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PANCAKES

DARK 'N LIGHT CAKE
Yield: 8” x 8" x 2" loof
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Blend Mix and sugar, Add milk
and flavd-ing. Beat only until
well mixed. ‘Add the egg. Con-
tinue beating until well mixed.
Rub Swift’ning on bottorn of an
A7 x 8" x 2" cake pan. Pour in the
batter. Bake in a moderawe oven
:375° F.. about 30 minutes. Afier
cake has cooled, spread with vour
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PIES MAIN DISHES
CREAM PUFFS ROLLS
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CREAM PUPFS
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Add Mix to boiling water
Stir over low heat about
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