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to keep things lively. Bring out your an- low food coloring. Fill and frost cake been ;lorieti. Drc.t]rnrr : , i t ,  t.11:1. A ) , , :  :::~I~,I>.V,,;!t.~ mix , IC  { I P !  :i'.-C,oci ~ . a k ~mix  
tique silver and fine goblets, and plan a with Y cups. Tint remaining color eve11 cup  broken walut~cs. . V I ~ I I2 e ~ g sawl !. ., sups ivater. Add .pe. 
simple floral arrangement such as jasmine deeper yellow. Swirl in a border around vifit d;~vorinqslisted in kiirecc~unsiur in. 
or a small bowl of white rosebuds. White top and bottom of cake. CAPRICORN Tu basic yellow cake, add dividual zodiac cakes. Blend until moist. 
and electric-blue are best for general 1 teaspoon rum extract. Fill a i d  frost Beat 2 minutes a t  medium speed. Divide& d M r .  VIRGO Fill and frost basic chocolate cake with 3 cups basic frosting. ;\dd 2-3 batter evenly between 3 layer pans. 

cake with basic frosting that has been drops yellow food coloring to remaining Bake for 25-30 minutes or until 
PISCES February 19-March 20. Most beaten with 2 envelopes no-melt bitter 1 cup frosting. Pipe on sides of cake as center sp r ings  back when light(,, 
Pisceans will adore a large dinner party, chocolate. Decorate top edge of cake pictured, using No. 69 leaf tip. touched with finger. Set pans on e r e  
especially if it is being rack. Cool 15 m i n u k  
given especially for Remove cake layersfrom 
them. Romantic lighting pans. Set on wire racks 
effects and  a color to cool completely. Fill 
scheme of silver, white and frost with buic  
and lavender ranging to frosting (see below), 
purple would make most which has been flavored 
Pisceans feel comfort- and colored according 
able. Invite a few Virgos to directions for indj. 
and Scorpios and a t  least vidual zodiac cakes. 
one Taurean as conver- Place chocolate zodiw 
sational foilsfor the talk- sign (see directions be-
ative, versatile Piscean. low) on top of cake in 
Because the Piscean is center. Chill a t  least 1 
greatlyinfluenced by the hour. Serves 8-12. 
sea, i t  is a good idea to 
make lobster Newburg 
the main dish, preceded 
by a well-varied plate of 
hors d'oeuvres, and a tioners' sugar 
good Chablis. After din-

'/.cup llght cream 
1%tsp. vanilla extract 

ner your Piicean G e s t  
will be ready to listen to I n  a medium bowl, beat 
any music ranging from togecher >i cup butter 

Richard Strauss to the or margarine, 3)'; cup8 
latest Broadway hit. sifted confectioners' 

sugar, ?.icup light cream 
HOROSCOPE and I!,; teaspoons va-
CAKES nilla extract. Beat till 

It's easy tp make the smooth and fluffy. Fla-
perfect cake for any sign vor and color according 
of the'zodiac. First pick to directions for iodi-
the special directions for vidual zodiac cakes. 

Cover frosting with a 
want. You'll use either damp cloth or paper 
the basic yellow or dev- towels. Keep at  room 
il's-food cake recipe, the temperature. Use to fil l  
basic frosting and the 
basic directions for mak-
ing a chocolate zodiac 
sign, adding the special 
couches described in the 
paragraph for the par-
ticular sign. 

For the chocolate dec-
oration, design your own 

ZODIAC SIGNS 

the photograph on page 
120 for inspiration. 

To basic yellow 20 minutes. 4 servings. Dinner rolls 
and a garden-fresh salad round Line the bottom of 

cake, add 1 tablespoon $-inch layer cake P 1 
Note: 1 can (6% 02.) tuna. drained. paper. Do not grease 
can be subst~tutedfor the shrimp. I 

i 
Score sides of cake with ~ 

I 
i 

2-3 drops blue food coloring. Pipe top 
!I 

and bottom with No. 98 shell tip. 
GEMINI  Fill and frost basic yellow cake 1 

I 

mix 


