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... SATIN CAKE
 freshest cake news of
 the year!

“An exciting new Softasilk Cake Flour
. recipe that gives a satin-smooth texture to
24 cups sifted SOFTASILK 3 tsp. salt Y4 cup water

9 very soft butter Cake Flour Ya tsp. baking soda 4 egg whites \ ) 1
o ) . \ . r
- ed orange rind 214 tsp. baking powder ¥ cup orange juice Y cup sugar o OZd fashloned butte cake!

'
0'to 850" (mod.). Grease and il frothy. Gradually beat in % ecup O‘M
ound layer pans, 8 or 9x1 %”. sugar. Beat until stiff. Fold into bat- —‘Bm en
Sugar, butter, orange rind ter. Bake 30 to 85 min. Cool, Split . .

L Beat 5 min., med. speed on  each layer into 2 layers. Spread The delicate orange flavor is fresh and
by hand until fluffy. Sitt Orange Butter Filling between lay- bright~with the richness of old-fash-
;iinlzovéjer. salt, soda. Add  ers and on top of cake. Sprinkle mid- ioned butter cake. But the texture is
. additions withorange  dle laver and top of cake each with .
water. Beat egg whites un- 1 cup cho i much smoother and satiny. You need

il u 4 cup chopped toasted almonds soft . .. soft ... Softasilk Cake Flour

to create the soft new texture of tlis
enke! Your secret for varr snecinl cokes
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ORANGE BUTTER FILLING




