More .Prize Cakes

i
In a recent Recipe Exchange, we gave

 prizes to two yeaders for cake recipes.
- . Choosing was so difficult; we've decided
to award these. additional prizes.

- WALNUT TORTE
-—From Marian D. Jones, Cllntml N.Y.

: cup shortening .
cup sugar -
tnspoon vanllla
egg olks
our
1 teaspoon baking powder
teupoon salt .
cup milk
alnuf Moringue
4 egg whites
14 teaspoon cream of tartar-
cup sugar, 34 cup chopped walnuts’

To prepare cake: Cream shortening, [sug-
ar, and vanilla until fluffy. Beat in|egg
yolks. Sift flour, baking powder, Land
salt together. Add dry ingrediénts a
nately with milk. Pour into two
layer cake pans. Set aside.
To prepare meringue: Beat egg whites
with cream of tartar until stiff. Add
sugar gradually, beating constantly.|Stir
in walnuts. Cover batter with meringue.
Bake in a 300° ‘oven for 1 hour. SEI"lve
with chocolate whipped cream, gar-
nished with nutmeats. Serves 8-10
|
ORANGE-CRANBERRY TORTE |

B-in,

‘—From Mrs. Mary Brady, Ossining, N ) (A

21/ cups sifted all-purpose flour

2 cups granulated sugar

1 teaspoon baking powder !
1 teaspoon baking soda

. leu
' lcu
ter- |

7" TELL ME, MR. SCHICKHALS,

HOW MANY BRIDES HAVE BUILT THEIR
MARRIAGES ON SCHICKHAUS

We'll never know for sure how
many marriages our meats have
- kept cooking. Yet, my son-in-law
Marvin (what my daughter saw in
him, I'll never know), says Schick- .

. haus Meats are wife Savers. 7
! And he's right! To[satisfy a
‘ hungry husband, all\you need §

is our meats...and yoy've gota g

* And ojir cold cuts need no
. cooking. Just enjoying.
And wives like that.
Husbands like -
.+ Schickhaus Meats
: 'cause'théyre.
180 tasty.

Everyone, newlywed and oldly-
wed alike, likes Schickhaus Meats,
because they're easy on the pocket-
" book. And our meats are all U. S
Government-inspected. So yo

) know they're wholesome. You
know they're nutritious. And
‘cause they're Schickhaus, you
know they're delicious}
ASK MR. SCHICKHAUSE
Got a question abou
Schickhaus Meats
Write:
Ask Mr. Schickhau

Van Wagenen

Schickhaus Cq.
1215 Harrison Ave.’
Kearny, N.J. 0703
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Vod! JN S RECIPE BOOK: For some great cooking ideas, write l
V Autumn Harv&st of Good Eating} above address.

{cu

alnuh
dloa

frrolslt;:' - rries
n oranges
2e s, bea n
1 ¢up butter ll
34 cup salad oll |

cup orange juice

Preheat oven ta 350°, Sift together into
a bowl: ﬂ"“f L' cup sugar, baking pow-
der, baking s gda, and salt. Stir in ‘wal-

nuts, dates, ¢ranberries and orange rind, -
Combine eggs, buttermilk and salad oil..
Add to fruit Imixture. Stir well. R
- Pour into well-greased 10-inch tube
pan. Bake in a 350° oven for.l hour.
Let stand in pan until lukewarm. Re-
move to rack placed over a wide, dish.
Combine orange juice and remaining 1
cup sugar; iour over cake. Pour drip-
pings over cake again. Set cake in deep
dish. Wrap .in heavy foil. Refrigerate
24 hours, Serve in slices with whipped
cream. (Keeps refrigerated for 3 weeks
or more.) Serves 12-16,

GRAPEFRUIT CAKE
—From¢
cow, Idah
1 />, CUpPS sugar
4 cup butter
hblespoon finely grated grapefruit rind
3/ 2 teaspoon finely grated lemon rind
egges
2 cups cake flour
31/2 teaspoons baking powder
teaspoon baking soda
/ teaspoon salt
12 cup grapefruit julce mixed with 14 cup
water
Frosting:
3 packages (3 oz. each) cream cheese,

softened
1 tablespoon softened butter

{ 4 cup finely grated gr: .Jnfrult rind
teaspoon finely grated lemon rind
1 teaspoon finely grated orange rind
14 teaspoon vanilla
c( 2 cups confectioners’ sugar
ions from 2 each grapefruit and

oranges )
To prepare cake: Preheat oven to 375°.
Cream sugar, butter, and rinds in.a mix-
ing bowl until very light and fluffy, Add
eggs, one)at a time, bedting well after
each addition. Sift cake flour with bak-.
ing powder, §oda and salt, Divide dry
ingredients into four parts.

Add % dry ingredients to creamed mix-
ture along with % of grapefrull juice
and water mixture and mix just enough
to blend. Repeat twice, mixing thoj'ough-, g
ly afterre%zh,addmon Finally, mixiin Jast.
quarter o ingredients. Place.equal‘-.'
quantities of batter into two greased. 9
in. layer cake pans'and bake at}375°
for 30 minutes uhtil cake islbrowned.:
To prepare |frosting: Creami cheese
btter, rinds, ax light
Beat |in sugar, 4 little-at a tlme,untl
fluffy| and of goad® “spreading consis
cy. Use as-a l ) t]hen frost! top.

rs. Cassie E. Tartone, Mos-
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