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' . \_ Chocolate Lush - )

1l cup flour : 2 tablespomans melted

3/4 cup sugar shortening

6 tablespoons cocoa 1 teaspoon vanilla extract
2teaspoons baking powder . & cup chopped nuts

% teaspoon salt 3/4 cup brown sugar

5 cup milk ¥3/4cups hot water

S8ift flour with sugar,2 tablespoons cocoa, baking

powder and saltinto mixing bowl. Add milk, short=-

ening, venilla extract and nuts;mix until well
 blended. Spread in ungreased 8 or 9-inch square pan,
& Combine brown sugar , remaining cocoa and hot waters;
. pour over-battdr. Bake at 350 degrees for 45 min-
utes. - Serve warmor coldjtop with plain or whipped
cream, 1f desired, Y
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what’s cookin’ \/\/U\Q BMV\A+ Cake— ymlﬂ_ﬁ
Recipe from the kitchen of ﬁm— KOW

[ pq yellad Cake mix |

i [ <m. pkq (nstant vanill z pudding

V) sprinkle nutmeq (ophmad)
f mix Por 5 mivutes unh( horoughly
" blended . Powr into jreasmi bundt pan. Bake at
M250° Lo 45 min  TurnofFoven aud leave cakein

v 15 min Kemo\/{‘ﬁ’b‘w Jan Z.'\Qf@r (O min.

Sernkle w¥h powdered sugxr.
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N APPLE SAUCE CAKE = i
% c. shortening 1 ¢. applesauce
g 1 c. sugar ‘ tsp. allspice :
1 egg tsp. salt
2 s Tlour 1l tsp. soda
1 tsp. cinnmon @ 2 tbsp. hot water - 3
% tsp. nutmeg 1 c. seedless raisins 2

Blend sugar, shortening, and egg. Add ralsins and apple
gauce. Sift spices and szlt with flour. Dissolve soda iuj
 hot water, and add before last of flour. Pour into a 7"

11" greased pan and bake for 45 minutes. .
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