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Berry Sour Cream Cake 920
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Pineapple Angel Food Cake | 938
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Rhubarb Pudding Cake 944

Chocolate Chip Date Nut Cake 945
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Apricot Nectar Cake 946
Raised Griddle Cakes 947
Chocolate Chocolate Cake 948
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Funnel Cakes | 953
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Flower Garden Cake 1016
Fresh Apple Cake Il 1017
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Festive Mini Ice Cream Cakes 1025
Mini Pineapple Upside-Down Cakes 1026
Sleepy Cake 1027
The Easiest Chocolate Pudding Cake 1028
Daffodil Cake 1029
Rhubarb Upside Down Cake | 1030
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Pound Cake I 1038
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Dinette Cake 1049

Pumpkin Cake Il 1050
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Gram's Poppy Seed Cake

Holiday Pumpkin Cake with Rum-Cream Cheese Glaze
Better than Sex Cake IV

Birthday Party Cake
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Peach Amaretto Upside-Down Cake
Quick Graham Cracker Cake
Grandmother's Pound Cake |

Date and Whisky Cake

Ghirardelli ® Individual Soft Center Cakes
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Incredibly Delicious Italian Cream Cake
Chocolate Chip Cookie Ice Cream Cake
Moist Carrot Cake

Overnight Coffee Cake

Caramel Apple Cake

Flourless Chocolate Cake Il

Heavenly Cake

Coconut Sour Cream Cake
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Zucchini Cake I
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Strawberry Cake I

Raisin Spice Cake
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Cake Mix Cookies V 1086
Cake Mixes from Scratch and Variations 1087
Chocolate Yum Yum Cake 1088
Cottage Pudding - Upside Down Cake 1089
Romanian Apple Cake 1090
Beetnik Cake 1091
Zucchini Cake 1092
Fig Cake | 1093
Graduation Cake 1094
Maple Ginger Cake 1095
Hazel's Chocolate Cake 1096
Red Velvet Cake 1097
Cranberry Carrot Cake 1098
Praline Cake 1099
Funnel Cakes IV 1100
Egg-Yolk Sponge Cake 1101
Thai-Style Steamed Tapioca Cake 1102
Golden Cakes 1103
Really Cranberry Orange Yummy Gummy Pudding Cake 1104
Lemon Lover's Pound Cake 1105
Hazelnut Chiffon Cake 1106
Pecan Pound Cake 1107
Spice Cake Bars 1108
Mom's Pound Cake 1109
Hawaiian Cake 1110
Pineapple Bundt Cake 1111
Surprise Cake 1112
Moravian Sugar Coffee Cake 1113
White Chocolate Pound Cake 1114
Chocolate Praline Layer Cake 1115
Apple Nut Coffee Cake 1116
Halloween Layer Cake 1117
Chocolate Pound Cake Il 1118
Carrot Cake VIII 1119

Mandarin Orange Cake | 1120
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Cinnamon-Raisin Coffee Cake 1121
Grace's Honey Cakes 1122
Sour Cream Coffee Cake Il 1123
Japanese Fruit Cake Il 1124
Apricot Brandy Pound Cake | 1125
Pour Cake 1126
Cream Cake Dessert 1127
Victoria Sponge Cake 1128
ltalian Creme Layer Cake 1129
Mississippi Mud Cake Il 1130
Mom's Pineapple-Carrot Cake 1131
Lemon Layer Cake 1132
Burnt Sugar Cake Il 1133
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Hot Milk Sponge Cake Il 1136
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Rhubarb Cake | 1138
Irish Potato Cake 1139
Flourless Chocolate Cake | 1140
Chocolate Orange Marble Cake 1141
Southern Comfort Cake 1142
Lemon Cake Roll 1143
Cherry Pound Cake 1144
Molasses Cake 1145
Cake Mix Cookies VI 1146
Rhubarb Cake Il 1147
Best Chocolate Pound Cake 1148
Cherry Nut Cake Il 1149
Old Fashioned Kentucky Nut Cake 1150
Sugarless Banana Walnut Cake 1151
BREAKSTONE'S Fruit-Filled Coffee Cake 1152
Pumpkin Dump Cake 1153
Fourth of July Celebration Cake 1154

Peppermint Chiffon Cake 1155
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Mother's Applesauce Cake 1156
Berry Good Coffee Cake 1157
Apple Cream Coffee Cake 1158
Brownstone Front Chocolate Cake 1159
Russian Tea Cakes llI 1160
A Plus Carrot Cake 1161
Pinto Bean Cake 1162
Sour Cream Coffee Cake llI 1163
Easter Basket Cake 1164
Easy Rum Cake 1165
Easy Chocolate Fudge Cake 1166
Snowball Cake 1167
Gumdrop Cake 1168
Ice Box Cake | 1169
Banana Pudding Cake 1170
Confetti Cream Cake 1171
Fluffy Cake Doughnuts 1172
Toffee-Pecan Nutmeg Cakes 1173
Carrot Cake Il 1174
Hot Orange Coffee Cake 1175
Cranberry Molasses Cake 1176
Vanilla Wafer Cake Il 1177
Strawberry Cake Cookies 1178
Orange Cake 1179
Applesauce Cake 1180
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Chocolate Decadence Cake Il 1183
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My Pound Cake 1185
Chocolate Bundt Cake 1186
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Birthday Cake 1188
Shredded Potato Salmon Cakes 1189

Texas Pecan Candy Cake 1190
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Berry Bliss Cake 1191
Polish Pound Cake 1192
Lemon Pecan Pound Cake 1193
Cranberry-Topped Cake 1194
Honey Bun Cake | 1195
Plain Eggless Cake 1196
German Chocolate Chip Pound Cake 1197
Blueberry-Lemon Pound Cake 1198
Tomato Soup Cake Il 1199
German Chocolate Upside Down Cake 1200
Orange Kiss-Me Cake 1201
Chocolate Spice Cake 1202
Secret Chocolate Fantasy Cake 1203
Maple Nut Coffee Cake 1204
Mashed Potato Cakes 1205
Glorious Sponge Cake 1206
Zucchini Chocolate Cake 1207
Coagulated Curdle Cakes with Foam 1208
Pistachio Cake IV 1209
Christmas Cherry Cake 1210
Cranberry Bundt Cake 1211
Zucchini Chocolate Orange Cake 1212
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The Best Pound Cake 1217
Orange Slice Cake 1218
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Maryland Crab Cakes Il 1221
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Passover Sponge Cake 1224

Jewish Apple Cake | 1225
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Sour Cream Chocolate Cake 1227
Mom's Date Pudding Cake 1228
Dump Cake Il 1229
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Deep Chocolate Raspberry Cake 1232
Pumpkin Cake | 1233
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Texas Sheet Cake V 1235
Old Fashioned Cinnamon Nut Cake 1236
Chocolate Mousse Cake Il 1237
Coco Cola Cake 1238
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Blueberry Cream Cheese Pound Cake Il 1245
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Pumpkin Pie Cake 1247
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Elizabeth's Extreme Chocolate Lover's Cake 1249
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White Cookie Cake 1251
Honey Comb Coffee Cake 1252
Blueberry Coffee Cake llI 1253
Eggless Butter Cake 1254
Mayonnaise Cake | 1255
Grenadian Spice Cake 1256
Amaretto Cream Cake 1257
Oatmeal Cakes 1258
Lemon Poppy Seed Bundt Cake 1259

Cherry Nut Cake | 1260
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Fresh Orange Refrigerator Cake 1261
Mini Coffee Cakes 1262
Aunt Lydia's Apple Cake 1263
Cocktail Birthday Cake 1264
White Texas Sheet Cake 1265
Peach Cobbler Dump Cake Il 1266
Popcorn Cake I 1267
Crazy Cakes 1268
Chocolate Mayo Cake 1269
Vegetarian Carrot Cake 1270
Toffee Bar Coffee Cake 1271
Sourdough Chocolate Cranberry Cake 1272
Yellow Cake 1273
Fruit Cocktail Cake V 1274
Party Cake Frosting 1275
Old-Fashioned Coffee Cake 1276
Lemon Custard Cake 1277
Williamsburg Pork Cake 1278
Valentine Heart Cake 1279
Margarita Tube Cake 1280
Baby Ruth ,, Layer Cake 1281
Graham Cracker Cake Il 1282
Apricot Upside-Down Cake 1283
Lazy Day Cake 1284
Aunt Bert's White Cake 1285
Texas Praline Coffee Cake 1286
Poochie Meat Cakes 1287
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Fig Cake Il 1293
Chocolate Oatmeal Cake 1294
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Table Of Contents

Fruit Cocktail Cake | 1296
Lazy Daisy Cake Il 1297
Cake Mix Cookies VI 1298
Hawaiian Wedding Cake | 1299
Brownie Snack Cake 1300
Mocha Cake Il 1301
Friendship Cake 1302
Chocolate Sauerkraut Cake | 1303
Bourbon Pecan Cake 1304
Orange Chiffon Cake 1305
Rich Mocha Cake 1306
Nutty Lemon Coffee Cake 1307
Creamy Lemon Cake 1308
Mandarin Orange Cake llI 1309
Chocolate Pudding Fudge Cake 1310
One - Two - Three - Four Cake IV 1311
Easy Bake Oven Cake Mix 1312
Ninety-Six Hour Cake 1313
Hard Sauce for Cake 1314
Almond Puff Cake 1315
Chocolate Chip Cake Mix Cookies 1316
Sinful Flourless Espresso Cake 1317
Lemon Fluff Cake 1318
Apple Downside-Up Cake 1319
Moist, Tender Spice Cake: Gingerbread Variation 1320
Funnel Cakes 1321
Pumpkin Cake 1322
Buttermilk Cocoa Cake 1323
Pumpkin Walnut Cake 1324
Sugar Free Blueberry Coffee Cake 1325
White Fruit Cake 1326
Potato Chocolate Cake 1327
Neiman Marcus Cake I 1328
Tunnel of Fudge Cake Il 1329

Pineapple Sponge Cake 1330
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Made Me Love Pumpkin Cake 1331
Maureen's Mocha Cake 1332
Strawberry Shortcut Cake 1333
Ultimate Lemon Cake 1334
Caramel Pecan Pound Cake 1335
Easy Cheese Cake 1336
Texas Sheet Cake Il 1337
Chocolate Mousse Cake 1338
Gina's Pound Cake 1339
The Most Popular Cake in America Cake 1340
Chocolate Lover's Cake 1341
Barbie Doll Cake 1342
Lemonade Cake Il 1343
Almond Lemon Cake 1344
Popcorn Cake | 1345
Passover Sponge Cake (Plava) 1346
Luscious Lemon Cake 1347
One Egg Lemon Pound Cake 1348
Texas Tornado Cake 1349
Pineapple Cake Martini 1350
Snowball Cake Il 1351
Apricot Nectar Cake | 1352
Kate Smith Coffee Cake 1353
Caterpillar Cake 1354
Red Wine Cake 1355
Glazed Lemon Bundt Cake 1356
Pig Picking Cake llI 1357
Low Sugar Mocha Nut Cake 1358
Strawberry and Peanut Butter Cream Cake Roll 1359
Dump Cake | 1360
Lemon Lu Lu Cake 1361
Rum Cake | 1362
Almond/Apricot Coffee Cake 1363
Sandy's Chocolate Cake 1364

Perfect Crab Cakes With Green Onions 1365
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Mam's Black Cake

Sherry's Chocolate Cake
Passover Lemon Sponge Cake
Coconut Cake |

Eccles Cakes

Strawberry Marble Cake
Maraschino Cherry Nut Cake
White Velvet Cake Il

Sugarless Applesauce Cake

Pop Cake

Easy Lemon Cake Cookies with Icing
Franklin Nut Cake

Chocolate Date Cake I

Black Russian Cake Il

Mom's Margarine Cake
Chocolate Peanut Butter Marble Cake
Seven-Up , Mud, Fruit Slide Cake
Seven-Layer Cake

Orange Cream Cake IV

Orange Crunch Cake

German Chocolate Cake

Old Hermit Cake

German Apple Cake

Strawberry Upside Down Cake
Aunt Joyce's Chocolate Cake

Hot Milk Sponge Cake |

Cherry Cake

Peach Filled Cake

Cherry Almond Cake

Pumpkin Cake with Orange Glaze
Buttery Cinnamon Cake

Lick Your Lips Cake

Best Ever Crab Cakes
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Banana Cake I

Pink Princess Cake

Banana Layer Cake

Busy Day Syrup Cake

German Chocolate Cake Cookies
Grandmother's Boiled Raisin Cake
Apple Spice Snack Cake

Peach Upside Down Cake Il
Peanut Butter Cake I

Cassava Cake

No Fail Pound Cake

Strawberry Swirl Cake

Hot Fudge Pudding Cake llI
Pineapple Layer Cake

Mardi Gras King Cake

Ice Cream Cake Roll

Vegetarian Cake

Blackberry Jam Cake |

Laurie Lundy Cake

Decadent Chocolate Orange Cake
Date Loaf Cake

Date Nut Mayonnaise Cake
Heavenly White Cake

Chocolate Layer Cake

Pumpkin Polenta Cake

Sour Cream Coffee Cake |

Nova Scotia Blueberry Cream Cake
14-Karat Cake

Thirty Minute Yellow Cake

Sweet Potato Cake

Ruby Cake

Poor Man's Crab Cakes

Apple, Carrot, Or Zucchini Cake
Old Fashioned Prune Cake
Butterscotch Applesauce Cake
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Banana-Nut Bundt Cake 1436
Lemon Ice-Box Cake | 1437
Fluffy Lemon Pudding Cake 1438
Chocolate Zucchini Cake IV 1439
Dr. Pepper Cake 1440
Cookie Sheet Raisin Cake 1441
Chinese Almond Cakes 1442
Rocky Road Cake 1443
Chocolate Cherry Cake Il 1444
Screw Pine Cake 1445
Vegan Carrot Cake 1446
Jewish Apple Cake 1447
Martha Washington's Cake 1448
Gail's Raisin Cake 1449
Fruit Cocktail Cake 1450
Apricot Brandy Pound Cake Il 1451
Cherry Spice Cake 1452
Lynn's Carrot Cake 1453
Lemon Coffee Cake 1454
Grandma's Blackberry Cake 1455
Coconut Pound Cake 1456
Mystery Chocolate Cake 1457
Rhubarb Upside-Down Cake 1458
Tiramisu Layer Cake 1459
Super Duper Easy Apple Cake 1460
Cherries in the Snow Cake I 1461
Flag Cake 1462
So Moist Red Velvet Cake 1463
Catfish Cakes 1464
Pineapple Pecan Cake 1465
Pumpkin Coffee Cake 1466
Claudia's Yummy Frosting for Cakes and Cupcakes 1467
Lemon Wow Cake 1468
Christmas Cake 1469

Pistachio Cake | 1470
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Easy Dump Cake 1471
Snack Cake Mix 1472
Honey's Butter Cake 1473
Luscious Lemon Coffee Cake 1474
Caramel Pound Cake 1475
Breakfast Cake 1476
Sour Cream Walnut Cake 1477
Roaring Twenties Spice Cake 1478
Lane Cake 1479
Christmas Cherry Cake 1480
Zucchini Cake V 1481
Nutty Graham Cake 1482
Pennsylvania Dutch Funny Cakes 1483
Strawberry Pound Cake 1484
English Christmas Cake 1485
Unbelievable Pineapple Cake 1486
Palitaw (Sweet Rice Cakes) 1487
Easy Bunny Cake 1488
Clove Bundt Cake 1489
Fudge Cake 1490
Black Forest Cake | 1491
Warm Flourless Chocolate Cake with Caramel Sauce 1492
Pineapple Upside-Down Cake 1493
Sugar Free Cake 1494
Karen A's Chocolate Dump Cake 1495
Poke Cake Il 1496
Country Pound Cake 1497
Baby Food Cake llI 1498
Gloria's Rum Cake 1499
Chocolate Cake lli 1500
Wedding Cake Frosting 1501
Oatmeal Chocolate Chip Cake 1502
Whipping Cream Pound Cake 1503
Dark and Moist Zucchini Cake 1504

Mocha Chiffon Cake 1505
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Apple Cake VI

Funco's Salmon Fish Cakes
Rhubarb Upside Down Cake I
Safta Miriam's Passover Seven Layer Cake
Two Ton Bourbon Pecan Cake
Champagne Cake With Buttercream Icing
Angel Food Cake |

Coconut Chocolate Cake Il
Banana Cake |

Marie-Claude's Orange Cake
Crazy Cake

German Chocolate Cake |
Chocolate Chip Snack Cake
Hummingbird Cake |

Strawberry Margarita Cake
Gramma's Party Cake

Hawaiian Wedding Cake llI
Blueberry Coffee Cake Il

Easter Lamb Pound Cake
Cranberry-Hazelnut Coffee Cake
Aunt Martha's Jewish Coffee Cake
Pineapple Sauce For Cake
Pumpkin Sheet Cake

Victory Chocolate Cake

Apple Butter Spice Cake

Burnt Sugar Cake |

Lemon Cooler Cream Cake
Poke Cake |

Double Chocolate Cake I
Pumpkin Swirled Cheese Cake
Gingerbread Cake

Caramel Nougat Cake IV

Old Fashioned Spice Cake
Holiday Refrigerator Cake
Grandma's Carrot Cake
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Grandma Betty's Ice Cream Cake 1541
Lemon Raspberry-Filled Cake 1542
Cherry Chocolate Cake 1543
Pumpkin Pie Cake I 1544
Strawberry Rhubarb Coffee Cake 1545
Lite Coconut Cake 1546
Ribboned Fudge Cake 1547
Easter Simnel Cake 1548
Chocolate Applesauce Cake | 1549
Peaches and Cream Cake 1550
White Chocolate Mousse Cake 1551
Western Pound Cake 1552
Christmas Wreath Cake 1553
Glazed Almond Bundt Cake 1554
Pineapple Lemon Cake 1555
Pina Colada Cake IV 1556
Mom's Prize Winning Raw Apple Cake 1557
Cinnamon Griddle Cakes 1558
Frosting for German Chocolate Cake 1559
Carrot Cake VI 1560
Sour Cream Chocolate Cake 1561
Pig Picking Cake Il 1562
Simple White Cake 1563
Cranberry Upside-Down Coffee Cake 1564
Candy Bar Coffee Cake 1565
Butterscotch Cake | 1566
Pan Fried Daikon Cake 1567
Banana Cake VIII 1568
Ambrosia Cake 1569
Party Cake 1570
Honey Carrot Cake 1571
Skite Cake 1572
Easy German Chocolate Cake 1573
Banana Cake IX 1574

Crumb Cake 1575
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Steamed Currant Cake 1576
Port Wine Chocolate Cake 1577
Chocolate Zucchini Cake Il 1578
Hawaiian Cake 1579
Fourth of July Ice Cream Cake 1580
Anniversary Cake 1581
Easy Ice Cream Cake 1582
Coconut Chiffon Cake 1583
Passover Apple Cake 1584
Creme de Menthe Cake | 1585
Worm Cake 1586
Delicate Lemon Pound Cake 1587
Chocolate QOil Cake 1588
Pear Cake with Sour Cream Topping 1589
Persimmon Cake 1590
Fresh Apple Spice Cake 1591
Bundt Cake Fruit Celebration 1592
Moon Cake 1593
Apple Chiffon Cake 1594
Old Fashioned Apple Cake 1595
Chocolate Mousse Cake IV 1596
Shari's Streusel Coffee Cake 1597
Cinnamon Nut Coffee Cake 1598
Boiled Cake 1599
Cream Puff Cake 1600
Black Forest Cake 1601
Coconut Meringue Cake 1602
Orange Spice Cake 1603
German Chocolate Cake Frosting |l 1604
Chocolate Cinnamon Hazelnut Meringue Cake 1605
Cornmeal Strawberry Cake 1606
Chocaroon Cake 1607
Holiday Coffee Cake 1608
Carrot Cake Bars 1609

Butternut Squash Layer Cake 1610
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Almond Apricot Coffee Cake 1611
Chocolate Dream Cake 1612
Luscious Four-Layer PHILLY Pumpkin Cake 1613
Cinnamon Apple Coffee Cake 1614
Wacky Cake Il 1615
Banana Layer Cake 1616
Black Out Cake from the Fifties 1617
Apple Walnut Pound Cake 1618
Cake with Buttercream Decorating Frosting 1619
Luscious Tropical Dream Cake 1620
Soccer Ball Cake 1621
Boiled Raisin Cake Il 1622
Orange Johnny Cake 1623
Breakfast Prune Spice Cake 1624
Applesauce Oat Cake 1625
Cream Cheese Pound Cake Il 1626
Favorite Bundt Cake 1627
Banana Nut Coconut Cake 1628
Orange Coffee Cake 1629
Candy Bar Coffee Cake 1630
Rougemont Applesauce Cake 1631
Cappuccino Cake with Mocha Frosting 1632
Mocha Fudge Cake 1633
Donna's Sherry Wine Cake 1634
White Chocolate Cake 1635
Strawberry Cake and Frosting | 1636
Mazarin Cake Il 1637
Seven-Up , Cakelll 1638
Angel Food Cake Il 1639
Orange Cream Cake V 1640
Creamy Coconut Cake 1641
Old Fashioned Stack Cake 1642
Special Chocolate Cake Il 1643
Marshmallow Cake 1644

Pineapple Sheet Cake | 1645
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Special Rhubarb Cake 1646
Hummingbird Cake IV 1647
Lemon Poke Cake I 1648
Lemon Apricot Cake 1649
Awesome Carrot Cake with Cream Cheese Frosting 1650
Frosted Cake Brownies 1651
Apple Snack Cake 1652
Orange Slice Cake Il 1653
Double Chocolate Cake | 1654
Waldorf Astoria Red Cake 1655
Soda Pop Strawberry Angel Food Cake 1656
Ultimate Chocolate Cake 1657
Guava Cake 1658
St. Andre Walnut Cake 1659
Orange Sunshine Cake 1660
Egg-Free Dairy-Free Nut-Free Cake 1661
Devil's Food Sheet Cake 1662
Rhubarb Stir Cake 1663
Orange Party Cake Il 1664
Strawberry Cake and Frosting | 1665
Lemon Blueberry Coffee Cake 1666
Apple Spice Dump Cake 1667
Pineapple-Cherry Nut Cake 1668
Sugar Free Applesauce Cake 1669
Secret Cake 1670
Cinnamon Roll Coffee Cakes 1671
Smucker's® Cherry Swirl Coffee Cake 1672
Hawaiian Frosted Cake 1673
Fragrant and Healthy Carrot Cake 1674
Fruit Cocktail Cake 1675
Carrot Cake X 1676
Zucchini Cakes 1677
Connie's Zucchini 'Crab' Cakes 1678
Too Much Chocolate Cake 1679

Rave Reviews Coconut Cake 1680
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Boscobel Beach Ginger Cake 1681
Texas Sheet Cake IV 1682
Great-Grandma's Lemon Cake 1683
Apple-Nut Coffee Cake 1684
Yogurt Chocolate Cake 1685
Shredded Apple Spelt Cake 1686
Lemonade Cake | 1687
Kelly's Apple Cocoa Cake 1688
Angel Food Cake Il 1689
Tracy's Favorite Three Hole Cake 1690
Chocolate Pudding Cake IV 1691
Fresh Pear Cake 1692
Apple Harvest Pound Cake with Caramel Glaze 1693
Simple 'N' Delicious Chocolate Cake 1694
Better Than...Cake 1695
Phila Butter Cake 1696
Key Lime Daiquiri Pound Cake 1697
Lemon Sponge Cake | 1698
Raisin Pound Cake 1699
Peanut Crunch Cake 1700
Sock it to Me Cake V 1701
Blueberry Coffee Cake | 1702
Chess Cake 1703
Apple Coffee Cake 1704
Overnight Coffee Cake 1705
German Chocolate Sauerkraut Cake 1706
Steamed Pandan Tapioca Pearl Cakes 1707
Rainbow Cake 1708
Pineapple Sheet Cake Il 1709
Gooey Butter Cake | 1710
Rose Petal Pound Cake 1711
Microwave Mississippi Mud Cake Il 1712
Spiced Banana Cake 1713
Royal Rhubarb Coffee Cake 1714

Lemon Streusel Cake 1715
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Easy Platz (Coffee Cake) 1716
Raspberry Cream Cheese Coffee Cake 1717
Chocolate Applesauce Cake lli 1718
Carrot and Walnut Cake 1719
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Easy Pistachio English Toffee Ice Box Cake 1721
Snow Tunnel Cake 1722
Idaho Potato Cake 1723
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Poppy Seed Bundt Cake | 1728
ltalian Wedding Cakes 1729
Marble Cake | 1730
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Strawberry Cake | 1743
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Bride's Cake 1745
Beer Cake | 1746
Elegant Light Fruit Cake 1747
Southern-Style Chocolate Pound Cake 1748
Mincemeat Cake 1749

Nana's Old Fashioned Jelly Cake 1750
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Chocolate Picnic Cake

White Almond Wedding Cake
Tomato Soup Cake |

Chocolate Chocolate Chip Dream Cake
Oatmeal Cake Il

Casserole Carrot Cake

Grandmom Andersons' Crab Cakes
Berry-Glazed Chocolate Cake
Seven-Up , Cakel

Eggless Chocolate Cake lI
Chocolate Cake V

Pie Snacking Cake

Spicy Black Bean Cakes

NILLA Chocolate Peanut Butter No-Bake Cake
Hot Water Chocolate Cake

Black Pepper Pound Cake
Chocolate Chip Oatmeal Cake
Simply The Best Chocolate Cake
Cookies and Peppermint Ice Cream Cake
Black Magic Cake

Chocolate Candy Bar Cake

Pink Lady Cake

Mississippi Mud Cake IV
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Ingredients

3 cups all-purpose flour

3 teaspoons baking powder

2 teaspoons baking soda

1/2 teaspoon salt

2 teaspoons ground cinnamon
4 eggs

2 cups white sugar

1 1/2 cups vegetable oil

2 cups applesauce

1 teaspoon vanilla extract

Applesauce Cake VI

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
10 inch tube pan. Sift together the flour, baking powder, baking
soda, salt and cinnamon. Set aside.

In a large bowl, mix together the flour, baking powder, baking soda,
salt and cinnamon. Make a well in the center and pour in the eggs,
sugar, oil, applesauce and vanilla. Mix well and pour into prepared
pan.

Bake in the preheated oven for 50 to 60 minutes, or until a toothpick
inserted into the center of the cake comes out clean. Let cool in pan
for 10 minutes, then turn out onto a wire rack and cool completely.



Ingredients

1 cup white sugar

1 cup vegetable oil

2 eggs

3/4 cup honey

1 teaspoon vanilla extract

2 1/2 cups all-purpose flour
1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon salt

1 teaspoon ground cinnamon
1/4 teaspoon ground allspice
3 apples - peeled, cored and
shredded

3/4 cup chopped walnuts

Apple Honey Bundt Cake

Directions

Preheat the oven to 325 degrees F (165 degrees C). Grease and
flour a 9 inch Bundt pan.

In a large bowl, stir together the sugar and oil. Beat in the eggs until
light, then stir in the honey and vanilla. Combine the flour, baking
powder, baking soda, salt, cinnamon and allspice; stir into the
batter just until moistened. Fold in the apples and nuts.

Bake for 50 to 65 minutes in the preheated oven, or until a toothpick
inserted into the crown comes out clean. Let cool for 10 to 15
minutes before inverting onto a plate and tapping out of the pan.



Ingredients

1 1/2 cups water

1 1/2 cups raisins

3/4 cup dates, pitted and
chopped

1 teaspoon baking soda
1/2 cup butter

3/4 cup white sugar

2 eggs

1 teaspoon vanilla extract
1 1/2 cups all-purpose flour
1/4 teaspoon salt

4 tablespoons butter

1/2 cup brown sugar

2 tablespoons heavy cream
1/2 cup chopped walnuts

Date Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9 inch square pan. In a saucepan, combine water and raisins. Bring
to a boil and cook for 5 minutes. Remove from heat and stir in
chopped dates and baking soda. Set aside.

In a large bowl, cream together 1/2 cup butter and 3/4 cup white
sugar until light and fluffy. Beat in the eggs one at a time, then stir in
the vanilla. Beat in the flour, salt and date mixture. Pour batter into
prepared pan.

Bake in the preheated oven for 45 minutes, or until a toothpick
inserted into the center of the cake comes out clean. Remove cake
from oven, and set oven to Broil.

Make Topping: In a saucepan, melt 4 tablespoons of butter. Stir in
brown sugar, cream and chopped nuts. Spread mixture over warm
cake and place under broiler until lightly browned, about 3 minutes.
Watch carefully - it burns easily under the broiler. Cool before
serving.



Ingredients

2 1/2 cups all-purpose flour
1/4 teaspoon baking powder
1 1/2 teaspoons baking soda
1 1/2 teaspoons salt

3/4 teaspoon ground cinnamon
1/2 teaspoon ground cloves
1/2 teaspoon ground allspice
1/2 cup shortening

1 cup white sugar

1/2 cup water

1 egg

1/2 cup chopped walnuts

1 cup chopped raisins

1 (16 ounce) jar applesauce

1 (8 ounce) package cream
cheese

1 tablespoon milk

1 teaspoon vanilla extract

5 1/2 cups sifted confectioners
sugar

1/3 cup orange juice

My Mom's Apple Sauce Cake

Directions

Preheat oven to 350 degrees F (175 degrees C), grease and flour a
9x13 inch pan or 2 - 8 inch round pans.

Sift together flour, baking powder, baking soda, salt, cinnamon,
cloves and allspice. set aside.

In a large bowl, cream shortening and sugar until light and fluffy.
Mix in water and egg. Add flour mixture alternately with applesauce
and mix thoroughly. Fold in nuts and raisins.

Pour into pan and bake at 350 degrees F (175 degrees C) for 45 to
50 minutes or until a toothpick inserted into center of cake comes
out clean. Cool and frost with cream cheese frosting.

To make frosting: In a medium bowl, beat cream cheese until
smooth. Add milk and vanilla and mix in. Add confectioners sugar
and orange or lemon juice. Beat until fluffy, then frost cake.



Ingredients

1 1/2 cups cake flour

1/2 teaspoon baking powder
1/4 teaspoon salt

5 eggs

1/2 cup cold water

1 1/4 cups white sugar

1 teaspoon vanilla extract
1/2 teaspoon cream of tartar

2 pounds whole milk ricotta
cheese

2 1/4 cups confectioners' sugar
1/2 teaspoon ground cinnamon
1 1/2 teaspoons vanilla extract
2 (1 ounce) squares semi-sweet
chocolate

1/2 cup candied lemon peel

1/3 cup white sugar
1/4 cup water
2 tablespoons light rum

6 (1 ounce) squares bittersweet
chocolate, chopped

1/3 cup heavy whipping cream

3 tablespoons unsalted butter,

cubed

Cassata Cake

Directions

Preheat the oven to 325 degrees F (165 degrees C). Grease and line
with parchment paper 2 nine inch round layer pans.

Sift the flour, baking powder, and salt together.

Separate the eggs and set the egg whites aside. Beat the egg yolks
together on medium-high speed until very thick, about 4 minutes.
Gradually add the cold water. Add 1- 1/4 cups of the white sugar,
slowly, and beat well for about 3 more minutes. Add 1 teaspoon of
the vanilla. Sift the flour mixture over the egg yolk mixture and fold
in.

Beat the egg whites and cream of tartar together until stiff peaks
form. Fold this into the yolk mixture. Divide batter between the
pans.

Bake at 325 degrees F (165 degrees C) for 25 minutes. Cool on rack
for 10 minutes and then invert and cool completely.

Cut each cake layer in half. Place one of the 4 halves on a cake
board or plate and sprinkle with a little of the Rum Syrup. Spread
about 1-1/2 cups of the Filling over this layer. Add a second layer of
cake and repeat this procedure. Top the cake with the last layer of
cake. Chill at least 4 hours. Spread Chocolate Glaze over top of
cake.

To Make Ricotta Cheese Filling: Beat the ricotta cheese well and
add the confectioner's sugar and cinnamon. Add 1-1/2 teaspoons
of the vanilla and grate 2 ounces of the chocolate in using the
coarse side of a grater. Stir in the candied lemon peel and mix. Chill
until ready to use.

To Make The Rum Syrup: Place 1/3 cup of the sugar and the water
in a small saucepan. Bring to a boil over medium heat, stirring to
dissolve sugar. Boil 1 minute and then remove from heat and add
the rum. Cool to room temperature.

To Make The Chocolate Glaze: Melt 6 ounces of the chocolate and
the cream in the microwave, whisk smooth. Add the butter and
whisk until dissolved. Cool mixture until spreadable. Spread over
the top of the cake.



Chocolate Pudding Cake

Ingredients Directions

1/2 cup biscuit/baking mix In a small bowl, combine baking mix, sugar and cocoa. Stir in milk
2 tablespoons sugar and vanilla. Spoon into two greased 8- or 10-0z. custard cups.

2 teaspoons baking cocoa

3 tablespoons milk For topping, combine the brown sugar and cocoa in a bowl. Stir in
1/2 teaspoon vanilla extract boiling water. Pour over batter. Bake at 350 degrees F for 25
TOPPING: minutes or until a toothpick inserted in the cake layer comes out

3 tablespoons brown sugar clean. Top with ice cream or whipped cream if desired.

1 tablespoon baking cocoa
1/2 cup boiling water

Ice cream or whipped cream
(optional)



Ingredients

2 (.25 ounce) packages active dry
yeast

1/4 cup warm water (110 degrees
F/45 degrees C)

3 cups milk

1 cup butter

10 eggs, beaten

1 1/2 cups white sugar

1/4 teaspoon ground nutmeg

1/4 teaspoon orange extract

1 1/2 teaspoons vanilla extract

10 cups all-purpose flour

1 teaspoon salt

1/2 cup butter, cubed
2/3 cup white sugar

Polish Coffee Cake

Directions

In a small bowl, dissolve yeast in warm water. Let stand until
creamy, about 10 minutes. Warm the milk in a small saucepan until
it bubbles, then remove from heat. Mix in 1 cup butter until melted.
Let cool until lukewarm.

In a large bowl, beat together the eggs and 1 1/2 cups sugar. Mix in
the nutmeg, orange extract, vanilla extract, and the yeast mixture.
Stir in 3 cups flour and the salt. Stir in 1/3 of the milk mixture. Mix in
the remaining flour and milk mixture in two alternating additions.
Cover bowl, and let rise until doubled, about 45 minutes.

In a small bowl, prepare the topping by cutting together 1/2 cup
butter and 2/3 cups sugar until mixture resembles coarse crumbs.

Preheat oven to 350 degrees F (175 degrees C). Lightly grease 3
10-inch Bundt pans.

Divide dough into the prepared pans, and sprinkle with the topping
mixture.

Bake in preheated oven for 30 to 40 minutes, until a toothpick
inserted into center comes out clean.



Ingredients

4 eggs

3/4 cup vegetable oil

3/4 cup water

1 teaspoon vanilla extract

1 (18.25 ounce) package
chocolate cake mix

1 (3.9 ounce) package instant
chocolate pudding mix
FILLING:

2 cups flaked coconut

1/3 cup sweetened condensed
milk

1/4 teaspoon almond extract

1 (16 ounce) container chocolate
frosting

Coconut Chocolate Cake

Directions

In a mixing bowl, beat the eggs, oil, water and vanilla. Add the cake
and pudding mixes; beat for 5 minutes. Pour 3 cups into a greased
and floured 10-in. fluted tube pan. Combine the coconut, milk and
extract; mix well. Drop by spoonfuls onto batter. Cover with
remaining batter.

Bake at 350 degrees F for 50-60 minutes or until a toothpick
inserted near the center comes out clean. Cool for 10 minutes
before removing from pan to a wire rack to cool completely. Frost
with chocolate frosting.



Ingredients

1 1/4 cups boiling water

1 cup quick cooking oats
1/2 cup butter

3/4 cup packed brown sugar
3/4 cup white sugar

2 eggs

1 teaspoon vanilla extract

1 teaspoon baking soda

1/2 teaspoon salt

1 teaspoon ground cinnamon
1 1/2 cups all-purpose flour
1/2 cup raisins

Oatmeal Cake |l

Directions

Pour the boiling water over the quick oats and let stand for 20
minutes.

Preheat oven to 350 degrees F (175 degrees C). Lightly grease one
13x15 inch baking pan .

Cream the shortening with the sugar until light. Beat in the eggs.
Then add the oats and vanilla, mixing well.

Combine the baking soda, salt , cinnamon and flour. Mix until
combined. Add the raisins to the flour mixture and coat well.

Add the raisin and flour mixture to the oatmeal mixture and stir to
combine. Pour the batter into the prepared pan.

Bake at 350 degrees F (175 degrees C) for 25 minutes or until a
tester inserted near the center comes out clean. Dust with
confectioners' sugar or serve with whipped topping, if desired.



Ingredients

3 eggs

1 1/4 cups vegetable oil

2 cups white sugar

2 1/2 cups self-rising flour

2 apple - peeled, cored, and
chopped

1 cup shredded coconut

1 cup chopped walnuts

1/4 cup butter

1/2 cup packed brown sugar
1/3 cup milk

Pol's Apple Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour
tube or bundt pan.

Blend eggs, oil, and sugar until creamy. Add flour, a little at a time.
Blend well. Batter will be stiff. Fold in apples, coconut, and nuts.

Pour into prepared pan. Bake in preheated oven for 60 minutes, or
until a toothpick inserted into the center comes out clean. Let cool
30 minutes in pan, then remove.

To Make Topping: Melt butter or margarine, sugar, and milk in

saucepan over high heat. Bring to boil for 3 minutes. Pour over
cooled cake.
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Ingredients

1 cup butter

1/2 cup shortening

3 cups white sugar

5 eggs

3 cups all-purpose flour

1/2 teaspoon salt

1/2 teaspoon baking powder
1/2 cup milk

1/2 cup evaporated milk

1 teaspoon rum flavored extract
1 teaspoon coconut extract

1 cup white sugar

1 teaspoon rum flavored extract
1 teaspoon coconut extract

1 teaspoon almond extract

1/2 cup water

Something Different Pound Cake

Directions

Preheat oven to 325 degrees F (165 degrees C). Grease a 10 inch
tube pan and line with parchment paper. Grease the parchment
paper. Sift flour, salt and baking powder together and set aside.

In a large bowl, cream butter, shortening and 3 cups sugar until light
and fluffy. Add eggs one at a time, beating well after each. Add 1
teaspoon rum extract and 1 teaspoon coconut extract. Add flour
mixture alternately with milk and evaporated milk. Mix until smooth.

Pour batter into 10 inch tube pan. Bake at 325 degrees F (165
degrees C) for 1 hour and 15 minutes, or until a toothpick inserted
into cake comes out clean. Cool.

Make the glaze: in a saucepan, combine 1 cup sugar, 1/2 cup
water, 1 teaspoon rum extract, 1 teaspoon coconut extract and 1
teaspoon almond extract. Bring to a boil, stirring constantly. Use a
toothpick to pierce all over the top of the cake. Pour the glaze over
the cooled cake and allow it to soak in.
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Ingredients

2 fluid ounces vanilla vodka

1 fluid ounce cranberry juice

1 fluid ounce pineapple juice

1/2 fluid ounce amaretto (almond
flavored liqueur)

1/2 fluid ounce white creme de
cacao

ltalian Wedding Cake Martini

Directions

Pour the vodka, cranberry juice, pineapple juice, amaretto, and
creme de cacao into a cocktail shaker over ice. Cover, and shake
until the outside of the shaker has frosted. Strain into a chilled
martini glass to serve.
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Ingredients

1/2 cup milk

3/4 cup all-purpose flour

1 teaspoon baking powder
1/4 teaspoon salt

3 eggs, room temperature

1 cup sugar

1 teaspoon vanilla extract
TOPPING:

1/3 cup packed brown sugar
1/2 cup chopped pecans

2 tablespoons butter or margarine,
softened

2 tablespoons milk

1 cup shredded coconut

Hot Milk Cake

Directions

Scald milk; set aside. Combine flour, baking powder and salt; set
aside. in a mixing bowl, beat eggs until thick and lemon-colored.
Gradually add sugar, blending well. On low speed, alternately mix in
milk, dry ingredients and vanilla. Pour batter into a greased 10-in.
cast-iron skillet. Bake at 350 degrees F for 25-30 minutes or until
the cake springs back when lightly touched. Remove cake and
preheat broiler. Combine all topping ingredients and sprinkle over
cake. Broil 5 inches from the heat until topping bubbles and turns
golden brown. Serve warm.
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Ingredients

1/2 cup water

4 (1 ounce) squares German
sweet chocolate

1 cup butter, softened

2 cups white sugar

4 egg yolks

1 teaspoon vanilla extract
1 cup buttermilk

2 1/2 cups cake flour

1 teaspoon baking soda
1/2 teaspoon salt

4 egg whites

1 cup white sugar

1 cup evaporated milk
1/2 cup butter

3 egg yolks, beaten

1 1/3 cups flaked coconut
1 cup chopped pecans

1 teaspoon vanilla extract

1/2 teaspoon shortening

1 (1 ounce) square semisweet

chocolate

German Chocolate Cake Il

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour 3
- 9 inch round pans. Sift together the flour, baking soda and salt.
Set aside. In a small saucepan, heat water and 4 ounces chocolate
until melted. Remove from heat and allow to cool.

In a large bowl, cream 1 cup butter and 2 cups sugar until light and
fluffy. Beat in 4 egg yolks one at a time. Blend in the melted
chocolate mixture and vanilla. Beat in the flour mixture alternately
with the buttermilk, mixing just until incorporated.

In a large glass or metal mixing bowl, beat egg whites until stiff
peaks form. Fold 1/3 of the whites into the batter, then quickly fold
in remaining whites until no streaks remain.

Pour into 3 - 9 inch pans Bake in the preheated oven for 30
minutes, or until a toothpick inserted into the center of the cake
comes out clean. Allow to cool for 10 minutes in the pan, then turn
out onto wire rack.

To make the Filling: In a saucepan combine 1 cup sugar,
evaporated milk, 1/2 cup butter, and 3 egg yolks. Cook over low
heat, stirring constantly until thickened. Remove from heat. Stir in
coconut, pecans and vanilla. Cool until thick enough to spread.

Spread filling between layers and on top of cake. In a small

saucepan, melt shortening and 1 ounce of chocolate. Stir until
smooth and drizzle down the sides of the cake.
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Ingredients

2 cups all-purpose flour

2 1/2 teaspoons baking powder
3/4 teaspoon salt

2/3 cup shortening

1 1/2 cups white sugar

1 tablespoon orange zest

2 teaspoons lemon zest

5 eggs

2/3 cup milk

1/4 cup orange juice

1/4 cup lemon juice

1/4 cup reserved pineapple juice
1 (3.5 ounce) package instant
vanilla pudding mix

1 (3.5 ounce) package instant
vanilla pudding mix

1 cup milk

1 (8 ounce) package cream
cheese

1 (8 ounce) container frozen
whipped topping, thawed

1 (15 ounce) can crushed
pineapple, drained

10 maraschino cherries, halved

Yum Yum Cake |

Directions

Preheat oven to 350 degrees F (175 degrees C), grease and lightly
flour a 9x13 inch pan.

In a small bowl, mix flour, baking powder and salt. Set aside.

Beat shortening for 30 seconds, add sugar, lemon and orange zest
and beat until light and fluffy. Add eggs one at a time, beating well
after each. Add pudding mix. Add flour mixture, alternating with milk
and juices beating well after each addition.

Pour into pan. Bake at 350 degrees F (175 degrees C) for 30 to 45
or until toothpick inserted into center of cake comes out clean. Cool
in pan.

To make the topping: Mix vanilla pudding with milk and set aside.
Beat cream cheese until smooth, add cool whip, then pudding and
mix on lowest speed until well combined. Spread on top of cooled
cake. arrange pineapples and cherries on top.

15



Ingredients

2 medium tart apples, peeled and
chopped

1 (12 ounce) package refrigerated
buttermilk biscuits

1 egg

1/3 cup corn syrup

1/3 cup packed brown sugar

1 tablespoon butter or margarine,
softened

1/2 teaspoon ground cinnamon
1/2 cup chopped pecans

GLAZE:

1/3 cup confectioners' sugar

1/4 teaspoon vanilla extract

1 teaspoon milk

Country Apple Coffee Cake

Directions

Place 1-1/2 cups apples in a greased 9-in. round baking pan.
Separate biscuits into 10 pieces; cut each biscuit into quarters.
Place over apples with point side up. Top with remaining apples. In
a mixing bowl, combine egg, corn syrup, brown sugar, butter and
cinnamon. Stir in pecans. Spoon over apples. Bake at 350 degrees
F for 30-35 minutes or until biscuits are browned.

For glaze, combine confectioners' sugar, vanilla and enough milk to

achieve desired consistency. Drizzle over warm coffee cake. Serve
immediately.
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Ingredients

1 (8 ounce) can crushed
pineapple, drained

1 (18.25 ounce) package yellow
cake mix

1 (8 ounce) package cream
cheese

1 (3.4 ounce) package instant
vanilla pudding mix

1 cup milk

1 (16 ounce) container frozen
whipped topping, thawed

Yum Yum Cake Il

Directions

Bake yellow cake mix according to instructions on package in a
15x10 inch jelly roll pan. Allow to cool.

In a medium bowl, combine cream cheese, pudding mix and milk.
beat until smooth and spread on cooled cake. Sprinkle drained
pineapple on top of pudding.

Spread whipped topping over pineapple. Sprinkle with chopped
nuts. Chill in refrigerator.
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Peanut Butter and Chocolate Cake |

Ingredients

2 cups cake flour

2 teaspoons baking powder

1/4 teaspoon salt

3/4 cup unsalted butter, softened
1 1/3 cups white sugar

2 eggs

3/4 cup creamy peanut butter

1 tablespoon vanilla extract

1 cup milk

3/4 cup unsalted butter

1 1/4 cups confectioners' sugar

2 tablespoons milk

1 teaspoon vanilla extract

1/2 cup creamy peanut butter

1 (12 ounce) jar hot fudge topping

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour 2
(9 inch) pans. Sift together the flour, baking powder and salt. Set
aside.

In a large bowl, cream together the butter and sugar until light and
fluffy. Beat in the eggs one at a time, then stir in the peanut butter
and vanilla. Beat in the flour mixture alternately with the milk. Pour
batter into prepared pans.

Bake in the preheated oven for 25 to 30 minutes, or until a toothpick
inserted into the center of the cake comes out clean. Let cool in
pans for 10 minutes, then turn out onto a wire rack and cool
completely.

Make the Frosting and Filling: In a large bowl, beat 3/4 cup butter
until smooth. Slowly beat in confectioners' sugar until smooth.
Blend in 2 tablespoons milk and vanilla. Beat at high speed until
light and fluffy. For filling, combine 1/2 cup of butter mixture with
1/2 cup peanut butter. For frosting, beat 1/2 cup of the (cool) hot
fudge into remaining butter mixture.

To assemble: Place one cake layer on serving plate. Spread top
with peanut butter filling. Place second layer on top and frost top
and sides with fudge frosting. Warm the remaining fudge sauce and
drizzle over cake when serving.
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Ingredients

1 cup butter

2 cups white sugar

3 cups all-purpose flour

6 eggs

2 teaspoons baking powder

1 cup warm milk (110 degrees
F/45 degrees C)

1/2 teaspoon baking soda

1 tablespoon fresh lemon juice
1/4 cup blanched slivered
almonds

2 tablespoons white sugar

Vaselopita - Greek New Years Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Generously grease
a 10 inch round cake pan.

In a medium bowl, cream the butter and sugar together until light.
Stir in the flour and mix until the mixture is mealy. Add the eggs one
at a time, mixing well after each addition. Combine the baking
powder and milk, add to the egg mixture, mix well. Then combine
the lemon juice and baking soda, stir into the batter. Pour into the
prepared cake pan.

Bake for 20 minutes in the preheated oven. Remove and sprinkle
the nuts and sugar over the cake, then return it to the oven for 20 to
30 additional minutes, until cake springs back to the touch. Gently
cut a small hole in the cake and place a quarter in the hole. Try to
cover the hole with sugar. Cool cake on a rack for 10 minutes
before inverting onto a plate.

Serve cake warm. Each person in the family gets a slice starting

with the youngest. The person who gets the quarter in their piece,
gets good luck for the whole year!

19



Ingredients

1 (18.25 ounce) package yellow
cake mix

1/4 cup white sugar

1 (5.9 ounce) package instant
chocolate pudding mix

1 cup vegetable oil

4 eggs

1/4 cup vodka

1/4 cup coffee flavored liqueur
3/4 cup water

1/4 cup coffee flavored liqueur
1/4 cup confectioners' sugar

Vodka Mocha Bundt Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
10 inch Bundt pan.

In a large bowl, combine Cake mix, sugar, pudding mix, oil, eggs,
vodka, coffee liqueur and water. Mix at low speed for 1 minute and
then at medium speed for 4 minutes.

Pour into prepared Bundt pan. Bake at 350 degrees F (175 degrees
C) for one hour or until toothpick inserted into middle comes out
clean. Cool for 10 minutes in the pan, then turn out onto wire rack.

To make the glaze: In a medium bowl, combine 1/4 cup coffee
liqueur with the confectioners sugar. Mix well and pour over cake.
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Ingredients

1 tablespoon butter, softened
1/2 cup butter, softened

2 1/2 cups all-purpose flour

1 teaspoon baking powder
salt to taste

3/4 cup white sugar

1 tablespoon caraway seed

1 egg
1/2 cup milk

English Caraway Cake

Directions

Preheat oven to 350 degrees F ( 175 degrees C). Grease and flour
the bottom and sides of an 8 inch round cake pan with 1
tablespoon softened butter or margarine.

Sift together flour, salt, and baking powder.
Cream 1/2 cup butter or margarine and sugar together. Mix in
caraway seeds and egg. Add flour mixture and milk, beating well.

Pour batter into prepared cake pan.

Bake for about 45 minutes, or until a knife inserted into the center
comes out clean. Cool.
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Ingredients

1 cup shortening

2 cups white sugar

1 1/3 cups milk

2 teaspoons vanilla extract
3 cups cake flour

4 teaspoons baking powder
1 teaspoon salt

6 egg whites

2 drops red food coloring

1 recipe Seven Minute Frosting
1/4 cup chopped maraschino
cherries

1/4 cup chopped walnuts

2 drops red food coloring

Pink Azalea Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour 2
(9 inch) pans. Sift together the flour, baking powder, and salt. Set
aside.

In a large bowl, cream together the shortening and sugar until light
and fluffy. Beat in the flour mixture alternately with the milk and
vanilla.

In a large glass or metal mixing bowl, beat egg whites until stiff
peaks form. Fold 1/3 of the whites into the batter, then quickly fold
in remaining whites until no streaks remain. Pour half of batter into
one pan. Tint remaining batter pink with red food coloring, then
pour into pan.

Bake in the preheated oven for 30 to 35 minutes, or until a toothpick
inserted into the center of the cake comes out clean. Allow to cool.

Assemble the cake: In a medium bowl, tint half of the frosting pink
with red food coloring. To remaining frosting, stir in cherries and
nuts. Spread this filling between the layers. Frost top and sides with
pink frosting.
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Ingredients

3 cups water

2 potatoes, peeled

1/3 cup minced onion

1/3 cup chopped green bell
pepper

1/3 cup red bell pepper, chopped
1/3 cup chopped celery

2 tablespoons butter

3 1/2 cups cooked cod, boned
and flaked

4 tablespoons all-purpose flour
2 tablespoons grated Parmesan
cheese

1 teaspoon Old Bay Seasoning
™

1/4 teaspoon mustard powder
1/2 teaspoon salt

ground black pepper to taste
1/2 cup milk

1/2 cup dry bread crumbs

Carolina Fish Cakes

Directions

Preheat oven to 400 degrees F (200 degrees C). Grease two baking
sheets. Bring 3 cups of water to a boil. Add potatoes and cook until
tender but still firm, about 15 minutes. Drain and mash. Reserve 1
cup mashed potatoes; discard remainder.

In a large saucepan, saute onion, green and red bell pepper and
celery in butter over medium high heat until tender. Turn heat to
low and fold in flaked fish. Slowly mix in flour, cheese, Old Bay
seasoning, dry mustard, salt, pepper, mashed potatoes and milk.
Mix gently but thoroughly. Remove pan from heat.

With floured hands shape batter into cakes 1/2 inch by 3 inches.
Coat with breadcrumbs.

If you are baking the fish cakes bake them for 10 minutes, flip the
cakes and bake another 15 minutes until golden brown.
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Ingredients

4 cups Assorted fresh berries
1 cup sugar

1 tablespoon lemon juice

2 teaspoons cornstarch
SPONGE CAKE:

1 1/2 cups all-purpose flour

1 1/8 cups sugar, divided

2 teaspoons baking powder
1/2 teaspoon salt

4 eggs, separated

1/2 cup water

1/3 cup vegetable oil

CREAM FILLING:

1 (8 ounce) package cream
cheese, softened

1/2 cup confectioners' sugar
2 cups whipping cream, whipped

Berry Tiramisu Cake

Directions

In a bowl, combine berries, sugar and lemon juice. Cover and
refrigerate for 1 hour. Gently press berries; drain, reserving juice.
Set berries aside. In a large saucepan, combine cornstarch and
reserved juice until smooth. Bring to a boil; cook and stir for 1-2
minutes or until thickened. Cool completely.

In a large mixing bowl, combine the flour, 1 cup sugar, baking
powder and salt. Whisk egg yolks, water and oil; add to dry
ingredients, beating until smooth. In another mixing bowl, beat egg
whites on medium speed until soft peaks form. Gradually add
remaining sugar, beating on high until stiff peaks form; fold into
batter. Spread into an ungreased 9-in. springform pan. Bake at 325
degrees F for 30-38 minutes or until cake springs back when lightly
touched. Cool for 10 minutes; remove from pan and cool on a wire
rack.

In a mixing bowl, beat cream cheese and confectioners' sugar until
smooth. Fold in whipped cream. Split cake into three layers; place
one layer on a serving plate. Spread with a third of the filling; top
with a third of the berries and drizzle with 1/4 cup berry syrup.
Refrigerate for at least 2 hours before serving.

24



Ingredients

3 cups buttermilk baking mix
1/4 cup white sugar

1/4 cup butter, melted

1/2 cup milk

1/2 cup white sugar

1/2 teaspoon vanilla extract

2 eggs

1 (8 ounce) package cream
cheese, softened

1/4 cup strawberry, apricot or
raspberry preserves

Deep-Dish Cheesecake Coffee Cake

Directions

Preheat oven to 375 degrees F (190 degrees C).

To make the crust, in a medium bowl, combine the baking mix, 1/4
cup sugar, melted butter and milk. Stir until a dough forms, then
turn the dough out onto a clean surface that has been dusted with
some baking mix. Knead for 30 turns. Pat the dough into the bottom
and up the sides of an ungreased 9 inch round cake pan. In the
same bowl, beat together the remaining 1/2 cup sugar, vanilla, eggs
and cream cheese. Pour over the dough in the pan.

Bake for 30 minutes in the preheated oven, until the edges are

golden and the filling is set. Allow the coffee cake to cool for 10
minutes, then spread the fruit preserves over the top.
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Ingredients

1 (18.25 ounce) package yellow
cake mix

1 cup sour cream

4 eggs

2/3 cup vegetable oll

1 cup packed brown sugar

1 tablespoon ground cinnamon
ICING:

2 cups confectioners' sugar
1/4 cup milk

2 teaspoons vanilla extract

Rippled Coffee Cake

Directions

In a mixing bowl, combine dry cake mix, sour cream, eggs and oil;
beat well. Spread half of the batter into a greased 13-in. x 9-in. x 2-
in. baking pan. Combine brown sugar and cinnamon; sprinkle over
batter. Carefully spread remaining batter on top. bake at 350
degrees F for 30-35 minutes or until a toothpick inserted near the
center comes out clean. Combine icing ingredients and drizzle over
warm cake.
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Ingredients

1 teaspoon butter

1 cup butter

1 1/3 cups white sugar

2 teaspoons vanilla extract

4 eggs

1/4 teaspoon salt

1 lemon, zested

4 2/3 cups sifted all purpose flour
2 teaspoons baking powder

1/2 cup milk

Mother's Day Pound Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease a 9 1/2-
inch square baking pan with 1 teaspoon butter and set aside.

Melt 1 cup butter in a saucepan over low heat; stir in the sugar until
thoroughly combined. Stir in the vanilla. Whisk in the eggs, one by
one, whisking well between each egg. Stir in the salt and lemon
zest. Transfer to a large mixing bowl.

In a separate bowl, sift the flour and baking powder together. Gently
stir the flour mixture into the egg mixture. Stir in the milk, folding the
batter lightly with a spatula until thoroughly combined. Pour the
batter into the prepared baking pan.

Bake in the preheated oven until a toothpick inserted near the
center of the cake comes out clean, 50 to 60 minutes. Let cool in
pan on a wire rack for 10 minutes; invert the cake onto a second
wire rack and let cool completely.
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Ingredients

1/2 cup butter

1 1/2 cups white sugar

3 eggs

1 teaspoon vanilla extract

2 cups all-purpose flour

1 teaspoon baking powder

1 teaspoon baking soda

1/2 teaspoon salt

1/2 cup unsweetened cocoa
powder

1 cup water

1 cup drained and chopped
sauerkraut

16 ounces semisweet chocolate
chips

4 tablespoons butter

1/2 cup sour cream

2 3/4 cups confectioners' sugar

Sauerkraut Surprise Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour
one 13x9 inch cake pan.

In a large mixing bowl, cream 1/2 cup butter or margarine and sugar
until light. Beat in eggs, one at a time; add 1 teaspoon vanilla.

Sift together flour, baking powder, baking soda, 1/4 teaspoon salt
and cocoa powder. Add to creamed mixture alternately with water,
beating after each addition. Stir in sauerkraut. Pour batter into
prepared pan.

Bake at 350 degrees F (175 degrees C) for 35 to 40 minutes. Let
cake cool in pan. Frost with Sour Cream Chocolate Frosting. Cut
into squares to serve.

To Make Sour Cream Chocolate Frosting: Melt the semi-sweet
chocolate pieces and 4 T butter or margarine over low heat.
Remove from heat. Blend in the sour cream, 1 teaspoon vanilla,
and 1/4 teaspoon salt. Gradually add sifted confectioners' sugar to
make spreading consistency. Beat well. Spread over cooled cake.
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Chocolate Covered Gingerbread Cake

Ingredients

6 tablespoons butter, melted
3/4 cup packed brown sugar
1/3 cup molasses

2 eggs

1 tablespoon grated fresh ginger

1 3/4 cups all-purpose flour

2 teaspoons ground ginger

1 teaspoon baking powder

1 teaspoon ground cinnamon
1/2 teaspoon baking soda

1/4 teaspoon salt

1/4 teaspoon ground cloves

1 cup warm water

GLAZE:

1/2 cup heavy whipping cream
1/4 cup butter

2 tablespoons light corn syrup
8 (1 ounce) squares semisweet
chocolate, chopped

1 teaspoon vanilla extract

Directions

In a large mixing bowl, combine the butter, brown sugar, molasses,
eggs and gingerroot. Combine the flour, ground ginger, baking
powder, cinnamon, baking soda, salt and cloves; add to the
molasses mixture alternately with water, beating just until
combined.

Pour into a greased 13-in. x 9-in. x 2-in. baking pan. Bake at 350
degrees F for 25-30 minutes or until a toothpick inserted near the
center of cake comes out clean. Cool for 10 minutes before
removing from pan to a wire rack to cool completely.

In a medium saucepan, combine the cream, butter and corn syrup;
bring to a simmer over medium heat. Remove from the heat. Stir in
chocolate and vanilla until smooth. Let stand until cool but still
pourable, about 20 minutes.

Place a baking sheet underneath the wire rack. Reserve 1/2 cup
glaze. Pour remaining glaze over cake; spreading with spatula cover
top and sides. Chill cake and reserved glaze until glaze is just firm
enough to pipe, about 1 hour.

Pipe reserved glaze in a decorative pattern over cake. Cover and
refrigerate. Remove from refrigerator 30 minutes before serving.
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Ingredients

1 large orange

1 cup raisins

1 cup walnuts

1/2 cup shortening

1 cup white sugar

1 cup buttermilk

1 egg

2 cups all-purpose flour

3/4 teaspoon baking soda

1 teaspoon baking powder
1/4 teaspoon salt

1/4 teaspoon ground cinnamon
1/4 teaspoon ground cloves
1/4 teaspoon ground allspice
4 tablespoons heavy whipping
cream

1 teaspoon vanilla extract

3 cups confectioners' sugar

1 tablespoon orange zest

Treasure Chest Cake

Directions

Squeeze the juice from the orange, and then remove the white from
the peel. Place the peel, nuts and raisins in a food processor, and
grind coarsely. Add the orange juice to the nut mixture.

Cream the shortening and sugar together until light and fluffy. Beat
the egg, and add it to the creamed mixture.

Sift together the flour, soda, baking powder, and spices. Add the
flour mixture alternately with the buttermilk to the creamed mixture.
Stir in 3/4 of the nut mixture, and reserve the rest for the icing.

Pour batter into a greased and floured 10 inch square pan. Bake at
350 degrees F (175 degrees C) for about 1 hour. Cool.

To Make Frosting: Blend the cream and vanilla with the
confectioners' sugar in a small mixing bowl. Add the remaining nut
mixture and the grated orange rind. Frost the cooled cake with this
icing.
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Ingredients

1/2 cup butter, softened

1 cup sugar

2 eggs

1 cup sour cream

1 teaspoon vanilla extract

2 cups all-purpose flour

1 teaspoon baking powder

1 teaspoon baking soda

1/4 teaspoon salt

TOPPING:

1/4 cup sugar

1/3 cup packed brown sugar
2 teaspoons ground cinnamon
1/2 cup chopped pecans

Sour Cream Coffee Cake

Directions

In a mixing bowl, cream butter and sugar. Add eggs, sour cream
and vanilla; mix well. Combine flour, baking powder, baking soda
and salt; add to creamed mixture and beat until combined. Pour half
the batter into a greased 13-in. x 9-in. baking pan. Combine topping
ingredients; sprinkle half of topping over batter. Add remaining
batter and topping. Bake at 325 degrees F for 40 minutes or until
done.
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Crazy Chocolate Cake

Ingredients Directions

3 cups all-purpose flour Mix all ingredients right in a 9 x 13 inch pan.

2 cups white sugar

5/8 cup unsweetened cocoa Bake at 350 degrees F (175 degrees C) for 35 minutes. Remove

powder from oven and cool. Frost with your favorite frosting.

1 teaspoon salt

2 teaspoons baking soda

1 teaspoon vanilla extract

2 cups cold water

2 teaspoons distilled white vinegar
2/3 cup vegetable oil
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Ingredients

1 (18.25 ounce) package yellow

cake mix

4 eggs

1 (3.3 ounce) package instant
white chocolate pudding mix
1/2 cup cold water

1/2 cup vegetable oil

1/2 cup amaretto liqueur

1/4 teaspoon almond extract

1/2 cup butter

1/4 cup water

1 cup white sugar

1/2 cup amaretto liqueur

1 (16 ounce) package vanilla
frosting

1/4 cup blanched slivered
almonds

White Chocolate Amaretto Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Lightly oil a 10 inch
non-stick Bundt pan.

In a large bowl, combine cake mix, eggs, pudding mix, 1/2 cup of
cold water, oil, 1/2 cup amaretto and 1/4 teaspoon almond extract.
Blend well for approximately 3 minutes.

Pour batter into prepared 10 inch Bundt pan. Bake at 350 degrees F
(175 degrees C) for 45 minutes to an hour, or until a toothpick
inserted into the center of the cake comes out clean.

Remove cake from oven, and use an ice pick or skewer to make as
many holes as possible into the cake. Apply glaze while cake is still
warm. Slowly and patiently drizzle glaze over cake, including the
edges and center of Bundt pan. Allow cake to cool in the pan for at
least 2 hours.

To make the glaze: Combine butter, sugar, 1/4 cup water, and 1/2
cup amaretto in a saucepan. Bring to a boil, and continue to boil for
10 minutes, stirring constantly.

Topping: Lightly toast slivered almonds in the oven. This will take 5
to 10 minutes. Stir frequently and be careful not to burn. Heat 1/4
cup of the prepared frosting in the microwave for 10 seconds, to
soften. Place the cake on serving dish and use a spoon to drizzle
the softened frosting over the cake. Scatter toasted almonds over
cake before frosting cools.
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Lemon Yogurt Pound Cake with Lemon Glaze

Ingredients

2 1/4 cups sifted all-purpose flour
1 1/4 cups sugar

1 teaspoon salt

1/2 teaspoon baking soda

1 1/2 teaspoons grated lemon
peel

1 teaspoon vanilla extract

1 cup CRISCO® Shortening

1 (8 ounce) container lemon
yogurt

3 eggs

Lemon Glaze
1 lemon, juiced
1 cup Confectioners' sugar

Directions

Preheat oven to 325 degrees. Grease a 10-inch tube (or bundt) pan
with CRISCO® Shortening. Dust lightly with flour; set aside.

In the bowl of an electric mixer, combine all ingredients low speed.
Beat for 3 minutes at medium speed. Pour batter into prepared pan.

Bake 50 to 60 minutes or until toothpick inserted in center comes
out clean.

In a small bowl, combine lemon juice and confectioners' sugar until

smooth. Brush over warm cake. (The glaze will be thin and
absorbed into cake.)
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Ingredients

2 (.25 ounce) packages active dry
yeast

1/2 cup white sugar

1 cup warm milk (110 degrees
F/45 degrees C)

1/2 cup butter, melted

5 egg yolks

4 cups all-purpose flour

2 teaspoons salt

1 teaspoon ground nutmeg

1 teaspoon grated lemon zest

1 (8 ounce) package cream
cheese
1/2 cup confectioners' sugar

2 cups confectioners' sugar

1/4 cup lemon juice

2 tablespoons milk

1 tablespoon multicolored candy
sprinkles

King Cake

Directions

In a large bowl, dissolve yeast and white sugar in warm milk. Let
stand until creamy, about 10 minutes.

Stir the egg yolks and melted butter into the milk mixture. In a
separate bowl, combine the flour, salt, nutmeg and lemon zest. Beat
the flour mixture into the milk/egg mixture 1 cup at a time. When the
dough has pulled together, turn it out onto a lightly floured surface
and knead until smooth and supple, about 8 minutes. Lightly oil a
large bowl, place the dough in the bowl and turn to coat with oil.
Cover with a damp cloth and let rise in a warm place until doubled
in volume, about 2 hours.

In a small bowl, combine the cream cheese and 1/2 cup
confectioners' sugar. Mix well. In another small bowl, combine the
remaining 2 cups confectioners' sugar, lemon juice and 2
tablespoons milk. Mix well and set aside.

Turn the dough out onto a floured surface. Roll the dough out into a
6x30 inch rectangle. Spread the cream cheese filling across the
center of the dough. Bring the two long edges together and seal
completely. Using your hands shape the dough into a long cylinder
and place on a greased baking sheet, seam-side down. Shape the
dough into a ring press the baby into the ring from the bottom so
that it is completely hidden by the dough. Place a well-greased 2
pound metal coffee can the center of the ring to maintain the shape
during baking. Cover the ring with a towel and place in a warm
place to rise until doubled in size, about 45 minutes. Meanwhile,
preheat oven to 350 degrees F (175 degrees C).

Bake in preheated oven until golden brown, about 30 minutes.

Remove the coffee can and allow the bread to cool. Drizzle cooled
cake with lemon/sugar glaze and decorate with candy sprinkles.
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Ingredients

1 cup butter, softened

2 cups sugar

4 eggs

1 teaspoon almond extract

1 teaspoon vanilla extract

3 cups all-purpose flour

3/4 teaspoon salt

1/2 teaspoon baking powder
1/2 teaspoon baking soda

1 cup buttermilk

1 cup rainbow colored miniature
marshmallows
confectioners' sugar

Pastel Pound Cake

Directions

In a large mixing bowl, cream butter and sugar. Add eggs, one at a
time, beating after each addition. Add extracts. Combine the flour,
salt, baking powder and baking soda; add to creamed mixture
alternately with buttermilk, beating well after each addition.

Pour half of the batter into a greased and floured 10-in. fluted tube
pan. Sprinkle with marshmallows. Top with remaining batter. Bake
at 350 degrees F for 55-60 minutes or until a toothpick inserted near
the center comes out clean.

Cool for 10 minutes before removing from pan to a wire rack to cool
completely. Dust with confectioners' sugar.
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Ingredients

4 (2.1 ounce) bars milk chocolate
covered caramel and nougat
candy

1 cup unsalted butter

2 cups white sugar

4 eggs

1 cup buttermilk

2 1/2 cups all-purpose flour
1/4 teaspoon baking soda

2 teaspoons vanilla extract

1 cup chopped pecans

Caramel Nougat Cake Il

Directions

Preheat oven to 350 degrees F (175 degrees C). Lightly grease and
flour one 10 inch bundt pan.

Melt candy bars and 1/2 cup of the butter or margarine in the top
half of a double boiler. Let cool.

Cream remaining 1/2 cup butter or margarine with the sugar. Add
eggs one at a time mixing well after each one. Add buttermilk
alternately with flour and soda to egg mixture. Add vanilla and
melted candy mixture and mix until smooth. Fold in chopped
pecans and pour into the prepared pan.

Bake at 350 degrees (175 degrees C) for one hour. Cool for 15
minutes in the pan then turn out onto wire rack to cool.
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Ingredients

12 eggs

1 1/4 cups confectioners' sugar
1 cup all-purpose flour

1 1/2 teaspoons cream of tartar
1 1/2 teaspoons vanilla extract
1/2 teaspoon almond extract
1/4 teaspoon salt

1 cup sugar

Heavenly Angel Food Cake

Directions

Separate eggs; discard yolks or refrigerate for another use. Measure
egg whites, adding or removing whites as needed to equal 1-1/2
cups. Place in a mixing bowl; let stand at room temperature for 30
minutes.

Meanwhile, sift confectioners' sugar and flour together three times;
set aside. Add cream of tartar, extracts and salt to egg whites; beat
on high speed. Gradually add sugar, beating until sugar is dissolved
and stiff peaks form. Fold in flour mixture, 1/4 cup at a time. Gently
spoon into an ungreased 10-in. tube pan. Cut through batter with a
knife to remove air pockets. Bake at 350 degrees F for 40-45
minutes or until cake springs back when lightly touched.
Immediately invert pan; cool completely before removing cake from
pan.
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Ingredients

1 (18.25 ounce) package moist
yellow cake mix

4 eggs

1/2 cup vegetable oil

1 (11 ounce) can mandarin
oranges, juice reserved

1 (16 ounce) package frozen
whipped topping, thawed

1 (5 ounce) package instant vanilla
pudding mix

1 (20 ounce) can crushed
pineapple with juice

Quick Sunshine Cake

Directions

Beat the eggs, and add them to the boxed cake mix. Add the oil
and the mandarine oranges to the batter; remember to add the juice
as well as the fruit. Pour the batter into a greased and floured 9 x
13 inch pan.

Bake the cake for 40 minutes in a preheated oven at 325 degrees F
(165 degrees C). Cool on wire rack.

While cake is baking, prepare the frosting by mixing together the
whipped dessert topping, the package of instant pudding, and the
crushed pineapple with its juices. Set frosting in refrigerator to set.
Frost when cake has thoroughly cooled.
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Ingredients

2 tablespoons vegetable oil

8 ounces Chinese dried
mushrooms, soaked overnight in
water

1/3 cup dried shrimp, soaked in
water overnight and drained

1 pound pork sausage, sliced

1 tablespoon vegetable oll

2 slices fresh ginger root

3 turnips, shredded

1 1/2 teaspoons Chinese five-
spice powder

2 teaspoons salt

1/2 teaspoon chicken bouillon
granules

1 tablespoon ground white pepper

2/3 pound white rice flour

Chinese New Year Turnip Cake

Directions

Heat 2 tablespoons oil in a wok or large skillet over high heat. Add
mushrooms, shrimp and sausages and saute for 1/2 minute.
Remove from skillet and set aside. Heat 1 more tablespoon oil in
wok/skillet. Add ginger and saute a bit. Add shredded turnips and
stir fry for about 3 minutes (do NOT remove turnip water). Add 5-
spice powder, salt, chicken bouillon and white pepper and toss all
together until evenly distributed. Extract ginger slices from mixture.

Turn off heat. Top turnip mixture with rice flour and use chopsticks
to toss and mix flour in evenly. Add reserved sausage mixture and
toss to mix in. Remove mixture from wok/skillet and place into a
9x2 inch deep round cake pan.

Clean wok/skillet, fill with water and bring to a boil. Place cake pan
on a round wire rack over boiling water. Reduce heat to low and let
simmer, steaming cake 'batter’, for 45 minutes. (Note: you can also
use a large bamboo steamer if you have one). When 'cake’ is
steamed through, slice into pieces and serve hot OR cool on wire
rack before covering tightly with plastic wrap and placing in
refrigerator to chill.
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Toasted Angel Food Cake

Ingredients Directions

1 tablespoon cream cheese, Spread cream cheese on one slice of cake; spread preserves on
second slice. Place slices together, sandwich-style. Spread butter
on outsides of cake. In a skillet over medium heat, toast cake on
both sides until lightly browned and cream cheese is melted. Dust
with confectioners' sugar. Serve immediately.

softened

2 angel food cake

1 teaspoon raspberry preserves
2 teaspoons butter or margarine,
softened

confectioners' sugar

41



Ingredients

1 1/3 cups flaked coconut

1 cup chopped pecans

1 (18.25 ounce) package German
chocolate cake mix

1 (8 ounce) package cream
cheese, softened

1/2 cup butter or margarine,
softened

1 egg
4 cups confectioners' sugar

Easy German Chocolate Cake

Directions

Sprinkle the coconut and pecans into a greased and floured 13-in. x
9-in. x 2-in. baking pan.

Prepare cake mix according to package directions. Pour batter into
prepared pan.

In a mixing bowl, beat cream cheese and butter until smooth. Add
egg and sugar; beat until smooth. Drop by tablespoonfuls over the
batter. Carefully spread to within 1 in. of edges.

Bake at 325 degrees for 55-60 minutes or until a toothpick inserted

near the center comes out clean. Cool for 10 minutes; invert onto a
serving plate.
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Ingredients

1 (18.25 ounce) package yellow
cake mix

1/2 cup margarine, softened

3 eggs

4 teaspoons vanilla extract

1 (8 ounce) package cream
cheese

4 cups confectioners' sugar

Chewy Butter Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9x13 inch pan.

In a large bowl, combine cake mix, margarine, 1 egg and 2
teaspoons vanilla. Press into a 9x13 inch pan.

Using the same bowl, combine cream cheese, 2 eggs, 2 teaspoons
vanilla and 4 cups confectioners' sugar. Mix together until smooth.
Pour over cake mixture.

Bake in the preheated oven for 35 to 40 minutes. Cake will rise up
around sides of pan and look fallen when done. Allow to cool.
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Ingredients

1 (20 ounce) package chocolate
sandwich cookies with creme
filling

1/4 cup butter, softened

1 (8 ounce) package cream
cheese, softened

1 cup confectioners' sugar

1 teaspoon vanilla extract

2 (3.9 ounce) packages instant
chocolate pudding mix

3 cups milk

1 (12 ounce) container frozen
whipped topping, thawed

15 gummi worms

Dirt Cake Il

Directions

Put the cookies in a food processor and process until they become
fine crumbs. Set aside.

In a large bowl, combine the butter or margarine, cream cheese,
confectioners sugar and vanilla flavoring. Beat on low speed to mix
then beat on medium speed until smooth. Add the chocolate
pudding mix and milk to the bowl. Beat on low speed to combine.

Fold the whipped topping into the pudding mixture with a rubber
spatula.

Assemble in the ungreased 9x13 inch pan in layers as follows: first
layer, 1/3 cookie crumbs; second layer, 1/2 pudding mixture; third
layer, 1/3 cookie crumbs; fifth layer, 1/3 cookie crumbs.

Tuck the ends of gummy worms in the cookie "dirt". Be sure to
have a worm on each piece. Store in the refrigerator. Chill for at
least 3 hours before serving. Cut into 15 squares, or serve with a
clean garden trowel or a toy sand shovel if serving in the flower pot.
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Ingredients

3 1/2 cups all-purpose flour

1 teaspoon baking powder

1 cup butter

3 3/4 cups confectioners' sugar
4 eggs

2 teaspoons vanilla extract

1 cup cold water

1 cup white sugar
1/4 cup water
1/2 cup butter
5 tablespoons rum

Pound Cake with Rum Topping

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
10 inch tube pan. Sift together the flour and baking powder; set
aside.

In a large bowl, cream together the butter and confectioners' sugar
until light and fluffy. Beat in the eggs one at a time, then stir in the
vanilla. Beat in the flour mixture alternately with 1 cup water, mixing
just until incorporated. Spread into prepared pan.

Bake in the preheated oven for 60 to 70 minutes, or until a toothpick
inserted into the center of the cake comes out clean.

In a small saucepan over medium heat, combine 1 cup sugar, 1/4

cup water, and 1/2 cup butter. Bring to a boil, stirring until sugar is
dissolved. Remove from heat, and stir in rum. Pour hot syrup over
hot cake. Let soak for 20 minutes.
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Ingredients

1/2 cup shortening

1 cup sugar

1 (10.75 ounce) can condensed
tomato soup, undiluted

1 egg

2 cups all-purpose flour

1 1/2 teaspoons baking soda

1 teaspoon ground cinnamon
Dash salt

1 cup shredded carrots

1/2 cup chopped walnuts

1/2 cup raisins or dried currants
(optional)

FROSTING:

1 (8 ounce) package cream
cheese, softened

3 cups confectioners' sugar

1 teaspoon vanilla extract

1 tablespoon milk

Chopped walnuts

Moist Carrot Cake

Directions

In a large mixing bowl, cream shortening and sugar. Add soup and
egg; mix well. Combine flour, baking soda, cinnamon and salt; beat
into creamed mixture. Stir in the carrots, walnuts and raisins or
currants if desired. Pour into a greased 10-in. fluted tube pan. Bake
at 350 degrees F for 45-50 minutes or until cake tests done. Cool in
pan 10 minutes before removing to a wire rack to cool completely.

In another mixing bowl, combine the first four frosting ingredients;
beat until smooth. Frost cake; top with walnuts if desired.
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Ingredients

1 cup butter

1/2 cup shortening

3 cups white sugar

5 eggs

3 cups all-purpose flour

1/2 cup unsweetened cocoa
powder

1/2 teaspoon baking powder
1 cup milk

2 ounces red food coloring

1 teaspoon vanilla extract

Red Velvet Cake V

Directions

Preheat oven to 325 degrees F (165 degrees C). Grease and flour a
10 inch Bundt pan. Sift together the flour, cocoa and baking
powder; set aside.

In a large bowl, cream together the butter, shortening and sugar
until light and fluffy. Add the eggs one at a time, beating well with
each addition. Add the flour mixture alternately with the milk. Mix
well then stir in the vanilla and red food coloring.

Pour batter into a 10 inch Bundt pan. Bake for 60 to 90 minutes in

the preheated oven, or until a toothpick inserted into the cake
comes out clean.
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Ingredients

1/2 cup butter, softened

1/3 cup masa harina

1/4 cup water

1 1/2 cups frozen whole-kernel
corn, thawed

1/4 cup cornmeal

1/3 cup white sugar

2 tablespoons heavy whipping
cream

1/4 teaspoon salt

1/2 teaspoon baking powder

Sweet Corn Cake

Directions

In a medium bowl beat butter until it is creamy. Add the Mexican
corn flour and water and beat until well mixed.

Using a food processor, process thawed corn, but leave chunky.
Stir into the butter mixture.

In a separate bowl, mix cornmeal, sugar, cream, salt, and baking
powder. Add to corn flour mixture and stir to combine. Pour batter
into an ungreased 8x8 inch baking pan. Smooth batter and cover
with aluminum foil. Place pan into a 9x13 inch baking dish that is
filled a third of the way with water.

Bake in a preheated 350 degree oven F (175 degrees C) oven for 50

to 60 minutes. Allow to cool for 10 minutes. Use an ice cream
scoop for easy removal from pan.

48



Ingredients

1 cup all-purpose flour

1 teaspoon baking powder
1 pinch salt

1 cup brown sugar

3 eggs, beaten

1/2 teaspoon vanilla extract
1 1/2 cups chopped pecans
2 cups chopped dates

Luscious Date Bar Cake

Directions

Preheat oven to 325 degrees F (165 degrees C). Grease and flour a
9x13 inch pan. Sift together the flour, baking powder and salt. Set
aside.

In a large bowl, cream together the sugar and eggs, then stir in the
flour mixture. Stir in the vanilla, pecans and dates.

Pour batter into prepared pan. Bake in the preheated oven for 35

minutes, or until a toothpick inserted into the center of the cake
comes out clean. Cut into bars while cake is still warm.

49



Ingredients

1 (18.25 ounce) package yellow
cake mix

2 (3.4 ounce) packages instant
pistachio pudding mix

1 cup vegetable oil

3 eggs

1 cup carbonated water

1/2 cup chopped pistachio nuts
1 (1.5 ounce) envelope instant
dessert topping

1 1/2 cups milk

Pistachio Nut Cake I

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
10 inch Bundt pan.

In a medium bowl, stir together the cake mix and 1 package of
instant pudding. Add the oil, eggs and club soda, mix well. Fold in
the chopped nuts, reserving some for garnish if desired. Pour into
the prepared pan.

Bake for 50 to 60 minutes in the preheated oven, until cake springs
back when lightly touched. Cool for 10 minutes in the pan before
inverting onto a wire rack to cool completely. In a medium bowl, stir
together the instant whipped topping and instant pudding. Add the
milk and mix until light and fluffy. Slice cooled cake into layers, fill
and frost including the hole in the middle. Garnish with nuts if
desired. Keep chilled until serving.
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Lisa's Chocolate Chocolate Chip Cake

Ingredients

1 (18.25 ounce) package
chocolate cake mix

1 (3.9 ounce) package instant
chocolate pudding mix

1 cup vegetable oil

4 eggs

1/2 cup hot water

1 cup sour cream

1 teaspoon vanilla extract

1 cup mini semi-sweet chocolate
chips

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
Bundt pan.

Combine cake mix, pudding mix, oil, eggs, water, sour cream, and
vanilla. Beat until smooth. Stir in chocolate chips. Pour batter into
prepared pan.

Bake for 1 hour. Allow to cool.
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Ingredients

2 cups egg whites

1/4 teaspoon salt

1 1/4 teaspoons cream of tartar
1 1/4 cups white sugar

1 1/4 cups confectioners' sugar
1 1/4 cups cake flour

1/4 cup unsweetened cocoa
powder

1 1/4 teaspoons vanilla extract

Chocolate Angel Food Cake |

Directions

Preheat oven to 325 degrees F (165 degrees C).

In a medium bowl, mix confectioners' sugar, cake flour, and cocoa.
Sift together 2 times, and set aside.

In a clean large bowl, whip egg whites, salt, and cream of tartar with
an electric mixer on high speed until very stiff. Fold in white sugar 2
tablespoons at a time while continuing to mix. Fold in flour mixture,
a little at a time, until fully incorporated. Stir in vanilla. Pour into a
10 inch tube pan.

Bake at 325 degrees F (165 degrees C) for approximately 1 hour, or
until cake springs back when touched.
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Ingredients

1 1/2 cups white sugar

2 cups butter

4 1/2 teaspoons baking powder
3 cups all-purpose flour

4 eggs

1 tablespoon vanilla extract

1 tablespoon almond extract

2 cups milk

Barbadian Plain Cake

Directions

Preheat oven to 400 degrees F (205 degrees C). Lightly grease and
flour one 9 or 10 inch bundt pan.

By hand with a spatula cream butter and sugar together until light
and fluffy. Add eggs all at once and beat well.

Sift the flour and the baking powder together. Add to butter mixture
along with 1 cup of the milk. Continue to beat well (the batter will be
doughy). Add the remaining 1 cup of milk along with the vanilla, and
almond extracts. Pour batter into the prepared pan.

Bake at 400 degrees F (205 degrees C) for 1 hour. Reduce heat to

350 degrees F (175 degrees C) and continue baking for 15 minutes
longer.
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Ingredients

1 cup heavy whipping cream
1 cup white sugar

2 eggs

1 1/2 cups cake flour

1/2 teaspoon salt

2 teaspoons baking powder
1 teaspoon vanilla extract

Whipped Cream Cake |

Directions

Sift and measure flour. Add salt and baking powder, and sift again.
Whip the cream until stiff. Drop in eggs one at a time, and beat until
light and fluffy. Add sugar and vanilla, and beat again. Add sifted
ingredients gradually to mixture; beat well after each addition. Pour

batter into greased 9 inch round pan.

Bake at 350 degrees F (175 degrees C) for 35 minutes.
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Ingredients

1 (.25 ounce) package active dry
yeast

1/4 cup warm water (105 degrees
to 115 degrees)

3/4 cup warm milk (110 to 115
degrees F)

1 egg

1/2 cup butter or margarine,
softened

4 cups all-purpose flour

1/2 cup sugar

1/2 teaspoon salt

APRICOT FILLING:

12 ounces dried apricots

3/4 cup water

3/4 cup sugar

1/4 teaspoon ground cinnamon
GLAZE:

1/2 cup confectioners' sugar

1 teaspoon milk

1/2 teaspoon butter or margarine,
softened

1/2 teaspoon vanilla extract

Apricot Coffee Cake

Directions

In a large mixing bowl, dissolve yeast in warm water. Add warm
milk, egg and butter; mix. Add 2-1/2 cups flour, sugar and salt; beat
until smooth. Add enough remaining flour to form a soft dough. Turn
onto floured surface; knead until smooth and elastic, about 6-8
minutes. Place in a greased bowl, turning once to grease top. Cover
and let rise in a warm place until doubled, about 1 hour. For filling,
combine apricots and water in a saucepan. Cover and simmer for
30 minutes. Cool 10 minutes. Pour into a blender; process at high
speed until smooth. Stir in sugar and cinnamon; set aside. Punch
dough down. Divide in half and roll each half into a 15-in. x 12-in.
rectangle. Place on a greased baking sheet. Spread half of the filling
in a 15-in. x 4-in. strip down center of dough. With a sharp knife, cut
dough on each side of apricot filling into 1-in. wide strips. Fold
strips alternately across filling to give braided effect. Repeat with
remaining dough and filling. Cover and let rise until doubled, about
30 minutes. Bake at 375 degrees F for 20 minutes or until golden
brown. Cool on wire racks for 15 minutes. Combine glaze
ingredients; drizzle over warm coffee cakes. Serve warm or allow to
cool completely.
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Ingredients

2 2/3 cups turbinado sugar

1 pound butter, room temperature
6 eggs, room temperature

5 cups almond meal

1 1/3 cups fine cornmeal

1 teaspoon baking powder

1/2 teaspoon salt

6 lemons, juiced and zested

3/4 cup superfine sugar

Lemon Polenta Cake

Directions

Preheat an oven to 300 degrees F (150 degrees C). Line the bottom
of a 10-inch cake pan with parchment paper.

Beat the sugar and butter with an electric mixer until light and fluffy.
The mixture should be noticeably lighter in color. Add the room-
temperature eggs one at a time, allowing each egg to blend into the
butter mixture before adding the next.

In a separate bowl, combine the almond meal, cornmeal, baking
powder, salt, and lemon zest. Gently fold it into the butter mixture,
stirring just until combined.

Pour the batter into the prepared pan and bake in the preheated
oven until the cake is golden and a toothpick inserted into the
center comes out clean, 90 to 120 minutes.

While the cake is baking, combine the lemon juice and superfine
sugar in a saucepan. Bring to a boil over medium-high heat and boil
until the sugar has dissolved and the liquid is reduced by half.
Remove from heat.

Remove the cake from the oven and use a skewer or toothpick to

prick holes in the cake. Pour the lemon syrup over the surface.
Allow the cake to cool in the pan completely before serving.
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Ingredients

1 cup butter

1 cup water

2 cups all-purpose flour

2 cups white sugar

2 eggs

1/2 cup sour cream

1 teaspoon almond extract
1/2 teaspoon salt

1 teaspoon baking soda

1/2 cup butter

1/4 cup milk

4 1/2 cups confectioners' sugar
1/2 teaspoon almond extract
1 cup chopped walnuts

White Texas Sheet Cake

Directions

In a large saucepan, bring 1 cup butter or margarine and water to a
boil. Remove from heat, and stir in flour, sugar, eggs, sour cream, 1
teaspoon almond extract, salt, and baking soda until smooth. Pour
batter into a greased 10 x 15 x 1 inch baking pan.

Bake at 375 degrees F (190 degrees C) for 20 to 22 minutes, or until
cake is golden brown and tests done. Cool for 20 minutes.

Combine 1/2 cup butter or margarine and milk in a saucepan; bring

to a boil. Remove from heat. Mix in sugar and 1/2 teaspoon
almond extract. Stir in pecans. Spread frosting over warm cake.
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Chocolate Cakes with Liquid Centers

Ingredients

1/2 cup butter

4 (1 ounce) squares bittersweet
chocolate

2 eggs

2 egg yolks

1/4 cup white sugar

2 teaspoons all-purpose flour

Directions

Preheat oven to 450 degrees F (230 degrees C). Butter and flour
four 4 ounce ramekins or custard cups.

In the top half of a double boiler set over simmering water, heat the
butter and the chocolate until chocolate is almost completely
melted.

Beat the eggs, egg yolks and sugar together until light colored and
thick.

Beat together the melted chocolate and butter. While beating,
slowly pour the chocolate mixture into the egg mixture, then quickly
beat in the flour and mix until just combined.

Divide the batter between the four molds and bake at 450 degrees F
(230 degrees C) for 6 to 7 minutes. The centers of the cakes will still
be quite soft. Invert cakes on serving plates and let sit for about 15
seconds, then unmold. Serve immediately with fresh whipped
cream, if desired.
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Ingredients

5 egg whites

1/4 cup white sugar

1/2 teaspoon salt

5 egg yolks

1/4 cup white sugar

1/2 cup molasses

1 teaspoon lemon zest
2 teaspoons lemon juice
3/4 cup cake flour

Molasses Sponge Cake

Directions

Preheat oven to 350 degrees F (175 degrees C).

Beat egg whites to form moist peaks. Gradually beat in 1/4 cup
white sugar and salt. Beat until very stiff and shiny.

Beat egg yolks and 1/4 cup white sugar together until very light and
fluffy. Beat in molasses, grated lemon rind and lemon juice. Stirin
cake flour. Fold meringue gently into batter. Pour batter into an
ungreased 9 inch tube pan.

Bake for 45 minutes. Remove cake from oven, and invert until cool.
Loosen edges, and remove cake from pan.

59



Easy Spiced Cake Mix Bars

Ingredients Directions

1 (18.25 ounce) package yellow Preheat oven to 350 degrees F (175 degrees C). Grease a 9x13 inch
cake mix baking pan.

1/2 teaspoon ground cinnamon
1/4 teaspoon ground cloves In a large bowl, stir together the cake mix, cinnamon and cloves.

1 egg Add egg, oil and applesauce; mix well. Stir in the walnuts and
1/3 cup vegetable oil chocolate chips. Mix in currants if desired. spread the mixture

1/3 cup applesauce evenly into the prepared pan.

1/2 cup chopped walnuts

1/2 cup semisweet chocolate
chips

1/4 cup dried currants, (optional)

Bake for 30 to 35 minutes in the preheated oven, until lightly
browned. Cool before cutting into bars.
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Ingredients

CAKE:

1 1/2 cups sugar

2 cups all-purpose flour

2 eggs

1 teaspoon vanilla extract

2 tablespoons lemon juice

2 teaspoons baking soda
3/4 teaspoon salt

1 (16 ounce) can fruit cocktail with
syrup

TOPPING:

1/2 cup packed brown sugar
1/2 cup flaked coconut
SAUCE:

1/4 cup evaporated milk

3/4 cup sugar

1 teaspoon vanilla extract
1/2 cup butter or margarine
1/2 cup flaked coconut

1/2 cup chopped walnuts

Fruit Cocktail Cake

Directions

In a large mixing bowl, combine all cake ingredients; mix well. Pour
into a 13-in. x 9-in. x 2-in. pan and sprinkle with topping ingredients.
Bake at 350 degrees F for 35-40 minutes. Meanwhile, combine all
sauce ingredients in a medium saucepan and bring to a boil. When
cake is done and still warm, pour sauce over cake. Cool to room
temperature.
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Ingredients

1 (18.25 ounce) package
chocolate cake mix

3 cups heavy whipping cream
1/3 cup confectioners' sugar

1 (21 ounce) can cherry pie filling

Jama's Fancy Cakes

Directions

Preheat oven according to box directions for cupcakes. Line
cupcake pans with cupcake liners. (Be sure to use liners, and not
just the pan.)

Mix cake according to package directions. Fill cupcake liners
slightly less than half full. (You want the cupcake to bake up close
to level with the top of the liner.

Bake according to package directions. Cool completely.

In chilled medium bowl combine whipping cream and sugar. Beat
with an electric mixer on high until stiff peaks form. Refrigerate until
ready to use.

After cupcakes are cooled completely, frost with a level layer of
whipped cream frosting.

Spoon remaining frosting into pastry bag fitted with a star
decorating tip. Pipe around the edges of the cupcakes.

Spoon a small amount of cherry pie filling in the center of each.
Refrigerate and enjoy!
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Ingredients

2 eggs

3/4 cup white sugar

1 teaspoon vanilla extract

1 1/2 cups all-purpose flour

2 teaspoons baking powder

1 teaspoon salt

1 cup heavy whipping cream

Cream Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease one 9x9
inch square pan.

Beat eggs in a small bow! until very thick. Add the sugar and the
vanilla, beating well.

Combine the flour, baking powder, and salt. In three parts add the
flour mixture alternately with the whipping cream to the egg mixture,
beginning and ending with the flour mixture. Pour the batter into the
prepared pan.

Bake at 350 degrees F (175 degrees C) for 30 to 40 minutes or until
a toothpick inserted near the center comes out clean.
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Ingredients

3/4 cup all-purpose flour

3/4 cup graham cracker crumbs
2 tablespoons brown sugar

2 teaspoons baking powder

1/4 teaspoon salt

1/2 cup chopped pecans

1 cup milk

2 tablespoons butter, melted

1 egg

Graham Griddle Cakes

Directions

In a large mixing bowl, combine flour, graham cracker crumbs,
brown sugar, baking powder, salt and pecans (if desired). In a
separate bowl, stir together milk, butter and egg. Add to the flour
mixture and stir well.

Heat a lightly oiled griddle or frying pan over medium high heat.

Pour or scoop the batter onto the griddle, using approximately 1/4
cup for each pancake. Brown on both sides and serve hot.
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Ingredients

1 (18.25 ounce) package yellow
cake mix

1 (3.4 ounce) package instant
vanilla pudding mix

2 tablespoons poppy seeds

1 cup water

1/2 cup vegetable oil

4 eggs

1 teaspoon almond extract

Poppy Seed Bundt Cake Il

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
10 inch Bundt pan.

In a large bowl, stir together cake mix, pudding mix and poppy
seeds. Make a well in the center and pour in water, oil, and eggs.
Beat on low speed until blended. Scrape bowl, and beat 4 minutes
on medium speed. Pour batter into prepared pan.

Bake in the preheated oven for 50 minutes, or until a toothpick

inserted into the center of the cake comes out clean. Let cool in pan
for 10 minutes, then turn out onto a wire rack and cool completely.
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Ingredients

2 3/4 cups cake flour

1 1/2 cups white sugar

1 1/2 teaspoons baking soda
3/4 teaspoon salt

1/2 cup butter, softened

1/4 cup shortening

1 1/2 cups buttermilk

3 eggs

1 cup golden raisins, chopped
1/2 cup chopped walnuts

1 tablespoon orange zest

1 1/2 teaspoons vanilla extract

1 recipe Williamsburg Butter
Frosting

Williamsburg Orange Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9x13 inch pan, two 9 inch round cake pans, or three 8 inch round
cake pans.

In a large bowl, combine cake flour, sugar, baking soda and salt.
Mix in butter, shortening, buttermilk, eggs, raisins, nuts, orange zest
and vanilla. Beat with an electric mixer for 3 minutes on high speed.
Pour batter into prepared pan.

Bake in preheated oven until a toothpick inserted in center of cake
comes out clean. Bake 9x13 inch pan 45 to 50 minutes, or layers 30
to 35 minutes. Allow to cool, and frost with Williamsburg Butter
Frosting.
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Peanut Butter Cake |

Ingredients Directions

1/2 cup peanut butter Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
1/2 cup butter 9x13 inch cake pan.

1 cup packed brown sugar

1/2 cup white sugar Cream together 1/2 cup butter and 1/2 cup peanut butter. Stir in

2 eggs white and brown sugars and beat well, then add the beaten eggs

and 3/4 teaspoon of vanilla. Sift together flour, baking powder and

3/4 teaspoon vanilla extract ) ; , )
salt. Add the flour mixture into the batter alternately with the milk.

2 1/2 cups sifted all-purpose flour
3 teaspoons baking powder

R —— Pour batter into the prepared pan and bake for 35 minutes. Frost

J when cool.
1 cup milk
1/8 cup butter . To Make Frosting: Blend together 1/8 cup butter or margarine, 3
3 cups confectioners' sugar cups confectioners' sugar, 4 1/2 tablespoons evaporated milk and
4 1/2 tablespoons evaporated milk 1 1/2 teaspoons vanilla extract, stirring slowly until mixture holds its
1 1/2 teaspoons vanilla extract shape. Then beat until very smooth. If necessary, gradually add tiny

amounts of evaporated milk to bring to spreading consistency.
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Pineapple Cake |

Ingredients Directions

Preheat oven to 350 degrees F (175 degrees C). Spray a 9 x 13 inch

1 (18.25 ounce) package reduced
pan with non-stick cooking spray.

fat yellow cake mix

1 (20 ounce) can crushed
pineapple with juice

3 eggs

Combine cake mix, pineapple (with juice), and eggs until well-
mixed.

Pour into pan, and bake 30-35 minutes.
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Ingredients

7 egg whites

1/4 cup brown sugar

1/4 cup fructose (fruit sugar)
1/2 teaspoon salt

4 egg yolks

1/4 cup brown sugar

1/4 cup fructose (fruit sugar)
3/4 cup all-purpose flour
1/4 cup fresh lemon juice

Lemon Sponge Cake Il

Directions

Preheat oven to 350 degrees F (175 degrees C).Grease and flour a
10 inch tube pan.

In a large mixing bowl, combine the egg whites and salt. Whip with
an electric mixer until soft peaks form. Continue mixing while
gradually adding the 1/4 cup of brown sugar and fructose. Whip to
stiff peaks, but not blocky.

In a medium bowl, combine the egg yolks, brown sugar and
fructose. whip with an electric mixer until stiff and pale. Gradually
mix in the lemon juice. Remove from mixer and fold sifter flour in by
hand with a rubber spatula. Fold 1/3 of the egg whites into the yolk
mixture until well blended, then fold the yolk mixture into the
remaining egg whites. Pour batter evenly into the prepared pan.

Bake for 30 to 45 minutes in the preheated oven, until a toothpick

inserted comes out clean. Allow the cake to cool for 10 minutes in
the pan before inverting onto a wire rack to cool completely.
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Ingredients

3 cups grated carrots

4 eggs

1 1/4 cups vegetable oll

2 cups white sugar

2 cups sifted all-purpose flour
2 teaspoons baking powder

2 teaspoons baking soda

1 teaspoon ground cinnamon
1 teaspoon salt

1/2 teaspoon ground nutmeg
1 cup golden raisins

1 1/4 cups confectioners' sugar
1 (8 ounce) package cream
cheese

1 tablespoon light corn syrup
1/2 teaspoon vanilla extract

Carrot Cake |

Directions

Beat together the eggs, oil, and white sugar. Blend mixture for thirty
seconds.

Sift together flour, baking powder, baking soda, salt and spices.
Add the carrots and raisins. Pour egg mixture into dry ingredients,
and mix well.

Pour batter into well greased 10 inch tube or bundt pan. Bake at
350 degrees F (175 degrees C) oven for 60 to 70 minutes. Cool
cake on wire rack, and then refrigerate until completely cooled.

To make Cream Cheese Glaze: Blend together confectioners'

sugar, cream cheese, corn syrup, and vanilla. Spread over cooled
cake.
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Ingredients

1 (18.25 ounce) package butter
cake mix

1 (3.5 ounce) package instant
vanilla pudding mix

1/3 cup unsweetened cocoa
powder

1 cup buttermilk

1/3 cup vegetable oil

3 eggs

1 (12 fluid ounce) can evaporated
milk

1 cup white sugar

1 cup chopped pecans

1 teaspoon vanilla extract

3 egg yolks

1/2 cup butter

1 cup flaked coconut

Diane's German Chocolate Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour
three 8 inch round cake pans.

Combine the cake mix, instant vanilla pudding, cocoa, buttermilk,
vegetable oil and the 3 whole eggs. Mix until blended and pour the
batter into the prepared pans.

Bake at 350 degrees F (175 degrees C) for 20 to 25 minutes or until
the cakes test done. Set cakes aside to cool.

In a medium sized sauce pan mix the evaporated milk, white sugar,
3 egg yolks and the butter. Cook over medium heat until the mixture
is thick. Remove from heat and beat until partially cooled. Beat in
the vanilla. Stir in the flaked coconut and the chopped pecans. Use
to fill and frost cake.

71



Ingredients

1/2 cup chopped dried cherries
1/2 cup hot water

1/2 teaspoon almond extract
1 1/2 cups all-purpose flour
2 teaspoons baking powder
1/4 teaspoon salt

1 cup white sugar

1 (8 ounce) container vanilla
yogurt

1/2 cup vegetable oil

1 egg

1 egg white

1/4 cup chopped pecans

1 tablespoon white sugar

Dried Cherry Cake

Directions

Combine cherries, hot water, and almond extract: let stand 20
minutes. Drain cherries, and pat dry between layers of paper
towels. Set aside.

In a large bowl, combine flour, salt, baking powder, and 1 cup white
sugar. Add yogurt, eggs, and oil. Stir well. Fold in cherries. Pour
batter into a greased and floured 9 inch round cake pan.

Stir pecans and 1 tablespoon white sugar together. Sprinkle on top
of batter in pan.

Bake at 350 degrees F (175 degrees C) for 35 minutes, or until

wooden pick comes out clean. Cool in pan on wire rack 10
minutes. Serve warm, or at room temperature.
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Ingredients

1 cup butter (no substitutes),
softened

2 cups sugar

6 eggs

1 teaspoon almond extract
1 teaspoon vanilla extract

3 cups all-purpose flour

1/4 teaspoon baking soda
1/4 teaspoon salt

1/2 cup sour cream

2 cups diced fresh or frozen
peaches

confectioners' sugar

Peach Pound Cake

Directions

In a large mixing bowl, cream butter and sugar until light and fluffy.
Add eggs, one at a time, beating well after each addition. Beat in
extracts. combine the flour, baking soda and salt; add to the batter
alternately with sour cream. Fold in the peaches.

Pour into a greased and floured 10-in. fluted tube pan. Bake at 350
degrees F for 60-70 minutes or until a toothpick inserted near the
center comes out clean. cool for 15 minutes before removing from
pan to a wire rack to cool completely. Dust with confectioners'
sugar if desired.
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Ingredients

4 (1 ounce) squares German
sweet chocolate, chopped
2/3 cup butter

1 1/2 cups white sugar

2 eggs

1 teaspoon vanilla extract

1 cup buttermilk

2 1/2 cups sifted cake flour
1/2 teaspoon baking powder
1 teaspoon baking soda

1/2 teaspoon salt

1 cup evaporated milk

1 cup white sugar

3 egg yolks, lightly beaten
1/2 cup butter

1 teaspoon vanilla extract
1 1/3 cups flaked coconut
1 cup chopped pecans

German Sweet Chocolate Cake Il

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour 3
(8 inch) round pans. Sift together the flour, baking powder, baking
soda and salt. Set aside. In the top of a double boiler, heat
chocolate, stirring occasionally, until chocolate is melted and
smooth. Remove from heat and allow to cool to lukewarm.

In a large bowl, cream together the butter and 1 1/2 cups sugar until
light and fluffy. Beat in the eggs one at a time, then stir in melted
chocolate and 1 teaspoon vanilla. Beat in the flour mixture
alternately with the buttermilk, mixing just until incorporated. Pour
batter into prepared pans.

Bake in the preheated oven for 30 to 35 minutes, or until a toothpick
inserted into the center of the cake comes out clean. Let cool in
pans for 10 minutes, then turn out onto a wire rack and cool
completely. When cool, frost between layers and on top of cake.

To make the Frosting: In a large saucepan, combine evaporated
milk, 1 cup sugar, egg yolks, 1/2 cup butter and 1 teaspoon vanilla.
Cook and stir on medium heat for about 12 minutes, or until thick
and golden brown. Remove from heat. Stir in coconut and pecans.
Cool to room temperature, and spreading consistency.
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Ingredients

1/2 cup butter

1 1/2 cups all-purpose flour
1 cup chopped walnuts

1 (16 ounce) package frozen
whipped topping, thawed

1 (8 ounce) package cream
cheese

1 cup confectioners' sugar
1 (3.9 ounce) package instant
chocolate pudding mix

3 cups milk

1/2 cup chopped walnuts

Piggy Pudding Dessert Cake

Directions

Preheat oven to 375 degrees F (190 degrees C).

In a medium bowl, combine butter or margarine, flour and chopped
walnuts. Mix, then pat into bottom of 9x13 " pan.

Bake at 375 degrees F (190 degrees C) for 20 minutes. Allow to
cool.

Beat softened cream cheese with confectioners sugar until smooth.
Fold in 1/2 of the whipped topping. Spread over cooled crust.

In a medium bowl, combine chocolate pudding mix with 3 cups
milk. Mix well and spread over cream cheese mixture.

Spread remaining 1/2 container of whipped topping over pudding.
Sprinkle with 1/2 cup chopped nuts.
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Ingredients

2 cups all-purpose flour

1/2 teaspoon cream of tartar

1 1/2 teaspoons baking powder
8 egg yolks

2 cups white sugar

8 egg whites

2 teaspoons grated lemon zest
2 tablespoons lemon juice

1/8 teaspoon salt

4 egg yolks

1 1/3 cups white sugar

2 1/2 teaspoons grated lemon
zest

1/3 cup lemon juice

1/4 cup butter

1/3 cup butter, softened

4 cups confectioners' sugar

3 tablespoons grated orange zest
2 1/2 tablespoons orange juice

1 1/2 teaspoons grated lemon
zest

1 1/2 tablespoons lemon juice
1/2 cup flaked coconut

General Robert E. Lee Cake |l

Directions

Preheat oven to 325 degrees F (165 degrees C). Grease and flour
two 9 inch pans. Sift together the flour, baking powder, and cream
of tartar. Set aside.

In a medium bowl, beat together the 8 egg yolks and 2 cups sugar
until thick and pale. Stir in the 2 teaspoons lemon zest and 2
tablespoons lemon juice. In a large glass or metal mixing bowl, beat
egg whites and salt until soft peaks form. Fold whites into the egg
yolk mixture alternately with the flour mixture. Spread evenly into
the prepared pans.

Bake for 25 to 30 minutes in the preheated oven, or until a toothpick
inserted into the cake comes out clean. Let layers cool in the pan
for 15 minutes before inverting onto wire racks to cool completely.
Using a long serrated knife, slice the layers in half horizontally.

To make the filling: In the top of a double boiler, combine the 1 1/3
cup sugar, 4 egg yolks, 2 1/2 teaspoon lemon zest and 1/3 cup
lemon juice. Cook over high heat, stirring constantly, until the sugar
is dissolved and mixture thickens. Remove from heat, and stir in the
butter. Cool to room temperature before filling cake.

To make the frosting: In a medium bowl, cream the 1/3 cup butter
until light and fluffy. Gradually add the confectioners sugar and mix
in the orange zest, orange juice, lemon zest and lemon juice.
Finally, stir in coconut. Frost the outside of the filled cake.
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Ingredients

1 (18.25 ounce) package white
cake mix

1 1/4 cups water

3 egg whites

1/3 cup vegetable oil

1 teaspoon vanilla extract

3 (1 ounce) squares white
chocolate, melted

FILLING:

3/4 cup semisweet chocolate
chips

2 tablespoons butter (no
substitutes)

FROSTING:

1 (16 ounce) can vanilla frosting
3 (1 ounce) squares white
chocolate, melted

1 teaspoon vanilla extract

1 (8 ounce) carton frozen whipped

topping, thawed

White Chocolate Fudge Cake

Directions

In a mixing bowl, combine the dry cake mix, water, egg whites, oll
and vanilla. Beat on low for 2 minutes. Stir in white chocolate. Pour
into a greased 13-in. x 9-in. x 2-in. baking pan. Bake at 350 degrees
F for 25-30 minutes or until a toothpick inserted near the center
comes out clean. Cool for 5 minutes.

Meanwhile, in a microwave or heavy saucepan over low heat, melt
chocolate chips and butter; stir until smooth. Carefully spread over
warm cake. Cool completely.

In a mixing bowl, beat frosting; stir in white chocolate and vanilla.
Fold in whipped topping; frost cake. Store in the refrigerator.
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Ingredients

2 cups strong brewed coffee
1 1/2 cups white sugar

1/2 cup butter

1 cup raisins

1 teaspoon ground allspice

1 teaspoon ground cinnamon
3 cups all-purpose flour

2 teaspoons baking soda

1 teaspoon baking powder

Depression Cake |l

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9x13 inch pan. Sift together the flour, baking soda and baking
powder. Set aside.

In a large saucepan combine the coffee, sugar, butter, raisins,
allspice and cinnamon. Bring to a boil, remove from heat and set
aside to cool to room temperature.

Stir in flour mixture until well combined. Pour into a 9x13 inch pan.

Bake in preheated oven for 45 to 50 minutes, or until a toothpick
inserted into the center of cake comes out clean.
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Ingredients

1 (18.25 ounce) package yellow
cake mix

1 (3.4 ounce) package instant
vanilla pudding mix

5 eggs

1/2 cup milk

1/2 cup whiskey

3/4 cup butter, cut into pieces
1 (11 ounce) package
butterscotch chips

1 cup chopped walnuts

Whiskey Cake I

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9x13 inch pan.

In a large bowl, stir together cake mix and pudding mix. Make a well
in the center and pour in eggs, milk, whiskey and butter. Beat on
low speed until blended. Scrape bowl, and beat 4 minutes on
medium speed. Reserve a 1/4 cup each of the butterscotch chips
and walnuts for the top of the cake. Stir in the remaining
butterscotch chips and walnuts to the batter. Pour batter into
prepared pan and sprinkle with reserved chips and nuts.

Pour batter into prepared pan. Bake in the preheated oven for 50 to

60 minutes, or until a toothpick inserted into the center of the cake
comes out clean. Allow to cool.
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Ingredients

1/2 cup Dutch process cocoa
powder

3/4 cup boiling water

1 cup sour cream

1/2 teaspoon baking soda

2 cups sifted cake flour

1/2 cup butter

2 cups white sugar

3 egg whites

1 1/2 teaspoons vanilla extract
6 tablespoons butter, softened
3/4 cup Dutch process cocoa
powder

2 2/3 cups confectioners' sugar
1/2 cup milk

1 teaspoon vanilla extract

Mafioso Chocolate Cake

Directions

In a small bowl, mix together 1/2 cup cocoa and 3/4 cup boiling
water; set aside.

In another small bowl, dissolve baking soda in the sour cream by
stirring them together.

In a large bowl, cream the 1/2 cup butter and 2 cups sugar. To the
butter and sugar mixture, alternately add the sifted flour and the
cocoa mixture with the sour cream mixture. Beat until fluffy. Beat
the egg whites until stiff and fold in the egg whites and 1 1/2
teaspoons of vanilla.

Grease a 9x13 inch pan and pour the batter into it. Bake at 300
degrees F (150 degrees C) for 50 minutes. Frost with La Famiglia
Chocolate Frosting (below).

To Make La Famiglia Chocolate Frosting: Cream 6 tablespoons
butter or margarine in a small bowl. Add 3/4 cup cocoa and
confectioner's sugar alternately with milk; beat until spreading
consistency. More or less milk can be used depending on the
texture you want. Blend in the vanilla. This yields about 2 cups of
frosting.
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Rhubarb Pineapple Upside-Down Cake

Ingredients

1 (20 ounce) can crushed
pineapple, drained with juice
reserved

3 cups chopped rhubarb

1/2 cup white sugar

1/2 cup packed brown sugar

1 (8 ounce) package strawberry
flavored gelatin

2 cups miniature marshmallows
1 (18.25 ounce) package white
cake mix

Directions

Preheat the oven to 350 degrees F (175 degrees C). Grease a 9x13
inch baking dish.

In a medium bowl, mix together the pineapple, rhubarb, white
sugar, brown sugar, gelatin, and marshmallows. Pour evenly in the
bottom of the prepared pan. In the same bowl, prepare the cake
mix according to package directions, substituting the reserved
pineapple juice for the as much water in the recipe as you can. pour
over the fruit, and spread evenly.

Bake for 1 hour in the preheated oven, or until a toothpick inserted
into the center of the cake comes out clean. Invert the cake onto a
serving platter while still warm, or cut into pieces, and turn upside-
down when serving.
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Ingredients

3 cups all-purpose flour

2 cups white sugar

1/2 cup unsweetened cocoa
powder

2 teaspoons baking soda
1/2 teaspoon salt

2 cups hot water

1 tablespoon instant coffee
powder

2/3 cup vegetable oil

2 tablespoons white vinegar
2 teaspoons vanilla extract
2 eggs

1/4 cup white sugar

1 (8 ounce) package cream
cheese

1/4 cup white sugar

1/2 teaspoon vanilla extract

1 egg

1 cup semisweet chocolate chips

1 cup finely chopped walnuts

Dark Chocolate Cream Cheese Cake

Directions

Preheat oven to 350 degrees F (175 degrees C).Grease and flour a
9x13 inch pan.

In a large bowl, stir together the flour, sugar, cocoa, baking soda
and salt. Combine the hot water and instant coffee, then add to the
dry ingredients along with the oil, vinegar, vanilla and eggs. Mix until
smooth and well blended. Spread batter evenly into the prepared
pan. Sprinkle with the 1/4 cup of sugar.

Bake for 45 to 60 minutes in the preheated oven, until a toothpick
inserted comes out clean.

Make the topping while the cake is cooling. In a medium-size mixing
bowl, beat together the cream cheese, sugar, vanilla and egg until
smooth. Stir in the chocolate chips and walnuts. Spread over
cooled cake.
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Ingredients

1/2 cup shortening

1 cup brown sugar

1/4 cup white sugar

2 eggs

1 teaspoon vanilla extract

1 1/2 cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

1/2 cup milk

2 cups apple - peeled, cored, and
chopped

1/4 cup shortening

2 cups sifted confectioners' sugar
1/4 teaspoon ground cinnamon

1 pinch ground nutmeg

1/4 cup evaporated milk

Spicy Apple Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9 inch square pan. Sift together the flour, baking powder, baking
soda, salt, cinnamon and nutmeg. Set aside.

In a large bowl, cream together the shortening, brown sugar and
white sugar until light and fluffy. Beat in the eggs one at a time, then
stir in the vanilla. Beat in the flour mixture alternately with the milk,
mixing just until incorporated. Stir in the chopped apples.

Spread batter evenly in prepared pan. Bake in the preheated oven
for 35 to 40 minutes, or until a toothpick inserted into the center of
the cake comes out clean. Allow to cool.

To make the frosting: In a medium bowl, combine 1/4 cup
shortening, confectioners' sugar, cinnamon and nutmeg. Beat until
light and creamy. Beat in the milk, one tablespoon at a time, until
desired spreading consistency is achieved. Spread over top of
cooled cake.
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Ingredients

1 1/2 cups all-purpose flour
1 1/2 cups white sugar

1/2 cup butter

1/2 cup sour cream

3 eggs

1 pinch baking soda

Sour Cream Pound Cake

Directions

Preheat oven to 375 degrees F (190 degrees C). Grease and flour a
8x4 inch loaf pan.

In a large bowl, cream butter and sugar until light and fluffy. Add
sour cream and eggs.

Add flour and pinch of soda, mix well. Pour into a 8x4 inch loaf pan.

Bake at 375 degrees F (190 degrees C) for 1 hour, or until a
toothpick inserted into center of cake comes out clean.
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Ingredients

1 (18.25 ounce) package butter
cake mix

4 eggs

2 cups sour cream

1 teaspoon vanilla extract

1 cup white sugar

2/3 cup vegetable oll

1 cup chopped pecans

1/2 cup butter

1 cup white sugar

1/2 cup buttermilk

1 teaspoon baking soda

1 teaspoon ground cinnamon
3/4 cup packed brown sugar

Sock it to Me Cake |l

Directions

Mix together the cake mix and eggs. Fold in the sour cream. Mix in
the vanilla, 1 cup sugar, oil and pecans.

Pour half of batter into a 9 x 13 inch pan. Combine the ground
cinammon and brown sugar. Sprinkle over the batter. Pour the
other half of the batter over top.

Bake at 350 degrees F (175 degrees C) for 50 minutes.

To make Icing: Bring to a boil 1/2 cup butter or margarine, 1 cup

sugar, buttermilk and baking soda. Prick cake all over with fork
and pour hot icing on cake.
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Ingredients

3/4 cup superfine sugar

1/2 cup margarine

2 eggs

1 teaspoon cinnamon

1 pinch ginger

1 1/2 cups self-rising flour
1/4 cup confectioners' sugar
1 pinch cardamom (optional)

Spiced Farmhouse Fairy Cakes

Directions

Preheat the oven to 350 degrees F (175 degrees C). Lay out about
18 cupcake (muffin) papers on a baking sheet or place them in a
muffin pan.

In a medium bowl, cream together the sugar and margarine until
light and fluffy. Beat in the eggs one at a time using an electric
mixer, or the whole thing may be mixed in a blender. Add cinnamon
and ginger to the batter and mix well. Stir in the flour until well
blended. Spoon a generous tablespoon of the batter into each
paper, and level it out.

Bake for 15 to 20 minutes in the preheated oven, until the tops

spring back when lightly pressed. Dust with confectioners' sugar
and cardamom when cooled.
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Ingredients

4 eggs

2 cups white sugar

1 cup vegetable oil

2 cups all-purpose flour

2 teaspoons ground cinnamon
1 teaspoon salt

2 teaspoons baking powder
1 teaspoon baking soda

1 (8 ounce) can crushed
pineapple, drained

1 cup chopped walnuts

2 cups grated zucchini

2 teaspoons vanilla extract
1 cup confectioners' sugar
2 tablespoons milk

Zucchini Cake Il

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
tube pan.

Sift together flour, cinnamon, salt, baking powder, and baking soda
on to a piece of waxed paper.

In a large bowl, beat eggs and sugar until light colored. Mix in oil.
Add sifted ingredients to egg mixture, and beat for 2 minutes. Stir
in pineapple, chopped nuts, vanilla, and zucchini. Mix thoroughly.
Pour batter into prepared pan.

Bake for 80 minutes, or until tester inserted in the center of the cake
comes out clean. Cool for 30 minutes.

To Make Glaze: In a small bowl, combine the confectioners' sugar
and the milk. When cake has cooled, pour glaze over cake.
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Ingredients

1/4 cup white sugar

1/2 teaspoon ground cinnamon
1 tablespoon butter

1 3/4 cups all-purpose flour

2 1/2 teaspoons baking powder
1/2 cup white sugar

1/4 cup shortening

1 egg
3/4 cup milk

Snickerdoodle Cake Il

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour an
8 inch square pan. Make topping by mixing 1/4 cup sugar and 1/2
teaspoon cinnamon with 1 tablespoon butter. Set aside.

In a large bowl mix flour, baking powder and 1/2 cup sugar. Cut in
shortening to a fine grain. In a separate small bowl beat egg, then
pour in milk and mix together. Beat into dry mixture with minimum
of strokes.

Spread batter into prepared pan and sprinkle with topping. Bake in

the preheated oven for 20 to 25 minutes, or until a toothpick
inserted into the center of the cake comes out clean. Serve warm.
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Ingredients

1 (18.25 ounce) package white
cake mix

1 (16 ounce) can white frosting
3 cups flaked coconut

2 black jellybeans

1 black shoestring licorice

2 drops green food coloring

Easter Lamb Cake

Directions

Prepare cake mix according to package directions and bake in two
halves of a stand-up lamb cake pan. Cool completely.

Stick the two halves of the lamb together using white frosting. Sit
the lamb up and frost the entire lamb. Coat the entire lamb with
coconut. Decorate with jelly beans for eyes, and licorice for
whiskers. Tint any remaining coconut with green food color and
use as grass.
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Ingredients

2 cups Herman Sourdough Starter
2/3 cup vegetable oil

2 eggs

2 cups all-purpose flour

1 1/2 teaspoons ground cinnamon
1/2 teaspoon baking soda

2 teaspoons baking powder

1/2 teaspoon salt

1 cup white sugar

1 cup chopped pecans

1 cup raisins

1 cup packed brown sugar

3 tablespoons all-purpose flour

1 teaspoon ground cinnamon

1/4 cup margarine, softened

1/2 cup margarine

1/4 cup milk

1 cup packed brown sugar

Herman Coffee Cake

Directions

Bring Herman Starter to room temperature.

Preheat oven to 350 degrees F (175 degrees C). Grease and lightly
flour one 9x13 inch baking pan.

Stir together Herman Starter, oil and beaten eggs.

Stir together the flour, cinnamon, baking soda, baking powder, salt
and white sugar. Stir in nuts and raisins. Add the flour mixture to the
egg mixture and stir well. Pour into the prepared pan and sprinkle
with the topping.

To Make Topping: Combine the 1 cup brown sugar, 3 tablespoons
flour, 1 teaspoon cinnamon. Cut in 1/4 cup softened butter, until the
mixture resembles very coarse crumbs.

Bake in a preheated 350 degrees F (175 degrees C) for 30 to 40
minutes. While still hot pour glaze over the top and serve.

To Make Glaze: In a small saucepan, melt 1/2 cup butter or

margarine. Stir in the milk and 1 cup brown sugar. Bring to a boil
and let boil for 3 minutes. Immediately pour over hot cake.
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Ingredients

1 (18.25 ounce) package yellow
cake mix

8 ounces cream cheese

1 1/2 cups confectioners' sugar
1 (20 ounce) can crushed
pineapple with juice

2 (8 ounce) cans mandarin
oranges, drained

1 (3.5 ounce) package instant
vanilla pudding mix

1 (8 ounce) container frozen
whipped topping, thawed

Million Dollar Cake

Directions

Mix and bake cake mix as per package instruction for two 8 or 9
inch round layers. Let layers cool, and then split each layer in half so
as to have 4 layers.

In a large bowl, whip cream cheese until soft, and then gradually
mix in confectioners' sugar. Stir in the pineapple with juice and the
drained mandarin oranges, reserving about 5 mandarin orange
slices to decorate the top of cake. Mix in the dry pudding mix. Fold
in the whipped topping.

Place one cake layer on a cake plate cut side up; spread with
frosting. Place another layer cut side down on the first one, and top
with more frosting. Repeat until all layers are used, spreading last
bit of frosting on top and sides of cake. Decorate with reserved
mandarin orange slices. Refrigerate overnight before serving.
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Chocolate Chip Amaretto Pound Cake

Ingredients

3 eggs

1 (18.25 ounce) package devil's
food cake mix

1/3 cup vegetable oil

1 cup water

2 tablespoons almond extract

1 cup semisweet chocolate chips
1/4 cup confectioners' sugar for
dusting

Directions

Preheat the oven to 350 degrees F (175 degrees C). Grease the
bundt pan.

Mix eggs, cake mix, oil, water and almond extract with electric
beater. Stir in chocolate chips.

Pour into prepared pan. Bake approximately 1 hour or until cake
tests done. Cool, then dust with confectioners' sugar.
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Ingredients

12 1/2 ounces bittersweet
chocolate, chopped

1/8 cup unsalted butter

12 egg yolks

1/4 cup white sugar

12 egg whites

1/8 cup white sugar

1 1/4 cups heavy cream

1 tablespoon unsweetened cocoa
powder, for dusting

Chocolate Mousse Cake V

Directions

Preheat oven to 300 degrees F (150 degrees C). Butter a 9 inch
springform pan, and line bottom with parchment paper.

In the top of a double boiler, heat chocolate and unsalted butter,
stirring occasionally, until chocolate is melted and smooth. Remove
from heat and allow to cool to lukewarm.

In a large bowl, beat egg yolks and 1/4 cup sugar until thick and
lemon-colored. Fold into chocolate mixture; set aside. In a large
glass or metal mixing bowl, beat egg whites until foamy. Gradually
add 1/8 cup sugar, continuing to beat until stiff peaks form. Fold 1/3
of the whites into the chocolate mixture, then quickly fold in
remaining whites until no streaks remain. Pour 2/3 of mixture into
prepared pan.

Bake in the preheated oven for 40 minutes, or until filling is just firm
in the center. Allow to cool, then remove from pan and refrigerate 1
hour.

In a medium bowl, whip cream to soft peaks and fold into remaining
chocolate mixture. Cover and refrigerate.

Spread remaining mousse over cooled cake and dust with cocoa.
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Ingredients

1 cup butter, softened

3 cups white sugar

6 eggs

1 ounce red food coloring
3 tablespoons unsweetened
cocoa powder

3 cups all-purpose flour

1 cup buttermilk

1 teaspoon vanilla extract
1/2 teaspoon salt

1 teaspoon baking soda

1 tablespoon white vinegar

2 (8 ounce) packages cream
cheese

12 ounces white chocolate
1 cup butter, softened

Red Velvet Cake IV

Directions

Preheat oven to 325 degrees F (165 degrees C). Grease and flour
three 8 inch pans.

In a large bowl, cream 1 cup butter with sugar. Add eggs one at a
time, beating well after each addition. Mix food coloring with cocoa
and add to mixture.

Add flour alternately with buttermilk. Add vanilla and salt.

Mix baking soda with vinegar, and gently stir into mixture. Be
careful not to over mix.

Divide batter into three prepared 8 inch round pans. Bake at 325
degrees F (165 degrees C) for 25 minutes. Allow to cool.

To make the White Chocolate Cream Cheese Icing: Melt the white
chocolate and allow to cool to lukewarm. In a large bowl, beat the
cream cheese until light and fluffy. Gradually beat in melted white
chocolate and softened butter. Beat until it is the consistency of
whipped cream, then use to fill and frost the cake.
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Ingredients

3/4 cup milk

2 tablespoons butter

3 eggs

1 1/2 cups white sugar

1 1/2 cups all-purpose flour

1 1/2 teaspoons baking powder
1 teaspoon vanilla extract

Dee's Hot Milk Sponge Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease one large
loaf pan or one 10 inch tube pan.

In a saucepan over medium-low heat the milk and the butter. Do not
boil.

In a large bowl beat the eggs until light colored. Gradually add the
sugar to the eggs then stir in the flour and baking powder. Stir in the
hot milk and butter. Beat only until combined. Stir in the vanilla.
Pour the batter into the prepared pan.

Bake at 350 degrees F (175 degrees C) for 45 to 50 minutes. Let

cake cool in pan for 10 minutes. Remove cake from the pan and
cool on a wire rack.
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Ingredients

1 (18.25 ounce) package orange
cake mix

1 (3.4 ounce) package instant
vanilla pudding mix

4 eggs

1/2 cup vegetable oil

2/3 cup water

1/4 cup lemon juice

1/4 cup tequila

2 tablespoons triple sec liqueur

1 cup confectioners' sugar

1 tablespoon tequila

2 tablespoons triple sec liqueur
2 tablespoons lime juice

Margarita Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
10 inch Bundt pan.

In a large bowl combine cake mix, pudding mix, eggs, oil, water,
lemon juice 1/4 cup tequila and 2 tablespoons triple sec. Beat for 2
minutes.

Pour batter into prepared pan. Bake in the preheated oven for 45 to
50 minutes, or until a toothpick inserted into the center of the cake
comes out clean. Cool in pan for 10 minutes; remove to rack and
pour glaze over cake while still warm.

To make the glaze: In a small bowl, combine confectioners' sugar

with 1 tablespoon tequila, 2 tablespoons triple sec and 2
tablespoons lime juice. Mix until smooth.
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Ingredients

1 (18.25 ounce) package white
cake mix

1 (8 ounce) can crushed pineapple
with juice

2 cups white sugar

1 (8 ounce) package cream
cheese

1/2 cup butter, softened

4 cups confectioners' sugar

1 teaspoon vanilla extract

1 cup chopped pecans

Elvis Presley Cake

Directions

Prepare cake according to instructions on package. Bake in a 9x13
inch pan. Allow to cool.

Combine pineapple and sugar in saucepan. Bring to a boil. Spoon
over cooled cake.

In a large bowl, cream butter and cream cheese until smooth. Add
powdered sugar and beat until smooth. Add vanilla. Add pecans
and mix well.

Spread cream cheese frosting over cake.
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Cherry Chocolate Marble Cake

Ingredients Directions

1 cup butter or margarine, In a mixing bowl, cream butter and sugar. Add the eggs, one at a
softened time, beating well after each addition. Add the cherry juice, water
2 cups sugar and extract; mix well. Combine flour, baking soda and salt; add to
3 eggs creamed mixture alternately with sour cream. Mix just until

6 tablespoons maraschino cherry combined.

juice

6 tablespoons water

1 teaspoon almond extract

3 3/4 cups all-purpose flour
2 1/4 teaspoons baking soda

Divide batter in half. to one portion, add cherries and walnuts; mix
well. To the second portion, add chocolate; mix well. Spoon half of
the cherry mixture into a greased and floured 10-in. fluted tube pan.
Cover with half of the chocolate mixture. Repeat layers. Bake at 350
degrees F for 1 hour and 15 minutes or until a toothpick inserted

3/4 teaspoon salt near the center comes out clean. Cool for 15 minutes; remove from
11/2 cups sour cream pan to a wire rack to cool completely. Dust with confectioners;
3/4 cup chopped maraschino sugar if desired.

cherries, drained

3/4 cup chopped walnuts, toasted
3 (1 ounce) squares unsweetened
chocolate, melted

confectioners' sugar
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Rhubarb Pudding Cake

Ingredients Directions

3 cups diced fresh or frozen Place rhubarb in a greased 8-in. square baking pan. In a small bowl,
rhubarb mix flour, sugar, milk, butter, baking powder, salt and vanilla

1 cup all-purpose flour (mixture will be stiff). Spread over rhubarb. For topping, combine
3/4 cup sugar sugar and cornstarch. Sprinkle over dough. Pour water over all; do
1/3 cup milk not stir. Sprinkle cinnamon on top. Bake at 350 degrees F for 55-65

3 tablespoons butter or margarine, minutes or until pudding tests done.

melted

1 teaspoon baking powder

1/4 teaspoon salt

1/4 teaspoon vanilla extract
TOPPING:

1 cup sugar

1 tablespoon cornstarch

1 cup boiling water

1/2 teaspoon ground cinnamon
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Ingredients

3 tablespoons butter or margarine,
melted

1 1/3 cups chopped pecans

2/3 cup butter or margarine,
softened

1 1/3 cups sugar

2 eggs

2 cups all-purpose flour

1 1/2 teaspoons baking powder
1/4 teaspoon salt

2/3 cup milk

1 1/2 teaspoons vanilla extract
BUTTER PECAN FROSTING:

3 tablespoons butter or margarine,
softened

3 cups confectioners' sugar

3 tablespoons milk

3/4 teaspoon vanilla extract

Butter Pecan Cake

Directions

Pour melted butter into a baking pan. Stir in pecans. Toast at 350
degrees F for 10 minutes. Set aside to cool.

In a mixing bowl, cream butter and sugar until light and fluffy. Add
eggs, one at a time, beating well after each addition. Combine flour,
baking powder and salt; add to creamed mixture alternately with
milk, beginning and ending with dry ingredients. Stir in vanilla and 1
cup toasted pecans. Pour batter into two greased and floured 8-in.
round cake pans. Bake at 350 degrees F for 30-35 minutes or until
the cakes test done. Cool in pans 5 minutes. Remove from pans
and cool thoroughly on wire rack.

Meanwhile, for frosting, cream butter and sugar. Add milk and
vanilla, beating until light and fluffy. Add additional milk if needed.
Stir in remaining toasted pecans. Spread between the layers and
over the top and sides of the cake.
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Ingredients

2 cups packed brown sugar
2 cups hot water

2 tablespoons bacon grease
2 cups raisins

3 cups all-purpose flour

1 teaspoon salt

1 teaspoon baking soda

1 teaspoon ground cinnamon
1 teaspoon ground cloves

Depression Cake |l

Directions

In a medium saucepan combine the brown sugar, hot water, bacon
grease, and raisins, over medium heat. Bring to a boil for 5 minutes,
then set aside to cool.

Preheat oven to 325 degrees F (165 degrees C). Grease and flour
two 8x4 inch loaf pans.

In a large bowl, stir together the flour, salt, baking soda, cinnamon,
and cloves. Add the ingredients from the saucepan and mix until
well blended. Divide evenly between the two prepared pans.

Bake for 45 to 50 minutes in the preheated oven. Cool in pans for
10 minutes before removing to a wire rack to cool completely.
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Ingredients

1 (18.25 ounce) package
chocolate cake mix

1 (3.9 ounce) package instant
chocolate pudding mix
4 eggs

1/2 cup water

1/2 cup vegetable oil

1/2 cup white rum

1/2 cup chopped nuts
1/2 cup butter

1 cup white sugar

1/4 cup white rum

1/4 cup water

Chocolate Rum Cake

Directions

Preheat oven to 325 degrees F (165 degrees C). Grease one 10 inch
bundt pan. Place chopped nuts in the bottom of the bundt pan.

With an electric mixer beat cake mix, pudding mix, eggs, oil, 1/2
cup of the water, and 1/2 cup of the rum on high speed for 2
minutes. Pour batter over into prepared pan over the top of the
chopped nuts.

Bake at 325 degrees F (165 degrees C) for 50 to 60 minutes. Pour
rum glaze over cake as soon as you remove it from the oven. Let
cake stand for 30 minutes then turn out onto a serving dish.

To Make Rum Glaze: In a saucepan combine the butter or
margarine, sugar, 1/4 cup of the rum, and 1/4 cup of the water.
Bring mixture to a boil and cook for 2 minutes. Pour immediately
over still warm cake.
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Dairy Free Cinnamon Streusel Coffee Cake

Ingredients

1/3 cup dairy free pancake mix
(such as BisquickB®)

1/3 cup packed brown sugar

1/2 teaspoon ground cinnamon

3 tablespoons unsalted margarine

2 cups dairy free pancake mix
(such as BisquickB®)

2/3 cup soy milk

2 tablespoons white sugar

1 eggq, lightly beaten

Directions

Preheat oven to 375 degrees F (190 degrees C). Grease an 8-inch
square baking pan and set aside.

To make the streusel, combine 1/3 cup pancake mix, brown sugar,
and cinnamon in a mixing bowl. Cut it the margarine until mixture is
crumbly. (This can also be done in the food processor: pulse
mixture 2 to 3 times to combine.)

Stir together the 2 cups of pancake mix, soy milk, sugar, and egg
just until combined. Spread into prepared pan. Sprinkle with
cinnamon streusel.

Bake in preheated oven for 20 to 25 minutes, or until a toothpick

inserted into the center of the cake comes out clean. Cool before
serving.
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Kayla's Southern Pecan Mist Cake

Ingredients Directions

12 egg yolks Preheat oven to 350 degrees F (175 degrees C). Line the bottom of
12 egg whites a 10 inch tube pan with parchment paper (do not grease the paper).
1/2 teaspoon salt Separate eggs while cold, but let them come to room temperature
3 1/8 cups sifted confectioners'  before making the cake.

sugar

In a large mixing bowl, beat egg yolks until very thick and lemon
colored. In another bowl, beat egg whites and salt until foamy.
Gradually add sifted powdered sugar to egg whites and continue to
beat until stiff, but not dry. Fold 1/3 of the whites into the yolks, then
fold in the remaining whites. Gently fold ground pecans into egg
mixture.

3 cups ground pecans

Pour batter into pan. Bake at 350 degrees F (175 degrees C) for 50
minutes or until a cake tester comes out clean and the top of the
cake is light brown. Remove from oven and invert pan to cool. Cool
cake completely before removing from pan.
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Ingredients

1 (18.25 ounce) package yellow
cake mix

1 cup milk

5 tablespoons all-purpose flour
1 cup white sugar

1/2 teaspoon salt

1/2 cup shortening

1/2 cup butter, softened

1 teaspoon vanilla extract

Golden Sponge Cake

Directions

Grease and flour a 9x13 inch pan. Line the bottom of pan with
parchment paper. Prepare the cake mix according to directions on
package. After baking, let cool completely. While cake is cooling,
prepare the filling.

To Make The Filling: In a small saucepan over medium low heat,
combine flour and milk. Cook, stirring constantly, until mixture
thickens and boils. Remove from heat and cool completely.

In a small bowl, beat flour and milk mixture until fluffy. Add sugar
and salt and beat well. Add shortening and beat well. Add butter
and beat well. Add vanilla and incorporate thoroughly. Total mixing
time should be 8 to 10 minutes, beating very well with each
addition. This creates a light and fluffy filling.

Remove cake from pan and split lengthwise. Spread filling over

layer and replace top layer. Cover with plastic wrap and refrigerate
overnight. Let cake stand at least one day to develop flavor.
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Ingredients

2 1/2 cups all-purpose flour

1 3/4 cups white sugar

1 1/2 teaspoons baking soda
1/4 teaspoon salt

1/2 teaspoon baking powder
3/4 teaspoon ground cinnamon
1/2 teaspoon ground cloves
1/2 teaspoon ground allspice
1/2 cup butter

1/2 cup buttermilk

1 1/2 cups applesauce

2 eggs

3/4 cup chopped walnuts

1/4 cup butter

1 cup chopped pecans

4 cups confectioners' sugar

1 (8 ounce) package cream
cheese, softened

1 1/2 teaspoons vanilla extract

Never Fail Applesauce Spice Cake

Directions

Sift flour, white sugar, soda, salt, baking powder, and spices into a
large mixing bowl. Mix in 1/2 cup butter or margarine, buttermilk,
and applesauce. Beat for 2 minutes with an electric mixer on
medium speed. Beat in eggs. Fold in 3/4 cup chopped nuts. Pour
batter into a greased and floured 9 x 13 inch pan.

Bake at 350 degrees F (175 degrees C) for 50 minutes.
Mix confectioners' sugar, cream cheese, and vanilla until smooth.
Melt 1/4 cup butter over medium heat, and add 1 cup chopped

pecans. Keep stirring until browned. Stir cooled pecans into cream
cheese mixture. Frost the cooled cake.
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Ingredients

2 cups all-purpose flour

2 cups white sugar

1/2 teaspoon baking soda
1/4 teaspoon salt

1 cup water

3/4 cup butter or margarine,
softened

1/2 cup peanut butter

1/4 cup vegetable oil

2 eggs

1/2 cup buttermilk

1 teaspoon vanilla extract

2/3 cup white sugar
1/3 cup evaporated milk

1 tablespoon butter or margarine
1/3 cup chunky peanut butter
1/3 cup miniature marshmallows

1/2 teaspoon vanilla extract

Peanut Butter Sheet Cake

Directions

Preheat the oven to 350 degrees F (175 degrees C). Grease a
10x15x1 inch jellyroll pan.

In a large bowl, stir together the flour, 2 cups sugar, baking soda
and salt. Set aside. Combine the water and 3/4 cup of butter in a
saucepan, and bring to a boil. Remove from the heat and stir in 1/2
cup peanut butter and vegetable oil until well blended. Stir this
mixture into the dry ingredients. Combine the eggs, buttermilk and
vanilla; stir into the peanut butter mixture until well blended. Spread
the batter evenly in the prepared pan.

Bake for 18 to 26 minutes in the preheated oven, or until a toothpick
inserted near the center comes out clean.

While the cake bakes, place 2/3 cup sugar, evaporated milk, and
butter in a saucepan. Bring to a boil, stirring constantly. Cook
stirring for 2 minutes. Remove from heat and stir in the peanut
butter, marshmallows and vanilla until marshmallows are melted
and the mixture is smooth.

Spoon the frosting over the warm cake and spread in an even layer.
Allow to cool before cutting and serving.
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Traditional Chinese Steamed Cake (Fa Gao)

Ingredients

2 teaspoons active dry yeast
1/2 cup warm water

1 egg

1/3 cup melted butter

1/4 teaspoon vanilla extract
1/2 cup milk

1 1/2 cups cake flour

1/2 cup cornmeal

1/3 cup superfine sugar

1/2 teaspoon salt

1/4 cup raisins (optional)

Directions

Sprinkle the yeast over 1/2 cup of warm water in a small bowl. The
water should be no more than 100 degrees F (40 degrees C). Let
stand for 5 minutes until the yeast softens and begins to form a
creamy foam.

Beat egg, melted butter, vanilla extract, and milk together in a large
bowl, until smooth. Sift cake flour, cornmeal, sugar, and salt
together in a small bowl, then stir the flour mixture into the egg
mixture, mixing until just combined. Stir in the yeast mixture until
smooth. Cover with a light cloth and let rise in a warm place (80 to
95 degrees F (27 to 35 degrees C) until doubled in volume, 1 to 2
hours. Pour mixture into a 9 inch round pan lined with parchment
paper. Sprinkle with raisins.

Place a steamer insert into a saucepan, and fill with water to just
below the bottom of the steamer. Cover, and bring the water to a
boil over high heat. Add the cake, recover, and steam until a
toothpick inserted into the center comes out clean, about 25
minutes. Cool in the pans for 10 minutes before removing to cool
completely on a wire rack.
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Ingredients

5 tablespoons butter, melted
1/2 cup brown sugar

5 tablespoons heavy whipping
cream

1/2 cup flaked coconut

Chocolate Cake Boiling Icing

Directions

Preheat oven to broil.

In a medium bowl, stir together the melted butter, brown sugar and
cream until well blended. Then mix in the coconut. spread over any
cake in a 9x13 inch pan.

Place under the preheated broiler for 3 to 5 minutes, until the
mixture is bubbly and golden. Be careful not to burn.
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Ingredients

1/3 cup dried currants

5 tablespoons Marsala wine

1 (16.5 ounce) can pitted dark
sweet cherries, drained with syrup
reserved

1 pint ricotta cheese

1/4 cup white sugar

2 tablespoons heavy cream

1 (12 ounce) package prepared
pound cake

12 (1 ounce) squares semisweet
chocolate, chopped

1/4 cup Marsala wine

1 cup unsalted butter

ltalian Cassata Cake

Directions

Combine dried currants and 2 tablespoons Marsala in small bowl.
Let soak for 15 minutes. Drain cherries and cut into eighths; drain
on paper towels. Drain currants.

In a food processor, puree ricotta cheese, sugar, 3 tablespoons
Marsala and whipping cream until smooth. Transfer to medium
bowl. Gently mix in currants and cherries.

Peel any loose crust from pound cake and discard. Cut pound cake
lengthwise into 3 horizontal layers. Place bottom layer on serving
platter. Spread half of filling over. Place second pound cake layer on
top of filling. Spread remaining filling over. Arrange third pound cake
layer on top of filling. Smooth sides with rubber spatula. Refrigerate
cassata until filling is firm, about 2 hours.

To make the chocolate frosting: Combine 1/2 cup reserved cherry
syrup, semisweet chocolate and 1/4 cup Marsala in heavy medium
saucepan. Stir over low heat until chocolate melts and mixture is
smooth. Remove from heat. Add unsalted butter a few pieces at a
time and whisk until melted. Refrigerate frosting until thickened to
spreading consistency, stirring occasionally, about 20 minutes.

Slide sheets of waxed paper under edges of cassata to protect the
serving dish. Put 1 cup chocolate frosting to pastry bag fitted with
medium star tip. Spread remaining chocolate frosting over sides
and top of cassata. Pipe frosting in pastry bag in swirls on long
sides and in rosettes along upper edges of cassata. Refrigerate for
several hours until set. Let cassata stand at room temperature 20
minutes before serving.

110



Ingredients

1 (20 ounce) package chocolate
sandwich cookies

1/2 cup butter, melted

2 (3.5 ounce) packages instant
vanilla pudding mix

3 cups milk

1 (8 ounce) package cream
cheese

1 (8 ounce) container frozen
whipped topping, thawed

Dirt Cake Il

Directions

Using a blender or food processor, crush 2/3 of the cookies. Stir in
the melted butter, then press into a 9x13 inch baking pan.

In a medium bowl, stir together instant pudding and milk. chill in
freezer until thickened. Using an electric mixer, beat the cream
cheese into the pudding. Fold the dessert topping into the pudding
mixture by hand.

Spread over the prepared crust. Crush the remaining cookies in the

blender, and sprinkle over the top of the pudding layer. chill for at
least 4 hours or until serving time.
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Classic ANGEL FLAKE Coconut Cake

Ingredients

1 (18.25 ounce) package yellow
cake mix

1 (7 ounce) package BAKER'S
ANGEL FLAKE Coconut, divided
1 cup cold milk

1 pkg. (4 serving size) JELL-O
Vanilla Flavor Instant Pudding &
Pie Filling

1/4 cup powdered sugar

1 (8 ounce) tub COOL WHIP
Whipped Topping, thawed

Directions

Prepare cake batter as directed on package; stir in 2/3 cup of the
coconut. Pour evenly into two 9-inch round baking pans. Bake as
directed on package. Cool in pans 10 min.; remove to wire racks.
Cool cakes completely.

Pour milk into medium bowl. Add dry pudding mix and sugar. Beat
with wire whisk 2 min. or until well blended. (Mixture will be thick.)
Gently stir in whipped topping. Refrigerate 15 min.

Place one cake layer on serving plate; spread top with 1 cup of the
pudding mixture. Sprinkle with 3/4 cup of the remaining coconut;
cover with second cake layer. Spread top and side with remaining
pudding mixture; press remaining coconut into pudding mixture.
Refrigerate at least 1 hour. Store leftovers in refrigerator.
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Ingredients

3/4 cup hazelnuts

1/2 cup butter

1 1/2 cups white sugar

1 teaspoon vanilla extract

2 cups all-purpose flour

2 teaspoons baking powder
1/4 teaspoon salt

1/2 cup heavy whipping cream
1 cup semisweet chocolate chips
3 eggs

1/2 teaspoon vanilla extract

Norwegian Hazelnut Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Lightly grease the
bottom of one 10 inch springform pan.

Reserve 8 whole nuts for garnish. Pulse the remaining nuts in a food
processor until ground, and reserve 1 tablespoon of ground nuts for
garnish.

Melt margarine or butter in a small saucepan over low heat, cool.

In a large bowl beat eggs, sugar, and 1 teaspoon vanilla extract until
thick and lemon colored (about 2 to 3 minutes). Add flour, baking
powder, salt, and ground nuts, mix well. Continue to beat mixture
while slowly adding the cooled melted butter or margarine until
blended (mixture will be thick). Spread batter into prepared pan.

Bake at 350 degrees F (175 degrees C) for 35 to 40 minutes or until
a toothpick inserted in the center comes out clean. Cool in pan for
15 minutes then remove sides of pan. Remove pan bottom and
invert onto a serving plate. Cover with a cloth towel and cool for
another 30 minutes before glazing.

To Make Glaze: In a medium saucepan bring whipping cream just to
a boil, remove from heat and stir in the semi-sweet chocolate chips
until melted and smooth. Stir in 1/2 teaspoon vanilla extract.

Spread glaze over top of cooled cake, allowing it to run down the
sides. Sprinkle reserved ground nuts around top edge and arrange
whole nuts over ground nuts. Enjoy!
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Ingredients

1 cup margarine, softened
2 cups white sugar

3 eggs

1 teaspoon lemon extract

2 1/4 cups all-purpose flour
1/2 teaspoon baking soda
1/2 teaspoon salt

1 (8 ounce) container lemon
flavored yogurt

Yogurt Cake

Directions

Preheat oven to 325 degrees F (165 degrees C). Grease and flour a
10 inch bundt pan. Sift together the flour, baking soda and salt. Set
aside.

In a large bowl, cream together the margarine and sugar until light
and fluffy. Beat in the eggs one at a time, then stir in the lemon
extract. Alternately beat in the flour mixture and the yogurt, mixing
just until incorporated.

Pour batter into a 10 inch Bundt pan. Bake in the preheated oven
for 60 minutes, or until a toothpick inserted into the center of the
cake comes out clean. Allow to cool 10 minutes in the pan, then

turn out onto a wire rack and cool completely.
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Ingredients

4 eggs

2 cups white sugar

2 teaspoons vanilla extract

2 cups all-purpose flour

2 teaspoons baking powder

1/2 teaspoon salt

1 cup milk

4 teaspoons butter

1/4 cup confectioners' sugar for
dusting

Lazy Dazy Cake I

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9x13 inch baking pan.

In a medium bowl, whip the eggs, sugar, and vanilla until thick and
pale. Combine the flour, baking powder and salt, stir into the egg
mixture by hand. Scald the milk and butter in the microwave oven or
in a saucepan over medium heat. Stir into the batter. Pour into the
prepared pan.

Bake for 30 to 40 minutes in the preheated oven, until a toothpick

inserted comes out clean. When cool, dust with confectioners'
sugar.
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Ingredients

6 cups grated carrots

1 cup brown sugar

1 cup raisins

4 eggs

1 1/2 cups white sugar

1 cup vegetable oil

2 teaspoons vanilla extract

1 cup crushed pineapple, drained
3 cups all-purpose flour

1 1/2 teaspoons baking soda
1 teaspoon salt

4 teaspoons ground cinnamon
1 cup chopped walnuts

Best Carrot Cake Ever

Directions

In a medium bowl, combine grated carrots and brown sugar. Set
aside for 60 minutes, then stir in raisins.

Preheat oven to 350 degrees F (175 degrees C). Grease and flour
two 10 inch cake pans.

In a large bowl, beat eggs until light. Gradually beat in the white
sugar, oil and vanilla. Stir in the pineapple. Combine the flour,
baking soda, salt and cinnamon, stir into the wet mixture until
absorbed. Finally stir in the carrot mixture and the walnuts. Pour
evenly into the prepared pans.

Bake for 45 to 50 minutes in the preheated oven, until cake tests

done with a toothpick. Cool for 10 minutes before removing from
pan. When completely cooled, frost with cream cheese frosting.
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Ingredients

1 1/8 cups milk

1/3 cup white sugar

1/3 cup white sugar

2 tablespoons all-purpose flour
2 eggs

1 teaspoon vanilla extract

B

1 1/8 cups all-purpose flour
1/2 teaspoon baking powder
1 1/8 cups white sugar

3 eggs

Basque Cake

Directions

To Make the pastry cream Filling: In a sauce pan, combine the milk
and 1/3 cup of sugar. Bring to a boil, stirring to dissolve sugar.
Remove from heat. In a small bowl, combine 1/3 cup of sugar and 2
tablespoons flour. Beat in the eggs and vanilla.

Mix 1/2 cup of hot milk into egg mixture, then pour the egg mixture
back into the saucepan with the hot milk. Return to heat and bring
to a boil. Continue cooking over medium heat until mixture thickens
and becomes smooth. Remove from heat and let cool for 1 hour.

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9 inch springform pan. Combine and sift the flour and baking
powder. Set aside

Cream 1 1/8 cup sugar and 3 eggs until light and fluffy. Fold in the
sifted flour mixture in three increments, being careful not to overmix.

Put half of the dough into the greased pan. Spread the dough so
that it covers the bottom of the pan. Place pastry cream to within
3/4 inch of the edge. Add the second half of the cake dough,
making sure to enclose all of the filling.

Bake at 350 degrees F (175 degrees C) for 30 to 40 minutes or until
golden brown.
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Ingredients

4 (1 ounce) squares semisweet
chocolate

1 cup mayonnaise

1 1/3 cups water

1 teaspoon vanilla extract

3 eggs

1/4 teaspoon baking powder

1 teaspoon baking soda

1 2/3 cups white sugar

2 1/4 cups all-purpose flour

Chocolate Mayonnaise Cake |

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9 x 13 inch pan.

To a large mixing bowl, add sugar, eggs, and vanilla; beat at high
speed for 3 minutes, until nice and light. Add mayonnaise and
melted chocolate; beat on low until well blended.

In a separate bowl, mix flour, soda, and baking powder together.
Add flour alternately with the water to the chocolate mixture in four
additions, beating well after each addition. Pour batter into
prepared pan.

Bake for 45 minutes. Cool.
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Ingredients

1/4 cup white sugar

1/4 cup shortening

1/4 teaspoon salt

1 egg

1 (0.6 ounce) cake compressed
fresh yeast

1/2 cup warm milk

2 1/2 cups all-purpose flour

1 tablespoon vanilla extract

2 1/2 cups white sugar

1 cup butter

1/8 teaspoon salt

1 egg

1/4 cup light corn syrup

2 1/4 cups all-purpose flour
1/4 cup water

1 tablespoon vanilla extract
1/4 cup confectioners' sugar for
dusting

Gooey Butter Cake IV

Directions

In a small mixing bowl, dissolve yeast in warm milk. Let stand until
creamy, about 10 minutes.

Prepare a sweet dough by creaming 1/4 cup sugar with the
shortening and 1/4 teaspoon salt. Add 1 egg and beat with electric
mixer one minute until well blended. Add 2 1/2 cups flour, the yeast
mixture and 1 tablespoon vanilla. Mix three minutes with dough
hook or with hands. Turn dough out on floured board and knead for
one minute. Place in a lightly greased bowl, cover with a towel and
set in a warm place to rise for one hour.

While dough is rising, prepare the Gooey Butter Topping: In a large
bowl, combine 2 1/2 cups sugar, 1 cup butter and a pinch of salt.
Add 1 egg and the corn syrup. Mix enough to incorporate. Add 2
1/4 cups flour, 1/4 cup water and 1 teaspoon vanilla. Mix together
well and set aside.

Divide dough into two pieces. Place each into a greased 9 inch
round cake pan. Crimp edges halfway up sides of pans to keep the
gooey butter topping from running out underneath. After dough is
spread out, punch holes in dough with fork to keep it from bubbling
when baking.

Divide Gooey Butter Topping into two equal parts. Spread over
dough in each pan. Let cake stand for 20 minutes.

Preheat oven to 375 degrees F (190 degrees C). Bake cakes in

preheated oven 30 minutes. Do not overbake; the topping should
stay gooey. After cakes are cool, sprinkle with confectioners' sugar.
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Toasted Coconut-Topped Blueberry Cake

Ingredients

Cake:

2 cups all-purpose flour

2 teaspoons baking powder
1/2 teaspoon salt

2 cups fresh blueberries

1/3 cup vegetable shortening
1 cup white sugar

1 egg
3/4 cup milk

Topping:

3/4 cup white sugar

3/4 cup all-purpose flour

1 teaspoon ground cinnamon
6 tablespoons cold butter

1/2 cup toasted flake coconut

Directions

Preheat an oven to 350 degrees F (175 degrees C). Grease and flour
a 9x9-inch square baking pan.

Whisk 2 cups flour, baking powder, and salt together in a mixing
bowl; set aside. Toss the blueberries in a little of the flour mixture
until coated; set aside.

Beat the shortening and 1 cup sugar with an electric mixer in a large
bowl until light and fluffy. Beat in the egg. Pour in the flour mixture
alternately with the milk, mixing until just incorporated. Fold in the
floured blueberries, mixing just enough to evenly combine. Pour the
batter into prepared pan.

To make the topping, combine 3/4 cup sugar, 3/4 cup flour, and the
cinnamon in a bowl. Cut in the cold butter with a pastry blender
until no small pieces of butter remain. Stir in the toasted coconut,
then sprinkle the topping evenly over the cake.

Bake in the preheated oven until a toothpick inserted into the center

comes out clean, about 1 hour and 10 minutes. Cool in the pans for
10 minutes before removing to cool completely on a wire rack.
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Ingredients

1 1/4 cups cake flour

1 1/4 cups white sugar, divided
1/2 teaspoon salt

1/2 teaspoon baking powder

5 eggs

1/4 cup apricot nectar

1 teaspoon vanilla extract

1/2 teaspoon almond extract

Apricot Sponge Cake

Directions

Preheat oven to 350 degrees F (175 degrees C).

Sift together the flour, 3/4 cup sugar, salt, and baking powder.
Separate the egg yolks from the whites. Add the egg yolks to the
flour mixture along with the apricot juice and vanilla and almond
extracts. Beat on low speed of an electric mixer for about 1 minute.

Wash beaters well before beating egg whites. In a glass or metal
bowl (don't use plastic) beat the egg whites until fluffy. Gradually
beat in 1/2 cup of the sugar and continue beating until stiff peaks
form.

Gently fold the egg yolk-flour mixture into the egg whites about 1/4
at time. Don't stir or cake will not be spongy. Gently turn batter into
an ungreased tube pan.

Bake for about 40 to 50 minutes. Immediately turn pan upside down
and let cool. Once cake is cool remove it from the pan.
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Ingredients

1/2 cup butter

1 1/2 cups white sugar

1 cup applesauce

2 eggs

2 cups all-purpose flour

1 1/2 teaspoons baking soda
1/2 teaspoon salt

2 teaspoons ground cinnamon
1/2 teaspoon ground nutmeg
1/2 cup raisins

1/2 cup chopped walnuts

Applesauce Cake V

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour 2
(8 inch) round pans, OR 1 (9x13 inch) pan. Sift together the flour,
baking soda, salt, cinnamon and nutmeg. Set aside.

In a large bowl, cream together the butter and sugar until light and
fluffy. Blend in the applesauce. Beat in the eggs one at a time. Beat
in the flour mixture, mixing just until incorporated. Stir in the raisins
and walnuts. Spread batter into prepared pan.

Bake in the preheated oven for 25 to 30 minutes for the 8 inch
layers, OR 35 to 40 minutes for the 9x13 inch pan. Test to see if a
toothpick comes out clean. Cool in the pans for 5 minutes before
turning out onto cooling racks.
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Ingredients

2 cups graham cracker crumbs
3/4 cup white sugar

1/4 pound butter, melted

2 (8 ounce) packages cream
cheese

1 1/2 cups confectioners' sugar
4 bananas, sliced

1 (15 ounce) can crushed
pineapple, drained

1 (16 ounce) container frozen
whipped topping, thawed

1 (16 ounce) jar maraschino
cherries, drained

12 ounces crushed peanuts

Southern Style Banana Split Cake

Directions

Combine the graham cracker crumbs, white sugar and melted
butter. Mix together and press into a 9x13 inch cake pan; refrigerate
until chilled.

Beat together the cream cheese and confectioners sugar; spread
over graham cracker crust.

Layer bananas and pineapple over cream cheese mixture; cover
fruit with whipped topping.

Top with cherries and chopped nuts; refrigerate and serve chilled.
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Ingredients

1 (18.25 ounce) package lemon
cake mix

1 (.13 ounce) envelope
unsweetened orange soft drink
mix

3 eggs

1 cup water

1/3 cup vegetable oil

2 (3 ounce) packages orange
flavored gelatin mix, divided

1 cup boiling water

1 cup cold water

1 cup cold milk

1 teaspoon vanilla extract

1 (3.4 ounce) package instant
vanilla pudding mix

1 (8 ounce) carton frozen whipped

topping, thawed

Orange Cream Cake

Directions

In a mixing bowl, combine cake and drink mixes, eggs, water and
oil. Beat on medium speed for 2 minutes. Pour into an ungreased
13-in. x 9-in. x 2-in. baking pan. Bake at 350 degrees F for 25-30
minutes or until a toothpick inserted near the center comes out
clean. Using a meat fork, poke holes in cake. Cool on a wire rack for
30 minutes.

Meanwhile, in a bowl, dissolve one package of gelatin in boiling
water. Stir in cold water. Pour over cake. Cover and refrigerate for 2
hours. In a mixing bowl, combine milk, vanilla, pudding mix and
remaining gelatin; beat on low for 2 minutes. Let stand for 5
minutes; fold in whipped topping. Frost cake. Refrigerate leftovers.
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Easy Apple Coffee Cake

Ingredients Directions

1 (18.25 ounce) package yellow Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
cake mix 10 inch Bundt pan.

1 (3.4 ounce) package instant

vanilla pudding mix In a large bowl, stir together the cake mix and instant pudding mix.
4 eggs Add the eggs, sour cream and oil, mix until well blended. In a small

1 cup sour cream bowl combine the sugar, cinnamon and walnuts.

1/2 cup vegetable oil

6 apples - peeled, cored and
sliced

1/2 cup white sugar

2 teaspoons ground cinnamon

1/2 cup chopped walnuts Bake for 60 to 70 minutes in the preheated oven. Cool for 1/2 hour
before removing from pan to cool completely.

Pour half of the batter into the prepared pan, then place a layer of
sliced apples over the batter and sprinkle with half of the cinnamon
walnut mixture. Pour the remaining batter over the top and repeat
with the remaining apples and cinnamon walnut mixture.
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Ingredients

Cake:

1 (18.25 ounce) package spice
cake mix

1 (21 ounce) can LUCKY LEAF®
Apple Pie Filling

3 large eggs

Icing:

1 (8 ounce) package cream
cheese, softened

1 stick butter or margarine,
softened

1 cup confectionery sugar

4 tablespoons MUSSELMAN'S®
Apple Butter

Apple Spice Cake

Directions

Preheat oven to 350 degrees F. Grease pan. Combine dry cake mix
with can of LUCKY Leaf Apple Pie Filling and eggs. Blend or stir
well. Bake for the amount of time as directed on box cake mix for
appropriate pan size. Cool cake, and ice with recipe that follows.

Blend all ingredients until smooth. Spread icing on cooled cake.
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Ingredients

2 1/2 cups buttermilk baking mix
1/3 cup white sugar

1 egg

3 tablespoons vegetable oil

2/3 cup milk

1/3 cup chopped walnuts, toasted
1/4 cup white sugar

1 tablespoon grated lemon zest

Nutty Coffee Cake

Directions

Preheat oven to 400 degrees F (200 degrees C). Grease and flour a
9 inch round pan.

In a medium bowl, stir together the biscuit mix and 1/3 cup of
sugar. Add the egg, oil, and milk, mix until smooth. Spread evenly
into the prepared pan. In another bowl, stir together the chopped
nuts, 1/4 cup of sugar and lemon zest. Sprinkle this mixture over the
batter in the pan.

Bake in the preheated oven for 20 to 25 minutes, or until a toothpick
inserted into the cake comes out clean. Serve warm.
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Ingredients

1 1/2 cups vegetable oll

3 eggs

1 cup packed brown sugar
2 teaspoons vanilla extract
1 teaspoon baking soda

1 teaspoon salt

3 cups all-purpose flour

1 cup chopped walnuts

4 cups chopped apples

1 cup packed brown sugar
1/2 cup butter
1/4 cup heavy whipping cream

German Apple Dapple Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9x13 inch pan, or a 10 inch tube pan. Stir the flour, baking soda and
salt together and set aside.

In a large bowl, cream the oil, eggs, 1 cup brown sugar and 2
teaspoons vanilla. Add the flour mixture and mix well. Stir in the
chopped apples and nuts.

Pour batter into prepared pan. Bake at 350 degrees F (175 degrees
C) for 30 minutes, or until a toothpick inserted into the center of the
cake comes out clean.

For the Topping: In a saucepan, combine 1 cup brown sugar, 1/2

cup butter and 1/4 cup cream. Bring to a boil, and continue boiling
for 3 minutes. Cool slightly and pour over warm cake.
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Ingredients

3/4 cup butter or margarine
1 cup water

1/4 cup baking cocoa

2 1/2 cups all-purpose flour
2 cups sugar

1 teaspoon baking soda
1/2 teaspoon salt

2 eggs

1/2 cup buttermilk

1 teaspoon vanilla extract

1 teaspoon almond extract
FROSTING:

1/2 cup butter or margarine
1/4 cup milk

3 cups confectioners' sugar
1/4 cup baking cocoa

1 teaspoon vanilla extract

Chocolate Almond Sheet Cake

Directions

In a saucepan over medium heat, bring butter, water and cocoa to
boil. Remove from the heat and cool to room temperature. In a
mixing bowl, combine the flour, sugar, baking soda and salt. Beat in
cocoa mixture. Add eggs, buttermilk and extracts; mix well. Pour
into a greased 15-in. x 10-in. x 1-in. baking pan. Bake at 375
degrees F for 20-22 minutes or until a toothpick inserted near the
center comes out clean. Cool for 10 minutes.

Meanwhile, for frosting, place butter and milk in a saucepan. Cook
and stir over medium heat until butter is melted. Remove from the
heat; add remaining ingredients and beat well. Carefully spread over
warm cake. Cool.
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Ingredients

6 (1 ounce) squares bittersweet
chocolate

1/2 cup unsalted butter

1/2 cup all-purpose flour

4 egg yolks

4 egg whites

1/2 cup white sugar

2 (2.15 ounce) milk chocolate
covered caramel and nougat bars
2 tablespoons heavy cream

Marss,,y Bar Cake

Directions

Preheat oven to 325 degrees F (165 degrees C). Grease and flour a
9 inch springform pan. In the top of a double boiler, heat chocolate
and butter, stirring occasionally, until chocolate is melted and
smooth. Remove from heat and allow to cool to lukewarm.

Transfer chocolate mixture to a large bowl. Beat in the flour and egg
yolks. In a separate large glass or metal mixing bowl, beat egg
whites until foamy. Gradually add sugar, continuing to beat until stiff
peaks form. Fold 1/3 of the whites into the chocolate mixture, then
quickly fold in remaining whites until no streaks remain. Pour batter
into prepared pan.

Bake in the preheated oven for 35 minutes. Turn off oven, crack the
door, and allow cake to cool in oven.

In a saucepan, melt chocolate covered nougat candy bars with the
cream. Pour over cooled cake.
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Ingredients

3 eggs

1 cup sugar

3/4 cup all-purpose flour
3/4 cup canned pumpkin

1 1/2 teaspoons ground cinnamon

1 teaspoon baking powder

1 teaspoon ground ginger
1/2 teaspoon salt

1/2 teaspoon ground nutmeg
1 teaspoon lemon juice

1 cup finely chopped pecans
confectioners' sugar
FILLING:

2 (3 ounce) packages cream
cheese, softened

1/4 cup butter, softened

1 cup confectioners' sugar
1/2 teaspoon vanilla extract

Pumpkin-Pecan Cake Roll

Directions

Line a greased 15-in. x 10-in. x 1-in. baking pan with waxed paper
and grease the paper; set aside. In a mixing bowl, beat eggs for 5
minutes. Add the sugar, flour, pumpkin, cinnamon, baking powder,
ginger, salt and nutmeg; mix well. Add lemon juice. Spread batter
evenly in prepared pan; sprinkle with pecans.

Bake at 375 degrees F for 15 minutes or until cake springs back
when lightly touched. Cool for 5 minutes. Turn cake onto a kitchen
towel dusted with confectioners' sugar. Gently peel off waxed
paper. Roll up cake in towel, jelly-roll style, starting with a short
side. Cool completely on a wire rack.

In a large mixing bowl, combine the filing ingredients; beat until
smooth. Unroll cake; spread filling over cake to within 1/2 in. of
edges. Roll up again; place seam side down on a serving platter.
Cover and refrigerate for at least 1 hour before serving.
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Irish Whiskey Cake

Ingredients Directions

2 cups golden raisins Place the raisins, lemon rind, and whiskey in a small bowl and let

3 tablespoons grated lemon zest them soak overnight. Line bottom of an eight-inch square cake pan
1/4 cup whiskey with parchment paper that is buttered and dusted with flour.

3/4 cup butter, softened Preheat the oven to 350 degrees F (175 degrees C). Sift the flour,

1 cup light brown sugar salt, cloves and baking powder into a bowl and set aside.

3 egg yolks -

3 egg whites In a large bowl, cream butter and sugar together until light and

fluffy. Add the egg yolks and beat well. Quickly beat in the flour

142 eups EllHpiTess ey mixture. Stir in the soaked raisins.

1/2 teaspoon salt

1/4 teaspoon ground cloves In a separate clean bowl, whip the egg whites until stiff and fold

1 teaquon baking pc?wderl them into the mixture. Pour this into your prepared pan and bake at
2 cups sifted confectioners’ sugar 350 degrees F (175 degrees C) for 45 to 60 minutes, or until a
1 lemon, juiced toothpick inserted into the center of the cake comes out clean. Cool

the cake thoroughly on a wire rack.
To make the glaze: Mix the lemon juice with the sifted powdered

sugar and just enough whiskey and warm water so that you can
drizzle icing over the cake.
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Ingredients

1/2 cup butter, softened

1 cup white sugar

4 eggs

16 ounces chocolate syrup

1 teaspoon vanilla extract

1 cup all-purpose flour

1/2 teaspoon salt

2 cups confectioners' sugar

1/2 cup butter

4 tablespoons creme de menthe
liqueur

1 cup semisweet chocolate chips
6 tablespoons butter

Chocolate Mint Cake Squares

Directions

Preheat the oven to 350 degrees F (175 degrees C). Grease one 13x
9 inch baking pan.

Cream 1/2 cup butter or margarine with 1 cup white sugar. Beat in
the eggs. Stir in the chocolate syrup and vanilla. Mix in the flour and
salt. Stir until just combined. Pour the batter into the prepared pan.

Bake at 350 degrees F (175 degrees C) for 30 minutes or until cake
tests done. Let cake cool before frosting with Mint Layer and
Chocolate Glaze.

To Make Mint Layer: Combine the confectioners sugar, 1/2 cup
butter and the creme de menthe syrup, blend until light. Spread
over the top of the cooled cake.

To Make The Chocolate Glaze: Melt the chocolate chips and 6
tablespoons butter together. Let cool slightly then spread over top
of the mint layer. Chill cake for at least 3 hours or overnight. Cut into
small blocks to serve. This cake needs to be kept refrigerated.
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Ingredients

1 cup margarine

1/4 cup unsweetened cocoa
powder

1 cup water

2 cups all-purpose flour

1 1/2 cups packed brown sugar
1 teaspoon baking soda

1 teaspoon ground cinnamon
1/2 teaspoon salt

1/3 cup sweetened condensed
milk

2 eggs

1 teaspoon vanilla extract

1/4 cup margarine

1/4 cup unsweetened cocoa
powder

3/4 cup sweetened condensed
milk

1 cup confectioners' sugar

1 cup chopped walnuts

Chocolate Sheet Cake lll

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease a 10x15
inch jellyroll pan. In small saucepan, melt 1 cup margarine; stir in
1/4 cup cocoa then stir in water. Bring to a boil; remove from heat.

In a large bowl, combine flour, brown sugar, baking soda, cinnamon
and salt. Beat in cocoa mixture. Stir in 1/3 cup sweetened
condensed milk, eggs and vanilla. Pour into prepared pan.

Bake in the preheated oven for 15 to 20 minutes, or until cake
springs back when lightly touched.

To make the Frosting: In small sauce pan, melt 1/4 cup butter; stir

in 1/4 cup cocoa and 3/4 cup sweetened condensed milk. Stir in
confectioners' sugar and nuts. Spread on warm cake.
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Ingredients

Caramel Apple Eclair Cake

Directions

5 pounds Golden Delicious apples Combine the apples, cinnamon and sugar in a saucepan and set

- peeled, cored and chopped
1 teaspoon ground cinnamon
1 cup white sugar

1 teaspoon all-purpose flour, or as

needed (optional)

2 (3.5 ounce) packages instant
French vanilla pudding

3 cups milk

1 cup sour cream

1 (8 ounce) container frozen
whipped topping, thawed

1 (14.4 ounce) box cinnamon
graham crackers

1 (18 ounce) container caramel
apple dip

1 tablespoon all-purpose flour
(optional)

over medium heat. Cook, stirring occasionally, until the apples are
tender. If the mixture ends up with a lot of liquid, mix in a little bit of
flour, and simmer until thickened. Remove from the heat and allow
to cool to room temperature.

In a large bowl, whisk together the instant pudding and milk until
smooth. Stir in the sour cream and fold in the whipped topping.

To assemble the cake, line the bottom of a 9x13 inch baking dish
with a single layer of cinnamon graham crackers. Use a slotted
spoon to make a thin layer of the apple mixture. Top with a
generous layer of the pudding, about 1/3. Repeat layers until you
have three layers of apples and pudding and four layers of crackers.

Warm the caramel apple dip in the microwave oven until it can be

easily poured. Pour this over the top layer of graham crackers.
Refrigerate for at least overnight, but up to 24 hours before serving.
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Ingredients

2 1/4 cups cake flour

2 1/2 teaspoons baking powder
1/2 teaspoon salt

1 1/4 cups white sugar

1/2 cup butter

1 cup milk

1 teaspoon vanilla extract

4 egg whites

Easter Lamb Cake Il

Directions

First, prepare your mold. Coat with vegetable oil, let sit for a few
minutes then wipe clean with a paper towel. Then grease and flour
your mold, making sure to get all the little areas.

Preheat oven to 375 degrees F (190 degrees C). Sift the cake flour,
then sift again with the baking powder and salt; set aside.

In a large bowl, cream together the butter and sugar until light and
fluffy. Add the flour mixture alternately with the milk. Stir the batter
until smooth after each addition. Add the vanilla.

In a large glass or metal mixing bowl, beat egg whites until soft
peaks form. Fold 1/3 of the egg whites into the batter to lighten it,
then quickly fold in the remaining whites.

Fill the face side of the mold with batter. Move a wooden spoon
through the batter GENTLY, to remove any air pockets. Make sure
not to disturb the greased and floured surface of the mold. Put the
lid on the mold, making sure it locks or ties together securely so
that the steam and rising batter do not force the two sections apart.

Put the mold on a cookie sheet in a preheated oven for about 1
hour. Test for doneness by inserting a skewer or wooden toothpick
through a steam vent. Put the cake, still in the mold, on a rack for
about 15 minutes. CAREFULLY, remove the top of the mold.

Before you separate the cake from the bottom let it cool for about 5
more minutes so that all the steam can escape and the cake can
firm up some more. After removing the rest of the mold, let the cake
cool on the rack completely. DO NOT sit the cake upright until
completely cooled. Frost with Seven Minute Icing or any other
white icing of your choice and decorate to look like a lamb.
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Potato Chocolate Cake

Ingredients Directions

3/4 cup butter or margarine, In a large mixing bowl, cream the butter and sugar. Add the egg
softened yolks, potatoes, water and vanilla; mix well. Combine the flour,

2 cups sugar cocoa and baking powder; add to the creamed mixture. In a small
4 eggs, separated mixing bowl; beat egg whites until stiff peaks form; fold into batter
1 cup mashed potatoes along with walnuts.

1/2 cup water

1 teaspoon vanilla extract

2 cups all-purpose flour

3 tablespoons baking cocoa

2 teaspoons baking powder

1 cup chopped walnuts

1 (16 ounce) container chocolate
frosting

Pour into a greased 13-in. x 9-in. x 2-in. baking pan. Bake at 350

degrees F for 30-35 minutes or until a toothpick inserted near the
center comes out clean. Cool on a wire rack. Frost with chocolate
frosting.
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Ingredients

2 cups all-purpose flour

1 cup sugar

3 tablespoons baking cocoa
2 teaspoons baking soda

1 cup water

1 cup mayonnaise

1 teaspoon vanilla extract
BROWN SUGAR FROSTING:
1/4 cup butter or margarine
1/2 cup packed brown sugar
2 tablespoons milk

1 3/4 cups sifted confectioners'
sugar

Chocolate Mayonnaise Cake

Directions

In a large mixing bowl, combine flour, sugar, cocoa and baking
soda. Add water, mayonnaise and vanilla; beat at medium speed
until thoroughly combined. Pour into greased 9-in. square or 11-in.
X 7-in. X 2-in. baking pan. Bake at 350 degrees F for 30-35 minutes
or until cake tests done. Cool completely.

For frosting, melt butter in a saucepan. Stir in brown sugar; cook
and stir until bubbly. Remove from the heat and stir in milk.
Gradually add confectioners' sugar; beat by hand until frosting is of
spreading consistency. Immediately frost cake.
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Ingredients

1 cup dates, pitted and chopped
1 cup water

1/2 cup butter

1 cup white sugar

1 teaspoon baking soda

1 1/2 cups all-purpose flour

1 egg, beaten

1 teaspoon vanilla extract

1 cup chopped walnuts

1/4 cup butter
1/3 cup heavy cream
1/2 cup brown sugar

Date Nut Loaf Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9x5 inch loaf pan. In a saucepan over medium heat, bring dates and
water to a boil. Stirin 1/2 cup butter and 1 cup sugar until melted.
Remove from heat and stir in baking soda. Let cool for 10 minutes.

Place date mixture into a large bowl. Blend in flour, eggs and
vanilla. Stir in chopped walnuts. Pour batter into prepared pan.

Bake in the preheated oven for 50 to 60 minutes, or until a toothpick
inserted into the center of the cake comes out clean. Let cool in pan
for 10 minutes, then turn out onto a wire rack and cool completely.
Serve slices with Warm Sauce.

To make Warm Sauce: In a saucepan over medium heat, combine

1/4 cup butter with cream and brown sugar. Heat, stirring
constantly, until mixture boils and sugar is dissolved.

139



Ingredients

1 (18.25 ounce) package
chocolate cake mix

1 (3.9 ounce) package instant
chocolate pudding mix

3/4 cup vegetable oil

3/4 cup water

4 eggs

FILLING:

3 tablespoons all-purpose flour
1 cup milk

1/2 cup butter, softened

1/2 cup shortening

1 cup sugar

1 teaspoon vanilla extract

Chocolate Creme Cakes

Directions

In a large mixing bowl, combine cake and pudding mixes, oil, water
and eggs; mix well. Pour into a greased and floured 13-in. x 9-in. x
2-in. baking pan. Bake at 350 degrees F for 30-35 minutes or until a
toothpick inserted near the center comes out clean. Cool for 10
minutes; invert onto a wire rack to cool completely.

In a small saucepan, combine flour and milk until smooth. Bring to a
boil; cook and stir for 2 minutes or until thickened. Cool. In a mixing
bowl, cream the butter, shortening, sugar and vanilla; beat in milk
mixture until sugar is dissolved, about 5 minutes.

Split cake into two horizontal layers. Spread filling over the bottom
layer; cover with top layer. Cut into serving-size pieces. Freeze in an
airtight container for up to 1 month. Remove from freezer 1 hour
before serving.
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Ingredients

3 cups cake flour

2 cups white sugar

1 teaspoon salt

5 teaspoons baking powder
3/4 cup shortening

1 1/2 cups milk

4 eggs

1 1/2 teaspoons vanilla extract

3 cups white sugar

1 tablespoon light corn syrup
1 cup boiling water

3 egg whites

1 teaspoon vanilla extract
1/2 cup flaked coconut

Three Layer Coconut Cake

Directions

Mix flour, 2 cups sugar, salt, and baking powder; add shortening
and milk. Beat well. Beat in eggs and 1 1/2 teaspoons vanilla.
Spread batter in three greased and floured 9 inch round pans.

Bake for 30 minutes at 350 degrees F (175 degrees C). Cool, and
remove from pans.

Mix 3 cups sugar, corn syrup, and 1 cup boiling water in a
saucepan; boil until mixture spins thread. Beat egg whites until stiff.
Pour syrup over egg whites, beating constantly. Add 1 teaspoon
vanilla to flavor the icing. Frost cake, and sprinkle with coconut.

Preheat oven to 350 degrees F (175 degrees C).
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Ingredients

3 cups all-purpose flour

1 teaspoon salt

1/2 teaspoon baking powder
2 teaspoons baking soda

2 teaspoons ground cinnamon
2 cups white sugar

1 cup vegetable oil

3 eggs

2 teaspoons vanilla extract
1/2 cup chopped walnuts

2 cups grated zucchini

Zucchini Cake IV

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour 4
loaf pans.

In a medium bowl, mix together flour, salt, baking powder, baking
soda and cinnamon. Set aside.

In a large bowl, combine sugar, oil, eggs and vanilla. Beat until
smooth. Add flour mixture, and beat until smooth. Fold in walnuts
and grated zucchini.

Divide batter into 4 well greased loaf pans. Bake at 350 degrees F

(175 degrees C) for 60 minutes or until toothpick inserted into
middle of cake comes out clean.

142



Ingredients

1 cup butter

2 cups white sugar

6 eggs

1/2 cup milk

1 (12 ounce) package vanilla
wafers, crushed

1 cup flaked coconut

1 cup chopped walnuts

Vanilla Wafer Cake Il

Directions

Preheat oven to 300 degrees F (150 degrees C). Grease and flour a
9-inch Bundt cake pan.

In a medium bowl, cream together the butter and sugar. Beat in the
eggs, one at a time. Next, stir in the milk. Finally, stir in the vanilla
wafers, coconut and nuts. Pour into the prepared pan.

Bake for 1 1/2 hours in the preheated oven. Allow cake to cool in
the pan for at least 10 minutes before inverting onto a wire rack.
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Ingredients

1 (16 ounce) jar applesauce

1 (14 ounce) can sweetened
condensed milk

1/2 cup butter, melted

3 eggs

1 (1 ounce) square unsweetened
chocolate, melted

2 tablespoons vanilla extract

2 1/2 cups buttermilk baking mix
1/2 teaspoon ground cinnamon
3/4 cup chopped walnuts

1 (16 ounce) package prepared
chocolate frosting

Chocolate Applesauce Cake Il

Directions

Preheat oven to 325 degrees F (165 degrees C). Grease a 10x15
inch baking pan.

In a large mixing bowl, combine the applesauce, sweetened
condensed milk, butter or margarine, eggs, melted chocolate, and
vanilla extract. Add the baking mix and cinnamon, and mix well.
Stir in nuts. Pour batter into prepared pan.

Bake for 25 to 30 minutes, or until a wooden pick inserted near the
center comes out clean. Frost when cool.
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Ingredients

1 (15 ounce) can crushed
pineapple

1/4 cup butter, melted

1 cup packed brown sugar
3 cups all-purpose flour

5 teaspoons baking powder
1 cup shortening

1 1/2 cups white sugar

2 eggs

1 tablespoon vanilla extract

Pineapple Upside-Down Cake Il

Directions

Grease a 9x13 inch pan and preheat oven to 350 degrees F (175
degrees C).

Drain crushed pineapple and reserve juice. Combine margarine,
brown sugar, pineapple and 2 tablespoons pineapple juice. Spread
onto the bottom of a 9x13 inch pan. Add enough water to remaining
juice to make 1 1/3 cup of liquid. Set aside.

Combine flour and baking powder. Set aside.

Cream shortening and white sugar until light and fluffy. Add eggs
and vanilla, and beat for 1 minute. Add flour mixture alternately with
juice, beginning and ending with the dry ingredients.

Pour over pineapple mixture in pan. Bake at 350 degrees F (175

degrees C) for 40 minutes or until toothpick inserted in center
comes out clean. Cool in pan 5 minutes and then turn out.
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Ingredients

1 cup white sugar

2 tablespoons unsweetened
cocoa powder

1/2 cup milk

1 teaspoon vanilla extract

2 eggs

1/2 cup butter

1 cup dark brown sugar

1 cup sour milk

1 teaspoon baking soda

2 1/2 cups all-purpose flour
1 1/4 cups blackberry preserves

Blackberry Jam Cake Il

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9x13 inch pan. In a saucepan, combine white sugar, cocoa, milk
and vanilla. Cook over medium heat until smooth and thickened.
Set aside to cool.

In a large bowl, cream together the butter and brown sugar until
light and fluffy. Beat in the eggs one at a time, then stir in the
cooked mixture. Combine sour milk and baking soda. Beat in the
flour alternately with the sour milk mixture. Stir in blackberry jam.
Pour batter into prepared pan.

Bake in the preheated oven for 45 to 50 minutes, or until a toothpick
inserted into the center of the cake comes out clean. Allow to cool.
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Ingredients

1 cup butter

1 cup white sugar

3 eggs

3 cups all-purpose flour

1 tablespoon baking powder
1 teaspoon baking soda

1/2 teaspoon salt

1 teaspoon vanilla extract
1/2 cup water

1 cup sour cream

1 cup chopped walnuts

1/2 cup white sugar

2 teaspoons ground cinnamon

Coffee Cake Supreme

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9 inch tube pan.

In a large bowl, cream together the 1 cup of sugar and butter. Beat
in the eggs, one at a time. Combine the flour, baking powder,
baking soda, and salt, stir into the creamed mixture. Finally, stir in
the water, vanilla and sour cream. In a small bowl, combine the
walnuts, remaining sugar and cinnamon. Pour half of the cake
batter into the prepared pan. Sprinkle half of the nut mixture over it,
then top with the remaining batter, and sprinkle with remaining nut
mixture.

Bake for 50 to 60 minutes in the preheated oven. Cool in pan for 10
minutes, then invert onto a wire rack to cool completely.
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Ingredients

1 (18.25 ounce) package lemon
cake mix

1 (8 ounce) package instant lemon
pudding mix

4 eggs

1 cup water

1/3 cup vegetable oil

Lemon Pound Cake Il

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour
one 10 inch bundt pan.

Combine cake mix, pudding mix, eggs, water, and oil in a large
bowl. Beat at medium speed for 2 minutes. Pour into prepared pan.

Bake at 350 degrees F (175 degrees C) for 50 to 60 minutes. Let
cake cool in pan for 10 minutes then remove from pan and let cool
completely. Sprinkle with confectioner's sugar or frost with lemon
frosting, if desired.

148



Swedish Sticky Chocolate Cake (Kladdkaka)

Ingredients

1/2 cup all-purpose flour

1/4 cup unsweetened cocoa
powder

1 pinch salt

2 eggs

1 1/3 cups white sugar

1 tablespoon vanilla extract
1/2 cup butter, melted

Directions

Preheat oven to 300 degrees F (150 degrees C). Lightly grease an
8-inch pie plate.

Sift together the flour, cocoa powder, and salt; set aside. Stir the
eggs into the sugar until smooth. Add the flour mixture, and stir just
until combined. Pour in the vanilla extract and butter; stir until well
combined. Pour into prepared pie plate.

Bake on the lower rack of the preheated oven for 35 minutes, or

until the center has slightly set. Allow cake to cool for 1 hour in the
pie plate. Serve warm, or refrigerate overnight and serve cold.
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Ingredients

2 cups sifted cake flour

1 1/2 cups white sugar

1 tablespoon baking powder
1 teaspoon salt

1/2 cup vegetable oil

7 egg yolks

3/4 cup cold water

2 teaspoons vanilla extract

1 teaspoon lemon extract

7 egg whites

1/2 teaspoon cream of tartar
1 recipe Williamsburg Butter
Frosting

Chiffon Cake

Directions

Preheat oven to 325 degrees F (165 degrees C). Wash a 10 inch
angel food tube pan in hot soapy water to ensure it is totally grease
free.

Measure flour, sugar, baking powder, and salt into sifter. Sift into
bowl. Make a well; add oil, egg yolks, water, vanilla, and lemon
flavoring to the well in the order that is given. Set aside. Don't
beat.

In a large mixing bowl, beat egg whites and cream of tartar until
very stiff. Set aside.

Using same beaters, beat egg yolk batter until smooth and light.
Pour gradually over egg whites, folding in with rubber spatula. Do
not stir. Pour batter into angel food tube pan.

Bake for 55 minutes. Increase heat to 350 degrees F (175 degrees
C), and bake 10 to 15 minutes until done. Invert pan until cool.
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Ingredients

Cake:

1 (18.5 ounce) package yellow
cake mix

2 eggs

2 cups eggnog

1/4 cup melted butter

1/2 teaspoon ground nutmeg

1/2 teaspoon rum flavored extract
Filling:

1 (3.4 ounce) package instant
vanilla pudding mix

2 cups eggnog

1/2 teaspoon rum flavored extract
Whipped Topping:

1 tablespoon unflavored gelatin

2 tablespoons cold water

2 cups heavy cream

1 1/4 cups sugar

1 pinch salt

1/2 teaspoon rum flavored extract

Eggnog Cake

Directions

Preheat oven to 375 degrees F (190 degrees C). Grease and flour
two 8 inch round cake pans.

For the Cake: In a large mixing bowl, beat together the cake mix,
eggs, 2 cups eggnog, melted butter, nutmeg, and 1/2 tsp rum
flavored extract. Divide the batter evenly between the two prepared
cake pans.

Bake the cake in the preheated oven until a toothpick inserted in the
center comes out clean, about 30 minutes. Remove from the oven
to cool on wire racks.

For the Filling: Mix together the vanilla pudding mix, 2 cups eggnog,
and 1/2 teaspoon rum flavored extract in a medium bowl. Cover
with plastic wrap and refrigerate until firm, about 30 minutes.

For the Whipped Topping: In a small bowl, sprinkle gelatin over the
cold water, allow to stand for 5 minutes to soften and then stir until
the gelatin is fully dissolved. Whip the heavy cream in a large mixing
bowl to soft peaks. Add the sugar, gelatin, and 1/2 teaspoon rum
flavored extract, and continue whipping to stiff peaks. Refrigerate
until ready to use.

To Build the Cake: Remove the cakes from the cake pans. Place
one round onto a serving plate. Spoon the filling onto the cake
round, and spread over the cake evenly. Place the second cake
round on top of the filling. Cover the top and sides of the layered
cake with the whipped topping. Refrigerate until ready to serve.
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Margarita Cake with Key Lime Cream Cheese

Ingredients

1 (18.25 ounce) package white
cake mix

3 egg whites

1 (10 fluid ounce) can frozen
margarita mix (such as Bacardi®),
thawed

2 tablespoons vegetable oil

1 tablespoon grated lime peel

1 tablespoon lime juice

1 (8 ounce) package cream
cheese, softened

1/2 cup unsalted butter, softened
1 tablespoon grated lemon peel
1 tablespoon lime juice

5 cups confectioners' sugar

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9x13-inch cake pan.

In a large mixing bowl, beat together the cake mix, egg whites,
frozen margarita mix, vegetable oil, lime zest, and 1 tablespoon lime
juice. Pour the batter into the prepared pan.

Bake in the preheated oven until a toothpick inserted into the center
shows moist crumbs, 30 to 35 minutes. Cake will be very moist.
Cool in the pan.

To make frosting, beat the cream cheese and butter together until
light and fluffy, and stir in the lemon peel and 1 tablespoon of lime
juice. Beat in the confectioners' sugar, 1 cup at a time, scraping the
sides of the bowl thoroughly with a spatula after each addition.
Spread the frosting over the cooled cake.
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Mock Lemon Chiffon Cake

Ingredients Directions

1 (18.25 ounce) package white Mix cake and pudding mix together then follow cake mix directions
cake mix (I substitute Mayonnaise for oil in cake recipe) and bake as directed
1 (3.4 ounce) package instant for 2 - 9 inch round pans. Allow to cool.

vanilla pudding mix

1 (3.4 ounce) package instant
lemon pudding mix

1 cup milk

1 (16 ounce) package frozen
whipped topping, thawed

To Make Filling: Mix together instant pudding mix with milk until
thickened. Fold in 8 ounces of the whipped topping. Spread half of
lemon pudding mixture on one cake layer and top with sliced
strawberries.

Add second cake layer and spread with remaining lemon filling.

1 pint fresh strawberries, sliced  Aprange sliced strawberries over top of lemon filling. Frost sides of
cake with remaining 8 ounces whipped topping.
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Ingredients

3/4 cup butter, softened

1 cup white sugar

3 eggs

1 cup sour cream

1 teaspoon vanilla extract

3 cups all-purpose flour

1/4 teaspoon salt

4 teaspoons baking powder

2 apple - peeled, cored and sliced
2 tablespoons apple jelly

1/2 cup all-purpose flour

1/4 teaspoon baking powder
2 teaspoons ground cinnamon
3/4 cup packed brown sugar
2 tablespoons butter, softened
1/4 cup chopped walnuts

Apple Sour Cream Streusel Cake

Directions

In a large bowl, cream 3/4 cup butter or margarine with the
granulated sugar. Beat in the eggs, then the sour cream and vanilla.
In another bowl, stir together the 3 cups flour, salt, and baking
powder. Beat into the creamed mixture.

Turn half the batter into a greased and floured tube pan. Sprinkle
with half the streusel mixture.

To Make Streusel: Mix together 1/2 cup flour, 1/4 teaspoon baking
powder, ground cinnamon, brown sugar, 2 tablespoons butter or
margarine, and 1/4 cup chopped walnuts until crumbly.

Lay the apple slices on top and dot with the jelly. Cover with the
remaining batter and sprinkle with the remaining streusel. Bake the
cake in a 350 degrees F (175 degrees C) oven for 1 hour, or until it
tests done with a toothpick. Transfer to a rack to cool. Makes 16
servings.
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Ingredients

1 cup vegetable oil

1 cup water

1/2 cup butter or margarine
1/4 cup baking cocoa

2 cups self-rising flour*

2 cups sugar

1/2 cup buttermilk

2 eggs

FROSTING (for the layer cake):

1/2 cup butter or margarine
1/4 cup baking cocoa

1/4 cup milk

4 cups confectioners' sugar
1 teaspoon vanilla extract

Delicate Chocolate Cake

Directions

In a saucepan, combine oil, water, butter and cocoa. Bring to a boil
over medium heat; boil for 1 minute. Remove from the heat. In a
mixing bowl, combine flour and sugar; gradually add cocoa mixture,
beating well. Add buttermilk and eggs; mix well. Pour into a
greased 15-in. x 10-in. x 1-in. baking pan. Bake at 350 degrees F
for 28-30 minutes or until a toothpick inserted near the center
comes out clean. Cool on a wire rack. Cut cake into four 7-1/2-in.
X 5-in. rectangles. Wrap two of the rectangles separately in foil;
refrigerate or freeze. Set the other two rectangles aside. For
frosting, combine butter, cocoa and milk in a saucepan. Bring to a
boil; boil for 1 minute (the mixture will appear curdled). Pour into a
mixing bowl. Gradually add sugar and vanilla; beat until frosting is
cooled and reaches desired spreading consistency. Frost the top of
one cake rectangle; top with the second rectangle. Frost the top
and sides of cake.
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Ingredients

2 cups all-purpose flour

1/2 cup white sugar

1 teaspoon salt

1 tablespoon baking powder
1/4 teaspoon ground cinnamon
1 dash ground nutmeg

2 tablespoons melted butter
1/2 cup milk

1 egg, beaten

1 quart oil for frying

Plain Cake Doughnuts

Directions

Heat oil in deep-fryer to 375 degrees F (190 degrees C).

In a large bowl, sift together flour, sugar, salt, baking powder,
cinnamon and nutmeg. Mix in butter until crumbly. Stir in milk and
egg until smooth. Knead lightly, then turn out onto a lightly floured
surface. Roll or pat to 1/4 inch thickness. Cut with a doughnut
cutter, or use two round biscuit cutters of different sizes.

Carefully drop doughnuts into hot oil, a few at a time. Do not

overcrowd pan or oil may overflow. Fry, turning once, for 3 minutes
or until golden. Drain on paper towels.

156



Apricot Filling and Frosting for Angel Food Cakes

Ingredients

1 (.25 ounce) package unflavored
gelatin

1/4 cup cold water

1 1/2 cups dried apricots,
chopped

2 tablespoons lemon juice

1 cup confectioners' sugar

1/4 teaspoon salt

1 cup heavy cream, whipped

Directions

Heat apricots by placing them in a bowl, cover with water, and
microwave on high for about 10 minutes or until the water is
absorbed. Soften gelatin in the cold water. Blend apricots into the
gelatin. Add lemon juice, sugar and salt and mix. Chill until slightly
thickened (about 1 hour).

Whip the cooled apricot mixture until frothy. In a separate bowl,
whip the cream until soft peaks form. Fold the whipped cream into
the apricot mixture.

Split cake into 2 or 3 layers. Fill between layers, and frost side and
top. Chill overnight.
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Ingredients

Batter:

3 tablespoons Kahlua

2 tablespoons vodka

3 ounces white chocolate, cut
small

2 cups sifted cake flour

3/4 teaspoon baking soda
1/2 teaspoon baking powder
1/2 cup butter

2 tablespoons shortening

1 1/4 cups sugar

3 large eggs

3/4 cup buttermilk

Kahlua White Russian Cream:
2 cups heavy cream

1/3 cup sifted powdered sugar
1/3 cup Kahlua

2 teaspoons vodka

1/3 cup apricot jam
white chocolate curls (optional)

Kahlua White Russian Cake

Directions

Grease well and flour lightly two 9-inch cake pans.
Preheat oven to 350 degrees F (175 degrees C).

Combine Kahlua, Stolichnaya vodka and chocolate. Place over low
heat or hot water until chocolate melts; stir to blend. Cool slightly.

Resift cake flour with baking soda and powder.

Cream butter, shortening and sugar until light and fluffy. Beat in
eggs, one at a time. Blend in Kahlua mixture, then dry ingredients
alternately with buttermilk.

Divide batter between the cake pans.

Bake for 25 to 30 minutes until tester inserted in center comes out
clean.

Cool in pans for 10 minutes and then turn out onto wire racks to
cool completely.

Prepare Kahlua White Russian Cream: Beat heavy whipping cream
with sifted powdered sugar until thickened. Gradually beat in
Kahlua and Stolichnaya vodka, beating until stiff.

To assemble cake: Spread one cake layer with half the jam and
about 1/4 cup Kahlua White Russian Cream. Spread bottom
surface of second layer with remaining jam and place on top of first
layer. Swirl remaining cream topping on top and sides of cake.
Decorate generously with white chocolate curls/shavings. If
prepared ahead, refrigerate, removing 30 minutes before servings to
capture full flavor.
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Ingredients

1 cup butter, softened

1/4 cup shortening

2 cups sugar

5 eggs

3 cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 cup buttermilk

1 teaspoon vanilla extract

1/2 teaspoon lemon extract
FROSTING:

1/2 cup butter, softened

3 tablespoons orange juice

3 tablespoons lemon juice

1 tablespoon grated orange peel
1 tablespoon grated lemon peel
1 teaspoon lemon extract

5 1/2 cups confectioners' sugar

Lemon Orange Cake

Directions

In a mixing bowl, cream butter, shortening and sugar until light and
fluffy. Add eggs, one at a time, beating well after each addition.
Combine the flour, baking powder, baking soda and salt; add to
creamed mixture alternately with buttermilk, beginning and ending
with dry ingredients. Beat well after each addition. Stir in extracts.

Pour into three greased and floured 9-in. round baking pans. Bake
at 350 degrees F 25 to 30 minutes or until a toothpick inserted near
the center comes out clean. Cool for 10 minutes before removing
from pans to wire racks to cool completely.

For frosting, in a mixing bowl, cream butter until light and fluffy. Add
the orange juice, lemon juice, peels and extract; beat until well
blended. Gradually add confectioners' sugar, beating until frosting
reaches desired spreading consistency. Spread frosting between
layers and over top and sides of cake.
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Ingredients

1 1/8 cups butter

1 1/2 cups self-rising flour

2 ripe bananas, mashed

2 tablespoons milk

1/2 cup white sugar

2 eggs, separated

1/4 cup chopped walnuts
1/4 teaspoon banana extract

Banana Cake |V

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease a 9 x 5 inch
loaf tin well.

Beat the egg whites until very stiff.

Cream butter or margarine and sugar until light and fluffy. Beat the
egg yolks with the banana essence and the milk; stir into creamed
mixture. Fold in bananas and walnuts. Sift the flour, and fold into
the creamed mixture. Carefully fold in the egg whites. Pour batter
into the prepared tin.

Bake for 40 to 50 minutes. Turn out onto a wire rack, and cool. Slice
and serve.
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Ingredients

CAKE

Crisco® Flour No-Stick Spray
1 (18.25 ounce) package
Pillsbury® Yellow Cake

1 cup Smucker's® Cider Apple
Butter

1/3 cup sour cream

1 cup Crisco® Vegetable Oil
1/3 cup water

4 large eggs

1 1/2 teaspoons ground cinnamon
1/8 teaspoon ground ginger
1/8 teaspoon ground allspice

FILLING

1 1/2 cups peeled, chopped
apples

1/3 cup firmly packed brown
sugar

1 tablespoon Pillsbury BEST® All-
Purpose Flour

1/4 teaspoon ground cinnamon

2 tablespoons butter or margarine
1/2 cup finely chopped pecans,
toasted

FROSTING

1 (3.4 ounce) package vanilla
instant pudding mix

1/4 cup powdered sugar

1 (8 ounce) container frozen
whipped topping, not thawed

1 (8 ounce) can crushed
pineapple, well drained

1/2 cup finely chopped pecans,
toasted

Apple Butter Anniversary Cake

Directions

Heat oven to 350 degrees F. Spray a 12-cup tube pan with no-stick
flour spray.

In the bowl of an electric mixer beat cake ingredients at medium
speed just until blended, about 2 minutes. Spread batter in
prepared pan.

Bake 50 to 60 minutes or until toothpick inserted in center comes
out clean. Cool in pan for 15 minutes. Remove from pan to wire
rack. Cool completely. Place cake on serving plate.

In large saucepan, combine all filling ingredients except pecans.
Cook over medium heat, stirring constantly, for 3 to 4 minutes or
until apples are tender. Stir in pecans.

Mark center of side of cake with toothpicks. Using a long serrated
knife, slice cake in half. Carefully remove top half. Spoon filling onto
bottom half. Replace top half of cake.

Combine pudding mix, powdered sugar and whipped topping in a
medium bowl. Beat on the lowest speed of an electric mixer for one
minute. Fold in drained pineapple. Spread on top and sides of cake.
Sprinkle pecans evenly around top of cake. Store in refrigerator.
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Ingredients

1/2 cup shortening

1 1/2 cups sugar

2 eggs

1 bottle (1 ounce) red food
coloring

3 teaspoons white vinegar
1 teaspoon butter flavoring
1 teaspoon vanilla extract
2 1/2 cups cake flour

1/4 cup baking cocoa

1 teaspoon baking soda

1 teaspoon salt

1 cup buttermilk
FROSTING:

1 (8 ounce) package cream
cheese, softened

1/2 cup butter, softened

3 3/4 cups confectioners' sugar

3 teaspoons vanilla extract

Classic Red Velvet Cake

Directions

In a large mixing bowl, cream shortening and sugar. Add eggs, one
at a time, beating well after each addition. Beat in food coloring,
vinegar, butter flavoring and vanilla. Combine the flour, cocoa,
baking soda and salt; add to creamed mixture alternately with
buttermilk.

Pour into three greased and floured 9-in. round baking pans. Bake
at 350 degrees F for 20-25 minutes or until a toothpick inserted near
the center comes out clean. Cool for 10 minutes before removing
from pans to wire racks to cool completely.

In a large mixing bowl, combine frosting ingredients; beat until

smooth and creamy. Spread between layers and over top and sides
of cake.
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Ingredients

4 cups dried apples
2 2/3 cups water
1/2 cup white sugar

1/2 cup shortening

1 1/4 cups white sugar

5/8 cup buttermilk

3/4 teaspoon baking soda

1 tablespoon baking powder
1/4 teaspoon salt

1 3/4 teaspoons ground ginger
3 3/4 cups all-purpose flour

1/2 cup dried apple slices for
garnish

Tennessee Stack Cake

Directions

In a large saucepan, combine 4 cups of dried apples and water.
Bring to a boil, and let simmer over medium-low heat for 30
minutes, or until apples are very soft. Mash the apples slightly, and
stir in the sugar. Set aside to cool.

Preheat the oven to 400 degrees F (200 degrees C).

In a large bowl, cream together the shortening and 1 1/4 cups sugar
until light and fluffy. Stir in the buttermilk, baking soda, baking
powder, salt and ginger. Mix in the flour about 1 cup at a time to
form a stiff dough. Divide dough into 5 equal portions. Pat each
portion of the dough into a 9 inch circle on greased cookie sheets.

Bake for 6 to 8 minutes in the preheated oven, or until edges are
golden. Carefully remove layers to a cooling rack.

Stack the layers onto a serving plate, spreading about 3/4 cup of
the apple filling between each layer. Spread the rest of the filling
over the top layer, and arrange dried apple slices on top for garnish.
Let stand overnight before serving.
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Ingredients

1 1/2 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt

1 teaspoon ground cinnamon
1/4 teaspoon ground cloves
1/4 teaspoon ground nutmeg
2/3 cup butter, melted

2/3 cup white sugar

3 eggs

1/3 cup milk

1 tablespoon lemon juice

1/2 cup chopped walnuts
1/2 cup orange marmalade

Orange Marmalade Cake

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour a
9 inch Bundt pan.

Sift together the flour, baking powder, salt, cinnamon, nutmeg and
cloves, set aside. In a medium bowl, stir together the sugar, melted
butter, eggs, milk and lemon juice. Add dry ingredients to the egg
mixture, mix until well blended. Finally, stir in the walnuts and
marmalade. Pour batter into the prepared Bundt cake pan.

Bake for 45 to 60 minutes, until cake springs back when lightly

touched. Cool for 10 minutes in the pan before inverting onto a wire
rack to cool completely.
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Ingredients

1 cup white sugar

1/3 cup butter, softened

2 eggs

1 1/2 cups all-purpose flour
2 teaspoons baking powder
1 pinch salt

1 cup milk

1 teaspoon vanilla extract

Nany's White Cake

Directions

Preheat the oven to 350 degrees F (175 degrees C). Grease and
flour two 8 or 9 inch round cake pans.

In a large bowl, cream together the butter and sugar until light and
fluffy. Beat in the eggs one at a time, mixing well after each
addition. Combine the flour, baking powder and salt; stir into the
batter alternately with the milk. Stir in vanilla. Distribute batter
evenly between the prepared pans.

Bake for 25 to 30 minutes in the preheated oven, until the cake

springs back when pressed gently in the center. Cool in pans over a
wire rack. When completely cooled, frost or fill as desired.
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Ingredients

1 cup butter, cubed

1 cup water

1/4 cup baking cocoa

2 cups all-purpose flour

2 cups sugar

1 teaspoon baking soda
1/2 teaspoon salt

2 eggs, lightly beaten

1/2 cup sour cream
FROSTING:

1/2 cup butter, softened
3 3/4 cups confectioners' sugar
1/4 cup baking cocoa

1 teaspoon vanilla extract
5 tablespoons milk

Chocolate Texas Sheet Cake

Directions

In a large saucepan, bring the butter, water and cocoa to a boil.
Remove from the heat. Combine the flour, sugar, baking soda and
salt; stir into butter mixture. Combine the eggs and sour cream; stir
into butter mixture until blended.

Pour into a greased 15-in. x 10-in. x 1-in. baking pan. Bake at 350
degrees F for 18-25 minutes or until a toothpick inserted near the
center comes out clean. Cool on a wire rack.

For frosting, in a large mixing bowl, cream the butter and

confectioners' sugar. Add cocoa, vanilla and enough milk to achieve
desired consistency. Spread over cake.
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Mini Pumpkin Pecan Orange Soaked Cakes

Ingredients

1/2 cup chopped pecans

1 (18.25 ounce) package spice
cake mix

1 (15 ounce) can LIBBY'SB®
100% Pure Pumpkin

1 cup vegetable oil

4 large eggs

Orange Syrup:

1/4 cup butter

1/2 cup granulated sugar

2 tablespoons water

2 teaspoons grated orange peel
2 tablespoons orange juice

Directions

Preheat oven to 350 degrees F. Grease and flour two 6-cake mini
Bundt pans. Sprinkle nuts over bottom.

Combine cake mix, pumpkin, vegetable oil and eggs in large mixer
bowl. Beat on low speed for 30 seco