ecipe jor BURNE SUGAR CAXE

1 cup butter or shortening
| cup sugar, less 1 Tbsps
3, well beaten

cup burnt sugar
o t sp ,,,,,,,,,,,,, v anili a
_cups sifted cake flour
tsp. baking powder
f 5 tsp. salt
3%, cup milk

1. Cream shortening, then cream in sugar grad

11yi 2, Add gell beaten eggs, burnt sugar and
1la. 3. flour, bk. powder, and salt,
add alternately with milk to egg mixture. 4.
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This is the methoed for making the burnt ‘sugar:

Place 1 cup sugar in a saucepan & put

over medium heat., Stir until it comes to burn
ing point or until it foams up dar% orange in
color, Remove from heat. Slowly add 1 cup

hot water, Return to flame and boil until
sugar is dissolved., Use as needed.
(Use to flavor icings amd! whipped Cream,too.)



