
"Chifron Coke luxurylor everydoy ealing!"

You'll be thrilled every time you bake a "Lovelight" cake- These aiy, dellcate,
high and luscious z-eg! Chiffon Cakes . . . are so easy' . . so sure . . . so unbeliev-
ably economical!

.,LOVEIIGHT'' 2-EGG
CHIFFON CAKE

(A wonderful bosic coke)
2 eggs, seporoted
l7z cups sugor
2Yt cups sified SOFIASIIK
3 tsp. double-oction boking powder
I rra calr

7a cup cooking (solod) oil such ag Wesson
I cup milk
l7u lsp. fiovoring

Heol oven to 350'(moderate). Grease gener-
ously and dust with flour 2 round layer pans,

8" by tt least !Yz" deep ot 9xla,4", or one ob-
long pan, l3x9L4x2't.
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Beot egg whites untiLlrothy. Giaduaiiy beat'in g16iir-Egfn-<rn Filling ----..-
4 cup of the sugar. Contioue beating until very Mix together in satcepin ya

stiff and glossy. cup sugar, J tbsp. cornstarch,
Sift remainingsu gar,float,bakingpowdet,salt, { tsp' salt, 94ciPw^ter,,ly2
inro anotheibo*t. aaa oil, half of milk, fla- tbsP' grated.lemon- rrnd, o

voring. Bear 1 minute, -.di;;;p;i .;;i".;, f*;,1'H.TJ:'j'.;,1,'f 
"'B?,1,or 150 vigorous strokes by hard. Scrape sides l"i"L";ii ,,?r.,,";;i;;;-

and bottom of bowl constantly. Add remain- stantly. Chill bifore rsi.g.
ing milk, egg yolks. Beat I more minuse, scraP-

in! bowi corrtartly. Fold in meringue. Pour Another Fovorile
inlo prepared pans. The best Banana Cream Cake

Eokejrti+ 30 rot5 minutestoElong,?or- ffiminutes. t'i::tJ.?[::i;r#f,';iBill-
Time for o chonge? tioneis' rrg"., between the
Then try zesty gt*ed rind o{ 1 lemon instead of warm layers. When the cake
the flavorinJ. Soread clear Lemon Fittine be- cools, top it with swectened
rween the la'yeri. Frost with White Mouitain whipped-cream and more ba-
Icing (recipe-on other side). nana slices.

,.[OVELIGHT'' CHOCOIATE 2.EGG
CHIFFON CAKE

(You hove lo eot it to belhve it)
2 eggs, seporoted
I7z cups sugor
lt/t cups srfted SOFTASIIK
% lsp. sodc
7r lsp. sclt
V" cup cookinq (solod) oil such os Wesson
2 sq. unsweetened chocolste (2 oz.), melred

Hedt oVen to 350'(moderate). Grease generously and dust with flour 2 round Iayet
pans, 8" by at least Lt4" deep or 9xllA", or onl oblong pan, I3x9Vzx2't.
Beot.egg whites until_frothy_. Gradually beat in ti cup of thc sugar. Continuc
beatrng untll very stlft and glossy.
Si{r remaining sugar, flour, soda, salt, into. another bowl. Add oil, half of butter-
milk. Beat I minute, medium speed on mixer, or 150 vigorous srrokes by hand.
Scrape sides and bottom of bciwl constantly. Add remlining buttermiik, esq
yolki, chocolate. Beat I more minute, scraping bowl constantlylFold in meringricl
Four into prepared pans.
Boke layers l0 ro 35 minutes; oblong 40 to 45 minures. Cool. Frost with Whitc
Mountain Icing (recipe on other side), and sprinkle top and sides generously with
coconut.
*Sweet milk may be substituted for buttermilk in this recipe.
FoR AIT|TUDES OVER 3,500 fr., wrire Betty Crocker, General Mills, Inc., Minne-
apolis, Minnesota, for recipe adiustmenrs. No change needed up ro 3,500 ft.

Mople Pecqn Chiffon Coke
Follow basic recipe for large cake on
package except sift only }l cup white
sugar with dry iogredients. Add ya cup
brown.su,gar (free of lumps-and packeil _

in cup). Use 2 tsp;-nraple fiavoring rn-
stead of vanilla and lemon rind. Ar Iast,
gently fold in 1 cup very finely chopped
pecans. Frost with Browoed Butter
Icing.
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Chocolqte Chip Chifron Coke
Follow basic recipe for large cake on
package except increase stgar to Lfu
cups and omit lemon rind. At last,
sprinkle over batter and fold in care-
fully with a few strokes J sq. grated
chocolate (3 uz.). Frost wrth Hobnail
Icing.


