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Luscious homemade cakes
too good to miss!




Cakes know no limits in our newest
Classics cookbook. These creative
homemade cakes are guaranteed to
delightfully expand your cake baking
realm into a world of new possibilities.

Rich flavor, moist texture and eye-
catching appeal set these cakes apart
from the rest. This is an extraordinary
collection that includes recipes suited
for everyday desserts, morning coffees
or the most special occasions. And,
each recipe has been thoroughly tested
in Pillsbury’s kitchens to assure
successful results.

Launch into the fall baking season with
the best-looking, best-tasting cakes
around. Enjoy Cakes Unlimited!
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DEDICATION

The number forty-four takes on added meaning for us
in our Pillsbury Classics series. It is not only the
number of this volume, it also represents the years our
Publisher, Wm. Edgley has worked for the Fillsbury
Company. As he begins his retirement in the Sun Belt,
Bill Edgley can be proud to have created the

Classics series and made it into a successful, growing
monthly publication. Congratulations Bill and

our best wishes, always.
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Dessert buffets are a wondertul way to
entertain. [his many layered sponge
like cake is sure to be a real

conversation piece.
Chocolate Mocha

Baumkuchen

CAKE
1 cup Pillsbury’s Best™ All
Purpose or Unbleached Flour
i cup cornstarch
¥ teaspoon salt
1 tablespoon instant coffee
2 tablespoons water
10 eggs. separated
% Cup sugar
% cup margarine or butter
¥ cup sugar
1 teaspoon vanilla
1 oz. (1 square) semi-sweet
chocolate, melted, cooled
CHOCOLATE GLAZE
1 tablespoon shortening
4 oz. (4 squares) semi-sweet
chocolate
1 tablespoon light corn syrup
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COFFEE GLAZE
% cup powdered sugar
2 teaspoons margarine or butter,
softened
% teaspoon instant coffee
4 teaspoons hot water

Grease bottom only of 9-inch
springform pan. Lightly spoon flour into
measuring cup: level off. In medium
bowl, combine flour, comstarch and salt:
set aside. In large bowl, dissolve

1 tablespoon instant colfee in

2 tablespoons water. Add egg whites;
beat until soft peaks form. Gradually
add % cup sugar, beating until stiff
peaks form. In another large bowl, beat
¥ cup margarine until light and flutty
Gradually add % cup sugar. Add egg
volks, 2 at a time, beating well atter
each addition. Add vanilla; beat

1 minute at highest speed. Stir in dry
ingredients; blend well. Gradually fold in
egg white mixture. Divide batter in half
Gently stir 1 oz. melted chocolate into
half of batter; blend well.



Spread % cup chocolate batter evenly
in bottom of prepared pan. Place pan on
oven rack 5 inches from broiler unit.
Broil 1 to 2 minutes or until golden
brown. (Rotate pan a half tum for even
browning. if necessary.) DO NOT
OVERBROWN. Spread ' cup of
coffee batter over first layer. Broil as
directed above. Repeat alternating
lavers of chocolate and coffee batter.
making 14 to 15 layers. (First layers
need to broil longer than final layers.)
Cool 10 minutes, Loosen edges with
spatula; remove sides of pan. Cool
completely.

In small saucepan. melt shortening and
4 0z. chocolate over low heat. Remove
lrom heat; stir in com syrup until
smooth. While still warm. spread over
top of cooled cake.

In small bowl, combine powdered sugar
and 2 teaspoons margarine. Dissolve

¥ teaspoon instant coffee in

4 teaspoons hot water. Add enough
coffee to sugar mixture to make glaze
thin enough to drizzle. Drizzle over cake
in spiral pattern starting from center.
Using a knife, draw lines cutwards from
center of cake to make a feather
pattem. Store in refrigerator.

12 servings.

HIGH ALTITUDE—Above 3500 Feet:
No change.

NUTRITION INFORMATION PER SERVING

SERVING PERCENT U5 RDA

ment
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Simple but speciall Bake these little
angel food macaroons in fancy paper
baking cups.

Coconut Macaroon Cakes

% cup Pillsbury's Best®™ All
Purpose or Unbleached Flour
1% cups sugar
4 teaspoon baking powder
Y teaspoon salt
6 egg whites
¥ teaspoon cream of tartar
1 teaspoon almond extract
1 cup coconut

Heat oven to 350°F. Line 18 muffin cups
with paper baking cups. Lightly spoon
flour into measuring cup: level off. In
medium bowl. combine flour, 1 cup
sugar, baking powder and salt; set aside.
In large bowl, beat egg whites, cream of
tartar and almond extract until foamy:
gradually add remaining ¥ cup sugar.
beating until stiff peaks form. Gradually
fold flour mixture into egg whites.
Gently fold in coconut. Fill prepared
muffin cups % full. Bake at 350°F. for 25
to 35 minutes or until light golden
brown and top crust is dry. Cool
completely. 18 cupcakes.

HIGH ALTITUDE—Above 3500 Feet:
Increase flour to % cup plus

2 tablespoons. Beat egg whites, cream
of tartar and almond extract until
foamy: gradually add % cup sugar
beating until soft peaks form. Bake at
375°F. for 20 to 25 minutes.

NUTRITION INFORMATION PER. SERVING

SERVING SI7E PERCENT US RDA
1 CUPCAKE PER. SERVTMNG
CALORIES 110 PROTEIN 2%
PROTEN VITAMIMN A
CARBOHYDRATE 215 VITAMING
FAT THIAMINE an
SODIUM =Sme  RIBOFLAVIMN %
POTASSIUM Bmg  NIACIN

CALCTUM

TRON

“Contams kess than 2% of the LS RDA of thess manemnis

An impressive dessert creation of
layered chocolate fudge cake, walnut
marzipan and rich coffee buttercream
frosting.

Buttercream Layered
Fudge Cake
CAKE"

3 eggs, separated
Y teaspoon cream of tartar
Dash salt
% cup butter or margarine,
softened
¥ Cups sugar
1 teaspoon instant coffee
2 tablespoons hot water
3 oz (3 squares) unsweetened
chocolate, melted. cooled
1 teaspoon vanilla
¥ cup Pillsbury's Best™ All Purpose
or Unbleached Flour
1 cup coarsely chopped walnuts
BUTTERCREAM FROSTING
4 cup sugar
% cup cornstarch
1 tablespoon instant coffee
1% cups milk
1 cup butter or margarine,
softened
WALNUT MARZIPAN
2 cups ground walnuts
% cup vanilla wafer crumbs
Ya cup powdered sugar
1 n cocoa
3 tablespoons light corn syrup
2 tablespoons coffee-flavored
liqueur® *

Heat oven to 350°F. Line 13x9-inch pan
with foil: grease bottom only of foil-
lined pan. In small bowl, beat egg
whites. cream of tartar and salt until stiff
peaks form:; set aside. In large bowl,
beat % cup butter until fluffy. Gradually
add 1% cups sugar: blend well. Add egg
yolks, 1 at a time, beating well after
each addition. Dissolve 1 teaspoon
instant coffee in hot water. Add coffee,
melted chocolate and vanilla to butter
mixture: blend well. Lightly spoon flour
into measuring cup: level off. Add flour;



blend until smooth. Stir in walnuts. Fold
in beaten egg whites. Spread batter in
prepared pan. Bake at 350°F. for 30 to
35 minutes or until cake is set. DO NOT
OVERBAKE. Cool completely in pan.

Prepare milk mixture for Buttercream
Frosting. While milk mixture and cake
cool completely. prepare Walnut
Marzipan and marzipan decorations.
See page 2 for decorating ideas. To
assemble cake, remove cake from pan;
remove foll. Trim edges of cake: cut
lengthwise into 3 equal parts. Place

1 cake layer on serving plate: spread
with thin layer of frosting. Place

1 rectangle of marzipan over frosting;
spread with another thin layer of
frosting Repeat. ending with third cake
layer. Frost sides and top of cake with
remaining frosting, reserving some for
piped decorations. Garnish as desired
with marzipan decorations and piped
frosting. Store in refrigerator.

16 servings.

BUTTERCREAM FROSTING: In small
saucepan. combine % cup sugar.
comstarch and 1 tablespoon instant
coffee. Add % ¢up of the milk: blend
well. Gradually add remaining % cup
milk. Cook over medium heat until
mixture boils and thickens, stirring
constantly. Remove from heat. Cover
with plastic wrap: refrigerate milk
mixture until completely cool. In large
bowl. beat 1 cup butter until light and
fluffy. Gradually add cooled milk
mixture; beat well.

WALNUT MARZIPAN: Combine all
marzipan ingredients in food processor:
ss until smooth paste forms.” **

t aside ¥ cup of mixture for
marzipan decorations. On waxed paper.
flatten marzipan with rolling pin into
12x5-inch rectangle: cut in half
lengthwise. Cover with waxed paper:

refrigerate.

TIPS: "One 23%-02. pkg. Pillsbury
Deluxe Fudge Walnut Brownie
Mix can be substituted for
cake recipe. Prepare as
directed on package: bake in
foil-ined pan, greasing bottom
only.

* *To substitute for coffee-
flavored ligueur, dissolve
14 teaspoon instant coffee in
2 tablespoons hot water.

** * Marzipan can be prepared
using blender and electric
mixer. Grind walnuts and
vanilla wafers separately in
blender. In large bowl,
combine all ingredients; blend
with mixer until soft paste
forms.

HIGH ALTITUDE—Above 3500 Feet:
Increase flour in cake to % cup plus

2 tablespoons. Bake at 350°F. for 25 to
30 minutes.

NUTRITION INFORMATION PER SERVING

SERVIMNG SEE PERCENT US RDA

1716 OF RECIPE PER SERVING

CALORIES S0 PROTEIN L

PROTEIN T3 VITAMIN A b1 8

CARBOHYDRATE A% VITAMINC B

AT S THIAMINE o

S0UM ooy RIBOFLAVIN o

POTASSIUM L0 NIACEN 23
CALCTUM o
[RON A

*Corgams kess than 2% of the US RDA of this nuenent




Orange Meringue Torte
MERINGUE
2 egg whites (reserve yolks
for cake)
Y% teaspoon cream of tartar

4 cup sugar

1 pkg Pillsbury Plus Yellow
Cake Mix

1 orange
Milk

Ya cup nmrgarmc or butter,

1 tabln:spoon grated orange
peel

2 eggs

FILLING
8-0z. pkg cream cheese, softened
2 cup sugar
1 cup whipping cream
11-0z. can mandarin orange

segments, drained

Heat oven to 350°F. Grease and flour
bottoms of 2 inverted 9-inch round
cake pans. In small bowl, beat egg
whites and cream of tartar until foamy.
Gradually add % cup sugar beating until
stiff peaks form (do not underbeat).
Spoon half of mixture onto bottomn of
each prepared pan, spreading evenly to
within 1 inch of edge. Bake at 350°F. for
15 to 20 minutes or until light golden
brown. Turn off oven: leave meringues
in oven with door closed for 45 to 60
minutes or until meringue is crisp.
Carefully remove meringues from pans
with metal spatula; cool on wire racks.
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Heat oven to 350°F. Grease and flour
three 9-inch round cake pans. In large
bowl. combine cake mix, the juice of

1 orange plus enough milk to measure
1 cup, margarine, orange peel, 2 eggs
and 2 reserved egg yolks at low speed
until moistened: beat 2 minutes at
highest speed. Pour batter into
prepared pans. Bake at 350¢F. for 20 to
25 minutes or until toothpick inserted in
center comes out clean. Cool 10 minutes;
remove from pans. Cool completely.

In small bowl. beat creamn cheese and
sugar until smooth. Add whipping
cream; beat at highest speed until
thickened. To assemble cake, place

1 cake layer on serving plate; spread
with about % cup filling. Top with
meringue layer; spread with another

¥ cup filling. Repeat layering with
remaining cake., filling and meringue.
ending with filling. Arrange mandarin
orange segments on top. Refrigerate at
least 2 hours. Cut with serrated knife to
serve. Store in refrigerator. 16 servings.

HIGH ALTITUDE—Above 3500 Feet:
No change for meringue, Add

3 tablespoons flour to dry cake mix.
Bake at 375°F. for 20 to 25 minutes.

NUTRITION INFORMATION PER. SERVING

SERVING SLZE: PERCENT US RDA

1/16 OF RECIFE FER SER

CALORIES 350 PROTEIN (18

FPROTEIN VITAMIN A 15%

CARBOHYDRATE 4lg VITAMINC 108

FAT 198 THIAMINE [} 8

SODIUM wmmg  RIBOFLAVIN 1%

POTASSIUM 10omg  NIACIN 4%
CALCIUM 38
1RO 4%




A Bake-Off* Contest classicl

Mardi Gras Party Cake

CAKE
6-0z. pkg (1 cup) butterscotch
chips
Y4 cup water
2% cups Pillsbury’s Best™ All
Purpose or Unbleached
Flour

Cups Sugar
teaspoon soda
teaspoon salt
teaspoon baking powder
cup buttermilk *
cup shortening
3 eggs

FILLING
cup sugar
tablespoon cornstarch
cup half-and-half or

evaporated milk
cup water

egg, slightly beaten

tablespoons margarine or
butter

1 cup coconut

1 cup chopped nuts

SEAFOAM CREAM
1 cup whipping cream
% cup firmly packed brown sugar
% teaspoon vanilla

Heat oven to 350°F. Generously grease
and flour two 9-inch round cake pans. In
small saucepan, melt % cup of the
butterscotch chips in % cup water: cool.
Lightly spoon flour into measuring cup:
level off. In large bowl, combine flour,
remaining cake ingredients and cooled
burterscotch mixture at low speed until
moistened: beat 3 minutes at medium
speed. Pour batter into prepared pans.
Bake at 350°F. for 20 to 30 minutes or
until toothpick inserted in center comes
out clean. Cool 10 minutes; remaove
from pans. Cool completely.

In medium saucepan, combine % cup
sugar with comstarch: stir in half-and-
half, ¥& cup water, egg and remaining
% cup butterscotch chips. Cock over
medium heat untl mixture thickens.
stirring constantly. Remove from heat.
Stir Iin margarine, coconut and nuts;
COOL

o i F

B et o b -

To prepare Seafoam Cream. in small
bowl beat whipping cream until soft
peaks form. Gradually add brown sugar
and vanilla, beating until stiff peaks form.
To assemble cake, place cake layer on
serving plate. Spread with half of
butterscotch filling. Top with second
layer: spread remaining filling on top to
within ¥ inch of edge. Frost sides and
top edge of cake with Seafoam Cream.
Refrigerate at least 1 hour before
serving. Store in refrigerator.

16 servings.

TIPS: *To substitute for buttermilk. use
1 tablespoon vinegar or lemon
juice plus milk to make 1 cup.

Cake can be baked in 13x9-inch
pan; grease pan bottom only.
Bake at 350°F. for 30 to 35
minutes. Spread cooled cake
with filling: serve topped with
Seafoam Cream.

HIGH ALTITUDE—Above 3500 Feet:

Bake at 350°F. for 30 to 35 minutes.

Cool 7 minutes: remove from pans.
Cool completely.

NUTRITION INFORMATION PER SERVING

SERVING SIZE PERCENT U5, KDA

116 OF RECIFE PER SERVING

CALORIES PROTEN a%
PROTEIN -] VITAMIN A B
CARBOHYTHATE g VITAMING L
FAT 268 THIAMINE 0
S0DIUM zramy. RIBOFLAVIN 0%
POTASSIUM 140mg  NIACIN 4

CALCILM L
o

 IRON
*Comtams kess than 2% of the LS BEDA of des menems




A festive white cake with maraschino
cherries and chocolate chips in the
filling and an unbelievably creamy
frosting made with ricotta cheese.

Cannoli Torte

CAEKE
3 egg whites
1 pkg Pillsbury Plus White
e Mix
1% cups water
¥ cup oil
2 teaspoons almond extract
FROSTING
1 cup whipping cream
15-0z. container ricotta cheese
2 teaspoons vanilla
1 can Pillsbury Ready To
Spread Vanilla Frosting
Supreme
Y2 cup miniature semi-sweet
chocolate chips
¥ cup chopped maraschino
cherries
1 tablespoon chopped walnuts
5 to 6 maraschino cherries.
halved

Heat oven to 350°F. Grease and flour
two 8 or 9-inch round cake pans. In
small bowl, beat egg whites until soft
peaks form. about 1 minute; set aside. In
large bowl, combine remaining cake
ingredients at low speed until
moistened: beat 2 minutes at medium
speed. Fold in egg whites. Pour batter
into prepared pans. Bake at 350°F. for
20 to 30 minutes or until cake springs
back when touched lightly in center.
Coal 15 minutes; remove from pans.
Cool completely.

16

In small bowl. beat whipping cream until
soft peaks form; set aside. In large bowl
combine ricotta cheese and vanilla; beat
at medium speed until smooth. Add
canned frosting and whipped cream:
mix until smooth. Divide in half. To half
of frosting, stir in chocolate chips and

1% cup chopped chermies; blend well.

To assemble cake. split each layer in
half horizontally to form 4 layers.
Spread % of the cherry-chip filling
between each cake layer. Frost top and
sides with remaining half of frosting. To
gamish, sprinkle walnuts on top: place
halved chemes around top edge of
cake. Refrigerate at least 1 hour or until
serving time, Store in refrigerator.

16 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Increase water to 1% cups. Bake at
375°F. for 20 to 30 minutes.

NUTRITION INFORMATION PER SERVING
SERVING SI: PERCENT LS RDA

1516 OF RECIFY PER SERVING
CALORIES A4 FROTEIN A
PROTEIN i VITAMIMA N
CARBOHYTIRATE SR VTTAMIN( i
FAT e THIAMINE i
SO0DMUM i¥mg  RIBOFLAVIN A
POl ASSIM SFimg WIACIN i
CALCTUM I
RO 4%

“Comors bess than 2% of the US RDA of this manent

Enjoy the intrigue of foreign cuisine!
Serve this moist. delicately orange-
flavored cake and caramel flan
combination.

Orange Flan Cake

1 cup sugar
4 cup water
14 cups milk
1 teaspoon vanilla
1 teaspoon grated orange peel
8 egg yolks
z. can sweetened condensed
milk (not evaporated)

1 pkg Pillsbury Plus Butter
Recipe Cake Mix

iy, cup dairy sour cream

Y2 cup water

14 cup butter, softened

1 teaspoon grated orange peel

3 eggs



In small heavy saucepan, combine
sugar and water; bring to a boil. Reduce
heat to medium; cook until sugar turns
golden brown in color and caramelizes,
about 20 to 25 minutes, DO NOT STIR
SUGAR SYRUP DURING COOKING
OR OVERCOOK.* Quickly pour
caramelized sugar into 2 ungreased
g-inch round cake pans; immediately
swirl pans to cover bottoms with
caramelized sugar. Set aside

Heat oven to 350°F. In small bowl,
combine milk, vanilla. 1 teaspoon
orange peel, egg yolks and condensed
milk at low speed untl well blended.
Pour milk mixture over caramelized
sugar in each pan. In large bowl,
combine all cake ingredients at low
speed until moistened; beat 2 minutes
at medium speed. Spoon batter evenly
over milk mixture. Fill shallow pan half
full with water; place on lower oven
rack. Place cake pans on middle oven
rack.

COrange Flan Lyl
|

Bake at 350°F. for 35 to 45 minutes or
until cake springs back when touched
lightly in center. Cool 30 minutes: invert
onto serving plates. Serve warm or
cool, cut into wedges. Store in
refrigerator. 16 servings.

TIP. *To save time, prepare milk
mixture and cake batter while
sugar caramelizes.

HIGH ALTITUDE—Above 3500 Feet:

Add 3 tablespoons flour to dry cake

mix. Bake at 375°F. for 35 to 45 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SLEE FERCENT LIS RDA
PER SERVING

116 OF RECIFE

CALDRIES W FROTEDN 1O
PROTERS ' WITAMIMN A 5%
CARBOMYTIRATE i WITAMINI :
FAT g THIAMINI A%
SOHTIM S RIBOFLANTN ({0}
POTASSILIM |l MIACTH L

CALCIUM 15

R N

L e b than 2% of t 5 RDA of this nurrcr
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Note the tip for a chocolate version of
this rum raisin dessert.

Rum Raisin Oatmeal Torte

O
1 pkg Pillsbury Plus Oats 'n
Brown Sugar Cake Mix"
1 cup water
3-0z. pkg cream cheese, softened
3 eggs
FILLING
3-0z. pkg cream cheese, softened
1 can Pillsbury Ready To Spread
Coconut Pecan or Coconut
Almond Frosting Supreme
¥ cup raisins
Y cup rum
1 cup whipping cream, whipped
Heat oven to 350°F. Grease and flour
15x10-inch jelly roll pan.”* In large
bowl, combine all cake ingredients at
low speed until moistened; beat
2 minutes at highest speed. Pour batter
into prepared pan. Bake at 350°F. for
25 to 35 minutes or until toothpick
inserted in center comes out clean.
Cool 10 minutes; remove from pan.
Cool completely.

18

In small bowl, beat 3 oz. cream cheese
until smooth. Stir in 1 cup frosting: add
raisins and rum. To assemble cake, cut
cake crosswise into 3 pieces. Place 1
layer on serving plate: spread with half
of filling. Repeat. ending with third cake
layer. Spread remaining % cup frosting
on top. Frost sides of cake with
whipped cream. Refrigerate at least

2 hours before serving. Store in
refrigerator. 16 servings.

TIPS: "For chocolate version, use
Pillsbury Plus German
Chocolate Cake Mix; increase
water in cake to 1% cups.

**Two 8 or 9-inch round cake
pans can be used. Bake at
350°F. for 30 to 40 minutes.
Cool 15 minutes; remove from
pans. Cool completely. Split
each layer in half horizontally
to form 4 layers; gently spread
filling between layers.

HIGH ALTTTUDE—Above 3500 Feet:
No change.

NUTRITION INFORMATION PER SERVING

SERVING SIZE PERCENT 15 RDA

1716 OF RECIFE PER SERVING

CALORIES 5600 PROTEIN 6%

PROTEIN dg VITAMIN A 10%

CARBOHYDRATE 45 VITAMINC .

FAT 19¢ THIAMINE AN

SODUM 3omE  RIBOFLAVIM &%

POTASSILM 130wmg MNIACIN 2%
CALCTUM 6%
IR (3 1

*Comans less than 2% of the LS RDA of this nutrient.



A bright and colorful citrus layer cake...
the perfect party-sized cake for a
shower or ladies luncheon.
Rainbow Ribbon Cake
CAKE
3% cups Pillsbury’'s Best™ All
Purpose or Unbleached
Flour
cups sugar
teaspoons baking powder
teaspoon salt
cups milk
cup shortening
teaspoons vanilla
CRES
teaspoons grated lemon peel
teaspoons grated lime peel
teaspoons grated orange
peel
Yellow, green and red food
coloring
FILLING AND FROSTING
3%-oz. pkg instant lemon pudding
and pie filling mix
2 cups mﬂl:l o
W cu W 5
8-oz. cnﬁtgﬁmr frazenuﬁral'fipped
topping, thawed

Heat oven to 350°F. Grease and flour
three 9-inch round or square cake
pans.” Lightly spoon flour into
measuring cup; level off. In large bowl,
combine flour, sugar, baking powder
and salt. Add 1% cups milk. shortening,
vanilla and eggs. Blend at low speed
until moistened: beat 3 minutes at
highest speed. Divide batter evenly
into 3 bowls. Add lemon peel and 2to 3
drops yellow food coloring to batter in
1 bowl: blend well. Pour batter into

1 prepared pan. Add lime peel and 2 to
3 drops green food coloring to batter in
second bowl; blend well. Pour batter
into second prepared pan. Add crange
peel and 2 to 3 drops yellow and red
food coloring to batter in third bowl:
blend well. Pour batter into third
prepared pan. Bake at 350°F. for 20 to
30 minutes or until cake springs back
when touched lightly in center. Coaol

10 minutes; remove from pans. Cool
completely.

(=]
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In small bowl. combine pudding mix
and 2 cups milk. Beat slowly with rotary
beater or at low speed untl well
blended. about 2 minutes; let stand

5 minutes. Reserve half of pudding for
filling. To remaining half, add powdered
sugar and whipped topping: blend well.

To assemble cake, slice each layer
horizontally into 2 layers. Place

1 lemon cake layer on serving plate:
spread with thin layer of lemon filling,
Top with lime cake layer; spread with
lemon filling. Top with orange cake
layer; spread with lemon filling. Repeat
with remaining cake layers and filling.
Frost top and sides with whipped
topping mixture. Garnish with lemon
and orange peel roses or gumdrop
flowers. (See page 2 for decorating
ideas.) Refrigerate until serving time.
16 servings.

TIP: *Layers can be baked 1 at at time
if 3 pans are not available.

HIGH ALTTTUDE—Above 3500 Feet:
Decrease sugar to 2 cups. Bake at
375°F, for 20 to 30 minutes.

NUTEITION INFORMATION PER SERVING

SERVING SIZE FERCENT L5 RDA

1716 OF RECIPE PER SERVING

CALORIES a0 PROTEIN 10

PROTEIN [ VITAMIN A i%

CARPOHYDRATE g VITAMING %

FAT " g THIAMINE 15%

SODIM wrime  RIBOFLAVIN 19%

POTASSIUM 1%%rg  MIAON A%
CALCTUM 0%
RN a%
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SPECIAL TOUCHES

Cake decorations may be as elaborate
or as simple as you wish. However.
they should be chosen just as you
would a frosting or topping—to best
compliment and enhance the particular
type of cake being decorated. You are
striving for a “finished” look, an
attractive, creative appearance that is
appropriate, not overdone.

For a decorative touch without having
to fuss, vary your frosting technique by
decorating only the sides or top of the
cake or by sculpting designs in the icing.
Using a spatula or the back of a spoon.
gently smooth in swirls or spirals. create
peaks, or trace Crisscross, zigzag or
other pattems. Other attractive designs
are easily applied with a knife blade or
fork tines.

Offer contrast by tinting part of the
frosting or drizzling melted chocolate
around the top edge for a border effect.
Commercial tubes of frosting or pastry
bags make decorating very easy. Just
squeeze out flowers, borders, rosettes,
script or other designs over top and/or
sides. Powdered sugar sifted through a
paper doily onto chocolate frosting
makes a beautiful lace pattem.

SIMPLE GARNISHES

Here are some very simple gamish
suggestions which require little or no
preparation: chopped or halved nuts;
cocktail peanuts; miniature
marshmallows, plain or colored; animal
crackers and other decorative cookies:
colored nonpareils and sugars: fresh or
artificial flowers: candied fruit: well-
drained canned fruits; fresh fruits like
bemies or sliced kiwi; mint leaves:
chocolate or butterscotch chips: raisins:
peppermint sticks; licorice pieces or
strings; jelly beans and gum drops.

Some of these items, like nuts and small
candies. work well for making special
designs and writing out names. Other
gamishes, like peppermint sticks and
licorice strings. can be creatively
arranged around the sides of the cake in
bands or triangle designs. Chopped nuts
and crushed candies, like peppermint or
toffee, make tasty as well as decorative
borders around the top edge of the
cake. Flowers can be used to encircle
the cake plate or grouped in the center.
nosegay fashion. Sprinkle colored
sugars across the top of the cake ina
rainbow or other colorful pattermn.

ELABORATE GARNISHES

If the occasion, your tastes and your
timetable run to more elaborate
gamishes, here are some suggestions
which require a bit more effort:

Citrus strands—Using a vegetable
peeler, peel long strands of rind from
oranges and lemons. Arrange like party
streamers or maypole ribbons atop
frosting.



Nora

Norwegian Hazelnut Cake

CAKE
2(2%-0z.) pkg hazelnuts (filberts)
6 tablespoons butter or
margarine
3 eggs
1% cups sugar
1 teaspoon vanilla
2 cups Pillsbury's Best® All
Purpose or Unbleached
Flour
2% teaspoons baking powder

¥ cup half-and-half
Dash salt
6-0z. pkg (1 cup) semi-sweet
chocolate chips
¥ teaspoon vanilla

Heat oven to 350°F. Lightly grease
bottom only of 10-inch springform pan.
Reserve 8 whole hazelnuts for gamish
Using blender or food processor, grind
hazelnuts (makes about 1% cups):
reserve 1 tablespoon ground nuts for
garmish.

Melt butter: cool. In large bowl, beat
ezes, sugar and 1 teaspoon vanilla until
thick and lemon colored, about 2to 3
minutes. Lightly spoon flour into
measuring cup: level off. Add flour,
baking powder and ground nuts; mix
well Continue beating. adding cooled.
melted butter gradually until well
blended. (Mixture will be thick.) Spread
batter in prepared pan.



Bake at 350°F. for 35 to 45 minutes or
until toothpick inserted in center comes
out clean. Cool 15 minutes: remove
sides of pan. Run long knife under cake
to loosen from pan bottom: invert onto
serving plate. Allow to cool about 30
minutes, covered with light cloth towel.

To prepare glaze, bring half-and-half ancd
salt just to a boil: remove from heat. Stir
in chocolate chips and % teaspoon
vanilla until melted and smooth. Spread
glaze over top of cake, allowing some
to drizzle down sides. Sprinkle reserved
ground nuts around top edge of cake.
Halve reserved whole hazelnuts:
arange around top edge of cake over
ground nuts. 16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Increase flour to 2 cups plus

2 tablespoons. Bake at 375°F. for 30 to
40 minutes.

NUTRITION INFORMATION PER SERVING

SERVTNG SUTE PERCENT US RDA

116 0OF RECIFE FER SERVING

CALORIES 10 PROTEIN an
FROTEIN o VITAMIN A oW
CARBOHYTIRATE SHi VITAMMNC b
FAT L THIAMINE 0%
SODILM loomg  RIBOFLAVIN o
POTASSILM 155mg  NIACIN 4%

CALCTUM 4%

TR
*Corgains less than 2% of the U5 RDA of thes manient.

A deliciously different. do-ahead
layered chocolate torte laced with
orange liqueur. Layers will soften and
become cake-like.

Chocolate-Orange
Layered Torte

TORTE
1 pkg Pillsbury Plus Dark
Chocolate Cake Mix
¥ cup margarine or butter,
softened
1 egg slightly beaten

FROSTING
1% cups whipping cream
1 can Pillsbury Ready To Spread
Chocolate Fudge Frosting
Supreme
2 tablespoons orange-flavored
liqueur
Candied orange slices

Heat oven to 350°F. In large bowl,
combine torte ingredients with pastry
blender or fork. Shape dough into a ball;
cut into 6 equal parts. Place 1 part on
bottom of inverted 9-inch round cake
pan. Cover dough with waxed paper to
prevent sticking. Using rolling pin. roll
dough to edge of pan. Bake at 350°F. for
8 to 10 minutes or until edges are dry
and center slightly puffed. Let cool

1 minute. Using metal spatula, carefully
remove layer from pan. Cool on wire
rack. Repeat with remaining dough
making 6 layers. (Edges can be trimmed
with scissors, if necessary.)

In small bowl, beat whipping cream until
stiff peaks form; reserve 1 cup whipped
cream for gamish. To remaining
whipped cream, fold in fudge frosting
and liqueur. To assemble torte, place

1 layer on serving plate; spread with
about % cup frosting. Top with second
layer. Repeat with remaining frosting
and layers ending with frosting.
Refrigerate at least 6 hours or
ovemight. Before serving. gamish top
edges with reserved whipped cream
and candied orange slices. Store in
refrigerator. 12 servings.

HIGH ALTITUDE—Above 3500 Feet:
No change.

NUTRITION INFOEMATION PER SERVING

SERVING SIZE: PERCENT US RDA

1/12 OF RECIPE PER SERVING

CALORIES =20 FROTEIN 4%

PHOTEIN LT VITAMIMNA 15%

CARBOMYDRATE el WITAMINGC .

FAT THIAMINE B

SODIUM S35ms RIBOFLAVIN 6%

POTASSIUM L NIACTN 4%
CALCIUM 10%

TR Ha
*Contains kess than 2% of the LS RDA of this mtnon
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A rich chocolate fantasy — especially
for chocolate lovers!

Chocolate Almond
Heaven Cake

CAKE
1% cups butter
10 oz (10 squares) semi-sweet
chocolate or 1% cups semi-
sweet chocolate chips
8 eggs, separated
2 cups sugar
1 cup Pillsbury’s Best® All
Purpose or Unbleached Flour
% cup ground almonds

FROSTING
4 oz (4 squares) semi-sweet
chocolate or % cup semi-
sweet chocolate chips
Y% cup butter
% cup chopped almonds
Sliced almonds

Heat oven to 350°F. Grease and flour
10-inch tube pan. In medium-size heavy
saucepan over low heat, melt 1% cups
butter and 10 oz. chocolate. Str to
combine; set aside.

In large bowl. beat egg whites until soft

peaks form; set aside. In another large
bowl. beat egg yolks at highest speed.

gradually adding sugar until thick and
lemon colored. about 5 minutes. Stir
chocolate mixture into yolks, stiming
carefully to combine. Lightly spoon
flour into measuring cup; level off.
Gently stir flour and % cup ground
almonds into chocolate mixture.
(Mixture will be very thick and heavy.)
Fold % of beaten egg whites into
chocolate mixture. Gradually fold in
remaining egg whites until well blended
and no large lumps remain. Pour batter
into prepared pan.

Bake at 350¢F, for 60 to 70 minutes or
until toothpick inserted in center comes
out clean and edges are brown. Cool
upright in pan 15 minutes: invert onto
wire rack. Cool completely.

In small heavy saucepan over low heat.
melt 4 oz. chocolate and % cup butter;
stir to combine. Cool 30 minutes. Place
cake on serving plate, flat side up;
spread frosting over top and sides of
cake. Sprinkle chopped almonds over
top of cake; gamnish sides with sliced
almongds. 20 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Decrease sugar to 1% cups. Bake at
375°F. for 50 to 60 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SU7E: PERCENT US RDA

1520 OF RECIFE FER SERVING

CALORIES 4 PROTEIN 4%

PROTEIN LT VITAMINA 1N

CARBOHYDRATE L7 VITAMINGC .

FAT g THIAMINE 4%

SODMUM Zxomg RIBOFLAVIN 13

POTASSTUM laime  NIACTN 3
CALCIURM 2%
TROM AW

*Cormaiins less than 2% of the US BEDA of ths manem










(lassic flavors combine once again in
this intriguing cake that's sure to
impress family and friends. It's really not
as difficult to make as it looks.

Chocolate-Cherry Gateau

CAKE

4 eggs

Y% cup water

1 pkg Pillsbury Plus Dark

hocolate Cake Mix

BUTTER FILLING

1 cup butter or margarine

3 cups powdered sugar

1 teaspoon vanilla

2 eggs
TOPPING

1 cup whipping cream, whipped

1 cup cherry fruit pie filling
Heat oven to 350°F. Grease bottom
only of 15x10-inch jelly roll par: line
with waxed paper and grease again.
Grease and flour 8-inch round cake pan.
In large bowl. beat 4 eggs at highest
speed for 5 minutes or until thick and
lemon coloredt: stir in % cup water.
Gradually stir in cake mix at low speed
untl moistened; beat 2 minutes
at highest speed. Spread % of batter
evenly in prepared jelly roll pan; spread
remaining % of batter evenly in
prepared 8-inch round cake pan.

Bake at 350°F. for 12 to 18 minutes for
jelly roll pan and 18 to 25 minutes for
g-inch round cake pan or until cake
springs back when touched lightly in
center. Cool 10 minutes: remove from
pans. Carefully remove waxed paper.
Cool completely covered with cloth
towel. In small bowl. beat butter until
fluffy. Gradually add powdered sugar:
blend well. Add vanilla and 2 eggs: beat
until light and fluffy.

To assemble cake, slice round layer
horizontally into 2 layers. Trim dry
edges of rectangular cake: slice
lengthwise into 4 even strips. Place

1 round layer cut-side-up on serving
plate; spread with butter filling. Spread

1 side of 1 cake strip with about % cup
butter filling. To make spiral cake layer.
start in center of frosted round cake
layer: coil frosted strip frosted-side-in in
a spiral. (Cake may crack slightly at first:
support with hand) Reserve % cup
butter filling. Spread each remaining
strip with about ¥ cup butter filling:
continue coiling strips in spiral. using as
much cake as possible, until the frosted
round cake layer is completely covered
with a spiral layer. Spread reserved

14 cup butter filling on cut side of
second round cake layer: place cake
layer frosted-side-down over spiral cake
layer. Spread whipped cream over sides
of cake. Pipe 1%-inch wide decorative
border of whipped cream around top
edge of cake. Spoon cherry filling onto
top center of cake. Refrigerate at least

1 hour before serving. Store in
refrigerator. 16 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Bake at 375°F. for 12 to 18 minutes for
jelly roll pan and 8-inch round cake pan.

NUTRITION INFORMATION PER SERVING

SERVIMNG SEEE PERCENT LS RDA

1416 OF RECIFE PER SERVING

CALORIES A PROTEN 6y

PROTEIN ag WITAMINA #il

CARBOHTYTDEATE ] VITAMING L

FAT iy THIAMINE &%

SIONHUM qatime  RIBOFLAVIN %

POTASSILM o, MIACTN 2%
CALOUM 0%

VR A%
ok b tan 2% of the U5 RDA of this moment



A dainty old-fashioned three-layered
scratch cake delicately flavored with
pineapple-orange juice.
Princess Party Cake
CAKE
3 cups Pillsbury’s Best® All
Purpose or Unbleached Flour
1% cups sugar
4 teaspoons baking powder
1 teaspoon salt
1 cup milk
% cup shortening
5 reserving 3 egg whites for
osting
4 cup frozen pineapple-orange
juice concentrate, thawed
1 teaspoon vanilla

FROSTING
1 cup sugar
¥ teaspoon cream of tartar
¥ teaspoon salt
% cup light corn syrup
% cup frozen pineapple-orange
juice concentrate, thawed
FILLING
¥ cup coconut
Y cup chopped pecans
% cup crushed pineapple.
well drained

Heat oven to 350°F. Generously grease
and flour three 8 or 9-inch round cake
pans. Lightly spoon flour into measuring
cup: level off. In large bowl, combine
flour, 1% cups sugar, baking powder,

1 teaspoon salt, milk and shortening at
low speed for 1% minutes. Add 2 eggs
and 3 egg yolks, 1 at a time. beating well
after each addition. Blend in & cup juice
concentrate and vanilla; beat

1% minutes at low speed. Pour into
prepared pans. Bake at 350°F. for 20 to
25 minutes or until toothpick inserted in
center comes out clean. Cool

10 minutes; remove from pans. Cool
completely.

In top of double boiler, combine
reserved egg whites and all frosting
ingredients. Place over rapidly boiling
water (water should not touch bottom
of pan). Cook frosting, beating
constantly at highest speed. about

7 minutes or until stiff peaks form.
Remove from heat; continue beating
until of spreading consistency. To
prepare filling, combine % of frosting
with coconut, pecans and pineapple;
mix well

To assemble cake, place 1 cake layer
on serving plate; spread with half of
filling. Place second layer over filling;
spread with remaining filling. Top with
remaining cake layer: frost sides and top
of cake with remaining frosting.

16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Add 3 tablespoons flour to cake

ingredients.

NUTEITION INFORMATION PER SERVING

SERNTNG SIZE PERCENT US RDA
118 OF RECIPE PER SERVING
CALORIES 300 FROTEDN B%
PRETEIM 5K VITAMIN A 1%
"ARBOHYDEATE Blg VITAMINC o
FAT ldg THIAMINE s
SODIUM 20mg  RIBOFLAVIMN 10
POTASSIUM 1% MIACN B
CALCIUR 4%
RO BY



For show-off occasions that ment
something special. this creation has the
finished appearance and flavor of a rich
European delicacy.

Raspberry Continental

:

Cup sugar
cup butter or margarine
teaspoon salt
cup milk
teaspoon vanilla
egs
cups Pillsbury’s Best® All
Purpose or Unbleached
Flour
¥ cup toasted almonds,
chopped
RASPBERRY FILLING
Y4 cup sugar
2 tablespoons cornstarch
10-0z. pkg frozen raspberries or
strawberries, thawed

BUTTER FILLING

4 cup butter or margarine

1% cups powdered sugar

1 egg
TOPPING

% cup whipping cream

3 tablespoons sugar

Toasted, chopped almonds

Heat oven to 350°F. Grease 8-inch
square pan. In large bowl. beat
1 cup sugar and % cup butter until light
and fluffy. Add salt. milk. vanilla and
1 ege: blend well. Lightly spoon flour
into measuring cup: level off. Stir flour
and almonds into butter mixture.
Spread batter in prepared pan. Bake at
350°F. for 30 to 35 minutes or until
toothpick inserted in center comes out
clean. Cool 5 minutes; remove from
pan. Cool completely.

EppFFF-

In medium saucepan. combine % cup
sugar and comstarch; add raspberries.
Cook over medium heat until mixture
boils and thickens, stirring constantly.
Cool completely. In medium bowl. beat
% cup butter: gradually add powdered
sugar. Add 1 egg: beat until light and
fluffy. Set aside.

In small bowl. beat whipping cream until
soft peaks form. Gradually add

3 tablespoons sugar, beating until stiff
peaks form. To assemble cake., slice
cooled cake horizontally into 2 layers.
Place bottom layer cut-side-up on
serving plate; spread with butter filling,
Spread raspberry filling over butter
filling. Top with remaining cake layer;
frost top with whipped cream. Sprinkle
with almonds. Refrigerate until serving
time. 9 servings.

HIGH ALTTTUDE—Above 3500 Feet:
No change.

MUTRITION INFORMATION PER SERVING

SERVING SEEE FERCENT LI5S RDOA

119 OF RECIPE PER SERVING

CALORIES 10 FROTEIN A%

PROTEIN e VITAMIN A .l

CARBOHYTIRATE Tig VITAMINC A

FAT g THIAMINE 10

SOCAUM Imme RIBOFLAVIN 10

POTASSILM wime  NIACIN B
CALCTUEM B
IR A%
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For those moments when you wart
something extra special. try this rich
delicately flavored walnut layer cake
elegantly decorated with raspberry

preserves and a luscious cream cheese

frosting.

Raspberry Walnut Torte

CAKE
1% cups Pillsbury's Best™ All
Purpose or Unbleached
Flour

2 teaspoons baking powder
4 teaspoon salt
1 cup ground walnuts
1% cups whipping cream
1% cups sugar
3 teaspoons vanilla

3 eggs



1% cups whipping cream
8-0z. pkg cream cheese, softened
1 cup sugar
Ys teaspoon salt
1 teaspoon vanilla
12-0z. jar raspberry preserves

Heat oven to 350°F. Grease and flour
two 9-inch round cake pans. Lightly
spoon flour into measuring cup; level
off. In medium bowl, combine flour,

baking powder. % teaspoon salt and
ground walnuts. In small bowl. beat

1% cups whipping cream until stiff
peaks form. In large bowl. combine

1% cups sugar, 3 teaspoons vanilla and
eggs: beat 5 minutes at highest speed.
Fold dry ingredients and whipped
cream alternately into sugar mixture,
beginning and ending with flour mixture.
Pour batter into prepared pans. Bake at
3500F. for 25 to 30 minutes or until
toothpick inserted in center comes out
clean. Cool 15 minutes; remove from
pans. Cool completely.

To prepare frosting, in another small
bowl beat 1% cups whipping cream
until stiff peaks form. In large bowl.
combine cream cheese. 1 cup sugar,

% teaspoon salt and 1 teaspoon vanilla;
blend well. Fold in whipped cream.

To assemble cake, split each layer in
half horizontally to form 4 layers. Place
1 layer on serving plate: spread with

¥ cup frosting. Top with second cake
layer; spread with ¥ cup raspberry
preserves. Top with third cake layer:
spread with % cup frosting. Top with
remaining cake layer. Frost sides of
cake with frosting, reserving about

1 cup for decorating. Spread remaining
preserves on top of cake. Using a pastry
bag and star tip. pipe reserved frosting
in lattice design over top of cake; pipe
border around top and bottom edge of
cake. Store in refrigerator. 16 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Decrease sugar to 1% cups. Decrease
baking powder to 1% teaspoons. Bake
at 375°F. for 25 to 30 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SITE PERCENT US RDA

1/ s OF RECTPE PER SERVING

CALORIES T FROTEIN A

FROTEIN i VITAMIN A FiL

CARBOHYDEATE S VITAMINGC 3

FAT Mo THIAMINE A

SODIUM 190mg  RIBOFLAVIN 0%

POTASSILM 120mg  MIACIN 4%
CALCTLM o%
TRON 6

* Coditaling ks thaei 2% of the LS RDA of this merient.



Grated chocolate—Chill grater and
chocolate squares. Then rub squares
back and forth over grater, working
quickly so that warmth from your
hands does not melt the chocolate.

Chocolate curls—With a vegetable
peeler, shave thin strips from the
narrow side of a milk chocolate candy
bar or wider strips from the bottom. It is
important to work quickly and to have
the bar at room temperature and your
hands and the peeler cool enough to
keep the chocolate from melting. The
strips will curl as you cut. Pick up curls
with a toothpick inserted gently inside
the spiral, then arrange on cake.

Chocolate leaves—Wash and
thoroughly dry fresh leaves of varying
types and sizes. Melt 2 oz. semi-sweet
chocolate. Paint back of leaves with
chocolate until about % inch thick and
almost covering the edges. Refrigerate
until firm. Carefully peel green leaves
away from chocolate.

Marzipan decorations—(For marzipan
recipes see Buttercream Layered
Fudge Cake and Marzipan Cream Cake.)
Tint marzipan as desired with food
coloring. Between layers of waxed
paper, roll out marzipan with rolling pin.
Cut into desired shapes using a sharp
knife or small canapé cutters. For
marzipan roses, use a 1-inch diameter
ball of marzipan. Divide into 8 pieces.
Dust fingers with powdered sugar.
Flatten 1 tiny piece into a thin 1 inch
heart-shaped petal. Roll petal up for the
center of the rose. With remaining
pieces make more petals; wrap the
narrow ends of the petals around the
base, pressing and moving each one
slightly above the previous petal. Trim
base to form flat bottom. Place on
powdered sugar-dusted waxed paper to
dry. For marzipan fruits, shape %-inch
diameter balls of tinted marzipan into
small fruit shapes—apples, bananas,
pears, oranges, lemons, strawberries,
etc. Place on waxed paper to dry. To
add a blush of color. mix small amounts
of water and food coloring: with a small
paint brush, brush small amounts of
color on fruit where appropriate. Fruits
may also be rolled in colored sugar.
Whole cloves can be used as stems.
Arrange on frosted cake or store in
single layer in covered container.

Frosted Fruits (grapes. dates, whole
berries, etc.)—Beat egg white until
frothy. Dip fruit in mixture and then in
granulated sugar. Place on rack to dry. If
desired, dip in sugar again just before
thoroughly dry for added sparkle.

Gumdrop leaves and
flowers—Berween sheets of waxed
paper. roll out large gumdrops. Cut
rolled candy into desired shapes using a
sharp knife or small canap€ cutters. For
umndrop roses, use 4 large gumdrops
or each flower. Roll out gumdrops
between sheets of waxed paper into
w-inch thick ovals. Cut ovals in half
crosswise; roll one half tightly to form
center of rose. Place ather halves
around center, overlapping slightly.
Press together at base. Trim base to
form flat bortom. Cut leaves from green
gumdrops to surround base of flower.

Tinted coconut—In bowl or covered
jar. dilute a few drops of desired food
coloring with 1 teaspoon water. Add 1
cup coconut and toss with fork or shake
covered jar until coconut is evenly
tinted.

Cherry flowers—Cut well-drained
maraschino or candied cherries into 4
to 6 sections, cutting from top down
almost to bottomn. Spread sections open
gently for flower effect. Surround with
leaf designs cut from green cherries, if
desired.

Crystallized flowers— (violets, roses or
other brightly colored small
flowers)—Beat egg white until frothy.
Dip flower into mixture or brush with
small paint brush to coat. Sprinkle lightly
with granulated sugar: gently shake off
excess sugar. Place on wire rack to dry.

Lemon peel roses—With sharp paring
knife, cut around lemon in a spiral
making a long continuous strip about
1% -inch wide. To form rose, coil peel
tightly in spiral fashion. Secure bottom
with toothpick. Mint leaves may be
added for greenery.



Brown sugared-pecan layers make this
praline flavored cake an iresistibly
sweet temptation. A real favorite with
Our tasters.

Praline Crunch Cake

CRUNCH LAYER
1% cups graham cracker crumbs
% cup firmly packed brown sugar
% cup margarine or butter,
melted
2 cup chopped pecans
CAKE
1 pkg. Pillsbury Plus Yellow
l%ake Mix

¥ cup water
¥ cup oil
% cup praline-flavored liqueur
3 egsgs
FROSTING
1 can Pillsbury Ready To Spread
Vanilla Frosting Supreme
8-oz. container frozen whipped
topping. thawed
1 tablespoon praline-flavored
liqueur
12 pecan halves

Heat oven to 350°F. Grease and flour
three 9-inch round cake pans. In small
bowl. combine all crunch layer
ingredients until crumbly. Press ¥ of
crunch mixture into bottom of each
prepared pan. In large bowl, blend all
cake ingredients at low speed until
moistened: beat 2 minutes at highest
speed. Pour batter evenly over crunch
layer. Bake at 350°F. for 25 to 35

minutes or until toothpick inserted in
center comes out clean. Cool 10 minutes;
remove from pans. Cool completely.

In large bowl, combine all frosting
ingredients except pecan halves: blend
until smooth and creamy. To assemble
cake, place 1 layer crunch-side-up on
serving plate: spread with frosting. Top
with second layer. crunch-side-up:
spread with frosting. Top with
remaining layer, crunch-side-up. Frost
top and sides with remaining frosting.
Arrange pecan halves around top edge
of cake. Store in refrigerator.

16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 20 to 30 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SIZE: PERCENT LS RDA

1416 0F KECTFE FER. SERVING

CALORIES il FROMEIN bn

FROTEIN dg VITAMIN A A%

CARBOHYDRATE g, VITAMING !

FaAT Mw THIAMIME B

SO g RIBOFLAVIN B

POTASSILIM 1%y MNIACIN 1%
CALCTUM a%
IRON na

*Contoms kess than 2% of the US. KDA of this manern

Tender and moist, these delicate little
sponge-like cakes make a nice teatime
treat or light ending to a hearty meal.

Rum Crown Cakes

SYRUP

1 cup sugar
% cup water

14 cup orange juice

2 tablespoons rum
GLAZE

¥ cup apricot preserves

2 tablespoons rum

1 tablespoon orange juice
CAKES
cup sugar :
cup butter or margarine
CEEs
cup Pillsbury's Best™ All

Purpose or Unbleached Flour

cup cornstarch
teaspoons baking powder
teaspoon salt
In small saucepan, combine 1 cup sugar
and water: bring to a boil, stirring until
sugar dissolves. Remove from heat.
Add % cup orange juice and

FoF HaFH



2 tablespoons rum: set aside. In small
bowl, combine all glaze ingredients:
blend well. Set aside.

Heat oven to 350°F. Grease and flour
18 fluted muffin cups.® In large bowl,
beat % cup sugar and butter until light
and fluffy. Add eggs, 1 at a time, beating
well after each addition. Lightly spoon
flour into measuring cup: level off. In
small bowl. combine flour, comstarch,
baking powder and salt. Gradually add
flour mixture to sugar mixture: blend
well. Spoon batter into prepared muffin
cups. filling 3 full.

Bake at 350°F. for 15 to 20 minutes or
until toothpick inserted in center comes
out clean. With long-tined fork.
immediately pierce each cake 3 times:
spoon syrup over cakes in pan.’
Remove from pan immediately by
inverting onto wire rack. Brush with
glaze. If desired. before serving
decorate cakes with whipped cream
using pastry tube. 18 cakes.

TIP: *Standard muffin cups can be
used in place of fluted muffin
cups.

HIGH ALTTITUDE—Above 3500 Feet:

Bake at 375°F. for 15 to 20 minutes.

NUTRITION INFORMATION PER SERVING
SERVENG SIZE PERCENT U5 DA

1| CARE PER SERVING

¥ E] PROTEIN %
PROTEIN 25 VITAMIMN A B
CARBOHYDEATE 52 VITAMINC 2%
FAT 1 THIAMINE 2%
SODIUM 1omg RIBOFLAVIN %
POTASSIUM KOMmE MNIACIN a

IROM %
*Contains ke=a than 2% of the US. RDA of these manents

For the gourmet-on-the-go with little
time to cook.

Strawberry Tart Cake
1p Pﬂlsrl;uuw Plus Yellow

1 cup water

¥ cup oil

3 eggs :

3 tablespoons orange or cherry-
flavored liqueur

% cup currant jelly, melted

1 pint (2 cups) fresh whole
strawberries

1 cup whipping cream, whipped

Mint leaves, if desired

Heat oven to 350°F, Grease and flour
10-inch springform pan.” In large bowl.
combine cake mix, water, oil and eggs
at low speed until moistened: beat

2 minutes at highest speed. Pour batter
into prepared pan.

Bake at 350°F. for 40 to 50 minutes or
until cake springs back when touched
lightly in center. Cool 10 minutes:
remove sides of pan. Using long-tined
fork. pierce top of warm cake at 1-inch
intervals: sprinkle with liqueur. Reserve
3 tablespoons jelly: brush top of cake
lightly with remaining jelly. Cool cake
completely.

Armrange strawberries, pointed ends up.
in center of cooled cake; brush
strawberries with reserved jelly. Pipe or
spoon whipped cream around
strawberries. Spread remaining whipped
cream on sides of cake. Garnish with
mint leaves. Refrigerate until serving
time. 16 servings.

TIPS: *If desired, grease and flour two 8
or 9-inch round cake pans. Bake
at 350°F. for 25 to 35 minutes.
Use 1% pints fresh strawberries
and 1% cups whipping cream.
whipped.

For Peach Tart Cake, use peach-
flavored liqueur or brandy and

3 to 4 medium peaches in place
of strawberries. Peel and slice
peaches; rub with lemon juice to
prevent darkening. if desired.

HIGH ALTITUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 40 to 50 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SIZE PERCENT 15 RDA
1/16 OF RECIPE PER SERVING

=0 PROTEIN 4%
38 VITAMIN A (30
TE 368 VITAMING %
FAT 15§ E (1
S0DIUM =mg RIBOFLAVIN %
POTASSIUM mmy NIACON an
CALCTUM i
1RO o%

31







A flavor surprise! Coffee-laced layers
filled with rum-cream filling and frosted
with rum-flavored whipped cream.

Jamaican Rum Cream
Cake

CAKE
1 pkg Pillsbury Plus White
Cake Mix
1% cups water
Y% cup oil
2 eggs
SYRUP
¥ Ccup sugar
1 tablespoon instant coffee
% cup water

FILLING
Y2 cup sugar
Y cup flour
Y% teaspoon salt
1% cups milk
1 egg
1 tablespoon margarine or butter
1% teaspoons rum extract
FROSTING

1 cup whipping cream

% cup powdered sugar
Heat oven to 350°F. Grease and flour
two 8 or 9-inch round cake pans. In
large bowl. combine all cake ingredients
at low speed until moistened: beat
2 minutes at highest speed. Pour batter
into prepared pans. Bake at 350°F. for
20 to 30 minutes or until toothpick
inserted in center comes out clean.

While cake is baking, in small saucepan
combine syrup ingredients. Bring to a
boil: boil 4 minutes. Remove cake from
oven. With long-tined fork. immediately
pierce top of cake layers at 1-inch
intervals; spoon syrup over layers. Cool
15 minutes; carefully remove cake fmm
pans. Cool completely.

To prepare filling. in medium-size heavy
saucepan combine % cup sugar, flour
and salt. Gradually stir in milk. Cook
over medium heat until mixture boils
and thickens, stirming constantly;
remove from heat. In small bowl, beat
1 egg slightly: gradually blend about

% of hot milk mixture into ege. Return
egg mixture to saucepan; cook 2to 3
minutes, stirring constantly. Remove
from heat. Add margarine and rum
extract: blend well. Cover with plastic
wrap: refrigerate until cool

In small bowl, beat whipping cream until
soft peaks form. Gradually add
powdered sugar beating until stiff peaks
form. To assemble cake, place 1 layer
top-side-down on serving plate.”
Reserve % cup filling. Spread remaining
filling over cake layer to within

¥ inch of edge. Top with second layer.
top-side-up. Fold reserved % cup filling
into whipped cream. Frost top and sides
of cake with whipped cream frosting.

Refrigerate until serving time.

12 servings.

TIP. *Stacking bottom layer top-side-
down and top layer top-side-up
helps to keep cream filling from
oozing out of sides of cake.

HIGH ALTTTUDE—Above 3500 Feer:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 25 to 35 minutes.

NUTEITION INFORMATION PER SERVING

SERVING SUFE: PERCENT 115 RDA

1/12 OF RECIPE PEE. SERVING

CALORIES LF.1] PROTEIN A%

FROTEIN =] VITAMIMA ([ 8

CARBOHYDRATE SOy VITAMINC -

FAT 1% THIAMINE A%

SODIUEM L RIBOFLAVIN aG'%

POTASSIUM IEmg NIACIN L2
CALCTUM A%

[ROMN o%
* Cortams less than 2% of the 115 RDA of this masent
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ARIATIONS ON
TRADITIONAL FAVORITES




VARIATIONS ON
TRADITIONAL FAVORITES

“Something old; something new.”

Those opposites will attract cake
fanciers who are weary of the
same old thing but yeam for a
touch of tradition nevertheless.
Just for you, then. Recipes
refined and reformulated for
eating in the '80s. In a
word—unique!

A chocolate classicl

Old-Fashioned Chocolate
Sour Cream Cake

CAKE

2 cups Pillsbury’s Best™
All Purpose or Unbleached

Flour
cups sugar
teaspoons soda
teaspoon salt
teaspoon baking powder
cup water
cup dairy sour cream
cup shortening
teaspoon vanilla

CRES
oz. (4 squares) unsweetened
chocolate, melted, cooled

FROSTING

3 cups powdered sugar

Ya cup dairy sour cream
¥ cup margarine or butter,

softened

1 teaspoon vanilla
3 oz. (3 squares) unsweetened
chocolate, melted. cooled

Heat oven to 350°F. Grease and flour
two 8 or 9-inch round cake pans: line
bottom of pans with waxed paper.
Lightly spoon flour into measuring cup:
level off. In medium bowl, combine
flour, sugar, soda, salt and baking
powder; set aside. In large bowl,
combine remaining cake ingredients.
Add reserved dry ingredients: blend at
low speed until moistened. Beat 3
minutes at highest speed. Pour batter
into prepared pans. Bake at 350°F. for
30 to 40 minutes or until toothpick
inserted in center comes out clean.
Cool 10 minutes; remove from pans.
Cool completely.

In small bowl. combine all frosting
ingredients at low speed until
moistened: beat at highest speed until
smooth and creamy. Fill and frost cake.
12 servings.

HIGH ALTITUDE—Above 3500 Feet:
Decrease sugar to 1% cups. Omit
baking powder. Bake at 375°F. for 25 to
35 minutes.

NUTRITION INFORMATION PER SERVING
SERVING SIZE PERCENT US KDA

/12 OF RECIPE FER SERVING
CALORIES 540 PROTEIN H%
PROTEIN oF VITAMIN A B
CARBOHYDRATE a0g VITAMINC i
FAT g THIAMINE 10%
SODIIM omg  RIBOFLAVIN 10w
POTASSILM AT MNIACIHN 0%
CALCTUM aw

RO 10%
*Cortams bess than 2% of the LS RDA of this manent
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A “buttery” rich cake that’s sure to
satisfy your sweet tooth.

Butter Rum Cake

CAKE
2% cups Pillsbury’s Best®
All Purpose or
Unbleached Flour
1 cup firmly packed brown
sugar
cup sugar
teaspoons baking powder
teaspoon salt
cup milk
cup margarine or butter,
softened
8-oz. pkg cream cheese,
softened
teaspoon rum extract
3 eggs
FILLING
1 cup Pillsbury's Best®
All Purpose or
Unbleached Flour
1 cup firmly packed brown
sugar
3 tablespoons margarine or
butter. softened
2(.79-0z.) rolls butter rum candy.
crushed

Eb-lb-l.ﬂdf

2 tablespoons brown sugar
2 tablespoons margarine or
butter
% cup powdered sugar
% teaspoon rum extract
3to4 teaspoons water

Heat oven to 350°F. Grease and flour
12-cup fluted tube pan. Lightly spoon
flour into measuring cup: level off. In

large bowl. combine all cake ingredients

at low speed until moistened: beat

3 minutes at medium speed. In medium

bowl, combine all filling ingredients: mix
well. Pour % cake batter (2 cups) into
prepared pan: sprinkle half of filling in
ring over batter (filling should not touch
sides of pan). Repeat, ending with
batter. Bake at 350°F. for 60 to 70
minutes or until toothpick inserted in
center comes out clean. Cool upright in
pan 15 minutes; invert onto serving
plate. Cool completely.

In medium saucepan. combine

2 tablespoons brown sugar and

2 tablespoons margarine: bring to a boil,
stirring constantly. Remove from heat:
add powdered sugar. % teaspoon rum
extract and water. Blend until smooth
and of drizzling consistency. Drizzle
over cooled cake. 16 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to cake
ingredients. Bake as directed above.

NUTRITION INFORMATION PER SERVING

SERVING SE2F: PERCENT LIS DA

116 OF RECIPE FER SERVIMNG

CALORIES a0 PROTEIN (.3 1

PROTHN 9z WITAMINA 15%

CARRBOHYDRATE i WITAMING :

FAT 6% THIAMINE 10

SODUM womg RIBOFLAVIN [[iL

POTASSILIM 150, MIACTH (13
CALCIUM &%

[ROMN 10%
“Cormams less than 2% of the U5 RDA of this nutrent
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A delicate pumpkin-flavored cake roll
filled with a complementary raisin filling
and frosted with rich cream cheese
frosting. A pleasing departure from
unsual harvest time desserts.

Harvest Pumpkin Cake
Roll

FILLING
% cup firmly packed brown

sugar
3 tablespoons cornstarch
Y4 teaspoon salt
Y% teaspoon cinnamon
Ya teaspoon nutmeg
1 cup water
1 cup raisins
1 tablespoon margarine or butter
1% teaspoons lemon juice
CAKE
% cup Pillsbury’'s Best®
All Purpose or Unbleached

1
Ya
2
]
% teaspoon ginger
L]
4
% cup sugar
15
FROSTING
2 cup margarine or butter,
softened
3-0z. pkg cream cheese, softened

4 teaspoon vanilla
2 cups powdered sugar

To prepare filling, in medium saucepan
combine brown sugar, cornstarch,

¥ teaspoon salt, % teaspoon cinnamon
and % teaspoon nutmeg. Gradually stir
in water. Add raisins. Cook over
medium heat until mixture boils and
thickens. stirring constantly. Boil

1 minute: remove from heat. Stir in

1 tablespoon margarine and lemon
juice. Refrigerate until cool.

Heat oven to 375°F. Generously grease
bottom only of 15x10-inch jelly roll pan;
line with waxed paper and grease again.
Lightly sprinkle clean towel with
powdered sugar. Lightly spoon flour
into measuring cup: level off. In small
bowl. combine flour, baking powder,
¥ teaspoon salt, 2 teaspoons cinnamon,
cloves, ginger and % teaspoon nutmeg;
set aside. In large bowl, beat eggs on
highest speed for 5 minutes or until
thick and lemon colored. Gradually add
sugar. Stir in pumpkin. Fold dry
ingredients into pumpkin mixture.
Spread batter evenly in prepared pan.
Bake at 3759F. for 12 to 20 minutes or
until cake springs back when touched
lightly in center. DO NOT OVERBAKE.
Immediately invert cake onto towel:
carefully remove waxed paper. Starting
with shorter end, roll up hot cake in
towel. Cool 30 minutes.
To prepare frosting. in small bowl
combine % cup margarine, cream
cheese and vanilla. Add powdered
sugar; beat until smooth. To assemble
cake roll, carefully unroll cake; remove
towel. Spread evenly with raisin filling.
Roll cake up again (cake may crack
slightly). Place on serving plate, seam
side down. Frost with cream cheese
frosting. If desired. gamish with
additional raisins or chopped nuts.
Refrigerate until serving time.
12 servings.
TIP:- Recipe can be made ahead and
frozen. Thaw before serving.

HIGH ALTITUDE—Above 3500 Feet:
Mo change.

NUTRITION INFOERMATION PER. SERVING

SERVING SLEE: PERCENT U5 KDA

112 OF RECIPE FER SERVING

CALORIES L] PROTEIN s

PROTEIN a VTTAMM A =

CARBOHYDRATE 113 VITAMMNC H

FAT 13g THIAMINE &%

SODIUA siomg  RIBOFLAVIN 6%

POTASSIUM i ilh ] HIACTH 2
CALCILM 4%
[ROMN L

*Contains less than 2% of the US RDA of this nument
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Ingredients—Delicious endings depend
on exacting beginnings. Before you
begin baking a cake, read the entire
recipe thoroughly. Then, assemble all
ingredients. A cake’s composition is a
precise formula, substitutions or
eliminating one ingredient and adding
another is a risky road to successful
results. Experimentation and
improvisation are usually better left to
less delicate types of recipes.

Batter Preparation—Accurate
measuring is absolutely essential to
producing a cake that looks as good as
it tastes. Using sugar as an example. too
much can produce a low-volume cake
with a compact texture. Skimping on
sugar, on the other hand. may cause a
coarse, tough texture.

Have butter or margarine at room
temperature for easy creaming with
eges. milk and other ingredients. If the
recipe requires that eggs be separated.
do so when they are cold. Then let
yolks and whites come to room
temperature before blending,

4

For best results, combine ingredients in
the order listed. When dry ingredients
are added alternately with liquids.
always begin and end with the dry.
Contribute to fine texture by carefully
following instructions for beating times
and speeds. When dry ingredients are
added to beaten egg whites. they
should be added gradually and gently to
retain air in the mixture.

Pan Preparation—There is a direct
correlation between pan size and style
and the amount and type of batter. Just
as substituting ingredients can cause
problems, so can substituting pan types
and sizes. For even browning and a
tender texture. choose bright. shiny
metal pans or those with a non-stick
finish. Pan preparation varies. Follow the
pan preparation listed in the directions.
Some cakes require pans greased on
bottom only: others require overall
greasing and flouring. Always use solid
shortening to grease the pans.



A people-pleasing cake.
Lemon Poppy Seed Cake
CAKE

1 pkg Pillsbury Plus Lemon
Cake Mix
1 cup water
1 cup oil
3 eggs
2 tablespoons poppy seed
GLAZE
1 cup powdered sugar
1 tablespoon lemon juice
1 tablespoon milk
1 tablespoon margarine or
butter, softened
2to 3 drops yellow food coloring
Poppy seed, if desired

Heat oven to 350°F. Grease and flour
10-inch tube or 12-cup fluted tube pan.
In large bowl, combine all cake
ingredients at low speed until
moistened: beat 2 minutes at highest
speed. Pour batter into prepared parn.
Bake at 350°F. for 35 to 45 minutes or
until toothpick inserted in center comes
out clean. Cool upright in pan

25 minutes; invert onto serving plate.
Cool completely.

In small bowl. blend all glaze ingredients
except poppy seed until smooth and of
drizzling consistency. If needed. add a
few drops of milk for desired dnzzling
consistency. Drizzle over cooled cake.
Sprinkle poppy seed over top.

16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 35 to 45 minutes.

NUTRITION INFORMATION PER SERVING

SERNVING SIZE PERCENT 115 RDA

11 OF RECTPE VER SERVING

CALORIES IX PROTEN A%

PROTEIN 3K VITAMIN A 2%

CARBOHYTHATE v 1] VITAMING H

FAT ug THIAMINE o'

SODIUM omg  RIBOFLAVIN '

POTASSILIM Wi  NIACIN |
CALCTUM EL

1RO an
*Corarns bess than 2% of the US RDA of thes merient

Eggnog Cake with
Fruit Sauce

CAKE
2% cups Pillsbury’s Best*
All Purpose or Unbleached
Flour
Cups sugar
teaspoons baking powder
teaspoon salt
teaspoon nutmeg
pint (2 cups) whipping cream
(do not substitute)
2to 3 teaspoons rum extract

4 eggs
FRUIT SAUCE
% cup firmly packed brown

1 mhmmmon cornstarch
30-0z. can fruit cocktail or apricot
halves, drained, reserving
liquid
Vs cup margarine or butter
1% teaspoon almond extract

Heat oven to 325°F. Grease and flour
12-cup fluted wube pan. Lightly spoon
flour into measuring cup; level off. In
large bowl, combine all cake ingredients
at low speed until moistened: beat

3 minutes at medium speed (portable
mixer at highest speed). Pour batter
into prepared pan. Bake at 325°F. for 60
to 70 minutes or until toothpick inserted
in center comes out clean. Cool upright
in pan 25 minutes: invert onto serving
plate. Cool completely.

In medium saucepan, combine brown
sugar and comstarch. Stir in reserved
fruit liquid, margarine and almond
extract. Cook over medium heat until
mixture comes to a boil. stirring
constantly; boil 1 minute. Remove from
heat; stir in fruit. Serve fruit sauce warm
or cool over cake slices. 16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Decrease sugar to 1% cups. Bake at
350°F. for 50 to 60 minutes.

NUTRITION INFOEMATION PER SERVING

(R =

SERVING SETF PERCENT LI5S RIDA

1716 OF RECTPE PEE. SERVING

CALORIES 0 PROTEIN 1]

PROTERN 58 VITAMINA 5%

CARBOHYDRATE o VITAMIML 21

FAT 16 THIAMIME 10%

SOTHLM Morme  RIBOFLAVIN 0%

POTASSIUM lesme  MIACIN |
CALCTUM q%
IRCHS 1]



A sweet. caramelized milk mixture

forms the filling for this coffee rich cake.

Toffee Turvy Cake

FILLING
Va cup sugar
Y cup water
14-0z. can sweetened condensed
milk

CAKE
1 pkg Pillsbury Plus Yellow
Cake Mix
1% teaspoons instant coffee
1 cup milk
¥ cup oil
3 eggs
FROSTING -
I teaspoon instant coffee
1% cup milk
4% cups powdered sugar
6 tablespoons margarine or
butter, softened
1% teaspoons vanilla

Heat oven to 350°F. Grease and flour
two 9-inch round cake pans: line with
waxed paper and grease again. In small
saucepan, combine all filling ingredients.
Cook over medium-low heat until
mixture comes to a rolling boil, stirring
constantly: boil 2 minutes. Pour evenly
into prepared pans: cool about

5 minutes. In large bowl. combine all
cake ingredients at low speed until
moistened: beat 2 minutes at highest
speed. Spoon batter over filling mixture

in pans.

Bake at 350°F. for 25 to 35 minutes or
until toothpick inserted in center comes
out clean. Loosen cake from sides of
pans: immediately invert onto wire
racks. Cool 10 minutes; remove waxed
paper. Cool completely.

In small bowl, dissolve instant coffee in
milk. Add remaining frosting ingredients:
blend until moistened. Beat 2 minutes at
highest speed. If needed, add a few
drops of milk for desired frosting
consistency. To assemble cake. place
layers, filling sides together, on serving
plate. Frost sides and top of cake with
frosting. Store in refrigerator.

12 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Increase milk to 1 cup plus 1
tablespoon. Bake at 375°F. for 25 to 35
minutes.

NUTREITION INFORMATION PER SERVING
SERVING SIZE: PERCENT U5 RDA

/32 OF RECIPE PER SERVTNG
CALORIES 1] PROTEN 10
PROTEIN 7 VITAMIMNA 109
CARBOHYTDRATE LT VITAMIMC T
FAT g THIAMINE 10%
SO dlomg  RIBOFLAVIN 15%
POITASSIM L1157 RIACIN 4
CALCTUM LS )

1RO o
*Contains bess than 2% of (he 1S BDA of this munemn







Flecks of chocolate and cherry
sprinkled throughout this feathery light
angel food cake make it company
special.

Chocolate-Cherry

Angel Cake

CAKE

% cup Pillsbury’s Best®
All Purpose or Unbleached

Flour
cup sugar
cup cornstarch
cups egg whites (whites from
about 11 large eggs)
teaspoons cream of tartar

teaspoon salt
teaspoon vanilla

cup sugar

cup finely chopped
maraschino cherries, well
drained

1 oz (1 square) semi-sweet

chocolate, grated

GLAZE
2 tablespoons margarine or
butter
1 oz. (1 square) semi-sweet
chocolate
1 tablespoon light corn syrup
1 cup powdered sugar
3to 5 teaspoons maraschino cherry
juice
Heat oven to 375°F. Lightly spoon flour
into measuring cup; level off. In small
bowl. combine flour, % cup sugar and
comstarch: mix well. In large bowl, beat
egg whites, cream of tartar, salt and
vanilla until soft peaks form. Gradually
add % cup sugar. beating until stiff

e
FEFF FEX

peaks form. Gradually sprinkle dry
ingredients over beaten egg whites:
carefully fold together. Gently fold in
cherries and grated chocolate. Pour
batter into ungreased 10-inch tube pan.

Bake at 375°F. for 30 to 40 minutes or
until crust is golden brown and cracks
are very dry. Immediately invert pan
onto funnel; let hang until completely
cool. Loosen edges of cake with knife;
remove from pan. In small saucepan,
melt margarine and 1 oz. chocolate with
corn syrup over low heat. Stir in
powdered sugar and cherry juice until
smooth and of drizzling consistency.
Immediately drizzle over cooled cake.
12 servings.

HIGH ALTITUDE—Above 3500 Feet:
Increase flour to % cup plus

2 tablespoons. Beat egg whites, cream
of tartar. salt and vanilla until foamy.
Gradually add % cup sugar beating until
soft peaks form. Bake as directed.

NUTRITION INFORMATION PER SERVING

SERNTMNG SIZE: PERCENT 115 RDA

1/12 OF RECIPE FER SERVING

CALORIES 240 PROTEIN 3

PROTEIN 4 WITAMINA gl

CARBOHYDRATE a7y VITAMINC s

FAT LT THIAMINE %

SO0 1o RIBOFLAVIN &%

POTASSILIM o MNIACIN 2%
CALCTUM -
RO Fa

"Cormaares bess than 2% of the US KDA of these mutrients




Moist. sour cream banana cake filled

with a rich vanilla custard and topped
with sweetened whipped cream. One
taste and you'll know it's homemade.

Banana Torte
CAKE

1

e
¥
1
2
2

FFEF -

cup sugar
cup margarine or butter,

softened
cup mashed bananas

teaspoon vanilla

€ges

cups Pillsbury’s Best™
All Purpose or Unbleached
Flour

teaspoon soda

teaspoon baking powder

teaspoon salt

cup dairy sour cream

cup chopped nuts

FILLING

1
Ya
3

cup milk
Cup sugar
tablespoons flour

¥ teaspoon salt
2 egg yolks

1

teaspoon vanilla

TOPPING

Powdered sugar
Whipping cream, whipped,
sweetened”

Heat oven to 350°F. Grease and flour
9-inch square pan. In large bowl. beat

1 cup sugar and margarine until light
and fluffy. Add bananas. 1 teaspoon
vanilla and 2 eggs: mix well. Lightly
spoon flour into measuring cup: level
off. Gradually add 2 cups flour, soda,
baking powder and % teaspoon salt:
mix well. Blend in sour cream; stir in
nuts. Pour batter into prepared pan.
Bake at 350°F. for 40 to 45 minutes or
until toothpick inserted in center comes
out clean. Cool 5 minutes: remove from
pan. Cool completely.

Meanwhile, in medium saucepan heat
milk until very hot; do not boil. In
medium bowl, combine % cup sugar.
3 tablespoons flour and % teaspoon
salt. Stir in hot milk; mix well. Return
mixture to sauceparn: cook over
medium heat until mixture boils and
thickens, about 4 to 5 minutes, stirming
constantly. In small bowl. beat 2 egg
yolks: gradually blend % of hot milk
mixture into yolks. Retun egg yolk
mixture to saucepan: cook 2 to

3 minutes, stirring constantly. Remove
from heat; stir in 1 teaspoon vanilla.
Cool.

To assemble cake, slice cooled cake
horizontally into 2 layers; spread filling
between layers. Sprinkle powdered
sugar over top layer. Serve topped with
sweetened whipped cream. Store in
refrigerator. 9 servings.

TIP: "To prepare sweetened whipped
cream, for each cup of whipping
cream gradually add 2to 4
tablespoons sugar or powdered
sugar during beating,

HIGH ALTITUDE—Above 3500 Feet:

Mo change.

MUTRITION INFORMATION PER SERVING

SERVING SIZE PERCENT LIS RIDA

1/ OF RECIPE PER SERVING

CALORIES 510 PROTEIN 0%

FROTEIN By, VITAMIN A il

CARBOHYDRATE e WITAMING i%

FAT g THIAMINE 0%

SODIUM s0omg  RIBOFLAVIN 154

POTASSTUM g NIACIN B%
CALCIUM an
RO 10




For a touch of the tropics, try this
flavorful layered pineapple cake with a
fluffy pineapple buttercream frosting
topped with cashews.

Cashew Pineapple Cake

CAKE
2v» cups Pillsbury's Best®
All Purpose or Unbleached
Flour

3 teaspoons baking powder
¥ teaspoon salt
1% cups sugar
% cup margarine or butter,
softened
1 teaspoon vanilla
3 eggs
% cup milk
8-0z. can crushed pineapple

FROSTING
% cup margarine or butter,
softened
2 cups powdered sugar
1 egg
% cup coarsely chopped cashews

Heat oven to 350°F. Grease and flour

two 8 or 9-inch round cake pans. Lightly

spoon flour into measuring cup: level
off. In medium bowl. combine flour,

baking powder and salt. In large bowl.
beat sugar and % cup margarine until

-W'h'\‘-.i' ‘:* _'.‘\

T

—

KA

¥ -u“-*‘d*kt.h_é'f #

=

light and fluffy. Add vanilla and eggs:
blend well. Altermnately add dry
ingredients and milk to sugar mixture,
beating well after each addition. Drain
pineapple, reserving % cup pineapple
for frosting. Stir remaining pineapple
into batter. Spread batter evenly in
prepared pans. Bake at 350°F. for 25 to
35 minutes or until toothpick inserted
in center comes out clean. Cool

10 minutes; remove from pans. Cool
completely.

In medium bowl. beat % cup margarine.
Gradually add powdered sugar; blend
well. Add egg: beat until light and fluffy.
Stir in reserved % cup pineapple.
Spread frosting between cake layers
and on top. leaving sides plain. Sprinkle
top of cake with cashews. Store in
refrigerator. 12 servings

HIGH ALTITUDE—Above 3500 Feet:
Increase flour to 2% cups. Decrease
sugar to 1 cup. Bake at 375°F. for 25 to
35 minutes

NUTRITION INFORMATION PER SERVING

ERNTNG SEZE TRCENT U5 RDA




An updated version of an old family
recipe passed down through the
generations.

Cream-Filled Blitz Torte

CAKE
2 eggs, separated. reserving yolks
for filling
Y% cup sugar

1 pkg Pillsbury Plus Butter
Recipe Cake Mix

1 cup water
¥ cup butter, softened
3 eggs
FILLING
3 tablespoons flour
Y cup sugar
Ys teaspoon salt
1% cups milk
2 tablespoons butter
1 egg
1 teaspoon vanilla

Heat oven to 350°F. Grease and flour
two 9-inch round cake pans. In small
bowl, beat egg whites until foamy.
Gradually add ' cup sugar. beating until
stiff peaks form: set aside. In large bowl,
combine cake mix. water. %4 cup butter
and 3 eggs at low speed until
moistened: beat 2 minutes at highest
speed. Pour batter into prepared pans.
Spread meringue evenly over batter in
each pan to within % inch of pan edge.
Bake at 350°F. for 30 to 40 minutes or
until meringue is light golden brown.
Cool 15 minutes. Loosen edges of cake
with tip of knife. Remove from pans;
turn meringue side up. Cool completely.

In medium-size heavy saucepan.
combine flour, % cup sugar, salt, milk
and 2 tablespoons butter. Slightly beat
2 reserved egg yolks and 1 egg: add to
milk mixture. Cook over medium heat
until mixture boils and thickens, stirming
constantly. Remove from heat: stir in
vanilla. Cover filling with plastic wrap:
refrigerate 30 minutes.

To assemble cake, split each layer in
half horizontally to form 4 layers. Place
bottom half of 1 layer. cut-side-up, on
serving plate; spread with % cup cream
filling. Top with top half of same layer,
meringue-side-up; spread with % cup
cream filling. Top with bottom half of
second layer; spread with remaining
filling. Top with top half of second layer.
meringue-side-up. Refrigerate at least

1 hour before serving. Store in
refrigerator. 12 servings.

HIGH ALTITUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 30 to 40 minutes.

NUTREITION INFORMATION PER SERVING

SERVING S7E FERCENT U5 RDA

112 OF RECIPE FER. SEEVING

CALORIES sa0 FROTEM an

PROTEN o, VITAMIN A o

CARBOHYDRATE S0y VITAMING r

FAT 138 THIAMINE A

SCIMUM Sa0mg  RIBOFLAVIN A

POTASSIUM Iocherg  NIACIM 4%
CALCIUM L
TR GE

*Comanoe leas than 29 of the US BDA of the manem



A new shape for an old favorite.

Filled German
Chocolate Cake Roll

ROLL
4 eggs
% cup water
1 pkg Pillsbury Plus German
Chocolate or Dark Chocolate
Cake Mix
Powdered sugar
FILLING
1 can Pillsbury Ready To Spread
Coconut Pecan or Coconut
Almond Frosting Supreme
TOPPING
2 tablespoons powdered sugar
1 teaspoon vanilla
1% cups whipping cream,
whipped
Mandarin orange segments,
if desired
Heat oven to 350°F, Grease 15x10-inch
jelly roll pan; line with waxed paper and
grease again. Lightly sprinkle clean
towel with powdered sugar. In large
bowl. beat eggs at highest speed for
5 minutes or until thick and lemon
colored. Stir in %4 cup water. Gradually
stir in cake mix at low speed until
moistened: beat 2 minutes at highest
speed. Pour batter into prepared pan.

Bake at 350°F. for 17 to 27 minutes or
until cake springs back when touched
lightly in center. DO NOT OVERBAKE.
Immediately invert cake onto towel;
carefully remove waxed paper. Spoon
filling over hot cake; spread evenly to
within 1 inch of edges. Starting with
shorter end. roll up hot cake. Cake may
t on first roll: continue rolling. DO
OT ROLL TOWEL INTO CAKE.
Km:&p[ towel wrapped around cake until

In small bowl. fold powdered sugar and
vanilla into whipped cream. Spread
about 2% cups over cooled cake. Pipe
or dollop remaining whipped cream
down center of cake. Gamish with
mandarin orange segments.” "
Refrigerate until serving time.

12 servings.

TIPS: *Cooled cake can be stored

frozen in foil for up to 3 weeks.
Let stand at room temperature
for 2 to 3 hours to thaw. Frost
as directed above.

* *If desired, dip drained
mandarin orange segments in
% square melted unsweetened
chocolate. Place on wire rack
until chocolate is firm.

HIGH ALTTTUDE—Above 3500 Feet:
No change.

NUTRITION INFORMATION PER SERVING

SERVING SETE PERCENT LS RDA

1112 OF RECIPE FER. SERVIMNG

CALORIES 40 FROTEIN a%

PROTEIN 58 VITAMIMN A 0%

CARBOHYTDIRATE 5 VITAMING ‘

FAT b THIAMINE 0%

SO0DUM ditery  RIBOFLAVIN 0%

POTASSIUM 1%hme  MNIACIN a4
CALCIUM a%
1RO A4

* Contaanes besis tham 2% of the US EDA of this manem
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Reminiscent of an all-time favorite pie.

Lemon Meringue Cake

CAKE
1 pkg Pillsbury Plus Lemon
Cake Mix
1 cup water
¥ cup oil
3 eggs
LEMON FILLING
1 cup sugar
5 tablespoons cornstarch
¥ teaspoon salt
Y2 cup water
Y cup lemon juice
4 teaspoons margarine or butter
1 teaspoon grated lemon peel
4 egg yolks, slightly beaten

MERINGUE

4 egg whites

% teaspoon cream of tartar

¥« cup sugar
Heat oven to 350°F. Grease and flour
two 8 or 9-inch round cake pans. In
large bowl. combine all cake ingredients
at low speed until moistened: beat
2 minutes at highest speed. Pour batter
into prepared pans. Bake at 350°F. for
25 to 35 minutes or until cake springs
back when touched lightly in center.
Cool 15 minutes; remove from pans.
Cool completely.

Meanwhile, in medium-size heavy
saucepan combine 1 cup sugar.
comstarch and salt. Gradually stir in
water, lemon juice, margarine and
lemon peel. Cook over medium heat
until mixture boils and thickens, stirmng
constantly: remove from heat. In small
bowl, beat egg yolks slightly: gradually
blend about % of hot lemon mixture
into egg yolks. Retum egg yolk mixture
to saucepan: cook 2 to 3 minutes.
stirring constantly. Cool

Heat oven to 450°F. In large bowl, beat
egg whites and cream of tartar until
foamy. Gradually add % cup sugar
beating until stiff peaks form. To
assemble cake, split each layer in half
horizontally to form 4 layers. Place

1 layer on ovenproof serving plate:
spread with % of filling. Repeat with
remaining layers and filling. Spread



meringue over top and sides of cake NUTRITION INFORMATION PER SERVING
Bake frosted cake at 450°F. for 4to 5 ERVIN '
minutes or until meringue is light golden ALORIES |
trown. Cool completely. Store in PRUTEE
refmgerator. 12 servings ; -
HIGH ALTITUDE—Above 3500 Feel OTASSIN i+ ¥ *
Add 3 tablespoons flour to dry cake RON »
mix. Bake at 375°F. for 25 to 35 minutes.
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Baking Tips—Almost without
exception. cake recipes call for
preheating the oven. You will note that
we include that imponant step at the
very beginning of our preparation
instructions. Since proper temperature
is crucial to even baking. you should
use an oven thermometer to
periodically check your oven's
accuracy, particularly if foods seem to
be overdone or underdone despite
precise timing.

For most cakes, the oven rack should
be centrally placed. If two racks are
required, arrange them so they divide
the oven into thirds. Pans should not
touch each other or the oven sides and
they should not be placed with one
directly over the other. Proper
placement invites optimum heat
circulation for a cake that is evenly
baked and browned.

Use the doneness test specified in the
recipe. That is the most accurate
method for that particular cake.

Cooling—Some cakes require complete
cooling before removal from the pan
Fruitcakes, angel. sponge and chiffon
are good examples. Other types are
removed from the oven to a wire rack.
cooled slightly before they are
removed from the pan. Premature
removal can result in a cracked or
broken cake, so follow recipe
instructions carefully. It is helpful to
gently loosen cake around the edges of
the pan before removing onto the
serving platter.

Splitting Cake into Layers—Some
cakes require that layers be split in half
horizontally to form two layers. Insure
attractive, even layers by first
measuring the height of each layer with
a ruler. Insert toothpicks around each
layer at the center point. Then. cut
across the tops of the toothpicks with a
long. sharp serrated knife. To cut cakes
like pound, angel food, sponge and
other tube types into layers, use the
same technique of measuring, then
mark cut points with toothpicks.

Frosting the Layer Cake—To frost a
layer cake, place the first layer top-side-
down on the serving plate. Spread
about % to % cup frosting over the top.
spreading to within % -inch from edge.
Place the second layer top-side-up over
first layer. Frost sides thinly to seal in
crumbs. Add more frosting gradually,
building up a slight rim around the top
edge. Then. frost the top of the cake up
to the raised edge with remaining
frosting.

Storing—All cakes should be
completely cocl before storing. Cakes
with whipped cream. custard or other
cream-type fillings or frostings must be
refrigerated to avoid dangerous
bacterial growth. These cakes are best if
eaten within 1 to 3 hours after frosting.

Frosted or unfrosted cakes left in the
baking pan are easily stored by
covering with the pan’'s own lid or with
a tight covering of foil or plastic wrap.
Frosted layer and tube cakes retain
moistress and attractive appearance
when stored under a cake cover or
similar device that keeps out drying air
without touching the frosting. -

Since fluffy frostings tend to be
absorbed into the cake after a day or
so, cakes with these toppings should be
served as soon as possible after being
frosted. Leftovers can be placed under
a cake cover or inverted bowl with an
air space created by slipping a knife
handle under the ecdge. This allows the
air circulation necessary to retain the

frosting texture.

Cake batter does not adapt well to
freezing nor do cakes cream or
fruit filling, or with whipped cream or
fluffy-type frosting. Unfrosted cakes.
properly wrapped for freezer storage,
generally store very well up to six
months. Frosted cakes should be placed
in the freezer uncovered until the
frosting becomes firm before wrapping.
Store up to three months. To prepare
cakes for freezer storage, wrap tightly in
freezer wrap, foll or plastic wrap. seal
with tape and label with contents and
date of storage.




The tender layer cake — a monument
to Southemn inventiveness.

Southern Heritage Cake

CAKE
1 pkg Pillsbury Plus Yellow
Cake Mix
1 cup water
¥ cup oil
1 teaspoon rum extract
¥ teaspoon lemon extract
2
2 egg yolks
FROSTING AND FILLING
1% cups firmly packed brown sugar
Dash salt
cup water
tablespoon light corn syrup
teaspoon vanilla
egg whites
cup chopped candied cherries
cup soft macaroon cookie
crumbs

cup chopped pecans

Heat oven to 350°F. Grease and flour
two 9 or 8-inch round cake pans. In
large bowl, combine all cake ingredients
at low speed until moistened: beat

3 minutes at highest speed. Pour batter
into prepared pans. Bake at 350°F. for
30 to 40 minutes or until toothpick
inserted in center comes out clean.
Cool 10 minutes: remove from pans.
Cool completely.

In top of double boiler, combine brown
sugar, salt, ¥% cup water, com syrup and
egg whites. Place over rapidly boiling
water (water should not touch bottom
of pan). Cook frosting, beating
constantly at highest speed. about

7 minutes or until stiff peaks form.
Remove from heat. Add vanilla; beat
until of spreading consistency. To
prepare filling, combine 1 cup frosting
with candied cherries, macaroon
crumbs and pecans.

To assemble cake, place 1 layer top-
side-down on serving plate: spread with
filling. Top with second layer, top-side-
up. Frost top and sides with remaining
frosting. 12 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 25 to

35 minutes.

NUTRITION INFORMATION PER SERVING

SERNING SI7E PERCENT US RDA

1712 0F RECIFE FER SERVING

CALORIES 410 PROTEIN A%

PROTEIN 4E VTTAMIM A 4%

CARBOHYDRATE bhg VITAMINC )

FAT 15g THIAMINE 1w

SOOI 315w RIBOFLAVIN a%

POTASSIUM s NIACIN 4%
CALOIUM &%
IRON 0%

*Contains less than 2% of the 115 BDA of this nutnent



The rich combination of chocolate
fudge and pistachio swirl together in this
unforgettably attractive cake.

Pistachio Fudge Swirl Cake
1 pkg Pillsbury Plus Yellow
Cake Mix

1 cup water
¥% cup oil
4 eggs

3%-0z. pkg instant pistachio

pudding and pie filling mix

% teaspoon almond extract
2to 3 drops green food coloring
1 can Pillsbury Ready To

Spread Chocolate Fudge

Frosting Supreme
Heat oven to 350°F. Grease 12-cup
fiuted tube pan. In large bowl, combine
cake mix, water, oil. eggs and pudding
mix at low speed until moistened: beat
2 minutes at highest speed. Add
almond extract and food coloring; blend
until color is evenly dispersed. Reserve
2 cups batter. Pour remaining batter into
prepared pan. To reserved batter, add
| cup of fudge frosting: blend well.
Spoon over batter in pan. Swirl batters
lightly with knife.
 Bake at 350°F. for 50 to 60 minutes or
until cake springs back when touched
ghtly in center. Cool upright in pan
15 minutes: invert onto serving plate.
Cool completely. In small saucepan
over low heat, soften remaining frosting
until of drizzling consistency. Drizzle
over cooled cake. 16 servings.

IGH ALTTTUDE—Above 3500 Feet:
dd 3 tablespoons flour to dry cake
mix. Bake at 3759 for 40 to 50 minutes.

DN INFORMATION PER SERVING
PERCENT LS RDA

FER SERVING
i) PROTEM 4%
LT VITAMIM A 2%
CARBOHYDRATE 9% VITAMINC iy
178 THIAMINE 6%
515w RIBOFLAVIN 6%
aomg  MIACIN A
CALCTUM 4%
TRCH on

tar = thon 2% of the US ROA of this manem

This cake combines old-fashioned good
flavor with new-fashioned ease.

Toasted Butter Pecan Cake

CAKE
2 cups coarsely chopped pecans
1 pkg. Pillsbury Plus Butter
Recipe Cake Mix
1 cup water
4 cup butter, softened
3 eggs
FROSTING
¥ cup butter, melted
3% cups powdered sugar
4 to 5 tablespoons milk
1 teaspoon vanilla

Heat oven to 3259. Spread pecans on
cookie sheet. Bake at 325°F. for 8 to 10
minutes or until toasted. Cool. Grease
and flour 13x9-inch baking pan. In large
bowl, combine remaining cake
ingredients at low speed until
moistened: beat 2 minutes at highest
speed. Stir in 1 cup toasted pecans.
Pour batter into prepared pan. Bake at
325°F. for 35 to 45 minutes or until cake
springs back when touched lightly in
center. Cool completely.

In small bowl, toss remaining 1 cup
toasted pecans with % cup melted
butter; set aside. In another small bowl,
combine powdered sugar, milk and
vanilla; blend until of spreading
consistency. Stir in pecans. Spread over
cooled cake. 12 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 350°F. for 35 to 45 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SLI7E: FERCENT US EDA

1/12 OF RECTPE FEH SERVING

CALORIES 520 FROTEIN 8%

FROTE e VITAMIMN A %

CARBOHYDEATE L] VITAMIMC i

FAT 7R THIAMINE %

SODIUM 315my  RIBOFLAVIN "

POTASSIUM 1esmg  NIACIN &%
CALCIUM o
TROM A%

*Contains kess than 2% of the US RDA of this narment




Specialty bakeware gives this nostalgic
flavor favorite a nontraditional new
shape.

Ginger Applesauce Cake

% cup Pillsbury's Best®
All Purpose or Unbleached
Flour

cup gingersnap cookie crumbs

teaspoons baking powder

cup sugar

cup margarine or butter,
softened

2 eggs

% cup applesauce

¥4 cup chopped walnuts

Heat oven to 350°F. Grease and flour
8-inch fluted round cake pan.” Lightly
spoon flour into measuring cup: level
off. In small bowl, combine flour,
gingersnap cookie crumbs and baking
powder: set aside. In large bowl, beat
sugar and margarine until light and
fluffy. Add eggs: beat well. Add dry
ingredients and applesauce: blend well.
Stir in walnuts. Spread batter in
prepared pan.
Bake at 350°F. for 30 to 40 minutes or
until toothpick inserted in center comes
out clean. Coal 10 minutes; invert onto
serving plate. Serve warm cut into
wedges and topped with whipped
cream or lemon sauce, if desired.
8 servings.
TIP. *Cake can be baked in standard
&-inch round cake pan.

HIGH ALTITUDE—Above 3500 Feet:
Increase flour to % cup plus 2
tablespoons. Bake at 375°F, for 25 to 35

minutes.
NUTRITION INFORMATION PER SERVING

EF

SERVING SIZE PERCENT US RDA

1/8 OF RECTPE PER SERVING

CALORIES o PROTEIN &

FROTEIN AR VITAMIN A A

CARBOMYTIRATE L1 VITAMINC ¥

FAT 138 THIAMINE A%

SODHM 2¥me RIBOFLAVIN 6%

POTASSTUM 12myg NIACN a9,
CALCILUM 4%

ROMN 0%
*Cortains ke than 2% of the US DA of this minem

An extra moist loaf cake for coconut
lovers.

Glazed Coconut Loaf Cake

1% cups Pillsbury’s Best®
All Purpose or Unbleached
Flour

teaspoon baking powder

teaspoon soda

teaspoon salt

Cup sugar

cup margarine or butter,
softened

teaspoon vanilla

cges

cup buttermilk*

cup toasted coconut” "

cup canned cream of coconut

Heat oven to 350°F. Grease and flour
bottom only of 8x4 ar 9x5-inch loaf pan.
Lightly spoon flour into measuring cup:
level off. In small bowl. combine flour.
baking powder, soda and salt: side aside.
In large bowl, combine sugar, margarine,
vanilla and eggs: beat well. Alternately
add dry ingredients and buttermilk to
sugar mixture, beating well after each
addition. Stir in coconut. Pour batter
into prepared pan.

Bake at 350°F. for 45 to 55 minutes or
until toothpick inserted in center comes
out clean. Using long-tined fork, pierce
hot cake deeply at 1-inch intervals:
immediately spoon cream of coconut
over cake. Cool 10 minutes; remove
from pan. Cool completely before
slicing. 8 servings.

TIPS:  *To substitute for buttermilk,
use 1% teaspoons vinegar or
lemon juice plus milk to make
Y cup.

**To toast coconut, spread on
cookie sheet: bake at 350°F. for
about 5 minutes or until light
golden brown. stirring
occasionally.

HIGH ALTITUDE—Above 3500 Feet:
Bake at 375°F. for 35 to 45 minutes.

NUTRITION INFORMATION PER SERVING

TFEFEEF

FFFue~

SERVING SI7E FERCENT U5 RDA

1/ OF RECTPE PER SERVING

CALORIES S0y PROTEIN 1]

FPROTEIN g VITAMIMN A i 8

CARBOHYDRATE Wy VITAMIMNC }

FAT 19% THIAMINE 10

SODIUM a5y RIBOFLAVIN 10%

POTASSIUM oy NIACIN B
CALCIUM 24

RO 6%
* Coontare less than 2% of the US RDA of ihes mament

i
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A spicy. fruit-filled cake especially for
those who don't care for candied fruit.

Applesauce Fruitcake
CAKE

1% cups sugar
1 cup shortening

2 eggs
3% cuﬁ ury's Best®
Purposc or Unbleached
Flour
1% teaspoons soda
% teaspoon salt
2 teaspoons cinnamon
1 teaspoon allspice
1 teaspoon cloves
1% cups chopped nuts
1% cups raisins
1% cups coarsely chopped dates
%2 cup coarsely chopped
maraschino cherries, drained”
cups applesauce
maraschino cherries, halved
pecan halves

Lol el S

Heat oven to 325°F, Grease 10-inch
tube pan: line bottomn with waxed paper
or foil Grease waxed paper lining. In
large bowl, beat sugar and shortening
until light and fluffy. Add eggs; mix well.
Lightly spoon flour into measuring cup:
level off. Reserve % cup flour. Add
remaining 2% cups flour, soda, salt,
cinnamon, allspice and cloves to egg
mixture; blend at low speed until
moistened. Beat 2 minutes at medium
speed. Combine ¥ cup reserved flour
with nuts, raisins, dates and cherries; stir
until nuts and fruit are lightly coated. By
hand, stir nut-fruit mixture and
applesauce into batter; mix well. Pour
batter into prepared pan; top with
cherry halves and pecans.

Bake at 325°F, for 1% to 1% hours or
until toothpick inserted in center comes
out clean. Cool upright in pan

5 minutes: remove from pan. Remove
waxed paper: tum upright onto wire
rack. Cool completely. Wrap cooled
cake in plastic wrap or foil to keep
moist. Store in refrigerator.

20 servings.

TIP: *Candied chermries can be
substituted for maraschino
cherries.

HIGH ALTTTUDE—Above 3500 Feet:
No change.

MUTRITION INFORMATION PER SERVING

SERVING SIZE. PERCENT LIS RDA

1720 OF RECTPE FER SERVING

CALORIES 50 FROTEIN o

PROTEIN 5B VITAMIM A r

CARBOHYDRATE S VITAMINC :

FAT 178 THIAMINE 10%

SO0 1aimg RIBOFLAVIN A%

POTASSILM a0me NIACN &%
CALCTUM %
[RON 1%

* Contains less than 2% of the US RDA of these mutriems

Treat your family and friends to this
fine-textured sour cream cake with a
hidden cherry filling. So moist . . .

50

Tunnel of Cherry Cake
1 pkg Pillsbury Plus White
Cake Mix

¥ cup dairy sour cream
¥ cup water
¥ cup oil
3 egg whites
21-oz. can cherry fruit pie filling
Powdered sugar

Heat oven to 350°F. Grease and flour
12-cup fluted tube pan. In large bowl,
combine all ingredients except pie filling
and powdered sugar at low speed untl
moistened; beat 2 minutes at highest
speed. Spoon % of batter into prepared
pan. Spoon 1 cup pie filling evenly in
narrow ring over center of cake batter
(filling should not touch sides of pan).
Spoon remaining batter over pie filling.

Bake at 350°F. for 35 to 45 minutes or
until toothpick inserted in center comes
out clean. Cool upright in pan

25 minutes; invert onto serving plate.
Cool completely. Sprinkle with
powdered sugar. If desired, serve
remaining pie filling over individual
servings. 16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Increase water to % cup. Bake at
375°F. for 45 to 55 minutes.

NUTRITION INFORMATION PER SERVING
SERNING SIZE: PERCENT US. RDA

1/186 OF RECTFE PER SERVING
CALORIES 70 PROTEIN 4%
PROTEIN 25 VITAMIN A 2%
CARBOHYDRATE iy VITAMIMNC 1%
FAT 10w THIAMINE %
SODIUM I%mg  RIBOFLAVIM %
POTASSIUM e MIACH 4%
CALCTUM 4%



Banana Gingerbread Cake
with Cream Cheese
Frosting
CAKE
3 cups Pillsbury’s Best®
All Purpose or Unbleached
Flour
1% teaspoons soda
Y% teaspoon salt
1% teaspoons cinnamon
1% teaspoons ginger
% teaspoon nutmeg
% teaspoon allspice
L,
¥
Y
1
H
3
%

teaspoon cloves

cup margarine or butter,
softened

cup sugar

cup dark molasses

cup mashed bananas

€gES

cup buttermilk

(REAM CHEESE FROSTING

4 cups powdered sugar

§0z. pkg cream cheese, softened

2 tablespoons margarine or
butter, softened

1 teaspoon vanilla

|

l Heat oven to 350°F. Grease and flour

) 13x9-nch pan. Lightly spoon flour into

" measuring cup; level off. In medium

~ bowl. combine flour, soda, salt and

 spices: set aside. In large bowl, beat

% cup margarine and sugar until light

‘and fluffy. Add molasses. bananas and

#gzs: blend well. Alternately add dry

wredients and buttermilk to banana
=, beating well after each

jon. Pour batter into prepared pan.

Bake at 350°F. for 35 to 45 minutes or

1l toothpick inserted in center comes

it clean. Cool completely. In large

- bowl combine all frosting ingredients:

‘beat until smooth. Spread over cooled

‘e, 16 servings.

HIGH ALTTTUDE—Above 3500 Feet:
screase molasses to % cup plus 1

Bake at 375°F. for 30 to 40

PERCENT US RDA
PER SERVING

a0 PROTEIN A%
58 VITAMINA 15%
45K VITAMING 2%
i7g  THIAMINE T
So0mg RIBOFLANTH 0%
TEme NIACIN B
CALCTUIM 10%
[RON 10%

A variation of an old-fashioned favorite.

Toffee Pound Cake

2% cups Pillsbury’s Best®
All Purpose or Unbleached

1% cups sugar
1 teaspoon soda
4 teaspoon salt
1% cups buttermilk
% cup margarine or butter,
softened
% cup shortening
1% teaspoons vanilla
3 egss
6-oz. pkg almond brickle baking
chips
GLAZE
¥ cup margarine or butter
2 cups powdered sugar, sifted
1 teaspoon vanilla
2 to 3 tablespoons water

Heat oven to 350°F. Grease and flour
12-cup fluted tube or 10-inch tube pan.
In large bowl, combine all cake
ingredients except brickle chips at low
speed until moistened: beat 3 minutes
at medium speed. By hand, stir in
brickle chips. Pour batter into prepared
pan. Bake at 350°F. for 50 to 60 minutes
or until toothpick inserted in center
comes out clean. Cool upright in pan
10 minutes; invert onto serving plate.
Cool completely.

In medium saucepan. heat ¥ cup
margarine until light golden brown:
remove from heat. Blend in powdered
sugar and 1 teaspoon vanilla. Add water
until glaze is smooth and of drizzling
consistency. Immediately spoon over
top of cooled cake, allowing some to
run down sides. 16 servings.

HIGH ALTITUDE—Above 3500 Feet:
No change.

NUTRITION INFORMATION PER SERVING

SERVING SIIE: FERCENT US RDA
1116 OF RECIPE PER SERVING
CALORIES A PROTEIN B
Az VITAMIN A s
CARBOHYDRATE a5 VITAMING g
FAT 198 THIAMINE 0%
SOMIUM *amg  RIBOFLAVIN 8%
POTASSIUM asmg  NIACIN 4%
CALCIUM i%

TR0 &%
*Coawnina bess than 2% of the US RDA of this manere
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B

Dixie Spice Cake
- with Caramel Frosting
| CAKE
~ 2% cups Pillsbury's Best™
All Purpose or Unbleached
Flour
1% cups firmly packed brown
sugar
% cup sugar
1 teaspoon soda
¥ teaspoon salt
% teaspoon nutmeg

) g

% cup shortening

1 teaspoon vanilla

3 eggs

1 cup chopped walnuts or pecans

FROSTING

% cup margarine or butter

1 cup firmly packed brown sugar
% cup milk

3 cups powdered sugar

% teaspoon vanilla

‘Heat oven to 350°F. Generously grease
‘and flour bottom only of 13x9-inch pan.
Lightly spoon flour into measuring cup:
level off. In large bowl, combine all cake
= ingredients except nuts at low speed
ntil moistened: beat 3 minutes at
medium speed. Stir in nuts. Pour batter
" o prepared pan. Bake at 350°F. for
40to 45 minutes or until cake springs
back when touched lightly in center.
b Cool completely,

Inmedium saucepan, meit margarine;
add brown sugar. Cook over low heat
‘2 minutes, stirring constantly. Add milk;
‘tontinue cooking until mixture comes
'i0a rolling boil. Remove from heat.
“Gradually add powdered sugar and
Canilla: mix well. If needed. add a few
“drops of milk for desired frosting
‘tonsistency. Spread over cooled cake.
; umngs

PS: “To subsitute for buttermilk. use
1 tablespoon vinegar or lemon
juice plus milk to make 1 cup.

For cupcakes, fill 24 to 30 paper-
lined muffin cups % full. Bake at
350°F. for 20 to 25 minutes.

SHIGH ALTITUDE—Above 3500 Feet:
Icrease flour to 2% cups plus
. Decrease brown sugar to

SODIEM LT

NUTRITION INFORMATION PER SERVING

SERVING 5L PERCENT LIS RDA

1712 OF RECIFY PER SERVIMG

CALORIES 1] PROTEN 0%

PROTEIN [ VITAMIN A .18

CARBOHYTDIRATE L L 3

FAT b THIAMINE 15%

RIBCHTLAVIN 10%

POTASSIUM oerw,  MIACIN !
CALCITM A
1RO 15%

*Cortains bess than 2% of the U5 RDA of this nutrer

Sour Cream Raisin
Pudding Cake
1 cup Pillsbury’'s Best”
All Purpose or Unbleached
Flour
cup sugar
teaspoons baking powder
teaspoon salt
cup dairy sour cream
tablespoons oil
cup raisins
cup chopped nuts
cup firmly packed brown sugar
cups hot water
CREAM TOPPING
¥ cup whipping cream. whipped
¥ cup dairy sour cream

Hear oven to 350°F. Lightly spoon flour
into measuring cup; level off. In large
bowl. combine flour, sugar, baking
powder, salt. % cup sour cream and oil;
mix well. Stir in raisins and nuts. Spread
evenly in ungreased 8 or 9-inch square |
pan. Combine brown sugar and hot

water; pour over batter.

|
Bake at 350°F. for 50 to 60 minutes or r
until cake is golden brown and |
toothpick inserted in cake comes out i

rEFaoEEoE

—_—

clean. In small bowl, fold together
whipped cream and sour cream;
refrigerate. Serve pudding cake warm
topped with cream topping. Store in
refrigerator. 9 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Bake at 350°F. for 45 to 55 minutes.

NUTRITION INFORMATION PER. SERVING |
SERVING SIFE: PERCENT U5 RDA

1/% OF RECIPE PER SERVING |
CALORIES 40 PROTEIN &%
FPROTEIN 48 VITAMIN A &%
CARBOHYDRATE e VITAMINC =
EAT 198 THIAMINE 10%
SODIUM o, RIBOFLAVIN A%
POTASSILIM =omg  MIACIN 4w
CALCTUM 10%
N 10%

TRL
*Cortans bess than 2% of the US RDA of this riumers




Embark on a California flavor
adventure.

California Sunshine Cake
CAKE
1% cups finely chopped toasted
almonds”®

1 pkg Pillsbury Plus Yellow
Cake Mix
1 cup water
¥ cup oil
1 teaspoon almond extract,
if desired
3 eggs
FILLING
12-0z. pkg (about 2 cups) pitted

prunes

%4 cup almond-flavored liqueur
or orange juice

FROSTING
1% cups whipping cream

3 tablespoons sugar

2 teaspoons almond-flavored
liqueur or vanilla

Heat oven to 350°F. Grease and flour
two 8 or 9-inch round cake pans. To
prepare top layer of cake, sprinkle

Y% cup of the chopped almonds in
bottomn of 1 prepared pan. In large bowl,
blend all cake ingredients except
remaining almonds at low speed: beat

2 minutes at highest speed. Stir in
remaining 1 cup almonds. Pour batter

into prepared pans. Bake at 350°F. for
30 to 40 minutes or until toothpick
inserted in center comes out clean.
Cool 15 minutes: remove from pans.
Cool completely.

In blender or food processor, combine
about half of each of the filling
ingredients. Cover; blend until almost
smooth, tuming on and off and scraping
sides of container as needed. Repeat
with remaining ingredients; set aside.

In small bowl, beat whipping cream until
soft peaks form. Gradually add sugar
and 2 teaspoons liqueur, beating until
stiff peaks form. Stir % cup whipped
cream into prune filling. To assemble
cake, spread prepared prune filling
between cake layers keeping almond
side on top. Frost sides of cake with
whipped cream. If desired, gamish with
thinly sliced prunes and liqueur-toasted
almonds”® *. Refrigerate until serving
time. 12 servings.

TIPS: *To toast almonds, place in
ungreased shallow pan. Bake at
3500F. for 8 to 10 minutes or
until light golden brown,
stirring occasionally. Cool.

* *To prepare liqueur-toasted
almonds, grease shallow pan
with oil. In small bowl,
combine % cup blanched
whole almonds and
4 teaspoons almond-flavored
liqueur; arrange in single layer
in prepared pan. Bake at 300°F.
for 20 to 25 minutes or until
glazed and lightly browned.
stirring often. Cool.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 25 to 35 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SEE: PERCENT LIS EDA
112 OF RECTPE PER SERVING
. PROTEIN 0%

CALORIES 580

PROTEIN B VITAMIM A e

CARBOHYDRATE g VITAMING B

FAT 32 THIAMINE 10%
¥5mg  RIBOFLAVIN 2%

womg  MIACIN 10

CALCIUM 10%
195

SODIUM
POTASSIUM

IRCIN
* Contains less than 2% of the US RDA of this nutmen:




One of the South’s most outstanding
cakes made simple with today's
convenient mixes.

Easy Filled Lane Cake

FILLING

3%-0z. pkg instant lemon pudding
and pie filling mix

cup raisins

cup chopped pecans

cup chopped dates

cup bourbon”

cup maple-flavored syrup

cup margarine or butter,

softened
egg yolks

pkg Pillsbury Plus White
Cake Mix

cup water
cup oil
egg whites
FROSTING"® *

2 egg whites

% teaspoon salt

Y% cup sugar

% cup light corn syrup

1 teaspoon vanilla

Heat oven to 350¢F. Grease and flour
mwo 9-inch round cake pans; line bottom
with waxed paper and grease and flour
bottom again. In large bowl, blend all
filling ingredients until moistened; beat
2minutes at medium speed. Spread
mixture in prepared pans. In large bowl.
blend all cake ingredients until
moistened: beat 2 minutes at highest
speed. Pour batter over filling in pans,
spreading to cover.

o p—-gm FEFEFFF -

Bake at 350°F. for 30 to 40 minutes or
until toothpick inserted in center comes
out clean. Immediately invert cakes
onto wire racks: cool 10 minutes before
removing waxed paper. Stack warm
cake layers filling side up. Cool
completely.

To prepare frosting, in small bowl beat
2 egg whites and salt until foamy:.
Gradually add sugar, beating constantly
until soft peaks form. In small saucepan,
heat com syrup just to boiling. Pour in
thin stream over egg whites, beating
constantly until stiff peaks form. Add
vanilla: blend well. Frost top and sides of
cake. Store in refrigerator. 12 servings.

TIPS: “Water can be substituted for
bourbon.
* *Cake can be frosted with
Pillsbury's Fluffy White
Frosting. Prepare frosting as
directed on package.
HIGH ALTITUDE—Above 3500 Feet:

Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 35 to 45 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SIZE: FERCENT U5 RIDA

1412 OF RECIPE PER. SERVING

CALORIES 520 PROTEIN B
PROTEIN 58 VITAMIN A L5 ]
CARBOHYDRATE Blg, VITAMING L]
FAT ] THIAMINE 0%
SODUMA a5 RIBOFLAVIN L1
POTASSIUM g HIACIN 6%

CALCTUM 10%
15%

RO
* Contains less than 2% of the US RDA of this muirient
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Walnut Streuse] Yeast Cake
Bran Breakfast Cake




SNACK CAKES

Cakes that take to the trails, tuck
in a lunch box or tote to the
potluck supper. For munching
with momming coffee or to team
with afternoon tea. From
cupcakes to coffee cakes:;
streusel to spice.

Lip-smacking snacking ideas from
scratch or mix to satisfy those
round-the-clock hungries.
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A deliciously different, extra light cake.
Just mix and bake. A wonderful brunch

or breakfast treat.

Walnut Streusel
Yeast Cake

TOPPING
% cup ground walnuts
2 tablespoons brown sugar
1% teaspoons cinnamon

CAKE
1 pkg Pillsbury Plus White
Cake Mix
1 pkg active dry yeast
Y% cup orange juice
¥ cup warm water
(120 to 130°F.)
2 eggs
GLAZE

¥ cup powdered sugar
2to 3 teaspoons orange juice

Heat oven to 350°F. Generously grease
and flour 12-cup fluted tube pan. In
small bowl, combine all topping
ingredients until crumbly; gently press
in bottom of prepared pan. In large
bowl, combine cake mix and yeast. Add
¥ cup orange juice, warm water and
eggs. Blend at low speed until
moistened; beat 2 minutes at highest
speed. Pour batter over topping in pan.

Bake at 350°F. for 40 to 50 minutes or
until toothpick inserted in center comes
out clean. Cool upright in pan 5 minutes;
invert onto serving plate. Cool slightly.
In small bowl, combine all glaze
ingredients until smooth and of drizzling
consistency. Drizzle over warm cake.
Serve warmn or cool. 16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Bake at 375, for 30 to 40 minutes.

NUTRITION INFORMATION FER SERVING

SERVING SITE: FERCENT LIS RIDA

1/16: OF RECIPE PER SERVING

CALORIES 190 FROTEMN 4

PROTEIN w  VITAMINA :

CARBOHYTDRATE i VITAMINC 4%

FAT i, THIAMINE b

SCIDNIM e ] RIBOFLAVIN 2%

POTASSIUIM AT MIACIN 4%
CALCTUM 2%
IR 4%

" Coranme bess than 2% of the LS RDA of this manent



Delicious served warm from the oven
The batter can be prepared the night
before, refrigerated and baked just
before serving.

Bran Breakfast Cake
| CAKE
1% cups Pillsbury's Best®

All Purpose or Unbleached
Flour

1% cups bran flakes cereal
with raisins

¥ cup sugar

1 teaspoon baking powder

¥ teaspoon soda

¥ teaspoon salt

1

Y

——

cup buttermilk
cup margarine or butter,

Heat oven to 400°F. Grease bottom
only of &inch square or %-inch round
 cake pan. Lightly spoon flour into

| measuring cup; level off. In large bowl,

- combine all cake ingredients; stir just
until ingredients are moistened. Spread
batter in prepared pan. Combine
 lopping ingredients; sprinkle over
batter.” Bake at 400°F. for 30 to

40 minutes or until toothpick inserted in

genter comes out clean. Serve warm.

| 9servings.

TIP: *If desired. cover pan with plastic
wrap and store in refrigerator
overnight. Bake as directed
above.

' EGH&L’ITIUDE-AbouE?ﬁDGFEEL
* Increase flour to 1% cups plus 3
. ;ﬂ:lcspocms Bake at 400°F. for 20 to 30

'}umrnor-l INFORMATION PER SERVING
X PERCENT US RDA

PER SERVING
20 PROTEIN 6%
=] VITAMIN A 4%
L3 VITAMINC 2
3 = 10
wmemy  RIBOFLAVIN 8%
Momw  WIACIN A%
CALCTUM 4%
1RO 18

A coffee break treat for lemon lovers!

Lemon Streusel Coffee
Cake

1 pkg Pillsbury Plus Lemon
l&ke Mix

1 cup dairy sour cream
Y4 cup water

3 eggs

1 cup finely chopped walnuts

Y cup firmly packed brown sugar
% teaspoon cinnamon

Heat oven to 325°F. Grease and flour
13x9-inch pan. Reserve 2 tablespoons
dry cake mix. In large bowl. combine
rernaining cake mix, sour cream, water
and eggs at low speed untl moistened:
beat 2 minutes at highest speed. In
small bowl, combine walnuts, brown
sugar, cinnamon and reserved cake mix.
Pour half of batter into prepared pan.
Sprinkle half of walnut mixture evenly
over batter: spread with remaining
batter. Sprinkle remaining walnut
mixture evenly over batter. Bake at
325°F. for 40 to 50 minutes or until
toothpick inserted in center comes out
clean. Cool completely. 12 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 350°F. for 40 to 50 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SEE: PERCENT US RDA

1/12 OF RECIPE PER SERVING

CALORIES 40 PROTEIN B%

PROTEIN 58 VITAMIN A [} 3

CARBOHYDRATE 455 VITAMING 4

FAT 188 THIAMIMNE 0%

S00IUM wsmg  RIBOFLAVIN 0%

POTASSILM jaomg  MIACIN 4%
CALCIUM A%

IR0 AR
*Contains less than 2% of the US RDA of ths minent







The name says it all . . . they'll be back
for more.

- SMore Snack Cake

1 cup Pillsbury's Best”
All Purpose or Unbleached

Flour
cups graham cracker crumbs

teaspoon baking powder

teaspoon salt

cup firmly packed brown sugar

cup shortening

CEBS

cup milk

cup miniature semi-sweet
chocolate chips

7-0z. jar (1% cups) marshmallow

creme

Heat oven to 350°F. Grease and flour
15x9-inch pan. Lightly spoon flour into
measuring cup: level off. In medium
bowl. combine flour, graham cracker
aumbs. baking powder, soda and salt:
st aside. In large bowl, beat brown
sugar, shortening and eggs until well
blended. Add dry ingredients and milk:
mix at low speed until well combined.
Beat at medium speed 1 minute. Stir in
% cup of the chocolate chips. Spread
batter evenly in prepared pan. Bake at
350°F. for 25 to 35 minutes or until
toothpick inserted in center comes out
‘cean. Cool 15 minutes.

Meanwhile, in small saucepan over low
heat melt remaining % cup chocolate
chins .SII]CII'I [Eﬂspoﬂnfulﬂ of
marshmallow creme onto top of warm
‘gake; carefully spread with knife dipped
Jnhot water. Swirl melted chocolate
through marshmallow creme to marble.

PP PR, QPSSR =i S

HIGH ALTTTUDE—Above 3500 Feet:
dncrease flour to 1 cup plus 2
ahlespoons. Bake at 375°F. for 20 to 30

ON INFORMATION PER SERVING
; PERCENT U5 RDA

PER SERVING
510 PROTEIN o
ag VITAMIN A 2%
4hs VITAMING i
132 THIAMINE 4%
20mg  RIBOFLAVIN E
omw  WIACIN 2%
CALCTIM an
[ROM A%

A date-nut filling ripples through this
moist yogurt coffee cake.

Coffee Coffee Cake

CAKE
¥ cup chopped ﬁcans
1 pkg Pillsbury Plus Yellow
Cake Mix
% cup cold coffee
8-0z. carton plain yogurt
3 eggs
FILLING
¥ cup firmly packed brown sugar
¥: cup chopped pecans
14 cup chopped dates
2 tablespoons flour
2 teaspoons cinnamon

2 tablespoons margarine or
butter, softened

Heat oven to 350°F. Grease and flour
12-cup fluted tube or 10-inch tube pan.
Sprinkle % cup pecans evenly in
bottom of pan. In large bowl, combine
remaining cake ingredients at low speed
until moistened: beat 2 minutes at
highest speed. Pour half of batter
carefully over pecans in pan. In small
bowl, combine all filling ingredients until
well mixed. Sprinkle evenly over batter:
spread remaining batter over filling.

Bake ar 350°F. for 40 to 50 minutes or
until toothpick inserted in center comes
out clean. Cool upright in pan

25 minutes:; invert onto serving plate.
Serve warm or cool. 16 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 35 to 45 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SIFE FERCENT LS RIDA

1/l OF RECIFE PEE SERVING

CALORIES =0 PROTEIN B

PROTEIN LT VITAMIN A 4%

CARBOHYDRATE 508 VITAMIN G 5

FAT 10 THIAMINE 0%

SODIUM M5mg  RIBOFLAVIN B

POTASSIUM 1=mmy NIACN A%
CALCTUM B,
TR (3

*Congains ke tham 2% of the U5 KDA of this manent




These moist. currant-studded orange
cupcakes aren't just for kids.

Swift Currant Cakes

SAUCE
4 cup sugar
s cup water
1 tablespoon grated orange peel
1 cup dried currants
1 tablespoon rum extract

CAKE
2 cups Pillsbury's Best™
All Purpose or Unbleached
Flour
¥ cup sugar
3 teaspoons baking powder
4 teaspoon salt
% cup milk
% cup margarine or butter,
softened
1 teaspoon vanilla
2 eggs
FROSTING ‘
1 cup powdered sugar
1 tablespoon margarine or
butter, softened
1to 2 tablespoons milk
1 mbpt:lmn grated orange

Heat oven to 350°F. Line muffin cups
with paper baking cups. In small
saucepan, combine % cup sugar, water
and 1 tablespoon grated orange peel.
Bring to a boil: remove from heat. Stir in
currants and rum extract. Let stand

30 minutes; drain. reserving syrup in
saucepan.

In large bowl, combine all cake
ingredients at low speed until
moistened: beat 3 minutes at medium
speed. Fold in drained currants. Spoon
batter into prepared muffin cups. filling
1 to % full

Bake at 350°F. for 20 to 30 minutes or
until toothpick inserted in center comes
out clean. With long-tined fork.
immediately pierce tops of cupcakes.

Heat reserved syrup: spoon over
cupcakes. Cool completely. In small
bowl, blend all frosting ingredients untl
smooth and of desired frosting
consistency. Spread over cupcakes.”
18 to 24 cupcakes.

TIP: *If desired. omit glaze and serve
plain or sprinkled with powdered
sugar.

HIGH ALTITUDE—Above 3500 Feet:

Bake at 375°F. for 15 to 25 minutes.

NUTRITION INFORMATION PER SERVING

SERVIMNG SIEE PERCENT US RDA

1 CLIPCAKE FER SERVIMNG

CALORIES 150 PROTEIN s

PROTEIN IR VITAMIN A i

CARBOMYDRATE Mg VITAMIN C %

FAT 5g THEAMINE 4%

SOOI 15T RIBOFLAVIN 4%

POTASSIUM Smg NIACIN 2%
CALCIUM 1%
TROM 2%

Bake this one when time is especially
short.

Quick Caramel
Apple Cake

CAKE
1 pkg Pillsbury Plus Oats n
Brown Sugar Cake Mix
3 eggs
20-o0z. can apple fruit pie filling
FROSTING
1 can Pillsbury Ready To
Spread Caramel Pecan
Frosting Supreme

Heat oven to 350°F. Grease and four
13x9-inch pan. In large bowl, combine
all cake ingredients at low speed until
moistened: beat 1 minute at medium
speed. Pour batter into preared pan.
Bake at 350°F. for 30 to 40 minutes or
until toothpick inserted in center comes
out clean. Cool 10 minutes. Spread
caramel pecan frosting over warm cake.
Serve warm or cool. 12 servings.

HIGH ALTTTUDE—Above 3500 Feet:
No change.

NUTRITION INFOEMATION PER. SERVING

SERVING SLZE: PERCENT US RDA

1112 OF RECTPE PER SERVING

CALORIES 0 PROTEIN &%
PROTEIN ag VITAMMN A s !
CARBOMYDRATE 678 VITAMINC :
FAT 12x THIAMINE a%
SODIUM 35mg  RIBOFLAVIN 6%
POTASSIUM ame  NIACIN 4%

CALCIUM 4N
[RON 15%
*Contains less than 2% of the U5 KD of this nutrient ’



The unexpected addition — cream

cheese!

Carrot 'n Spice

Surprise Cupcakes

CUPCAKES

1 pkg Pillsbury Plus Carrot 'n
Spice Cake Mix

1 cup dairy sour cream

% cup oil

3 eggs

8oz pkg cream cheese, softened
% cups

'with paper baking cups. In large bowl,
lcombine all cupcake ingredients at low
sed until moistened: beat 2 minutes
highest speed. Set aside. In small
bowl. blend all filling ingredients except
powdered sugar until smooth. Fill

d muffin cups % full with batter.
, about 1 teaspoon of filling in
center of each: top with additional
batter, filling muffin cups % full.

tBake at 350°F. for 25 to 35 minutes or
intil cupcakes spring back when
wuched lightly in center. Sprinkle tops
cupcakes with powdered sugar or if
desired, cool and frost with vanilla

ON INFORMATION PER SERVING

PERCENT US RDA
FER SERVING
1] FROTEIN i
x VITAMIMN A .}
158 VITAMING
10§ THIAMINE A%
lamg  RIBOFLAVIN 4%
fimg  WIACHN %
CALCTUM %
IR 2%

(ot s than 2% of the LS. RDWA of this nutnent

A tender melt-in-your-mouth delicacy.
Easy Orange-Honey Cake
CAKE

1 pkg. Pillsbury Plus Yellow
e Mix

cup water
cup orange juice
cup oil
cup honey

2 eggs
SYRUP

2 cups powdered sugar

4 cup orange juice
Heat oven to 350°F. Generously grease
and flour 12-cup fluted tube pan. In
large bowl, combine all cake ingredients
at low speed until moistened; beat 2
minutes at highest speed. Pour batter
into prepared pan.
Bake at 350°F. for 35 to 45 minutes or
until toothpick inserted in center comes
out clean. In small saucepan. bring
syrup ingredients to a boil. Using long-
tined fork. pierce hot cake at %-inch
intervals; immediately pour half of
syrup over cake. Let stand 5 minutes:
invert onto serving plate. Spoon
remaining syrup over cake. Cool
completely. 16 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 30 to 40 minutes.

NUTRITION INFORMATION PER SERVING

EEFX

SERNING SIEE: PERCENT LS RDA

1116 OF RECIPE PER SERVING

CALORIES =0 PROTEIN 2%

PROTEIN 28 VITAMIMA '

CARBOHYDRATE ag WVITAMING o

EAT a5 THIAMINE &%

SOOI 215me RIBOFLANTH 4%

POTASSIUM a5 NIACIH 1%
CALCIUM 2%

TROH %
* Cogmtaiis bess thuan 2% of the US RDA of s mumens
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Extra moist and packed with nuts
and currants. It's so easy with

Quick Bread Mix.

Mix n Bake Zucchini Cake

1 pkg Pillsbury Nut Quick
Bread Mix

Y4 Cup sugar

2 teaspoons cinnamon

% cup oil

3 eggs

1% cups shredded zucchini

1 cup currants

Heat oven to 350°F. Grease and flour
8-inch square pan. In large bowl.
combine quick bread mix, sugar.
cinnamon. oil and eges: mix until well
blended. Stir in zucchini and currants.
Pour batter into prepared pan. Bake at
350°F. for 40 to 50 minutes or until
toothpick inserted in center comes out
clean. If desired. drizzle with a
powdered sugar glaze. Serve warm or
cool. Store in refrigerator. 9 servings.
HIGH ALTITUDE—Above 3500 Feet:
Add 2 tablespoons flour to dry quick
bread mix. Bake at 375°F. for 40 to

50 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SI7¥ PERCENT U5 RDA
/9 OF RECIFE PER SERVING

CALORIES ) PROTEIN B
PROTEIN 50 VITAMIN A 1
CARBOHYDIRATE S0 VITAMM L 10
FAT Fi THLAMINT 5%
SODIUM 210w RIBOFLAVIN Loy
POTASSUM 150mg  NIACIN by

CALCTUM 4%

TRON AY







CAKES
SPECIAL OCCASIONS




Just a hint of mint surrounded by fudge!

Fudge Bottom Mint Cake

FILLING
6-0z. pkg (1 cup) semi-sweet
chocolate chips
¥ cup margarine or butter
1 cup chopped nuts
Y2 cup sugar
2 eggs
CAKE
1 pkg Pillsbury Plus Chocolate
Mint Cake Mix
1% cups water
¥ cup oil
3 eggs
FROSTING
1 can Pillsbury Ready To Spread

Chocolate Fudge Frosting
Supreme

Heat oven to 350°F. Grease and flour
13x9-inch pan. In small saucepan, melt
chocolate chips and margarine over low
heat, stirming constantly; remove from
heat. Stir in nuts, sugar and 2 eggs until
well blended: set aside.

In large bowl. combine all cake
ingrecients at low speed until
moistened; beat 2 minutes at highest
speed. Pour half of batter into prepared
pan. Drop filling by spoonfuls onto top
of batter: spread evenly. Pour remaining
batter over filling. Bake at 350°F. for

40 to 50 minutes or until cake springs
back when touched lightly in center.
Cool completely. Frost with fudge
frosting. 12 servings.

HIGH ALTITUDE—Above 3500 Feet:
Add 6 tablespoons flour to dry cake
mix. Increase water to 1'% cups plus
2 tablespoons. Bake at 375°F. for 40 to
50 minutes.

NUTEITION INFORMATION PER SERVING

SERVING SUE. FERCENT U5 RDA

1/12 OF RECIFE PER SEEVING

CALDRIES (] PROTEIN (i3
PROTEIN -7 WITAMIN A A
CARBOHYDRATE PR VITAMINCG »
FAT i THIAMINE |
SO0 saomg  RIBOFLAVIN A
POTASSILM g NIACIN q%

CALCTUM e
1RO 1y
*Contams less than 2% of the 15, RDA of this mument

A take-along favorite.

Orange Carrot Cake

CAKE
3 cups Pillsbury's Best™ All

Purpose or Unbleached
Flour

2 cups sugar
1 cup coconut

2% teaspoons soda

1 teaspoon grated orange peel

cges
11-0z. can mandarin orange
segments, undrained

FROSTING
3 cups powdered sugar
8-oz. pkg cream cheese, softened

2 tablespoons margarine or
butter, melted

1 teaspoon vanilla

% to 1 cup chopped nuts,

if desired

Heat oven to 350°F. Grease 13x9-inch
pan. Lightly spoon flour into measuring
cup: level off. In large bowl, combine all
cake ingredients at low speed until
moistened: beat 2 minutes at highest
speed. Pour batter into prepared pan.
Bake at 350¢F. for 45 to 55 minutes or
until toothpick inserted in center comes
out clean. Cool completely. In large
bowl, combine all frosting ingredients
except nuts: beat until smooth. Spread
over cooled cake; sprinkle with nuts.
Store in refrigerator. 16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Decrease soda to 2 teaspoons. Bake at
350°F. for 40 o 45 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SIZE: PERCENT U5 RDA

1416 OF RECTPE PER SERVTHNG

CALORIES 0 PROTEIN 10%

PROTEN g VITAMIM A &0%

CARBOHYDEATE Bl VITAMINC A%

FAT N2 THIAMINE 15%

SODIUM smomg  RIBOFLAVIN 0%

POITASSIUM isme NIACIN &%
CALCIUM %
IROH B



For those times when you prefer plain
\ tofancy.

- Glazed Pear Cake
¢ CAKE
16-0z. can pear halves or slices,
n drained. reserving liquid for
cake and glaze
1 pkg Pillsbury Plus Yellow
Cake Mix

2 teaspoons cinnamon
Y% cup dairy sour cream

Y4 cup margarine or butter,
softened

3 eggs
4 cup chopped walnuts
GLAZE

2 tablespoons margarine or
butter

Y% cup firmly packed brown
s

4 cup powdered sugar

, Heat oven to 375°F. Grease and flour
" 13x9-inch pan. Chop pears; set aside. In
e bowl, cambine cake mix.

" dnnamon. ¥ cup reserved pear liquicl,
sour cream, % cup margarine and eggs
at low speed until moistened: beat
2 minutes at highest speed. Fold in

‘ reserved pears and walnuts. Pour batter
nto prepared pan. Bake at 375°F. for 40

o 50 minutes or until toothpick inserted

- Incenter comes out clean. Cool

“completely.

Insmall saucepan. melt 2 tablespoons

- margarine over low heat. Stir in

. 2tablespoons remaining pear liquid (if
' emaining pear liquid does not equal

Jtablespoons. add water) and brown
sugar; bring to a boil. Stir in powdered

~ sugar; boil 1 minute, stirring constantly.

" Remove from heat. Immediately pour

ghze evenly over cooled cake: spread

1o edges. Cool completely. Store in

pefrigerator. 12 servings.

HIGH ALTITUDE—Above 3500 Feet:

Add 3 tablespoons flour to dry cake
" mix Bake at 375°F. for 35 to 45 minutes.

|mﬂ INFORMATION PER SERVING
PERCENT US RDIA

[ OF RECTPE PER SERVING
] 50 PROTEIN 6%
J 4¥ VITAMINA 10%
DRATE o VITAMINC &
188 THIAMINE 10
e RIBOFLAVIN aw,
TOTASSUIM 1omg  NIACIN 4%
CALCIUM G
TROM A,

e than 2% of the US RDA of this maremn

A pleasing blend of flavors makes this
cake an excellent choice for any coffee
cake occasior.

Pecan Topped Peach Cake

TOPPING
2 tablespoons brown sugar
tablespoons margarine or
butter, softened
cup chopped pecans

pkg. Pillsbury Plus Oats'n
Brown Sugar Cake Mix

teaspoon cinnamon

cup oil

eggs

16-0z. can peach slices, drained

Heat oven to 350°F. Grease and flour
12-cup fluted tube pan. In small bowl.
combine all topping ingredients until
crumbly. Sprinkle evenly over bottom
of prepared pan. In large bowl, combine
all cake ingredients at low speed until
moistened: beat 2 minutes at highest
speed. Pour batter over topping in pan.

Bake at 350°F. for 40 to 50 minutes or
until toothpick inserted in center comes
out clean. Cool upright in pan 3 minutes:
invert onto serving plate. Serve warm
or cool. Store in refrigerator.

16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 35 to

45 minutes.

NUTRITION INFORMATION PER SERVING

SERWVING SLIE FERCENT 115 KDA

1416 OF RECIPE FER SERNTNG

CALORIES 240 PROTEIN i

PROTEIN 73 VITAMIN A b

CARBOHYTMRATE W, VITAMING :

FAT 125 THIAMINE Au

SODMUM =omy  RIBOFLANIN 4%

POTASSILM 1omw  WNIACIN aw
CALCTUM 4%
RO o

*Comemns bess thian 2% of the US RDA of thes menent

71
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Quick and easy with Quick Bread Mix.
Young cooks will enjoy baking this one.
Quick Mix Fruit
Cocktail Cake
1 pkg Pillsbury Date, Banana
or Nut Quick Bread Mix
16-0z. can fruit cocktail.
undrained
1 egg
¥ cup chopped nuts
¥, cup semi-sweet chocolate
chips
¥ cup firmly packed brown
sugar
Heat oven to 375°F. Grease and flour 8
or g-inch square pan. In large bowl,
combine quick bread mix, undrained
fruit cocktail and egg: sitr 60 to
75 strokes until well blended. Pour
batter into prepared pan. Combine nuts,
chocolate chips and brown sugar:
sprinkle over batter. Bake at 375°F. for
35 to 45 minutes or until toothpick
inserted in center comes out clean.
Serve warm or cool. If desired, serve
topped with whipped cream or ice
cream. Store in refrigerator.
9 servings.
HIGH ALTTTUDE—Above 3500 Feet:
Add 2 tablespoons flour to dry quick
bread mix. Bake as directed above.

NUTRITION INFORMATION PER SERVING

SERNING SI7E: PERCENT U5 RIDA

179 OF RECIPE PER SERVING

CALORIES &5 1] FROTEMN [

PROTEIN i VITAMIN A 20

CARBOHYDEATE .1 VITAMINC 1

FAT g THIAMINE 15%

SODIUM Xomg  RIBOFLAVIN A%

POTASSIUM iy NIACTH B
CALCIUM AN
RN I

*Corakis ke ilon 25 of the 115 BDA of i mtrierd.

A brown sugar cake with a crunchy
candy bar topping.
Toffee Bar Cake
2 cups Pillsbury’s Best”
All or
Unbleached Flour
2 cups firmly packed
brown sugar
cup shortening
teaspoon soda
teaspoon salt
cup milk
teaspoon vanilla
€88
cup chopped nuts
6(1-1/16-0z.) toffee bars, broken
into small pieces

Heat oven to 350°F. Grease 13x9-inch
pan. Lightly spoon flour into measuring
cup: level off. In large bowl. combine
flour, brown sugar and shontening until
crumbly; reserve 1 cup for topping. Add
soda, salt, milk, vanilla and egg to
remaining crumb mixture; beat

3 minutes. Pour into prepared pan.
Sprinkle with reserved crumb mixture,
nuts and toffee bars. Bake at 350°F. for
30 to 40 minutes or until toothpick
inserted in center comes out clean.
Cool completely. Serve with whipped
cream, if desired. 12 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Decrease brown sugar to 1% cups.
Reserve % cup mixture for topping.
Increase eggs to 2. Bake at 375°F. for
30 o 40 minutes.

NUTRITION INFORMATION PER SERVING

F s s W

SERNVING ST FERCENT 115 RIDA

1712 OF RECTPE FER SERVING

CALORIES i PROTEIN L%

FROTEIN g VITAMIN A 21

CARBOMYTIRATE =" VITAMINC ;

FAT 21y THLAMINE =%

SCHIUM Mty RIBOFLAVIN [i}]

POTASSIUM Domrw,  NIACIN &
CALCTUM &
IRCR i

Coramres bess thian 2% of the LS BDA o ihis e




An irresistible treat for chocolate
peanut butter lovers!

Peanut Butter Cups

1% cups Pillsbury’'s Best”
All Purpose or Unbleached
Flour

=)
-

b =il SRR T

teaspoons baking powder

teaspoon salt

cup milk

cup shortening

cup peanut butter

teaspoon vanilla

egES

miniature milk chocolate-
covered peanut butter cups

B B

i ¥

Heat oven to 350°F. Line 24 muffin cups

Swith paper baking cups. Lightly spoon

fiour into measuring cup: level off. In

cups firmly packed brown sugar

large bowl, combine all cupcake
ingredients except peanut butter cups
at low speed until moistened; beat

2 minutes at medium speed. Fill
prepared muffin cups % full Press
peanut butter cup into batter until top
edee is even with batter. Bake at 350°F,
for 18 to 28 minutes or until cupcake
springs back when touche d lightly.
Serve warm or cool. 24 cupcakes

HIGH ALTTTUDE—Above 3500 Feet:
No change.

NUTEITION INFORMATION PER SERVING
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Apples and whole wheat flour make
this a nutritious treat for sweets lovers.

‘Whole Wheat Apple
Ring Cake .
CAKE

3 Pillsbury's Best™
ole Wheat Flour

2 teaspoons baking powder

¥ teaspoon salt

1 teaspoon cinnamon

2 cups firmly packed brown sugar
1% cups oil

2 teaspoons vanilla

4 eggs
2 cups shredded. peeled apples
GLAZE
% cup firmly packed brown sugar
1 tablespoon light corn syrup
1 tablespoon margarine or butter
1 tablespoon milk
Heat oven to 350°F. Grease and flour
12-cup fluted tube pan. Lightly spoon
flour into measuring cup; level off. In
medium bowl, combine flour, baking
r, salt and cinnamon; set aside. In
bowl, combine brown sugar. oil.
vanilla and eggs: beat well. Add flour
mixture: blend well. Fold in shredded
apples. Spoon batter into prepared pan.
Bake at 350°F. for 45 to 55 minutes or
until toothpick inserted in center comes
out clean. Cool upright in pan
10 minutes; invert onto serving plate.
Cool completely.
In small saucepan, combine all glaze
ngredients: bring to a boil. Boil
1 minute, stirring constantly. Cool 5 to
10 minutes or until of drizzling
onsistency. Using pastry tube and tip
or spoon, drizzle glaze over cooled
cake. 16 servings.
HIGH ALTTTUDE—Above 3500 Feet:
Decrease brown sugar to 1% cups.
Bake at 375°F. for 35 to 45 minutes.

N INFORMATION PER SERVING

PERCENT US RDA
PER. SERVING

A PROTEIN i
5% WITAMINA 4%
=28 VITAMIN G .
X% THIAMINE 1%
Momg  RIBOFLAVIN 1%
2 NIACTN 4%
CALOUM &'k

RO 1%

*ergans s than 2% of the US RDA of thas matrien

A layer of butterscotch chips bake
inside this homey spice cake. Granola
adds a delightful crunch.

Granola Streusel
Spice Cake

1 pkg Pillsbury Plus Applesauce
Spice Cake Mix
8-0z. carton plain yogurt
Y4 cup water
Y% cup oil
3 egegs
6-0z. pkg (1 cup) butterscotch
C

hips
1 cup granola, coarsely crushed
2 tablespoons brown sugar
1 tablespoon margarine or
butter, softened

Heat oven to 350°F. Grease and flour
13x9-inch pan. In large bowl, combine
cake mix. yogurt, water, oil and eggs at
low speed until moistened; beat

2 minutes at highest speed. Spread half
of batter in prepared pan. Sprinkle
butterscotch chips and % cup granola
evenly over batter in pan. Evenly
spread remaining batter over filling. In
small bowl. combine remaining % cup
granola. brown sugar and margarine
until crumbly. Sprinkle over cake. Bake
at 350°F. for 30 to 40 minutes or until
toothpick inserted in center comes out
clean. Cool completely. 12 servings.

HIGH ALTITUDE—Above 3500 Feet:
Bake at 375°F. for 25 to 35 minutes.

NUTRITION INFORMATION PER SERVING
SERVING SIZE: PERCENT U5 RDA

1712 OF RECIPE PER SERVING
CALORIES i PROTEIN 2%
FPROTEIN o VITAMIMNA 4
CARBOHYDIRATE S2g VITAMINC v
FAT I7g THIAMINE (.11
SODILM ssmg RIBOFLAVIN L1
POTASSIEM mmg  NIACTH aw
CALCIUM b%
RO an

* Contamns bess than 2% of the LS. RDA of thes matriens




There's nothing like a good homemade
cake for any eating occasion.

Anytime Oatmeal Cake

1% cups quick-cooking rolled oats

1% cups boiling water

1% cups Pillsbury’s Best” All
Purpose or Unbleached Flour

teaspoon soda

teaspoon baking powder

teaspoon salt

teaspoons cinnamon

teaspoon nutmeg

Cup Sugar

cup firmly packed brown sugar
cup margarine or butter,

softened
teaspoon vanilla

—
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CRES
Powdered sugar

Heat oven to 350°F. Grease and flour
12-cup fluted tube pan. In small bowl,
combine rolled oats and boiling water:
let stand 20 minutes. Lightly spoon flour
into measuring cup; level off. In medium
bowl, combine flour, soda. baking
powder, salt, cinnamon and nutmeg; set
aside. In large bowl. beat sugar, brown
sugar and margarine. Add vanilla and
eggs: blend well Add catmeal and flour
mixture; mix until well combined. Pour
batter into prepared pan.

Bake at 3500F. for 45 to 55 minutes or
until toothpick inserted in center comes
out clean. Cool upright in pan

10 minutes; invert onto serving plate.
Cool completely. Sprinkle with
powdered sugar. 16 servings.

HIGH ALTITUDE—Above 3500 Feet:

Decrease granulated sugar to % cup.
Bake at 375F, for 35 to 45 minutes.

NUTRITION INFOEMATION PER. SERVING
SERVING SIZE PERCENT LI5S RDA

1/16 OF RECIPE PER SERVIRG
CALORIES 220 PROTEIN 4
PROTEIN 4F VITAMIM A B
CARBOHYTIRATE a0x VITAMMC '
FAT x® THIAMINE B
SODHLM Mg RIBOFLAVIN 1%
POTASSILM omg  MNIACIN %
CALCIUM 2%
RO 4]

* Coormoans less than 2% of the LS RDA of thes mumient

76

Two favorite flavors in one irresistible
cake. You'll bake this one again and

again.
Double Chocolate

Cream Cheese Cake

CAKE

3 cups Pillsbury’s Best™

All Purpose or Unbleached
Flour

cups sugar
cup cocoa
teaspoons soda
teaspoon salt
cups hot coffee
cup oil
tablespoons vinegar
teaspoons vanilla
CEEs
FILLING

% cup sugar
8-0z. pkg cream cheese, softened

% teaspoon vanilla

1 egg
6-0z. pkg (1 cup) semi-sweet

chocolate chips

1 cup finely chopped nuts

%4 cup sugar
Heat oven to 350°F. Grease and flour
bottom only of 13x9-inch pan. Lightly
spoon flour into measuring cup: level
off. In large bowl. combine all cake
ingredients at low speed until
moistened: beat 1 minute at medium
speed (batter will be thin). Pour batter
into prepared pan. In small bowl. beat ¥
cup sugar, cream cheese, Y% teaspoon
vanilla and 1 egg until fluffy; stir in
chocolate chips and nuts, Spoon
teaspoonfuls of filling evenly over
batter; sprinkle with % cup sugar. Bake
at 350°F. for 45 to 60 minutes or until
toothpick inserted in center comes out
clean. Cool completely. Store in
refrigerator, 16 servings.

HIGH ALTITUDE—Above 3500 Feet:
Decrease soda to 1'% teaspoons. Bake
at 375°F. for 60 to 70 minutes.

MUTRITION INFORMATION PER SERVING

NNNENTFNT N

SERVING SIZE PERCENT U5 RDA

1716 OF RECTPE PER SERVING

CALORIES A PROTEIN L%

PROTEIN e VTTAMIM A &%

CARBOHYTHRATE = VITAMINGC .

FAT g THIAMINE 10

SODHUM Zomy  RIBOFLAVIN 10w

POTASSIUM ifme  NIACIN A%
CALCTUM 2%
IRCH 0%

“Contnns bess than 2% of the US BDA of thes manem I"



Old-fashioned flgvor that brings
back memories.

Nutty Maple Raisin Cake

CAKE

1 pkgPillsbury Plus Oats 'n
Brown Sugar Cake Mix

3 eggs
% cup chopped nuts

ROSTING
1 can Pillsbury Ready To Spread
Coconut Almond or Coconut
Pecan Frosting Supreme
% cup raisins
% teaspoon maple extract

'Heat oven to 350°F. Grease and flour
13x9-inch pan. In large bowl. combine
‘gake mix, buttermilk, oil. 1 teaspoon
‘maple extract and eggs at low speed
intil moistened; beat 2 minutes at
highest speed. Stir in nuts. Pour batter
into prepared pan. Bake at 350°F. for
30 to 40 minutes or until toothpick
‘nserted in center comes out clean.
Cool completely. In small bowl,
combine frosting, raisins and %
\easpoon maple extract: spread over

*Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 30 to

N OM INFORMATION PER SERVING
ERVING ST PERCENT U5 RDA

PER SERVING
0 FROTEIN n%E
£ VITAMINA 2%
57 VITAMING 2
g THIAMINE 10
RIBOFLAVIN 0%
il ] NIACIN 4%
CALCTUM A%
[RON A%

e b i 2% of the IS RDA of this e

This one needs no frosting. It's a great
cake for snacks. lunch boxes, picnics.
potlucks and camping.

Banana Snack Cake

1 cup sugar
1 cup margarine or butter,

softened

2 eggs

% cup buttermilk*

1 cup (2 medium) mashed
bananas

1 teaspoon vanilla
2 cups Pillsbury's Best®
All Purpose or Unbleached
Flour
1 cup quick-cooking rolled oats
1% teaspoons soda
4 teaspoon salt
6-0z. pkg (1 cup) semi-sweet
chocolate chips
5 cup chopped nuts

Heat oven to 350°F. Grease 13x9-inch
pan. In large bowl, combine sugar,
margarine and eggs: mix well. Stir in
buttermilk. bananas and vanilla; blend
thoroughly. Lightly spoon flour into
measuring cup: level off. Stir in flour,
oats, soda and salt: mix well. Stir in
chocolate chips. Spread batter in
prepared pan. Sprinkle nuts evenly over
top. Bake at 350°F. for 30 to 35 minutes
or until toothpick inserted in center
comes out clean. 16 servings.

TIP: *To substitute for buttermilk, use
1% teaspoons vinegar or lemon
juice plus milk to make % cup.

HIGH ALTITUDE—Above 3500 Feet:
Mo change.

NUTRITION INFORMATION PER SERVING

SERVING SITE: PFERCENT LS RIDA

116 OF RECTFE PER SERVIMNG

CALORIES 540 PROTEIN &%

FPROTEIN T VITAMIMNA 0%

CARBCHYDRATE ng VITAMING F1d

FAT 198 THIAMINE 10%

SODNM kg RIBOFLAVIN o

POTASSIUM taterw  NIACIN A%
CALOUM 2%
RO %




Jelly Bean Conferti Cake







CAKES FOR
SPECIAL OCCASIONS

Layered and luscious. Glazed and
gorgeous. Fruit-filled and fancy.
You'll find them here—captivating
cakes for celebrating life's special
moments. Each recipe is carefully
formulated for success and
beautifully garnished to guarantee
a grand entrance.

Marzipan Cream Cake

CAKE
1% cups Pillsbury’s Best® All
Purpose or Unbleached
Flour
cup sugar
teaspoons baking powder
teaspoon salt
cup milk
cup shortening
teaspoon vanilla
1 egg
CREAM FILLING
cup sugar

tablespoon cornstarch
teaspoon unflavored gelatin

Dash salt
cups milk
egg yolks
teaspoon vanilla
teaspoon almond extract
cup whipping cream,
whipped
MARZIPAN
7-0z. pkg almond paste
3 tablespoons light corn syrup
¥ teaspoon almond extract
1to 1% cups powdered sugar
¥ cup apricot preserves
Heat oven to 350°F. Grease and flour
8 or 9-inch square pan. Lightly spoon
flour into measuring cup; level off. In
large bowl combine all cake ingredients
at low speed until moistened: beat
2 minutes at medium speed. Spread
batter in prepared pan. Bake at 350°F.
for 35 to 40 minutes or until toothpick
inserted in center comes out clean.

8
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Cool 10 minutes: remove from pan.
Cool completely.

In medium-size heavy saucepan,
combine sugar, comstarch and gelatin.
Stir in milk. Cook over medium heat
until mixture boils and slightly thickens,
stirting constantly. In small bowl, beat

2 egg yolks: gradually blend % of hot
milk mixture into yolks. Return egg yolk
mixture to sauceparn; cook 2 to 3
minutes, stirring constantly. Remove
from heat; stir in vanilla and almond
extract. Cover with plastic wrap;
refrigerate until cool. Fold in whipped
cream. Cover; refrigerate until firn
enough to spread.

In medium bowl, break almond paste
into pieces. Add com syrup. almond
extract and % cup powdered sugar; mix
until mixture forms a soft dough. Stir in
enough additional powdered sugar to
form a stiff dough. Knead in more
powdered sugar until marzipan is firm
but not sticky: set aside % cup. On
pastry cloth sprinkled with powdered
sugar, roll out remaining marzipan into
12-inch square. Cover with plastic wrap
or waxed paper until cake is assembled.
To assemble cake, slice cooled cake
horizontally into 2 layers. Place 1 layer
on serving plate; spread cream filling
over cake layer. Top with remaining
cake layer. Brush top and sides of cake
with apricot preserves, Place marzipan
square over top and sides of cake
encasing cake. Make pleats with
marzipan at comers; trim bottom edge.
Decorate cake with marzipan
decorations using remaining % cup
marzipan. (See page 2 for decorati
ideas.) Refrigerate at least 1 hour before
serving. Store in refrigerator.

12 servings.

HIGH ALTITUDE—Above 3500 Feet:
For cake, use 1 tablespoon less sugar
and decrease baking powder to 1%
teaspoons; increase milk to % cup.
Bake at 375°F. for 35 to 40 minutes.

MNUTRITION INFORMATION PER SERVING

SERVIMNG SECE: PERCENT US RDA

1412 OF RECTPE FER SERVING

CALORIES L] PROTEIN A%

FROTEN K VITAMIN A A%

CARBOHYDRATE filg VITAMINC v

FAT 158 THIAMINE A%

SODHUM I5mg  RIBOFLAVIN 10%

POTASSILIM 170, NIACIN (3
CALCIUM 0%
RN A%

*Comarn less than 2% of the 1S EDA of tus nument



JUST-FOR-FUN CAKES

Cake baking is no chore when
youTe whipping up one of these
delectable diversions. Popcom,
jelly beans, root beer—all sorts of
surprise ingredients. So, round up
some cookie cutters, ice cream
cones, parfait glasses and a little
creativity. Each recipe comes
with a baked-in warranty—lots of
good eating and smiles all around.

A neat TV or home movie treat.

Popcorn Cake

3% quarts (14 cups) popped
popcorn
6-0z. pkg (1 cup) semi-sweet

chocolate chips

% cup margarine or butter

¥ cup peanut butter

10%-0z. pkg miniature

marshmallows

Line entire 12-cup fluted tube pan or
10-inch tube pan with foil. In 6-quart
container or 2 large bowls, combine
popcomn and chocolate chips: set aside.
In medium saucepan, melt margarine.
Stir in peanut butter and marshmallows.
Cook over low heat until marshmallows
are melted. stirming constantly. Pour
marshmallow mixture over popcom
and chocolate chips: stir to coat. Press
mixture firmly into prepared pan. Cool
completely: remove from pan. Cut into
slices to serve. 16 servings.

NUTRITION INFORMATION PEE, SERVING

SERVING SI7E. PERCENT LIS RDA
11e0F RECIFE FEE SERVING
240 PROTEIN 4%
i VITAMIN A 4%
CARBOHYDHATE AR VITAMINE 3
FAT 1 THLAMINE
SODAUM 15 RIBOFLANTH .
POTASSIUM oo, WIACIN [ 3
CALCTUM )

RO
*Contaim krss than 2% of the (15 RDA of these mitnents

Brightly colored jelly beans daot this rich
“buttery” cake — a real flavor sensation.

Jelly Bean Confetti Cake

Ya cup miniamre jelly beans, cut

2 cug Pi]lshury s Best™
Purpose or Unbleached
Flour
1% cups sugar
1 cup margarine or butter,
softened
8-oz. pkg cream cheese, softened
1 teaspoon vanilla
3 eggs
1Y2 teaspoons baking powder
¥ teaspoon salt
Powdered sugar

Heat oven to 325F. Generously grease
and flour 12-cup Auted tube pan. Lightly
spoon flour into measuring cup; level
off. In small bowl, toss jelly beans with
2 tablespoons of the flour; set aside. In
large bowl. beat sugar, margarine, cream
cheese and vanilla until well blended.
Add eggs, 1 at a time, beating well after
each addition. Add remaining flour,
baking powder and salt; blend well.
Spoon 1 cup batter evenly over bottom
of prepared pan. Stir jelly beans into
remaining batter: spoon into prepared
par.

Bake at 325°F. for 50 to 60 minutes or
until toothpick inserted in center comes
out clean. Cool upright in pan

10 minutes: invert onto serving plate.
Cool completely. Sprinkle with
powdered sugar. 16 servings.

HIGH ALTTITUDE—Above 3500 Feet:
Decrease sugar to 1 cup. Bake at 350°F.
for 50 to 60 minutes,

NUTRITION INFOEMATION PER SERVING

SERVING SIE: FERCENT L5 RIA

1/16 OF RECIPE PER SERVING

CALORIES 50 PROTEIN b

FROTEIN ax VITAMIN A 5%

CARBOHYTIRATE . YITAMINC 2

FAT 18k THIAMINE ne

SODIUM By RIBOFLAVIN (38

POTASSILIM AwriE MNIACIN 4%
CALCTUM Fa
TR 4%

“Comai less than 2% of the 1S RDA of this nument



A lunchbox treat without the frosting

mess.
Peanut Butter
Snackwiches
1 pkg Pillsbury Plus Yellow
e Mi
% cup water
% cup crunchy peanut butter
3 eggs
¥% cup finely chopped peanuts
% cup peanut butter, jelly, cream
cheese or honey
Assorted toppings — sliced
bananas, raisins, granola, nuts,
miniature marshmallows or
chocolate chips

‘Heat oven to 350°F. Grease and flour
two 8x4 or 9x5-inch loaf pans. In large
bowl, combine cake mix, water, peanut
butter, eges and peanuts at low speed
until moistened; beat 2 minutes at
highest speed. Pour batter into

prepared pars.

Bake at 350°F. for 35 to 45 minutes or
until toothpick inserted in center comes
out clean. Cool 15 minutes; remove

' from pans. Cool completely. Cut loaves
Linto %-inch slices. Spread half of the
dices with peanut butter, jelly, cream
‘cheese or honey: top with any of the
assorted toppings. Cover with remaining
lices. Serve immediately or wrap

1610 18 servings.

ALTTTUDE—Above 3500 Feet:
o change.

UTRITION INFORMATION PER SERVING

PERCENT US RDA
PER SERVING

260 FROTEIN 1o
i VITAMES A 2%
30w VITAMINC rh
iz THIAMIME 8%
2B0mg RIBOFLANIN (4]
o MIACIN A
CALCIUM A
TRCHY 4 |

A hidden surprise not only for kids!

Candy Filled Cupcakes

1 pkg Pillsbury Plus Devil's
Food Cake Mix
1% cups water
% cup oil
3 eggs
8 to 10 Snickers” or Milky Way"
fun size candy bars, cut
into thirds
1 can Pillsbury Ready To
Spread Chocolate Fudge
Frosting Supreme
Heat oven to 350°F. Line muffin cups
with paper baking cups. In large bowl.
combine cake mix, water, oil and eggs
at low speed until moistened: beat
2 minutes at highest speed. Spoon
batter into prepared muffin cups, filling
% full top each with candy piece
pressing slightly into batter. Bake at
3500F. for 20 to 30 minutes or until
cupcakes spring back when touched
lightly in center. Remove from pans.
Cool completely. Frost with fudge
frosting. 24 to 30 cupcakes.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 15 to 25 minutes.

NUTRITION INFORMATION PER. SERVING

SERVIMNG SI7E: PERCENT LS KDA

1 CUPCAKE PER SERVING

CALORIES 140 PROTEN 2%
PROTEIN VITAMIMA %
CARBOHYDRATE b VITAMING 3
FAT (] THIAMINE %
SODIUM Immg RIBOFLAVIN FL
POTASSUM TR MIACIM g

CALCTUM 4%
1RO
* Conmuins kess than 2% of the US RDA of these nuirienis
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This recipe offers many tasty cake
flavor and filling choices. A fun project
for the entire family.

Surprise Bundles
CAKE
1% cups Pillsbury’s Best®
All Purpose or Unbleached
Flour
cup sugar
teaspoon baking powder
teaspoon soda
teaspoon salt
cup dairy sour cream
cup margarine or butter,
softened

CRES
Flavoring®
FILLINGS (choose 1 or a variety)

maraschino cherry, drained
almond. pecan half or walnut
half

N O FeEFaF

=l

chocolate star or chocolate
candy kiss

chocolate mint wafers

pitted date

teaspoon prepared
mincemeat

Cream Cheese Filling™

FROSTING

2 cups powdered sugar
2 tablespoons margarine or
butter, softened or 1% oz.
cream cheese, softened
3 to 4 tablespoons milk
1 teaspoon vanilla

Heat oven to 350°F. Grease and flour

18 muffin cups or line with paper baking
cups. Lightly spoon flour into measuring
cup: level off. In large bowl, combine all
cake ingredients at low speed until
moistened: beat 1 minute at medium
speed. Spread 1 slightly rounded
tablespoon batter in each prepared
muffin cup. Place 1 of the Fillings or

1 teaspoon Cream Cheese Filling in
center of batter in each muffin cup: top
with an additional ' tablespoon batter.
Bake at 350°F. for 20 to 30 minutes or
until golden brown. Immediately
remove from muffin cups. Cool
completely.

In small bowl, blend all frosting
ingredients until smooth and of desired
frosting consistency: if desired., tint
frosting with food coloring. Spread over

=]

— b

&4

cooled bundles. Decorate bundles as
desired with decorator icing, colored
sugar, candied fruit, nuts or other

toppings. Store in refrigerator.
18 to 24 bundles.

TIPS: *CAKE FLAVOR OPTIONS:

* Almond — Add 1 teaspoon
almond extract and
¥ teaspoon vanilla.

® Lemon/Orange — Add
2 teaspoons lemon or
orange peel and
2 teaspoons lemon or
orange juice.

e Spicy — Add 1 teaspoon
cinnamon and % teaspoon
nutmes.

e Nurty Rum — Add
1 teaspoon nutmeg and
2 teaspoons rum extract.

* *CREAM CHEESE FILLING: In
small bowl. combine % cup
sugar, 8-oz. pkg. cream cheese
and 1 egg yolk. Use 1 teaspoon
per bundle. Filling for
24 bundles.

One of the following can be

added to cream cheese filling

for additional variation:
e Cherry Almond — Add
4 cup drained, chopped
maraschino cherries and
1% cup slivered or

chopped almonds.

* Lemon or Orange — Add
2 teaspoons grated
lemon or orange peel

 Butter Brickle — Add
% cup crushed toffee
and % cup chopped nuts.

e Coco-Nut — Add % cup
flaked coconut and
Y cup chopped nuts.

HIGH ALTTTUDE—Above 3500 Feet:

Decrease baking powder to % teaspoorn.
Bake at 375°F, for 18 to 22 minutes.

NUTRITION INFORMATION PER SERVING

SERNVIMG SITE PERCENT US RDA
1 BARDLE PER SERVING
CALORIES 10 FROTEIN i%
ie VITAMIN A A%
CARBOHYDHATE g VITAMING .
FAT 108 THIAMINE an
3 M 13mg  RIBOFLAVIN 4%
POTASSIUM amme  NIACIN In
CALCUM %

ROM %
* Cormans less than 2% of the US RDA of this mument



A fascinating party treat especially for
kids. So easy to make and so fun
[0 serve.

No-Bake Caterpillar Cake

1 cup milk
3%-0z. pkg instant pistachio
pudding and pie filling mix
8-0z. container frozen whipped
topping. thawed
B%-0z. pkg (about 36) chocolate
wafers
Licorice strings
Assorted candies or colored

sugar
Tinted coconut

Insmall bowl. combine milk and

" pudding mix. Beat with rotary beater or
“étlow speed until well combined, about
| minute: let stand 5 minutes. Fold in

| cup whipped topping. Spread

' | ablespoon pudding mixture onto
‘each chocolate wafer. On large piece of
foll. stack frosted wafers to form

1 long roll. Wrap roll in foil: refrigerate
210 3 hours. Remove from foil; place
on serving plate. Spread remaining

- whipped topping over entire roll. Use
licorice strings to form “antennae”.

- Decorate with assorted candies or

" colored sugar. Arrange green tinted
toconut around caterpillar, (See page 3
for how to tint coconut.) Refrigerate

' i s:nrmg time. To serve. cut

INFORMATION PER SERVING

PERCENT US RDA
PER SERVING
FROTEIN

ot i)
Iz VITAMIN A
Mg VITAMINC
5K THIAMINE "
g RIBOFLAVIN in
MIACTN '
CALCTUM %
. IRON f
*ommars s than 2% of the S RDA of these nutrienis

2

Decide for yourself: is it a cake or a pie?

Banana Nut Chocolate
Dessert Wedges

1 pkg Pillsbury Banana Quick
Bread Mix
14 cup firmly packed brown sugar
Y4 cup margarine or butter,
softened
3-0z. pkg cream cheese, softened
14 cup chopped pecans or walnuts
3 cup milk

c€gg
31-0z. pkg chocolate pudding and pie
filling mix (not instant)

Heat oven to 350°F. In large bowl,
combine quick bread mix, brown sugar,
margarine and cream cheese at low
speed until crumbly. Press 1% cups
crumbs over bottomn and up sides of
ungreased 10-inch pie pan or 9-inch
deep pie pan: sprinkle with pecans. To
reserved crumbs, add milk. egg and
pudding mix: blend well. Pour into
prepared crust. Bake at 350°F. for 40 to
50 minutes or until toothpick inserted in
center comes out clean. Cool
completely. Serve with whipped
topping, if desired. Store in refrigerator.
8 servings.

HIGH ALTTTUDE—Above 3500 Feet:
No change.

NUTRITION INFORMATION PER SERVING

SERVING SIZE PERCENT US RDA

1/ OF RECIFE PER SERVING

CALORIES 470 PROTEIN 0%

PROTEIN & VITAMIN A 0%

CARBOHYDRATE g WTTAMIN G .

FAT Fil THIAMINE o

SODmH somg  RIBOFLAVIN 15%

POTASSIUM 180mg  NIACIN &%
CALCIUM &%

[RON
* Contains bess than 2% of the 1S RDA of this manen:.



A hit and no specialty cake pans
needed!

Peppermint Bon-Bon
Checkerboard Cake
Pillsbury Plus Fudge
1 us Fu
pkﬁarble e Mix
1 cup water
¥ cup oil
3 eggs
1 oz (1 square) semi-sweet

chocolate, grated
Ya teaspoon mint extract
2to 3 drops green food coloring
2 tablespoons water
FROSTING
1 can Pillsbury Ready To
Spread Chocolate Fudge
Frosting Supreme

Heat oven to 350°F. Grease and flour
two 9 or 8-inch round cake pans. To get
checkerboard effect. use foil ring
dividers as shown in diagram below. To
make ring dividers, fold two 15x6-inch
pieces of foll lengthwise to form two
15x2-inch strips. Shape strips into

4 Y-inch diameter rings:; fasten with
paper clips. Place in center of each
prepared par.

In large bowl, combine cake mix
(reserve marble pouch), 1 cup water, oil
and eggs at low speed until moistened:
beat 2 minutes at highest speed. Pour
half of batter into another bowl; set
aside. To remaining batter, add grated
chocolate, mint extract and green food
coloring: blend well To reserved batter,
add reserved marble pouch and

2 tablespoorns water; blend well. Fill
outer ring of 1 pan with mint batter; fill
inner circle with chocolate batter. Fill
outer ring of second pan with chocolate
batter: fill inner circle with mint batter.
BATTER IN BOTH INNER CIRCLE
AND OUTER RING SHOULD BE
LEVEL: REMOVE FOIL DIVIDERS.
Bake ar 350°F. for 25 to 35 minutes or
until toothpick inserted in center comes
out clean. Cool 15 minutes: remaove
from pans. Cool completely. Fill and
frost cake with fudge frosting.

12 servings.

HIGH ALTITUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 3759, for 20 to 30 minutes.
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NUTRITION INFORMATION PER SERVING

SERNING SIZE: PERCENT US RDA

1712 OF RECIPE PER SERVING

CALORIES 440 FROTEIN -

PROTEIN 4 VITAMINA %

CARBOHYDEATE alg VITAMINC 2

FAT g, THIAMINE aw

SODMM Iasmg  RIBOFLAVIN B

POTASSIUIM 12mg  MNIACIN 4%
CALCTUM i%

TROM
*Cormains bess than 2% of the IS RDA of this nutient

Fun to make — fun to eatl

Flowerpot Cupcakes
1 pkg. Pillsbury Plus Devil's Food
pl%ake mﬂw

1% cups water
¥ cup oil

3 eggs
¥ cup finely chopped nuts
36 ice cream cones with flat
bottoms
1 can desired flavor Pillsbury
Ready To Spread Frosting
Supreme
Pillsbury Decorator Icing or
tinted frosting
Assorted candies
Heat oven to 350°F. In large bowl,
combine cake mix, water, oil and eggs
at low speed until moistened: beat
2 minutes at highest speed. Fold nuts
into batter. Place ice cream cones in
muffin cups or on jelly roll pan; fill with
batter to within 1 inch of top of cones.
Bake at 350°F. for 20 to 25 minutes or
until cake springs back when touched
lightly in center. Cool completely.
Spread frosting on tops of cakes:
decorate as desired with Decorator
Icing or tinted frosting and assorted
candies. 36 cupcakes.

HIGH ALTTTUDE—Above 3500 Feet:
No change.
NUTRITION INFORMATION PER SERVING

SERVING SIZE PERCENT US RDA

1 CLUPCAKE PER SERVING

CALORIES 190 PROTEIN 4%

FROTEIN 38 VITAMIN A :

CARBOHYDRATE TS NTTAMIENC 3

FAT Bg THIAMINE 4%

SODIUM 185mg  RIBOFLAVIN %

POTASSIUM Asmg  NIACIN 2%
CALCTUM 6%
IRON 4%

*Contams less than 2% of the US RDA of these numents



A great party-time treat for kids.

Root Beer Cupcakes

CUPCAKES

2 cups Pillsbury’'s Best™
All Purpose or Unbleached
Flour

1 cup firmly packed brown sugar

% cup finely crushed root beer-
flavored hard candy

1 teaspoon baking powder

% teaspoon soda

Y% teaspoon salt

% teaspoon allspice

Ik teaspoon cinnamon

1 cup root beer

I cup shortening

2 eggs

TOPPING

2 cups frozen whipped topping.
thawed

% cup finely chopped crushed root
beer-flavored hard candy

oot Beer Ct i ake:

Heat oven to 350°F. Line 18 to 20
muffin cups with paper baking cups. In
laree bowl, combine all cupcake
ingredients at low speed until
moistened: beat 2 minutes at medium
speed. Fill prepared muffin cups % full.
Bake at 350°F. for 15 to 25 minutes or
until cupcakes spring back when
touched lightly in center, Remove from
pans. Cool completely. In small bowl,
fold together whipped topping and

44 cup candy. Frost cooled cupcakes.
Store in refrigerator. 18 to 20 cupcakes.
HIGH ALTITUDE—Above 3500 Feet:
No change.

NUTRITION INFORMATION PER SERVING

FRVING SL7T FERCENT US RDA
1 C1 FER SERVING
CAl X L %
PROTFIN 2% §
ARBORTYTIRATE "M
FA THLAMINE &4
MM (LI RIBOFLANIN o
POTASSILIM g MNLAL 49
4%

87



Kids will have lots of fun cutting out
their favorite shapes and decorating
these little cakes.

Cookie Cutter Cakes

CAKE
1% cups sugar
¥ cup margarine or butter,
softened
%4 cup shortening
¥ cup milk

X % ring”
VO
1% cups Pillsbury's Best®
ﬁ Purpose or Unbleached
ur

ICING

cups powdered sugar

teaspoon salt

cup water

cup light corn syrup

tablespoons margarine or
butter, melted

teaspoon vanilla, rum, lemon or
almond extract

Heat oven to 350°F. Grease and flour
bottom only of 13x9-inch pan. In large
bowl. combine sugar, margarine,
shortening, milk, eggs and flavoring at
low speed until moistened: beat
2 minutes at medium speed. Lightly

n flour into measuring cup; level
off. Add flour; blend until moistened.
Beat 2 minutes at medium speed. Pour
batter into prepared pan. Bake at 350°F.
for 25 to 35 minutes or until golden
brown and toothpick inserted in center
comes out clean. Cool completely.
Cover: freeze 30 to 60 minutes for
easier cutting.

W FF e

ot

In large bowl, combine all icing ~
ingredients at low speed until
moistened: beat at highest speed until
smooth. If thinner icing is desired. stir in
additional water a drop at a time. If
desired, tint portions of icing with a
variety of food colorings.

Using deep cookie cutters or knife, cut
into shapes as desired. Place cake
pieces on wire rack over pan or cookie
sheet. Spoon icing evenly over tops and
sides of cake pieces or spear with fork
and dip into bowl of icing until evenly
coated. Icing that drips off can be
reused. Decorate with colored sugar.
coconut, nuts, candy or decorator icing.
12 to 24 cakes.

TIP: *CAKE FLAVOR OPTIONS:

* Fggnog — Add 1 teaspoon
nutmeg, 2 teaspoons rum
extract and % cup chopped
nuts.

- » Cherry — Add 1 teaspoon
almond extract and 8-oz. jar
finely chopped maraschino
cherries, drained.

¢ Lemon — Add 2 teaspoons
lemon juice and 2 teaspoons
grated lermon peel.

* Orange — Add 2 teaspoons
orange juice and 2 teaspoons
orange peel

» Nut — Add 1 teaspoon
vanilla, 1 teaspoon almond
extract and % cup chopped
NLLS.

* Coconut — Add % teaspoon
coconut extract, % teaspoon
almond extract and % cup
coconut.

HIGH ALTITUDE—Above 3500 Feet:
Increase flour to 1% cups plus

2 tablespoons. Bake at 375°F. for

25 to 30 minutes.

NUTRITION INFORMATION PER SERVING

SERNING SIZE PERCENT 15 RDA

1 CAKE PER SERVING

CALDRIES 2800 PROTEIN 2%,

PROTEIN 2K VITAMIM A o%

CARBOHYDEATE i VITAMINC ¥

FAT g THIAMINE 4%

SO0IM 120 RIBOFLANTN 2%

POTASSIUM =mg  MIACHN 2%
CALCTUM ;

[RON %
* Cortaires bess than 2% of the LS RDA of these manents



Anew taste and texture to yesterday's
cake.

Second-Time-Around

'} eggs, separated
1 cup butter or margarine,
softened

1 cup powdered sugar
1 teaspoon vanilla

Any one of the following can be

used:

* 1 unfrosted baked round cake
layer

* 14 of frosted or unfrosted baked
13x9-inch cake

* i5 of frosted 2-layer round cake

*» 4 of baked angel food, sponge
or ring-shaped cake

FROSTING

1 cup whipping cream, whipped or

2 cups frozen whipped topping.

thawed

in small bowl. beat egg whites until stiff

aks form: set aside. In another small

ipowl. beat butter until light and fluffy.

madually add sugar; blend well. Add

ez yolks, 1 at a time, beating well after

gach addition. Stir in vanilla. Add egg

whites: beat until smooth and creamy.

ine 1% -quart bowl with plastic wrap.

Lt leftover cake into rectangular strips.
tne bow! with cake strips. Fill with

g of filling. Top with layers of cake

Srips spread with remaining filling. Top
fith remaining cake strips. Cover with
isstic wrap: top with plate and heavy
boject to compact cake. Refrigerate at
past 4 hours or overnight. Unmold onto
g plate. Frost with whipped

ream. Garnish as desired. Store in
ingerator. 12 servings.

TIP: *For chocolate cakes, try coffee
filling. Dissolve 1 tablespoon
instant coffee in 1 tablespoon
water. Prepare filling as stated,
adding coffee when vanilla is
stired into butter mixture,

NUTEITION INFORMATION PER SERVING

SERVING SIZE: PERCENT U5 RDA

1412 OF RECIFE FER SERVING

CALORIES i FROTEIN &%

PROTEIM A VITAMIN A 20N

CARBOHYDRATE 20 WITAMINC .

FAT 30 THIAMIMNE -

SOUOHIM Lv 1] RIBOFLAVIN 4%

POTASSITIM GiSiTg HIACIN -
CALCTUM 4%

RO 2%
* Cormmnas less than 2% of the US RDA of these manems

Yesterday's cake in disguise.
Cake Parfaits

Cut leftover frosted or unfrosted cake
into ¥ -inch cubes. Fill parfait glasses
with alternating layers of cake cubes,
ice cream and fruit. Any 1 ora
combination of the following fruits can
be used: strawberries, raspberries,
blackberries, pineapple, peaches, pears,
bananas or melon. Fruit can be fresh,
canned or frozen. thawed. Top with
whipped cream or topping. Serve
immediately.




Easy to make and elegant to serve.

Chocolate Raspberry
Cream Torte
CAKE

1 pkg Pillsbury Plus Dark
Chocolate Cake Mix
1% cups water
Y% cup oil
3 eggs
FILLING AND FROSTING
1 pint (2 cups) whipping cream
¥ cup sugar
% teaspoon vanilla
1 cup raspberry preserves
Heat oven to 350°F. Grease and flour
two 8 or 9-inch round cake pans. In
large bowl, combine all cake ingredients
at low speed until moistened:; beat
2 minutes at highest speed. Pour batter
into prepared pans. Bake at 350°F. for
30 to 40 minutes or until cake springs
back when touched lightly in center.
Cool 15 minutes; remove from pans.
Cool completely.

In large bowl. beat whipping cream unil
soft peaks form. Gradually add sugar

and vanilla, beating until stiff peaks form.

To assemble cake, split each layer in
half horizontally to form 4 layers. Place
1 cake layer on serving plate, cut side
up: spread with about % cup whipped
cream. Carefully spread % cup
raspberry preserves over whipped
cream; top with second cake layer.
Repeat. ending with fourth cake layer.
Spread sides and top of cake with
remaining whipped cream. Spoon
remaining % cup preserves along top
edges of cake allowing some to run
down sides of cake. Refrigerate until
serving time. 12 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 4 tablespoons flour to dry cake
mix. Increase water to 1% cups. Bake at
375°F. for 30 to 40 minutes.

NUTRITION INFORMATION PER SERVING

SERVING SUE: FERCENT US EDA
1112 OF RECIPE PER. SERVING
CALORIES a0 PROTEIN 6
45 VITAMIN A -1
CARBOHYDRATE St VITAMING :
FAT 2y THIAMINE A%
SOOI omg  RIBOFLAVIN A%
POTASSILIM 125mg  NIACN 4%
CALOUM 10%
RO 0%

* Comtans less than 2% of the US RDA of this mzremn

A celebrated classic Hungarian creation
without the long hours of preparation.

Easy Dobos Torte
CAKE

4 eggs
2 cup water
1 pkg Pillsbury Plus Butter
Recipe Cake Mix
FROSTING
2 cans Pillsbury Ready To Spread
Chocolate Fudge Frosting
Supreme
12 caramels
2 teaspoons water

Heat oven to 350°F. Grease and flour
three 8 or 9-inch round cake pans. In
large bowl, beat eggs at highest speed
for 5 minutes or until thick and lemon
colared: stir in % cup water. Gradually
stir in cake mix at low speed until
moistened: beat 2 minutes at highest
speed. Pour ¥ of batter into each
prepared pan. Bake at 350°F. for 18 to
25 minutes or until cake springs back
when touched lightly in center. Cool
10 minutes; remove from pans. Cool
completely.

To assemble torte. slice each cake layer
horizontally into 2 layers. Stack layers
using 1 can of fudge frosting to frost
between cake layers. Using second can
of fudge frosting, frost sides of cake and
pipe decorative border of frosting
around top and bottomn edges of cake.
In small saucepan over low heat. melt
caramels with 2 teaspoons water. Cool
to spreading consistency. Spread
melted caramel over top of cake. To
serve, cut with knife dipped in hot
water. 12 servings.

HIGH ALTTTUDE—Above 3500 Feet:
Add 3 tablespoons flour to dry cake
mix. Bake at 375°F. for 15 to 20 minutes.

NUTRITION INFORMATION PER SERVING
SERVING SIZE. PERCENT US RDA

1/12 OF RECIPE PER SERVING

CALORIES Sal) FROTEIN A%

PROTEMN 5% VITAMIN A 4%

CARBOHYTIRATE . VITAMINC

FAT 20w THIAMINE A%

SODIUM i¥my  RIBOFLAVIN 4%

POTASSILIM omg  NIACIN i
CALCTUM [
IRON A%

*Cotains kess an 2% of the 1S RDA of this manem



Guaranteed irresistible! A make-ahead
frozen chocolate cake dessert filled
with malt-flavored ice cream and

topped with fudge.
Chocolate Malt
Ice Cream Cake

CAKE
1 pkg Pillsbury Plus Devil's
Food or Dark Chocolate
Cake Mix
% cup milk
¥ cup oil
3 eggs
TOPPING
2 cups powdered sugar
Y cup margarine or butter
13-0z. can evaporated milk
6-oz. pkg (1 cup) semi-sweet
chocolate chips
1 teaspoon vanilla
FILLING
% cup malted milk powder
1 quart (4 cups) chocolate
ice cream, slightly softened

Heat oven to 350°F. Grease and flour
two 13x9-inch pans.” In large bowl,
combine all cake ingredients at low
speed until moistened; beat 2 minutes
at highest speed. Pour half of batter
into each prepared pan. Bake at 350°F,
for 12 to 15 minutes or until cake
springs back when touched lightly in
center, DO NOT OVERBAKE. Cool
15 minutes; remove 1 cake from pan
onto wire rack. Cool completely.

To prepare topping, in medium-size
heavy saucepan combine powdered
sugar, margarine, evaporated milk and
chocolate chips. Cook over medium-
low heat until mixture comes to a baoil,
stirring occasionally: cook 8 minutes,
stirring constantly. Remove from heat:
stir in vanilla. Cool 1 hour without
Stirming.

To assemble cake, in large bowl

combine malted milk powder and ice

cream; spread over cooled cake in pan.

Place remaining cake layer over ice

cream. Spread fudge topping over top.

Cover; freeze. At serving time. thaw

slightly: cut into squares. If desired, top

each serving with whipped topping and

a cherry. 16 servings.

TIP: *Cake can be prepared with one
13x9-inch pan. Using half of
batter, bake 1 layer; remove
from pan. Clean pan; grease and
flour. Bake second layer using
remaining half of barter. Cool
layer in pan.

HIGH ALTTTUDE—Above 3500 Feet:

Bake at 375°F. for 12 to 15 minutes.

NUTRITION INFORMATION PER SERVING

SERVING S PERCENT US RDA

1716 OF RECIPE PER SERVING

CALORIES a0 PROTEIN 15'%
FROTEIN log VITAMIN A 15%
CARBOFYDRATE 75 ] VITAMINC '
FAT F. ] THIAMINE 10'%
SO #rmw  RIBOFLAVIN Pl
POTASSIUM dimmy  NIACTH 4%

CALCTUM =%
AL

IROE
* Cionkans bess than 2% of the US REDA of thes maner






Using the Nutritional Information”®

Pillsbury’s NUTRI-CODED system can

help you in your daily food planning.
Below are guidelines.

SERVING SIZE: This has been
determined by our home economists as
a typical and an adequate serving size for
each particular recipe. If you eat more or
less you will have to adjust the

nutritional infermation accordingly.

CALORIES: The amount of calories a
person needs is determined by age, size
and activity level. The recommended
daily allowances generally are: 1800-2400
for children 4 to 10 years of age and
women and 2400-2800 for men.

PROTEIN: The amount of protein
needed daily is determined by age and
size; the general US. RDA given for
aclults and children of at least 4 years of

age is 65 grams.

G2

CARBOHYDRATE AND FAT: The
amount of carbohydrates and fat needed
in the daily diet has not been
determined, however, these amounts
should be adequate so the body does
not have to bum protein for energy.

SODIUM: There is much controversy
today over the amount of sodium
necessary in the diet and the effects of
excess sodium. Many nutritionists feel a
healthy person can consume 3500 to
4000 mg, per day.

POTASSIUM: The minimum daily

requiremnent for potassium has not been
determined. A reasonable lower level of
intake is thought to be 2500 mg. per day.

PERCENT US. RDA PER SERVING:
Choose recipes which, when totalled
together. will give 100% of the US. RDA
for each nutrient.

Pillsbury Guidelines for Calculating the
Nutritonal Information

* Anytime an ingredient listing gives
one or more options, the first
ingredient listed is the one analyzed.

* When a range is given for an
ingredient. the smaller amount is
analyzed.

Example: 2% to 3-Ib. frying chicken.
The recipe was analyzed with 2% Ib.
of chicken.
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Anytime Qatmeal Cake ... 7O
Applesauce Frultcake.... 54
B
Banana Gingerbread Cake with
Cream Cheese Frosting.........mmmmao
Banana Nut Chocolate Dessert
Wedges..... o S
Banana Snack Cake.... il
Banana Torte.... RS
Bran Breakfast Cake.... o3
Buttercream I_ayerf:d Fud,gc Cake 12
Butter Rum Cake..... o e ST
C
Cake Parfaits.........ooomressssmmrsssssssssssssssssesnn 89
CAKE ROLLS
Filled German Chocolate
Cake Roll.... g
Harvest Pmnpkzn Cake ROl 38
California Sunshine Cake.... e 58
Candy Filled Cupcakes..... 81
Cannoli Torte.... w16
Carrot 'n Spice Surpns: Cupca Kes......7
Cashew Pineapple Cake..... I
CHOCOLATE
Banana Nut Chocolate Dessert
Wedges..... 85
Buttercream La?ered Fudge Cake....12
Candy Filled Cupcakes....v e 81

Chocolate Almond Heaven Cake.......22
Chocolate-Cherry Angel Cake............43
Chocolate Cherry Gateau.....mwen 29
Chocolate Malt Ice Cream Cake........... 20

94

8

Chocolate Mocha Baumkuchen.........10
Chocolate-Orange Layered Torte......21
Chocolate Raspberry Cream Torte.....9

Cookies nCream Cake.... . 7.
Double Chocolate Cream Cheese

- Lake... sinsssesssassaseenis D
Filled Gemmn ChUCDLEIII_‘

Cake Roll.... SRR -
Flowerpot Cumakes -
Fudge Bottom Mint Cake il
No-Bake Caterpillar Cake.. -
Old-Fashioned Chocolate 50ur

CreamCake.... e IO
Peppermint Bon-Bon

Checkerboard Cake.........cconeiienenen .86
Pistachio Fudge Swirl Cake.... .51
Popcomn Cake.... .80

Chocolate Almond Heaven Cake ........22
Chocolate-Cherry Angel Cake.... 43
Chocolate-Cherry Gateau ... 25
Chocolate Malt Ice Cream Cake............90

Chocolate Mocha Baumkuchen.............10
Chocolate-Orange Layered Torte........21
Chocolate Raspberry Cream Torte .......... 9
Coconut Macaroon Cakes.......ommmmee 12
COFFEE CAKES
Bran Breakfast Cake .......cmmerssssassenss
Coffee Coffee Cake....
Glazed Pear Cake....
Lemon Streusel Coffcf: Cake
Mix 'n Bake Zucchini Cake....
Pecan Topped Peach Cakc
Quick Mu. ruit Cockeail Cake
Walnut Streusel Yeast Cake.... :
Coffee Coffee Cake ...
Cookie CUIEr CaKes.............oummmmmmmseseeseess
Cookies nCream Cake............cccoemrersssens
Cream-Filled Blitz TOIe........cococvvveerinsins




TEUPCAKE,S

Candy Filled Cupcakes.... Bl
Carrot 'n Spice Surprise Cup(akeq 67
Coconut Macaroon Cakes ... el
Flowerpot Cupcakes....
Peanut Butter Cu ps
Root Beer Cupcakes.......winn 87
Rum Crown Cakes..........wmmmmannenn
Surprise Bundles............umn
Swift Currant Cakes..........ocmmmmmnscneee

E;iiﬁ

33

D
Dixie Spice Cake with

Caramel Frosting..... P 7
Double Chocolate Cream

Cheese Cake.... aessgsesmirstssmmssernemnid )

RE

Easy DODOS TOME. ..c.ooveeisisssesenesererersssssisisssosn®
EasyFilled Lane Cake...........c.neirmrmrsernrn 39
Easy Orange-Honey Cake..........ccoveerei 67
Eggnog Cake with Fruit Sauce.................40

F
Filled German Chocolate Cake Roll.......47
Flowerpot CUPCAKES.......wermmmeserrsmssssnane 86

Fudge Bottom Mint Cake ...........cunvesvennn 70

G

Ginger Applesauce Cake.....onn 52
Glazed Coconut Loaf Cake.......cienen 52
(lazed Pear Cake... B et |
Granola Streusel Splce Gk 7B

H

Harvest Pumpkin Cake Roll...................... 38

]

Bmaican Rum Cream Cake.........ne-33

Jelly Bean ConfettiCake ... 80

L

LAYER CAKES
B TOrDE 44
Buttercream Layered F udge Cake....12
California Sunshine Cake... AL .
CannoliTorte.... MR
Cashew Pinea pp]e Cake.... il
Chocolate-Cherry Gateau i 25

Chocolate Malt [ce Cream Cake . o]
Chocolate Mocha Baumkuchen.........10
Chocolate-Orange Layered Torte......21
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Easy Dobos TOme. ... ... imsssccmsmsin,
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Mardi Gras Party Cake ...
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CreamCake....
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Orange Hcr‘tngue R AR R 14
Peppermint Bon-Bon
Checkerboard Cake.........eisisnn 86
. PralineCrunchGake........occvnnnnnnn 30
Princess Party Cake ... 26
Rainbow Ribbon Cake........m. 19
Raspberry Continental.......oeerns 27
Raspberry Walnut Torte ... 28
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LEMON
Lemon Meringue Cake......mmmmn 48
Lemon Poppy Seed Cake .....ccivevnes 40
Lemon Streusel Coffee Cake............ 63
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Lemon Poppy Seed Cake......onnneen 40
Lemon Streusel Coffee Cake..................63
LOAF CAKES
Glazed Coconut Loaf Cake...........c.. 52
No-Bake Caterpillar Cake..........cun B5
Peanut Butter Snackwiches ... 81
M
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Marzipan Cream Cake............mmmmiinsiB
Mix 'n Bake Zucchini Cake ... 68

N

No-Bake Caterpillar Cake...........men 85
Norwegian Hazelnut Cake .....................20
Nutty Maple Raisin Cake...........omrmen 77
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Old-Fashioned Chocolate Sour Second-Time-Around Cake ... 89
Cream Cake : 36  SHEET CAKES (13x9)
Orange Camrot Cake........ccce.. 70 Banana Gingerbread Cake with
Orange FlanGake ... 10 Cream Cheese Frosting..................... 35
Orange Meringue Torte.......cennca. 14 Banana Snack Cake 77
Dixie Spice Cake with
Carame] FrOStg ... mmsssssiss 57
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Peanut Butter Cups......... 73 Cheese CHRE ..oumiammisnmans 76
Peanut Butter Snackwiches. ... 81 Fudge Bottom Mint Cake.......... 70
Pecan Topped Peach Cake ... W s | ez Pear Cake o i 71
Peppermint Bon-Bon Checkerboard Granola Streusel Spice Cake......ccoonne 75
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Toffee Bar Cake......... 72
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R Swift Currant Cakes... 66
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Chocolate-Cherry Angel Cake..........43 W
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Lemon Poppy Seed Cake ... 0 Tunnelof Cherry Cake.....ooccrnneee 54
Pecan Topped Peach Cake.........ccccooeeee ?1 Whole Wheat Apple Ring Cake .............75
Pistachio Fudge Swirl Cake..........c........51
Popcomn Cake............. 80
Toffee Pound Cake........... L 4
Tunnelof Cherry Cake......ovcnnna. 54 YELLOW
Walnut Streusel Yeast Cake ... 62 California Sunshine Cake........c.uurn58
Whole Wheat Apple Ring Cake.........75 Cookie Cutter Cakes ... 88
Root Beer Cupcakes..........mmrsssss: 87 Cream-Filled Blitz Torte..... rerees O
Rum Crown Cakes.... FETLT Easy Dobos Torte .9
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Surprise Bundles : 84
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