Apple Sauce Cake – Mary Umberger
½ cup shortening				1 ½ cups unsweet applesauce
1 large egg					½ teaspoon salt
2 ½ cups flour					½ teaspoon cloves
½ teaspoon cinnamon				1 cup chopped raisins
½ teaspoon allspice				2 teaspoon soda
½ cup chopped walnuts				½ cup boiling water
2 cups sugar
Cream shortening and sugar, add egg and blend in applesauce.  Dissolve soda in boiling water and add alternately with dry ingredients.  Makes two 7-inch square cakes.  Bake at 350 degrees for 45 minutes.
Cocoanut Layer Cake – Ethel Dutro
2 cups sifted cake flour				1 ½ cups sugar
½ cup shortening				1 teaspoon salt	
1 cup milk					3 teaspoons baking powder
3 eggs						½ teaspoon lemon extract
Cream shortening and sugar, add eggs, add dry ingredients sifted together alternately with milk, add lemon extract.  Bake at 375 degrees 25-30 minutes.  Makes two 9-inch layers.  Frost with your favorite white icing.  Sprinkle top and sides with shredded coconut.  
Sunshine Cake or Hot Milk Sponge Cake – Mrs. Herbert Saltzberger/Mrs. E. F. Asper/Anna Crum
4 eggs (yolks and whites)			2 teaspoons baking powder
2 cups granulated sugar				1 cup hot milk
2 cups cake flour				Dash of salt
Cream eggs and sugar, beat until light.  Add dry ingredients, then add hot milk last. Makes 2 good sized layers or loaf cake.






Lady Baltimore Cake – Violette Shope
3 cups sifted cake flour				1 teaspoon vanilla
3 teaspoons baking powder (double acting)	¼ teaspoon salt
½ cup butter or other shortening		1 ½ cups sugar
½ cup each of milk and water	3 stiffly beaten egg whites (do not beat too stiff just to    hold snowy peaks)
¼ teaspoon almond extract
Sift flour once, measure, add baking powder, salt and sift together three times.  Cream shortening thoroughly, add sugar gradually and cream until light and fluffy.  Add flour alternately with liquid, a small amount at a time.  Beat after each addition until smooth.  Add flavoring, fold in egg whites.  Bake in 2 greased 9-inch layer cake pans in moderate oven (375 degrees).
Black Joe Cake – Anna Crum
¼ cup shortening				1 teaspoon soda
1 ¾ cups sugar					½ teaspoon baking powder
1 egg						1 teaspoon vanilla
1 cup thick or buttermilk			Cocoa till dark, about 4 or 5 heaping teaspoons
2 cups flour
Cream shortening, add sugar and egg.  Dissolve soda in milk.  Sift flour and baking powder three times, fold into mixture.  Dissolve cocoa in small amount of boiling water and add last.  Bake in hot oven.
As You Cut It Cake – Catherine Cassel
1 ¼ cups sugar					1 teaspoon vanilla
2/3 cup shortening				1 cup milk
½ teaspoon salt					2 ½ cups flour
3 eggs						2 ½ teaspoons baking powder.
Mix sugar and shortening, add eggs, cream well.  Add vanilla and flour.  Divide batter into two parts and into the one part of batter add:  2 squares chocolate, 4 tablespoons sugar, ¼ teaspoon soda, ¼ cup boiling water.  Stir well and put both parts into baking pan alternately.  Bake in moderate oven.




Crumb Cake – Laura E. Feller
2 cups granulated sugar				3 cups flour
¾ cup butter or shortening			½ teaspoon salt
Crumb the above (as for pie dough), save ½ cup of crumbs for topping cake.  Then add:  2 eggs, 3 teaspoons baking powder, 1 cup sweet milk.  Mix well. Bake in moderate oven 35-40 minutes.
Sour Cream Cake – Myrtle Carl
1 cup sour cream				1 teaspoon baking powder
1 egg						½ teaspoon soda
1 cup sugar					¼ teaspoon salt
1 ½ cups cake flour				
Whip cream until light, fold in beaten egg.  Then add sugar, blending carefully.  Add flour sifted with remaining ingredients.  Bake in loaf pan about 30 minutes in moderate oven (350 degrees).
Busy Day Cake – Mrs. Raymond Stoudt
Measure into mixing bowl:
2 cups cake flour (sift before measuring)		½ cup shortening
2/3 cup milk					1 teaspoon salt
1 1/3 cups sugar
Beat vigorously by hand or with mixer for 2 minutes.  Now quickly stir in 3 teaspoons of baking powder.  Add:
2 unbeaten eggs				1 teaspoon vanilla
1/3 cup milk	
Blend by hand or in mixer for 2 minutes.  The batter will be thin.  Pour into 2 layer cake pans which have been rubbed with shortening and dusted with flour.  Bake in moderate oven (375 degrees).







Devils Food Cake – Mrs. Lloyd Persun, SR.
1 ¾ cups sifted cake flour			½ cup shortening
1 teaspoon double action baking powder	2/3 cup milk
½ teaspoon soda				2 eggs
1 teaspoon salt					2 squares unsweetened chocolate (melted)
1 ½ cups sugar
[bookmark: _GoBack]Sift together all dry ingredients.  Add shortening and 2/3 of the milk.  Beat two minutes.  Add remaining milk, eggs and chocolate.  Beat two minutes.  Bake in 350-degree oven for 30 to 35 minutes for layer cake or 45 to 50 minutes for a square cake.  Makes 2-8 inch layers or 1-8 ½ inch square cake. 
Chocolate Cake – Mrs. F. E. Deeter
(All measurements level)
½ cup butter creamed				2 cups flour
2 cups brown sugar				½ cup cocoa in 1 cup of boiling water
2 eggs beaten					1 tablespoon vanilla
2 teaspoons baking soda			½ cup sour milk
Bake in a medium oven, about 350 degrees.
Tilden Cake – Ellen Light
1 cup butter					½ cup cornstarch
2 cups sugar					2 teaspoons Calumet baking powder
4 egg yolks					4 egg whites
1 cup sweet milk				3 cups flour
Cream butter, add 2 cups sugar, small amounts at a time, drop in egg yolks, one at a time until all are added, mix flour, cornstarch and baking powder together.  Then add small amounts of flour mixtures alternately with milk to batter.  Add vanilla and fold in stiffly beaten egg whites (do not beat too dry).  Bake 300 to 325 degrees about 50 minutes.





Frosting (for Tilden Cake)
1 cup granulated sugar				2 egg whites
½ cup water					¼ teaspoon cream tartar
¼ teaspoon vinegar				½ teaspoon vanilla
Cook sugar, water and vinegar until it drops from spoon.  Beat egg whites to a froth then add cream tartar and finish beating until stiff.  Pour hot syrup over egg whites, beating continually.  Add vanilla and let cool slightly.  Spread on cake.  Cocoanut or chopped nuts can be used to top the frosting.
Ten Minute Cake – Mrs. M. R. Bolton
1 ½ cups white sugar				7 tablespoons water
1 ½ cups flour					1 teaspoon baking powder
6 eggs
Beat eggs until light and fluffy, then slowly fold in sugar, and add cold water.  Add baking powder to flour and sift and gradually fold into batter.  Bake 35 minutes at 325 degrees.
Irish Rag Cake – Sadie Clay
3 cups granulated sugar				 1 cup butter
6 egg yolks					1 cup sweet milk – flowing
3 teaspoons baking powder			3 ½ cups flour
1 teaspoon vanilla				6 egg whites
Mix in order given, adding 6 egg whites beaten stiff last.  To make Dark Rag Cake same as above, except add 1 cup cocoa with 1 cup boiling water, 2 teaspoons baking soda in hot water instead baking powder and 1 cup sour milk—flowing.  Makes 4 layers.
Mock Angel Food – Mrs. Walter Forney
1 cup sugar					2/3 cup scalded milk
1 1/3 cups flour					1 teaspoon vanilla or lemon extract
3 teaspoons baking powder			2 egg whites
1/3 teaspoon salt				
Mix and sift sugar, baking powder and salt 3 times.  Pour scalded milk on this mixture and beat smooth.  Add flavoring and fold in the stiffly beaten egg whites.  Bake in an ungreased tube pan in a moderate oven.


Jelly Roll – Mrs. Reece Brannon
2 eggs						2 teaspoons baking powder
1 ½ cups flour					1 cup sugar
½ teaspoon salt					½ cup hot water
Beat eggs until thick and lemon colored.  Sift dry ingredients, add alternately with hot water and beat until smooth.  Spread in greased 11x16 shallow pan and bake in moderately hot oven 400 degrees F., 15 to 20 minutes.  Turn out on a damp towel.  Remove paper, cut off crisp edges, roll up for one minute.  Unroll; cool and spread with sweetened whipped cream.  Roll like jelly roll and sprinkle confectioner’s sugar.  Orange, apricot, or peach jelly may also be used as filling; cool before spreading.
Chocolate Cake – Mildred Houck
½ cup butter				1/ ¾ cups of flour with 1 teaspoon soda (sift flour 3 times)
¼ cup granulated sugar			2 squares chocolate
1 cup Karo (white)			2 eggs
2/3 cup of milk
Method – Cream butter and sugar.  Add Karo a little at a time.  Then ¼ of flour mixture.  Then egg yolks beat well.  Add chocolate and vanilla.  Add rest of flour and milk and egg whites last of all.
Frostings
Black Walnut Frosting – Mrs. H. C. Gosnell
1 cup sour cream				1 cup ground black walnuts
1 cup sugar
Cook all together until slightly thickened.  Let cool and beat until stiff enough to spread.
Seven Minutes Icing – Violette Shope
1 cup sugar					1/3 cup boiling water
Few grains salt					1 egg white
1/8 teaspoon cream tartar			1 teaspoon vanilla
Combine sugar, salt, cream tartar, and boiling water in upper part of double boiler.  Place over boiling water.  Add unbeaten egg white.  Beat with rotary beater about 7 minutes, or until icing is thick enough to spread.  Add flavoring.



Baked-On Frosting – Myrtle Carl
1 egg white					½ cup brown sugar
¼ teaspoon baking powder			¼ cup chopped nuts
Beat egg white with baking powder.  Gradually add brown sugar; spread on cake.  Sprinkle top with nut meats.  Bake in moderate oven (350 degrees) until lightly browned, about 15 minutes.
Broiled Cocoanut Frosting – Ethel Walton
5 tablespoons melted butter			1 cup moist shredded cocoanut
2/3 cup brown sugar				½ teaspoon vanilla
1//4 cup cream					
Thoroughly combine ingredients and spread over warm cake.  Brown lightly in broiler
Shadow Frosting – Ethel Walton
4 1-ounce squares unsweetened chocolate	1/3 cup sugar
¼ cup water
Melt chocolate over hot water; cook sugar and water 5 minutes; add chocolate and beat well.  When slightly thick, pour over top of white or other cooled frosting.  Allow some chocolate to run down over sides of cake
Caramel Icing – Sarah Buchanan
1 tablespoon butter				½ cup milk
2 cups brown sugar				1 teaspoon vanilla
Melt butter in pan.  Add as much sugar as butter will absorb at one time.  Alternately add milk and sugar until all is used.  Cook until it forms a soft ball in cold water (238 degrees F.).  Remove from fire and let cool.  Add vanilla and beat until ready to spread. 

