Amount Measurs Inovedient - Freparation Method

R mEalibed butter - sofbered

1

2 oups ELIDET

4 laras SO - Toom bemp
1 o milk

1 issspoon wanills ssbract

1452 cups salf-rizireg Flour
LoaM cups all-purposs Flour

Fraheat oven to 358,

Gresze and labtly flour threes 92 dnch roungd cake pans. Lins the bothom eith was paper.

lecbrio mixer, orsam the bubtter and susse unbil
ach additiorn. i
ernating with the

Im & lavos bowl, on the med speed of an o
Fluffuy, about 3 minutes, Hdd the sgos, one a2t 5 time, beating well after
the milk arnd vanills together, Combine the flours and add in e parts, 8
milk arnd vanills mixture, beating well after sach adodition.
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Divide the bhatter among the preparved pans. Bake for 20-25 mingtes or until 8 cake tester
comss out clean. Let caeke cool in pans for 18 minotes, Femowve from pans and cool completeluy
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I wond've making cupcakes, lins 2 128-cup miffin tirns with cupcaks papers. Seoon The bathe:
irvho The oups aboot 3594 full, Bake urdil tops spredrs back ehen labily touchsd, about 268+
mirngtes, Femove cupcakss from ean ared oool complebelu.
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Wher cake has cooled, ice betusen laysrs, then ice top and sides of cake,



