Hmount Measure Irredisnt - Preparvation Method
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L2 oups all-purposs Flour
LE teaspoons baking powdar
S EEE I =alt

1A o vnEalted bubber - sofbersd

a3 ful

foin
Pl

1453 cups ELIGET
3 laros SmE - O DEmE
1 oo Caramsl
R = watbar - oombinsd with csramesl

frosting

2 oupE limbdh beosen susar - Yively packed
L8 oup FemEwy CTEEm
£ bablespoorns  unsalted botier - sofiernsd
= A oups confectionsr’' s sussr - sifted

Fraheat oven o 358,

argd liohtly flour two 9«2 inch round cabke pans. Line the botbom with waxed papar.
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To make the caker: In s medium bowl, =ift toogsther the flour, baeking powder, and salt, Sst

Irv & laros bowl, onothe medium speed of an elechvio mixer, oveam the botter and sugse until
Fluffu, asboud 3 mingtes, Aodd the soos, ore a2t s time, beabting well after sach addition. Hodd
the drg ingredisnts in thivds, alternating with the cavamel mixbure, beating afier each

aoddition until smooth.

Divicds the batter bDebesen the prepared pans arngd bake for 308-38 minutes, or until & cake
b

teztaer comes out clean. Let ca ol im pans Tor 18 mingtes, Femowve from pans and cool

completely on s wive rack.

To make the frosting: In & hesvg-bottomsd ssucepan, place the Drown suosr, orsam and

batter. Cook ower medivm healt, stivring oonstantly, unti] michure comes o s boil. Boll for

5 ominutes without stiveing. Femove from heat and let cool for aboud 2838 minutes. Add the
rfectluy smooth.

i'f‘

confectionsr's suoasr and beat with an electvio miser until the frosting iz p
IF fown thdck, beat in s bit move hesvy orean.

Wheer cake has cooled, ioe betusen the lausrs, then ios fop ard sides of cabe,
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A colod water

ORI =

LI SLET
2 oupE FEEad CrEAam

Coanbire waber and sussr in medium Saucepan. Set over mecd-low haeat, shiveing oocasionally,
kil ﬁhe sugar dissolves dabout 3 ominoiesd, making suve no Suger 18 sticking fo the sides
of The pare. Inoresse hast o hish and bodl withoot stivreing, until fhe sgroe becomss & desp
ambar oolor, about A5 mirotes. To pravent the sgrup Yeom becoming oraing, uss & pasiry
preush dipped into cold water o Drush down arg suosr orgstals sticking o the sides of the

pEM =wivl the pan occasionally for sven browndno.

Oree the syrup turns desp amber in color, immediately renove Trom heat. Slowly arnd carefully
add the ocream to the surup, whisking constantly, until cream is incorporated.

Faturn the pan o med-low hest, stirrino until s=auce iz smooth, ahout D minute,

rafrigsrating Can be stored

ﬁ!

Famove from heat arnd a2llow o coms to voom tenperature hefor
L bo L morbhe

Wields Y3 L2 cups”



