Hmoumt Measurs Imovredient - Freparation Method
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Fraheat oven to 488, Sreaze and flowr an L1A7 rimmed pan. In s sauce pan, heat the butter,
shorbaning, oooos andd watsr. Bring bo s boil, shiveing visovously o dissolve sy lumps
ard remove Trom heat. Whils coming o s boil, in s laves bowl, iVt together flour, susar,
cimmamor, Salt arnd babing sods, Pour mixbors from saucs pan dndo dey dnovedisnts and mix
wall, Hold the soos, vanills ardgd botbermilk ard mix well, Pour indo panoand baeks a2t 488 for
S8 mirgtes,

Five mirntes before the cake is dons, makes the icing. In & sauce par, heat the butisr, cooos
ard milk ower medium heat. Cook, stivvidres, ontil 0 stavts o boile Bemowse Yvrom heat and
oraduialy =T in pousdered sunar, besting until smoeothe Sod nots snd pouy ovsr waTn oake.



