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SHEROON craam of tartar
F'r-::s-si:mg
12 ounoes craan chesss
2 teaspoonE lemorn duios
1 bmsspoon lamor rirgd - grabed
I powdarad sugar - sifted
£ drops wallow food coloving
Frord can arapetrult sections - well drained

Zitt toagether flour, sugse, bhekino powdsr, and salt into mixing Dowl. Make 5 wsll in center
unlbs, orapefruit duice and lemon rind. Beat unbil
rhar separabtely, ondil ehilss sre 8D, but not dew.
semrblu with & robber seetuls undil Just
& et 358 for 25 to 38 mirotes, o ountil

of dry ingredisnts. Hdd water, oil, eoo
smioothe Beat sog whites arnd oveam of e
Graduslly pour ess wolk micbure ower whites, folding
blended. Do onot stive Pour into ungvessed pan. Bak
sprirsd. reverh pan onorack until coole Bun spatuls sround edos and carefully remowve. With

g serrated krdfe, oertly oot lagsr in half.

ko ovoom tenp then best until floffu. (Add lemon Juice and rind. Grad-
a2t until well blended. Bdd food coloring. Crush ssveral orapefruil
w’ﬂ"i'ls s o measure ;‘ temzpoons. Blend into frosting. Spresd frosting on bottom helf of

cabke, Top with ssveral orapefruit sections. Cover with secornd helf of cake, Frost top amd

=zides., Havrnish with remaining orapfruit sections.



