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Twe hours before baking cake, combine poppy seeds and milk in s bowl and let soak. Frehesat
ooy o 3V Sresss s Pl pan and et aside. Besb the eoo whites on hish seesd unbil sthify
s =at aside. In & mixing bowl, oresn bogether butber and sussr until labt ardd Floffy In
rate bowl, 87t ﬁs:sgethex“- The Flour, !:!3L~'1rr:x powcar, arnod sall. Hlisrnetse adding the dry
mixture and poppy Seed misturse fo the botber mixture, blending well afier ssch sdditiorn.

Hodd wanilla arnd mis well. tu-‘rﬂ-l fold in 2o whites by handd, Pour into pan and baeke st 375

For 18 mirnutes., Feducs to 358 and beke another 1520 minutes, until toothpick comss oot

clear. ool before frosting.
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