Hmoumt Measurs Imovredient - Freparation Method
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ahlespoons evaporated milk

1 tesspoon wardlls sxbract
Frahsat oven to 325, Grease arnod Ylour 209 inch cake pans.

Iy & small sasucepan, oook the botier angd milk over low hest undil the butter melts, Stiv well
ard lat cool o voom temperaturs,

Iy & mecium Dowl, combins the flour, beking powder and sali.
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Uzing an electrio mixer, Dest soos argd susar on hioh speed untbil lisht gellow and smooths

Stiv flour mixburs into th mimbure dust until combinsc
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Fodd the cooled milk mishure and warndlls argd stiv sell
Divicde the batter bebosen the o pans andd bake 2530 ninutes,

Flace pans onwire rack ard let cool 18 minutes, Femove cake from pans and let cool completely

of Tacks.
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dake icimo. In & medium saucepan with & heswy botbom, combine the browm suosv, botiber,
BFﬂn'aﬁad milk, ard vanills sxtract., Bring o boldl over medium hioh heat, Stiv well and turn
oo 2o mixture boils oentlue Cook for o minotes Let cool for 5 minubss.
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b the icing with s eooden spoon for 2-3 minotes o thicksn.
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Flacs botbom lause on s platter or cake stanch Hovking guickly before icing sets up, sprasd
icirem on bope Flace second secordd lagee on o Tos the fop and sides, 8 kndfe tipped in bot
water can help smooth the doing oot



