Hmoumt Measurs Imoredient - Freparation Method
T
A water
1iE cup shortening
1 oo Flomar
a3 S E

1 bmsspoon e wanilla ssbract
Bottom
L flowr
1 oup shorhaning
1 tablespoon  water
Frostirg

LR oup bagbber

£ popcdsred SunaT

EHELOON maple Surue
milk

f..::,

=
P
Pl ]

-1

rabumat oven b S00,

Top: Make first sz i most coole Brimg the saster and shoviening guickly to s boile Sodd the

Flowr ared mi= well, Cool shile prepaving bothbomn.

Bottom: Mix the flour and shortening. Hodod the water andd mix on lom ontil wou can roll bebosen
hmarnds like 3 rope. Lay on greased cookis sheet in the shaps of an *5SY Spread shout 4 inches

wicds by pressing with gour finosrs,
Top: FAodd the soos, one &t & time, to the conled top mixture ard mix well after sach addition.
Ao the vardlls ardd mis sosine Seresd over the bobtom 511 the ney o the edoss, Bake st 408

For 38 minutes, Dond't pesk,

biile the cabe iz baking, make the frosting. Best bogether butber, ponderved suosr and surap
vimtil creand. Hodd enoouoh milk bo omake it sither s frosting or s drizssls. Turn of T oosesn ard
let coonl in oven for 18 minubes, Femows from owern. Frost cake arnd sprinkle salnots on the

whole o half of cake,



