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Sparkling Imperial Granulated
Sugar for general cooking and ta-
ble use. 100% pure cane. Extra
fine granulated. Packed in 2, 5.
I0 and 25 pound cotion bags,

Imperial Conlectioners Powdered
Sugar lor gquick. uncooked cake
Irostings. 100% pure cane.
Packed in moisture-prool I pound
cartons which keep it Ireah and
lump-iree.

Imperial Old-Time Brown Sugar
is a medium brown sugar lamous
fer s flaveor. 100%: pure cone.
Use it lor menu variely. Pocked
in | pound mealsture prool carlons.

Imperial Banguet! Bar Granulated
Sugar is ultra-dine. especially
made lor fresh lruits. cereals and
beverages. 100% pure cane.
Packed in | pound carions.

Imperial Imps are small sugar
cubes lor use in hol beverages.
Boih their size and pressed sur
foces moake them sugar bowl
dainlies. 100%: pure cane. Packed
in 1 and 2 pound cartons,

Imperial Tabs are crysiallized
tzblets ol sugar hard enough la
hold their shape, soll enough la
dizsolve quickly. Larger surlaces
are unpressed. 100% pure cane.
Pocked in 1 and 2 pound cartons.
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ANSWERING popular demand, the refiners of Imperial Pure Cane
Sugar herein present a rare and exciting compilation of unusual
recipes. Many of these are masterpieces never before published. This
collection is the result of painstaking research by Imperial’s home

economics department.

All these recipes have been tested and re-tested, Directions are given
in detail. Both the beginner and the more experienced cook may use

them with confidence.

Aunt Cora’s Book of Unusual Cakes and Cookies is presented with
the compliments of Imperial Sugar Company as a help to the users
of Imperial Pure Cane Sugar in making a wider variety of baked

foods with greater certainty of success.
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ALL cakEes are varieties of the two general classes—butter cakes and sponge
cakes. Butter cakes contain shortening and depend upon baking powder or soda
for leavening. Sponge cakes contain no shortening and the principal leavening

agent is the air beaten into the eggs.

The perfect cake is evenly risen, has a tender brown crust, a delicate flavor and
fragrance. It has a fine, moist, tender texture, commonly known as “velvery”.

In order to have your cake as nearly perfect as possible, follow these suggestions:
Do use good ingredients.

Do use Imperial Pure Cane Sugars because they are extra-fine pure cane, al-
ways uniform in grain and purity. They consistently cream easier and dissolve
quicker, thereby giving cakes a smoother and more velvery texture, a flakier and
more tender crumb. Since Imperial Pure Cane Sugars are the only sugars refined
in Texas, less time is consumed in travel from the refinery to your grocer to your
own pantry shelf. For that reason, you will always find Imperial Pure Cane Sugars
to be fresh and free from lumps. For your assurance in obtaining the pure cane
sugar you want, all Imperial Pure Cane Sugar is packed and sealed in cotton bags

and moisture-proof cartons.

Do measure carefully with standard measuring cups and sets of measuring
spoons.

Imperial Granulated Sugar and Imperial Confectioners Powdered Sugar are
measured by filling the cup, leveling off with a knife. Imperial Old Time Brown

Sugar is packed into the cup so firmly that it will retain the shape of the cup

when turned our.
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Flour is sifted once before measuring, piled lightly into cup with a spoon,
leveled off gently with a knife.

For baking powder, salt, spices, soda. and all dry ingredients, fill measuring
spoon heaping full, level off lightly with knife.

To measure shortening by the cup, fill measuring cup with water and add
shortening until all water is displaced. To measure less than 1 cup, place water in
cup to within marker for amount of shortening desired; fill with shortening until
water reaches cup mark. For example, 14 cup shortening is desired. Place 34 cup

water in cup; add shortening until cup is full,

Do bake at tem perature indicated in recipe. In the event oven does not have
a thermostatic control, test it as follows: Mix equal parts Imperial Confectioners
Powdered Sugar and flour, sprinkle in pie tin, place on shelf near the top of oven;

in 5§ minutes it will be:

Ivory-colored if oven is 300° F,
Tan-colored if oven is 350° F,
Dark brown if oven is 400° F.

Oven may be preheared to desired temperature while cake is being mixed, 1f
oven does not have automatic control, learn at what heights flame must be turned

to keep oven at given temperatures.

Do cool cakes properly. Butter cakes should be allowed to stand for § minutes
after removing from oven, then turned out on wire cake rack. Sponge cakes
should be inverted on cake rack but should not be loosened or removed from pan
nntil cold.

HINTS FOR MIXING CAKES

Butter Cakes: Thorough creaming of shortening, and of shortening and
sugar, incorporate air and impart a fine texture. Egg volks should be beaten with
rotary egg beater until thick, light colored and fluffy. Bacter should be beaten
vigorously before liquid and flour are added. Keep batter of proper consistency by
adding liquid and dry ingredients alternately, beating after each addition. Egg
whites should be beaten stiff but not dry just before being folded into batter.
Never beat batter after adding egg whirtes.
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When using an electric mixer, shortening should be softened at room tem-
perature. Imperial Pure Cane Sugar, shortening and egg yolks may be creamed
together in bowl at moderate speed for 3 to § minutes. Milk and flour should be
added alternately as in mixing by hand. It is possible to add egg whites one ar a
time, unbeaten, with mixer on high, beating about 30 scconds for each white.

Best results are obtained, however, if whites are beaten and then folded in by

hand.

Sponge Cakes: Sift flour and two-thirds of Imperial Granulated Sugar several
times in order to incorporate as much air as possible. Eggs are separated; yolks
beaten until thick and lemon colored. Underbeaten yolks may cause a tough streak
at bottom of cake. Egg whites must be stiff, bue if beaten until dry, will make a
tough, dry cake. One-third of sugar is sifted over and folded into whites. Fold
and cut yolks into whirtes, avoiding beating. Fold and cut in dry ingredients and

flavoring. This should require about 2 minutes and must be done by hand.

SOME CAUSES OF CAKE FAILURE

When cake bum ps in the middle or cracks on top: Butter Cake: Flour aver-
measured or liquid under-measured; Sponge Cake: Too much flour or over-beaten
eggs.

W hen crust is sticky: Too much sugar or cake underbaked.

When crust is tough: Butter Cake: Insufficient shortening or sugar; Sponge
Cake: Too much sugar or oven too hor.

When cake is beavy: Butter Cake: Finished batter overbeaten or cake baked ac

incorrect temperature; Sponge Cake: Ingredients overmixed.

W hen cake has coarse texture: Butter Cake: Insufficient creaming of shorten-
ing and sugar; Sponge Cake: Underbeaten eggs or ingredients not well enough
blended to distribute air.

When cake is dry: Butter Cake: Insufficient shortening or overbeaten egg
whites; Sponge Cake: Overbeaten whites or too much flour.

When butter cake crumbles and falls apart: Too much shortening or baking

powder, or oven not hot enough.

B W ¥ e ¥ e W W e ¥ e " e e Vo e Ve Ve, i
Chlumt Corals Book :-E “Urunsual Eakis and Sookiws

Page Four



Iﬁ,ﬂfhﬂﬁnﬂ'@ l:'_?up. Cakes

OPPORTUNITY
CAKE
iBasic Cake with Varlations)
Z2 Layaers

134 cups sifted flour

2 ieaspoons baking powder

12 toaspoon salt

#3 cup bulter or other shoriening
1 cup Imperial Granulated Sugar
3 agg yolks, beaten until

vory light

14 cup mille
l teaspoon vanilla

3 egg whites, stiflly beaten

3 Layers
3 cups slited flour 1%3 cups Imperial Granulated Sugar
3 teaspoons baking powder 4 egg yolks. beaten until very light
14 leaspoon sali 1% Cups millke
1 cup bufter or other shorlening 1 teaspoon vanllla

1 egg whites, stilfly beaten

Sirt flour, baking powder and salt together 3 times, and setr aside, being careful
not to shake flour, as this will cause a loss of air which has been sifted into it. Let
shortening stand ar room temperature until soft enough to work easily, then beat
with slotted spoon in mixing bowl until light and creamy. Gradually add Im-
perial Granulated Sugar, continuing creaming until fluffy; beat in egg volks. Add
flour alternately with milk to which flavoring has been added, beginning and end-
ing with flour. A more tender cake will resule if barter is not beaten roo vigor-
ously after first two portions of flour have been added. If mixing is done by hand,
batter should be left ar this stage, egg whites beaten until stiff but not dry and
immediately folded into batter. If using electric mixer, follow instructions given
in front of this book. Turn into buttered and floured layer cake pans and bake in
moderate oven (375 “F.) for 30 minutes.

Fillings and Variations

Lady Baltimore Cake

Add ': cup each of chopped raisins, chopped figs, and chopped nuts to 114
cups boiled White Frosting, and spread between layers. Puc plain white frosting
on top and sides. For two layers use half this amount.

Orange Cake

Use the rwo-layer recipe with the following changes: Instead of milk, use the
juice of 1 orange and sufheient sour milk to make 34§ cup. Dissolve 1 teaspoon
soda in this liquid. Mix 1 cup chopped raisins and grated rind of one large arange.
Add half of this mixture to the cake batter before the flour and milk have been
added. Reserve other half and add it to icing. Use Butter Frosting or any White
Frosting.
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Orange Cake II: Pur following orange filling between layers of Opportunity

Cake:
2 tablespoons corn starch 2 tablespoons cold water
{or 3 tablespoons flour) 1 ogg. well beaton
1% cup Imperial Granulated Sugar Grated rind of one orange
L% cup orange julce 2 tablespoons butier
(2 or 3 oranges) L4 cup cocoanui

Mix corn starch and Imperial Granulated Sugar thoroughly. Add egg, water and
orange juice. Cook over boiling water 10 minutes, or until thickened, stirring con-
stantly. Remove from hre. Add butter and grated rind. When fl'bhﬂ}' cool, add
cocoanut. Cool until stiff enough to spread between lavers of cake.

Butter Frosting

3 lablespoons butter d tablespoons bolling water

3 cups Imperial Conlectioners Powdered Sugar 1 tablespoon orange juice
CreEam butter; gradually add sugar while creaming. As mixture stiffens, thin wicth
hot water, then with orange juice. Stir in raisins and orange rind reserved from
Orange Cake. If too stff, add a few drops of hot water until of proper consistency
to spread. If too thin, gradually add additional Imperial Confecrtioners Powdered
Sugar. Spread on warm cake. This makes sufficient icing for two 9-inch layers.

Pineapple Cake I

1 cup Imperial Granulated Sugar 1 cup crushed pineapple. undrained

1 tablespoon lour 2 ogq yolks, slightly beaten
Mix ingredients in order given; stir until well mixed. Place over low fire and cook,
stirring constantly, until chick and clear (about 7 minutes). Cool to lukewarm
and spread between layers of cake. Cover top with Pineapple Frosting (page 15)
in which pineapple juice has been used.

Pineapple Cake II

WrHir 1 cup heavy cream; add Y4 cup lmpﬂ'rlnl Confectioners Powdered Sugar;
fold 1 cup drained crushed pincapple; spread between and on top of layers. This
calke must be served the day it is made.

Imperial Old Time Brown Sugar Frosting

Z tablespoons melted butier 2 cupa Imperial Old Time Brown Sugar
24 cup milk L% cup Imperial Granulated Sugar
12 teaspoon vanilla
Mix ingredients in order given; bring slowly to boil and cook to the soft ball
stage. Cool to almost lukewarm; beat until creamy. If mixture thickens while
spreading, add 1 tablespoon cream.

Banana Cake: For a 2-layer cake combine:

L% cup cream. whipped L4 cup Imperial Conlectioners
{measure belore whipping) Powdered Sugar
4 teaspoon vanilla 1 cup banana pulp

SPREAD mixture between layers. Top with whipped cream or White Frosting.
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Golden Delicious Apple Cake
Made ints Budgel Fouit Cake

Carnival Cake

Use the three-layer recipe. Purt
one-third of the batter in a layer

cake pan. To the other two-
thirds of the batter add:

15 cup cocoa
2 tablespoons Imperial Granu-
lated Sugar

2 lablespoons butler
L4 cup hotl waler
12 teaspoon soda

Mx in order given and cool. Add to batter, beating vigorously. Pour into two
prepared layer cake pans. Bake in moderately hot oven (375 “ F.) for 30 minutes,
Spread berry jam between layers, having the white layer between the two dark
ones. Sprinkle top with Imperial Confectioners Powdered Sugar.

Cup Cakes

Use two-layer Opportunity Cake recipe for 2 dozen medium-sized cup cakes.
Grease and flour muffin tins or line with oiled paper cups. Fill two-thirds full;
bake for 20 minutes in moderately hot oven (375 ° F.). While cakes are still
warm, sprinkle generously with finely chopped nuts and sparingly with Imperial
Confectioners Powdered Sugar.

GOLDEN DELICIOUS APPLE CAKE

12 leaspoon each of ground cloves, 2 eggs
cinnamon. nuimeq and allspice 1% cups sifted flour
Ly ieaspoon soda

13 cup cold waler s L S

1% teaspoon vanilla 1 cup iresh apple, peeled. cored.
Y3 eup shortening and chopped o aboul the size
1 eup Imperial Granulated Sugar of poas

Mix flour, salt, spices and sift twice. Dissolve soda in cold water, Cream shorten-
ing; gradually add Imperial Granulated Sugar, continuing to cream. Add eggs
which have been beaten until very light. Beat mixture thoroughly—about 30 sec-
onds. Add dry ingredients alternately with apple and then with cold water. Add
vanilla. Pour inte two greased and floured 9-inch layer pans. Bake in moderate
oven (350" F.) for 30 minutes. Put Sea Foam Frosting between layers and on top
and sides of cake. This is a very moist cake with excellent keeping qualities.
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BUDGET FRUIT CAKE
To Golden Delicious Apple Cake add the following:

L4 cup thinly sliced cliren 13 cup chopped candled pineapple
13 cup seedless raisins or cherrios
i3 cup chopped dried figs or dates L5 cup chopped pecans or walnuts

Frour fruit and nuts thoroughly; fold into batter, carefully at the last. Grease
loaf pan, ﬁt with brown paper and grease again. Fill with batter; bake in slow
oven (275 ° F.) for one hour, or bake in three 9-inch Ia}rcrs for 3§ minutes; store
and frost with any white or caramel icing just before serving.

Sea Foam Frosting

142 cupa Imperial Old Time 1 teaspoon lemon julce
Brown Sugar 2 ogg whites
42 cup bolling waler L4 waspoon baking powder

ComsiNE Imperial Old Time Brown Sugar, water and lemon juice; place over
slow fire and stir until sugar is dissolved and mixture begins to boil. Cover for
first 2 or 3 minutes of boiling to wash crystals from sides of pan. Boil to soft ball
stage, or until syrup will make a long thread. While syrup is boiling, beat egg
whites and baking powder until stiff, but not dry. Pour syrup slowly over them,
beating constantly until cool enough to spread. When once begun, do not stop
beating egg whites until frosting is finished. This frosting may have vanilla or
maple flavoring, or 2 cup pecans stirred in when almost cool.

BLUE RIBBON JAM CAKE

THis is the recipe of Mrs. L. R. Evans, superintendent of the Culinary Contests at
the State Faic of Texus. Before Mis: Evans atcained her present position, she won
first prize with this cake at the State Fair for six consecutive years.

1y cup butter 3 cups sifted flour
1% cups Imperial Granulated Sugar 1 teaspoon baking powder
4 eggs. separated 1 cup blackberry jom
1 cup buttermilk with 1 cup raising
1 teaspoon soda dissolved in it 1 cup chopped pecans

CREAM butter; gradually add Imperial Granulated Sugar, continuing to cream.
Add yolks of eggs that have been beaten until very light. Add flour, which has
been sifted with baking powder, alternately with milk, beating after each addi-
tion. Stir in jam, raisins and pecans. Finally fold in egg whites which have been
beaten until stiff but not dry. Turn into 3 greased and floured layer cake pans
and bake in moderate oven (3507 F.) for about 30 minutes. When layers are
completely cold, ice with White Mounrtain Frosting. This cake has excellent keep-
ing qualities.

NNV N T TV TS B L . . . . e . . S s s

(Clumdt Sorals Pook -JE “Urmusual Cakis and. ook

Page Eight



7 ..-:F‘:i":l-m.{.lrc; doe Alucred Coasai Lllckesn

Ever Ready Frosting
2 cups Imperial Granulated
Bugar
13 cup water
B egqg whites

5 cup Imperial Confactioners
Powdered Sugar

2 teaspoons wvanilla

13 cup Imperial Conlectionors
FPowdered Sugar

Pur Imperial Granulated Sugar and water over low fire, stirring until sugar is
dissolved; boil to 240 " F., or until syrup makes a long thread. While this is boiling,
mix egg whites and Y cup Imperial Confectioners Powdered Sugar and beat until
it stands in peaks (as in meringue). Gradually pour boeiled syrup over meringue,
continuing to beat unul thick and creamy. When almost cold, add 24 cup Im-
perial Confectioners Powdered Sugar and vanilla. Beat until stiff enough to spread
on cake. Keep unused portion in refrigerator, tightly covered, This makes a soft
frosting which can be kept for several days.

ALAMO LEMON JELLY CAKE

3 cups sifted flour 2 cups Imperial Granulated Sugar
4 leaspoons baking powder E egga, sepoarated

14 teaspoon salt 1%: cups milk

34 cup bulter 13 teaspoon lemon exiract

SiFT flour, baking powder and salt and sift three times. Cream shortening; grad-
ually add Imperial Granulated Sugar and continue to cream. Beat in egg yolks.
Add flour alternately with milk to which extract has been added. Bear egg whites
until stiff but not dry and fold into batter. Turn into 3 small or 2 large greased
and floured layer cake pans and bake in moderately hot oven (375 ° F.) for 25
munutes. Spread Lemen Jelly berween layers and on top.

Lemon Jelly Filling

Grated rind ol 1 lemon Juice af 2 lemons (V4 cup)
1 cup Imperial Granulated Sugar 1 tablespoon butter
2 eggs slighily beaten

Mix ingredients thoroughly. Cook over low flame, stirring constantly until mix-
ture is clear and as thick as jelly. Cool slightly before spreading on cake.
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SEVENTEEN MINUTE
CAKE

(Requiring only 17 minutes for
measuring and mixing)

13 cup butter or other shortening
1 cup Imperial Granulated Sugar
2 eggs

L4 teaspoon salt

12 cup milk

145 cups sifted four
1 ieaspoon baking powder

Lz ieaspoon vanilla or lemon
exiract

Have shortening soft but not melted. Put shortening, Imperial Granulated Sugar
and unbeaten egg into a fairly large bowl; beat with slotted spoon until very light
{ two or three minutes). Add extract to milk. Mix and sifc flour, baking powder
and sale. Add milk and dry ingredients to creamed mixture. Stir unril flour is
moistened, then beat for 1 minute. Pour into shallow, greased and floured pan
(6" x 9" x 17) and bake in moderately hot oven (375 F.) for 25 minutes. Cut in
squares and serve warm with Lemon Sauce or Cherry Sauce. This batter may also
be baked in two small layers and put together with Unusual Chocolate Frosting,
if time allows.

VARIATIONS

Seventeen Minute Chocolate Cake: Make following changes in above
recipe: 1Y cups Imperial Granulated Sugar, instead of 1 cup
1% cups silled flour Instead ol 1% cups

Add 4 cup cocoa 10 [lour

ServE with Chocolate Sauce or top with Unusuil Chocolate Frosting.

Unusual Chocolate Frosting  (using egg volk)

1 egg volk. slightly beaten 2 tablespoons melted buller
2 tablespoons hol waler 1% cupas Imperial Confeclionors
1l sg. melied chocolate Powdered Sugar

Stk Y4 cup of Imperial Confectioners Powdered Sugar into egg yolk; add melted
chocelate; butter and water and blend thoroughly. Finally stir in remainder of
Imperial. Confectioners Powdered Sugar, beating vigorously till smooth. Spread
on warm cake.

Silhouette Frosting

ReservE 15 cup Unusual Chocolate Frosting in order to obtain silhouerte effect
as illustrated above. Makce white uncooked frosting using Imperial Confec-
tioners Powdered Sugar. Cover top and sides of cake. Thin the ' cup of Unusual

Chocolate Frosting with a few drops of hot water. Drop slowly from tip of spoon
onto top and sides of cake.
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CHOCOLATE
WHIPPED CREAM
ROLL

{Using Imperial Conlectioners
Powdered Sugar)
3 eggs, separated

1 cup Imperial Confectioners
Powderad Sugar

L4 cup sliied Nour

L3 leaspoon sall

L% isaspoon baking powder
13 teaspoon vanilla

14 cup cocoa

SiFT flour, cocoa, baking powder and salt three times. Bear egg whites unul foamy;
gradually add 5 cup Imperial Confectioners Powdered Sugar and continue beat-
ing until mixture stands in peaks. Beat vanilla and egg yolks together until light
colored and very thick. Gradually add remaining 2 cup Imperial Confectioners
Powdered Sugar and bear until well blended. Fold egg yolk mixture into egg white
mixture, thoroughly but carefully. Then fold in sifted dry ingredients a small
amount at a time, Grease bottom only of a shallow pan (13"x9"x1"); line with
brown paper to within Y% inch of each end. Grease paper. Be sure not to greasc
sides of pan. Spread in batter evenly; bake in moderately hot oven (375" F.) 12
to 15 minutes. As soon as cake is taken from the oven, invert it on cloth sprinkled
with Imperial Confectioners Powdered Sugar, trim off edges and roll as for jelly
roll. Wrap cloth around roll and allow to cool. Unroll carefully, spread with
sweetened whipped cream and reroll. Slice in 34 inch slices. (For variation of this
roll, see recipe for Chocolate Sponge Roll, page 15.)

Chocolate Peppermint Whipped Cream Roll
(Using Imperial Conlectioners Powdered Sugar)
Forrow directions given for chocolate whipped cream roll with the addition of

%% cup of crushed peppermint candy to the whipped cream filling,

BALKAN CREAM CAKE

1 eqgg 1 cup sour cream (or 1 cup sour milk
1 cup Imperial Granulated Sugar and an additional Y3 cup shortening)
Lz cup shortening, soft bul not melied Grated rind of 1 lemon

2 cups silted flour 1 leaspoon soda (Y2 lap. il milk is

1 teaspoon baking powder nol vory sour)
Ly tecspoon sall 1 tablespoon cold water

DissorvE soda in cold water, Sift flour with salt and baking powder twice. Bear
egg until very light and fluffy. Add haltf of Imperial Granulated Sugar and con-
tinue beating. Beat remainder of Imperial Granulated Sugar with softened short-
ening until creamy. Combine mixtures and beat until well blended. Add lemon
rind and dissolved soda to cream, mix well and add to first mixture, alternacely
with sifred dry ingredients. Fill greased and floured layer pans two-thirds full.
Bake in moderate oven (350° F.) for 30 minutes. Put layers together and spread
top with Praline Frosting (see page 10).
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ALABAMA SPICED
MARBLE CAKE

2 cups silted flour
2 leaspoons baking powder
Ly teaspoon salt
15 cup buller or sther ahortening
1 cup Imperial Granulated Sugar
1 eggs,. well bealen
25 cup milk
1 tecapoon cinnamaon
L% teaspoon sach of ground cloves
end ground nuimeg
L3 cup Imperial Old Time Brown
Sugar
2 tablespoons hol waler

SIFT flour, baking powder and salt together three times. Cream shortening thor-
cughly, add Imperial Granulated Sugar gradually and cream together until light
and fluffy. Add eggs and beat well. Add flour and milk alternately, beating well
afrer cach addition. Divide batter into two parts. To one part add spices and Im-
perial Old Time Brown Sugar which have been well mixed with hot water. Drop
batters alternately by spoonfuls into a 1-pound loaf cake pan which has been
greased and floured. Bake for 35 minutes in moderate oven (350° F.). Spread
with Quick Cocoanut Frosting or Creamy Fudge Frosting.

Quick Cocoanut Frosting

2 ogg whites 1Yz cups Imperial Confeclioners Powdered Sugar

1l cup shredded cocoonul L3 teaspoon almond extract
BEeAT egg whites slightly—just to a froth. Add cocoanut and stir in Imperial Con-
fectioners Powdered Sugar until stiff enough to spread. Add extract. Spread on
warm cake.

Creamy Fudge Frosting

3 tablospoons buttar 12 package (Y2 pound) Imperial
%42 cup cocoa Conlectioners Powdered Sugar
L2 cup milk
Mix ingredients in order given; put over slow fire and stir until it begins to boil.
Boil & minutes. Cool slightly, add 1 teaspoon vanilla and beat until creamy.

Mocha Frosting

3 tablespoons butter 2 tablespoons hot cofiee

2 cupa Imperial Conlectioners Powdered Sugar Iz waspeon vanilla
Cream butter until very soft. Add Imperial Confectioners Powdered Sugar grad-
ually and continue creaming. As mixture stiffens, thin with hot coffee and vanilla.
Beat until stiff enough to spread, frosting while cake is warm. Sprinkle with nuts

if desired.
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CHOCOLATE SPONGE ROLL

3 eggs, separated 1 teaspoon baking powder
1 cup Imperial Granulated Sugar 3 tablespoons cocoa
1 cup sifted Mour 14 leaspoon sall

4 cup hot water 1 iecspoon vanilla

SirT flour, cocoa, baking powder, salt and 34 cup Imperial Granulated Sugar to-
gether 3 times. Beatr egg whites until almost stiff, gradually add remaining 14 cup
Imperial Granulated Sugar and beat until mixture will stand in peaks. Beat egg
yolks and vanilla until light colored and very thick, add hot water slowly, then
fold into beaten whites. Sift and fold dry ingredients into egg mixture a small
amount at a time, working quickly but thoroughly. Grease bottom only of a shal-
low pan (13" x 2" x 1"); line with brown paper to within ¥ inch of each end.
Grease paper. Be sure not to grease sides of pan. Spread in batter evenly; bake in
moderately hot oven (375 ° F.) 12 to 15 minutes. Trim edges and turn immedi-
ately onto cloth sprinkled with Imperial Confectioners Powdered Sugar.

Trim off edges, spread with Mocha Frosting (see page 14) and roll as for jelly
roll. Outside of roll may be covered with a chocolate coating made of 2 squares
unsweetened chocolate and 2 teaspoons butter melted together and spread while
warm. Slice to serve. (For vanation of this roll, see recipe for Chocolate Whipped
Cream Roll on page 13.)

PINEAPPLE SPONGE CAKE

B eggs. separaled 1 teaspoon baking powder
1% cups Imperial Granulaled Sugar 1 tablespoon lemon juice
1'% cups sifted flour Iz cup pineapple juice

Mix one cup of Imperial Granulated Sugar with flour and baking powder and siftc
three times. Beat egg whites until almost stiff, gradually add remaining portion of
sugar and continue beating until mixture will stand in peaks. Set aside for later
use. Place egg yolks in a large mixing bowl; beat until foamy, add lemon and pine-
apple juice and beat until very light and fluffy. Sift a small portion of the mixed
dry ingredients over the beaten yolks and fold in carefully. Sift in another portion
and continue until abour half of the flour mixture has been added. Fold in beaten
whites with as few strokes as possible. Then fold in remainder of dry ingredients.
Ingredients must be well blended, but folding should be done with as few strokes
as possible. Pour into an ungreased tube cake pan; run a knife thmugh the batter
to remove excess air bubbles. Bake for 1 hour in a slow oven (300" F.). Invert
cake on wire rack as soon as it comes from the oven, but do not loosen it from the
sides of the pan or the cake will be heavy., When cold, remove from pan and
spread with Pineapple Frosting or other butter frosting.

Pineapple Frosting
3 tablespoons butier 1 iableaspoon lemon julce
1 tablespoon grated lemon rind 3 tablespoons pinsapple julce
J cups Imperial Confeclioners Pinch of salt

Powdered Sugar

App grated rind to butter and cream until very light, using back of large spoon.
Add sugar gradually, creaming constantly to keep mixture soft. Thin as needed
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with lemon and pineapple juices. Add salt and bear vigorously until smooth and
light. Vigorous beating during mixing will make this a fluffy, ivory frosting.
Yields sufficient frosting for large sponge cake, two-layer cake or 3 dozen cup

cakes.
VITA-PRUNE CAKE
25 cup shortening 1 teaspoon soda
| cup Imperial Granulated Sugar ¥4 teaspoon salt
4 eggu 1 teaspoon sach of cinnamon
%4 cup cooked prunes and allspice
2 cups silted flour 1% cup sour croeam”

REMOVE seeds from prunes and cut in fairly small pieces. Mix flour, soda, salr,
cinnamon and allspice and sifr twice. Cream shortening; gradually add Imperial
Granulated Sugar and continue creaming. Add eggs, one at a time, and beat for
1 minute after each addition. Add prunes and blend thoroughly. Add eream alter-
nately with dry ingredients. Beat only until batter is smooth. Pour into two 10-
inch greased and floured layer pans. Bake in slightly moderate oven (just under
350° F.) 30 to 35 minutes. Cool on wire cake rack; spread warm Prune Filling
between layers; top cake with a White Frosting. The cake is more attractive
if sides are nor iced.

* Note: Sour milk may be substituted for sour cream in Prune Cake, but doss nol maks a
cake of the same fexiure,

Prune Filling

1 cup cookoed prunes. seeded and chopped 1 well beaten sgg

|l cup Imperial Granulated Sugar 1% cup sour cream
Cook in double boiler until thick, about 10 minutes. Spread on cake layers while
stall warm.

HALLOWE'EN GINGERBREAD

(With a new {laver)

1 cup Imperial Old Time 2 leaspoons baking powder
Brown Sugar L teaspoon salt
15 cup bolling water 1 ieaspoon cinnamon
L4 cup shortening. soft but not melted 1 teaspoon ginger
% cup Imperial Granulated Sugar 14 teaspoon allspice
l egg 14 cup sour milk or bultermilk
2 eupa flour 13 teaspoon soda

ComBINE Imperial Old Time Brown Sugar and water; place over low fire and
slowly bring to boil, stirring until sugar is dissolved. Cool. Beat softened shorten-
ing, Imperial Granulated Sugar and egg together with wire whip, slotted Spoan,
or in electric mixer until very light and fluffy. Mix flour with baking powder,
salt and spices and sift twice. Add soda to sour milk and mix thoroughly, then
add to egg mixture alternately with dry ingredients. Thin mixture with Im-
perial Old Time Brown Sugar syrup just before last portion of flour is added. Pour
batter into greased and floured shallow pan and bake in oven just under moderate
(325 “F.) 35 to 40 minutes. Cut in squares and serve, topped with the following:
I cup heavy cream whipped until stiff; then sweetened with V4 cup Imperial Old
Time Brown Sugar and a sprinkle of putmeg,
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THERE are many kinds of cookies for the family cooky jar . . . crisp ones, chewy
ones, plain ones, fancy ones, some that become hard on standing, and some that
remain soft. There are dropped cookies, rolled cookies, ice-box cookies that are
chilled and sliced, and some that are put through a cookie press. They may be plain
or iced, with nuts, cocoanut or fruit and in almost any shape desired. Most cookies

are better if made day before they are served.

Mixing: Most cookies containing shortening are mixed in the same manner as
butter cakes — shortening is creamed and sugar added to it, followed by other in-
gredients. Fruit or nuts should be added before flour. Flour is mixed and sifred
with other dry ingredients and should be added about one-fourth at a time, blend-
ing thoroughly after each addition. As dough becomes stiff, it is best to work re-

maining flour in with the hands or back of a wooden spoon.

Chilling and Rolling: Drop cookies do not need to be chilled, but rolled cookies
should be thoroughly chilled so they can be rolled with the use of little additional
flour and will be more tender. Save all scraps and roll them together. For ice-box
cookies, fold paper over dough and shape into a roll about 1% inches in diameter.
Pat outside of paper to make it smooth and even. Slice ice-box cookies with sharp,

thin-bladed knife. In cutting rolled cookies, dip cutter frequently into flour.

Baking: Cookies should be baked at temperature indicated in recipe. If oven is

not equipped with a thermostat or oven control, see Cake Section for oven tests,
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Vitamin B Cookies
(Yield: 25 dozen)

L3 cup shoriening 13 teaspoon sall
34 cup Imperial Old Time 1 cup chopped nuils
Brown Sugar 1 cup seadless raisins
2 oggs. woll bealen 12 teaspoon vanilla
1% cups flour, slfied 15 teaspoon almond extract
2 teaspoons baking powder 1l cup allbran or bran flakes

Cream shortening, add Imperial Old Time Brown Sugar and continue ¢reaming,
Add eggs and blend well. Stir in sifted dry ingredients to which nuts and raisins
have been added. Add flavorings and work in bran. Drop by teaspoonful onto
buctered cooky sheet and bake in moderately hot oven (375" F.) for 12 to 15

minutes.
Quick Oatmeal Cookies
(Yield: 2V3 dozen)

1 egg 1 cup flour sifted with

1 cup Imperial Old Time Brown Sugar 12 teaspoon sall
L3 cup melied shoriening 1% cups rolled oais
3 cup shredded cocoanui Vs naspoon soda dissolved In
i3 cup chopped pecans 4 iablespoons cold walar

5 fablespoons milk 12 cup seedless raisins

BEAT eggs in a large bowl and add Imperial Old Time Brown Sugar and remaining
ingredients in order given, mixing well after each addition. When well blended,
drop from teaspoon onto buttered cooky sheet, one inch apart. Bake in mod-
erately hot oven (375" F.) for 20 minutes.

Pioneer Favorites
(Tield: 2V5 dozen)

1 egg 1 teaspoon baking powder
1 cup Imperial 1% teaspoon salt
Granulated Sugar 1% cup melted shortening
%25 cup sour milk 25 cup chopped nuis
2 cups flour L5 teaspoon soda in
2 tablespoons cocoa 1 tablespoon waler

BeEAT egg until light. Add Imperial Granulated Sugar and sour milk, then half of
dry ingredients which have been sifted together. Beat in shortening, followed by
remaining flour mixrure, Stir in nuts last. Chill. Drop from teaspoon onto but-
tered cooky sheet, one inch apare. Bake in moderately hot oven (375 ° F.) for 20
minutes. Ice with chocolate frosting to which a few tablespoons of finely chopped
nuts have been added.
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Butternut Drops
(Yield: 2 dozen)

1% cups flour
L2 cup butier
L% cup Imperial Granulated Sugear
1 egg
12 glace cherries
12 teaspoon vanilla

Hind of %2 lemon and b
orange, graied

1 lablespoan lamon jules
132 cup linely chopped nuls

SiFT flour and measure. Cream butter and Imperial Granulated Sugar together;
add egg yolk and flavorings and beat well. Fold in flour and mix thoroughly.
Cover and let stand in refrigerator until cold and firm. Beat egg white very
slightly, not enough to make it foamy. Measure out level tablespoons of the dough
and drop into the egg white. Lift out with a fork and dip ene side into the chopped
nuts. Place nut side up on well-buttered baking sheet, about one and one-half
inches apart. Top with a half cherry pressed well down into the cookie. Bake at
325 " F. for 25 minutes.

Prosper A Ingels’ Pecan Cookies
[Tiskd: 6 dozen)

3 cups Imperial Old Time B egg whiles
Brown Bugar 4 cups chopped pecans
2 cupsa flour 2 tlpaspoons vanilla

SiFT flour and Imperial Old Time Brown Sugar together twice, Beat egg whites
stiff and fold flour mixture into it. Add vanilla and pecans. Drop from teaspoon
onto buttered cooky sheet and bake in moderate oven (350° F.) for 15 minutes.

Old Time Brown Crumb Cookies

(Yield: 3 dozen)
L5 cup shortanlng L2 teaspoon baking powder
1 cup Imperial Old Time Brown Sugar 2 teaspoon sall
1 egg. well beaten 12 toaspoon ginger
I3 toaspoon soda dissolved in l teaspoon cinnamon
14 cup cold waler L% teaspoon cloves
2 cups flour 1V: cups stale cake crumbs

CreEaM together shortening and '% cup Imperial Old Time Brown Sugar. Add
well beaten egg, remaining Imperial Old Time Brown Sugar and soda thar has
been dissolved in cold water. Beat mixture thoroughly and gradually add dry in-
gredients which have been sifted together and mixed with cake erumbs. Stir unul
smooath. Drop from a teaspoon onto buttered cooky sheet and bake in moderate
oven (350 F.) 10 to 15 minutes.
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Fredericksburg Chocolate Cookies
(Yield: 213 dozen)

ieggs 1 cup flour

1 cup Imperial Old Time Brown Sugar 1 teaspoon baking powder

2 squares unaweelened chocolate. grated Grated rind of ¥2 lemon
L% teaspoon cinnamon 1Y5 cups almonds. blanched and chopped.
13 teaspoon aalt or 1 cup walnuis or pacans

BeaT eggs until light. Add Imperial Old Time Brown Sugar and grated chocolate
and beat until well blended. Stir in lemon rind and nuts, followed by flour which
has been sifted with baking powder, salt, and cinnamon. Drop from teaspoon onto
a buttered cooky sheet and bake in a2 moderate oven (350° F.) for 12 minutes.
These may be iced with a thin white frosting to which one or two drops of oil of
peppermint have been added.

Raelled Castied

Grandmother’s Sugar Cookies
(Yield: 3 dozen 3-Inch cocklos)

15 cup bulter 2 eggs, well bealen
1 cup Imperial Granulated Sugar L3 cup sour milk
215 cups flour L4 teaspoon soda dissolved In
1'z teaspoons baking powder 1 teasposn cold waler

1 isaapoon wanilla

Cream burter, add Imperial Granulated Sugar and continue creaming. Add eggs
and beat well. Sift 114 cups of flour with the baking powder. Combine milk,
vanilla and dissolved soda. Add liquid alternately with dry ingredients to creamed
mixture. Work remaining flour into bacter ar last. Chill dough. Roll Y4-inch
thick (as thin as can be handled), cut with floured cutter as desired, place on un-
buttered cooky sheet, sprinkle with white or colored sugar and bake in hot oven
(400° F.) for 10 minutes.

Cororep Sucar: Place 4 cup Imperial Granulated Sugar in a small paper
bag or on oiled paper. Drop 10 drops red or green fruit coloring into the bag with
a medicine dropper. Rub sugar thoroughly to distribute coloring. Spread on a plate
and allow to stand several hours to dry. Sugar will be several shades lighter when
completely dry. This colored sugar may be kept in a bag or jar and used to impart
a festive appearance to Christmas or party cookies.
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Cinnamon Snaps
(Ylald: 50 Z-inch cookles)
L2 cup Imperial Old Time Brown
Sugar
4 lablespoons bolling waler
Ly teaspoon soda dissolved in
1 tablespoon cald waler
13 cup shortening
15 sup Imperial Granulated Sugar
1 cup flaur
1%: leaspoons cinnamon
1Y teaspoons ginger
Ly leaspoon sall
1 cup flour

Mix Imperial Old Time Brown Sugar and boiling water. Place over low flame and
bring slowly to a boil, stirring until sugar is dissolved. Cool to lukewarm. Cream
Imperial Granulated Sugar and shortening, add brown sugar syrup and dissolved
soda, and beat well. Mix cinnamon, ginger and salt with 1 cup of flour and sife
twice. Add to creamed mixture and blend thoroughly, Then work 1n 1 cup addi-
tional flour to make a stiff dough. Chill, roll thin, cut into shapes and place on
buttered cooky sheet. Bake in moderate oven (375 ° F.) 8 to 10 minutes. If de-

sired, these may be iced with white uncooked frosting.

Bridge Luncheon Cookies

(Yield: 4 dozan)

15 cup buiier 2 eggs, well boaten
1 eup Imperial Confeclioners 14 leaspoon vanilla
Powdered Sugar 1 cup {lour. silted

14 leaspoon sall

Cream butter. Add Imperial Confectioners Pow dered Sugar and other ingredients
in order given, Spread dough Y-inch thick on buttered cooky sheer. Mark with
heart, diamond, spade and club shaped curters. Decorate with strips of blanched
almonds. Bake in slow oven (300° F.) for 30 minutes. Cut through marked

shapes before removing from pan.

Variation: Divide above batter in half; add to one portion 1 tablespoon
cocoa, 2 T:lh]ﬂ'!.j_'!ll]ﬂﬂ'i [mp{:ri.ﬂ Granulated Euj;:lr and L4 teaspoon cinnamon. Decor-

ate dark dough with shredded cocoanut instead of nuts.

e ¥ e N VY Y e VY Ve VeV eV o e

g % L Fe Ui L B b b | i Il
oA A =oyvcch | o ok :!-'l'.-u_'-. LY. == f'll".-'- CLYLC '-__ CYCTIC LD

e L

Fage Tweanty-ono



Darte Pinwheels
(Yiald: 3 dozan)

Y3 cup Imperial Granulaled Sugar 1 cup Imperial Old Time
3 cup waler Brown Sugar
1 eup chopped. pitted dates 1 egq. well bealen
1 eup chopped pecans or peanuls Li eup milk
13 cup shortening 2Y% cups flaur, sifted
1% toaspoon salt 1 teaspoon baking powdeor

For Date Filling, combine Imperial Granulated Sugar, water and dates in a sauce-
pan and cook over a very low flame until thick (about 10 minutes), Add nuts and
allow to cool. Cream shortening, add Imperial Old Time Brown Sugar and con-
tinue creaming. Add egg and milk and beat well. Sift flour and dry ingredients
together and add to creamed mixture, Chill dough for 15 minutes and roll out to
a rectangle about '4-inch thick, Spread with Date Filling, as near the edges as
possible. Roll as for jelly roll. Chill overnight. Cut with a sharp knife into slices
about Yi-inch thick. Place on buttered cooky sheer and bake in moderately hot
oven (375 “F.) 12 to 15 minutes,

g/z@aei Coatoiod

Tea Rolls
(Yield: 200
15 cup shortening 1% eups flour, sifted
14 cup Imperial Confectioners 1 teaspoon ice water
Powdered Sugar Y2 teaspoon wvanilla

12 cup linely chopped nuis

SoFTEN shortening, add Imperial Confectioners Powdered Sugar, ice water and
vanilla and mix well. Stir in flour and nuts, blending thoroughly. Chill and shape
into rolls about 14 inches long and ! inch wide. Place on unbutrered cooky sheet
and bake in slow oven (3007 F.) until lightly brown, (about 30 minutes). Re-
move from cooky sheet immediately. If cookies are shaken in a bag with 4 cup
Imperial Confectioners Powdered Sugar while they are still warm, they will have
a coating similar to Butter Frosting.

Date Sticks
(Tield: 3 dozen)

4 eggs. beaten uniil very light 1 teaspoon baking powder
1 cup Imperial Granulated Sugar 1 teaspoon vanilla
1% cups flour, slited 6 oz. (*4 package) dates,
34 cup chopped pecans chopped fine

App Imperial Confectioners Powdered Sugar to beaten eggs and mix thoroughly.
Sur in extract and half of flour and baking powder which have been sifted to-
gether. Mix dates and nuts with remaining flour and stir into batter. Spread one-
fourth inch thick in buttered shallow square pan and bake in moderately hot oven
(375° F.) 10 to 12 minutes. Cut into sticks 1 inch wide and 3 inches long.
Sprinkle with Imperial Confectioners Powdered Sugar.
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Dating Up
Chocolate Brownies
(Yield: 3 dozen 1 V2 x 142 iInch squares)

1% cup shoriening

2 squares unsweeslened choco-
late; melted. or ¥4 cup cocoa

3 eggs. well beaten

1 cup Imperial Granulated Sugar
13 teaspoon wvanilla
15 cup pecans. coarsely chopped
15 cup dates, linely chopped
245 cup four. sified
L4 leaspoon sall

Ir chocolate is used, melt over hot water and cream with shorteming. If cocoa is
used, it should be mixed and sifted with the flour and salt. Cream shortening until
soft; gradually add Imperial Granulated Sugar, eggs, vanilla, pecans and dates.
Work in flour and salt. Spread in two buttered square layer cake pans. Bake in
moderately hot oven (375 ° F.) for 1§ minutes; cut in squares before removing
from pan. Shake in a sack with Imperial Confectioners Powdered Sugar or spread
with a thin white icing or Creamy Fudge Frosting (see page 14).

Chocolate Twins
(Yield: 2 dozen)

3 squares unsweelened chocolate. melted 3 eggs, well bealen
L% cup bulter 1 cup siale bread crumbs

L% cup Imperial Geanulated Sugar 3 tablespoons flour, sifted

Cream butter. Add sugar and melted chocolate and beat until light. Stir in other
ingredients in order given. Spread on buttered, shallow pan and bake in slow oven
(300° F.) for 20 minutes; cut with small round cookie cutter before removing
from pan. Put rounds together with White Mountain Frosting or Ever-Ready
Frosting. If served immediately, these rounds may be put together with whipped

CrEaIm.
Scotch Tea Cookies
(Tield: 3 dozen)
24 cup butter 153 cup Imperial Confectioners
2 cups flour, sifted Powderad Sugar

CreEaM butter untl quite soft. Gradually add Imperial Confectioners Powdered
Sugar and continue creaming. Work in flour, using the hands. Press one-half inch
thick into buttered square pan. Prick with fork in close, even rows and mark into
small squares or ul:rln:ngs. Bake in moderate oven (3507 F.) for 30 minutes. Cool
slightly and cut into cookies as marked.
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Ginger Ice Box Cookies

214 cupa sifted flour Y2 tablespoon ginger
35 teaspoon baking powder 14 eup shortening
Lz toaspoon soda %% cup Imperial Old Time Brown Sugar
Ly teaspeon sall L3 cup hol waler
1 egy

S1rT flour, baking powder, soda, salt and ginger together three times. Cream short-
ening and %2 cup Imperial Old Time Brown Sugar. Add well beaten egg. Mix
remaining 4 cup Imperial Old Time Brown Sugar with hot water. Add to
creamed mixture alternately with dry ingredients. Mix until smooth. Shape into
2 rolls and wrap tightly in waxed paper. Chill overnight, Remove paper and cut
rolls into !4 inch slices. Bake on ungreased sheets in hot oven (400° F.) for 8
to 10 minutes,

Chewy Nut Bars
L2 cup sifted flour 1 cup and 2 tablespoons Imperial
4 teaspoon baking powder Old Time Brown Sugar
Y4 leaspoon salt 2 ogg yolks, well beaten
l cup chopped pecans 1% teaspoon vanilla

2 ogg whiles, siiifly beaten

Mix and sift flour, salt and baking powder. Add nut meats and mix well. Combine
Imperial Old Time Brown Sugar with beaten yolks. Add flour mixture and blend.
Beat in vanilla and fold in egg whites. Grease a shallow pan. Line with paper and
grease again, Spread batter about 34 inch thick. Bake in moderate oven (350° F.)
25 to 30 minutes. Cool, cut in strips 17 x 47, Sprinkle with Imperial Confectioners
Powdered Sugar. =

Treasure Chest Golden Ingots

(Yield: 28)
%4 cup shortening 1% cups flour, sifted
2 cups Imperial Old Time Brown Sugar 2 teaspoons baking powder
2 oggs. well beaten 14 leaspoon sall
1 teaspoon vanilla Y4 cup chopped walnuls or pecans

Mix and sift flour, baking powder and salt; stir in nuts and set aside. Meltr short-
ening in a saucepan large enough to use in mixing batter. Remove from fire, grad-
vally beat in Imperial Old Time Brown Sugar, then eggs, vanilla and flour-nut
mixture, Line buttered, shallow square pan with waxed paper. Spread batter one-
half inch thick and bake in moderate oven (350° F.) for 30 minutes. Cool and
cut in bars 1 inch wide and 3 inches long. Will keep well,
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INDENX

CAKES
Alamn Lemen Jelly Cake
Alobama Spiced Marble Cake
Balkan Cream Cake
Banana Cakeo
Budget Fruii Caoke
Blue Hibben Jom Cake
Carnival Coke
Christmas Pecon Coke
Chocolate Sponge Holl
Chocolale Whipped Cream Holl
Chocolaie Pepparmini Whipped Cream Rall
Cup Cokes
Golden Delicious Apple Cako
Hallowe'en Gingerbread
Lady Baliimore Cake
Opportunily Cake
Orange Cake
Orange Cake 1
Pincappls Coke |
Finocapple Cake 11
Pincapple Sponge Cake
Sam Houston White Cake
Sevenleen Minule Cake
Sovenieen Minuie Checolale Cake
Stwephon F. Austin Devil’'s Food Coke
Vita-Prune Cake

COOKIES

Drop Cookios
Butiarnut Dropa ’
Fredericksburg Chocolale Cookies
Old Time Brown Crumb Coockles
Pioneer Favoriles
Proaper A. Ingel's Pocon Cookies
Quick Oatmeal Cookics
Vitlamin B Ceokios

Rolled Cookios
Bridge Luncheon Coockies
Cinnamon Snaps
Date Pinwhosls |
Grandmother’s Sugar Cookies

Shaped Cookios
Chowy Nui Bars
Chocolaie Twins
Date Sticks . Tl o i
Dating Up Chocolate Brownies
Ginger lce Box Coockies
Tea Holls
Treasure Ches! Golden Ingols
Scoich Tea Cookios

Butter Frosting . ..
Creamy Fudge E'rnlll.nu

Ever Ready Frosting

Lemon Jelly Filling

Maocha Frosting

Old Time Brown Sugar I-'n:u.llnq
Pineapple Frosting

Praline Fudge Frosting

Prune Filling . .

Quick Cocoanul Frosfing

Bea Foom Frosting.

Silhouette Frosting

Unusual Chocolale Frosting .
White Mountain Frosting

FROSTINGS AND FILLINGS
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