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TGINGERBREAD CAKE.

1-3 cup fat.
5 Je cup SUZar. .
B 1 cup molasses.

B epp

iR cﬁgs sifted soft wheat flour.
¥ 4 teaspoons baking powder.
weds teaspoon soda

!
o

7 teaspoon_salt.
fesspoon gltéi;er. =
teagpoon oVes.
ieaspoon  ¢lnnamon.

15,

B cupanaiic S e !
L cream together the sugar and fat. |
{'Add the molasses and beaten ‘egg. |
#sift together twice the dry ingre-|
i dients and add to the first mixture,
falternately with the milk. Bake in
“two shallow pans in a moderate
“oven (350 degrees F.) for 30 to 40
. minutes. Serve with cream cheese
" pr whipped cream. .

. 'One cup of sour milk may be used
“ ihstead of the sweet milk. In that
.~ case, use one scant: teaspoon of soda
“in place of the one-half teaspoon
_now called. for, and use only two
“{egaspoons of baking powder.




