FESTIVE CAKE
C. sugar F chackaninl ;
c. soft butter or &&ﬁggigﬁe i g' ;Z;iigngEg
eggs seperated 2
c. a 11 purpose flour gozatggik
tsp. baking powder i tép. i ilia
ESP' ESAREen 1 c¢. choppedstuts
sp. grated nutmeg
tsp. salt

c. powdered cocoa

Cream sugar and butter together,add egg yolks
to mixture and beat well.Sift together next 6
ingredients and sprinkle a small amount over
raising to coat them.pqy altermately mashed
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potatoes,flour mixture and WITK 1 . ¥ine crter
ea ch addition and ending with flour.

: Add vanilla,raisins and nuts,Beat egg whites
until stiff and fold in.Pour batter into a
greased tube cake pan and bake in a 425 degrees
oven 1 hour or until toothpick inserted in middle
comes out clean.,Cool ,then remove from pan.
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