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Carrot Cake

Carrot Cake

From: arielle@taronga.com (Stephanie da Silva)
Date: Wed, 7 Jul 93 9:25:53 CDT

Carrot Cake

Dry I ngredients (Conbine and set aside):
1 1/3 cups flour

1/ 2 tsp. salt

1 1/3 tsp. baking powder

1 1/3 tsp. baking soda

1 1/3 tsp. cinnanon

1/ 2 tsp. cloves

1/ 2 tsp. ginger

Conbi ne:

1 cup sugar

1 cup cooking oi

3 eggs (added separately)

Preheat oven to 300 degrees Farenheit.

Add the dry ingredients to the wet m xture and stir well.

Fold in two cups of grated carrots and 1 cup of chopped wal nuts (optional).
Pour into 9x13" non-stick pan and bake for 50-60 m nutes or until done.
(Make sure it is cooked)

| ci ng:

8 0z. package of cream cheese

1/2 cup butter (or |ess)

1 1/2 cup of icing sugar (I just add icing sugar "till the m xture tastes right)

amyl
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Carrot Cake

From ebergman@haedrus. Eng. Sun. COM ( Eri ¢ Ber gman)
Date: 15 Sep 1993 00:50: 09 GV

This is froma friend -- |1've been making this for
about 12 years. | ama very big carrot cake fan, and
| have yet to taste a better one than this in any
restaurant or friend' s house!

cups sifted flour

t easpoons baki ng powder
1/ 2 t easpoons baki ng soda

t easpoon sal t
1/ 2 t easpoons ci nnanon

NFEFEPDNDN

| ar ge eggs
1/ 2 cups oi
cups sugar
3/4 cups coarsely grated carrots
8 o0z can crushed pi neappl e (drai ned)
cup chopped wal nuts or pecans
cup shredded sweetened coconut

P WFENNEFE A~
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Sift together flour, baking powder, soda, salt, and ci nnanon.
In a |arge bow, m x sugar, oil, and eggs.
Add flour mxture a little at a tine, mxing well after
each addition. Add carrots, pineapple, nuts, and coconut and
bl end t hor oughly.
Turn into either:
-- 3 greased and fl oured cake pans
-- 1 9x12 greased and fl oured cake pan (deep)

Bake at 350 for 35-40 mnutes. |If renoving cake from pan,
| et cool for about ten mnutes before renoval. Cool conpletely.
Frost w/ cream cheese frosting. Carrot cake will keep well in

refrigerator for at |east a week.

Cream Cheese Frosting
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Carrot Cake

1/ 2 cup butter or margarine

1 8 0z package cream cheese

1 1/2 tsp vanilla

1 1 pound package confectioner's sugar

(start w/ about 1/2 pound and add to taste - 1 |b may be too sweet)

Soften butter and cream cheese. Creamtogether wth vanill a.
Sift in confectioner's sugar and blend well. If too thick,
add one teaspoon of mlk to thin frosting.

amy!|
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Carrot Cakes : COLLECTION

From: morrissey @stsci.edu (Mostly Harmless)
Date: Tue, 14 Sep 1993 16:50:10 GMT

Contents

« United Airline Carrot Cake

» Carrot Cake

» Carrot Cake

« "Trash Cake"

» Swiss Carrot Cake

« Carrot-Pineapple Bundt Cake

o Carrot Nut Cake

« Carrot Cake

o l4Karat Cake

« Pineapple-Carrot Cake

o Swiss Carrot Cake

o Wheat-Germ Carrot Cake

« Yugoslav Carrot Cake

« Darling Carrot Cake

« Jennifer's Carrot Cake

« Black Walnut Carrot Cake With Buttermilk Glaze
« Bourbon Carrot Cake With Bourbon Glaze
» Carrot & Cranberry Cake

» Honey Carrot Cake

o Brown Sugar Carrot Cake
o Carrot Pineapple Cake With Buttermilk Glaze
e Basic Cream Cheese Frosting & Variations

i o B S a SS
Here are sone carrot recipes i have gathered fromthe net lately. Enjoy!

From casey@wel | .sf.ca.us (Kathleen Creighton)
Subj ect: Here's Carrot Cake!

There have been several requests here lately for a *good* carrot cake recipe

and | haven't seen any replies. | got this recipe fromrec.food.cooking in
March, tried it out, and it's *great*! The original article was posted by
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Carrot Cakes : COLLECTION
Dor ot hy West phal , west phal @ scnvx. | nmsc. | ockheed. com

This reci pe appeared in the San Jose (California) Mercury food section
about ten or fifteen years ago, and it has been ny favorite ever since.
The flavor and texture of both cake and frosting are excellent,

and it is EASY!

United Airlines Carrot Cake

13x9" pan
350 degrees 50 mn.
corn oil 1 1/2 cup
sugar 2 cups
eggs 3
grated carrot 1 1/2 cup [about 2 |large or 3 med]
fl our 2 cup
baki ng soda 2t
sal t 2t
ci nnanon 1t
al | spi ce 1t
vani || a 1t
cornstarch 1T
wal nuts, chopped
3/4 cup

m x until bl ended.
pour into wax-paper |ined pan.
Bake. Cool. Top.

Cream Cheese Icing

Butter 6 oz
Cream Cheese 8 oz
Powder ed sugar 2 ¢
Vani | | a 1/2 t
| enon juice 1t

cream butter and cream cheese.
beat in other stuff till fluffy.

o 2 L B B e o O L e s e s S SR S S
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Carrot cake:

350 g (12.4 oz.) flour
1 tsp baki ng powder M x together and sift

300 g (10.6 0z) sugar or brown sugar

2 tsp cinnanon

3/4 tsp "cardanone" (sorry | don't know what it is in English but it is

not essential, you can use a little nore cloves or cinnanon)

2 pinch ground cl oves

1 pinch of salt Add all to the flour/baking powder m x

250 g (8.8 o0z) finely grated carrots
1 I enon, peel and juice
250 g (8.8 0z) ground al nonds M x to the previous ingredients

4 eggs, beaten

200 g (7 oz) nelted and cooled margarine - Add to the rest of the preparation.
Stir with a wooden spatul a unti
snoot h. Pour into a |oaf pan,
whose sides and bottom were
previ ously buttered.

Cook for about 65 mn. on the |owest rack of the oven, preheated at
180 Cel sius (350 F).
After 50 min., you can "plant” little marzipan carrots in a row on the
top of the cake.
Cool down. Enj oy.

L L L e L o

*

A friend of mne here at work nmakes the nost
outrageous carrot cake |I've ever tasted.
Her name is Lynn and here's her recipe:

c all-purpose flour
1/2 ¢ sugar

t bs. baki ng soda

t bs. ci nnanon

tsp. salt

| ar ge eggs

1/2 c salad oil

tsp. vanilla extract

c packed shredded carrots

c chopped wal nuts

20 oz. can crushed pi neapple (W juice)

PNONNRRPARRRENDW

Preheat oven to 350 degrees F. G ease and flour two 10-inch round
cake pans. 1In a large bow with a spoon, mx flour, sugar,
baki ng soda, cinnanon and salt.
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In a small bow, with a fork, beat eggs slightly. Stir in salad
oil and vanilla extract. Stir egg m xture, shredded carrots,

wal nuts and crushed pineapple into flour mxture just until

flour is noistened.

Pour batter into pans. Bake 40-45 mnutes until toothpick
comes out clean. Cool cake in pans on wire racks for

10 m nutes. Renobve cake from pans; cool conpletely on
racks.

When cake is cool, frost with Creany Cheese Frosting (bel ow).
Creany Cheese Frosting

In large bow, with m xer at nedi um speed, beat 12 oz packages
of cream cheese (softened), 1/2 c butter (softened), 1 tbs.

| eron juice and 1 1/2 tsp vanilla extract until snpoth.
Gradually beat in 5 1/2 ¢ confectioners' sugar until snooth.

o

*

This sounds a lot like something | make that | sinply call "Trash Cake."

Basically, | take a carrot cake recipe and then start adding to it.
Usually I'lIl toss in sone nuts, raisins, shredded coconut and crushed
pi neappl e (and anything el se you can think of wll probably be good

t 00).

| bake it in a bundt pan. For the icing, | take about 1/2 a small can
of orange juice concentrate, add a tabl espoon or two of sugar and boi
it for a fewmnutes and drizzle it over. Serve chilled.

(chilling seenms to bring the flavors out better).

e S L L Lt a2 S S CE S

*

From nornod@li suns2. epfl.ch (Joelle Mornod)
Organi zation: Ecol e Pol ytechni que Federal e de Lausanne

Here, dessert lovers, I'll be really nice with you and send a bunch of
wonder ful recipes fromEurope. They're half in nmetric half in American
nmeasures (I have to type the recipes in as | don't have ny recipes on
the conputer, so | got tired of typing & converting all the tine.

so for your help

FLOUR 1 cupis 150 g

SUGAR 1 cup is 200 g
FLUDS 1 cup is 2.5 dI

http://www.cs.cmu.edu/~mjw/recipes/cake/carrot-cake/carrot-cake-coll.html (4 of 17) [12/17/1999 10:44:39 AM]



Carrot Cakes : COLLECTION
8 Z correspond to 250 g

Swi ss carrot cake

5 eggs, separated

300g sugar

1 Tbs | enon zest

300 g grated carrots (it doesn't need to be precisely neasured)

300 g alnonds (I use less, and put a little nmore flour, and nost of the
time substitute wal nuts for half the al nonds)

4 Tbs flour

1/2 tsp cinnanon

1 pinch cl ove powder

1 t baking powder

1 pinch salt

1 Tbs kirsh or rhum (it won't kill the kids, but it's optional)

beat yol ks, sugar and zest until "white" and foamnmy. Add carrots and nuts,
flour, spices, baking powder, salt and kirsh

Beat egg whites until stiff, carefully fold theminto cake m xture.

Bake at 350F for 90 m nutes

You can glaze it with heated apricot jam or serve powdered with confectioners
sugar or with the follow ng cream cheese frosting:

Cream cheese frosting: (enough for at |east 2 |ayers)

2 packages cream cheese (8 0z)

60 g softened butter (3 o0z) : beat wel |
2 tsp vanilla : add
15 oz (1 Ib) conf. sugar : add
juice from1 | enon : add

L e  a at o 0 o S S e

From Cl1815@maccvm corp. not.com (Josette G acobbi)
Subj ect: Carrot-pi neappl e Bundt Cake

*

Soneone requested a carrot cake w pineapples. This is very good:
CARROT- PI NEAPPLE BUNDT CAKE

cups flour

cups sugar

1/ 2 teas baking soda

t eas ci nnanon

1/2 teas salt

t eas baki ng powder

can (8-3/4 oz) crushed pineapple

cups raw carrots, grated & | oosely packed
eggs beat en

1/2 cup sal ad oi

P WNRFPFEFPFEPNEN®
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Carrot Cakes : COLLECTION

1 1/2 cup chopped nuts (I use wal nuts)
2 teas vanilla

G ease & lightly flour pan. M x together flour, sugar, cinnanon,
baki ng soda, baking powder & salt. Drain pineapple, save the syrup.
Add syrup to dry mxture. Al eggs, oil & vanilla. Beat 3 m nutes.
Stir in pineapple, carrots & nuts. Bake 325 for 1-1/2 hours.
Cool 10 min in pan before unnolding. Sprinkle w power sugar.

+++++++++++++++
From springer @honshu. col orado. edu (Jann Spri nger)
Subject: Carrot Nut Cake with Cream Cheese |cing
Date: Fri, 13 Nov 1992 21:45:54 GVI

*

This is ny favorite Carrot Cake recipe...it cones out very noi st
and the icing is delicious.

Carrot Nut Cake

1 C butter (at roomtenperature)

1 1/2 C sugar

1/2 C. packed brown sugar

1/2 tsp. cinnanon

1 lenon rind, grated

1/ 4 tsp. nutneg

4 eggs (at roomtenperature)

3 C sifted flour

3 tsp. baking powder (** or 1 1/2 tsp. + 1 T water if altitude > 5000 ft)
1/2 tsp. salt

1/2 C. fresh orange juice (at room tenperature)
2 C finely grated carrots (at roomtenperature)
1/2 C. finely chopped wal nuts or pecans

1 tsp. vanilla

In a large m xing bowl, creamtogether butter, sugar, and brown sugar

until mxture is light and fluffy. Add the cinnanon, |enon rind, and nutnmeg.
Beat in the eggs, 1 at a tine. Into a large bow, sift together flour,
baki ng powder, and salt. Add the flour mxture alternately with the orange
juice, beginning and ending with the flour mxture. Stir in the carrots
nuts and vanilla. Pour the batter into a greased and floured 9"x12" pan

(or 10" tube pan) and bake at 350 degreesF for 45-60 m nutes or until

the cake tests done. Let the cake cool and ice with Cream Cheese |cing.
Serves 14-16.

Cream Cheese | cing
4 oz. cream cheese (at roomtenperature)

1/2 C. butter (at roomtenperature)
2 1/2 C. sifted confectioners sugar
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Carrot Cakes : COLLECTION
1/2 tsp. vanilla

In a bow, creamtogether the creamand butter. Slowy add the
confectioners sugar and vanilla and blend until the mxture is snooth. Spread
I cing on a cool ed cake.

Oiginally from La Bonne Cuisine: Cooking New Oleans Style,
The Wonen of All Saints' Episcopal Church
Ri ver Ri dge, Loui sana

+++++++HHH R
From cls@assy.wvern.com (Charles & Carol Lynne Shotton)
Subj ect: Carrot Cake

Date: Wed, 21 Apr 93 22:25:35 EST

*

The followng recipe is fromthe Virginia Hospitality
Cookbook.

CARROT CAKE

2 cups flour 4 eggs

2 cups sugar 3 cups carrots, shredded

2 teaspoons baki ng soda 1 teaspoon vanilla

2 teaspoons ci nnanon 1 cup nuts, chopped (optional)

1 teaspoon salt 8 ounces crushed pi neappl e, drained
1 cup sal ad oi

Pre heat oven to 350. Sift dry ingredients together. Add
the oil and eggs one at a tine. Beat until thoroughly m xed. Add
carrots and vanilla. Mx well. Pour into greased and floured 9 x
13 inch pan, and bake for 45 m nutes.

I ci ng:
1/2 cup butter softened 1 teaspoon vanilla
1 pound confectioners' sugar 1 cup nuts, chopped

8 ounces cream cheese, softened
Ms all ingredients together. Spread on top and sides of the cake.

Note: | keep this in the 'fridge because of the cream cheese icing.

Hope you enjoy the cake.
Carol Lynne Shotton

++++++++H+ b
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14 Karat Cake
Mx ingredients in the foll owi ng order:

C flour

tsp baki ng powder

1/2 tsp baki ng soda

1/4 tsp salt

tsp ci nnanon

C sugar

C sal ad oil

eggs

Cfinely grated carrots

(8 1/2 ounce) can crushed pi neapple (well drained).

PNPPPRPNNPFPEPDNDNX

Pour into ligtly greased 7-1/2x11-1/2-inch baking pan.
Bake at 350 F for approximtely 1 hour.

Pi neappl e-carrot cake.
*

Sift together:

C flour

tsp baki ng soda
1/4 tsp salt
tsp ci nnanon.

NEFEDNDN

wel | together:

X
4 eggs

2 C sugar
1 Coil, or nelted butter.

Add to liquid mxture (beat well after each addition):
2 Cgrated carrots
2 C crushed pineapple (well drained)
1 C wal nuts, or fresh coconut.

Add sifted dry ingredients. Mx well.

Pour into greased and floured 9x13-inch pan.
Bake at 350 F for 40 m nutes.

Swi ss carrot cake
*

Sift together:
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2 Csifted all-purpose flour
2 tsp baking powder

1 1/2 tsp baking soda

1 tsp salt

2 tsp cinnanon.

In large m xing bow, beat thoroughly with electric m xer:
1 1/2 C sal ad oi
2 C sugar.

Add, 1 at a tine, beating well after each addition:
4 eggs.

Sift flour mxture into egg m xture. Beat thoroughly.

Stir in:
2 Cgrated carrots
1 small can crushed pi neappl e
1 1/2 C chopped wal nuts or pecans
1 tsp vanilla extract.

Pour batter into well-greased and floured 9x13-inch pan, or 2
| oaf pans.

Bake in preheated 350 F oven for 1 hour, or until cake passes
t oot hpi ck test.

Let cool in pan 5 m nutes.

Turn onto cake rack to finish cooling.

Wheat - germ carrot cake

*

Beat together:
1 1/2 C cooking oi
2 C packed brown sugar
4 eggs.

X in:

1 Tbl grated orange peel
1 1/2 tsp vanilla extract
3 Cgrated carrots.

In separate bow , conbi ne:
1 1/2 C wheat germ
2 C flour
3 tsp baki ng powder
1 1/2 tsp salt
1 1/2 tsp cinnanon 3/4 tsp nutnmeg.

Stir into carrot m xture.
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Add:
1 Craisins
3/4 C chopped pecans.

Turn into greased and floured 10-i nch bundt pan.

Bake in 350 F oven 60 - 70 minutes, or until cake passes
t he toot hpick test.

Cool in pan 10 m nutes. Renove to cake rack to finish cooling.

Yugosl av Carrot Cake

*

Cream toget her until |ight:
4 egg yolks (egg whites are used | ater)
1 C sugar.

Stir in:

n
1 Cgrated carrots
1 C m nced wal nuts
1 1/2 Cflour

1 tsp baking powder
1/ 4 tsp nutneg

1/2 tsp cinnanon

1 tsp vanilla

1/8 tsp salt

1 Coil.

M x together and add to m xture:
2 1/2 Tbl hot water
1/2 tsp baki ng soda.

Beat until foany
4 egg whites.

Add to egg whites and beat until stiff and gl ossy:
1/ 2 C sugar

Fold egg whites into flour m xture.
Turn into greased 9x13-inch pan lined with greased waxed paper.
Bake at 350 F 45 mnutes or until cake tests done.

Cool .

Renove from pan, renpove paper and slice cake into halves, horizontally.
(Hnt: Before cutting, carefully mark the m d-point of the |ayer
wi th toot hpi cks placed frequently around the m ddl e of the cake. An
el ectric knife works well to do the actual cutting. Use a bread
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Carrot Cakes : COLLECTION
knife if you don't have an electric knife.)

Cover the bottomhalf of the cake with cream cheese filling (recipe
foll ows).

Cover filling wth:
1/2 C strawberry, apricot, or raspberry jam

Top with remaining cake half and frost cake wi th whi pped cream
sweetened to taste wth powdered sugar.

Cream cheese filling:
8 ounces softened cream cheese.
1/2 C sugar.

Gradual |y beat sugar into cream cheese until snooth and fluffy.

Darling Carrot Cake (from _The Joy of Eating_, by Renny Darling)

*

Beat together:
4 eggs
1 1/2 C Crisco oil
8 ounces cream cheese
1 tsp vanilla.

Add, and beat until well m xed:
2 C flour
2 C sugar
2 tsp baki ng powder
2 tsp cinnanon
1 tsp baking soda
1/2 tsp salt.

Add, and m x well:
1 C chopped wal nuts
3 Cgrated carrots.

Pour batter into a greased and floured 9x13-inch pan, or into 2
9-inch round pans.

Bake at 350 F for about 40-45 mnutes (for 9x13 pan) or about
35-40 mnutes (for 9-inch round pans).

Do toot hpick test for doneness.

Jennifer's Carrot Cake (this recipe is fromJennifer Pfeiffer, of
Portl and, Oregon, and won a prize in a cooking
cont est)
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(This reci pe recommends, if possible, baking and frosting the cake
2 days in advance of serving, and then allowing it to season in the
refrigerator)

Mx for 2 mnutes at hi ghest speed on el ectic m xer:
3 C unbl eached white fl our
2 C sugar
1 C shredded coconut
2 1/ 2 tsp baking soda
2 1/2 tsp cinnanon
1/ 4 tsp nutnmeg
tsp salt
C shredded carrots
1/4 C oil
tsp vanilla
tsp grated orange zest
(11 ounce) can mandarin oranges (undrai ned)

eggs.

WRRNRNR

Pour into 9x13-inch pan and bake at 350 F for 40-50 m nutes.
Let cool in pan for 10-20 m nutes before renoving.

Bl ack Wal nut Carrot Cake with Butterm |l k d aze

*

Preheat oven to 350 F.

G ease a 10-inch tube pan.
M X tegether:

C grated carrots

eggs

1/2 C oil

C sugar

Csifted flour

C chopped bl ack wal nuts
tsp vanilla

1/4 tsp black wal nut extract
1 tsp cinnanon.

P EFEPNNEDWX

Bake 90 m nutes.
Renmove from oven and, while cake is still hot, glaze wth:
Butterm | k d aze
Bl end wel | :
1/2 C buttermlk

1 C sifted powdered sugar
1/2 tsp baking soda
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1 Thl white corn syrup.

Pour on top of hot cake. Let stand for 1 hour. Renove
cake from pan and serve.

Bour bon Carrot Cake w th Bourbon d aze

*

Beat until well m xed:
2/3 C oil
1 C sugar.

Beat into the above m xture:
2 eggs.

Stir in:
1 Cflour
1 tsp baki ng powder
1 tsp baki ng soda
1/2 tsp salt
1/2 tsp cinnanon
1/ 4 tsp nutneg.

Add and m x wel | :
3 Tbl Bourbon
1 1/2 Cgrated carrots
1 C chopped pecans.

Pour into greased and floured 9x9-inch cake pan.
Bake at 325 F for 40 m nutes.
Cool in pan.

Bour bon gl aze

Bl end toget her:
1 C powder ed sugar
2 Tbl hot water
1 Tbl Bour bon.

Spread over cool ed cake.

Carrot and Cranberry Cake

*

In a mxing bow, sift together:
3 Csifted flour
2 tsp baking powder
1 tsp baki ng soda
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1/2 tsp salt

1/ 2 tsp cinnanon

1/2 tsp nutnmeg

1/2 tsp ground cl oves.

Add and m x well:

C packed light brown sugar
C sugar

Coil

eggs, beaten

C whol e cranberry sauce.

R RNR R

Stir in:
1 Cgrated carrots
1/ 2 C chopped candi ed | enon peel .

Pour into greased and floured tube pan.
Bake at 350 F for 90 m nutes, or until cake springs back when
[ightly touched.

Honey Carrot Cake

*

M x together:

2 C flour

1 tsp baking powder
1 tsp baking soda
1 tsp cinnanon
1/2 tsp salt.

Add and m x thoroughly:
11/2 Coil.

Add, one at a time, beating thoroughly after each addition:
4 eggs.

Add and m x thoroughly:
1 1/2 C honey
1 tsp vanilla.

Bl end i n:
3 Cgrated carrots
1/ 2 C chopped pecans or wal nuts.

Pour into greased 9x13-inch baking pan.
Bake at 350 F for 1 hour.

Brown Sugar Carrot Cake
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*

M X together:

2 C flour

2 C brown sugar

2 tsp baking powder
2 tsp baking soda
1 1/2 tsp cinnanon
1

/2 tsp salt.

Add and m x thoroughly:
1 Coil.

Add, one at a time, beating thoroughly after each addition
4 eggs.

Bl end i n:
3 Cgrated carrots
1 C chopped pecans or wal nuts.

Pour into greased 9x13-i nch baki ng pan.
Bake at 350 F for 45 m nutes.

Carrot/ Pi neappl e Cake with Butterm | k 4 aze

*

Sift together:
2 Csifted flour
1 1/2 C sugar
2 tsp baking soda
1/2 tsp salt
1 tsp cinnanon
1 tsp nmce.

In separate bowl , conbi ne:
3 eggs
1/3 C oil
3/4 C butterm |k
2 tsp vanilla.

Add wet ingredients to dry, and mx well.
Stir in:

1/2 C drai ned crushed pineapple

2 C shredded carrots

1 C chopped pecans
1 C coconut.

Pour into greased and floured 9x13-inch baki ng pan.
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Carrot Cakes : COLLECTION
Bake at 350 F for 45 mnutes, or until cake tests done.

Butterm | k d aze

I n a saucepan, conbi ne:
2/ 3 C sugar
1/3 C butter
1/3 C butterm |k
2 tsp corn syrup
1/4 tsp baki ng soda.

Sinrmer for 5 m nutes.

Stir in:
1 tsp vanilla.

Punch holes in warm cake and pour hot gl aze over top.

Basi ¢ cream cheese frosting (wll frost 2 9-inch round |ayers)
1/ 4 pound butter, softened
1/ 2 pound cream cheese, softened
1 pound powdered sugar
1 tsp vanilla
1/4 tsp salt
mlk (perhaps 3 or 4 Thl) to thin frosting to spreadi ng consi stency
1 C chopped, toasted pecans or wal nuts (optional).

Beat butter and cream cheese until fluffy.

Blend in vanilla and salt.

Gradual |y add powdered sugar, beating until snooth and creany.

G adually beat in mlk, if necessary, until proper spreadi ng consistency
i s obtai ned.

Blend in nuts, if desired, or sprinkle themon top of the cake after you
have frosted it.

Vari ati ons:

Ont the salt and use unsalted (sweet) butter.

Add nore vanilla. Try 1 Tbl, rather than 1 tsp. Then add or subtract
based on taste.

Change the ratio of creamcheese to butter (2:1 in the above recipe).
| have seen ratios as low as 4:3. There is no upper bound on the
ratio, as | have seen reci pes which use no butter at all. Just
cream cheese, vanilla and powdered sugar.

Repl ace half of the vanilla extract with al nond extract, wal nut extract,
or banana extract.

Rat her than using mlk to thin the frosting, use
1. 1/4 C (nelted) frozen orange juice and/or | enpbnade concentrate.
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2. 1/4 C maraschino cherry juice. Stir in 1/4 C m nced maraschino
cherries.
Repl ace all or part of the nuts with toasted coconut fl akes.
Repl ace 1/2 C powdered sugar with 1/2 C firmy packed brown sugar. Melt
the brown sugar with all of the butter and a little mlk. Cool.
Then beat in the cream cheese and the rest of the ingredients
(remenber to renove 1/2 C of the powdered sugar).

amyl
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Chocolate Cakes

Chocolate Cake Recipes

Index

« Black Forest Cake : COLLECTION

o Chocolate Mayonnaise Cakes (INDEX)

o Chocolate Zucchini Cakes : COLLECTION
o Chocolate Zucchini Cake

o Death By Chocolate : COLLECTION

« Flourless Chocolate Cake

« Flourless Chocolate Cake

« German Chocolate Cake (1)

« German Chocolate Cake (3)

« German Suprise Chocolate Cake

» Peanut Butter Buttermilk Chocolate Cake
o Chocolate Fudge Cakes (INDEX)

« Chocolate Genoise Cake

» Black Forest Cherry Cake

« SacherTorte from an Austrian

» Sourdough Chocolate Cake

« Valrhona Chocolate Cake

Also, check the contents of the collections of cake recipes. Many non-cross-indexed individual files that
were reposted in collections have been erased in order to save diskspace, and avoid duplication - Amy

amy!|
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COLLECTION: Black Forest Cake

COLLECTION: Black Forest Cake

From ak399@l evel and. freenet.edu (Carole A Resnick)
Date: 21 COct 1993 06: 32: 07 GMI

Title: Black Forest Trifle

Servings: 8

4

1/2 ¢ MIKk
3 0z Unsweet ened chocol ate
1/3 ¢ Cornstarch
1/2 ¢ Sugar
1/4 ts Salt
2 ts Vanilla extract
2 ¢ Cookie crunbs*
1 ea Can cherry pie filling**

Make cookie crunbs fromvanilla wafers, shortbread, or chocol ate
chi p cooki es.

** This should be a 20 oz can - reduced-calorie if avail abl e.

1.

o O

Put 4 cups of the mlk into a | arge, heavy saucepan.

Add unsweet ened chocolate (3 - 1 oz pieces).

Heat over noderate heat, watching carefully, until bubbles form on
m | k around edges of pan - mlk is then scal ded. Renove from heat
and set asi de.

Put cornstarch, sugar, salt and remaining 1/2 cup mlk into a smnal
bowl. Use a whisk to stir mxture until all dry ingredients are

noi stened and no lunps remain. Be sure mxture is well stirred

just before adding to hot mlk.

Using a wire shisk, stir hot mlk mxture in saucepan while gradually
addi ng cornstarch-m |k m xture. Return saucepan to heat and cook
over noderately high heat, stirring constantly, until m xture begins
to boil. Boil 1 mnute, stirring constantly.

Renove from heat and stir in vanilla. Spoon 1/3 of pudding into a

2 quart souffle dish or glass bowl. Top with 1/3 of cookie crunbs.

Set aside 1/2 cup cherry-pie filling.

Gently spoon half of remaining pie filling onto crunbs in bow.
repeat |ayering with another third of chocol ate puddi ng, crunbs,
the remaining pie filling and the remai ning chocol ate puddi ng.
Spoon remnmai ni ng cooki e crunbs around chocol ate pudding to forma
border. Fill center with reserved 1/2 cup pie filling.

Refrigerate, covered, until pudding is well chilled. (5-6 hours)
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COLLECTION: Black Forest Cake

Title: Black Forest Chocol ate Chocol ate Cups

12- ounce pkge sem sweet chocol ate chi ps

2 Tbl bl ack cherry preserves
1/ 2 cup m | k chocol at e chi ps
1/ 4 cup confectioners' sugar

Red food coloring

Stir the sem sweet chocolate in a nmediumsize heavy saucepan over
very |l ow heat until nelted and snboth. Spoon about 1/2 teaspoon of the
nelted chocol ate into each of twenty-four 1-inch paper or foil bonbon
cups. Drop about 1/4 teaspoon preserves into each cup. Spoon enough of
the remaining nelted chocolate into each cup to fill to the top. Set the
cups aside. Stir the mlk chocolate chips in a snmall heavy saucepan over
very |l ow heat until nelted and snooth. Renove fronthe heat and set
aside. Stir the confectioners' sugar and 1/2 to 1 teaspoon of water in a
smal |l bowl wuntil blended and snooth; add a drop of food color, stirring
to a light pink color. Spoon the nelted m |k chocolate and the icing
I nto separate heavy-dutp sandwi ch bags. Seal or tw st the bags shut; cut
a tiny hole in one corner of each. Pipe icing in lines across the tops
of the chocol ate cups. Pipe chocolate in lines crosswise to the icing.
Refrigerate at least 30 mnutes until set. Store in an airtight
container in the refrigerator for up to 1 week.

Makes 2 dozen cups.
[ REDBOCK; Nov 1990]
Posted by Fred Peters.

Title: Black Forest Cherry Cake

1 3/4 cup all purpose flour
1 teaspoon baki ng powder
1/ 2 teaspoon salt

2 0z sem sweet chocol ate

1 stick butter

3/4 cup granul at ed sugar

4 eggs

1 teaspoon al nond extract
FI LLI NG & TOPPI NG

2 cups whi ppi ng cream

2/ 3 cup confectioners sugar
1/ 3 cup kirsch
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COLLECTION: Black Forest Cake

16 oz can pitted red tart cherries drained (reserve |iquid)
12 maraschino cherries w stens
Chocol ate curls

CAKE: Need two 9-inch round cake pans. In a bow, conbine flour, baking
powder and salt. In double boiler or mcrowave, nelt chocol ate over | ow
heat. Cool. In another m xing bow, creambutter and sugar until |ight and
fluffy. Add eggs, 1 at a tinme, beating after each addition. Add nelted
chocol ate and gradually add the flour m xture. Add al nond extract. Pour
batter into greased and floured pans. Bake in a preheated 350 degree oven
for 30-35 mnutes, or until a cake tester cones out clean. Cool in pan 5
m nutes, then on a wire rack. Cut each |ayer horizontally, to make four

| ayers.

FI LLI NG AND TOPPI NG Need a pastry bag wwth a star tube. In a m xing bow,
beat creamuntil stiff. Gadually add confectioners' sugar. Sprinkle 1/3
kirsch on a |layer of the cake. Cover with whi pped cream and add 1/3 of the
drai ned cherries. Place a second |ayer on top and repeat. Then a third. Top
the cake with a fourth layer. Spread 2/3 of the remaining whi pped cream on
the top and sides of the cake. Place |ast ambunt of whipped creamin a
pastry bag and pi pe rosettes of whipped cream around the top edge. Top
rosettes with stenmed cherries and garnish top center and sides with

chocol ate curls (nmade by shaving a chocolate bar with a vegetabl e peeler).

mara
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Chocolate Mayonnaise

Chocolate Mayonnaise Cake Recipes

Index

o Stephanie da Silva's Collection
e Chocolate Mayonnaise Cake (1)
mara
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Stephanie da Silva's Chocolate Mayonnaise Cake Collection

Chocolate Mayonnaise Cake 1 From: ariel le@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:26:32 CDT

2 cups flour

1 cup sugar

4 heapi ng tabl espoons cocoa
2 teaspoons baki ng soda

pi nch of salt

1 cup water

1 cup mayonnai se

1 1/2 teaspoons vanilla

In large m xing bow sift together (or just mx well) dry ingredients.
Add wet ingredients. Mx until snooth (about 2 mnutes). Pour into
greased and floured pan (8"x8", 9"x9", or tube pan - | use a 9" tube
pan). Bake at 350F for 35-45 mnutes. Use toothpick test.

Chocolate Mayonnaise Cake From: arielle@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:26:32 CDT

It is a fragile cake, and so doesn't lend well to layers (it's
possi bl e, but you nmust be very careful). W usually make it in

a 9x13x2 pan and frost it in the pan so that it's easy to transport
to famly gatheri ngs.

It is also a very easy cake; you can nake it in one bow wth

a wooden spoon. Be sure to use real mayonnaise (not |ight) and
cold water so that the nmayonnai se doesn't separate. The mayonnai se
I's the shortening and the eggs.

Sift together:

2 cups flour

1 cup sugar

1/ 2 cup cocoa

1 1/2 tsp baki ng powder
1 1/2 tsp baking soda
Add:

1 cup (+~2 tbsp) ice water
2 tsp (+) real vanilla extract
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When m xed thoroughly, fold in:
1 cup real nayonnai se

|f you're using a mxer, fold the mayonnai se in by hand. Stir just til
m xed; do not overbeat. Pour into a greased and floured (or Baker's
Joy' ed) 13x9x2 pan and bake 30 m nutes at 350 F. Cake is done when

it starts to pull away fromthe sides of the pan and the top starts to
crack; you can also use a toothpick test; do not overcook. Cool

five mnutes before renoving fromthe pan.

Frost with canned frosting or honenade butter frosting:

1/ 2 stick butter

1 I b powdered sugar
(dash salt)

1/ 2 cup cocoa (optional)
2 thsp (+) mlk

1 tsp (+) vanilla

Cream butter, 1/2 sugar, and salt. Add cocoa and 1 tbsp mlk. Cream
Add sugar and mlk til the consistency is right and then beat at
m xer's hi ghest speed. Frost cake i medi ately.

mara
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Chocolate Mayonnaise Cake (1)

Chocolate Mayonnaise Cake (1)

From norrissey@tsci.edu (Mstly Harnl ess)
Date: Tue, 31 Aug 1993 00:44: 25 GVIr

2 cups flour 1 2/ 3 cups sugar

2/ 3 cup unsweet ened cocoa 1 tsp. vanilla

1 1/4 tsp. baking soda 1 cup nmayonnai se (can use

1/ 4 tsp. baking powder lit or |lowfat)

1/ 4 tsp. baking powder 1 1/3 cups water

3 eggs

Grease and flour bottons of 2 9x1/2-inch round cake pans. In nedium bow ,

conbi ne flour, cocoa, baking soda, and baking powder; set aside.

In large bowl with m xer at high speed, beat eggs, sugar, and vanill a,
scrapi ng bowl occasionally, 3 mnutes ot until snooth and creany.

Reduce speed to | ow, beat in mayonnai se until blended. Add flour m xture
in 4 additions alternately with water, beginning and ending with fl our

m xture. Pour into prepared pans. Bake at 350 F for 30 to 35 m nutes

or until cake springs back when touched lightly in center. Cool in pans
on wire racks for 10 mnutes. Renobve from pans; cool conpletely on racks.
Fill and frost as desired.

mara

http://www.cs.cmu.edu/~mjw/recipes/cake/choc-cake/choc-mayo/choc-mayo-1.html [12/17/1999 10:45:00 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Chocolate Zucchini Cakes : COLLECTION

Chocolate Zucchini Cakes : COLLECTION

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Mon, 13 Sep 93 13:48:33 +0200

From shla@pf.trw. com (Sheila Wall ace)

CHOCOLATE ZUCCHI NI CAKE

2 1/2 cups flour

2 1/2 tsp baki ng powder
1 1/2 tsp baki ng soda
1 tsp ci nnanon

Cream t oget her:

3/4 cup soft margarine
1/ 2 cup powder ed cocoa
1 3/4 cup sugar

Add 3 eggs, mxing well after each addition. Conbine and stir into
m xt ur e:

2 tsp vani |l a extract
2 tsp grated orange peel
2 cups grated zucchini

Add dry ingredients, alternating with 1/2 cup mlk, then add 1 cup
chopped nuts if desired. Pour into greased and floured Bundt or 9x13
I nch cake pan and bake for 1 hour at 350 degrees F. Cool and drizzle
with any gl aze.

L L Ll R L LA R L LA R L LA L L LT AL L LT
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From ntni chom@ewt on.ccs.tuns.ca (Mchelle A McN chol)
Source: "Too Many Tonat oes, Squash, Beans and O her Good Thi ngs:

A Cookbook for Wen your Garden Expl odes”
By Lois M Landau and Laura G Mers
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Chocolate Zucchini Cakes : COLLECTION

Publ i shed by Harper Perennial, A division of Harper-Collins
Publ i shers. 1991 New York, NY

CHOCOLATE ZUCCI NI CAKE

1 cup br own sugar
1/2 cup white sugar
1/2 cup butter

1/2 cup oil

3 eggs
1 tsp vanill a
1/2 cup buttermlKk

Measure into sifter, then sift into bow :

2 1/ 2 cups flour

1/2 tsp al | spi ce
1/2 tsp ci nnanon
1/2 tsp sal t

2 tsp baki ng soda
4 thblsp cocoa

G ate into the bow :

3 zuccini, approximtely 6 inches |ong

Stir until blended. Pour into greased, floured 9x13" pan. Sprinkle on
top 1/2 - 1 cup chocolate chips. Bake at 325 F for 45 m nutes.
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Chocolate Zucchini Cake

From marple@s.ubc.ca (Kirk Marple)
Date: 9 Sep 1993 19:08:08 -0700

This is a wonderful recipe fromthe Fanny Farner Baki ng Book -- sonething
we have at | east once a nonth or so!

12 tabl espoons (1 1/2 sticks, or 3/4 cup) butter

cups sugar [note: | usually reduce this to about 1 1/2 cups]

eggs

t easpoons vanilla extract

t abl espoon grated orange zest

cups grated raw zucchin

3/4 cups all-purpose flour

1/ 2 cup unsweet ened cocoa

2 1/ 2 teaspoons baki ng powder

1 1/ 2 teaspoons baking soda

1 teaspoon salt

1 teaspoon ci nnanon

1/2 cup mlk

1 cup chopped wal nuts [I omt these, being allergic to nost nuts, and
it still tastes great]

NNENWN

Preheat oven to 350 F. Grease and flour two 9 inch round pans or a 10 inch
tube (or bundt) pan.

Creamthe butter and slowy add the sugar, beating until snooth. Beat in the
eggs and m x thoroughly. Add vanilla, orange zest and zucchini and blend well.
The batter make | ook curdled at this point, but it will beconme snooth |ater.

Sift together the remaining dry ingredients and add to the zucchini mxture
along with the m| k. Beat thoroughly, then stir in the wal nuts.

Pour into pan(s) and bake |ayer cakes for 35-40 minutes, the tube cake for
an hour, or until a knife inserted into the centre cones out clean. Renove
fromoven, let cool, and either sprinkle with confectioners sugar (that is
all we do, since it is very noist as it) or frost with Coffee Frosting (I

haven't tried this, but the recipe is as follows, fromthe same cookbook).

Cof fee Frosting
3/4 cup sugar
1/ 2 teaspoon cream of tartar

pi nch of salt
2 egg whites
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Chocolate Zucchini Cake

1/4 cup cold water
1/ 2 teaspoon powdered instant coffee
2 teaspoons vanilla extract

Conmbine the first five ingredients in the top of a double boiler. Set over
simrering water on | ow heat. Beat for 5-7 mnutes, or til frosting stands

i n peaks. Renove fromhot water, add the instant coffee, and continue beating
until it fornms soft, billow peaks. Beat in the vanilla. There will be enough
to frost an 8 or 9 inch two |ayer cake or a 9-10 inch tube cake.

amyl
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Death By Chocolate - Collection

From: hyler@ast.saic.com (Buffy Hyler)
Date: Wed, 14 Jul 93 09:56:14 PDT

Contents

o Death By Chocolate |
o Death By Chocolate |
Death by Chocolate |

2 c. flour

1 tbsp. doubl e-acting baking powder

1/ 2 tsp. baking soda

2 C. sugar

2 | arge eggs

1 stick unsalted butter at roomtenperature, quartered

1 c. sour cream

1/2 c. water

2 tsp. vanilla extract

1/2 c. plus 2 tbsp. cocoa

1 12-o0z package sem sweet chocol ate chi ps
powder ed sugar

Sift flour, baking powder, and baking soda twice. Place in a snal
bow . Beat the sugar and eggs in a large m xing bow until sugar

I s dissolved. Add butter and mx into egg m xture thoroughly. Add
sour cream water, vanilla extract, and beat. Add flour m xture
and cocoa and beat slowy just until flour is absorbed. Do not
over beat .

Fold in chocol ate chi ps and pour into buttered Bundt pan. Bake at
350 degrees F for 1 hour.

When cool, sift powdered sufar on top.

Variation: Replace 1/4 c. of the water with G and Marnier.

Death by Chocolate Il

| NGREDI ENTS - - - - - o ottt ettt
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1 box chocol ate cake m x
1 box I nstant chocol ate pudding (4 serving size (1/2 cup
per serving))
1/ 4 cup oi |
1/ 4 cup water (I sonetines substitute Grand Marni er here)
1/ 2 cup sour cream
4 eggs
12 0z chocol ate, sem sweet chips
Dl RECTI ONS - - - - - s oo oo e e e e e o o o e oo

Mx ingredients, in order. Pour into greased Bundt pan. Cook at
350 for 55 mnutes. Cool 15 m nutes and renove from pan. Believe ne,
frosting is not necessary with this cake. It's from Dom DelLui se's
cookbook and is called Death by Chocolate Il. (Death by Chocolate | is
conpletely from scratch)

Addi tional Notes (mne, not DomD s):

1) This stuff is *very* thick. | skipped the mxers and just used
a spoon to mx for about 3-4 mnutes until there was no nore visible
dry ingredients.

2) You mght want to up the 1/4 cup oil to 1/2 cup oil. | did
this and had a significantly noister but still dense cake.
3) This cake will nost likely vary by the type of chocol ate cake

m x bought. My best results to date were by using the chocol ate
"pudding in the box" cake m x conbined with 1/2 cup oil.

mara
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Flourless Chocolate Cake

From mmh@atfish.ocpt.ccur.com (M chel e Hardy)
Date: Thu, 9 Sep 1993 14:02:07 GVIT

This in in response to Article 4166 from wendy@rctnc.org (for some reason

| can't locate the article on ny system requesting a flourless

chocol ate cake reci pe. The source is The Uncommon Gournet by Ell en Hel man,
a cookbook I HI GHLY recomend for everyone fromthe novice to the
experienced cook. |I have not made this but everything else | have made from
t hi s cookbook has been excellent.

CHOCOLATE RASPBERRY TORTE

A very el egant dessert-layers of chocolate cake filled with a raspberry-
|'i queur (Chanbord) cream and glazed with a dark chocolate icing. There is no
m stake in the ingredients-this is a flourless cake.

1 ounce dark sweet chocol ate

3 tabl espoons instant coffee

5 eggs, separated

1 cup sugar

sweet ened cocoa

Chanboard Cream (recipe foll ows)

Chocol ate Icing (recipe foll ows)

1/3 cup sliced, toasted al nonds for garnish (how to follows)

1. Preheat the oven to 350F degrees. Butter an 11x17-inch jelly roll pan
and line it wth wax paper. G ease the paper lining.

2. In the top part of a double boiler, nelt the chocolate with the
i nstant coffee, stirring until snooth. Renove fromthe heat to cool.

3. Wth an electric mxer, beat the egg yolks until light and fluffy.
Gradual ly add the sugar and continue beating until the m xture is
very thick and pale in color. Stir in the cooled, nelted chocol ate.

4. In a separate bowl, beat the egg whites until stiff peaks form
Gently fold the beaten whites into the batter, blending until no
traces of white renain.

5. Spread the batter evenly in the pan and set in the oven for 15 ninutes,
or until the cake springs back to the touch. Be careful not to overbake.
Renove the pan to a rack and cover the cake wth a danmp towel for 30
m nutes, until it cools. Renpve the towel and | oosen the cake fromthe
baki ng sheet; dust the top generously with the cocoa. Turn the cake over
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onto a sheet of wax paper and carefully renove the paper lining fromthe
bottom Cut the cake into fourths-and |let cool conpletely before filling
and frosting.*

6. Spread equal amounts of the Chanmbord cream over 3 of the cake | ayers.
Arrange one cake | ayer on a plate. Assenble one filled | ayer on top
of another, capping themwth the plain [ayer. Pour the warm chocol ate
gl aze over the torte. Work quickly as the icing sets fairly fast.
Garnish the top with the sliced al nonds. Refrigerate until serving
time. This dessert may be frozen. Defrost 2 hours in the refrigerator
before presenting to appreciative guests!

1 torte; 12 portions

CHAMBORD CREAM

1 cup heavy cream well chilled

2 tabl espoons confectioner's sugar
3 tabl espoons Chanbord

1. In the bowl of an electric m xer, beat the creamuntil thickened.

2. Add the sugar and Chanboard wand whip until soft peaks form

CHOCOLATE | Cl NG

4 ounces dark sweet chocol ate
1/ 3 cup butter

2 teaspoons Chanbord

1. Melt the chocolate and butter together in the top part of a double
boiler, stirring constantly.

2. Renove the pot fromthe heat and stir in the Chanboard. Spread while
warm glazing the top and sides of the torte

Enough cream and gl aze for one torte.

HOW TO TOAST NUTS
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Flourless Chocolate Cake

Spread nuts out on a cookie sheet and bake in a 350F degree oven for 5
to 10 mnutes until golden. D fferent sizes and types of nuts toast at
varying tinmes; the smaller the nut, the faster it browns, so you have to
keep a watchful eye on the oven.

amy!|
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Flourless Chocolate Cake

Flourless Chocolate Cake

From matt @hysics2. berkel ey. edu (Matt Austern)
Date: 07 Sep 1993 06:18:14 GVII

FI our| ess Chocol ate Torte
(from David Thomas)

| NGREDI ENTS:
7 eggs
9 0z butter
18 oz sem - or bittersweet chocol ate

Bring eggs to roomtenperature or slightly above. (Soaking themin warnm
wat er works well.)

Melt chocolate and butter in a double boiler.

Beat eggs to three tinmes their volune. Gadually fold in the
chocol ate-butter m xture. Pour the frothy chocol ate-egg-butter m xture
into a pan. (e.g., springform

Have a water bath prepared in the oven, and set the pan in the water
bat h. Bake uncovered for 5 mnutes at 425 F, and covered for another
10 mnutes. WMke sure that the torte is sufficiently done; it should
be firm and rather dry.

Let the torte cool before eating. |It's particularly good wth whipped
cream and/ or raspberries.
amyl
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German Chocolate Cake 1

German Chocolate Cake From: ariel le@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:29:12 CDT

(3 layers)

4 oz german sweet chocol ate
1/2 cup boiling water

cup butter

cups sugar

egg yol ks

egg whites, stiffly beaten
tsp vanilla

1/ 2 cups flour

t sp baki ng soda

1/2 tsp salt

1 cup buttermlk

PNFRPRARBRANPEP

Melt chocolate in boiling water. Cream butter and sugar until
fluffy, add egg yol ks, vanilla, and chocol ate. Add dry ingredients

alternately with butterm |l k. Fold in egg whites. Pour into
three 9" pans, lined on bottons with wax paper. Bake at 350 for
30-35 mnutes. Frost tops with Coconut Pecan Frosting, |eaving

si des unfrost ed.

Coconut Pecan Filling and Frosting

1 cup evaporated ml k
1 cup sugar

3 egg yol ks

1/ 2 cup butter

1 tsp vanilla

1 1/ 3 cup coconut

1 cup chopped pecans

Conmbi ne all except coconut and pecans in a saucepan. Cook

over medi um heat, stirring constantly, about 12 m nutes.

When m xture thickens, renove fromheat. Stir in coconut

and pecans. Cool until spreadabl e.

mara
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German Chocolate Cake

German Chocolate Cake

From: " TaralL. Taylor"

Date: Fri, 22 Oct 1993 16:21:23 -0400
CAKE

1/2 C boiling water

1 bar (40z) sweet baki ng chocol ate
1 Cbutter

2 C sugar

4 egg yol ks

1 tsp. vanilla

2 1/2 C cake flour

1 tsp. baking soda

1/2 tsp salt

1 Cbutterm |k

4 egg whites stiffly beaten

FROSTI NG

1 C evaporated m |k

1 C sugar

3 egg vyol ks

1/2 C butter

1 tsp vanilla

1 1/3 C fl aked coconut
1 C chopped pecans

Preheat oven 350 degrees F

Grease 3 round cake pans (8" or 9")
line bottons with wax paper.

Pour boiling water over chocolate and stir until nelted. set aside to cool.
Cream butter and sugar, add egg yol ks one at a tine, beating in between.
On | ow speed bl end in chocol ate and vanil | a.

M x together flour, soda, and salt. Alternate mxing flour and butterm |k
into batter. Fold in egg whites.

Bake for 35-40 mn. (8") or 30-35 mn (9") or unitl top of cake springs
back if you poke it.

Cool conpl etely.

In a saucepan, conbi ne evaporated m |k, sugar, yolks, butter, and vanilla
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German Chocolate Cake
until thickened. (about 12 mn.) Stir in coconut and nuts.

Frost in between |ayers and top of cake.

amyl
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German Suprise Chocolate Cake

German Suprise Chocolate Cake

From aa501@reenet. buffal o.edu (Brian Scherer)
Wed, 22 Sep 93 09: 55:23 EDT
Cross I ndexed Chocol ate Cake, Gernan

Dat e:

2 1/4 Cups flour 1 tsp. baking powder
1 tsp. baking soda 1 1/2 cup sugar

2/ 3 cup shortening 3 eqggs

1 1/2 tsp. salt 1/ 2 cup cocoa

1 cup beer 2/ 3 cup sourkrout

1

OCo~NoORwdE

(chopped, rinsed, and drai ned)

Cream butter and sugar together.
Add eggs one at a tine

Add beer

Add cocoa

Sift together flour, salt, and baking soda and powder.
Add to creaned m xture slowy, until all is m xed.

fold in sourkrout.
Put into a slightly greased 9 by 15 baki ng pan.
Bake for 30 to 45 mnutes at 375 degrees F.

8 0z. cream cheese softened

1/ 2 cup confectionery sugar
2 tbsp. cream
1 tsp. vanilla

2l NS

Cream cr eam cheese

Add cream and vanilla
Add sugar slowy

Spread over top of cake
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Peanut Butter Buttermilk Chocolate Cake

Peanut Butter Buttermilk Chocolate Cake
From: arielle@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:31:35 CDT

2C  Flour

2C  Sugar

1/ 2t Salt

1/ 2C Mar gari ne

1C Water

1/ 2C Veget abl e Short eni ng
3T Cocoa ( heaping )
2 Eggs ( beaten )

1t Baki ng Soda

1/2C Butterm | k

1t Vani |l a

2T Peanut Butter

Place in large m xing bow: Flour, Sugar, and Salt. ( Conbine M xture )

Pl ace in saucepan: Margarine, Water, Shortening, and Cocoa. Bring to
boil and pour over flour mxture. Mx Wll.

Pl ace in another bow : eggs, Baking Soda, Buttermlk, and Vanilla. Mx Well
add this mxture to hot m xture. Mx Well.

Bake in greased and floured 9 x 13-inch pan at 350F for 15-20 mn.

Wil e cake is HOT spread very thin |ayer of Peanut Butter on it.
( you may not use all of the Peanut Butter )

| ci ng

1/ 2C Margari ne

3T Cocoa ( heaping )

160z 1 Box Powdered Sugar

1t Vani |l a

1/ 2C Chopped Nuts ( Optional )
6T Mk

Well . Take

Melt Margarine and Cocoa in saucepan, but DO NOT BOL, Mx
k ( add just enough
I

of f heat and add powdered sugar, Vanilla, Nuts, and
mlk to nmake the icing thin enough to spread). MXx
| CE CAKE VWHI LE HOT.
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Chocolate Fudge Cake

Chocolate Fudge Cake Recipes

Index

« Chocolate Fudge Cake

« Mallo-Nut Fudge Cake

« Best Fudge Cake
mara
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Chocolate Fudge Cake Collection

All cakes here:

From: arielle@taronga.com (Stephanie da Silva)
Date: Sat, 10 Jul 1993 13:37:32 GMT
Chocolate Fudge Cake

Bake this cake at | east two days before you plan to use it. The flavor
and texture inprove on standing. It's time-consuning to prepare, but
well worth it!

6 oz. unsweetened chocol ate

6 Thsp. strong-brewed coffee

1 Tbsp. pure vanilla extract

3/4 pound (3 sticks) butter at roomtenp.
1 pound dark brown sugar

1 c. granul ated sugar

6 | arge eggs

1 c. sifted all-purpose flour
Confectioner's sugar for decorating

1 c. heavy cream whipped (optional)

Adjust th rack to the center of the over. Butter a 10-inch springform
pan. Preheat the oven to 350 degrees. 1In a double boiler, over
simering water, nelt the chocolate with the coffee. Renove from heat.
When slightly cool, stir in the vanilla. (The nelted chocol ate and coffee
may forma thick paste, but it incorporates easily into the batter when
added.) In the large bow of an electric mxer, creamthe butter with
the brown and white sugars until light and fluffy. Separate the eggs
carefully, placing the whites in a large bow. Add the egg yol ks one

at atinme to the butter-sugar m xture, beating well after each addition.
Add the chocolate m xture to the batter and mx well. Stir in the flour,
m xing only until incorporated. Using clean, dry beaters, beat the egg
whites until stiff and gl ossy but not dry. Gently fold the beaten egg
whites into the chocolate m xture, handling themcarefully in order not
to deflate the egg whites. Fold only until no white streaks renain.
Gently turn the batter into the prepared springformpan. Snooth the top
with a spatula. Place in the preheated oven, and bake for one hour or
until the top springs back when |lightly touched. Renove the pan from

t he oven and cover the top of the cake with alumnumfoil to keep it
from hardening. Place the pan on a rack to cool. Wen conpletely

cool, store covered in the baking pan until ready to serve. A plastic
bag, tightly closed provides excellent storage. *Do not refrigerate!*

At serving tinme, renove the sides of the springformpan and place the
cake on a 12-inch cake platter. Dust the top lightly with confectioners'
sugar. (For a nice effect, you can place a lace doily or stencil on top
of the cake and then dust with the sugar over that. Carefully renove the
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Chocolate Fudge Cake Collection

doily or stencil and voila! instant masterpiecel) Top each portion with
a dollop of cream

Mallo-Nut Fudge Cake

3 0z. baking chocol ate, cut fine
3/4 cup boiling water

1-3/4 cup sifted cake flour
1-1/ 2 cups sugar

3/4 tsp. salt

1/ 2 tsp. baking powder

3/4 tsp. soda

1/ 2 cup shortening

1/3 cup thick sour mlk

1 tsp vanilla

2 eggs unbeten

18 | arge marshmal l ows, cut in half (or 1-1/2 cups snall marshnmal | ows)
1/2 cup nuts

Put chocolate in m xi ng bow . Pour boiling water over chocol ate and
stir until nelted. Cool. Sift flour, sugar, salt, baking powder, and
soda into chocolate m x. Drop in shortening. Beat 2 mnutes at

medi um Add sour mlk, vanilla, eggs and beat 2 mnutes nore. Bake at
350 deg. for 30 - 40 mnutes in 9 x 13" pan.

While still warm put marshmall ows and nuts on top of cake. Cool.
Frost with following frosting recipe.

M NUTE FUDGE FROSTI NG

Combi ne:

1 oz. baking chocolate, finely cut
1 cup sugar

1/3 cup mlk

1/ 4 cup shortening

1/4 tsp salt
Bring to a full rolling boil, stirring constantly, and boil 1 m nute.
Beat until [ukewarm Add 1 tsp. vanilla, then beat wth m xer on high

until thick enough to spread.
Best Fudge Cake

3 0z. baking chocolate (pre-nelted or nelted squares)
1/2 cup butter or nargarine
2-1/4 cups light brown sugar, lightly packed
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Chocolate Fudge Cake Collection

3 eggs

1-1/2 tsp. vanilla

2 tsp. baking soda

1/2 tsp. salt

2-1/4 cups sifted cake flour
1 cup dairy sour cream

1 cup boiling water

In a large m xer bow, creambutter until snoboth. Add brown sugar and
eggs. Beat wth mxer till Ilight and fluffy - about 5 mn. Wth
m xer on |ow speed, beat in vanilla and chocol ate, then baking soda
and salt. Add flour alternately with sour cream beating on |ow speed
until smooth. Pour in boiling water; stir wth spoon until bl ended.
Pour into greased and floured pan(s). Bake 35 mnutes or until done.
Makes one 9 - 13" pan or one 2-layer 9" round cake.
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Chocolate Genoise Cake

Chocolate Genoise Cake

From: arielle@taronga.com (Stephanie da Silva)

Date: Sat, 10 Jul 1993 13:37:32 GMT

1/ 2 cup unsalted butter

2 squares (2 ounces) sem sweet chocol ate
6 slightly beaten eggs

1 cup sugar

1 teaspoon vanilla

1 cup all-purpose flour

Espresso Buttercream

Grease and lightly flour two 9 x 1 1/2 inch round baking pans. 1In a
saucepan nelt butter and chocol ate over |ow heat, stirring often; set
asi de.

In a large m xer bowl conbi ne eggs, sugar and vanilla. Set bowl over
(not touching) 1 to 2 inches of hot (not boiling) water in a |large
saucepan. Heat over |ow heat, stirring occasoinally, about 10 m nutes
or till |ukewarm

Renmove from heat; renove bow from saucepan. Beat with an electric
m xer on high sped about 15 mnutes or till nearly tripled in vol une.

Gently fold in flour, 1/3 cup at a time. Gadually fold in chocol ate
m xture. Spread evenly in prepared pans. Bake in a 350F oven 25 to 30
mnutes or till a wooden toothpick inserted near the center cones out
clean. Cool 10 mnutes on wire racks. Renove from pans; cool.

Meanwhi | e, prepare Espresso Buttercream Fill and frost cake with
Espresso Buttercream Pipe chocol ate buttercream around the edge of cake.

Espresso Buttercream

6 egg yol ks

1 cup sugar

1/ 3 cup water

4 teaspoons instant espresso coffee powder

1 1/2 cups unsalted butter, softened

1/4 cup sem sweet chocol ate pieces, nelted and cool ed

Beat egg yolk with electric mixer till thick and | enon col ored; set
aside. In a nmedium saucepan conbi ne sugar, water, and coffee powder;
bring to boiling, stirring till dissolved. Cook over nedium high heat.
Stir constantly, till mxture reaches solt-ball stage (236F).
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Chocolate Genoise Cake

Quckly pour the hot mxture in a steady stream over yol ks, beating
contantly on high speed. Continue beating till mxture is thick and
snoot h. Cool 15 m nutes.

Meanwhi | e, beat the unsalted butter till light and fluffy. Beat butter,

1 tabl espoon at at tine, into cool yolk mxture. Cover and chill for 30
mnutes or until stiff enough to spread. Stir sem sweet chocol ate pi eces
into 1/2 cup of the buttercream

mara

http://www.cs.cmu.edu/~mjw/recipes/cake/choc-cake/choc-gen-cake.html (2 of 2) [12/17/1999 10:45:33 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Black Forest Cherry Cake
Black Forest Cherry Cake

From: arielle@taronga.com (Stephanie da Silva)

Date: Sat, 10 Jul 1993 13:37:32GMT

Cherry Filling:

Drain 1 16-0z. can of pitted dark sweet cherries, reserving 1/2 cup |iquid.
Hal ve cherries, and pour 1/3 cup Kirschwasser over them Let stand 2 hours
or overnight. Reserve a few cherry halves for garnish. Conbine 4 tsp.
cornstarch and reserved liquid, add cherry-Kirsch mxture. Cook and stir
until bubbly. Cool.

Cake:

1 slightly beaten egg

1-2/3 C. granul ated sugar

1-1/2 C mlk

3 squares (3 o0z.) unsweetened baki ng chocol ate, cut up
1-3/4 C. flour

1 tsp. baking soda

1/2 tsp. salt

1/2 C. shortening

1 tsp. vanilla

2 eggs

1 pt. whipping cream (whip w sweeting you prefer)

Oven 350 F

Gease & lightly flour 2 9-1/2" round baking pans. Conbi ne beaten egg

2/ 3 cup sugar, 1/2 cup mlk, and chocolate. Cook and stir until mxture

just boils. Cool. Conbine flour, soda & salt. Beat shortening 30 seconds,
add remai ning sugar & vanilla, beat until fluffy. Add the 2 eggs, beating 1
mnute after each. Add dry ingredients and remaining 1 cup mlk alternately to
beaten m xture, beating after each addition. Stir in chocolate m xture, turn
into pans. Bake for 25-30 minutes. Cool 10 m nutes on racks, renove from
pans, cool .

To assenble, place 1 cake layer on a serving plate, spread with cherry filling
and whi pped cream Place 2nd | ayer on top, frost with whi pped cream and
garnish with reserved cherry hal ves and shaved chocol ate curls.

NOTE: This recipe originally called for using a plain buttercreamfrosting

in place of whipped cream but all the versions | have had in restaurants

use whi pped creaminstead. Use your discretion. You can also add a little
kirsch to the whi pped cream

Sour dough Chocol ate Cake

1 cup sourdough starter

2 cups all-purpose flour

1 1/ 2 teaspoons baki ng soda
1 teaspoon ground ci nnanon
1/ 2 teaspoon salt
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Black Forest Cherry Cake

1/ 2 cup butter
1 1/4 cups sugar
1 teaspoon vanilla

2 eggs

3 squares (3 ounces) unsweetened chocol ate, nelted and cool ed
1 cup mlk

Cocoa Cream Cheese Filling

Sweet Chocol ate d aze

Bri ng sourdough starter to roomtenperature. Gease and flour two
9 x 1 1/2-inch round cake pans; set aside. Stir together the flour,
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SacherTorte from an Austrian

SacherTorte from an Austrian

From ebergman@haedrus. Eng. Sun. COM ( Eri ¢ Ber gman)
Date: 21 Sep 1993 01:51:55 GV

| tasted this in Germany, when | was visiting
a native Austrian friend. The recipe is from
hi s G andnot her who |ived outside of Linz.

It was not dry, but it was dense and rich and
good. ..l don't have a conversion table handy,
so here it is in original form

Beat 90 granms butter with 80 grans powdered sugar
until creany. Add 4 egg yol ks (save the whites)
and mx well.

Melt 90 grams sem sweet chocolate and add it to
the m x. Beat 4 egg whites and add 80 grans of
granul ated sugar. Slowy add this mxture to

t he chocolate m xture. Last, fold 90 grans of
flour & 1/2 tsp of baking powder into the m xture.

Bake 60-70 m nutes (perhaps |ess)
at 170 degrees (Centigrade)

Cut the baked cake once, put down a | ayer
of apricot marnel ade, and put it back together.

Cover cake wth nelted sem -sweet chocol ate.
Options: Wen cake is cut, sprinkle rumon cake.
Before covering with chocol ate, roll

mar zi pan dough flat, and cover cake
with thin |ayer.

http://www.cs.cmu.edu/~mjw/recipes/cake/choc-cake/sachertorte-1.html [12/17/1999 10:45:39 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Sourdough Chocolate Cake

Sourdough Chocolate Cake

From: arielle@taronga.com (Stephanie da Silva)

Date: Sat, 10 Jul 1993 13:37:32 GMT

1 cup sourdough starter

2 cups all-purpose flour

1 1/ 2 teaspoons baking soda
1 teaspoon ground cinnanon
1/ 2 teaspoon salt

1/2 cup butter

1 1/ 4 cups sugar

1 teaspoon vanilla

2 eggs

3 squares (3 ounces) unsweetened chocol ate, nelted and cool ed
1 cup mlk

Cocoa Cream Cheese Filling

Sweet Chocol ate d aze

Bri ng sourdough starter to roomtenperature. Gease and flour two
9 x 1 1/2-inch round cake pans; set aside. Stir together the flour,

baki ng soda, cinnanon, and salt. |[In a |large bow beat the butter with
an electric mxer on nmedium speed for 30 seconds. Add sugar and
vanilla; beat till fluffy. Add eggs, one at a tine, beating 1 m ntue

after each addition. Beat in the nelted chocol ate.

Conbi ne the sourdough starter and mlk. Add dry ingredients and mlKk
m xture alternately to beaten m xture beating till well conbined.
Turn the batter into prepared pans. Bake in a 350F oven about 30

m nutes or till done. Cool 10 mnutes on wire racks. Renove from
pans; cool thoroughly on wire racks. Fill with Cocoa Cream Cheese
Filling and gl aze cake with Sweet Chocolate (3 aze. Drizzle a design
atop with reserved cream cheese icing and top with white chocol ate

| eaves. Makes 12 servings.

Cocoa Cream Cheese Filling

1 cup sifted powdered (confectioner's, icing) sugar
1 3-ounce package cream cheese

1/ 4 teaspoon vanilla

M | k

2 tabl espoons unsweet ened cocoa powder

1/ 2 cup sifted powdered sugar
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Sourdough Chocolate Cake

In a small m xwer bow beat together the 1 cup powdered sugar and
cream cheese till fluffy. Beat in the vanilla. |If necessary, beat

i n enough m |k (about 2 teaspoons) to make of pouring consistency.
Reserve 1/4 cup of the m xture and set aside to decorate the top of
the cake. Stir the cooa powder into the remaining mxture in the
bowl. Add the 1/3 cup powdered sugar and beat till snmooth. Use the
cocoa m xture to spread between cake |ayers. Mkes 2/3 cup filling;
1/4 cup icing.

Sweet Chocol ate 3 aze

3/4 cup sugar

2 tabl espoons cornstarch

1 cup water

2 squares (2 ounces) Gernman sweet chocolate, cut up
1 1/2 teaspoons vanilla

In a smal | saucepan conbi ne the sugar, cornstarch and dash salt. Stir
I n wat er and chocolate. Cook; stir till chocolate is nelted and

m xture is thickened. Cook; stir 2 mnutes nore. Renpve from heat;
stir in vanill a.

Cover surface with clear plastic wap or waxed paper. Let stand 10
to 15 mnutes or till slightly cooled and of spreadi ng consi stency.

Spread gl aze over top and sides of cake. Chill cake till set. Makes
1 1/2 cups gl aze.
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Valrhona Chocolate Cake

Valrhona Chocolate Cake

From burdi ck@vax1l. eng. fsu. edu (Donna Burdi ck)
Date: Thu, 9 Sep 1993 19:58: 15 GVl

5 1/2 oz inported bittersweet chocol ate
(not unsweetened & preferably Val rhona)

11 T unsalted butter

3 I g eggs

3 I g egg yol ks

1/4 ¢ plus 2 T sugar

5 T all -purpose flour

Preheat oven to 325 degrees F. Butter and flour six 6-0z custard cups.
M x chocol ate and 11 tabl espoons butter in a netal bow. Set over saucepan
of simering water; stir until smooth. Cool slightly.

Using electric mxer, beat eggs, yolks and sugar in bow until pale and

t hi ck, about 10 mi nutes. Reduce speed; gradually beat in flour. Add
chocol ate and continue to beat until thick and gl ossy, about 5 m nutes.

Di vi de anong prepared cups. Bake until cake is set around the edges but
center noves slightly when cup i s noved--about 12 mnutes. Cool slightly.
Run sharp knife around edge of cups. Turn out onto plate. Serve warm

W th ice cream

*NOTE: This is a wonderful chocolate creation, even for a confirned non-
chocoholic, if there is such a thing. |I'mnot able to get Valrhona

Chocol ate so | used Baker's chocol ate squares, which is probably a hangin'
of fense for purists, but it cane out splendidly. Wen the cakes are cut
a chocol ate sauce energes fromthe center. It's a warm conpletely

m xed sauce and the cake has a noderate fudgeli ke texture. Wth vanilla
ice creamit is exquisite. The recipe was devel oped by Chef 'Jo Jo
Vongerichten and appeared in the June 1992 Bon Appetit on pg 102.

amy!l
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Lemon Cakes

Lemon Cake Recipes

Index

e Lemon Cheese Bundt Cake
« Moist Lemon Cake
index
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Lemon Cheese Bundt Cake

Lemon Cheese Bundt Cake

From "Hackl aender, El ai ne" EHackl aend@dm n. cl ensonsc. ncr.com
Date: Mon, 11 Oct 93 13:48: 00 PDT

(from Swan's Down Cake Fl our)

sticks margari ne, softened

stick butter, softened

8oz. package cream cheese, softened
eggs

cups cake flour, sifted

cups granul at ed sugar

1/8 tsp. vanilla extract

1/8 tsp. | enon extract

WWOoORrEFEN

Cream toget her margarine, butter and cream cheese in a *large* bow .

Add 2 eggs, 1 cup flour and 1 cup sugar; mx well. Repeat until all eggs,
fl our and sugar have been added. Add extracts and mx well. Place
batter in a greased, floured bundt pan. Bake at 300F - 325F for 1 hour
and 15 mnutes, or until a toothpick inserted in the center cones out

cl ean.

Notes: | used at |east 1/4 teaspoons each of the extracts. The batter
will be very thick! | used a soup ladle to transfer the batter to the bundt
pan. | let mne bake about 15 mi nutes | onger and kept the tenperature

at 300F the whole tine.
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Moist Lemon Cake

Moist Lemon Cake Date: Wed, 7 Jul 93 9:30:29 CDT

From: arielle@taronga.com (Stephanie da Silva)

4 eggs

8 0z butter

8 0z sugar

8 o0z self-rising flour
juice of 2 |enobns

3 tabl espoons icing sugar

Cream butter and sugar. Add beaten eggs and sifted fl our
alternately. Turn into an 8 x 8 or 9 x 9 square or round pan.
Bake at 400F for 50 m nutes.

Boil |lenon juice and sugar. Renobve cooked cake from oven &
| mredi ately pour boiling |l enon m xture over. Cool in pan.

Variations -- try different juices -- orange juice, cranberry,
pi neappl e.

This cake keeps very well.
mara
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Seed Cakes

Assorted Cakes With Seeds In

Index

« Poppy Seed Cake
« Poppy Seed Tante Cake
o 2 Seed Cakes
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Poppy Seed Cake

Poppy Seed Cake
From: arielle@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:38:13 CDT

1/4 C. Butter

1 C Sugar (or 3/4 C honey, or 3/4 C maple syrup)
2 Eggs

2 C Flour

2-1/2 tsp. Baking Powder

1/ 4 tsp. G nnanon

1/4 tsp. Salt

1/2 tsp. Nutneg

1/2 C MIKk

1/2 C. Water

1/3 C. Poppyseed

2 T. Rose or Orange Flower Water (or 1/2 tsp. Al nond Extract)
1/2 C. CGolden Raisins, dredged in flour (Opt.)

Heat oven to 3500 F. Gease & flour 2 9"x5" |oaf pans

Cream butter & sugar. Add eggs one at a tine, beating well after each
addition. In a separate bow, mx together all dry ingredients, except
rai sins and poppyseeds. In a neasuring cup mx mlk, water & flavoring.
There should be just over 1 cup liquid. Add dry mxture and |iquids
alternately to creamed m xture, beating well after each addition.

Add poppyseeds & bl end thoroughtly, then add the raisins and stir them

in gently by hand (to prevent the flour-coating fromcomng off which wl|
send all the raisins to the bottom of the cake!) Pour batter into prepared
pans and bake appx. 1 hour 10 mnutes (till the edges pull away fromthe
sides of the pan, and a skewer stuck in the center cones out clean).

This is a very densely textured cake, not |ike the standard white-cake
type of poppyseed cake.

mara

http://www.cs.cmu.edu/~mjw/recipes/cake/seed-cake/poppy-cake.html [12/17/1999 10:46:02 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Poppy Seed Tante Cake

Poppy Seed Tante Cake

From: arielle@taronga.com (Stephanie da Silva)
Date: Thu, 19 Aug 1993 06:52:33 GMT

This is a white cake nmade only with egg whites, so it constrasts nicely
with the black poppy seeds.

From The Best of Food & Wne Coll ection

1 vanilla bean

2/3 cup mlk

2/ 3 cup poppy seeds

1 2/3 cups cake fl our

2 teaspoons baki ng powder

1/ 2 teaspoon salt

1 1/2 sticks (6 ounces) butter, softened
1 1/4 cups superfine sugar

4 egg whites at roomtenperature

Cream Cheese | cing

Slit the vanilla bean | engthwi se and cut off the tips. In a snall
saucepan, scald the mlk with the vanilla bean.

In a small bowl, conbine the scalded m Ik, vanilla bean and poppy seeds.
Let cool to roomtenperature. Scrape the inside of the vanilla bean into
the mlk mxture and discard the pod.

Preheat the oven to 325F. Butter a 9 by 2 inch round cake pan. Sift
together the flour, baking powder and salt into a nmedi um bow .

In a arge m xer bow, beat the butter on high speed until |ight and
fluffy, two mnutes. Gadually add 1 cup of the sugar and continue to
beat until very |ight and creany, about 5 m nutes.

Sift in one-third of the flour mxture; stir to conbine. Beat in half
of the m | k-poppy seed m xture. Repeat 2 nore tinmes with the remaining
dry ingredients and m k.

In a nmedium bowl , beat the egg whites on nedi um speed until frothy. Add
a pinch of salt and continue beating until soft peaks form about 2
mnutes. Beat in the remaining 1/4 cup sugar, 1 teaspoon at a tine,

i ncreasing the speed to high before adding the | ast 2 teaspoons. Beat
until the neringue is stiff and shiny, about 1 mnute. Fold one-fourth
of the meringue into the cake batter. Fold in the remaining neringue.
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Poppy Seed Tante Cake

Scrape the batter into the prepared pan and bake for 50 to 55 m nutes,
or until a tester inserted into the center cones out clean. Let cool
in the pan on a rack for 10 m nutes. Renove the cake fromthe pan and
| et cool, right-side up, on the rack.

Using a long serrated knife, trimoff the crusty top of the cake.
Slice the cake horizontally into 3 even |ayers; set aside the mddle

| ayer to use as the top. Place the bottomlayer on the inverted

cake pan. Spread 3/4 cup of the Cream Cheese Icing over the bottom
cake layer. Repeat with the second |layer. Top the cake with the
mddle layer. Frost the sides of the cake with a thin |layer of icing.
Refrigerate for 10 m nutes, then refrost the sides with enough Cream
Cheese Icing to cover conpletely.

| f desired, use a pastry bag fitted with a #2 star tip to pipe a
decorative border of icing around the top edge of the cake.

Cream Cheese | cing

11 ounces cream cheese, at roomtenperature
2 sticks (8 ounces) butter, softened

1 vanilla bean, split |engthw se

3/4 cup confectioners' sugar, sifted

In a nmedium m xer bow, beat the cream cheese until |ight and fluffy.
Wth the m xer on | ow speed, gradually beat in the butter until well
bl ended, about 4 m nut es.

Scrape the seeds fromthe inside of the vanilla bean into the m xture;
discard the pod. Sift in the confectioners' sugar and continue to beat

on | ow speed, scraping the bow frequetnly, until well blended, about
2 mnutes. Refrigerate until ready to use, but do not |et harden.
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2 Seed Cakes

2 Seed Cakes

From: John Rodakowski whyme@u.washington.edu
Date: Tue, 17 Aug 1993 22:35:36 -0700 (PDT)

Pl ain Seed Cake:

1 cup flour

0.5 tsp baki ng powder

pi nch of salt

0.5 cup butter

0.5 cup sugar

3 tsp caraway seed

1 egg, beaten

m | k
Sift together the flour, baking powder and a pinch of salt. Cut in the
butter until the m xture resenbles fine bread crunbs. Add sugar, caraway
seed and m x thouroughly. Make a well in the center and add the beaten
egg and mx slowy. Pour in sufficient mlk to bind it all together to
make a stiff dropping consistency. Pour into a greased and floured cake
or | oaf pan. Bake at 375 for 30 mn.

Ri ch Seed Cake:

1 cup butter

1 cup granul ated sugar

2 beaten egggs

1 tsp caraway seed

1/ 3 cup candi ed orange peel

pi nch of nut neg

1 cup flour

0.5 tsp baki ng powder

0.25 cup brandy OR

0.25 light cream
Creamtogether butter and sugar. Gadually add the beaten eggs and a
little flour at the sanme tinme to prevent curdling. Mx in the caraway
seed, candi ed peel and a pinch of nutneg. Carefully incorporate the rest
of the flour sifted wth the baking powder. A little brandy can be added
as liquid, but this is optional. MIlk or light cream may be
substituted. The cake will keep longer with the brandy. Bake 1 hour at
400 degr ees.

|"ve only made the first recipe, and can't vouch for the second.

Wth the first, I've nade it with only half the butter, and it turned out
fine, not as rich though.
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2 Seed Cakes

John Rodakowski (whynme@. washi ngt on. edu)
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Upside Down Cake

Upside Down Cake Recipes

Index

e Fruit Upside Down Cake
amyl|
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Fruit Upside Down Cake
Fruit Upside Down Cake From: ariel le@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:28:41 CDT

4 tabl espoons (60 m) butter

1/2 (125 m) cup light brown sugar
1/4 (1 m) teaspoon grated nutneg

2 cups (1/2 liter) peaches, sliced thin
1 teaspoon (5 m) fresh | enmon juice
1 1/3 cups (325 m) cake flour

3/4 cup (175 m) sugar

1 3/4 teaspoon (9 m) baking powder
1/ 4 teaspoon (1 m) salt

3 tabl espoons (45 m) butter

1/2 cup (125 M) mlk

1 teaspoon (5 m) vanilla extract

1 eqgg

Melt the butter in an 8-inch (20 cn) square pan. Add the brown sugar and
nut meg and blend well. Renobve the pan fromthe heat and arrange the peach
slices, slightly overlapping them on the brown-sugar m xture. Sprinkle

t he peach slices with | enon juice.

Sift the flour with the sugar, baking powder and salt. Stir the butter
to soften it, then stir in the flour mxture, mlk and vanilla extract.
Mx until the flour is danpened.

Beat the batter for two mnutes with an electric m xer at nmedi um speed or
beat 300 strokes by hand. Add the egg, and beat for one m nute | onger
with the m xer or 150 strokes by hand. Pour the batter over the peaches.

Bake in a preheated 375F (190C) oven for 35 mnutes. Cool the cake in
the pan for five mnutes and then invert it onto a serving plate; |et

stand for one mnute nore before renoving the pan. Serve warm ( Note:
in my experience, this cake does not keep very well.)
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Apple Cake : COLLECTION

Apple Cake : COLLECTION

From: arielle@taronga.com (Stephanie da Silva)
Date: Wed, 7 Jul 93 9:22:43 CDT

Appl e Cake
6 apples - peeled, sliced 1 Tbls vanilla
6 Thl s sugar 1 Tbl s baki ng powder

1 Tbl s ci nnanon

M x dry ingredients together in snmall bowl. Mx with apples.
Add vanilla. Let stand.

3 cups flour 1 cup oil (vegetable, corn, safflower, etc)
2 cups sugar 4 eggs
Beat eggs. Blend in oil. Gadually add sugar (These 3 steps can be

done with a m xer or by hand, but it is easier to use a mxer!),.
Stir in flour until all blended. Fold in apple m xture.

Pour into greased bundt or angel cake pan. Bake until toothpick
i nserted cones out clean.

Bake: 375F 1 hour 15 m nutes

Appl e Cake

1 cup sugar

2 cups diced appl es
1 beaten egg

1/2 cup vegetabl e oi
1 1/2 cups flour

1 teas baki ng soda
1/ 2 teas ci nnanon
1/2 teas salt

Mx in order. Pour into a greased 8"x8" pan. Bake until toothpick
| nserted cones out clean.
Bake 350F 30 m nutes

amyl|
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Apple Coffee Cake

Apple Coffee Cake

From: kgeor ge@mor gan.ucs.mun.ca (Kelly Geor ge)

Date: Sat, 9 Oct 1993 21:04:24 GMT

This is a great recipe which | have been nmaking a fair bit |ately because
its sooo easy and it has mnimal prep tine.

| ngr edi ent s:

2/ 3 cup butter or marg. (roomtenp)
1/ 3 cup sugar

1/2 cup sour cream

ltsp. vanilla

1 1/3 cup flour

2/ 3 tsp. baking soda

1/8 tsp. salt

1 chopped fresh apple (about a cup)
1/3 raisins (optional)

Toppi ng

1/ 4 cup flour.

1/4 cup brown sugar(firmy packed)
2 tbsp. butter or marg. (roomtenp)
1/2 tsp. cinnanon

In m xing bow, creambuter and 1/3 cup sugar until light/fluffy. Beat in
sour cream vanilla and egg

Conbi ne the flour, baking soda and salt. Mx into creaned m xture. Blend Well.
Conmbine all of the topping ingred. until mxture fornms coarse crunbs

Spoon half of the batter into a greased 8i nch round cake pan.

Sprinkle wth apples and raisins and half the topping m xture

Top with remaining batter, sprinkle remaining topping over top of the cake

Bake at 350F for 25-30 mnutes. It's best served warn! Al so very nice
with vanilla ice cream

Enj oy,
Kel l'y
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Apple Pie cake

Apple Pie Cake

From: arielle@taronga.com (Stephanie da Silva)
Date: Wed, 7 Jul 93 9:23:21 CDT

1/4 cup butter

1 cup sugar

1 egg

1/ 4 teaspoon salt

1 teaspoon ci nnanon

1 teaspoon nutneg

1 teaspoon baki ng soda
1 cup flour

1/ 2 cup chopped nuts

2 1/ 2 cups diced appl es
1 teaspoon vanilla

2 tabl espoons hot water

Conbi ne ingredients in order given. (Batter will be thick).
Bake in a greased 9-inch pie pan for 45 m nutes at 350F.
Serve warm wi th whi pped creamor ice cream Delish.

anyl
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Banana Bread & Banana Cake

Banana Bread & Banana Cake

From: morrissey@stsci.edu (Mostly Har mless)

Date: Fri, 29 Oct 1993 14:54:29 GMT
Banana Bread

1/ 2 cup shortening

1 cup sugar

2 eggs

3/4 cup nmashed very ripe banana
1 tsp. vanilla

1 1/4 cup sifted flour

3/ 4 tsp. baking soda

1/ 2 tsp. salt

Cream shortening and sugar until fluffy. Add eggs, one at a tine,
beating well after each addition. Stir in banana and vanilla. Sift
dry ingredients together and add to banana m xture. Mx well. Pour
Into greased | oaf pan or 9x9x2-inch pan. Bake at 350F for 30 to 35
m nut es.

Note: 1/2 cup chopped nuts can be added if desired.

Grandma' s Banana Cake

2/ 3 cup shortening

1/ 2 cups sifted cake flour

2/ 3 cups sugar

1/4 tsp. baking powder

tsp. baki ng soda

tsp salt

1/4 cups mashed fully ripe bananas
2/ 3 cups butterm | k (divided)

2 eggs

2/ 3 cup chopped wal nuts (opt.)

RPRRPRRPREREN

Pl ace shortening in mxing bow. Sift in dry ingredients. Add bananas
and 1/3 cup of the buttermlk. Mx until npistened; beat 2 m nutes at
medium And the other 1/3 cup of buttermlk and the eggs. Best 2 nore
m nutes. Fold in chopped wal nuts. Bake in 2 greased and lightly fl oured
9-inch cake pans at 350F for about 35 mnutes. Cool 10 m nutes in pans,
renove from pans and cool conpletely.
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Banana Bread & Banana Cake
Janet Morrissey
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Banana Yogurt Cake

Banana Yogurt Cake

From pgl @gl ou.com (Don Thonas)
Date: 22 Mar 1995 18:42:57 -0600

3/4 ¢ Butter
1 1/2 ¢ Sugar
Eggs
c Mashed ripe banana
c Cake flour, sifted
ts Baki ng powder
ts Baki ng soda
Sal t
oz Banana fl avored yogurt
c Pecans, chopped
ts Vanilla extract
c Flaked coconut

H

~~
RPRPRNONRFEFRNEN

—

%)

MUWMME = = = e e e e e - - BANANA FLAVORED SYRUP- - - - - - - - me e e e e oo o
2/3 ¢ Water
2/ 3 ¢ Sugar
1/2 ¢ Crene de banana
MUIWMME = = - e e e - - CREAMY NUT FILLING ----------ccccmmmmeeaao o
1/2 ¢ Sugar
2 tb Fl our
1/4 ts Salt
1/2 ¢ Half-and-half
2 tb Butter

1/2 ¢ Pecans, chopped
1 ts Vanilla extract

1/4 ¢ Shortening
1/4 ¢ Butter
1 Egg white
1/2 ts Coconut extract
1/2 ts Vanilla extract
2 ¢ Confectioner's sugar, sifted

Cream butter in a large m xing bow at nedium speed of an electric

m xer. Add eggs, one at a tine, beating well after each addition. Add
banana; beat well.
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Banana Yogurt Cake

Conbi ne fl our, baking powder, soda and salt in a nedi umbow . Add
flour mxture to creamm xture alternately with yogurt, begi nning and
ending with flour mxture. Mx after each addition. Stir in pecans
and vanil |l a.

Pour batter into 2 greased and floured 9" round cake pans. Sprinkle
1/2 ¢ coconut evenly over batter in each cake pan. Bake at 350
degrees for 30 to 35 mnutes. Let cake |layers cool in pans for 10
m nutes. Carefully renove cake | ayers from pans and | et cool
conpletely on wire racks.

Pl ace one cake | ayer, coconut side down, on a serving plate. Brush
wi t h Banana Fl avored Syrup on top. Spread top cake |layer with Creany
Nut Filling. Top remaining |ayer coconut side up. Spread Wite Snow
Frosting on sides and 1" around top edge of cake, |eaving center
unfr ost ed.

Banana Fl avored Syrup:

Conbi ne water and sugar in a saucepan, bring to a boil and |let sinmmer
until sugar dissolves. Cool and add crene de banana.

Creany Nut Filling:
Conbi ne sugar, flour, salt, half-and-half and butter in a snal
saucepan. Cook over nedium heat, stirring constantly, until m xture

Is thick and creany.

Renove saucepan from heat, and stir in chopped pecans and vanill a.
Cool conpletely.

Wi te Snow Frosting:

Conmbi ne shortening, butter, egg white and extracts in a nedi um m Xi ng
bow . Beat at nedi um speed of an electric m xer until bl ended.

Gradual ly add sifted sugar to cream m xture, beating at nedi um speed
until frosting reaches spreadi ng consi stency.
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Belle of Amherst Black Cake Recipe

Belle of Amherst Black Cake Recipe

From: boss@scooby.cs.umass.edu (Ronya Boss)

Date: Wed, 18 Aug 93 08:47:28 -0400

No, | have not attenpted to scale down the recipe to see if it cones out,
but | did get a copy of "The Belle of Amherst"” by WIIliam Luce.

| f anyone does scale down this cake, and actually nakes it, 1'd love to
know how it turns out!

Don't know if this recipe has any "Di ckinsonian authenticity" or if it
was just a dramatic invention of M. Luce, but here goes:

ACT ONE
EMLY:

..."Oh!  The cake!
“I do all the baking here at Honestead. | even banged the
spice for this cake. M father always raved about my baking.

He woul d eat no cake or bread but m ne."

(She sanpl es a piece of cake)

“"Mn Lovely.
“"No, no -- it's easy to nake. The recipe? O course. |It's
really very sinple. Now, I'll go slowy."

(She places the cake on the tea cart)

Bl ack Cake: two pounds of flour, two pounds of sugar, two pounds

of butter, nineteen eggs, five pounds of raisins, one and a half
pounds of currants, one and a half pounds of citron, one half pint
of brandy -- | never use Father's best -- one half pint of nolasses,
two nutnmegs, five teaspoons of cloves, mace, and cinnanon, and --

oh, yes, two teaspoons of soda, and one and a half teaspoons of salt."

(Em Iy has renoved her apron)

"Just beat the butter and sugar together, add the nineteen eggs,
one at atine -- nowthis is very inportant -- *w thout beating.*?*
Then, beat the m xture again, adding the brandy alternately with
the flour, soda, spices, and salt that you've sifted together.
Then the nol asses. Now, take your five pounds of raisins, and

t hree pounds of currants and citron, and gently sprinkle in al

ei ght pounds -- slowly now -- as you stir. Bake for three hours
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Belle of Amherst Black Cake Recipe

i f you use cake pans. If you use a mlk pan, as | do, you' d better

| eave it in the oven six or seven hours."
"Everybody *loves* it. | hope you will too. Thank you.

(She hangs her apron on the back of the chair.
Then she sits down and pours tea)

"Sonetines | bake one for a neighbor and | enclose a short
that is usually so obscure .

(d eeful ly)

no one can understandit! | hear ny little notes are

becomi ng collectors' itenms in the village. People conpare them

to see who has the strangest one."

mara
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Better Than Sex Cake

Better Than Sex Cake

From: arielle@taronga.com (Stephanie da Silva)
Date: Wed, 7 Jul 93 9:24:35 CDT

1 box yell ow cake m x

1 large can crushed pineapple with juice

1 cup sugar

2 smal | packages instant vanilla pudding m x
1 pkg frozen coconut (optional)

1 Iarge container Cool Whip or equival ent

Bake cake as directed on box in greased and floured 9 x 13 inch pan.
Heat pineapple and sugar until sugar is dissolved. Punch holes in

cake while still hot and pour pineappl e-sugar m xture over cake.
Refrigerate until cool. M x pudding as directed on package and spread
over cake. |f using coconut, sprinkle sone on cake at this point.

M x rest of coconut with Cool Wip and spread on cake. Cake nust be
kept refrigerated.

Comments: the one tine | made this cake, | was exceptionally
underwhel med by it. M main conplaints were it was way too sweet,
pl us the puddi ng overfl owed when |I poured it over top of the cake.

Changes |1'd make if | nmade this again: |'d make the cake from scratch,
| eave out the cup of sugar, use unsweetened pi neapple. Then |I'd

make the pudding fromscratch (and use a snmaller anount!) and use
unsweet ened fresh whi pped cream Oh, you can also try different
flavours and conbi nations of cake and pudding m xes if you |ike.

amy!|
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Black Bottom Cupcakes

Black Bottom Cupcakes

From: arielle@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:25:02 CDT

Batter:

1 1/2 cups flour
1 cup water

1 tsp salt

1/3 cup oil

1 tsp baking soda
1 tbl. vinegar

1 cup sugar

1 tsp. vanilla
1/ 4 cup cocoa

Filling:

8 0z. cream cheese

1/2 cup sugar

1 egg

1/8 tsp. salt

1 cup sem -sweet chocol ate norsels

Conbine in small bow - cream cheese, egg, salt, sugar and chocol ate norsels.
Mx well and set aside.

Sift together in large bow - flour, salt, baking soda, sugar, cocoa. Add
water, oil, vinegar and vanilla. Beat with electric mxer well.

Fill small muffin tins lined with nuffin papers 1/2 full with chocol ate
batter. Top each with 1/2 tsp. cheese filling. Bake approximtely 18 m n.

amy!|

http://www.cs.cmu.edu/~mjw/recipes/cake/bb-cupcakes.html [12/17/1999 10:46:39 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Black Cake : COLLECTION

Black Cake : COLLECTION

From: arielle@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:25:27 CDT

pound raisins, mnced

pound pitted prunes, m nced

pound dried currants, m nced

pound gl aceed cherries, m nced

ounces gl aceed | enon peel, m nced

ounces gl aceed orange peel, m nced

bottle (750 m ) Manischewitz Concord G ape w ne
bottle (750 m) dark rum

pounds dark brown sugar

1/4 cups all-purpose flour

t easpoons doubl e acti ng baki ng powder

1/ 2 teaspoon freshly grated nutneg

1/ 2 teaspoon ci nnanon

4 sticks (2 cups) unsalted butter, softened
10 | arge eggs

1 tabl espoon vanilla

1 1/2 cups alnond paste, if desired

DANRPRPROORRRER

7 cups confectioners' sugar, sifted
6 |arge egg whites at roomtenperature
2 tabl espoons strained fresh | enon juice

silver dragees for decorating the cake

In a | arge bow, conbine well the raisins, the prunes, the currants,
the cherries, the peels, the wine, and the rumand let the fruit
macerate, covered, at roomtenperature for at |east 2 weeks.

In a heavy skillet conbine 1 pound of the brown sugar and 1 cup water,
bring the mxture to a boil over noderate heat, stirring and washi ng
down any sugar crystals clinging to the side wih a brush dipped in
cold water until the sugar is dissolved, and boil the syrup, swirling
the skillet occasionally, for 3 to 4 mnutes, or until it is reduced
to 1 3/4 cups. Let the burnt sugar syrup cool and reserve it.

Into a bow sift together the flour, the baking powder, the nutneg,

and the cinnanon. |In the large bowl of an electric m xer cream
together the remaining 1 pound brown sugar and the butter until the
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m xture is light and fluffy and beat in the eggs, 1 at a tinme, beating
wel | after each addition. Beat in the vanilla, the flour mxture, and
1 1/3 cups of the reserved burnt sugar syrup, reserving the remnaining
syrup for another use. |In another |arge bow conbine well the flour

m xture and the fruit m xture and divide the batter between 2 buttered
and floured 10-inch springformpans. Bake the cakes in the m ddle of
a preheated 350F oven for 1 hour and 50 mnutes to 2 hours, or until
the cakes are set and a tester inserted in the centers cone out with
sone crunbs adhereing to it. (The centers of the cake will be quite
noist). Let the cakes cool in the pans on a rack, renove the sides
and the bottons of the pans and wap the cakes in foil or wax paper.
Let the cakes stand at roomtenperature for 1 week.

Rol | out half the al nond paste between sheets of plastic wap to form
a 10-inch round and renove the top sheet of plastic wap. Fit the

al nond paste | ayer over one cake, trimmng the edge if necessary, and
renove the other sheet of plastic wap. Roll out and fit the remaining
al nond paste onto the remai ni ng cake in the same manner.

Make the icing: In a bowl wth an electric m xer beat 4 cups of the
confectioners' sugar, the egg whites, and the lenon juice for 4 to 6
m nutes, or until the m xture holds soft peaks. Beat in the renaining
3 cups confectioners' sugar and beat the icing until it holds stiff
peaks.

Transfer 2 cups of the icing to a pastry bag fitted wwth a decorative
tip, spread the remaining icing on the tops and sides of the cakes
with a long netal spatula, and pipe the icing in the pastry bag
decoratively onto the cakes. Arrange the dragees on the cakes. Makes
2 bl ack cakes.

1 pound each: dark raisins, currants, pitted prunes and gl ace cherries
1/ 2 pound m xed peel

1 quart white rum

1 pound dark brown sugar

1 pound butter

1 pound eggs (one dozen)

1/ 4 teaspoon ci nnanon

1/ 4 teaspoon nutneg

1 pound flour (about 4 cups all-purpose)

3 teaspoons baki ng powder

3 ounces burt sugar, or substitute 6 ounces of gravy coloring
1 quart tawny port
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Pl ace raisins, currants, prunes, cherries and peel in a large plastic
or glass bowl. Add 1 cup rum Put through a neat grinder, using a
medi um blade. Mx with remaining rumso that the ground fruit forns a
snoot h paste. Cover tightly. Let stand at | east tw weeks.

Preheat oven to 300 degrees. Creamdark brown sugar and butter. 1In a
separate bow conbine eggs, cinnanon and nutnmeg and whip until foany.
Conbi ne egg m xture with butter-sugar m xture. Add ground fruits. MX
wel | .

In a separate bowl, mx flour wth baking powder. Stir flour mxture
into fruit mxture. Add burnt sugar or graving coloring. Batter should
be dark brown.

G ease and lightly flour 2 10-inch springformpans. Fill with mxture
and bake 2 hours or until a tester cones out clean.

Take pans out of the oven. Let cool 1 hour, then renove cakes from pans
and cool conpletely. Pour one cup port over the top of each. Let it
absorb. After 10 m nutes, pour on renmaining port.

Wap tightly in plastic wap. Let cakes age at |east a week. Do not
refrigerate. Makes 2 cakes.

amyl|
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From: pilchuck! pilchuck!phred! earl @coco.ms.washington.edu (choo choo earl)
Date: 11 Aug 93 19:41:09 GMT

Hell o there.

| know this is early for Christmas recipes, but that's just how it happened.
This is a recipe for a very good "fruitcake" ny nomused to make. The
interesting thing is the anount of Brazil nuts involved. W used to have

a gathering and all pitch in to crack the nuts. The fornmula for shelling
themis included.

Enj oy

BRAZI L- NUT DATE CAKE

3 Cups whol e Brazil Nuts (1 pound shelled or 2 pounds unshell ed)
1 pound whol e dates, pitted

1 cup whol e maraschino cherries, drained

3/4 cup sifted flour

3/4 cup cugar

1/ 2 tsp baki ng powder

1/2 tsp salt

3 eggs, beaten

1 tsp vanilla

To shell the nuts easily, cover with cold water, bring to a boil, and boil
3 mnutes. Drain and cover with cold water, then drain again. Crack and
renove whol e nut.

DI RECTI ONS: Put whol e nuts, dates, and cherries into a | arge m xi ng bow .
Sift over this the dry ingredients. Mx well until coated. Beat eggs

until foany, add vanilla and stir into fruit mxture. Turn into a greased
and waxed paper lined pan (9 1/2 X5 1/2 X 2 1/2). Spread evenly. The

pan will be full. Bake in slow oven (300 degrees) for 1 hour and 45 m nutes.

The cake nust be entirely cool before cutting. It will keep for a long tine
I f you can keep the fingers out of it. Wap and store as with any fruit
cake.

Note: To store a fruitcake, the way | renenber is to take sone clean rags,
soak themin wine, and wap the cake. This is then wapped in alum num
foil, and the whole thing put into a plastic bag. A fruitcake stored this
way W ll |ast several years.

Enj oy
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From: mar cia@netcom.com (Mar cia)

Date: Fri, 8 Oct 1993 07:26:43 GMT

This is another recipe fromone of ny grandnother's dear friends,

Ms. Monica Barcas. | believe that Ms. Barcas has passed on, but |ike
all the other ladies in the group, they will live on in the marvel ous
reci pes that they shared.

Sift together
2 1/2 c. flour
3 tsp. baking powder
1 tsp. baking soda
1/4 tsp. salt

Cream t oget her
1 c. butter or margarine
1 c. sugar
3 eggs
beat the eggs in one at a tine

Add to the creaned m xture
1 c. sour cream
2 tsp. vanilla.

Add flour mxture to creaned butter m xture and m x together.
M x together the foll ow ng:

1 c. chopped nuts (we always used wal nuts_

1 c. chocol ate chips

1/2 c. brown sugar

2 tsp. cinnanon
G ease a tube pan (angel food cake pan). Pour 1/2 the batter in the pan
then sprinkle on 1/2 the chocol ate chip m xture. Add the remai nder of the
batter, then sprinkle the remai nder of the chocolate chip nut mx on top.

Bake 1 hour at 350F.

amyl
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From: mauthe@acl cb.purdue.edu
Date: Mon, 16 Aug 1993 18:52:22 GMT

2 cup Fl our

1 1/2 cup Marshmal  ows - M nature
2 cup Sugar

1 cup Mar gari ne

2 tsp Cocoa - Unsweet ened
1 cup Col a

1/ 2 cup Butterm | k

2 ea Eggs - Beaten

1 tsp Soda

2 Tbsp Margari ne

2 Tbsp Cocoa - Unsweet ened
8 Tbsp Col a

2 cup Sugar - Powdered

1 cup Nuts - Chopped

Conmbi ne flour & sugar in a large mxing bow. Mlt butter,
add cocoa and cola (not diet), heat to boiling. Cool
slightly. Pour over flour and sugar m xture, stir till well
bl ended. Add butterm | k, beaten eggs, soda & vanilla. M X
well, stir in marshmall ows. Pour into greased & floured 13x9
pan and bake @350 for 40 mn., or till tests done. Frost
whil e hot. FROSTING Conbine first 3 ingredients in saucepan
and heat to boil- ing. Add powdered sugar and mx well. Stir
I n chopped nuts.

A very good, and unusual, cake

mara
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 5 Aug 93 09:50:04 +0200

Contents

o 14 Karat Cake (Darin Wilkins)

« 14 Karat Cake (Suzanne Morine)

« 2 Minute Chocolate Cake (Doreen Randal)

« Amaretto Cheesecake (Stephanie da Silva)

o Apple Cake (1) (Stephanie da Silva)

o Apple Cake (2) (Stephanie da Silva)

« Apple Coffee Cake (Lance Samura)

« Apple Pie Cake (Stephanie da Silva)

o Aunt Lue's Walnut Cake (Kathy M. Smith)

« Baileys Chocolate Chip Cheesecake (Stephanie da Silva)
« Banana-Brownie Cake (Terri Hull)

« Basic Cheesecake (Janet "Mostly Harmless' Morrissey)
« Beer And Sauerkraut Fudge Cake (Steven A. Minneman)
« Best Fudge Cake (Diane Biernat)

» Better Than Robert Redford Dessert / Better Than Sex Cake (Elisabeth)
« Better Than Sex Cake (Gaye Levy)

« Better Than Sex Cake (1) (Lorraine Beres)

« Better Than Sex Cake (1) (Lorraine Beres)

« Better Than Sex Cake (Stephanie da Silva)

« Biscotten Torte (Stephanie da Silva)

o Black Bottom Cupcakes (Creamcheese Cupcakes) (Amy B. Ahmer)

« Black Bottom Cupcakes (Stephanie da Silva)

« Black Cake (1) (Stephanie da Silva)

« Black Cake (2) (Stephanie da Silva)

» Black Forest Cheesecake (Stephanie da Silva)

« Black Forest Cherry Cake (Stephanie da Silva)

« Black Walnut Carrot Cake With Buttermilk Glaze (Darin Wilkins)
« Blue Ribbon Cheesecake (Stephanie da Silva)
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o Blueberry Cornmeal Loaf Cake (Little red-headed qirl)

o Blueberry Ice Box Cake (Stephanie da Silva)

o Blueberry Muffin Cake (Subhashini Rajagopal an)

« Bourbon Carrot Cake With Bourbon Glaze (Darin Wilkins)

o Brown Sugar Carrot Cake (Darin Wilkins)

o Buttermilk Spice Cake (Steve Hammond)

e Carrot And Cranberry Cake (Darin Wilkins)

o Carrot Cake (Anne Marquerettaz)

o Carrot Cake (Charles & Carol Lynne Shotton)

o Carrot Cake (Lauree Austin)

o Carrot Cake (Minou)

o Carrot Cake (P.L. Karas)

o Carrot Cake (Rosemary Waigh)

« Carrot/Pineapple Cake With Buttermilk Glaze (Darin Wilkins)

o Cheese Cake Without Cheese (Robin Halligan)

o Cheesecake Supreme (Stephanie da Silva)

o Cherry/Berry/Apple Pie/Cake (Denise LonQ)

o Chewy Cake (Kelly Morrison)

)
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)
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From wi | kins@enoir.scubed.com (Darin WIKins)

14 KARAT CAKE

2 C

2 tsp
11/2 tsp
1 1/4 tsp
2 tsp

2 C

C
C

PNAPR

fl our

baki ng powder

baki ng soda

sal t

ci nnanon

sugar

sal ad oi

eggs

finely grated carrots

(8 1/2 ounce) can crushed pineapple (well

| nstructions:

M x ingredients in the order given.
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Pour into ligtly greased 7-1/2x11-1/2-inch baking pan.
Bake at 350 F for approximately 1 hour.

2888808888888 8888888888888888888888888888888888R88888888888888888888888888884

From snorine@sis.cs.du.edu (Suzanne Mri ne)

14 KARAT CAKE

2 cups flour
1 3/4 cups sugar
1 1/4 tsp baki ng soda

1 tsp sal t

2 tsp ci nnanon

3/4 cup ol ive oi

1/ 2 cup m |k

3 | ar ge eggs

3 cups finely grated raw carrots

1/2-1 cup chopped pecans

Frosting:

6 ounces cream cheese, softened
6 tblsp butter, softened

2 1/4 cups powdered sugar

3/4 tsp vani |l | a extract

1/ 3 cup coconut

1/ 3 cup rai sins

1/ 3 cup chopped pecans

| nstructions:

Grease and flour a 9 X 13 X 2" pan. Preheat oven to 350 F.

Sift flour, sugar, soda, salt, and cinnanon together. In a mxing bow,
conbine dry ingredients with oil, mlk, and eggs. Blend on | ow speed
for about 1 mnute. Add carrots and nuts and m x until well bl ended.

Bake at 350 F for 40 to 45 minutes or until wooden pick inserted cones
out clean. Cool thorough and frost with cream cheese frosting.

Frosting: Conbi ne cream cheese, butter, and vanilla. Add powdered sugar
and beat until light and fluffy. Blend in coconut, nuts, and rai sins.

%8888888888888888888888/8/8/8/8888888888888/8/8/8888888888888888888888888888088/8
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From ynnuf @etti.am gans. gen.nz (Doreen Randal)

2 M NUTE CHOCOLATE CAKE

(1) 4oz self-raising flour
(2) 4oz cast or sugar

(3) 2 level Ths cocoa

(4) pinch salt

(5 20z nelted butter

(6) 1/2 cup m |k

(7) 1 egg

(8 alittle vani | | a essence

| nstructions:

Place all ingredients into a basin in the above order. Beat well for 2
m nutes. Pour into a greased 7" cake tin. Bake for 35-40 mnutes in
noder at e oven.

DD DD DD DD DD DD DD DD DD D LD LD DD DL DL DL DL LL LD DL DL DL LD DD DL AL

From arielle@aronga.com (Stephanie da Silva)

AMARETTO CHEESECAKE

1 cup roasted hazel nuts (350F for 10 m nutes)
3 egg whites

2 tsp vani |l a

2 cup powder ed sugar

1/ 2 cup sugar
1/8 tsp sal t

Amaretto Cream Cheese Filling
1/ 2 cup amaretto
3 tsp unfl avored gel atin
2 tsp vani |l a

1 1/2 I bs cream cheese
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3/4 cup sugar

2 tbs | enon j uice
1 tsp | enon zest
2 cups cream

| nstructions:

Heat oven to 350. G ease 10 inch springformpan and |ine with greased
par chnent (not waxed paper). Line a cookie sheet with greased
par chment .

Whi sk t oget her eggs and vanil |l a.

Renove as much skin fromthe hazel nuts as you can and process themw th
one cup of the powdered sugar for 30 seconds. Add both sugars and
process briefly to conbine. Wth processer running, pour in egg mxture
and process for 15 seconds or until snpoth.

Reserve 1/2 to 1/3 cup of the batter.

Pour renmaining batter into the springformpan and snooth with spatul a.
Pour reserved batter onto the cookie sheet and spread out into a 7-8
i nch di sk.

Bake crust 25-30 mnutes; disk 20-25 mnutes. Cool on a wire rack.

Chop up the disk into 1/8 inch pieces and soak in 1/4 cup amaretto (but
do not soak for nore than 15 m nutes).

Amaretto cheesecake filling:

Sprinkle gelatin over 1/4 cup anmaretto, let stand 5 min. Heat in sauce
pan with hot (not boiling) water stirring for 4 min. Leave in hot water
to stay warm

Beat cream cheese with mxer for 1 mnute. Add |lenon juice and zest.
Beat creamto soft peaks. Fold 1/3 creaminto creamcheese. Fold in
remai ni ng whi pped cream and soaked macaroon bits.

Pour into prepared pan, cover with plastic wap. Refrigerate at |east 3
hours or preferably overnight.

VL LY
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From arielle@aronga.com (Stephanie da Silva)
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APPLE CAKE (1)

6 appl es - peeled, sliced
6 Tbls sugar

1 Tbls ci nnanon

1 Tbls vanil |l a

1 Tbls baki ng powder

Mx dry ingredients together in snmall bowl. Mx wth apples.
Add vanilla. Let stand.

3 cups flour
2 cups sugar
1 cup oil (vegetable, corn, safflower, etc)
4 eggs

Beat eggs. Blend in oil. Gadually add sugar (These 3 steps can be
done with a m xer or by hand, but it is easier to use a mxer!). Stir
in flour until all blended. Fold in apple m xture. Pour into greased
bundt or angel cake pan. Bake until toothpick inserted cones out clean.
Bake: 375F, 1 hour 15 m nutes.

%8888888888888888888888/88888888888888/8/8/888888888888/8
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From arielle@aronga.com (Stephanie da Silva)

APPLE CAKE (2)

1 cup sugar

2 cups di ced appl es
1 beat en eqgg
1/ 2 cup veget abl e oi
1 1/2 cups flour

1 tsp baki ng soda
1/2 tsp ci nnanon

1/2 tsp sal t

| nstructions:

Mx in order. Pour into a greased 8"x8" pan. Bake until toothpick
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i nserted cones out clean. Bake 350F, 30 m nutes
08/8/8/88/8/8/8/88/8/8/8/888/8/8/888/8/8/888/8/8/8888/8/8/4
From | samura@pi hi.soest. hawaii.edu (Lance Samnura)
Aut hor: Aileen M kun

APPLE COFFEE CAKE

3 appl es chopped into 1/2-inch chunks
1/ 2 cup butter or margarine

1-1/2 cups sugar

2 eggs

1 cup m | k

3 cups al | - purpose fl our

1 tsp salt

3 tsp baki ng powder

Crunb M xture:

1/2 cup flour

1/2 cup sugar

1 tsp ci nnanon

Dash nut meg

1/4 cup butter or margarine

Cream butter and sugar together. Add eggs and mlk. Sift dry

I ngredients together. Stir into creaned m xture. Stir in about 1/2 of
the chopped appl e chunks. Pour batter into greased 9-by-13-inch pan.
Top with renmai ni ng chopped apples. Sprinkle crunb m xture evenly over
top. Bake at 350 degrees for about 30 m nutes.

For Crunb M xture: Mx flour, sugar, cinnanon and nutneg together. Cut
butter into above m xture until crunbly.

98888808888880888088888888888088888880888888808888088888888888088888880888800E
From arielle@ aronga.com (Stephanie da Silva)

APPLE PI E CAKE
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| ngredi ents:

1/4 cup butter

1 cup sugar

1 €99

1/4 tsp sal t

1 tsp ci nnanon

1 tsp nut neg

1 tsp baki ng soda
1 cup flour

1/ 2 cup chopped nuts
2 1/2 cups diced apples
1 tsp vani |l a

2 tblsp hot wat er

| nstructi ons:

Conbi ne ingredients in order given. (Batter wll be thick). Bake in a
greased 9-inch pie pan for 45 mnutes at 350F. Serve warmw th whi pped
creamor ice cream Delish

2888848888888 88888088888888888888888888888888888888888888R88888/4

From kathy@asys.dt.navy.m!| (Kathy M Smth)

AUNT LUE'S WALNUT CAKE

2 Cups Flour

2 Cups Sugar

1 80z can crushed pineapple init's own juice or sweetened
2 eggs

2 tsp soda

1 tsp vanilla

2 cups crushed walnuts - reserve 1/2 cup for top

| nstructions:

Preheat oven to 350 degrees.

Mx all ingredients except the nuts together. Use the whole can of

pi neapple juice and all. Mx by hand or use m xer on ned until al

m xed. Add 1 and 1/2 cups of nuts by hand. Gease and flour a 9 by 13
pan and pour batter in, bake for 45 mnutes. Allow cake to cool at

| east 20 m nutes and renove frompan. |f cake is hard to renove use egg
turner to help | oosen.
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2 Cups powder ed sugar

1 stick butter (roomtenp)

1 80z package cream cheese (roomtenp)
reserved 1/2 cup wal nuts

Use m xer and mi x everything except the wal nuts together. Icing should
be very creany. Spread over top and sides of cake. Sprinkle reserved
wal nuts on top.

2888888808888 888888888888888888888888888888888888888888888888888888888808R

From arielle@ aronga.com (Stephanie da Silva)

BAI LEYS CHOCOLATE CHI P CHEESECAKE

I ngredi ents:

Cr ust

2 cups graham cracker crunbs

1/4 cup sugar

6 T (3/4 stick) butter, nelted
Filling

2 1/4 | bs cream cheese, roomtenperature
1 2/ 3 cups sugar

5 eggs, roomtenperature

1 cup Bail eys Irish Cream

1T. vani | | a extract

1 cup sem sweet chocol ate chi ps

Cof f ee Cream

1 cup chil I ed whi ppi ng cream
2 T. sugar
1t. i nstant coffee powder

chocol ate curls

| nstructions:

For crust: Preheat oven to 325F. Coat 9" dianeter springformpan with
nonsti ck vegetable oil spray. Conbine crunbs and sugar in pan. Stir in
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butter. Press mxture into bottomand 1" up sides of pan. Bake until
light brown, about 7 mnutes. Maintain oven tenperature at 325F.

For filling: Using electric m xer, beat cream cheese until snpoth.
Gradually mx in sugar. Beat eggs in one at atine. Blend in Baileys
and vanill a.

Sprinkle half of chocolate chips over crust. Spoon in filling.
Sprinkle with remai ni ng chocol ate chi ps. Bake cake until puffed,
springy in center and gol den brown, about 1 hour 20 m nutes. Cool cake
conpl etely.

For cream Beat cream sugar, and coffee powder until peaks form
Spread m xture over cool ed cake.

Garni sh cake with chocol ate curl s.

2888848888888 8888888888888888888888888888880888888888888888888888888888888888/

From thull @kidnore.edu (Terri Hull)

BANANA- BROMWNI E CAKE

1 cup al | - purpose fl our

1/3 cup unsweetened cocoa

1/4 cup nonfat dry m |k powder
1/4 tsp baking soda

1/4 tsp salt

1 | arge very ripe banana
1 cup sugar

2 | arge egg whites

1/4 cup buttermlKk

1 tsp vani |l a extract

Preheat oven to 350 F. Coat 9 inch square baking pan with vegetable
cooki ng spray. Conbine flour, cocoa, mlk powder, baking soda and salt
in bow. Puree banana, sugar, egg whites, butterm |k and vanilla in
food processor until snooth. Add dry ingredients and pul se just until

bl ended. Pour into prepared pan. Bake 25 mnutes or until toothpick
inserted in center comes out just clean. Cool on wire rack. Cut into 2
I nch squares. Makes 16. 65 cal, 1 gmprotein, 0 gmfat, 15 gm

carbs, 42 ng sodi um
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Not es:

As a substitute for the butterm |k, take sone non-fat yogurt and dilute
It with skimmlk to butterm |k consistency. Use sane anount total, -
1/4 cup. |It's probably about 1/8 cup yogurt + 1/8 cup m | k??
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From norrissey@tsci.edu (Janet "Mstly Harm ess" Morrissey)

BAS|I C CHEESECAKE

1 cup graham cracker crunbs

3 tblsp sugar

3 thlsp butter or margerine, nelted

4 8-ounce packages cream cheese, softened
1 cup sugar

3 thlsp flour

4 eggs

1 cup sour cream

1 thlsp vanilla

Heat oven to 350F. For Crust: Mx crunmbs, 3 tbsp. sugar, and butter.
Press onto bottom of 9-inch springformpan. Bake 10 m nutes

For Filling: Beat cream cheese, sugar, and flour at nmedium speed with
m xer until well bl ended.

Add eggs, one at a tinme, mxing well after each addition. Blend in sour
cream and vanilla. Pour over prepared crust.

Bake 1 hour and 10 m nutes.

Turn off oven and prop door open and | et cheesecake sit in oven until
oven has cool ed. Lossen cake fromrimof pan.

Can be topped with fruits or whi pped creamas desired. (I think it
tastes best when refrigerated over night.)
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From stevem@news.fai.com (Steven A M nneman)
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BEER AND SAUERKRAUT FUDGE CAKE

I ngredi ents:

2/3 ¢ butter
11/2c sugar

3 eggs

1 tsp vani |l a

1/2 ¢ cocoa

2 1/4 c sifted flour
1 tsp baki ng powder
1 tsp soda

1lc beer

2/3 ¢ sauer kr aut
lc rai sins

1lc chopped nuts

I nstructions:

Cream butter and sugar until light. Add eggs, one at a tine, beating
wel|l after each addition. Blend in vanilla. Sift cocoa, flour, baking
powder, soda and salt together. Add to creaned m xture alternately with
beer, beginning and ending with dry ingredients. Stir in sauerkraut.

Rai sins and nuts are optional. Turn into two 8 or 9 inch greased and

fl oured cake pans. Bake at 350 for 35 mnutes. Cool and frost as

desi red.

0 YO

From di anebi @ce.w. tek.com (D ane Bi ernat)

BEST FUDGE CAKE

3 oz. baki ng chocolate (pre-nelted or nelted squares)
1/ 2 cup butter or margarine

2-1/4 cups |light brown sugar, lightly packed

3 eggs

1-1/2 tsp. vanilla

2 tsp. baki ng soda

1/ 2 tsp. sal t

2-1/4 cups sifted cake flour

1 cup dairy sour cream

1 cup boi I i ng wat er
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I nstructions:

In a large m xer bowl, creambutter until snmooth. Add brown sugar and
eggs. Beat with mxer till light and fluffy --- about 5 mn. Wth

m xer on | ow speed, beat in vanilla and chocol ate, then baking soda and
salt. Add flour alternately with sour cream beating on | ow speed until
snooth. Pour in boiling water; stir with spoon until blended. Pour
into greased and floured pan(s). Bake 35 mnutes or until done. Makes
one 9 --- 13" pan or one 2-layer 9" round cake.

VLLLLLL
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From soclO71@x.cis.um.edu (Elisabeth)

BETTER THAN ROBERT REDFORD DESSERT / BETTER THAN SEX CAKE

M x together, pat into 9x13 pan and bake 15 m nutes @ 375F.

Bott om Layer:

12 oz cream cheese
1.5 ¢ powder ed sugar
1.25 ¢ Cool Wip

M x together and spread over cool ed crust.
Second Layer:

3 smal | packages chocol at e puddi ng
4.5 ¢ mlk

| nstructions:

Prepare puddi ng, spread over m ddle | ayer.

Top with nore cool whip and chill for as long as you can stand to | eave
It al one.
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From Gaye Levy
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BETTER THAN SEX CAKE

(Servings: 12)

| ngredi ents:

1 pk Yel |l ow or white cake m x

1lc Crushed pi neappl e, undrai ned

1/2 ¢ Sugar

1 pk | nstant vanilla pudding, 3 oz

lc Coconut

8 oz Cool Wi p; thawed

1lc Pecans; toasted and chopped

Bake cake according to directions is a 9x13 pan. In a saucepan over

nmedi um heat, conbi ne pineapple with juice, sugar, pudding, and coconut.
Simrer 5 mnutes. Using a wooden spoon handl e, poke holes in warm cake.
Sl ow y pour pineapple m xture over cale and spread evenly. Cool.

Spread whi pped topping evenly over cake and sprinkle with nuts. Chill
at | east 2 hours before serving.

4 D
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From beres@cc.fau.edu (Lorrai ne Beres)

BETTER THAN SEX CAKE (1)

1 box Duncan Hines butter cake m x
1 (3.5 0z.) instant vanilla pudding
1 cup sour cream
1/ 2 cup m |k
1/ 2 cup veget abl e oi

stick softened butter

eggs
pkg (6 0z.) chocol ate pi eces
0z grated German's sweet chocol ate

chopped pecans

(8 0z.) soft cream cheese
Il b powder ed sugar

tsp vani ||l a

cup chopped nuts

1/ 3 cup coconut

RPRRPRPRRPRPRERREANR
o
c
g

| nstructions:
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Mx first 7 ingredients for 2 mnutes at nmedium speed. Stir in
chocol ate pieces, grated chocolate and nuts. Place in greased and

fl oured Bundt pan and bake at 350 for 1 hour or until toothpick cones
out clean. Cool in pan for 25 mnutes. Turn and cool conpletely.

Frosting: Beat cream cheese until light and fluffy. Beat in the
powdered sugar and vanilla. Stir in nuts and coconut. Frost the cool ed
cake. Serves 8.
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From beres@cc.fau.edu (Lorrai ne Beres)

BETTER THAN SEX CAKE (11)

1 stick mel ted butter

1 cup flour

1/ 2 cup finely chopped nuts

8 oz. cream cheese, softened

1 cup powder ed sugar

1 cup Cool Wi p or whi pped cream

1 box (3 1/2 o0z.) instant chocol ate puddi ng m x
3 cups m |k

1 box (3 1/2 0z.) instant vanilla pudding m x

I nstructions:

M x butter, flour and nuts and pat into a 9x13 inch pan. Bake at 350
for 20 mnutes and cool. Beat together the cream cheese, powdered sugar
and Cool Whip and spread over first layer. Beat renmaining ingredients
and spread over second layer. Spread top with Cool Wi p or whi pped
cream Just before serving, decoate with additional chopped nuts and
shaved chocol at e.
%B880888888888688888888888888888888888888888888688888 LT LT LT LT LT LT
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From arielle@aronga.com (Stephanie da Silva)

BETTER THAN SEX CAKE

1 box yel | ow cake m x
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1 large can crushed pineapple with juice

1 cup sugar

2 small pkg instant vanilla pudding m x

1 pkg frozen coconut (optional)

1 | arge contai ner Cool Wi p or equival ent

I nstructions:

Bake cake as directed on box in greased and floured 9 x 13 inch pan.

Heat pi neapple and sugar until sugar is dissolved. Punch holes in cake
while still hot and pour pineappl e-sugar m xture over cake. Refrigerate
until cool. M x pudding as directed on package and spread over cake.

I f using coconut, sprinkle sonme on cake at this point. MXx rest of
coconut with Cool Wi p and spread on cake. Cake nust be kept
refrigerated.

The one tinme | made this cake, | was exceptionally underwhel ned by it.
My main conplaints were it was way too sweet, plus the pudding
overfl owed when | poured it over top of the cake.

Changes |'d make if | made this again: |I'd nmake the cake from scratch,

| eave out the cup of sugar, use unsweetened pineapple. Then |I'd make

t he pudding fromscratch (and use a snmaller amount!) and use unsweet ened
fresh whi pped cream Oh, you can also try different flavours and

conbi nati ons of cake and pudding m xes if you I|ike.

From arielle@aronga.com (Stephanie da Silva)

Bl SCOTTEN TORTE

3/4 |b obl ong biscuits
1 1/2 tblsp rum

1/ 2 cup m | k

4 ounces butter

1/ 2 cup castor sugar

2 eggs

4 ounces ground al nonds
few drops al rond essence

extra 1/2 cup mlk
t oasted slivered al nonds
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I nstructions:

Cream butter & sugar until light. Separate eggs (hm she doesn't say
how far -- at |east she doesn't instruct us to pinch the salt). Beat
yol ks into creamed m xture. Add ground al nonds, al nond essence and
extra 1/2 cup mlk. Beat whites stiffly & fold in.

Arrange the biscuits in 2 rows lengthwise. Dunk in rumand mlk (just)
and spread with al nond m xture and then nore biscuits. Continue and on
top layer put a |ayer of al nond and then cover each w th whi pped cream
and toasted al nonds. Keep chilled until ready to serve.

Hm instructions are a little confusing. 1'll ask her next tinme | see
her if |I can renmenber, but |I think it m ght be easier to drizzle the
rummlk mxture on the biscuits rather than to dunk them \hatever

288888888888 8888880888

From aahner @ en. eecs. wsu. edu (Any B. Ahner)

BLACK BOTTOM CUPCAKES ( CREAMCHEESE CUPCAKES)

8 oz. cream cheese, roomtenp (don't use non-fat; turns out really bad)
1 €99

1/3 cup sugar

1/8 tsp salt

1 cup sem sweet chocol ate chips

Line muffin cups with papers or tins. Using a wooden spoon, blend cream
cheese, egg, sugar, and salt in mxing bowl. Carefully fold chocol ate
chi ps set asi de.

Cupcake out si de:

1 1/2 cups flour (sifted)

1 cup sugar

1/4 cup cocoa

1 tsp baki ng soda
1/2 tsp sal t

1 cup wat er

1/ 3 cup veget abl e oi
1 tblsp whi t e vi negar
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1 tsp vani |l a

I nstructions:

Conbi ne dry ingredients in another bow and mx well. Add renaining

I ngredi ents and bl end thoroughly. Fill cupcake papers 3/4 full. Drop
one heapi ng tabl espoon cream cheese m xture into center of each. Bake
25-30 (or until done) at 375 degrees.

Makes 1 1/2 dozen (this one really does nmake this nmany)

This recipe, which | got frommnmy husbands advi sor, says they keep for
several weeks. She obviously doesn't have a chocohalic in her famly.
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From arielle@aronga.com (Stephanie da Silva)

BLACK BOTTOM CUPCAKES

1 1/2 cups flour

1 cup wat er

1 tsp sal t

1/ 3 cup (o]

1 tsp baki ng soda
1 thlsp Vi negar

1 cup sugar

1 tsp vani |l a

1/4 cup cocoa
Filling:

8 oz cream cheese
1/ 2 cup sugar

1 €99

1/8 tsp sal t

1 cup sem - sweet chocol ate norsel s

Conbine in small bow - cream cheese, egg, salt, sugar and chocol ate
norsels. Mx well and set aside.
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Sift together in large bowl - flour, salt, baking soda, sugar, cocoa.

Add water, oil, vinegar and vanilla. Beat with electric mxer well.
Fill small muffin tins lined wwth nuffin papers 1/2 full with chocol ate
batter. Top each with 1/2 tsp. <cheese filling. Bake approximtely 18
m n.

9R8886888868888888688088888888888888888888888888888888888888/
From arielle@aronga.com (Stephanie da Silva)

BLACK CAKE (1)

1 pound rai sins, mnced

1 pound pitted prunes, m nced

1 pound dried currants, m nced

1 pound gl aceed cherries, m nced

6 ounces gl aceed | enon peel, m nced

6 ounces gl aceed orange peel, m nced

1 bottle (750 m) Manischewitz Concord Grape w ne
1 bottle (750 m) dark rum

2 pounds dark brown sugar

4 1/4 cups all-purpose flour

4 tsp doubl e acting baki ng powder

1/2 tsp freshly grated nutneg

1/2 tsp ci nnanon

4 sticks (2 cups) unsalted butter, softened
10 | ar ge eggs

1 thlsp vanill a

1 1/2 cups alnond paste, if desired

7 cups confectioners' sugar, sifted

6 | arge egg whites at roomtenperature
2 thlsp strained fresh | enon juice

silver dragees for decorating the cake

I nstructions:

In a large bow, conbine well the raisins, the prunes, the currants, the
cherries, the peels, the wine, and the rumand let the fruit nacerate,
covered, at roomtenperature for at |east 2 weeks.

In a heavy skillet conmbine 1 pound of the brown sugar and 1 cup water,

bring the m xture to a boil over noderate heat, stirring and washing
down any sugar crystals clinging to the side wih a brush dipped in cold
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water until the sugar is dissolved, and boil the syrup, swirling the
skillet occasionally, for 3 to 4 mnutes, or until it is reduced to 1
3/4 cups. Let the burnt sugar syrup cool and reserve it.

Into a bow sift together the flour, the baking powder, the nutneg, and
the cinnanon. 1In the |arge bowl of an electric m xer creamtogether the
remai ning 1 pound brown sugar and the butter until the mxture is |ight
and fluffy and beat in the eggs, 1 at a tine, beating well after each
addition. Beat in the vanilla, the flour mxture, and 1 1/3 cups of the
reserved burnt sugar syrup, reserving the remaining syrup for another
use. In another |arge bow conbine well the flour mxture and the fruit
m xture and divide the batter between 2 buttered and floured 10-inch
springformpans. Bake the cakes in the mddle of a preheated 350F oven
for 1 hour and 50 mnutes to 2 hours, or until the cakes are set and a
tester inserted in the centers cone out with sone crunbs adhereing to
it. (The centers of the cake will be quite noist). Let the cakes cool
in the pans on a rack, renove the sides and the bottons of the pans and
wrap the cakes in foil or wax paper. Let the cakes stand at room
tenperature for 1 week.

Roll out half the al nond paste between sheets of plastic wap to forma
10-inch round and renove the top sheet of plastic wap. Fit the al nond
paste | ayer over one cake, trimmng the edge if necessary, and renove
the other sheet of plastic wap. Roll out and fit the remaining al nond
paste onto the renmai ning cake in the sane nanner.

Make the icing: In a bowl with an electric m xer beat 4 cups of the
confectioners' sugar, the egg whites, and the lenon juice for 4 to 6
m nutes, or until the m xture holds soft peaks. Beat in the remaining 3
cups confectioners' sugar and beat the icing until it holds stiff peaks.

Transfer 2 cups of the icing to a pastry bag fitted wwth a decorative

tip, spread the remaining icing on the tops and sides of the cakes with
a long netal spatula, and pipe the icing in the pastry bag decoratively
onto the cakes. Arrange the dragees on the cakes. WMakes 2 bl ack cakes.
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From arielle@aronga.com (Stephanie da Silva)

BLACK CAKE (2)

1 pound each: dark raisins, currants, pitted prunes and gl ace cherries
1/2 pound m xed peel
1 quart white rum
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1 pound dark brown sugar

1 pound butter

1 pound eggs (one dozen)

1/4 tsp ci nnanon

1/4 tsp nut meg

1 pound flour (about 4 cups all-purpose)
3 tsp baki ng powder

3 ounces burt sugar, or substitute 6 ounces of gravy coloring
1 quart tawny port

I nstructions:

Pl ace raisins, currants, prunes, cherries and peel in a large plastic or
glass bowl. Add 1 cup rum Put through a neat grinder, using a nedium
blade. Mx with remaining rumso that the ground fruit forns a snooth
paste. Cover tightly. Let stand at |east two weeks.

Preheat oven to 300 degrees. Creamdark brown sugar and butter. 1In a
separate bow conbi ne eggs, cinnanon and nutneg and whip until foany.
Combi ne egg m xture with butter-sugar m xture. Add ground fruits. MX
wel | .

In a separate bow, mx flour with baking powder. Stir flour m xture
into fruit mxture. Add burnt sugar or graving coloring. Batter should
be dark brown.

Grease and lightly flour 2 10-inch springformpans. Fill with mxture
and bake 2 hours or until a tester cones out clean.

Take pans out of the oven. Let cool 1 hour, then renove cakes from pans
and cool conpletely. Pour one cup port over the top of each. Let it
absorb. After 10 m nutes, pour on renaining port.

Wap tightly in plastic wap. Let cakes age at | east a week. Do not
refrigerate. Makes 2 cakes.
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From arielle@aronga.com (Stephanie da Silva)

BLACK FOREST CHEESECAKE
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1 pound frozen unsweet ened cherries, thawed
1/4 cup kirsch
1/4 cup (about) Mrello cherry syrup or sour cherry syrup

Chocol ate Crust:

8 1/2 oz chocol ate waf er cookies
6 tbls (3/4 stick) well-chilled butter, cut into 1/2-inch pieces

Chocol ate Filling:

1 1/2 cups whipping cream

12 ounces sem sweet chocol ate, coarsely chopped
16 ounces cream cheese, roomtenperature

3/4 cup sugar

4 eggs, roomtenperature

1 tsp vanill a

1 cup whi pping cream well-chilled (I use heavy whi pping cream)
2 tblsp sugar

1 tblsp ki rsch

Chocol ate curls (optional)

| nstructions:

For topping: Soak undrained cherries and kirsch in small bow 6 hours.

Thoroughly drain cherries in strainer set over nedium bow , shaking
occasionally, at least two hours. Reserve liquid.

Add enough Morello cherry syrup to cherry liquid to neasure 1 cup. Pour
6 tabl espoons into heavy 8-inch skillet (reserve remaining liquid for
filling). Halve cherries and add to skillet. Boil until syrup is

t hi ckened and m xture resenbl es preserves, about 6 mnutes. (Can be
prepared 2 days ahead. Chill.)

For crust: Cenerously butter 9-inch springformpan. Finely crush
cookies in processor, using on/off turns. Cut in butter until mxture
begins to gather together, using on/off turns. Press crunbs into bottom
of pan and up sides to 3/4 inch fromtop; there should be no cracks.
Refrigerate crust for at |east 30 m nutes.

For filling: Preheat oven to 325 degrees F. Heat 1 1/2 cups creamw th
chocol ate in heavy nmedi um saucepan over |ow heat until chocolate nelts,
stirring constantly. Cool 10 m nutes.

Beat cream cheese with 3/4 cup sugar until snoboth. Beat in eggs 1 at a

time until just conmbined. Beat in chocolate m xture, then remaining 10
t abl espoons cherry liquid and vanilla. Pour into crust. Bake until
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outer 2 inches of cake are firmbut center still noves slightly, about 1
1/4 hours (top may crack). Cool conpletely on rack. Top pan w th paper
towel s and cover tightly with foil. Refrigerate 1 to 2 days.

Renove foil, paper towels and pan sides fromcake. Spread cherry
toppi ng over cake. Beat remaining 1 cup creamw th 2 tabl espoons sugar
and kirsch to peaks. Spoon into center of cake. Top with chocol ate
curls if desired. (Can be prepared 2 hours ahead and refrigerated.) Let
stand at roomtenperature for 15 m nutes before serving.

.l.s.ﬂ. 0/0
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From arielle@aronga.com (Stephanie da Silva)

BLACK FOREST CHERRY CAKE

Cake

1 slightly beaten egg

1-2/3 C gr anul at ed sugar

1-1/2 C m |k

3 squares (3 0z.) unsweetened baki ng chocol ate, cut up
1-3/4 C. flour

1 tsp. baki ng soda

1/ 2 tsp. sal t

1/2 C shorteni ng

1 tsp. vanilla

2 eggs

1 pt. whi ppi ng cream (whip with sweeting you prefer)

Cherry Filling:

Drain 1 16-0z. can of pitted dark sweet cherries, reserving 1/2 cup
liquid. Halve cherries, and pour 1/3 cup Kirschwasser over them Let
stand 2 hours or overnight. Reserve a few cherry halves for garnish
Conbine 4 tsp. cornstarch and reserved liquid, add cherry-Kirsch

m xture. Cook and stir until bubbly. Cool.

I nstructions:

Preheat Oven at 350 F.

Grease & lightly flour 2 9-1/2" round baking pans. Conbi ne beaten egg
2/ 3 cup sugar, 1/2 cup mlk, and chocolate. Cook and stir until m xture
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just boils. Cool. Conbine flour, soda & salt. Beat shortening 30
seconds, add renmai ning sugar & vanilla, beat until fluffy. Add the 2
eggs, beating 1 mnute after each. Add dry ingredients and remaining 1
cup mlk alternately to beaten m xture, beating after each addition
Stir in chocolate mxture, turn into pans. Bake for 25-30 m nutes.

Cool 10 m nutes on racks, renove from pans, cool

To assenbl e, place 1 cake |ayer on a serving plate, spread with cherry
filling and whi pped cream Place 2nd | ayer on top, frost w th whipped
cream and garnish with reserved cherry hal ves and shaved chocol ate
curls.

This recipe originally called for using a plain buttercreamfrosting in
pl ace of whipped cream but all the versions | have had in restaurants
use whi pped creaminstead. Use your discretion. You can also add a
little kirsch to the whi pped cream

From w | kins@ enoir.scubed.com (Darin WIkins)

BLACK WALNUT CARROI CAKE W TH BUTTERM LK GLAZE

3 C grated carrots

4 eggs

11/2 C oi

2 C sugar

2 C sifted flour

1C chopped bl ack wal nuts
1 tsp vani |l a

1/4 tsp black wal nut extract
1 tsp ci nnanon

Preheat oven to 350 F. Grease a 10-inch tube pan. M x together
i ngredi ents. Bake 90 m nut es.

Renmove from oven and, while cake is still hot, glaze wth:

Butterm |l k 3 aze

1/2 C butterm | k
1C sifted powdered sugar
1/2 tsp baking soda
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1 Thbl white corn syrup

Bl end well and pour on top of hot cake. Let stand for 1 hour. Renove
cake from pan and serve.
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From arielle@aronga.com (Stephanie da Silva)

BLUE RI BBON CHEESECAKE

1 1/2 cups gr aham cracker crunbs

1 butter, nelted

3 thlsp sugar

3 8- ounce packages cream cheese, roomtenp
1 cup sugar

3 eggs, roomtenp

1/ 2 cup butter, nelted and cool ed

1/8 tsp or ange extract

Grated orange peel for garnish

| nstructions:

Combi ne crunbs, butter and sugar. Press mxture evenly onto bottom and
sides of a 9 inch springform pan

Preheat oven to 450F. Beat together cream cheese and sugar until [|ight
and fluffy. Add eggs, 1 at a tine, beating after each addition. Blend
in butter and orange extract. Turn mxture into pan and bake 15

m nutes. Cool.

Refrigerate at | east 12 hours before serving. Renove sides of pan
Garnish with grated orange peel. Serve chill ed.

%88888888888888888888888888888888888888880888888888888888888888888888888888/
From carrot @ear.stonemarche.org (Little red-headed girl)

BLUEBERRY CORNMVEAL LOAF CAKE
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11/2 cp al | - purpose flour

1/3 cp yel | ow cor nneal

11/2 ts baki ng powder

1/2 cp (plus 1 Tbh) nonfat yogurt
1 Tb fresh | enon juice

2/ 3 cp (plus 2 ts) sugar

1/4 cp veget abl e oi

lts grated | enon zest

1 | ar ge whol e egg

1 egg white

1/4 ts ground ci nnanon

| nstructions:

1. Preheat oven to 350 F and place rack in center of oven. Lightly oi
an 8x4 inch | oaf pan and set aside.

2. Toss blueberries with 1 Tb flour and set asi de.

3. In asmll bow, stir together remaining flour, cornnmeal, and baking
powder. In another small bowl, conbine yogurt and | enon juice.
4. In a nediumsize bow, whisk together 2/3 cp sugar, oil, and | enon

zest. Beat in whole egg, then egg white, beating well after each
addition. Alternately add the dry ingredients and the yogurt m xture,
begi nning and ending with the dry ingredients.

5. Mx until just conbined. Gently fold in blueberries. Spoon batter
into the prepared pan. In a small bowl, conbine the remaining 2 ts
sugar and ci nnanon and sprinkle over the batter

6. Bake for 50 to 60 mnutes, or until cake is golden and a toothpick
inserted into the center cones out clean. After 25 m nutes of baking
| oosely cover the pan with alum numfoil.

7. Cool the cake in the pan on a rack for 10 m nutes, then turn out
onto rack and cool conpletely. For best flavor, wap the cake and store
over ni ght before serving.

8. 205 calories per serving: 4 gmprotein, 6 gmfat, 34 gm
carbohydrate, 180 ng sodium 22 ng chol esterol.

From arielle@aronga.com (Stephanie da Silva)

BLUEBERRY | CE BOX CAKE
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I ngredients + Instructions:

2 cups gr aham cracker crunbs
1/2 cup powdered sugar
1 stick butter (1/2 cup)

Mx well and spread evenly in a 9 x 13 pan.

Cream wel |

1 8 0z package cream cheese
3 beat en eggs

1 cup sugar

Spread over cunb m xture and bake 30 m nutes at 350F.

Add juice of 1/2 a lenon to 1 can of blueberry pie filling. Mx well.
Pour over creamfilling while still hot.

When conpl etely cool, prepare 2 packages of dream whip and cover entire
cake (or use Cool Wiip). Keeps very well in the refrigerator and in
fact, the cake inproves if it's allowed to sit.

Note: |'mreal big on real whipped cream but the Cool Wip really
does work better with this cake.

2888808888888 88888/8/4

From srajag@aul . rutgers. edu (Subhashi ni Raj agopal an)

BLUEBERRY MJUFFI N CAKE

4 oz pl ai n whol enreal f1l our

8 oz plain white fl our

pi nch sal t

1 tsp baki ng powder

grated rind of 1 orange

6 o0z i ght brown sugar

8 oz bl ueberries or bilberries
2 eggs

1/4 pint mlk
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1 oz mel ted butter
mlk to gl aze
dener ara sugar

| nstructions:

Line a 7.1/2" cake tin with cake liner or greaseproof paper. Set oven
to 4250F (2200C, Gas Mark 7). Sift the flour, salt & baking powder.
Stir in the orange rind, sugar & berries. Wisk the eggs, mlk & butter
together. Stir the liquid mxture into the dry mx & mx well.

Transfer to the lined tin.

Bake above the centre of the oven for 35 m ns. Renpbve the cake fromthe
oven, glaze with mlk & sprinkle wwth the denerara sugar. Return to
oven to bake for a further 5 mns. Serve warm or col d.

You can al so make nmuffins with this reci pe. Reduce baking tine to 20
mns. Brush with mlk, sprinkle with sugar & return to oven for 5 mns.

2888848888888 8888888888888888888888888888880888888888888888888888888888888888/

From w | kins@enoir.scubed.com (Darin WI ki ns)

BOURBON CARROT CAKE W TH BOURBON GLAZE

Beat until well m xed:

2/3 C oi
1C sugar

Beat into the above m xture;:

1C fl our

1 tsp baki ng powder
1 tsp baki ng soda
1/2 tsp salt

1/2 tsp cinnanon

1/4 tsp nutneg
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Add and m x wel | :

3 Thl Bour bon
1 1/2 C grated carrots
1C chopped pecans.

Pour into greased and fl oured 9x9-inch cake pan. Bake at 325 F for 40
m nutes. Cool in pan.

Bour bon gl aze

1C powder ed sugar
2 Thl hot wat er
1 Thbl Bour bon

Bl end toget her and spread over cool ed cake.
V886808088

B YOOR

From w | kins@ enoir.scubed.com (Darin WIkins)

BROAWN SUGAR CARROT CAKE

2 C flour

2 C br own sugar

2 tsp baki ng powder
2 tsp baki ng soda

1 1/2 tsp cinnanon
1/2 tsp sal t

Add and m x thoroughly:

Add, one at a tine, beating thoroughly after each addition:

4 eggs
Bl end in:
3 C grated carrots
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1C chopped pecans or wal nuts.

Pour into greased 9x13-i nch baking pan. Bake at 350 F for 45 m nutes.
BAB088888888888888888888888888888888886888888888888888888888888888688888888)
From hamond@i wot . scd. ucar. EDU (St eve Hammond)

BUTTERM LK SPI CE CAKE

2 1/2 c al | purpose flour

lc granul at ed sugar
3/4 c brown sugar, packed
1l tsp baki ng powder

1 tsp soda

1 tsp sal t

3/4 tsp ci nnanon
3/4 tsp al | spi ce
1/2 tsp cl oves

1/2 tsp nut meg

1 1/3c butterm | k
1/2 ¢ shortening
3 eggs

I nstructions:

Grease and flour 2 round | ayer pans, 8 or 9 inch. Measure al

i ngredients into large mxer bow. Blend 1/2 m nute on | ow speed,
scrapi ng bowl occasionally. Pour into pans. Bake in preheated 350F
oven for 45 mnutes or until wooden toothpick inserted conmes out clean.
Cool 10 m nutes and renove from pans.

VL LY
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From w | kins@ enoir.scubed.com (Darin W] Kkins)

CARROT AND CRANBERRY CAKE

In a mxing bow, sift together:

3C sifted fl our
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2 tsp baki ng powder
1 tsp baki ng soda
1/2 tsp salt

1/2 tsp cinnanon

1/2 tsp nutneg

1/2 tsp ground cl oves

1C packed |ight brown sugar
1C sugar

1C oi |

4 eggs, beaten

1C whol e cranberry sauce
Stir in

1C grated carrots

1/2 C chopped candi ed | enon peel.

Pour into greased and floured tube pan.
Bake at 350 F for 90 mnutes, or until cake springs back when
| i ghtly touched.

L L L LA R L Ll L R L L L LR L LT L L LLLL:

350 ¢ (12.4 oz.) flour

1l tsp baki ng powder

300 g (10.6 o0z) sugar or brown sugar
2 tsp ci nnanon

3/4 tsp cardanom

2 pinch ground cl oves

1 pinch of salt

250 g (8.8 oz) finely grated carrots

1 | eron, peel and juice

250 ¢ (8.8 0z) ground al nonds

4 eggs, beaten

200 ¢ (7 oz) melted and cool ed nmargari ne

| nstructions:
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M x together flour and baki ng powder and sift

Add sugar, cinnanon, cardanon, cloves and salt to the flour/baking
powder mi X.

Mx carrots, |enon peel + juice and al nonds to the previous ingredients.
Add beaten eggs nmargarine to the rest of the preparation.

Stir with a wooden spatula until smooth. Pour into a | oaf pan, whose
si des and bottom were previously buttered.

Cook for about 65 min. on the | owest rack of the oven, preheated at 180
Celsius (350 F). After 50 mn., you can "plant" little marzipan carrots
in arowon the top of the cake. Cool down. Enjoy.

2888848888888 8888888888888888888888888888888888888888888888888888888888888086

From cls@assy.wvern.com (Charles & Carol Lynne Shotton)

Source: Virginia Hospitality Cookbook

2 cups fl our

2 cups sugar

2 tsp baki ng soda

2 tsp ci nnanon

1 tsp sal t

1 cup sal ad oi

4 eggs

3 cups carrots, shredded

1 tsp vanill a

1 cup nuts, chopped (optional)
8 ounces crushed pineappl e, drained

| nstructi ons:

Preheat oven to 350. Sift dry ingredients together. Add the oil and
eggs one at a tine. Beat until thoroughly m xed. Add carrots and
vanilla. Mx well. Pour into greased and floured 9 x 13 inch pan, and
bake for 45 m nutes.
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1/ 2 cup butter softened
1 pound confectioners' sugar
8 ounces cream cheese, softened

1 tsp vanill a

1 cup nuts, chopped

Mx all ingredients together. Spread on top and sides of the cake.
Note: | keep this in the 'fridge because of the cream cheese i cing.

VOB DD LDD DD DL LD DLL

From |austin@ol.UVic.CA (Lauree Austin)

1 1/3 cups flour

1/2 tsp sal t

1 1/3 tsp baki ng powder
1 1/3 tsp baki ng soda
1 1/3 tsp ci nnanon

1/2 tsp cl oves

1/2 tsp gi nger

Conmbi ne and set asi de.

1 cup sugar
1 cup cooking oi
3 eggs (added separately)

I nstructions:

Preheat oven to 300 degrees Farenheit. Add the dry ingredients to the
wet mxture and stir well. Fold in two cups of grated carrots and 1 cup
of chopped wal nuts (optional). Pour into 9x13" non-stick pan and bake
for 50-60 mnutes or until done. (Make sure it is cooked)

8 oz package of cream cheese
1/ 2 cup butter (or |ess)
1 1/2 cup of icing sugar
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Note: | just add icing sugar 'till the mxture tastes right.

L Ll L LA R L LA L L Ll L L LT AL L LT
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From nbhargav@anj uan. uvic.ca (M nou)

Source: "The Better Hones and Gardens Cookbook"

cups all purpose flour
cups sugar
tsp baki ng powder
tsp baki ng soda
tsp salt (I used a fraction of that)
tsp ground ci nnanon
cups finely shredded carrot (I grated it successfully)
cup cooki ng oi
eggs

AR WRRPRPEPEPNN

| nstructions:

Conmbine first six ingredients, then add the remaining three. Mx well
and pour into a 13x9x2 (50 to 60 mns at 325F) or two 9 inch (40 m ns at
325F) lightly greased and fl oured pans. Cool well and frost.

9888888/8/88888/88888/8/88888/88888/88888/88888/888888888888888888888888888/888888888

2 cups al | pur pose fl our

2 tsp ci nnanon

1 tsp baki ng powder

1 tsp baki ng soda

3/4 tsp sal t

1/4 tsp nut meg

pi nch cl oves

1-1/2 cups sugar

1 can (8 0z.) crushed pineapple in juice
3 thblsp sugar -free appl esauce
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1 tsp vani |l | a extract
3 cups shredded carrots
3 | ar ge egg whites

I nstructions:

Preheat oven to 350 F. Line 13X9 inch baking pan with foil. Coat wth
veget abl e cooking spray. Conbine first seven ingredients in bow. Stir
t oget her: sugar, pineapple, applesauce and vanilla in m xer bow until
snmooth. Stir in dry ingredients until just conbined. Stir in carrots.
Beat egg whites in small mxer bow to stiff peaks. Fold into carrot

m xture in 2 batches with rubber spatula. Pour batter into pan. Bake
40 mnutes or until tooth pick inserted in center conmes out clean. Cool
In pan on wire rack. Invert cake onto wax paper. Renove pan and foil.
Spread " Fluffy Frosting" over cool ed cake.

Note: | think when | nmade this, | just sprayed the pan ( no foil) ,
baked the cake, cooled it in the pan and spread the frosting on just the
top in the pan. Served the cake fromthe pan.

L L R A R L L L R L L L LR L LT L L LLLL:

From rwai gh@ooid.guild.org (Rosemary Wi gh)

Sour ce: Ecol ogi cal Cooki ng by Joanne Stepani ak and Kat hy Hecker

cup oi

cups Sucanat

.5 cups soymlk

cups grated carrots

cup chopped wal nut s

.5 cups raisins

unbl eached white flour*
cups whol ewheat pastry flour*
tsp baki ng powder

tsp baki ng soda

tsp sal t

tsp ci nnanon

.5 tsp allspice

ONEFENNNNORPRWEDNE
O
c
©
n

*

| used 4 cups regul ar whol ewheat flour instead
I nstructions:

In a large bow, beat together oil, Sucanat and soymlk. Stir in
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carrots, nuts, and raisins. |In a separate bow, whisk together flours,
baki ng powder, baking soda, salt, cinnanon, and allspice. Stir into
first mxture, mxing well. Pour into a greased and floured 9" x 13"

baki ng pan, and bake at 350F for 35-40 m nutes, or until cake tester
tests clean.

Thi s cake won rave reviews fromvegans and omivores ali ke when | made
it for an animal rights information table.

4 D
%888888/8/888888888888888/8/8/8/8/88888888888888/88888808088888

From w | kins@ enoir.scubed.com (Darin W] kins)

CARROT/ PI NEAPPLE CAKE W TH BUTTERM LK GLAZE

2 C sifted flour
1 1/2 C sugar

2 tsp baki ng soda
1/2 tsp sal t

1 tsp ci nnanon

1 tsp nace

I n separate bowl , conbi ne:

3 eggs

1/3 C oi |

3/4 C butterm | k
2 tsp vani |l a

Add wet ingredients to dry, and mx well.

Stir in

1/2 C dr ai ned crushed pi neappl e
2 C shredded carrots

1C chopped pecans

1C coconut

Pour into greased and floured 9x13-inch baki ng pan.
Bake at 350 F for 45 mnutes, or until cake tests done.

Butterm |l k 3 aze
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2/3 C sugar
1/3 C butter
1/3 C butterm | k

2 tsp corn syrup
1/4 tsp baking soda
1 tsp vanill a

Conbi ne in a saucepan, simer for 5 mnutes. Then stir in vanilla.

Punch holes in warm cake and pour hot gl aze over top.

2888848888888 88888888888888888888888888888888888888888888888888888880888

From starman@rash. am gans. gen.nz (Robin Halligan)

CHEESE CAKE W THOUT CHEESE

2 packets of plain biscuits crushed
1 oz butter nelted

M x butter and biscuits pat in to sponge roll tin, put in hot oven and
bake about 10 m nutes |et cool.

Filling:
1 carton cream beat en
1tin sweet ened condensed m | k

1/2-2/3 cup of lenon juice
Mx MIk and | enon juice beat until it changes and becones thick. Fold

together with the beaten cream Put in fridge for about 4 hours then
eat !

2888848888888 888888888888888888888888888888888888888888888888888888888888888/

From arielle@aronga.com (Stephanie da Silva)

CHEESECAKE SUPREME

3/4 cup al | purpose flour
3 thblsp sugar
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1 tsp grated | enon peel

6 tblsp butter

1 slighly beaten egg yol k

1/2 tsp vanill a

3 8-ounce pkg cream cheese, softened
1 cup sugar

2 tblsp al | - purpose fl our
1/4 tsp sal t

2 eggs

1 egg yol k

1/4 cup m |k

Cherry Sauce

I nstructions:

To prepare crust, conbine the 3/4 cup flour, the 3 tabl espoons flour,
the 3 tabl espoons sugar, and the 1/2 teaspoon of the |lenon peel. Cut in
butter till crunbly. Stir in 1 slightly beaten egg yolk and 1/4

t easpoon of the vanilla. Pat 1/3 of the dough onto the bottom of an 8
or 9 inch spring- formpan (with sides renoved). Bake in a 400F oven
for 7 mnutes or till golden. Cool.

Butter the sides of pan; attach to bottom Pat renmai ning dough onto
sides of pan to a height of 1 3/4 inches; set aside.

For the filling, in a large m xer bow beat together the softened cream
cheese, remning | enon peel, and remaining vanilla till fluffy. Stir
together the 1 cup sugar, the 2 tabl espoons flour, and the salt;
gradual ly stir into creamcheese m xture. Add the 2 eggs and 1 egg yolk

all at once, beating at | ow speed just till conmbined. Stir in mlk.
Turn into crust-lined pan. Bake in a 450F oven for 10 mnutes. Reduce
heat to 300F; bake 50 to 55 mnutes nore or till center appears set and

a knife cones out clean. Cool 15 minutes. Loosen sides of cheesecake
frompan with a spatula. Cool 30 m nutes; renove sides of pan. Cool
about 2 hours longer. Chill thoroughly. Top with Cherry Sauce.

Cherry Sauce: In a saucepan conbine 3/4 cups sugar, 2 tabl espoons
cornstarch, and dash salt. Stir in 1/3 cup water. Stir in 4 cups fresh
or frozen unsweetened pitted tart red cherries, thawed. Cook and stir
till thickened and bubbly. Cook and stir 1 to 2 mnutes nore. Cover.
Chill without stirring. (O, use one 21 ounce can cherry pie filling

I nstead of sauce.)

2888808888888 88888/8/4

From news@bfsb.att.com (Deni se Long)

CHERRY/ BERRY/ APPLE PI E/ CAKE
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2 cans of prepared pie filling in your favorite flavor
(Hence the nanme cherry/ berry/ appl e/ peach....)

1 box yell ow or white cake mx (2 |ayer size)

1 cube (1/2 cup) butter/nmargarine

nut s if you like them

addi tional spices, if you want

| nstructions:

Grease a 13" x 9" pan. Place filling in pan. Sprinkle cake m x evenly
over filling. Melt butter/margarine and pour over cake m x. Sprinkle
wal nut or al nonds or pecans (if desired) over everything. At this

poi nt, you can al so sprinkle cinnanon, ground cloves, nutneg, etc. on
top. Not necessary, but nice especially with apple filling. Bake at
350F for about 35-45 m nutes.

Serve warmor cold, with or wthout ice cream
OR/8/8/8/8/8/8/8/8/8/8/888888/8/8/8/8/8/8/8/8/8/8/8888888/8/8/8/8/8/8/8/8/8/8/88888080088
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From norrison@ng. auburn.edu (Kelly Mrrison)

2 cups fl our

1 box i ght brown sugar (sorry, forgot the # of ounces!)
1 stick butter

3 eggs

1 tsp vanill a

2 cups nuts (I live in Georgia, so | use pecans)

| nstructions:

Mx all ingredients together. Pour in an 8" x 8" baking dish or pan.
Cook at 325 degrees F about 40 mnutes or until it browns. Cool before
cutting into squares (like brownies).

L LA R L LA L LA L L Ll L L L UL L LGS
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 12 Aug 93 09:26:18 +0200

Contents

o Chewy Cake (Kelly Morrison)

o Chocolate Almond Shortcake (Doreen Randal)

o Chocolate Better-Than-Sex Cake (Carol Nickerson)
o Chocolate Cake (John Hulskamp)

» Chocolate Cake Glazed With Chocolate Butter Cream (Stephanie da Silva)
« Chocolate Cheesecake (1) (Stephanie da Silva)

o Chocolate Cheesecake (2) (Stephanie da Silva)

o Chocolate-Cherry Bundt Cake (Ann Adamcik)

o Chocolate Chip Rum Cake (Ben Fogarty)

o Chocolate Fudge Cake (Stephanie da Silva)

o Chocolate Genoise Cake (Diane Biernat)

o Chocolate Icebox Cake (Bill Maddex)

o Chocolate Lover's Cheesecake (Sherry Y okim)

o Chocolate Lover's Cheesecake (Stephanie da Silva)
o Chocolate Marshmallow Cake (Doreen Randal)

o Chocolate Mayonnaise Cake (Laura Wallace)

o Chocolate Mayonnaise Cake (Stephanie da Silva)

» Chocolate Orange Drizzle Cake (John Coley)

« Chocolate Orange Supreme Cheesecake (Janet "Mostly Harmless' Morrissey)
o Chocolate Peanut Butter Torte (Nancy)

» Chocalate Potato Cake (Cav)

o Chocolate Raspberry Truffle Cheesecake (bowler@eisner.decus.org)
o Chocolate Rough (Doreen Randal)

e Chocolate Rum Cake (Doreen Randal)

o Chocolate Rum Espresso Cheesecake (Dorothy "Deva' Van Ark)

o Chocolate-Sauerkraut Cake (Carol Nickerson)

o Chocolate Squidgy Goo (1) (Alan C. Garner)

o Chocolate Torte With Walnuts (Stephanie da Silva)
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o Chocolate Walnut Torte + Chocolate Almond Torte (Warren Burstein)
o Chocolate Zucchini Cake (Sheila Wallace)
o Chocolate Zuccini Cake (Michelle A McNichol)
o Coconut Cake (Stephanie da Silva)
« Coconut-Ricotta Cheesecake (Stephanie da Silva)

o Cool And Creamy Cheesecake (Janet "Mostly Harmless' Morrissey)

o Cream Cheese Squares (Sue Davis)

« Darling Carrot Cake (Darin Wilkins)

« Dirt Cake (Stephanie da Silva)

« Dol€e's Pina Colada Cheesecake (Kelly Morrison)
« Double Chocolate Threat (Stephanie da Silva)

2888848 8848888888888888888888888888888888888888888888888888888808/8

From norrison@ng. auburn.edu (Kelly Mrrison)

2 cups fl our

1 box [ ight brown sugar (sorry, forgot the # of ounces!)
1 stick butter

3 eggs

1 tsp vani |l a

2 cups nuts (I live in Georgia, so | use pecans)

| nstructions:

Mx all ingredients together. Pour in an 8" x 8" baking dish or pan.
Cook at 325 degrees F about 40 minutes or until it browns. Cool before
cutting into squares (like brownies).

YRR VOLL:

From ynnuf @etti.am gans. gen.nz (Doreen Randal)

CHOCOLATE ALMOND SHORTCAKE

1 1/4 cups flour
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1 1/4 tsp baki ng powder

1 egg

40z sugar
1 dsp cocoa
40z butter

| nstructi ons:

Cream butter and sugar, add egg, beat well. Add sifted dry ingredients.
Press into swss roll tin. Bake 20 m nutes about 400 F.

Al nrond Toppi ng:

40z mel ted butter
80z i ci ng sugar
40z flour

1 egg

1 small dsp al nond essence

Beat egg and butter, add essence, then dry ingredients. Mx well.
Spread on base. Allowto set. Ice with chocolate icing.

%888088888888888888888888/8/8888888888888888/888888888888888888888888888888888/8/

From carol n@arnet. berkel ey. edu (Carol Ni ckerson)

Source: San Franci sco Exam ner, August 29, 1990

CHOCOLATE BETTER- THAN- SEX CAKE

1 pkg Duncan Hi nes Chocol ate Butter Cake m x or Deep Chocol ate Cake m x
3/4 cup pecans, toasted and then chopped

12 oz sem sweet chocol ate chips

1 (4-ounce) package instant chocol ate puddi ng m x
1 cup sour cream

4 | ar ge eggs

1/2 cup oil

1/4 cup water, or part coffee

1 tsp vani |l a

1 recipe Dark Chocol ate 3 aze (foll ows)
I nstructions:

Grease well and flour a tube, bundt, or 13 by 9 by 1-1/2 inch cake pan.

http://www.cs.cmu.edu/~mjw/recipes/cake/mp-cake-coll-2.html (3 of 39) [12/17/1999 10:47:13 AM]



COLLECTION: Cakes Vol.2 (of 5)

For tube or bundt pan, have oven rack in |owest position. For cake pan,
put rack in center of oven. Preheat oven to 350 degrees F.

Coat nuts and chocol ate chips with 1 tablespoon of the cake m x and set
aside. Conbine cake m x, pudding m x, sour cream eggs, oil, water, and
vani |l a and beat at nedi um speed with m xer for 3 m nutes.

Fold in chocolate chips and nuts. Turn into pan and bake for 1 hour or
until cake tests done with cake tester. Cool for 15 mnutes and if tube
or bundt pan is used, turn onto a rack. Cake should be conpletely cool
before glazing. Cake freezes well wi thout gl aze.

Dar k Chocol ate d aze:

Conmbi ne 1 pound sem sweet chocolate chips with 1 cup water in top of
doubl e boiler over simering water. Stir until snooth, shiny, and well
bl ended. Renobve from heat and stir in 1 teaspoon vanilla. Cool to room
tenperature or chill until slightly thickened. Pour over cake or apply
wth a spatul a.

2888848888888 88888888888888888888808888

From jph@mt.edu.au (John Hul skanp)

Source: "The Sunday Age" in April 1993
Aut hor: a Hel en Goh who runs a restaurant called Mrtar & Pestle in
subur ban Mel bourne, Australi a.

CHOCOLATE CAKE

250 ¢ unsal ted butter, nelted

250 ¢ gual ity dark chocol ate, broken into small bl ocks

200 g castor sugar

1 cup of hot espresso coffee (or one cup of hot water with a couple
of spoonfuls of instant coffee dissol ved)

200 ¢ self-raising flour

50 g cocoa powder

2 tsp vanilla essence

2 eggs

| nstructi ons:

M x the butter, sugar, chocolate and coffee in a food processor until
wel | bl ended: the sugar should be dissolved, the chocolate well nelted,
but it doesn't matter if there are still sone solid chocol ate pi eces.
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Add the flour, cocoa powder, vanilla and eggs, and process until snooth.

Put into a well-greased 25 cmcake tin, and bake in a 190 C oven for
about 35 mnutes until done.

Serve frugally, it is very rich. |If you are serving it as a dessert,
its richness is lightened with a rasberry sauce, or a sauce of
strawberriess and orange, or even stewed pears, whizzed up. Watever,

It needs sonething, and it sure isn't icecream |If you are a pro, serve
it wwth an orange and Grand Marnier sorbet.
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From arielle@aronga.com (Stephanie da Silva)

CHOCOLATE CAKE GLAZED W TH CHOCOLATE BUTTER CREAM

I ngredi ents:

3/4 c. sugar

4 eggs, separated

6 oz. German's sweet chocol ate, broken into pieces
3/4 cup butter

4 Tbs. cake fl our

2 Tbs. al ronds, bl anched and pul veri zed

pi nch of salt

Preheat oven to 375 degrees.

Cut a round of waxed paper to fit the bottomof an 8- or 9-inch round
cake pan. Butter the sides of the pan and one side of the paper. Lay

t he paper butter side up in the pan and fl our the paper and the sides of
the pan. Set asi de.

Beat the sugar with the 4 egg yolks until they are a creany yellow  Put
t he chocol ate and the butter into a saucepan over simmering water, and
continue stirring over |ow heat until well blended. Stir in the flour
and the pulverized alnonds. Beat the 4 egg whites with a pinch of salt
until stiff byt not dry. Stir one quarter of the egg whites into the
chocolate m xture to lighted it; then fold all back into the renaining
egg whites.

Fill the cake pan 3/4 full and tap gently on the table to distribute the
m xture evenly. Bake for 25-30 mnutes, watching carefully, until the
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outside is solid and the center still creany (not runny and not dry)
when tested with a sharp knife. Let the cake cool before unnol ding.
d aze and decorate cake. Refrigerate before serving.

To gl aze:

Chocol ate Butter Cream

3 1/2 oz. German' s sweet chocol ate, broken into small pieces
2 to 3 Tbhsp. <coffee or water
3 Tbsp. butter

| nstructions:

Melt the chocolate with the coffee or the water until snooth, renove
fromthe heat, and stir in the butter. Pour on top of the chocol ate
cake, using a netal spatula (noistened in hot water and dried) to
spr ead.

To decorate: Use toasted slivered al nonds

BABLBEBE888886888888888888888888888888886888888888888888888888888888888888)
From arielle@aronga.com (Stephanie da Silva)

CHOCOLATE CHEESECAKE (1)

3/4 cups finely crushed graham cracker crunbs
1 thlsp sugar
2 tblsp butter, nelted

1 pkg chocol ate pudding and pie filling

3/4 cup sugar

1 cup m |k

1 square Baker's unsweetened chocol ate

3 8 ounce package cream cheese, softened
3 egg yol ks

2 tsp vanill a

1/4 tsp sal t

3 egg whites

1 cup sour cream

| nstructi ons:

Conmbi ne graham cracker crunbs, sugar and nelted butter. Press on bottom
and sides of a greased O inch springformpan. Conbine pudding m X,
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sugar and mlk in saucepan. Add chocolate. cook and stire over nedi um
heat until m xture cones to a full boil. Renove fromheat. Cover
surface with waxed paper and set asi de.

Beat cream cheese until fluffy. Beat in yolks, vanilla, salt and

puddi ng. Fold in egg whites. (0Odd. Says nothing about beating the egg
whites first. Hm Well, | would.) Pour over crunmbs in pan. Bake on

| onest rack at 425F for about 35 minutes or until center is set lightly
when touched. Cool 4 hours. Spread top with sour cream

!.!!.Q.Q..!ll.l
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From arielle@aronga.com (Stephanie da Silva)

CHOCOLATE CHEESECAKE ( 2)

12 servings (nore like 16, very rich)

| ngredi ents:

Nonsti ck vegetables oil spray **
2 1/2 I bs creamcheese, roomtenp. (very soft)
1 3/4 cup sugar

1 cup unsweet ened cocoa powder, sifted
3 | arge eggs, roomtenp

1/ 2 cup whi ppi hg cream

2 Tbs coffee |iqueur

1 1/2 Tbs Frangelico (hazel nut |iqueur)

1 tsp vani |l a extract

Chocol ate d aze:

1/4 cup coffee |iqueur

1/4 cup Frangel i co

2 Tbs dark rum

12 oz bittersweet chocol ate (not unsweet ened)

or sem sweet chocol ate, chopped
1/4 cup whi ppi ng cream
1/ 4 cup (1/2 stick) unsalted butter

| nstructi ons:

For filling: Position rack in center of oven and preheat to 300F. Line
bottom of 9-inch-dianeter springformpan with 2 3/4-inch-high sides with
waxed paper. Spray paper with nonstick vegetable spray. Using electric
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m xer, beat cream cheese and sugar in |large bow on |ow speed until
snmooth. Gadually mx in cocoa. Beat in eggs, 1 at atinme. Gadually
add cream coffee |liqueur, Frangelico and vanilla and beat until m xture
I S snoot h.

Transfer filling to prepared pan. Bake until outer 3 inches of cake
puff and center is gently set but noist |ooking, about 1 hour 30

m nutes. Cool on rack. Cover and refrigerate until cake is well
chilled, at least 6 hours. (can be prepared 1 day ahead)

For d aze: Boil coffee |liqueur, Frangelico and rumin heavy nedi um
saucepan until reduced to 1/4 cup, about 3 m ntues. Reduce heat to |ow
and add chocol ate, cream and butter. Stir until mxture is snooth.
Cool until mxture is thick but still pourable, stirring occasionally,
about 45 m nutes.

Using small sharp knife, cut around pan sides to | oosen cake. Release
and renove pan sides. Pour chocol ate gl aze over cake. Spread snoothly
over top and sides covering conpletely. Chill until chocolate is is
firm at |east 2 hours.

I nvert cake onto serving platter. Peel off paper. Snpboth top. Using
warm kni fe, cut into wedges and serve.

9888888888888888888888888888888888888888888880888888880888888888888888808880808R
From avi @i x. Corp. Sun. COM ( Ann Adanti k)

CHOCOLATE- CHERRY BUNDT CAKE

1 pkg Devil's Food cake m x (the pudding-in-the-m x ki nd)
1 large can (160z.) cherry pie filling
1/2 t Al nond extract

I nstructions:

Make the cake m x according to package directions, except omt the oil
and add the cherry filling and al nond extract. Bake in a bundt pan
according to the package directions.

Fudgy Chocol ate Frosting

6 oz Chocol at e Chi ps
~2 T mlk
17T butter
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powdered sugar (~1/4 c., | think)

| nstructi ons:

Melt chocol ate chips in a double-boiler. Renbve fromheat and stir in
mlk and butter. Mx in powdered sugar until frosting reaches desired
consistency - it should be sone- where between a glaze and a frosting.
Pour/ spread over cool ed cake.

BA8080888888888888888888888888888888888888888888888888888888888888888
From bnfogar @renj.com (Ben Fogarty)

CHOCOLATE CHI P RUM CAKE

1 pkg duncan hines yel |l ow cake m x

1 60z pkg jello instant chocol ate puddi ng
4 eggs

1 cup sour cream

1/ 2 cup oi

1 120z bag sem -sweet chocol ate norsel s

1 tsp vani |l a

6-8 tblsp rum

| nstructions:

Mx all ingredients for 12 m nutes at high speed. Bake in bunt pan at
350 about 1 hour. Cool - invert onto cake platter.

2888808888888 888888888888888888888808/4

From arielle@ aronga.com (Stephanie da Silva)

CHOCOLATE FUDGE CAKE

I ngredi ents:

6 oz. unsweet ened chocol ate

6 Tbsp. strong- brewed cof fee

1 Tbsp. pure vanilla extract

3/4 pound (3 sticks) butter at roomtenp.
1 pound dark brown sugar

1 c. granul at ed sugar

6 | ar ge eggs
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1l c. sifted all-purpose flour
Conf ectioner's sugar for decorating
1 c. heavy cream whi pped (optional)

I nstructions:

Adjust the rack to the center of the over. Butter a 10-inch springform
pan. Preheat the oven to 350 degrees. |In a double boiler, over
simering water, nelt the chocolate with the coffee. Renove from heat.
When slightly cool, stir in the vanilla.

(The nelted chocol ate and coffee may forma thick paste, but it
I ncorporates easily into the batter when added.)

In the large bow of an electric mxer, creamthe butter with the brown
and white sugars until light and fluffy. Separate the eggs carefully,
placing the whites in a large bowl. Add the egg yolks one at a tine to
the butter-sugar m xture, beating well after each addition. Add the
chocolate m xture to the batter and mx well. Stir in the flour, mxing
only until incorporated.

Using clean, dry beaters, beat the egg whites until stiff and gl ossy but
not dry. Gently fold the beaten egg whites into the chocol ate m xture,
handl i ng them carefully in order not to deflate the egg whites. Fold
only until no white streaks remain. Gently turn the batter into the
prepared springformpan. Snooth the top with a spatul a.

Place in the preheated oven, and bake for one hour or until the top
springs back when lightly touched. Renove the pan fromthe oven and
cover the top of the cake with alumnumfoil to keep it from hardening.
Pl ace the pan on a rack to cool. Wen conpletely cool, store covered in
the baking pan until ready to serve. A plastic bag, tightly cl osed
provi des excel |l ent storage.

*Do not refrigerate!*

At serving time, renove the sides of the springformpan and pl ace the
cake on a 12-inch cake platter. Dust the top lightly with
confectioners' sugar. (For a nice effect, you can place a |lace doily or
stencil on top of the cake and then dust wth the sugar over that.
Carefully renmove the doily or stencil and voilal instant nasterpiecel)
Top each portion with a dollop of cream

Bake this cake at | east two days before you plan to use it. The flavor
and texture inprove on standing. It's tinme-consunmng to prepare, but
well worth it!
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From di anebi @ce.w. tek.com (D ane Bi ernat)

CHOCOLATE GENO SE CAKE

1/ 2 cup unsal ted butter

2 sqguares (2 ounces) sem sweet chocol ate
6 slightly beaten eggs

1 cup sugar

1 tsp vanill a

1 cup al | - purpose flour

Espresso Buttercream

I nstructions:

Grease and lightly flour two 9 x 1 1/2 inch round baking pans. In a
saucepan nelt butter and chocol ate over |ow heat, stirring often; set
asi de.

In a large m xer bow conbine eggs, sugar and vanilla. Set bow over
(not touching) 1 to 2 inches of hot (not boiling) water in a | arge
saucepan. Heat over |ow heat, stirring occasoinally, about 10 m nutes
or till | ukewarm

Renmove from heat; renove bowl from saucepan. Beat with an electric
m xer on hi gh sped about 15 mnutes or till nearly tripled in vol une.

Gently fold in flour, 1/3 cup at a tine. Gadually fold in chocol ate
m xture. Spread evenly in prepared pans. Bake in a 350F oven 25 to 30
mnutes or till a wooden toothpick inserted near the center cones out
clean. Cool 10 mnutes on wire racks. Renove from pans; cool.

Meanwhi | e, prepare Espresso Buttercream Fill and frost cake with
Espresso Buttercream Pipe chocol ate buttercream around the edge of
cake.

Espresso Buttercream

6 egqg yol ks

1 cup sugar

1/ 3 cup wat er

4 tsp I nstant espresso coffee powder

1 1/2 cups wunsalted butter, softened
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1/4 cup sem sweet chocol ate pieces, nelted and cool ed

I nstructions:

Beat egg yolk with electric mxer till thick and | enon col ored; set
aside. In a nedium saucepan conbi ne sugar, water, and coffee powder;
bring to boiling, stirring till dissolved. Cook over nedium high heat.
Stir constantly, till mxture reaches solt-ball stage (236F).

Qui ckly pour the hot mxture in a steady stream over yol ks, beating
contantly on high speed. Continue beating till mxture is thick and
snooth. Cool 15 m nutes.

Meanwhi | e, beat the unsalted butter till light and fluffy. Beat butter,
1 tablespoon at at tine, into cool yolk m xture. Cover and chill for 30
mnutes or until stiff enough to spread. Stir sem sweet chocol ate
pieces into 1/2 cup of the buttercream
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From nmad4@llis.uchicago.edu (Bill Maddex)

This is fromthe profile of Ken Bergeron in the Fall issue of Vegetarian
Gournet. It's big--two of these would be enough for a party of at | east
a coupl e dozen--it's yummy, and the hardest part is finding the graham
crackers (see bel ow).

CHOCOLATE | CEBOX CAKE

8 C soy mlk (You can use any flavor for this, though |I've only used a
50/ 50 blend of vanilla and plain. | think all vanilla
woul d be too intense and carob wouldn't go well with the
chocol ate.)

1 C arrowoot or cornstarch (I1've only used arrowoot--1 think cornstarch
woul d give a grainy texture.)

2t vanill a

1 drop al nond extract (seriously--it's strong stuff)

2 T soy margerine

2 C vegan chocolate chips (I can't get Barat chips in this shitty

town, but Sunspire are plenty good.)

1/2 C maple syrup (He says you can use any other liquid sweetener, but |
haven't tried. Brown rice syrup would be ny second choice.)

2 C toasted coarselly chopped wal nuts.

22 5"x2 1/ 2" graham crackers
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I nstructions:

Bring 6C soym |k to a low boil, stirring often to prevent a skin from
formng. Reduce to a simer. Disolve arrowoot in reserved soym |k and
add to the pot. Add all remaining ingredients except nuts and crackers
and heat through until you have a well bl ended chocol ate pudding. Stir
in 1 1/2C wal nuts. Cover the bottomof a 13"x9"x2" baking pan w a | ayer
of puddi ng and cover w a | ayer of crackers. Layer renmaining pudding and
crackers and garnish wremaining nuts. Chill at |east two hours before
serving.

It's a serious bitch finding vegan graham crackers as every maj or brand
has sugar and nost 'natural' brands have honey. |It's an even bigger
bitch finger *kosher* vegan graham crackers. There's one brand |'ve got
a couple tines in OR but in this urban desert |1've often cone to the
verge of karate kicking down a store shelf in frustration. Anyone got a
gr aham cracker recipe?

%BAB8B08808888888688888888888888888888888888888868888888888888888088088088888
From syoki m@pafosul. hqg.af. m | (Sherry Yokim

CHOCOLATE LOVER S CHEESECAKE

1 1/2 cups graham cracker crunbs

1/ 3 cup sugar

1/ 3 cup nmel ted margarine or butter
2 8oz packages cream cheese, softened
1/ 2 cup cocoa

3/4 cup sugar

2 eggs

1 tsp vani |l a

1 cup chocol ate chips (6 0z)

8 oz sour cream

2 tblsp sugar

1 tsp vani |l a

| nstructions:

Preheat oven to 375F

Conbi ne graham cracker crunbs and sugar. Stir in nelted nmargarine or

http://www.cs.cmu.edu/~mjw/recipes/cake/mp-cake-coll-2.html (13 of 39) [12/17/1999 10:47:14 AM]



COLLECTION: Cakes Vol.2 (of 5)

butter. Press into the bottom and halfway up the sides of a 9 inch
spri ngform pan.

Bl end cream cheese, cocoa, sugar until light and fluffy. Beat in eggs
and vanilla until smooth. Stir in chocolate chips. Pour into
springformpan. Bake at 375F for 20 m nutes.

Let cheesecake cool in the pan on a wire rack for 15 mnutes. Preheat
oven to 425F.

Bl end sour cream sugar, vanilla until snmooth. Spread on top of
chocol ate portion of cake. Bake for 10 m nutes.

Cool on wire rack. Loosen cake from sides of pan with a knife or
spatula. When cake is conpletely cool, renove sides of pan.
Refrigerate before serving. Store leftovers in the refrigerator.

* | alnost burned out the notor on ny cheap, hand held m xer trying to
bl end the cream cheese m xture. | found that it was better for ne to
use a wooden spoon on the cream cheese/ cocoal/ sugar and then use the

m xer with the eggs.

** |"maquoting this fromnenory but we just made it 2 weekends in a row
so | amconfident that the measurenents are correct. |'mpretty sure
about the oven tenperatures but | wll double check and repost if they
are incorrect.

*** | know the person who nade the request isn't | ooking for suggestions
for toppings, but this is pretty good with cherries!
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From arielle@aronga.com (Stephanie da Silva)

CHOCOLATE- LOVER S CHEESECAKE

(12 servings)

I nsgredi ents:

1 1/2 cups finely crushed chocol ate wafers

6 tblsp butter, nelted

3 8- 0z package cream cheese, softened
1 1/2 cups sugar

2 tblsp al | purpose flour

1/8 tsp sal t

4 eggs

4 squares (4 ounces) sem sweet chocol ate, nelted
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1/4 cup m |k

1 tsp vanilla

1 square (1 ounce) sem sweet chocol ate
1 tsp butter

For crust, in a bow conbine chocol ate wafer crunbs and nelted butter.
Press crunb mxture firmy on bottomand 1 3/4 inches up sides of a
9-inch springform pan.

For filling, in a large m xer bow beat creamcheese till creany.
Conbi ne sugar, flour and salt; stir into the creamcheese m xture. Add
eggs all at once. Beat just till conbined. DO NOT OVERBEAT. Stir in
the 4 squares nelted chocolate, noik and vanilla till conbined. Turn
Into crunb-1lined pan.

Bake in a 325 oven for 60 mnutes or till center appears set. Renobve
fromoven; cool 15 mnutes. Loosen sides of pan. Cover and chill at
| east 2 hours.

In a smal |l saucepan over |ow heat nmelt the 1 square sem sweet chocol ate
and butter. Drizzle in lattice design atop cheesecake. Chill till
chocol ate is set.

VOB DD LD DD LD DL L: VOO DD

From ynnuf @etti.am gans. gen.nz (Doreen Randal)

CHOCOLATE MARSHVALLOW CAKE

1/4 1b butter

3/4 cup sugar

1 Tbs gol den syrup
1 €gg

1 1/2 cups flour

1 tsp baki ng powder
1 tsp baki ng soda
1 Tbs cocoa

1/ 2 cup m |k

1/ 4 cup boi | i ng wat er

| nstructi ons:

Cream butter and sugar, add syrup, beaten egg, then add flour sifted
with cocoa and baking powder alternately with soda dissolved in mlKk,
|l astly add boiling water. Pour into recessed tin, which has been well
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greased or lined with foil. Bake in noderate oven about 40 m nutes.
When cold fill centre with marshmall ow, then ice with chocolate icing
and sprinkle with chopped nuts.

Mar shnal | ow:

Soak 1 dsp gelatine in 1/2 cup |lukewarmwater, add 1/2 cup sugar. Boil
5 mnutes. Add vanilla or pepperm nt essence and | eave to cool, then
beat until thick.

%088888888888888888888888/8888888888888888888808088888
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From walllau@hico.acc.iit.edu (Laura Wall ace)

CHOCOLATE MAYONNAI SE CAKE

2 cups fl our
1 cup sugar
1/ 2 cup cocoa

11/2 tsp baki ng powder
11/2 tsp baki ng soda

Add:
1 cup (+~2 tbsp) ice water
2 tsp (+) real vanilla extract

When m xed thoroughly, fold in:
1 cup real mayonnai se

I nstructions:

If you're using a mxer, fold the mayonnaise in by hand. Stir just til
m xed; do not overbeat. Pour into a greased and floured (or Baker's
Joy' ed) 13x9x2 pan and bake 30 mnutes at 350 F. Cake is done when it
starts to pull away fromthe sides of the pan and the top starts to
crack; you can also use a toothpick test; do not overcook. Cool five
m nut es before renoving fromthe pan.

Frost with canned frosting or honemade butter frosting:
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1/2 stick butter

11b powder ed sugar
(dash salt)

1/ 2 cup cocoa (optional)
2 tbsp (+) milk

1l tsp (+) vanilla

I nstructions:

Cream butter, 1/2 sugar, and salt. Add cocoa and 1 tbsp mlk. Cream
Add sugar and mlk til the consistency is right and then beat at m xer's
hi ghest speed. Frost cake i medi ately.

Not e
This is a traditional famly recipe. | think ny grandma got it off of a
Hel | man's | abel forty years ago. It is very dark, very rich, and

requires *lots* of mlk and/or ice creamto wash it down.

It is a fragile cake, and so doesn't lend well to layers (it's possible,
but you nust be very careful). W usually nmake it in a 9x13x2 pan and
frost it in the pan so that it's easy to transport to fam |y gatherings.

It is also a very easy cake; you can nmake it in one bow w th a wooden
spoon. Be sure to use real nmayonnaise (not light) and cold water so

t hat the nmayonnai se doesn't separate. The mayonnaise is the shortening
and the eggs.

L LA R L LA R L LA L L Ll L L UL L LGS

From arielle@aronga.com (Stephanie da Silva)

CHOCOLATE MAYONNAI SE CAKE

2 cups flour

1 cup sugar

4 heaping tblsp cocoa

2 tsp baki ng soda
pi nch of salt

1 cup wat er

1 cup mayonnai se
11/2 tsp vanill a

| nstructions:
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In large m xing bow sift together (or just mx well) dry ingredients.
Add wet ingredients. Mx until snooth (about 2 mnutes). Pour into
greased and floured pan (8"x8", 9"x9", or tube pan - | use a 9" tube
pan). Bake at 350F for 35-45 minutes. Use toothpick test.

L LR LLL

B VOB DD DD LD DD DL L:

From nppd5@yma. sussex. ac. uk (John Col ey)

CHOCOLATE ORANCGE DRI ZZLE CAKE

Cake

6 oz. Butter

6 oz. Caster sugar

3 Eggs

6 oz. Self raising flour

2 tbls. Cold mlk

finely grated rind of 1 | arge orange

Orange syrup

2 oz. Sugar
strained juice of |arge orange (the sane one you just grated the rind of
maybe : -)

Chocol at e t oppi ng
4 oz. Bl ock of cake chocol ate
1/2 oz. Butter

| nstructions:

Line 7 inch cake tin with greaseproof paper.

Cream toget her butter and sugar. Beat in the eggs one at a tine. Fold
in sifted flour and add mlk with last tbls. of flour. Add grated
orange rind. Bake at 350 deg.F for 1 hour or until well risen and

gol den brown. Wen nearly cool make slits across top of cake with sharp
knife then drizzle the orange syrup across top so that it soaks into the
cake. Spread choc. in whorls over top of cake. Allowto cool. EAT.
Enj oy.

%888080808088

http://www.cs.cmu.edu/~mjw/recipes/cake/mp-cake-coll-2.html (18 of 39) [12/17/1999 10:47:15 AM]



COLLECTION: Cakes Vol.2 (of 5)

From norrissey@tsci.edu (Janet "Mstly Harm ess" Morrissey)

CHOCOLATE ORANCGE SUPREME CHEESECAKE

Cr ust

1 cup chocol ate wafer crunbs

1/4 tsp ground ci nnanon

3 thsp butter or margarine, nelted
Filling

4 pkgs (8 0z.) cream cheese, softened
3/4 cup sugar

4 eggs

1/2 cup sour cream

1 tsp vani |l a

1 cup sem - sweet chocol ate chi ps

2 tbsp orange-flavored |iqueur
1/2 tsp grated orange peal

Heat oven to 325 F. M x crunbs, cinnanon, and butter. Press onto
bottom of 9-inch springformpan. Bake 10 m nutes.

| ncrease oven tenperature to 350 F. Beat cream cheese and sugar at
medi um speed with electric mxer until well blended. Add eggs, one at a
tinme, beating well after each addition. Blend in sour cream and
vani | | a.

Separate batter into 2 equal parts. Blend chocolate into one part.

Bl end |iqueur and peel into remaining part. Pour chocol ate batter over
crust. Bake 30 m nutes.

Reduce oven tenperatue to 325 F.

Spoon remai ni ng batter over chocol ate |ayer. Continue baking another 30
m nutes. Turn off oven and prop open oven door; renpove cheesecake when
oven has cooled. Loosen cake fromrim of pan.

| think cheesecake in general is best when chilled over night, but it is
not necessary. Wien | nmade this this past weekend, | garnished it with
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dol | ops of fresh whi pped cream and tw sted slices of orange.

Prep tinme: 25 minutes plus refrigeration.
Baking tinme: 1 hour.

VOB DD DD DD DD DL DL DL DL DL LD DL DL LD LL LD AL

From wal | ace@xa. cso. ui uc. edu ( Nancy)

CHOCOLATE PEANUT BUTTER TORTE

1C gr aham cr acker crunbs
1/4 C brown sugar, firmy packed
1/4 C unsalted butter, nelted

I nstructions:
Conbi ne crunbs, brown sugar, and butter. Press into a 9 inch springform
pan.

2 creany peanut butter

2 sugar

2 8- 0z packages cream cheese
2

t

1

ONQ

T butter, nelted
t. vani |l | a extract
1/2 C heavy cream whi pped

In a large bow, beat peanut butter, sugar, cream cheese, butter and
vanilla until snooth and creany. Fold in whipped cream Spoon m xture
into crust. Refrigerate 6 hours.

3/4 C sem - sweet chocol ate pi eces
3 T butter

1/4 C sour cream

1/2 t. vani |l a

1 1/2 C sifted powdered sugar
Melt together chocol ate and butter on | ow heat, in top of double boiler, or
in mcrowave. Cool about 10 mnutes. Stir in sour cream and vanill a.

Gradual | y add powdered sugar, beating by hand till snooth and of spreading
consi stancy. Spread over filling. Chill until firm

2888848888888 8888888888888888888880884

From chi ps@ski no. com (cav)
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Sour ce: Whi t nans Choc Cookbook

CHOCALATE POTATO CAKE

1 medi um pot at o
1.5 oz sem sweet choc
2/ 3 ¢ butter

6T sugar

2 eggs

1t vanill a

1.5 ¢c flour

1t baki ng powder
1/2 t ground ci nnanon
1/4 t ground nut meg

1/8 t sal t
1/2 c m | k
1/2 cup hazelnuts, finely chopped

| nstructions:

Preheat oven to 350. Grease & flour 9*5*3 | oaf.

Peel potato, coarsely grate. Place in tea towel and squeeze dry. There
should be 3/4 cup. Gate chocolate. Cream butter and sugar unti

light. Add eggs and vanilla; beat will. Sift flour, baking

powder, spices and salt. Add alternatley with mlk to creamed m xture.
Add potatot, chocolate & nuts; mx well Turn into prepated | oaf pa. Bake
55 mn or until cake test done. Cool cake in pan 30 m nutes; turn out
onot wire rack.

9R6886888868888888688888888888888888888888888888888888888808/
From bow er @i sner. decus. org

Source: "365 great chocol ate desserts” by Natalie Haughton

CHOCOLATE RASPBERRY TRUFFLE CHEESECAKE

1 9 oz package chocol at e waf er cooki es
3T butter nelted
12 oz Sem sweet choc chips
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1C heavy cream

3/4 C Raspberry jam

2 8 0z packages cream cheese, softened
3/4 C sugar

4 Eggs

2t vanilla

| nstructions:

Gind cookies to a fine powder, mx wth the butter and press into the
bottom and up the sides about an inch of a 9" springformpan (or 2 7"
pans). Refrigerate while nmaking the filling.

Conbi ne the chips and creamin a mcrowave safe bow and heat at high
for 3to 4 mnutes or until snooth. Stir every mnute. Mx in the jam
stirring until disolved, let cool 10 m nutes

M x the creantheese and sugar until snooth. Add the eggs, one at a
time, mxing well after each egg. Add the vanilla and the
chocol at eraspberry m xture. Mx well.

Bake 1 1/4 to 1 1/2 hours at 325 or until cake is set around the edges
but still jiggles slightly in the centr. Cool and put in the fridge for
at | east 6 hours.

W typically make it in the 7" pans and get 16 sinfully rich slices per
cake

L B A Bl el B el B A B A B e Bl B Bl A G A L L L AL L Ll L

4 oz butter

1/2 cup sugar

1 tsp baki ng powder
3/4 cup coconut

1 cup flour

2 tsp cocoa
vanil |l a essence

| nstructions:

M x together sugar, flour, baking powder coconut, cocoa and vanilla
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essence. Melt butter and add to the dry m xture.

Press into an oblong tin.

loz nelted butter
3/4 cup coconut

1 cup icing sugar
2 tsp cocoa
vanil | a essence

Add a little mlk to m X. lce while hot. Alternative nethod - Add 1/4
tin condensed mlk to icing.

988880888888808888888088888888088888888888888888888888888888888888880888888R
From ynnuf @etti.am gans. gen.nz (Doreen Randal)
Source: Love O Cooking

CHOCOLATE RUM CAKE

50z plain flour

loz cocoa

1 level tsp baki ng powder
50z soft brown sugar
2 eggs, separated
6 Tbs sal ad oi

8 Tbs m |k

1 tsp vani |l | a essence
4 Tbs rum

1/ 4 pint cream

2 level Tbs i cing sugar, sifted
10 wal nut hal ves

I nstructions:

Preheat oven to 350F (180C). Well grease and |ine an 8" square tin.

Sift flour, cocoa and baking powder into bow, stir in brown sugar. Add
egg yol ks, oil, 6 Tbs mlk and vanilla essence and beat to a snooth
batter. Beat egg whites to a soft snow and fold into batter with a

| arge nmetal spoon. Transfer to prepared tin and bake in centre of oven
for 1 1/4 hours until well risen and golden, or until a skewer cones out
clean. Leave in tin 10 mnutes, then turn out onto wire rack. Mke
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several holes in the cake with a skewer, then pour in the rum Leave
cake until conpletely cold. Beat creamand renmaining mlk and icing
sugar until thick. Pile on top of cake then decorate w th wal nut

hal ves.

%8888888888888888888888/8/8/8/8888888888888/8/8/8/888888888888888/88888888888808088/8

From ai 376@l| evel and. Freenet. Edu (Dorot hy "Deva" Van Ark)

Source: Maida Heatter's Best Dessert Book Ever

CHOCOLATE RUM ESPRESSO CHEESECAKE

| ngr edi ent s:

Cr ust

20 amaretti macaroons or 3/4 c¢ graham cracker crunbs
2 1/2 oz (1/2 c) blanched, toasted al nonds or hazel nuts
2 tbs sugar

2 0z unsalted butter, nelted

4 oz sem sweet chocol ate

Filling:

11b sem or bittersweet chocol ate

11/2c cream

3 thbs dutch process cocoa

3 tbs I nstant espresso powder (optional)

lc sugar

1/2 ¢ rum(or 3/4 to 1 ¢ Frangelico or Irish cream
4 | arge eggs, lightly beaten

2 1b cream cheese at roomtenperature

I nstructions:
Adjust a rack one-third up fromthe bottom of the oven and preheat the
oven to 375 degrees (F).

Process the macaroons in a food processor or blender until they are
about as fine as graham cracker crunbs. Transfer the crunbs to a m xing
bow and process the nuts and sugar together until rather fine. Mx the
nuts with the macaroon crunbs. Add the nelted butter and stir to

noi sten the crunbs evenly.

Turn the crunb mxture into the bottomof a 9 inch springform pan
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Spread the crunbs evenly over the bottom of the pan with your fingertips
and then press down firmy to forma conpact crust. Bake for 8 m nutes
then set aside to cool. When cool, set the pan in the freezer to chil

t he crust.

Meanwhi | e, cut the chocolate into small pieces and place it in the top
of a double broiler over warmwater on |ow heat. Stir frequently until
mel ted and snooth. Pour the nelted chocol ate over the chilled crust and
quickly spread it with the bottomof a spoon til it covers the crust,
stopping 1/4 inch away fromthe edge. Brush nelted butter onto the
sides of the pan and return to the freezer.

Preheat the oven to 350 degrees.

Cut the chocolate for the filling into small pieces and place themin
the top of a double boiler over warmwater on |ow heat. Let cook until
al nost conpletely nelted and then stir until snooth. Renobve fromthe
doubl e boiler and set asi de.

Scald 1/2 ¢ of the creamover nedium heat. Wen a skin fornms on top of
the cream strain or sift in the cocoa and espresso powder. \isk until
snmooth and cook for a few mnutes, stirring constantly, until slightly
thickened. Stir in the rumand the remaining cream and set aside.

Beat the cream cheese til it is soft and fluffy, scraping the beaters
once during the process. Add the sugar and beat, scraping the bow
occasionally, until the mxture is snooth. Add the chocolate and then
the cream m xture while beating the m xture on | ow speed. Continue
beating until conpletely snooth, scraping the bow occasionally. Add
the eggs and beat just til incorporated.

Renove the pan fromthe freezer and wap it in two |layers of alum num
foil. Place the pan inside a |arger, shallow pan. Pour the filling
into the pan and rotate it gently to level the filling. Place the pan
in the oven. Before closing the door, pour 1/2 to 1 inch of water into
the | arger pan.

Bake the cheesecake for one hour (the cake will not be set all the way
but wll still nove rather |liquidly when noved). Turn off the oven and
|l et the cake stand for an hour in the oven with the door open slightly.

Renove the cake fromthe oven and renove the springformpan fromthe

| arger pan. Renove the foil and |l et the cheesecake sit until it has
cooled to roomtenperature. Chill the cake, uncovered, overnight before
cutting it.

The cheesecake may be gl azed with seedless fruit preserves that have
been nmelted and then boiled to reduce slightly. Brush the glaze over
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the top and sides of the cake. Serve topped wth whipped cream

You can use any liquer you want in this recipe, just adjust the anpunt
added according to how strong the flavor of the liquor is (lI've even
made this with Boggs cranberry liquer). | generally |eave out the
espresso powder as the flavor of the |iquer and the chocolate go well by
t hensel ves. You may al so want to | eave out the al cohol and just use
espresso powder to flavor it, if you do so, increase the anount of cream
added to conpensate for the reduction in |iquid.

When the recipe says to beat the creamcheese til light and fluffy,
you' d better believe it neans it, the | onger you beat the cream cheese
m xture, the creamer the cake will be.

| generally do not use a glaze or whipped creamon this as | find the
conplex flavours of the ingredients stand for thenselves. You can also
| eave out the chocolate that is poured on the crust though | usually do
it as it adds a nice dinension and keeps the crust nore crisp.

As a final warning, if properly baked, this cheesecake literally cannot

be cut the sanme day it is made. It nust set up in the refrigerator
overnight or it wll be a sloppy ness.
BABLB08888888688888888888888888888888888688888888888888888888888888888888

From carol n@arnet. berkel ey. edu (Carol N ckerson)
Source: San Francisco Exam ner, 29 August 1990

CHOCOLATE- SAUERKRAUT CAKE

2/ 3 cup butter or margarine
1 1/2 cups sugar

3 eggs

1 tsp vanill a

1/ 2 cup unsweet ened cocoa

2 1/4 cups flour, sifted

1 tsp baki ng soda

1 tsp baki ng powder

1/4 tsp salt

1 cup wat er

2/ 3 cup sauer kraut, well drained and chopped
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| nstructions:

G ease and flour two 8" or 9" (round) |ayer-cake pans. Cream together
butter and sugar. Add eggs and vanilla. Sift dry ingredients together
and add alternately with water. Stir in sauerkraut.

Bake at 350 degrees F for 30 to 35 minutes or until cake is done when
t est ed.

Fill and frost with whipped cream

L L R L LA R L L L R L L L LR L LT L L LLLL:

From gei 058@ck. coventry.ac.uk (Alan C. Garner)

CHOCOLATE SQUI DGY GOO (!)

6 oz fl our

6 oz sugar

3 oz cocoa powder (NOT hot chocol ate m x)
3 oz mar gari ne (optional)

10 tbsp mlk (optional)
2 drops vani | | a essence

For the sauce:

3 oz br own sugar
3 oz cocoa powder
1 pint boi | i ng wat er

| nstructions:

1) Sieve together the flour, sugar and cocoa powder and mx with the
mar gar i ne.

2) Add the mlk and vanilla essence if used.
3) Place the mxture in a VERY well greased ovenproof dish.

4) Over this sprinkle the seived sugar and cocoa powder fromthe sauce
al | owance and pour 1 pint of boiling water over the whole |ot.

5) Cover and cook at Gas Mark 4 (375 F and 180 C | think) for 45-60
m ns.
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6) Serve hot and with chocolate or vanilla ice cream

7) Then go out for a long walk to work off all those cal ories!
BAB088888888888888888888888888888888886888888888888888888888888888688888888)
From arielle@aronga.com (Stephanie da Silva)

CHOCOLATE TORTE W TH WALNUTS (or hazel nuts)

1/3 cup butter
2/ 3 cup fine granul ated sugar

5 medi um eggs, separ ated

1 whol e eqgg

3 oz. sem - sweet chocol ate

1 cup (or nore) of grated wal nuts or hazel nuts

| nstructions:

Cream butter with sugar. Add egg yol ks and whole egg mxing well. Melt
chocol ate, cool slightly and add to the above m xture. Add the grated
nuts. Mx. Beat whites and fold theminto the m xture.

Butter well a 10" Springform pan, and sprinkle with dry breadcrunbs.
Put batter into pan and bake in preheated 350 F. oven for app. 50
m nutes. Use the kniting needle test for donness. Cool and gl aze.

3/4 cup apricot jam

4 oz sweet dark chocol ate
1/ 2 cup sugar

4 Tbl sp wat er

1 tsp vanill a

Cover top and sides of Torte with apricot jam Melt the rest of the
ingra- dients over a low flame m xing constanly. Renove from heat and
poor over Torte.
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From warren@worl ds. COM (Warren Burstein)
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Source: Anne WIllan's Look & Cook Chocol ate Desserts, |SBN 1-56458-031-8

CHOCOLATE WALNUT TORTE

7 oz chocol ate

1 2/3c wal nut pi eces

1/2 c butter

3/4 c + 1T sugar

4 eggs, separated
1/4 c sugar

5 oz sen sweet chocl ate
20- 25 rose | eaves

1c cream

1/2 t vani |l | a

I nstructions:
Butter, line with paper, butter and flour (substitute potato starch for
Passover) a 9" springformpan. Heat oven to 300F.

Chop 7 oz chocolate. Gind (in tw batches in food processor, in four in
blender) with 1 2/3 ¢ wal nut pieces. For finer texture, first grind the
nuts in a rotary grater.

Cream 1/2 c butter. Add, beat 2-3 mnutes 3/4 ¢ sugar. Add, one at a
time 4 yolks. Stir in chocolate and wal nut m xture using rubber
spat ul a.

Whi sk stiff 4 whites. Sprinkle in whisk until glossy 1/4 ¢ sugar. Fold
i nto chocol ate m xture.

Transfer to springform snooth top wth spatul a.

Bake until skewer inserted in center cones out clean, 60-70 m nutes.
Cool conpletely in pan. Renpbve ring, |eave torte on pan bottom because
it is delicate.

Melt 4 oz sem sweet chocolate. Brush onto shiny side (leave sone of
stem uncovered) of 20-25 rose | eaves. Cook, refrigerate until set.
Peek | eaves away from chocol at e.

VWiip in bow set in ice water until soft peaks form1l c cream Add,

whip until soft peaks formagain 1 T sugar and 1/2 t vanilla. Spread
over top and side of cake, chill about 1 hour.
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Chop and nelt in bow set in hot water 1 oz sem sweet choclate. Make
paper piping cone and fill wth chocol ate, pipe |lines over top of cake.
O drizzle froma spoon.

Arrange chocol ate | eaves around cake.

CHOCOLATE ALMOND TORTE

Repl ace wal nuts wi th whol e bl anched and al nonds.

| nstead of cream and chocol ate, decorate as follows: Cut 4-5 3/4" w de
strips of cardboard, lay on top fo cake.

Sprinkle confectioner's sugar. Lift off strips, shake off sugar. Lay
back on cake on diagonal to sugar lines. Sift cocoa powler over cake,
renove strips.

9R6886888868888888688888888888888888888888888888888888888808/
From shla@pf.trw. com (Sheila Wall ace)

CHOCOLATE ZUCCH NI CAKE

2 1/2 cups flour

2 1/2 tsp baki ng powder
11/2 tsp baki ng soda
1 tsp ci nnanon

Cream t oget her:

3/4 cup soft margari ne
1/ 2 cup powder ed cocoa
1 3/4 cup sugar

Add 3 eggs, mxing well after each addition. Conbine and stir into
m Xt ur e:

2 tsp vani |l | a extract
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2 tsp grated orange peel
2 cups grated zucchini

Add dry ingredients, alternating with 1/2 cup mlk, then add 1 cup
chopped nuts if desired. Pour into greased and floured Bundt or 9x13
I nch cake pan and bake for 1 hour at 350 degrees F. Cool and drizzle
wi th any gl aze.

9R8886888868888888688888888888888888888888888888888888888888/
From ntni chom@ewt on. ccs.tuns.ca (Mchelle A McN chol)

Source: "Too Many Tomatoes, Squash, Beans and O her Good Thi ngs:
A Cookbook for When your Garden Expl odes”
By Lois M Landau and Laura G Mers
Publ i shed by Harper Perennial, A division of Harper-Collins
Publ i shers. 1991 New York, NY

CHOCOLATE ZUCCI NI CAKE

Creamtogether in a large bow :
1 cup br own sugar

1/2 cup white sugar

1/2 cup butter

1/2 cup oil

Add and stir well to m x:

3 eggs
1 tsp vanill a
1/2 cup buttermlk

Measure into sifter, then sift into bow:

2 1/ 2 cups flour

1/2 tsp al | spi ce
1/2 tsp ci nnanon
1/2 tsp salt

2 tsp baki ng soda
4 thblsp cocoa

Gate into the bow :
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3 zuccini, approximately 6 inches |ong

Stir until blended. Pour into greased, floured 9x13" pan. Sprinkle on
top 1/2 - 1 cup chocolate chips. Bake at 325 F for 45 m nutes.

%08888808888888888888888888888888888888888888888888888888888888888888888888)
From arielle@aronga.com (Stephanie da Silva)

COCONUT CAKE

I ngr edi ent s:

1 pkg (3 3/8 0z) toasted coconut puddi ng

1 cup wat er

1 pkg (1 1b 2 1/2 oz) white cake m x

1/ 2 cup sal ad oi

4 eggs

1 pkg (7.2 oz) white frosting m x

3/4 cup shredded coconut

I nstructions:

Preheat oven to 350F. Gease and flour a 13 x 9 x 2 inch cake pan. In
a small bowl soften pudding in water. 1In a mxing bow beat cake m x
and oil; add eggs and beat 4 mnutes. Add softened pudding; mx well.

Pour into prepared pan and bake for 35 to 40 m nutes. Cool cake on
rack. Prepare frosting m x according to diretions on the package.
Frost cake and sprinkle with shredded coconut.

2888848888888 888888888888888888888888888888888888888888888888888888888888888/

From arielle@ aronga.com (Stephanie da Silva)

COCONUT- RI COTTA CHEESECAKE

(12 servings)

| ngredi ents:

1 3/4 cups flaked coconut

1 thblsp butter, softened

2 cups ricotta cheese

1 8- 0z package cream cheese, softened
1/4 tsp coconut extract or vanilla

1 cup sugar
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2 tblsp al | purpose flour

1/8 tsp sal t

3 eggs

1/4 cup m |k

1 8-0z carton dairy sour cream
1 tblsp sugar

| nstructions:
Toast 1 cup of the coconut in a 350 oven for 10 to 12 mnutes, stirring
occasionally. Reserve 1/4 cup of the toasted coconut for topping.

Grease bottom and sides of an 8-inch springformpan with softened
butter. Press renmmining toasted coconut on the bottom of pan. Press
unt oast ed coconut up sides of pan.

For filling, beat the ricotta cheese, cream cheese and coconut extract
till fluffy. Conbine the 1 cup sugar, flour and salt. Stir into cream
cheese m xture. Add eggs, all at once, beating at | ow speed just till
conbi ned. DO NOT OVERBEAT. Stir in mlk. Turn into crust-lined pan
Bake in a 375 oven about 45 mnutes or till center appears set.

Meanwhi | e, conbine the sour cream and the 1 tabl espoon sugar. Spread
atop baked cheesecake. Cool. Chill. Garnish with the reserved toasted
coconut .

%88888888888888888888888888888888888888888888888888888888888888888888888888/
From norrissey@tsci.edu (Janet "Mstly Harm ess” Morrissey)

Sour ce: Phil adel phi a Brand Cream Cheese Cheesecakes cookbook

COCOL AND CREAMY CHEESECAKE

1 cup graham cracker crunbs
1/ 4 cup sugar
1/4 cup (1/2 stick) butter or margerine, nelted

Filling:

1 envel ope unflavored gelatin

1/4 cup cold water

1 pkg. (8 oz.) cream cheese, softened
1/ 2 cup sugar

3/4 cup mlk
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1/4 cup |l enon juice
1 cup whi pping cream whi pped

M x crunbs, sugar, and butter; press into bottomof a 9-inch
spri ngform pan.

Filling:

Soften gelatin in water, stir over |ow heat until disol ved.
Beat cream cheese and sugar at nedium speed with electric
m xer until bl ended.

Gradual ly add gelatin, mlk, and juice.

Refrigerate until slightly thickened.

Fol d i n whi pped cream

Pour over crust.

Refrigerate until firm

(If desired, top with fruit just before serving.)

Note: This is a basic refrigerator cheesecake. You can add fruit
t oppi ngs, etc.
DOB88888888888888
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From epdavi s@efac.indstate.edu (Sue Davi s)

CREAM CHEESE SQUARES

2 Rolls of Refrigerated Chocol ate Chi p Cooki e Dough
2 8oz pkg cream cheese

2 eggs

3/4 c sugar

1 tsp vanill a

Slice one roll of the cookie dough and place the slices in the bottom of
a greased 9 x 13 pan.

M x together the cream cheese, eggs, sugar and vanilla. Pour over the
slices.

Slice the second roll of the cookie dough and gently place the slices on
top of the cream cheese m xture.
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Bake for 40-45 mnutes at 350 degrees and |l et cool before cutting into
squares. Enjoy:-)

2888808888888 88888/8/4

From w | kins@enoir.scubed.com (Darin WI ki ns)

Source: _The Joy of Eating , by Renny Darling

DARLI NG CARROT CAKE

4 eggs

11/2 C Crisco oil

8 ounces cream cheese
1 tsp vani |l a

Add, and beat until well m xed:

2 C fl our

2 C sugar

2 tsp baki ng powder
2 tsp ci nnanon

1 tsp baki ng soda

1/2 tsp sal t

Add, and m x well:

1 C chopped wal nuts
3 C grated carrots

Pour batter into a greased and floured 9x13-inch pan, or into 2 9-inch
round pans. Bake at 350 F for about 40-45 mnutes (for 9x13 pan) or
about 35-40 m nutes (for 9-inch round pans). Do toothpick test for
doneness.

%BAB0B08E8888888888888888888888888888888888888868888888888888888880888888808
From arielle@aronga.com (Stephanie da Silva)

DI RT CAKE
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(Serves 10 to 12)

| ngredi ents:

1 medi um si ze fl ower pot (about 8 inches in dianeter works well,
or use two small pots about 6 inches in dianeter)

1 garden trowel

3 | arge gummy or plastic wornms (optional [optional? no way!])
Plastic flowers

1 16- ounce bag Oreo cookies

1/2 cup (1 stick) butter or margarine, softened

1 8- ounce package cream cheese, softened

1 cup confectioners' sugar

1 tsp vani |l a

2 4-serving-size boxes instant chocol ate-fudge flavor puddi ng

[a penciled-in note on the recipe clains vanilla is better]
3 cups m |k
1 12- ounce tub whi pped topping, thawed

| nstructions:

Crush cookies until they resenble potting soil, set aside. Cream
butter, cream cheese, sugar and vanilla until snooth and fluffy. Set
asi de. Conbi ne pudding mx and m Ik until well blended, then fold in
t he whi pped topping. Gently fold cream cheese and puddi ng m xtures

t oget her.

To put the cake together, layer 1/3 of the cookie crunbs followed by 1/2
t he puddi ng m xture, 1/3/ of the crunbs, the rest of the pudding m xture
and topping with the remaining cookie crunbs. Refrigerate 10 to 12
hours. About 1/2 hour before serving, renove fromrefrigerator and
decorate with flowers. Serve by digging out portions with the trowel.
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From norrison@ng. auburn.edu (Kelly Morrison)

Source: 1986 Dol e Packaged Foods Conpany, a division of Castle & Cooke,
Inc. (copyrighted!)

DOLE' S PI NA COLADA CHEESECAKE

Coconut Crust (see bel ow)
2 envel opes wunflavored gelatin
Sugar
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1 can (6 oz.) Dol e Pineapple Juice

3 eggs, separated

3 packages (8 oz. each) cream cheese, softened
1/4 cup dark Jamai can Rum OR 2 tsp. rum extract
1/4 tsp coconut extract

1 can (20 oz.) Dol e Crushed Pineapple

1 tbsp cornstarch

| nstructions:

Prepare Coconut Crust (see bel ow).

Mx gelatin and 1/2 cup sugar in saucepan. Add pineapple juice. Stand
1 mnute. Heat over lowuntil gelatin dissolves (5 mnutes). Renove
fromheat. Add yolks, one at a tine, beat well after each. Cool
slightly.

Beat cream cheese until fluffy. Blend in gelatin mxture with rum and
coconut extract. Chill quickly by setting m xture over bow of ice
water; stir until slightly thickened.

Beat egg whites until foany. Gadually add 1/4 cup sugar until stiff
peaks form Fold into gelatin. Turn into prepared crust. Refrigerate
over ni ght.

I n a saucepan, conbi ne undrai ned pineapple with 2 tabl espoons sugar and
cornstarch. Cook, stirring until boils and thickens. Cool. Spoon over
cheesecake. Serves 8 to 10.

Coconut Crust

Mx 1 1/2 cups vanilla wafer crunbs with 1 cup flaked coconut. Stir in
1/3 cup nelted butter. Press in bottomand sides of 8 or 9-inch
springformpan. Chill until ready to use.

D D
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From arielle@aronga.com (Stephanie da Silva)

DOUBLE CHOCOLATE THREAT

(this is a nousse cake)

I ngredi ents:

1/3 c. unsal ted butter
2 sqguares unsweet ened chocol ate
1 c. sugar
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2 eggs, beaten wel |

2/ 3 c. unbl eached fI our

1/ 2 tsp. baki ng powder

1/4 tsp. salt

1 tsp. vani |l a

Chocol ate nousse filling (see bel ow)
1 c. heavy cream for frosting

I nstructions:

Preheat oven to 350 degrees. Gease and flour an 8- or 9-inch square
baki ng pan. Set aside. Melt butter and chocolate over | ow heat or in
the top of a double boiler over hot water. Renove from heat, add sugar
and eggs, mx well.

Sift together the flour, baking powder and salt. Stir into the
chocolate m xture. Add the vanilla and pour the m xture into the
prepared pan.

Bake at 350 degrees for 25-30 minutes, until cake is baked but still
very noist. Then cool.

Renove the cake fromthe pan and cut into strips w de enough so they can
line nost of the side of a 2-quart souffle dish or charlotte nold. Cut
strips through center to separate into two thinner halves. Lin the
bott om and sides of diesh with the strips. Don't worry about piecing;
the spaces won't show.

Spoon the nousse filling into the cake-lined dish. Wap the dish well,
and chill overnight in the fridge or freezer. To serve, first defrost
the cake, if frozen. Renove it fromthe pan, first | oosening the sides
with a knife, then di pping the pan partly into hot water to | oosen the
cake so it can be turned outonto a serving plate. Wip the cup of heavy
creamuntil stiff and decorate top and parts of sides with cream Serve
in small slices.

Chocol ate Mousse Filling:

1 1/2 pounds sem sweet chocol ate

1/2 c. strong coffee

3 eggs, separated
1/ 2 c. coffee |iqueur
1/ 2 c. heavy cream

| nstructions:

Melt the chocolate with the coffee over | ow heat or in top of double
boi |l er over hot water. Renove fromheat. Beat the yolks until pale in
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color, and stir theminto chocolate. Stir in the coffee |iqueur.
Beat egg whites until stiff but not dry. Whip 1/2 ¢c. creamuntil
stiff. Fold the whites an the creaminto the chocol ate m xture.
12 servings.
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COLLECTION: Cakes Vol.3 (of 5)

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Subject: COLLECTION: CakesVol.3 (of 5) (long!)

Contents

o Eqgagless Chocolate Cake (cmouli @sc9.intel .com)

« Egaless Sponge Cake (cmouli@sc9.intel.com)

« Friendship Fruitcake (Stephanie da Silva)

o Fruit Upside Down Cake (Stephanie da Silva)

« German Chocolate Cake (Pat Dennis)

« German Sweet Chocolate Cake (shavel son@binah.cc.brandeis.edu)
» Glorified Carrot Cake (Lou Ann Smith)

o Hazelnut Cake (Torta Di Nociole) (Stephanie da Silva)

« Hazelnut-Chocolate Viennese Torte (Stephanie da Silva)
« Honey Carrot Cake (Darin Wilkins)

« Honey Cinnamon Cheesecake (V. Webb)

» JavaPound Cake (EricaD. Rodgers)

« Jennifer's Carrot Cake (Darin Wilkins)

« Kahlua Cheesecake Surprise (Lou Ann Smith)

« Katherine Belle's Tomato Soup Cake (Jay Novello)

« Kentucky Bourbon Cake (Stephanie da Silva)

« Key Lime Cheesecake Pie (Stephanie da Silva)
o Killer Cheesecake (Doug David)

o Krumkake (David Katz)

o Lemon-Glazed Cheesecake (Stephanie da Silva)
» Lemon Poppy Seed Cake (Sophia W Wang)

« Little Cheesecakes (Sort Of) (Brenda Fogel)

« Low Fat Carrot Cake (Eric Davies)

« Lynn's Carrot Cake (patti @nestor.uucp)

« Mallo-Nut Fudge Cake (Diane Biernat)

o Marble Pumpkin Cheesecake (Hodgesmp)

o Matzo Balls (Joyce Morris)

o Matzo Kugel (Joyce Morris)

« Mayonnaise Cake (Beth Starkey)

« Microwave Carrot Cake (J. Anthony Fitzgerald)
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o Mississippi Mud Cake (1) (Stephanie da Silva)
o Mississippi Mud Cake (2) (Stephanie da Silva)
« Moist Chocolate Cake (Y vette)
« Moist Lemon Cake (Stephanie da Silva)
o Nearly Fat Free Microwave Chocolate Cake (P.L.Karas)
« No Bake Cheesecake (Stephanie da Silva)
« Oma Pantkes Marmorkuchen (Micaela " Stayka' Pantke)

o Oreo Cheesecake (Stephanie da Silva)

o Passover Cake (Joyce Morris)

From crouli @c9.intel.com

EGELESS CHOCOLATE CAKE

200 g sweet ened condensed m | k

1 level tsp baking powder

hal f tsp baki ng soda

125 g self-raising flour

1 1/2 thsp cocoa powder

60 m nelted butter or margarine
1 tsp vani |l a extract

| nstructi ons:

1. Sieve the flour, cocoa, baking powder and baki ng powder together.

2. Mx the condensed mlk, flour, 75 mM water, vanilla extract and
nmel ted butter thoroughly.

3. (Gease and dust a 6 inch or 7 inch cake tin and pour the m xture
into it. Bake in a pre-heated oven at 400F for 10 mins. Thereafter,
reduce the tenp to 350F and bake for a further 15 mns. Cool, ice it
and serve.

From crouli @c9.intel.com

EGGELESS SPONGE CAKE

| ngr edi ent s:
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200 gns sweet ened condensed m | k
140 gns (5 oz) self-raising flour
60 ml nelted butter or margarine
1 level tsp baking powder

hal f tsp baki ng soda

1 tsp vani |l a extract

| nstructi ons:

1. Sieve the flour, baking powder and baki ng soda together.

2. Mx the ingredients together, add 75m water and beat well.

3. Gease and dust a 6 inch diameter cake tin. Pour the m xture into
the prepared tin and bake in the pre-heated oven at 400F for 10 m ns.
Thereafter reduce the tenp to 300F and bake for a further 10 mns. Cool
t he cake.

From arielle@aronga.com (Stephanie da Silva)

FRI ENDSHI P FRUI TCAKE

(Servings: 20)

| ngr edi ent s:

1 ea 2-Layer box yellow cake mx wth pudding in the mx (18.5-280z size)
1/3 C Veget abl e oi

4 Eggs
1 3/4 C Fruit fromstarter (See note)
1C Chopped pecans

Confectioners sugar (if desired)
Cream cheese frosting (if desired) fromyour favorite recipe

| nstructi ons:
Li ne the bottom of a springformangel food cake pan with waxed paper,
grease well, then flour.

In large m xing bow of electric m xer, conbine dry cake m x and oil.
Beat in eggs, one at a tine, beating well. Add fruit; mx well. Fold
in nuts. Pour batter into prepared pan. Bake in a pre-heated 350-
degree oven 40 m nutes, then reduce heat to 300 degrees and bake 35 to
40 m nutes nore, or until cake tests done.

Shake pan to | oosen cake fromsides and let sit 10 mnutes. Lift the
center of the pan out and turn cake onto cake plate. Renbve waxed
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paper. Turn cake right-side up before serving. Sprinkle with
confectioners sugar if desired, or top with creamcheese frosting. This
cake tastes better when col d.

Note: You wll use from1l 1/2 to 2 cups drained fruit per cake.

Starter For Friendship Fruitcake:

3/4 C canned sliced peaches wth syrup

3/4 C canned pi neappl e chunks with syrup

4 oz Red maraschi no cherries, drained, halved
1 1/2 C Ganul ated sugar

1l ea Active dry yeast package

For Later Addition:

1/2 C canned sliced peaches with syrup
1/2 C canned pi neappl e chunks with syrup

To Repl enish Starter:

1 1/2 C Starter juice
2 1/2 C Ganul ated sugar
2 1b Can sliced peaches with syrup

2 1/2 C Ganul ated sugar
2 Ib Can pineapple chunks with juice or 1 1-1b can pi neappl e chunks
and 1 1-1b can fruit cocktail

2 1/2 C Ganul ated sugar
2 ea (4-0z) jars maraschino cherries, drained and hal ved (You can use
1 jar of red and one jar of green for color, or use 1 10-0z jar).

| nstructions:

In a 1-gallon glass jar wwth wide nouth and |id, conbine the peaches,

pi neappl e, maraschi no cherries, sugar and yeast (nake sure the yeast is
well mxed with syrup). Stir two tines the first day. Stir once a day
afterwards. Do not refrigerate this mxture. Keep |oosely covered.

Two weeks after starting the starter, add 1/2 cup peaches and 1/2 cup
pi neapple with syrup.
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Wait several days, stirring daily, then drain 2 cups of mxed fruit and
use to nake cake as directed in the cake reci pe (see recipe above).
Reserve 1 1/2 cups starter juice and |l eave in glass gallon jar. Count
this as Day One, and begin the process for renewing starter and naki ng
cake.

Day 1. To reserved 1 1/2 cups starter juice (or to starter juice given
you by a friend), add 2 1/2 cups sugar and a 2-1b can of peaches with
syrup. Stir daily. Keep |oosely covered. Do not refrigerate.

Day 10: Add 2 1/2 cups granul ated sugar and pi neapple chunks with juice.
Stir daily. Keep |loosely covered. Do not refrigerate.

Day 20: Add 2 1/2 cups granul ated sugar and drai ned and hal ved
mar aschi no cherries. Stir daily. Keep |oosely covered. Do not
refrigerate.

Day 30: Drain fruit, reserving 1 1/2 cups juice for renewing starter.
Use drained fruit to nmake 3 cakes (see recipe), give excess starter
juice to friends, and start a new batch of fruit (repeat aforenentioned
process).

At the end of 30 days, you will have enough excess starter juice to give
to about four friends. Be sure to keep enough juice (1 1/2 cups) for
your own starter. At the end of 30 days, there will be enough fruit to
use 1 3/4 cups fruit in each cake, which nakes the cake better and
doesn't waste the fruit. The cakes can be frozen. It is not necessary
to bake all three cakes the same day, but stir the remaining fruit

m xture every day until it is used (this fruit m xture can be
refrigerated until used). The drained fruit can be frozen until you are
ready to bake the cakes.

From arielle@aronga.com (Stephanie da Silva)

FRU T UPSI DE DONN CAKE

4 tblsp (60 M) butter

1/ 2 (125 m) cup light brown sugar
1/ 4 (1 m) tsp grated nutneg

2 cups (1/2 liter) peaches, sliced thin
1 tsp (5 M) fresh I enon juice

1 1/3 cups (325 m) cake flour

3/4 cup (175 m) sugar

1 3/4 tsp (9 m) baking powder

1/4 tsp (1 M) salt
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3 thlsp (45 M) butter

1/2 cup (125 M) mlk

1 tsp (5 M) vanilla extract
1 egg

| nstructions:

Melt the butter in an 8-inch (20 cn) square pan. Add the brown sugar
and nutnmeg and blend well. Renobve the pan fromthe heat and arrange the
peach slices, slightly overlapping them on the brown-sugar m xture.
Sprinkle the peach slices with | enon juice.

Sift the flour with the sugar, baking powder and salt. Stir the butter
to soften it, then stir in the flour mxture, mlk and vanilla extract.
Mx until the flour is danpened.

Beat the batter for two mnutes with an electric m xer at nedi um speed
or beat 300 strokes by hand. Add the egg, and beat for one minute

| onger with the m xer or 150 strokes by hand. Pour the batter over the
peaches.

Bake in a preheated 375F (190C) oven for 35 mnutes. Cool the cake in
the pan for five mnutes and then invert it onto a serving plate; |et
stand for one mnute nore before renoving the pan. Serve warm ( Note:
in ny experience, this cake does not keep very well.)

From pld@csu. buffal o.edu (Pat Dennis)

GERVAN CHOCCOLATE CAKE (3 | ayers)

4 oz german sweet chocol ate
1/2 cup boi | i ng wat er

1 cup butter

2 cups sugar

4 egg yol ks

4 egg whites, stiffly beaten
1 tsp vanil |l a

2 1/ 2 cups fl our

1 tsp baki ng soda

1/2 tsp salt

1 cup butterm | k

| nstructi ons:

Melt chocolate in boiling water. Cream butter and sugar until fluffy,
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add egg yol ks, vanilla, and chocolate. Add dry ingredients alternately
wth buttermlk. Fold in egg whites. Pour into three 9" pans, lined on
bottonms with wax paper. Bake at 350 for 30-35 mnutes. Frost tops with
Coconut Pecan Frosting, |eaving sides unfrosted.

Coconut Pecan Filling and Frosting
1 cup evaporated m |k

1 cup sugar

3 egg yol ks

1/2 cup butter

1 tsp vanilla

1 1/3 cup coconut

1 cup chopped pecans

Conmbi ne all except coconut and pecans in a saucepan. Cook over nedi um
heat, stirring constantly, about 12 mnutes. Wen m xture thickens,
renove fromheat. Stir in coconut and pecans. Cool until spreadable.

From shavel son@i nah. cc. brandei s. edu
Source: _The Fanni e Farnmer Cookbook , by Marion Cunni ngham

GERVAN SWEET CHOCOLATE CAKE

Cake

4 oz. Baker's Sweet German Chocol ate
1/ 2 c. boi | i ng wat er

1l c. butter or nargarine

2 cC. sugar

4 eggs, separated

1t. vanilla

2 1/4 c. flour

1t. baki ng soda

1/2 t. sal t

lc buttermlk [I used skimmlk soured with 1 T. white vinegar]

| nstructi ons:

Preheat oven to 350F. Butter and flour 3 9" round cake pans. Line the
bottons of the pans w buttered parchnent or waxed paper, or foil (shiny
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side up). Melt chocolate in boiling water (I did this in the

m crowave). Let cool. In a mxing bow, creambutter and sugar until
fluffy. Add yolks, 1 at a tine, beating well after each addition.
Blend in vanilla and chocolate. Mx flour with soda and salt, then add
alternately with butterm |k to chocolate m xture, beating well after
each addition until snmooth. |In a separate bow beat egg whites until
they formsoft peaks. Fold theminto batter. Pour batter into the
three pans. Bake for 30-35 mnutes or until a tester cones out clean.
Cool in the pans for 5 mnutes then turn out onto a rack to cool. Wen
cool carefully peel off paper.

Coconut - Pecan Frosting

C. evaporated mlk
C. sugar
egg yol ks, slightly beaten

2 cC. butter or marg.

t. vanilla

1/3 c¢c. coconut (shredded)
c chopped pecans

| nstructions:

In a saucepan, mx the evaporated m |k, sugar, egg yol ks, butter and
vanilla. Cook and stir over medium heat until thickened, about 12
mnutes. Stir in the coconut and pecans. Cool until thick enough to
spread, beating occasionally.

Frost only the tops of the layers with this frosting. Put on enough so
that a little squishes out the sides. | decorated the top with sone
whol e pecan hal ves.

From | ouann@ eda. eda. teradyne.com (Lou Ann Smth)
Aut hor: Ms. JimPontiero, Kinball, South Dakota)

GLORI FI ED CARROT CAKE

11b carrots, trimred and peel ed
1 1/2 cups salad oi

1 3/4 cups sugar

4 eggs

2 cups flour

2 tsp baki ng powder

2 tsp baki ng soda
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2 tsp ci nnanon
1 tsp sal t
1/ 2 cup chopped pecans

Pi neappl e Cream Cheese Frosting

| nstructions:

Grease and flour 3 (8-inch) |ayer cake pans. Gate carrots finely. Mx
oil and sugar in large bow. Beat in eggs, one at atine. Sift
together dry ingredients and add to egg m xture, blending well. Stir in
grated carrots and add pecans. Turn into prepared cake pans. Bake in
preheat ed 350 degree oven for 30 mnutes or until cake is done. Cool iIn
pans for 10 m nutes. Renove cake |layers and cool thoroughly before
frosting. Cut each layer in half, crosswse. Spread frosting between

| ayers and on top of cake. Garnish with pecan halves, if desired.

Pi neappl e Cream Cheese Frosti ng:

1 pkg (8 0z) cream cheese, softened

1/2 cup butter, softened

11b confectioner's sugar

1 can (8 o0z) crushed pineapple, well drained
1 tsp vani |l | a

Beat cream cheese with butter until snooth. Add confectioner's sugar a
little at a tinme, beating until very snmooth and fluffy. Blend in
vanil |l a and drai ned pineapple. Chill about 30 mnutes, until of
spreadi ng consistency. (This cake freezes well either frosted or
unfrosted.)

From arielle@aronga.com (Stephanie da Silva)

HAZELNUT CAKE (TORTA DI NOCI OLE)

3 cups hazel nuts, shell ed

1 cup raw sugar

1 thlsp unsweet ened cocoa powder
7 ounces unsalted butter

4 eggs, separated

3/4 cup flour

| nstructi ons:
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1. Toast the hazelnuts in a 350F oven, stirring occasionally with a
wooden spoon. Cool. Rub them between your hands to renove the skin.
Chop them Add 1 tabl espoon of sugar and the cocoa and chop again.

2. Pre-heat the oven to 350F. Beat the sugar and butter for 20

m nutes. Add the egg yolks, still beating. Mx the flour with the
hazel nuts, then fold theminto the sugar m xture. Beat the egg whites
to stiff peaks in a separate bowl. Fold the egg whites into the sugar
m xt ure.

3. Place in a buttered and floured 12 i nch cake pan (we used a Bunt
cake pan). Bake for 1 hour at 350F.

4. A lowto cool before turning out.

5. Serve wth whi pped cream

From arielle@aronga.com (Stephanie da Silva)

HAZELNUT- CHOCOLATE VI ENNESE TORTE

(Makes about 12 servings)

| ngr edi ent s:

Potato starch (or sugar) for the pan

6 | arge eggs, 5 of them separated

Pi nch of salt

2 tsp | enon juice, preferably fresh

3/4 cup sugar, divided

2 tsp freshly grated lenmon rind (yellow part only)

3 oz. very finely grated sem sweet (or "dark") bar chocol ate
2 1/2 cups very finely ground unbl anched hazel nuts (about 8 o0z.)
1/4 cup sweet Passover w ne, sherry, or flavored brandy

~ 1/ 2 cup apricot (or other) jamor preserves

1/ 3 cup wat er

3 Tbl sp veget abl e oi

1 cup sugar

1/2 cup unsweet ened cocoa powder

~ 1 cup ground hazel nuts, for the sides of the torte

12 whol e hazel nuts

1 ounce sem sweet (or "dark" bar chocolate (for chocolate curls)

| nstructi ons:

Grease a 9-inch springformpan well, and coat it with potato starch (or
sugar), tapping out any excess. |If desired line the bottomof the pan
wi th wax paper to nmake renoval of the cake easier. Set aside.
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For the batter, in a large mxing bow, beat the 5 egg whites with the
salt and lenon juice until foamy. Then very gradually add 1/4 cup of
t he sugar, and continue beating the whites until they formstiff, but
not dry, peaks.

Use the sane beaters and another bow to beat the 5 egg yol ks and the
addi tional whole egg with the remaining 1/2 cup sugar and the | enon rind
until they are very light and fluffy. Gently, but thoroughly, fold the
beaten whites into the beaten yolk m xture. Then fold in the grated
chocol ate and ground hazel nuts. Pour the batter into the prepared pan.

Bake the torte in a preheated 325-degree oven for 50 to 55 mi nutes, or
until the top springs back when gently pressed with a fingertip. Leave
the torte in the oven, turn off the heat, and open the oven door
slightly. After 10 mnutes, renove the torte fromthe oven. Run a
knife around the edge of the torte to release it fromthe pan rinm then
cool the torte for 30 mnutes longer in the pan. Renove the pan rim
and COOL THE TORTE COWVPLETELY ON THE PAN BOTTOM (The center of the
torte will settle slightly.)

Cover a 9- or 10-inch cardboard circle with a heavy duty al um num f oi

or freezer paper, for a base (or use a cake platter). |Invert the torte
onto the prepared base and renove the bottom of the pan (and the wax
paper, if used). Sprinkly the wine evenly over the torte. Heat the jam
(in a small saucepan on the stove, or in a small heatproof bow in the

m crowave oven) until it is thinned; then brush or spread the jam al

over the torte. (This not only adds flavor, but also evens out the
surface of the cake so the chocolate glaze will be perfectly snooth.)

For the chocol ate gl aze, conbine the water, oil, sugar, and cocoa in a
smal | saucepan and m x very well. Cook the m xture over LOW HEAT,
stirring constantly for 10 to 14 mnutes, or until the glaze thickens
slightly and is very snooth and shiny. For the best flavor and texture,
it should not boil. Renpbve the glaze fromthe heat and stir it for 3 to
4 mnutes longer, or until it cools slightly and gets a bit thicker.

Pour all the glaze in the center of the torte, and imedi ately use a
nmetal or rubber spatula to evenly spread it all over the top and si des.
W pe up any drips fromthe cardboard base or serving platter.

Let the torte rest a fewmnutes until the glaze begins to set, but is
still soft. Press handfuls of ground hazel nuts all over the sides of
the torte, but NOT the top. Arrange the whol e hazel nuts, evenly spaced,
inacircle on top of the torte, about 1 inch in fromthe edge. Heap
sone chocolate curls (or coarsely grated bar chocolate) in the center of
the torte (where it may have settled a bit). Refrigerate the uncovered,
conpleted torte for several hours or, preferably, overnight so that the
gl aze can set, and the flavors and textures can "nellow "

For the best flavor and texture, renove the torte fromthe refrigerator
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a few hours before serving.

From w | kins@ enoir.scubed.com (Darin WI ki ns)

HONEY CARROT CAKE

2 C fl our

1 tsp baki ng powder
1 tsp baki ng soda
1 tsp ci nnanon

1/2 tsp salt

Add and m x thoroughly:

1 1/2 C honey

1 tsp vani |l | a.

Bl end in:

3C grated carrots

1/2 C chopped pecans or wal nuts.

Pour into greased 9x13-inch baking pan. Bake at 350 F for 1 hour.

From vwebb@mssey.ac.nz (V. Wbb)

HONEY Cl NNAMON CHEESECAKE
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100 g nelted butter (not nargarine)
400 ¢ Quar k

2 Tbsps raw sugar

1/2 cup | i qui d honey

2 eggs

rind of one | enon, grated

ci nnanon

| nstructi ons:

1. Put digestives or graham crackers in a processor until they are
crunbs. Add nelted butter, mx briefly, then press into a 25cmfl an
dish. Chill until firm

2. In a bow beat eggs lightly with the quark. Add the sugar, honey
and | enon rind. Pour into the crust and sprinkle generously with
ci nnanon.

3. Bake in a preheated oven for 50 mnutes at 180 Cel sius, or until
firm

Serve at roomtenperature or chilled.

From theledr @abell.vcu.edu (Erica D. Rodgers)

JAVA POUND CAKE

Source: The Coffee Book by Christie and Thomas Kat ona

| ngr edi ent s:

1 cup butter

1 1/4 cups sugar

4 eggs

1/2 cup brewed coffee *
2 1/ 4 cups flour

1 tsp baki ng powder
1/2 tsp salt

2 tsp vanilla *

1/2 tsp mace *

| nstructions:

Preheat oven to 325 degrees F. Using an electric m xer, creambutter
and sugar until light and fluffy. Add eggs, beating well after each
addition. Add coffee and vanilla. Sift dry ingredients together and
add to creanmed m xture. Pour into a well greased 9 x 5 inch |oaf pan
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whi ch has been lined with parchnment paper on the bottom Bake for 1
hour and 25 mnutes or until cake tests done. Cool in pan for 15
m nutes and then turn out on a rack to cool conpletely.

Now for my changes:

| used a gournet flavored coffee to nake the brewed coffee with. The

flavor that | used was buttered rum In place of the vanilla (I thought
it would clash wwth the rumcoffee) | used Myer's Original Spiced Rum
Al so, since | didn't have any mace on hand, | used nutnmeg instead. Al
inall, it turned out well.

From w | kins@ enoir.scubed.com (Darin WI ki ns)

Aut hor: Jennifer Pfeiffer, of Portland, O egon

JENNI FER' S CARROT CAKE

C unbl eached white fl our
C sugar
C shredded coconut
1/2 tsp baking soda
1/2 tsp cinnanon
/4 tsp nut meg

WFRPRFPNEFEPNEFEPEPNNEDN®
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salt

C shredded carrots

1/4 C oi |

tsp vanil |l a

tsp grat ed orange zest
(11 ounce) can mandarin oranges (undrai ned)
eggs

| nstructi ons:

M x ingredients for 2 mnutes at highest speed on electic m xer.

Pour into 9x13-inch pan and bake at 350 F for 40-50 mnutes. Let cool
in pan for 10-20 m nutes before renoving.

This reci pe recommends, if possible, baking and frosting the cake 2 days
in advance of serving, and then allowng it to season in the
refrigerator
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KAHLUA CHEESECAKE SURPRI SE

ZW eback Crust (recipe bel ow)
2 envel opes unflavored gelatin

1/2 cup Kahl ua

1/2 cup wat er

3 eggs separated

1/4 cup sugar

1/8 tsp sal t

2 (8 0z.) packages cream cheese
1 cup whi ppi ng cream

Shaved or curl ed sem -sweet chocol ate

| ngr edi ent s:

Prepare Zw eback Crust. In top of double boiler, soften gelatin in
Kahl ua and water. Beat in egg yol ks, sugar and salt. Cook over boiling
water stirring constantly, until slightly thickened. Beat cheese until

fluffy. Gadually beat in Kahlua m xture; cool. Beat egg whites until
stiff but not dry. Beat creamstiff. Fold egg whites and creaminto
cheese m xture. Pour into prepared pan. Chill 4 to 5 hours, or

overnight. Renove fromrefrigerator 15 m nutes before serving.
Decorate with shaved or curled chocolate. Mkes 12 servings. (To add
flavor, spoon a little Kahlua over each serving).

W eback Crust:

Blend 1 1/2 cups fine Zw eback crunbs, and 1/3 cup each sugar and nelted
butter together. Press firmy over bottom and hal fway up sides of a
9-inch springformpan. Bake in a noderate oven (350 degrees F.) 8 to 10
m nutes. Cool.

From jay@csvax. uncecs. edu (Jay Novell o)

Source: "Sinkin' Spells, Hot Flashes, Fits and Cravins", better known as
"White Trash Cookin' Vol.2" by Ernest Matthew M ckl er

KATHERI NE BELLE' S TOVATO SOUP CAKE

| ngr edi ent s:
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1 can tomat o soup
lc sugar

2 Tbs ol eo

1lc rai sins

lc candi ed cherries, chopped
1lc nuts, chopped
1 1/2 ¢ flour

1 €gg

1 tsp cl oves

1 tsp ci nnanon

1 tsp nut neg

1 tsp soda

| nstructi ons:

M x sugar, oleo, tomato soup and egg. Beat well. Sift flour, spices
and soda. Add to the first mxture and m x. Add nuts and cherries and
rai sins and m x. Bake one hour in oven at 350 degrees. Use tube pan or
| eaf (?) pan.

From arielle@aronga.com (Stephanie da Silva)

KENTUCKY BOURBON CAKE

3/4 1b butter

2 cups whi t e sugar

2 1/ 4 cups | i ght brown sugar, firmy packed
6 eggs

5 1/2 cups all purpose flour

1/4 tsp salt

1 tsp mace

2 cups bour bon whi skey

3 1/ 2 cups (1 I b) pecan nuts chopped

| nstructions:

Cream butter and approx. half of the sugar, in another bowl, beat the
eggs with the remai ning sugars until light and fluffy (several m nutes
at least). Conbine the butter and egg m xtures. Sift the dry

i ngredients and add them along with the whiskey a little at atinme to
the egg/butter mxture. Finally stir pecans into the batter. Bake in a
slow oven in a large (10 inch) tube type pan for appox 2 to 2 1/2 hours,
until a knife inserted into the cake cones out clean.
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The reci pe now says to wap the cool cake in Al foil and keep in the
fridge for a week or two to let the flavors "neld", however everyone
around nmy house usually consunes it in the followng few days. This

cake when baked still contains a substantial anmount of whiskey! Its
rather surprizing. | assune the vapors get trapped in the cake or
whatever. It tastes great (really great) with a blob of sweetened

whi pped cream (with vanilla of course).

BTW this makes a heck of a large cake. | have made little cakes in
those mnature |oaf pans to give as Xmas gifts and it worked great,
dividing the recipe in half.

From arielle@aronga.com (Stephanie da Silva)

KEY LI ME CHEESECAKE PI E

1/ 2 of 15-ounce package all ready pie crusts
1 tsp fl our

Filling:

1 envel ope Unflavored gelatin

1/2 cup lime juice

1 cup sugar

2 eggs, beaten

2 pkg (3 ounces each) cream cheese softened

1/4 cup (1/2 Stick) butter or margarine, softened
1 cup whi ppi ng cream

1 1/2 tsp grated Iinme peel
Wi ppi ng cream whi pped, sweetened
Lime slices

| nstructions:

Prepare pie crust with flour according to package directions for
unfilled one-crust pie using 9-inch pie pan (See Note). Generously
prick crust with fork. Bake in preheated 450-degree oven 9 to 11

mnutes or until lightly browned. Cool.

To make filling, in small saucepan, soften gelatinin linme juice 5

m nutes. Blend in sugar and eggs. Over nedium heat, bring mxture to a
boil. Reduce heat. Boil gently 3 mnutes, stirring constantly.
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In small bowl, conbine cream cheese and butter; beat well. Pour in hot
[ime juice mxture; beat until snmooth and well blended. Refrigerate
until cool, about 45 minutes, stirring occasionally.

I n medi um bow , beat 1 cup whipping creamuntil stiff peaks form Fold
in cooled lime juice mxture and line peel. Spoon into cooled pie
crust. Refrigerate until firm about 2 hours. Garnish with whipped
creamand linme slices. Store in refrigerator.

To form starburst design, trimdough even with edge of pan. Cut dough
at about 1/2-inch intervals all around edges, neking each cut 1/2 inch
|l ong. Fold each square in half diagonally to forma triangle, pressing
lightly into dough to seal

From doug@ell abs.com (Doug Davi d)

Kl LLER CHEESECAKE

2.5 I bs of cream cheese at roomtenp
1 3/4 granul at ed sugar

3 Tbs al | - purpose fl our
Zest of 1 I enon

Zest of 1 orange

1/4 tsp vanilla extract

5 eggs

2 addi ti onal egg yokes

1/4 cup whipping cream

9-inch springformpan |lined generously with butter and patted
wi t h graham cracker crunbs

| nstructions:

Heat oven to 500 degrees. Prepare springformpan. Wth and electric
beater, m x the cheese, sugar, flour, orange and | enon zests and vanilla
until snmooth. Add the eggs and yokes, beating in one at a tinme, and
finally the cream

Pour the m xture into the prepared springformpan and bake for 10

mnutes or until the top of the cake turns golden brown. Reduce oven
tenperature to 200-225 and bake for one hour | onger.
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Renove cake from oven and cool on a rack until it reaches room
tenperature. Then rel ease the sides of the pan. Do not renove the
bottom of the pan. Place cake on a platter. Top with fruit or gl aze,
if desired, and serve.

From katzd@eral d.usask.ca (David Kat z)

KRUMKAKE

2 eggs

2/ 3 cup sugar

1/ 2 cup butter, nelted
1 tsp vanil | a

1 1/2 cups all purpose flour

| nstructions:

Beat the eggs and sugar together until they turn pale yellow. \Wile
continuing to beat, slowy add the nelted butter. Add and blend in the
vanilla. Finally, stir in gently the flour, being careful not to
over-m X.

Heat the krunkake iron over nedi um heat.

Pl ace one tabl esoon of the mxture in the mddle of the iron and cl ose
lid, gently pressing until the batter spreads evenly to the sides.

Cook about 2 m nutes on each side until very lightly browned.

Renove fromiron and i medi ately roll around a cone formor the handle
of a wooden spoon. It will harden to shape very quickly.

To serve, fill with whi pped cream

You may need to experinent with the consistency of the batter, the
anmount used and the cooking tines to get it to work right. This is one
of those recipes that seens to require a goodly anobunt of "expert

know edge" fromdoing it. Also, for the first few cookies of each batch
you may want to rub the surface of the iron wwth a lightly buttered
sheet of paper towel. After the first few, it is no | onger necessary.

Cone forns are sold which are specially designed for rolling krunkake,
or you can use a cone used for making cream horns, or fashion one out of
a solid chunk of alumnumfoil as | did. The 'real' ones are wood and
have a knob handl e on the base to nmake them easy to use. They al so have
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a depth sufficient to roll the 6-7 inch circle around.

From arielle@aronga.com (Stephanie da Silva)

LEMON- GLAZED CHEESECAKE

2 cups graham cracker crunbs
6 tblsp butter; nelted
2 tblsp sugar

3 8- ounce packages cream cheese
3/4 cup sugar

3 eggs, roomtenperature

1/4 cup fresh I enon juice

2 tsp grated | enon rind

2 tsp vanil | a

2 cups sour cream

3 tblsp sugar

1 tsp vanil |l a

Lenon G aze

Curled lenon strip, large strawberry and mnt | eaves for garnish

| nstructions:

Preheat oven to 350F. Conbine first 3 ingredients thoroughly. Press
crust evenly onto bottom and sides of buttered 9 inch springform pan.
Bake crust 5 mnutes. Allowto cool.

Beat cream cheese until soft. Add sugar, blending thoroughly. Add eggs
one at a tinme, beating well after each addition. Mx in |lenon juice,
rind and vanilla. Blen well. turn into pan and bake 35 m nutes.

Meanwhi | e, bl end sour cream and remai ni ng sugar and vanilla. Renove
cake fromoven after baking 35 mnutes. Gently spread sour cream

m xture over top. Return to oven and bake 12 nore minutes. Coo
cheesecake on wire rack 30 m nutes.

Spread with slightly cooled | enon gl aze (before glaze sets). Chill
several hours or overni ght before renoving sides of pan.

Lenon d aze:

1/ 2 cup sugar

1 1/2 tblsp cornstarch
1/4 tsp sal t

3/4 cup wat er
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1/3 cup fresh | enon juice
1 egg yol k

1 thlsp butter

1 tsp grated | enon rind

| nstructi ons:

I n heavy 1-quart saucepan m x sugar, cornstarch and salt.

Conbi ne water, lenon juice and egg yol k and add to sugar m xture. Cook
over | ow heat, stirring constantly, until m xture cones to a sl ow boi
and t hi ckens.

Add butter and lenon rind. Allowto cool slightly, but spread on
cheesecake before gl aze sets.

From swwang@uni.litc.|ockheed. com (Sophia W Wang)
Source: Froma Land O Lakes butter package

LEMON POPPY SEED CAKE

3 cups al | - purpose fl our
2 cups sugar
1/4 cup poppy seed

1 cup butter (sweet, unsalted) softened
1 cup butterm | k
4 eggs

1/2 tsp baking soda

1/2 tsp baking powder
1/2 tsp salt

4 tsp grated | enon pee
1/2 tsp vanilla

1 cup powder ed sugar
1-2 tbsp |enon juice

| nstructions:

Heat oven to 325 degrees. In large m xer bow, conbine all cake
ingredients. Beat at |ow speed, scraping bow often until al

i ngredients are noistened. Beat at high speed, scraping bow often
until snooth (1-2 mnutes). Pour into greased and floured 12-cup bundt
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pan or 10-inch tube pan. Bake for 55-65 mnutes or until wooden pick
inserted into center cones out clean. Cool 10 m nutes. Renove from
pan. Cool conpletely. In small bowl, stir together powdered sugar and
| eron juicee until snmooth. Drizzle over cake.

Be careful when you drizzle the glaze--1 nmanaged to get the entire
counter sticky!

From fogel @asys.dt.navy.m | (Brenda Fogel)
Source: Sout hern Living Magazi ne

LI TTLE CHEESECAKES ( SORT OF)

2 (8 o0z) pkgs of cream cheese

1 cup of sugar

2 eggs

1 tsp wvanilla

12 vani |l a wafers

Bl ueberry pie filling (personally | think any flavor would be fine)
Muffin Tins

| nstructions:

Beat cream cheese nedi um speed until fluffy. Add sugar. Then add eggs
one at a tinme (make sure first is blended then drop in next one) nmake
sure it is well blended. Stir in vanilla (I just kept the beater on for
t he whol e thing).

Place a vanilla wafer in each paperlined cup in a muffin pan. Spoon in
m xture over wafers. Bake for 20 mnutes at 350 degrees. Leave in

muffin pan. Chill overnight. Then to serve drop about a tabl espoon of
pie filling on each. Enjoy!!!!
Not e

| used light cream cheese out of habit and I thought it tasted great
(of course | still used sugar).

From ejdavi es@vatcgl.uwaterl oo.ca (Eric Davies)
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Source: Full Circle Foods Newsletter, No 31

LOW FAT CARROT CAKE

[EE

/3 C unbl eached all -purpose flour
whol e wheat fl our

baki ng powder

ci nnanon

baki ng soda

nut meg

grated carrots

unsweet ened appl esauce
packed brown sugar

veget abl e oi

pure vanilla extract (I used artificial)
eggs

1/2 C rai sins (optional)

1/2 C wal nut pi eces (optional)

~
—+

~ ~
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| nstructions:

In a m xing bow, conbine both flours, baking powder, cinnanon, baking
soda, nutneg, raisins, and wal nuts. Wisk together the carrots,

appl esauce, sugar, oil, and eggs; gently stir into flour m xture.
Transfer to an oiled 9inch springformpan. Bake at 350F for 60-65 mn
or until cake tester conmes out clean.

Hnt: if you |like pineapple in your carrot cake, replace half of the
appl e sauce with crushed or chunk unsweet ened pi neappl e.

Frosting:

Take 125 gns of cream cheese and m x icing sugar (powdered sugar) into
it. Keep adding icing sugar and mxing it in until it has a nice thick
but still spreadable consistency. |'d suggest starting with 1 cup of

i cing sugar and working ny way up. Frost the cake after it has cool ed.
Refrigerate.

Addi tional notes by Eric:

- | found that three nedium sized apples yield about 1C of appl e sauce.

- about 125 grans of cream cheese was anple to nake the frosting (and
increase the fat content). They suggest trying riccota or quark cheese
for |ower fat.

From patti @estor.uucp (80122-stankovi ch)
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LYNN' S CARROT CAKE

3¢ al | - purpose fl our

2 1/2 ¢ sugar

1 thbl baki ng soda

1 thbl ci nnanon

1 tsp salt

4 | ar ge eggs

1 1/2 ¢ salad oi

1 tsp vani |l a extract

2 cC packed shredded carrots
2 cC chopped wal nuts

1 20 oz. can crushed pineapple (wWith juice)

| nstructions:

Preheat oven to 350 degrees F. Gease and flour two 10-inch round cake
pans. In a large bowl with a spoon, mx flour, sugar, baking soda,

ci nnanon and salt.

In a small bowl, with a fork, beat eggs slightly. Stir in salad oil and
vanilla extract. Stir egg m xture, shredded carrots, wal nuts and
crushed pineapple into flour mxture just until flour is noistened.

Pour batter into pans. Bake 40-45 mnutes until toothpick conmes out
clean. Cool cake in pans on wire racks for 10 m nutes. Renove cake
from pans; cool conpletely on racks.

When cake is cool, frost with Creany Cheese Frosting (bel ow).

Creany Cheese Frosting

1 12 oz pkg of cream cheese (softened)
1/2 c butter (softened)

1 thl | enron juice

1 1/2 tsp vanilla

51/2 ¢ confectioners' sugar

In large bowl, with m xer at nmedi um speed, beat cream cheese (softened),
butter (softened), |lenon juice and vanilla extract until snooth.
Gradual ly beat in confectioners' sugar until snooth.

From di anebi @ce.w.tek.com (D ane Bi ernat)
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MALLO- NUT FUDGE CAKE

3 oz. baki ng chocol ate, cut fine
3/4 cup boi I i ng wat er

1-3/4 cup sifted cake flour

1-1/2 cups sugar

3/4 tsp. sal t

1/ 2 tsp. baki ng powder

3/4 tsp. soda

1/2 cup short eni ng

1/ 3 cup thick sour mlk

1 tsp vanil | a

2 eggs unbeten

18 | arge marshmal lows, cut in half (or 1-1/2 cups small marshmal | ows)
1/2 cup nut s

| nstructions:

Put chocolate in m xing bow. Pour boiling water over chocol ate and
stir until nelted. Cool. Sift flour, sugar, salt, baking powder, and
soda into chocolate mx. Drop in shortening. Beat 2 mnutes at nedium
Add sour mlk, vanilla, eggs and beat 2 m nutes nore. Bake at 350 deg.
for 30 - 40 mnutes in 9 x 13" pan.

Waile still warm put marshmall ows and nuts on top of cake. Cool.
Frost with follow ng frosting recipe.

M nut e Fudge Frosti ng

1 oz. baki ng chocol ate, finely cut
1 cup sugar

1/3 cup mlk

1/4 cup shortening

1/4 tsp salt

Conmbine Ingredients. Bring to a full rolling boil, stirring constantly,
and boil 1 mnute. Beat until lukewarm Add 1 tsp. vanilla, then beat
with mxer on high until thick enough to spread.

From hodgesnp@trvax. vanderbilt.edu ( HODGESMP)
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MARBLE PUVPKI N CHEESECAKE

2 8- 0z packages cream cheese, softened
1/2 cup cooked or canned punpkin

1/2 cup sugar

1/2 tsp vanilla

1/2 tsp cinnanon

dash cl oves

dash nut meg

2 eggs

1 graham cracker crust

1/3 cup mni-sem-sweet chocol ate chi ps

| nstructions:
Sprinkl e sonme of the chocol ate norsels on the bottom of the pie crust
(w de coverage, but not too many). Melt the rest in mcrowave.

M x cream cheese, punpkin, sugar, vanilla and spices until well bl ended.
Add eggs and m x well.

Renmove 1/ 3 cup of mxture and mx wth nelted chocol ate. Pour rest of
cheese m xture into crust. Spoon chocolate m xture on top and sw r|
with a table knife or spoon. Bake at 350 degrees for 40 m nutes or
until center is alnost set.

Refrigerate 3 hours or overnight. Garnish w th whipped cream and
chopped pecans OR chocol ate shavi ngs. Makes 8 servi ngs.

From jjnorris@andalf.rutgers.edu (Joyce Mrris)

MATZO BALLS

1) Cream 2 Tabl espoons of chicken fat [You can often get alnobst this
amount if you chill canned chicken soup before use].

2) Beat 2 eggs well. Beat into creanmed chicken fat.
3) Mx together
1/ 4+ cup of matzo neal

1/2 tsp sal t
grating of nut neg
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1/2 tsp par sl ey
pepper to taste
onion powder to taste [sorry fresh just doesn't work here]

4) Stir into egg/chicken fat just until mxed and is a soft dough. You
may have to add sonme matzo neal if it is too |oose.

5) Chill in refrigerator for at |east several hours [or at |east 30
m nutes]. [Can be chilled for 24 hours]

6) Taste for flavor and adjust if necessary and/or add matzo neal. Stir
as little as possible.

7) Dip up with teaspoon and push off with your fingers into boiling
chi cken soup. Do NOT shape unless you |like your matzo balls heavy |ike
cannon balls.

8) Boil in soup with Iid on pot for 20 m nutes.

At our house, we take a little soup with our matzo balls. You will find
that the soup | eaches the flavor out of the matzo balls so that the soup
is very tasty. Al so renenber when tasting your soup for flavor that it
will boil down and concentrate.

From jjnorris@andal f.rutgers.edu (Joyce Mrrris)

MATZO KUGEL

1) Crunbl e boards of matzo into a bow .

2) Add just enough orange juice to danpen. [The original recipe calls
for water to soak and then wing the water out]

3) Gate rind of orange.

4) Beat egg. Add sugar, orange rind, cinnanon, cloves, ginger and
nut neg.

5) Grate an apple or two [depends on size].

6) Add grated apple and egg m xture to matzo which shoul d now be soft.
Al so add al nonds. Mx well.

7) Spread into well greased casserol e dish.

8) Sprinkle cinnanon and sugar on top
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9) Dot with butter.

10) Bake until knife inserted in center cones out clean and top is
browned. [30-50 m nutes at 350 ?7]

This can be eaten as a main course with salad or as a si de di sh. It is
al so great the next day cold although the top will no | onger be crispy.

My nmenory seens to say that the original recipe called for 3 boards of
mat zo, 4 apples, 2 eggs and lots of sugar. Since | amnot feeding a
famly of 6 like my nom | cut it back. Then since | |ost the recipe
and Momis a long-distance call | found that it is hard to nmess this up
when you do it by feel.

From starkey@etcomcom (Beth Starkey)

MAYONNAI SE CAKE

1C sugar

3T cocoa

1 1/2 tsp soda

2 C flour
1C may o

3/4 C hot water
1 1/2 tsp vanilla

M x sugar, cocoa, soda, flour. Add nmayo, hot water, vanilla. Bake in
noder at e oven.

From jaf @upiter.sun.csd.unb.ca (J. Anthony Fitzgerald)

Source: "Let's Break Bread Toget her" cookbook, published by The United
Churches in Canada. This recipe is credited to The Little Current
United Church of Little Current, Ontario.

M CROMVE CARROT CAKE

325 m whi te sugar
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250 m Oi
5m vanil | a
3 eggs

300 m al |l purpose flour
75 m whol e wheat fl our

2 n sal t
7 m baki ng soda
15 ni ci nnanon

175 m coarsely chopped nuts
625 m grated carrots

| nstructi ons:

In a large bow, blend sugar, oil and vanilla. Add eggs and beat well.

In small bowl mx flours, salt, soda, cinnanpn and cloves. Stir in
nuts.

Stir dry ingredients into wet. Fold in carrots. Turn into 3 liter
m cr owaveabl e bundt pan.

M crowave 10 mnutes, rotating dish 1/4 turn every 4 mnutes. (Note
exact cooking tinme wll depend on power of oven. | find nore like 11
mnutes is required. Top nay appear slightly raw but will continue to
cook as heat works its way out fromthe inside of the cake.)

Let stand 10 m nutes on heat proof surface.
Loosen sides and centre. Invert on serving plate and cool.
Frost or ice with C nnanon Cream Cheese frosting (icing).

G nnanon Cream Cheese Frosting

125 gm cream cheese

45 m softened butter

250 mM  powdered fruit sugar or icing sugar
2 m ci nnanon

In small bowl, cream butter and cheese. Blend in sugar and ci nnanon
until light and fluffy. Spread over carrot cake.

From arielle@aronga.com (Stephanie da Silva)

M SSI SSI PPl MUD CAKE (1)

| ngredients + Instructions:
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Cream 1/ 2 pound butter with 2 cups of sugar & 3 tabl espoons cocoa.
Beat in 4 eggs.

Add 1 1/2 cups self rising flour, 1 1/2 cups coconut, 1 1/2 cups chopped
wal nuts and 1 teaspoon vanill a.

Bake for 40 to 45 mnutes in a 350F oven in a greased and floured 9" x
13" pan. Renpbve from oven and i mredi ately cover top with one cup cut up
mar shmal | ows. Let cool.

Conmbine 1/4 | b. butter, 1 package icing sugar, 1/3 cup cocoa, 1/2 cup
evaporated ml k. Beat until creany and spread on cake.

From arielle@aronga.com (Stephanie da Silva)

M SSI SSI PPI MUD CAKE ( 2)

Cake

1 cup (2 sticks) butter or margarine, softened
2 cups of sugar

2 tblsp unsweet ened cocoa powder

4 eggs

1 tsp vanil |l a

1 1/2 cups all-purpose flour

1 1/2 cups nuts

1 1/2 cups flake coconut

1 box powder ed sugar

1/2 cup unsweet ened cocoa powder

1/ 2 cup evaporated mlk

1/2 cup (1 stick) butter or margarine, softened

| nstructions:

1. Heat oven to 350 F.

2. For cake, conbine butter, sugar, cocoa, eggs and vanilla in |arge
bowl. Mx until creany. Add flour, nuts and coconut. M x thoroughly.
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3. Bake at 350 for 45 m nutes.

4. For topping, renove cake fromoven and i mediately spread with
mar shiel | ow cream on top. Let cool

5. For icing, conbine powdered sugar, cocoa, evaporated m |k and
butter. Mx thoroughly. Spread on top of marshnel |l ow cream

From shrini @v ngs. oscs. nont ana. edu (Yvette)

MO ST CHOCOLATE CAKE

(Serves 8)

| ngr edi ent s:

1 1/2 cup flour

1/ 2 tsp. salt

1 cup whi t e sugar

3 Tbs. cocoa powder

1 tsp. baki ng soda

1 tsp. vani |l a extract

1 Tbs. Vi negar

5 Tbs. soy margerine (I use vegetable oil) nelted
1 cup col d wat er

1/2 cup sem - sweet chocol ate bits (optional)

| nstructi ons:

Using a fork, conbine all ingredients except vanilla, oil and vinegar in
an 8" square pan. Stir in vanilla, vinegar, oil. Pour water over all.
Stir well.

350F oven for 30-35 m nutes

From arielle@aronga.com (Stephanie da Silva)

MO ST LEMON CAKE

4 eggs
8 oz butter
8 oz sugar
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8 oz self-rising flour
j ui ce of 2 | enons
3 tblsp icing sugar

| nstructions:

Cream butter and sugar. Add beaten eggs and sifted flour alternately.
Turn into an 8 x 8 or 9 x 9 square or round pan. Bake at 400F for 50
m nut es.

Boil lenon juice and sugar. Renove cooked cake fromoven & i medi ately
pour boiling | enon m xture over. Cool in pan.

Variations -- try different juices -- orange juice, cranberry,
pi neappl e.

Thi s cake keeps very well.

From P.L.Karas

NEARLY FAT FREE M CROWAVE CHOCOLATE CAKE

1/4 cup Her shey's cocoa (I use an al kalized cocoa, it's better)

2/ 3 cup hot water, divided

3/4 cup + 2 tblsp all-purpose flour

1 cup sugar

1/2 tsp baki ng soda

1/4 tsp baki ng powder

1/4 tsp salt (optional)

1/4 cup + 2 tblsp sugar-free appl esauce (you could try prune
butter - 1've heard this works too)

2 egg whites, slightly beaten with fork

2 tsp vani |l a extract

| nstructi ons:

Spray round m cro-proof baking dish, 7-1/4 X 2-1/4 inches or 8 X 1-1/2
inches with a vegetabl e cooking spray. Line bottomw th a round of
plastic wap. Re-spray lightly.

In small m cro-proof bow conbine cocoa and 1/3 cup water; mcrowave on
hi gh( full power) 40-50 seconds until very hot and slightly thickened.

I n medi um bowl conbine flour, sugar, baking soda, baki ng powder and salt.
Wsk or stir dry ingredients together until thoroughly m xed.
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I n anot her small bow conbine the appl esauce, the remaining 1/3 cup hot
wat er, egg whites,and the vanill a.

Add the chocolate m xture to the appl esauce m xture and bl end. Add the
appl esauce/ chocol ate m xture to the dry ingredients and stir together
with a fork or wwsk. Blend ingredients gently and as little as possible
to achieve nostly snooth batter. |If you overbeat, you will get a
rubbery texture in the cake.

Pour batter into the prepared pan. M crowave on high 5-6 m nutes

W thout turning until cake begins to pull away from sides (sone noi st
spots may remain but will disappear on standing). Let stand 5 m nutes;
invert onto serving plate. Peel off plastic wap; cool. Frost. Serve.
Makes 1-8 inch | ayer.

From arielle@aronga.com (Stephanie da Silva)

NO BAKE CHEESECAKE

2 eggs separated

1 cup m | k

2 envel opes unflavoured gelatin
1 cup sugar

1/4 tsp salt

1 tsp grated | enon pee

3 cups creaned cottage cheese
1 thlsp | enon j ui ce

1 tsp vani |l a extract
unbacked crunb crust

1 cup heavy cream

chopped nuts or canned fruit for garnish

| nstructions:
In small bowl, beat egg yolks with mlk until mxed; in 2-quart
saucepan, stir gelatin with sugar and salt.

Stir yolk m xture into gelatin mxture. Cook over nedi um heat,

stirring, until mxture thickens and coats spoon. Renove from heat; add
| enron peel; cool. Into large bow, press cottage cheese through sieve;
add | enon juice and vanilla. Add gelatin mxture. Chill about 30
mnutes, stirring until m xture nounds when dropped from spoon.

Meanwhi | e, press half of crust mxture in bottomof 9-inch springform
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pan.

In small bowl with m xer at high speed, beat egg whites just until stiff
peaks form spoon onto gelatin mxture. Beat creamuntil soft peak
form spoon onto egg whites; fold egg whites and creaminto gelatin

m xture. Pour gelatin mxture into prepared springform pan.

Sprinkle top with remaining crunb m xture and refrigerate until firm

From hz225wu@ni dui . uni - dui sburg. de (M cael a " Stayka" Pant ke)
(BTW 180 degrees Cel sius = 356 degrees Fahrenheit). Enjoy!

OVA PANTKES MARMORKUCHEN

Wi t e Dough

250 ¢ butter

250 ¢ sugar

500 ¢ flour

ca. 2 cups mlk

3--4 eggs

15--20 ¢ vani | | a sugar

1 pkg baki ng- powder (~2-3 tsp)
1 flask rum flavoring (~2 tsp)

| nstructions:

Stir butter, sugar, and eggs until foany. Sieve flour, and | eave about
1 tbsp of it. Stir flour, mlk and rumflavoring into the

butt er/sugar/egg nass.

When the dough is ready, m x the baking-powder with the rest of the
flour and add to the dough.

5 tbsp dark cocoa (the real thing)
7 tbsp sugar

1 tbsp sol ubl e coffee
2 tbsp strong rum
5--10 g vani | | a sugar
1 tsp baki ng- powder

1 dash m |k
10 tbsp white dough

| nstructi ons:
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M x cocoa, coffee, sugar, rum and baki ng-powder with a little bit of
mlk. This stuff should be a little bit thicker than the white dough.
| f you accidentally poured a little bit too nmuch mlk in the cocoa nass,
you can add a small anmount of flour until you have the right
consi st ency.

When the cocoa stuff is well blended, add ten good tabl espoons of the
whi te dough and blend well as well. (funny pun...)

G| baking pan, and dress with bread-crunbs. Then fill in alternatingly
whi te and dar k dough.

Heat oven to 180 deg C and bake one hour and five m nutes.

From arielle@aronga.com (Stephanie da Silva)

OREO CHEESECAKE

25 Oreos (2.5 cups crunbs)
4 Tblsp wunsalted butter, nelted

| nstructions:

Preheat oven to 425F. Butter bottom and sides of springformpan. Break
cookies and put into food processor fitted w netal blade. Process til
crunbs. Add butter, mx til blended. Pour into pan; press evenly over

bottomand 2/3 up sides. Refrigerate while preparing filling.
Filling:
32 oz cream cheese at roomtenp

1.25 cups sugar

2 Tbl sp fl our

4 | arge eggs at roomtenp

3 | arge egg yol ks at roomtenp

1/ 3 cup whi ppi ng cream

(feel those arteries clogging yet? wait--there's nore!)
1 tsp vanilla

1.75 cups coarsely chopped Oreos (about 15 cookies)

| nstructi ons:
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Beat cream cheese in large bowl with electric mxer on nmediumuntil
snmooth. Scrape down sides. Add 1.25 cups sugar, beating until lite and
fluffy, about 3 m nutes, scraping down occasionally. Mx in flour.
Wi | e beating continuously, add eggs & yolks; mx until snmooth. Beat in
creamand 1 t. wvanilla til well blended.

Pour 1/2 the batter into prepared crust. Sprinkle with chopped O eos.
Pour remaining batter over; snmooth with spatula. Sonme oreos may rise to
t he top.

Put pan on baking sheet. Bake in 425F oven 15 minutes. Reduce oven
tenp to 225F and bake for additional 50 mnutes or until set.

Toppi ng:

1/4 cup sugar

1 tsp vanil | a

2 cups sour cream

Renove cake fromoven & increase tenp to 350F. Stir together sour
cream vanilla, and sugar. Spread m xture evenly over cake top. Return
to 350F oven and bake 7 minutes or til topping begins to set. Renobve
fromoven; cool in draft-free place to roomtenp. Cover & refrigerate
several hours or overnight.

Can be refrigerated up to 3 days (if it lasts that long). Serves 10-12.
Bef ore serving, renove sides of springform

From jjnorris@andalf.rutgers.edu (Joyce Mrris)

PASSOVER CAKE

9 e ggs

1-3/4 cups sugar

juice and grated rind of one | enon
1/2 cup potato starch

1/2 cup mat zo cake fl our

| nstructi ons:

Preheat oven to 350 degrees, a nobderate oven.
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Separate 7 eggs. Beat whites until stiff but not dry. Add two whol e
eggs to the yol ks and start beating. Gadually add sugar, |enon juice
and rind while continuing to beat. Add potato starch and matzo cake
flour.

Carefully but throughly fold in beaten whites. Bake in an ungreased

10-i nch tube pan for 40-50 mnutes. Invert pan until cool [If you are
l ucky you will need to put it on a wine or Coke bottle]. Renbve from
pan.

1) Add cut dried fruit such as apricots, prunes, and rai sins.
2) Add chopped nuts.

3) Use orange juice concentrate instead of |enon juice and orange rind
i nstead of lenon rind [especially good with nuts].

4) Use apricot nectar instead of |enon juice and use chopped dried
apricots.

5) Use nuts and dried fruit.

6) Use only 1/3 cup potato starch and 1/3 cup nmatzo cake neal. Add 1/3
cup cocoa powder. Use up to 3 Tabl espoons of Sabra liquer to substitute
for lenon juice [yes you can get it kosher for Passover].

7) Do chocol ate substitution and add chocol ate chi ps.

8) Do chocol ate substitution and add nuts.

| f you use nuts, fruit or chocol ate chips, use sone of the matzo cake
flour to lightly coat. Fold in with egg whites and they will not sink
as badly to the bottom

mara
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 12 Aug 93 09:26:22 +0200

Contents

« Peanut Butter And Jelly Cheesecake (Stephanie da Silva)

« Peanut Butter-Buttermilk Chocolate Cake (Stephanie da Silva)
« Pesto Avocado Torta (Stephanie da Silva)

« Pina Colada Cheesecake (Stephanie da Silva)

« Pineapple-Carrot Cake (Darin Wilkins)

» Pineapple Upside Down Cake (Bonnie)

« Poor Man's Cake (Maggie Workman)

» Poppy Seed Bundt Cake (Barbara Hlavin)

» Poppyseed Cake (Stephanie da Silva)

« Princess Torte (Stephanie da Silva)

o Pumpkin Cheesecake (1) (Stephanie da Silva)

o Pumpkin Cheesecake (2) (Stephanie da Silva)

« Pumpkin Cheesecake (3) (Stephanie da Silva)

« Pumpkin Cheesecake (4) (Stephanie da Silva)

« Pumpkin Cheesecake Torte (Stephanie da Silva)

« Pumpkin Marble Cheesecake (Stephanie da Silva)
« Pumpkin Orange Cake (Stephanie da Silva)

« Pumpkin Walnut Cheesecake (Stephanie da Silva)
« Raspberry Cheesecake (Stephanie da Silva)

« Raspberry Swirl Cheesecake (Stephanie da Silva)
« Red Wine Cake (Micaela"Stayka' Pantke)

« Rhubarb Cake (Betty Johnson)

o Rum Cake (Deborah A. Griffin)

« Sand Cake (Stephanie da Silva)

« Sfogliatelli Dolce (Lydia Visco)

« Sheer Perfidy (Elaine Hacklaender)

« Sour Cream Coffee Cake (David J. DeéWolfe)

« Sourdough Chocolate Cake (Stephanie da Silva)
o Sri Lankan Love Cake (Stephanie da Silva)

« Stack Cake (kyoung)

o Stollen (Al Duester)
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» Strawberries And Cream Spectacular (Stephanie da Silva)
« Strawberry And Cream Cake (Bob Soron)
o Strawberry Jello Angel Cake (Jeffrey V. Butera)
o Sugar-Free Cheesecake (Marilyn J Miller)
« Super Double-Cream Cheesecake (Stephanie da Silva)
« Swiss Carrot Cake (Darin Wilkins)
o Truffles Torte + Strawberry Puree (Warren Burstein)

From arielle@aronga.com (Stephanie da Silva)

PEANUT BUTTER AND JELLY CHEESECAKE

(10 to 12 servings)

| ngr edi ent s:

1 cup graham cracker crunbs
3 tbs sugar

2 tbs mar gari ne

Combi ne crunbs, sugar and margerine; press onto bottom of 9-inch
springform pan. Bake at 325 for 10 m nutes.

2 8- ounce packages cream cheese, softened
1 cup sugar

1/2 cup chunk style peanut butter

3 tbs fl our

4 eggs

1/2 cup mlk

1/2 cup grape jelly

| nstructions:

Conbi ne cream cheese, sugar, peanut butter, and flour, mxing at nmedi um
speed on electric mxer until well blended. Batter wll be very stiff.)
Add eggs, one at a tinme, mxing well after each addition. Blend in

m | k; pour over crust. Bake at 450 for 10 m nutes. Reduce oven
tenperature to 250; continue baking for 40 mnutes. Loosen cake from
rimof pan; cool before renoving rimof pan. Stir jelly until snoot h;
drizzl e over cheesecake in lattice design. Chill.

Vari ati on:

Substitute 1 cup old fashioned or quick oats, uncooked, 1/4 cup chopped
peanuts, and 3 tbs packed brown sugar for graham cracker crunbs and
sugar in crust.
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| have nmade this without the jelly, and also with strawberry jelly. The
jelly is nore a matter of presentation, so it's up to you.

From arielle@aronga.com (Stephanie da Silva)

PEANUT BUTTER- BUTTERM LK CHOCOLATE CAKE

2 C Fl our

2 C Sugar

1/2 t Salt

1/2 C Margarine
1C Wat er

1/2 C Vegetabl e Shortening

3T Cocoa ( heaping )
Eggs ( beaten )

t Baki ng Soda

2 C Buttermlk

t Vani |l | a

T Peanut Butter

| nstructions:

Place in large mxing bow: Flour, Sugar, and Salt. (Conbine M xture)

Pl ace in saucepan: Margarine, Water, Shortening, and Cocoa. Bring to
boil and pour over flour mxture. Mx Wll.

Pl ace in another bow : eggs, Baking Soda, Butterm |k, and Vanilla. MX
Well add this mxture to hot mxture. Mx Well.

Bake in greased and floured 9 x 13-inch pan at 350F for 15-20 m n.

Wil e cake is HOT spread very thin |ayer of Peanut Butter on it. (You
may not use all of the Peanut Butter!)

1/2 C WMargarine

3T Cocoa ( heaping )

16 oz 1 Box Powdered Sugar

1t Vani |l | a

1/2 C Chopped Nuts ( Optional )

6T M| k

Melt Margarine and Cocoa in saucepan, but DO NOT BOL, Mx Wll. Take

of f heat and add powdered sugar, Vanilla, Nuts, and MIk ( add just
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enough mlk to nmake the icing thin enough to spread). Mx Well. ICE
CAKE VWHI LE HOT.

From arielle@aronga.com (Stephanie da Silva)

PESTO AVOCADO TORTA

2 pkg (8 ounces each) cream cheese, softened
2 cups butter, softened

2 avocados
French bread
Pest o

| nstructions:

Prepare pesto. Line 9 x 5 x 3-inch loaf pan with foil. Beat cream
cheese and butter together until snpboth. Spoon about 1 1/2 cups cream
cheese m xture into bottom of |oaf pan; spread evenly. Spread pesto
over cream cheese |ayer. Spoon aonother 1 cup cream cheese m xture over
pesto, spreading evenly. Halve, seed and peel avocados. Cut each half
into 8 slices but do not pull apart. Lay sliced avocado hal ves on cream
cheese | ayer and top with remaining cream cheese m xture. Cover and
refrigerate 6 to 8 hours or overnight.

Thirty mnutes before serving, lift torta fromloaf pan and renove foil.
Serve with large slices of French bread.

Pest o
1 cup fresh spinach
1/2 cup fresh basil |eaves

1/3 cup grated Parnesan cheese
1/3 cup olive oi

1/4 cup pine nuts

1 clove garlic, crushed

Blend all ingredients in blender or food processor until snooth.

From arielle@aronga.com (Stephanie da Silva)

Pl NA COLADA CHEESECAKE

| ngredi ent s:
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Filling:

2 envel opes unflavoured gelatin

3/'4 cup sugar

1 can pi neappl e juice (6 0z)

3 eggs, separated

3 | ar ge packages (8 0z) cream cheese
1/4 cup dark Janmai can rum

1/4 tsp coconut extract

Toppi ng:

2 cans (8 o0z) crushed pinapple in syrup
2 tblsp sugar

1 tblsp cornstarch

Crust

1 1/2 cups vani |l Il a wafer crunbs

1 cup fl aked sweet ened coconut

1/ 3 cup butter, nelted

| nstructions:
Crust: conbine indredients. Mx well. Press mxture evenly over bottom
and sides of an 8 or 9 inch pan. Chill

Filling: mx gelatin and 1/2 cup sugar in saucepan. Add pineapple
juice. Let stand until gelatin has softened. Place over |ow heat; stir
until gelatin dissolves. Renove fromheat. |In |arge bow, beat egg

yol ks well. Gadually beat hot gelatin m xtures into egg yol ks. Let
cool .

I n medi um bowl , beat cream cheese until fluffly. Add to gelatin

m xture; beat until well blended. Stir in rumand coconut extract.
Refrigerate gelatin mxture to chill. Stir frequently as m xture

t hi ckens. \When gelatin mxture is consistency of unbeaten egg whites,
remove fromrefrigerator

In large bow, beat egg whites until foany. Wile beating, add rem ning
1/ 4 cup sugar, 1 tablespoon at a tinme, until whites hold stiff peaks.
Fold egg whites into thickened gelatin mxture. Turn into prepared
crust. Refrigerate for 6 hours or as |ong as overnight.

Toppi ng: conbine ingredients in saucepan. Stir until cornstarch
di ssol ves. Cook over nedium heat, stirring, until sauce boils and
t hi ckens slightly. Chill. Spoon sauce over top of cheesecake.
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From wi | ki ns@enoir.scubed.com (Darin WIKins)

Pl NEAPPLE- CARROT CAKE

2 C flour

2 tsp baki ng soda
1 1/4 tsp salt

2 tsp ci nnanon

M x well together:

4 eggs
2 C sugar
1C oil, or nelted butter.

Add to liquid mxture (beat well after each addition):

2 C grated carrots
2 C crushed pineapple (well drained)
1 C walnuts, or fresh coconut.

Add sifted dry ingredients. Mx well.

Pour into greased and floured 9x13-inch pan. Bake at 350 F for 40
m nut es.

From howard@s. ui uc. edu (Bonni e)

Pl NEAPPLE UPSI DE DOMAN CAKE

| too take a cake m x - however, when | add the liquid, | use the
pi neappl e juice instead of water. It just adds a little nore favor to
the dessert - | also nelt butter or margarine - whichever your budget

allows - then sprinkle over the butter your brown sugar and | al so add
nuts - then put your pineapple rings attractively arranged in the bottom
of your pan - and you can put the cherries in there too.

To firmup your cake - you can add about a half package of instant

pudding mx to it. It seens to nmake the cake rise higher and have nore
t exture.
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| am sure any yell ow cake recipe could be used if you have an aversion
to using prepared m xes.

Enjoy!!! BTW | have used fruit cocktail when | didn't have any pine-
apple rings in the house - this makes an attractive dessert.

From maorkman@m cc. purdue. edu (Maggi e Wor kman)

POOR MAN' S CAKE

1 Ib. rai sins

2 cups sugar

3 cups wat er

4 Thsp shorteni ng
1/2 tsp salt

2 tsp baki ng soda
1 tsp al | spi ce

1 tsp ci nnanon

4 cups flour

1 cup chopped nuts

| nstructi ons:

Cook for 10 minutes the raisins, sugar and water. Add the shortening
and let cool. Add the remaining ingredients. Bake at 300 degrees for
45 m n.

From twain@nlton.u.washington.edu (Barbara H avin)

POPPY SEED BUNDT CAKE

Duncan H nes yel |l ow cake m x
| nstant vani |l a puddi ng

4 eggs

1/2 cup creamsherry

1/2 cup vegetable oi

1/3 cup poppy seeds

1 cup | eron | owf at yogurt

| nstructi ons:
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Beat all ingredients together for five mnutes. Gease and flour bundt
pan. Bake 50 m nutes at 325 degrees.

From arielle@aronga.com (Stephanie da Silva)

POPPYSEED CAKE

1/4 C Butter

1C Sugar (or 3/4 C honey, or 3/4 C maple syrup)
2 Eggs

2 C FI our

2-1/2 tsp Baking Powder
1/4 tsp Ci nnanon

1/4 tsp Sal t

1/2 tsp Nut meg

1/2 C M1k

1/2 C Wat er

1/3 C Poppyseed

2T Rose or Orange Flower Water (or 1/2 tsp. Al nond Extract)
1/2 C CGol den Rai sins, dredged in flour (Opt.)

| nstructi ons:

Heat oven to 3500 F. Grease & flour 2 9"x5" |oaf pans Cream butter &

sugar. Add eggs one at a tine, beating well after each addition. 1In a
separate bow, mx together all dry ingredients, except raisins and
poppyseeds. In a nmeasuring cup mx mlk, water & flavoring. There

shoul d be just over 1 cup |iquid.

Add dry m xture and liquids alternately to creaned m xture, beating well
after each addition. Add poppyseeds and bl end thoroughtly, then add the
raisins and stir themin gently by hand (to prevent the flour-coating
fromcomng off which will send all the raisins to the bottom of the
cake!)

Pour batter into prepared pans and bake appx. 1 hour 10 m nutes (till
the edges pull away fromthe sides of the pan, and a skewer stuck in the
center cones out clean). This is a very densely textured cake, not |ike
t he standard white-cake type of poppyseed cake.

From arielle@aronga.com (Stephanie da Silva)

PRI NCESS TORTE
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| ngr edi ent s:

3 eggs

2/ 3 cup sugar

1/4 cup sugar (additional)

1/ 3 cup each of potato flour and fl our
1 tsp baki ng powder

2 tsp vanil |l a

2 egg vyol ks

1 envel ope gelatin

1/ 4 cup col d wat er

1 1/2 cups heavy cream

G een Mar zi pan:

1 8-ounce can al nond paste

1/ 2 cup confectioners' sugar

3 drops of green food coloring
1 tabl espoon egg white

| nstructions:

In a bow beat together 3 eggs and 2/3 cup sugar until the mxture is
very light. Sift together 1/3 cup each of potato flour and flour and 1
t easpoon baki ng powder. Add 1 teaspoon vanilla to the egg m xture and
fold in the flour m xture. Pour the batter into two 9-inch round cake
pans, buttered and floured, and bake the layers in a noderate oven (350
degrees F.) for 15 mnutes, or until they test done. Let the |ayers
cool on a wire rack for 5 mnutes and turn themout on the rack to cool
conpl etely.

In a bowl beat together 2 egg yolks and 1/4 cup sugar until the m xture
is light. In a small bow sprinkle 1 envelope gelatin over 1/4 cup cold
water to soften and set it over hot water until it is dissolved. Add
the gelatin to the yolk m xture with 1 teaspoon vanilla. Fold in 1 1/2
cups heavy cream whipped. Spread 1 cake |ayer with sonme of the cream
top it with the other layer, and spread the top and sides with the
remai ni ng cream

Prepare green marzi pan:

In a bowl conbine one 8-ounce can al nond paste, 1/2 cup confectioners’
sugar, 3 drops of green food coloring, and 1 tabl espoon egg white until
the mxture is snpoth. Formit into a ball, sprinkle it lightly with
sifted confectioners' sugar, and wap it in wax paper. Chill the
mar zi pan for 1 hour. Sprinkle a 16-inch piece of wax paper with sifted
confectioners' sugar and put the marzipan ball on it. Top the ball wth
anot her piece of wax paper and roll it out into a 15-inch circle.
Renove the top piece of wax paper, |ay the marzipan, paper side up, on
t he cake, and peel off the paper. Press the marzi pan against the sides
of the cake and trimoff any excess around the bottom Dust the top of
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the torte with sifted confectioners' sugar.

From arielle@aronga.com (Stephanie da Silva)

PUVMPKI N CHEESECAKE (1)

2 Tbs butter, softened
1/3 ¢ gi ngersnap crunbs

4 pkg (8 0z.) cream cheese, at roomtenp.
1 1/2 ¢ firmy packed dark brown sugar

5 eggs

1/4 c al | - pur pose fl our

1 tsp ci nnanon

1 tsp al | spi ce

1/4 tsp ground ginger

1/4 tsp salt

2 cC punpki n puree

Mapl e syrup and wal nut hal ves for garnish

| nstructions:

Generously butter a 9 in. springformpan with the softened butter.
Sprinkl e gingersnap crunbs into the pan and shake to evenly coat the
sides and bottom In a large bow, beat cream cheese until fluffy.
Gradually beat in the brown sugar. Add the eggs, one at a tine, mXxing
t horoughly after each. Sift in flour, cinnanon, allspice, ginger, and
salt. Blenad well. Beat in punpkin puree and pour into the pan. Bake
at 3250F for 1 1/2- 1 3/4 hr. Test center with a toothpick. Renove
fromoven and cool for 1 hr. Renobve the ring and Il et the cake finish
cooling to roomtenperature. Refrigerate, covered, until chilled.
Serve peices drizzled with a little (2 tsp?) maple syrup and a coupl e of
wal nut hal ves for garnish.

From arielle@aronga.com (Stephanie da Silva)

PUVPKI N CHEESECAKE ( 2)

1/3 ¢ mar gari ne
1/3 c sugar
1 €gg

1 1/4 c fl our
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2 (8 oz) pkgs cream cheese

3/4 ¢ sugar

2 cC fresh or canned punpkin (I like fresh)
1t ci nnanon

1/4 t nut meg

Dash sal t

2 eggs

| nstructions:

Cream margarine, sugar until light and fluffy. Blend in egg. Add flour
and mx well. Press dough on bottom & 2" high on sides of 9" springform
pan or a high sided cake pan. Bake at 400F for 5 mn. Reduce
tenperature to 350F

Conbi ne softened cream cheese and sugar, m xing at mnmedi um speed on
electric mxer till well blended. Blend in punpkin, spices and salt.
Mx well. Add eggs, one at a tinme, mxing well after each addition.
Pour mi xture into pastry lined pan; snooth surface to edge of crust.
Bake at 350F for 50 mn. Take knife and | oosen cake fromrim of pan.
Cool before removing frompan. Chill. Garnish with whipped creamj ust
before serving if desired.

From arielle@aronga.com (Stephanie da Silva)

PUMPKI N CHEESECAKE ( 3)

Pastry

1 cup flour
1/ 4 cup sugar

1 tsp vanil | a
1 egg yol k

1/ 4 cup butter, softened

2 1/2 Ib packaged cream cheese, softened
3/4 cup packed |ight brown sugar

1 cup sugar

3 Tbsp flour

3/4 tsp ground al | spice

3/4 tsp ground gi nger

1/2 tsp ground ci nnanon

11b canned punpki n
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2 egg yol ks
5 eggs
1 tsp vani |l a extract

1/ 4 cup heavy cream

| nstructions:

Preheat the oven to 400 deg. F. Gease the bottomand sides of a 9
inch diameter 3 inch deep spring- formpan. Prepare the pastry by
stirring flour and sugar together in a bow. Cut in butter, egg yolk
and extract. Wrk the dough (which will be very crunbly) with hands to
conplete the mxing. Evenly press the dough on the bottom and up the
sides (to within 1/2 inchcnt of the top) of the springformpan. Bake in
t he preheated oven for 10 mnutes, or until golden brown. Renpove and
set aside to cool while preparing the filling.

I ncrease the oven tenperature to 475 deg. F. Beat the creamcheese in
a large bow until snpboth and soft. Beat in the sugars, flour, spices
and punpkin until well blended. Add egg yol ks and eggs one at a tine,
beating well after each addition. Add vanilla extract, beat in well.
Stir in the cream

Pour filling into the pastry crust. Bake for 12 minutes. Wtthout
openi ng the oven door, reduce the oven tenperature to 200 deg. F
degrees and | eave the cheesecake in the oven for an additional 1 hour
and 15 mnutes. At the end of the baking tinme, turn off the oven, but

| eave the cheesecake sitting inside (w thout opening the door) until the
oven cools (about 2 to 3 hours). Renove fromthe oven, refrigerate
over ni ght .

From arielle@aronga.com (Stephanie da Silva)

PUVPKI N CHEESECAKE ( 4)

(Serves 12)

| ngr edi ent s:

1 1/2 cups crushed zw eback

3 thlsp sugar

1/4 cup butter, nelted

2 8- 0z packages cream cheese, softened
1 cup canned punpkin

3/4 cup sugar

1 tsp vanil |l a

1 tsp ground ci nnanon

1/2 tsp ground gi nger

1/2 tsp ground nut neg

1/4 tsp sal t
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4 eggs

1 cup i ght cream

1 cup dairy sour cream
2 tblsp sugar

1/2 tsp vanil |l a

| nstructions:

For crust, conbine crushed zw eback, 3 tabl espoons sugar, and nelted
butter. Press into bottomand 2 inches up sides of 9-inch springform
pan. Bake in a 325 oven for 5 m nutes.

For filling, in a large m xer bow conbine the softened cream cheese,
punmpki n, the 3/4 cup sugar, the 1 teaspoon vanilla, cinnanon, ginger,
nut neg, and salt. Beat till blended.

Add eggs, beating with electric m xer on |ow speed just till bl ended.

DO NOT OVERBEAT. Stir in the light cream Turn into crust-lined pan

Bake in a 325 oven for 50 m nutes. Conbine the sour cream the 2
t abl espoons sugar and the 1/2 teaspoon vanilla; spread over cheesecake.
Bake 5 mnutes nore. Chill.

From arielle@aronga.com (Stephanie da Silva)

PUVPKI N CHEESECAKE TORTE

(makes 10 to 12 servings)

| ngredi ent s:

Crust

11/2c gr aham cracker crunbs

1/3 ¢ butter or margarine, nelted
Filling:

12 oz. cream cheese, softened

5 eggs, divided

11/4 c granul ated sugar, divided
1t vani |l a extract

1 3/4c solid pack punpkin (16 oz can)
1/2 ¢ m | k

1t ground ci nnanon

Toppi ng:
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1 cup heavy cream whi pped
slivered candi ed gi nger(optional)

| nstructions:

For crust: In nedium bow , conbine graham cracker crunbs and butter
Spray 12x8x2-inch baking dish with non-stick cooking spray. Press crunp
m xture onto bottom of dish

For filling: In food processor or mxer bow, conbine cream cheese, 2
eggs, 1/2 cup sugar, and vanilla until snooth and well blended. Pour

m xture over crust. Bake in preheated 350 degree F oven for 15 m nutes.
In medium bow , stir together renmining eggs, renaining sugar, punpkin,
m |k, and cinnanmon until well blended. Carefully spoon punpkin m xture
evenly over cream cheese | ayer; snooth top. Return to 350 degree F
oven; bake an additional 40 to 45 mnutes, or until punpkin is set.

Cool and chill.

For topping: Pipe or spoon whi pped cream over top; garnish with slivered
candi ed ginger if desired. Cut into squares to serve. My also be
served as a frozen desert.

Nutritional information per serving, 1/12 of recipe; calories 385;
protein 7g; carbohydrate 34g; fat 26g; cholesterol 162ng; sodi um 250ny;
pot assi um 210ny.

From arielle@aronga.com (Stephanie da Silva)

PUVPKI N MARBLE CHEESECAKE

1 1/2 cups gingersnap crunbs
1/ 2 cup finely chopped pecans
1/ 2 cup mar gari ne

Combi ne and press onto bottomand 1 1/2" up the sides of a 9" springform
pan. Bake at 350 for 10 m nutes.

2 8- 0z pkg cream cheese, softened
3/4 cup sugar

1 tsp vanil |l a

3 eggs

1 cup punpki n puree (canned or fresh)

3/4 tsp ci nnanon
1/4 tsp ground nut meg
1/4 tsp ground gi nger
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| nstructions:

Conbi ne cream cheese, 1/2 cup sugar, and vanilla. Mx at nedi um speed
until well bl ended.

Add eggs, one at a tinme, mxing well after each addition. Reserve 1 cup
of batter.

Add remai ni ng sugar, punpkin, and spices to batter and mx well. Spoon
batters alternately over crust and cut through nbatters with knife to
make marble effect.

Bake at 350 for 55 mnutes. Turn off oven and | eave pan in oven while
it cools down. Loosen cake fromrimof pan. Chill.

| like to garnish this with little nounds of whi pped cream spri nkl ed
wi t h ci nnanon.

From arielle@aronga.com (Stephanie da Silva)

PUVPKI N ORANGE CAKE

2 1/ 2 cups sugar

1 cup veget abl e oi

4 | ar ge eggs

1 can (or 16 oz fresh) punpkin
1 tblsp grat ed orange peel

3 cups al | - purpose flour

2 tsp baki ng soda

1 tsp ci nnanon

1/2 tsp sal t

1/2 tsp baki ng powder

1/2 tsp ground al | spice

1/8 tsp ground cl oves

2/ 3 cup orange j ui ce

1 cup pecan pieces (optional)

| nstructions:

In a large m xing bow, beat sugar, oil and eggs. Stir in punpkin and

orange peel. |In another bow, sift together flour, baking soda,

ci nnanon, salt, baking powder, allspice and cloves. Add to creaned

m xture alternating wth orange juice. Pour batter into a greased and

floured 12 cup bundt pan. Bake at 350F for 50 to 55 mnutes or until a
cake tester inserted in mddle cones out clean. Cool 5 mnutes; invert
onto wire rack. Cool thoroughly. Spoon orange gl aze over cake.
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Orange gl aze:

1 1/2 cups confectioners sugar
1 tsp grated orange peel
1-2 thblsp of orange juice

Bl end together to spreadi ng consi stency

From arielle@aronga.com (Stephanie da Silva)

PUVPKI N WALNUT CHEESECAKE

1 pkg (6 ounces) zw eback crackers, crushed (app. 1.5 cups)
1 cup sugar (divided as 1/4 cup and 3/4 cup)
3/4 cup firmy packed |ight brown sugar

6 tblsp butter, nelted

3 pkg (8 ounces each) cream cheese, softened
5 eggs

1 can (16 ounces) punpkin

1 3/4 tsp punpki n pie spice

1/4 cup heavy cream

For the topping you will need:

6 tblsp butter, softened

1 cup firmy packed |ight brown sugar

1 cup coarsly chopped wal nuts

| nstructions:

Bl end zw eback crunbs, 1/4 cup sugar, and the 6 tabl espoons nelted
butter. Press firmy over bottomand up sides of a lightly buttered
9-inch spring-formpan. Chill.

Beat the cream cheese until snmpoth. Add the 3/4 cup sugar and the 3/4
cup brown sugar, beating until well mxed. Beat in the eggs one at a
time, until mxture is light and fluffy. Beat in the punpkin pie spice
and the heavy creamat |ow speed. Mx in the punpkin. Pour into

pr epar ed pan.

Bake in a slow oven (325) for one hour and 35 m nutes.

While pie is baking, mx the topping ingredients, first the butter and
brown sugar until crunbly, then blending in the nuts.
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After the one hour and 35 m nutes, renove the pie fromthe oven. Spread
the topping over it, and return it to the oven for 10 m nutes.

Renmove from oven and cool on a wire rack. Refrigerate for severa
hours, or overnight.

This cheesecake is rather large, and incredibly rich. Everyone always
wants nore than they can fit in their stonmach! And the recipe! :-)

Servi ng suggestion: Sonme |ike this garnished with whipped cream and nore
wal nuts, or w th whi pped cream and pecans.

From arielle@aronga.com (Stephanie da Silva)

RASPBERRY CHEESECAKE

3/4 cup al | purpose flour
3 thlsp sugar

1 tsp finely shredded | enon peel

6 tblsp butter

1 slightly beaten egg yol k

1/2 tsp vanilla

3 8- ounce packages cream cheese, softened
1 cup sugar

2 tblsp al | purpose flour
1/4 tsp sal t

2 eggs

1 egg vyol k

1/ 4 cup m | k

3 cups fresh raspberries

Raspberry Sauce

| nstructions:

For crust, conmbine the 3/4 cup flour, 3 tablespoons sugar, and 1/2

t easpoon of the lenon peel. Cut in butter till crunbly. Stir in 1
slightly beaten egg yolk and 1/4 teaspoon of the vanilla. Pat 1/3 of
t he dough onto the bottomof a 9-inch springformpan (wth sides
renoved). Bake in a 400F oven for 7 mnutes or till golden; cool.
Butter sides of pan; attach to bottom Pat renmai ning dough onto sides
of pan to a height of 1 3/4 inches, set aside.

For the filling, beat cream cheese, remaining | enon peel, and remaining
vanilla till fluffy. Conbine the 1 cup sugar, the 2 tabl espoons flour,

and salt; gradually stir into creamcheese mxture. Add the 2 eggs and
1 egg yol k, beting at | ow speed just till conmbined. Stir in mlk. Turn
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into crust-lined pan. Bake in a 450F oven for 10 m nutes. Reduce heat
to 300F; bake 50 to 55 mnutes nore or till the center is set. Cool for
15 mnutes. Loosen sides of cheesecake frompan with a spatula. Cool
30 m nutes; renove sides of pan. Cool about 2 hours |onger. Chil

t horoughly. Top with raspberries and Raspberry Sauce.

Raspberry Sauce

1 10- ounce package frozen raspberries, thawed
1 tblsp cornstarch

1/2 cup currant jelly

Conbi ne raspberries and cornstarch. Add jelly. Cook and stir till
t hi ckened and bubbly. Cook and stir 1 mnute nore. Strain and cool.

From arielle@aronga.com (Stephanie da Silva)

RASPBERRY SW RL CHEESECAKE

| ngr edi ent s:
Cr ust
19 oz package chocol ate wafer cookies, finely crushed

1/4 cup butter, nelted
1/ 4 cup firmy packed dark brown sugar

Filling

3 8 0z packaged cream cheese, softened

1 cup sugar

1 cup sour cream

3 eggs

2 tblsp | enmon j ui ce

3 thlsp flour

2 tsp vani |l a extract

1 12 oz can raspberry dessert filling, strained

| nstructions:

Preheat oven to 325F. I n nmedium bow , conbine cookie crunbs, butter and
brown sugar. Press firmly on bottom and sides of a 9" springform pan

In large blow, beat cheese until fluffy. Beat in sugar, sour cream and
eggs until snooth. On | ow speed, add | eonon juice, flour and vanilla,

mx well. In mediumbow, stir 1/3 of the batter into strained
raspberry filling Mx well. Pour remaining batter into prepared pan;
usi ng spoon, drop the raspberry filling into the plain batter. Wth
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knife, swrl filling into batter. Bake 1 hour or until center is set.
Carefully | oosen top of cheesecake fromteh edge of pan with a tip.
Cool. Chill. Renpbve sides of pan. Garnish as desired.

From hz225wu@ni dui . uni -dui sburg.de (M cael a "Stayka" Pantke)

RED W NE CAKE

3009 butter

300g flour
2509 sugar
6 eggs

1 pk vanil |l a sugar (~2-3 tsp)
1 pk baki ng powder (~2-3 tsp)
1/ 8l red wi ne

1 tsp cinnanon

3 tsp cocoa

150g rasped m | k chocol ate

Stir everything together, then bake one hour at 180-195 degrees Cel sius
(about 356-383 degrees Fahrenheit).

From bettyj @mai ne. mai ne. edu (Betty Johnson)

RHUBARB CAKE

Spread about 4 cups rhubarb pieces in 9x13 pan.

Sprinkle with 1 pkg Strawberry Jello (dry powder) as evenly as possible.
Sprinkle 1/2 to 1 cup sugar over that.

Next layer is 1 pkg yellow cake m x (straight out of the box).

Last pour 1/2 to 1 cup water over everything. This should be done as
evenly as possi ble, danpening as much of the cake m x power as you can.
Cover with foil and bake at 350 degrees for about 30 m nutes.

Good warm good cold, good plain and yurmy with Cool Whip on top.

From vvdat @i anond. | erc. nasa. gov (Deborah A Giffin)
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RUM CAKE

| ngr edi ent s:

1 pkg Duncan Hi nes Gol den Butter Cake M x
3 eggs

1/2 cup veget abl e oi

1/2 cup white or gol den rum

1/2 cup wat er

1 small pkg of instant vanilla puddi ng

1/ 3 cup chopped pecans (optional)

| nstructi ons:

Grease heavily and flour a bundt pan. Sprinkle nuts on bottom of pan.
M x all ingredients and pour into pan over nuts. Bake at 325 for 50-60
m nut es.

Wil e the cake is baking, get ready to make the gl aze. The gl aze shoul d
be ready at the sanme tinme the cake is done.

1 stick butter
1/4 cup rum
1 cup sugar

Put glaze ingredients in a small pan and heat til boiling and | et boi
for 2 mnutes, no longer. Pour glaze around outside of cake pan

i medi atel y upon renoving fromoven and |l et cool in pan for twenty

m nutes. Renove from pan.

From arielle@aronga.com (Stephanie da Silva)

SAND CAKE

(Serves 8-10)

| ngr edi ent s:

1 3-qt. plastic sand bucket or 3 1-qgt. sand buckets & shovels
1/2 cup butter (one stick)

2 8-o0z packages of cream cheese

1/ 2 cup powder ed sugar

12 oz frozen whi pped toppi ng

3 1/2 cups mlk
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2 3/ 4-0z pkg of instant vanilla pudding (other flavors may be used)
1 20- oz pkg vanilla wafers, crushed
Beach Bears, Gummy Worns, and/or Gummy Sharks for garnish (optional)

| nstructions:

Usi ng soapy water, wash sand buckets and shovels, rinse themand dry
them then set themaside. On a mcrowave safe dish, place butter

Place in mcrowave on defrost (or 30% power) for 1 mnute. Put butter
in large mxing bow. Repeat softening process with cream cheese and
add to mxing bowl. (Note: you can also place butter, cream cheese, and
whi pped topping on the counter for 1 hour to soften them) Mx butter
and cream cheese together. Uncover frozen whi pped topping and pl ace in
m crowave on defrost (or 30% power) for 1 to 2 mnutes.

In a nediumsize bowl, add m | k. Sprinkle pudding over m |k and whip or
beat until thickened, about 1 mnute. Add pudding and whi pped toppi ng
to the cream cheese m xture and m x until snooth using a wooden spoon or

electric mxer. 1In a food processor, process vanilla wafers until they
forma fine even crunb. O place wafers in a plastic bag and roll them
using a rolling pin, until you have conpletely broken themup. 1In the

buckets, place a |ayer of crushed vanilla wafers, then a | ayer of the
cream cheese- puddi ng m xture. Keep layer until full and end with a
| ayer of crushed wafers. Cover with plastic wap.

Refrigerate several hours. Before serving, decorate with Beach Bears,
Gumry Worns, or Sharks if desired. Use shovel to serve.

From |visco@. washi ngton.edu (Lydia Visco)
Source: The Friends of Don Orione Cook Book

SFOGLI ATELLI DOLCE

3 Ibs flour

1/4 1b sugar

1/4 1b sugar **

3 eggs

1 glass oil*

1 glass white w ne*

wat er

Filling

4 | bs al nonds
2 | bs wal nut s
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3 I bs rai sins

4 | bs prunes- cool ed
nut neg

11b citron

4 | enon skins

2 cups sugar

0i

Ci nnanon

| nstructions:

Brown al nonds in oven. Chop al nonds, raisins, wal nuts, prunes, citron
and grated | enons. Keep these fruits and nuts each in a separate bow .
M x flour, sugar, eggs, oil and w ne thoroughly. Add sonme water to nake
a stiff dough. Roll very thin. Use .25 | b. dough for each

Sfogliatelli. Roll out and dip your hand in oil, put on dough. Now put
a layer of each fruit and nuts, sprinkle sonme sugar, nutneg and
ci nnanon, roll up and cl ose ends. Bake 3750 F oven until |ight brown.

*] am guessing, but I wonder if a glass mght equal a cup.
**| think this mght be a typing error at press.

Sorry about the US neasurenents.

Qoviously, this recipe nust be for a | arge group of people...a weddi ng,
per haps; alter anmounts accordingly.

From EHackl aend@dm n. cl enmsonsc. ncr.com ( El ai ne Hackl aender)
Source: The Seven Chocolate Sins by Ruth Moorman and Lalla WIIi ams.

SHEER PERFI DY

[per-fi-dy: n., deliberate breach of faith, treachery]

| ngr edi ent s:

8 (1.5 oz.) chocol ate bars
1 | arge can chocol ate syrup
2 cups sugar

2 sticks butter, softened

5 medi um eggs (or 4 | arge)
2 1/2 cups flour

1/4 tsp soda

1 cup butterm | k

1 cup chopped nuts

2 tsp vanil |l a

3 Tblsp strong coffee
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| nstructi onas:

Melt candy in double boiler. In separate bowl, cream butter and sugar.
Add eggs one at atinme and mx well. Sift flour and soda together.
Add, alternating with butterm |k, syrup and candy. Beat well. Add

nuts, vanilla and coffee. Bake in greased tube pan 1 1/2 hours at 350.

From sxdjd@rca. al aska. edu (David J. DeWl fe)

SOUR CREAM COFFEE CAKE

1/2 cup brown sugar - packed
2 T flour

2 t cinnanon

2 T nelted butter

Cake M x

1/2 cup soft nmargarine
2 eggs

1 cup sugar

1 cup sour cream

2 cup flour

1/2 t baki ng soda
1t baki ng powder

| nstructions:

M x streusel ingredients well and set aside.

Creamthe soft margarine, and add the eggs and beat well. Add sugar and
beat again, add sour cream beat all very well, and set aside.

Sift together (or stir together gently) the flour, baking soda, and
baki ng powder.

Add - flour mxture to marg/egg/sugar m xture.
Stir - gently until well m xed.

Add - 1t vanilla and stir in gently.
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Put - in a buttered and floured pan first 1/2 of batter, then nost (80 -
90% of streusel mx, then rest of batter, then rest of streusel mx on
top (use a round pan with the tube/post whatever you call it in the

m ddl e) .

Preheat oven to 350, bake for 45 m nutes.

From arielle@aronga.com (Stephanie da Silva)

SOURDOUGH CHOCOLATE CAKE

1 cup sour dough starter
2 cups al | - purpose flour
1 1/2 tsp baki ng soda

1 tsp ground ci nnanon
1/2 tsp sal t

1/2 cup butter

1 1/4 cups sugar

1 tsp vanil | a

2 eggs

3 squares (3 ounces) unsweetened chocol ate, nelted and cool ed
1 cup m | k

Cocoa Cream Cheese Filling

Sweet Chocol ate d aze

| nstructi ons:

Bri ng sourdough starter to roomtenperature. Gease and flour two 9 x 1
1/ 2-inch round cake pans; set aside. Stir together the flour, baking

soda, cinnanon, and salt. In a |large bowl beat the butter with an
el ectric m xer on nedium speed for 30 seconds. Add sugar and vanill a;
beat till fluffy. Add eggs, one at a tinme, beating 1 m ntue after each

addi ti on. Beat in the nelted chocol at e.

Combi ne the sourdough starter and mlk. Add dry ingredients and mlk

m xture alternately to beaten m xture beating till well conbined. Turn
the batter into prepared pans. Bake in a 350F oven about 30 m nutes or
till done. Cool 10 mnutes on wire racks. Renove from pans; cool

t horoughly on wire racks. Fill with Cocoa Cream Cheese Filling and

gl aze cake with Sweet Chocolate 3 aze. Drizzle a design atop with
reserved cream cheese icing and top with white chocol ate | eaves. Mkes
12 servings.

Cocoa Cream Cheese Filling:

1 cup sifted powdered (confectioner's, icing) sugar
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1 3-ounce package cream cheese
1/4 tsp vanilla
M1k

2 tblsp unsweetened cocoa powder
1/2 cup sifted powdered sugar

| nstructions:

In a small m xer bow beat together the 1 cup powdered sugar and cream
cheese till fluffy. Beat in the vanilla. |f necessary, beat in enough
m | k (about 2 teaspoons) to make of pouring consistency. Reserve 1/4
cup of the mxture and set aside to decorate the top of the cake. Stir
t he cooa powder into the remaining mxture in the bowl. Add the 1/3 cup
powder ed sugar and beat till snmpoth. Use the cocoa mxture to spread
bet ween cake | ayers. Makes 2/3 cup filling; 1/4 cup icing.

Sweet Chocol ate d aze:

3/4 cup sugar
2 tblsp cornstarch
1 cup wat er

2 squares (2 ounces) German sweet chocol ate, cut up
1 1/2 tsp vanil |l a

| nstructions:

In a smal |l saucepan conbi ne the sugar, cornstarch and dash salt. Stir
in water and chocol ate. Cook; stir till chocolate is nelted and m xture
i s thi ckened. Cook; stir 2 mnutes nore. Remove from heat: stir in
vanil | a.

Cover surface with clear plastic wap or waxed paper. Let stand 10 to
15 minutes or till slightly cool ed and of spreadi ng consi stency. Spread
gl aze over top and sides of cake. Chill cake till set. Mkes 1 1/2
cups gl aze.

From arielle@aronga.com (Stephanie da Silva)

SRl LANKAN LOVE CAKE

7 eggs separat ed

5009 caster sugar (Thank God it's netric! :-))
250g senol i na

3759 raw cashews finely chopped

2T rose water

2T honey
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0.5t finely grated lenon rind
0.5 t ground nace/ nut neg

0.5t ground cardanom

0.5t alnond essence (optional)
Al gorithm

1. Gease and line a 20cmsquare tin with two | ayers of grease-proof
paper .

2. Beat the yol ks and sugar until light and creany.
3. Stir in the rest of the ingredients other than the egg whites.

4. Beat egg whites until they are firmpeaks. Mx this with the rest
and put it into the tin.

5. Bake at 150C for an hour. The cake should be evenly gol den brown on
top and feel firmto the touch. |If the top should get brown too

qui ckly, cover the top with greased paper or foil. The center wll
finish up noist - so don't use the skewer test.

6. Renove fromthe oven and leave it in the tin till quite cold. (Do
not attenpt to take the cake out.) Cut into pieces in the tin and take
out the pieces.

From kyoung@r st orm bi son. nb.ca (kyoung)
Source: Ms. Wtty's Hone-Style Menu Cookbook by Helen Wtty

STACK CAKE

(Serves 8)

| ngr edi ent s:

Unsal ted butter or oil and all-purpose flour for coating the pans
2 | ar ge eggs

3/4 cup gr anul at ed sugar

1 1/2 tsp finely

grated | enon zest (colored rind only, no pith)

1 1/4 cups all-purpose flour

2 tsp baki ng powder

1/2 tsp sal t

3 tblsp mel ted unsalted butter, cooled slightly
3/4 cup m | k

1 tsp vani | | a extract

Filling:
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3/4 cup granul ated sugar

1/ 3 cup al | - pur pose fl our

1/2 tsp sal t

2 | ar ge eggs

2 cups light cream or half creamand half mlk

1 1/2 tsp finely
grated | enon zest (colored rind only, no pith)
1 tsp vani |l a extract

Toppi ng:
Sifted confectioner's sugar
Optional garnish: Strawberries or other fresh fruit

| nstructions:

Layers: Line the bottons of two round 8-inch |ayer pans wi th al um num
foil, trimed to fit; butter or oil the foil and the sides of the pans,
dust with flour, knock out excess, and set aside. (If preferred, four
pans may be used to bake the |ayers.)

Preheat the oven to 360 degrees, approximately hal fway between the 350
degree F and 375 degree F nmarKkings.

Beat the eggs with a m xer at high speed until fluffy, then gradually
beat in the sugar; add the | enon zest; beat the m xture until thick and
pal e.

Meanwhi l e, sift together the flour, baking powder, and salt.

Beat the nelted butter into the eggs and sugar, then beat in the dry
ingredients and mlk alternately at slow speed, starting and finishing
with dry ingredients. Beat in the flavoring,

Spread the batter in the pans, bang each pan on the counter twice to

| evel the batter, and bake 15 to 18 m nutes, until the cake shrinks
slightly fromthe sides and is light gold on top. Cool the |ayers
briefly in the pans, then turn onto cake racks, renove the foil, and
cool .

Filling: Wisk together the sugar, flour and salt.

In a saucepan, whisk the eggs to mx well; whisk in the cream then the
dry ingredients. Add the |enon zest.

Cook the custard, stirring constantly, over nedium heat until it
t hi ckens; boil it for a mnute or two, stirring.

Cool to | ukewarm whisking now and then; add the vanill a.

Assenbling the cake: Wth a serrated knife, split each layer in two (if
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you' ve nmade four layers, don't split then). Place a |layer on a serving
pl ate; spread one-third of the filling over it in a thick |ayer, keeping
the filling 1/2 inch fromthe edges; add the remaining | ayers and
filling, topping the cake with the best-looking top surface. Press the
top lightly to encourage small swags of filling to enmerge between the

| ayers.

Sift confectioner's sugar over the top. To nake a lacy pattern - a
classic prettification - first lay a paper doily on the cake, sprinkle
wi th sugar,,rdserving tine,.

From capnal @qua. whoi . edu (Al Duester)

STOLLEN

| ngr edi ent s:

Dough

2 pkg yeast

1/2 cup war m wat er
1 cup m | k

1/ 3 cup butter

1/4 cup sugar

1/2 tsp sal t

1 tsp vanilla (nore, nore, nore,...... )
1 egg

3-1/2 cups flour

Filling:

1/2 cup sugar

2 Tbsp butter, softened

1/2 tsp cinnanon

1/4 cup sliced, blanched al nonds

1 cup rai sins
1 cup chopped citron (I use an 8 oz. wt. tub)
Brush with:

1 egg & 1 tsp water, beaten
top wwth 1/2 cup sliced al nonds

| nstructions:

Di ssolve yeast in water. Heat m |k until bubbles form around edge (I
just nuke till hot enough to). Pour over butter, sugar, & salt in large
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bowl. Stir to nelt butter. Cool.

Add yeast, vanilla, egg, and 2.5 cups flour. Beat until snmooth. Add
rest of flour, and knead until smpoth and blisters form (~5 m nutes).

Place in lightly greased bowl, cover with tow. Let rise until doubl ed,
40-50 m nutes. Turn out on board, knead 10 tines till snpoth. Rol
into 20" x 12" rectangle.

Combine filling ingredients, mx well. G ease a |arge cookie sheet.
Spread filling evenly over dough, leaving a 1" margin. Roll up
| egt hwi se, place seam down on cooki e sheet, in shape of a horseshoe.

Let rise until double, about 1 hour. Brush surface with egg m X,
sprinkle with al nonds. Bake at 375F 20 to 25 mnutes or until gol den
Renmove to wire rack, cover with towel, and cool. Cook: Cut your slice
and save it, 'cause it won't | ast!

From arielle@aronga.com (Stephanie da Silva)

STRAVBERRI ES AND CREAM SPECTACULAR

2 1/ 2 cups (625 M) sifted cake flour
1 2/3 cups (400 m ) sugar

4 tsp (20 M) baki ng powder

1 tsp (5 M) salt

1/ 2 cup (125 m) butter

1 1/4 cup (300 M) mlk

1 tsp (5 m) lenon extract

1/2 tsp (2 M) vanilla extract

5 egg yol ks

4 cups (1 liter) strawoerries

2 cups (/2 liter) heavy cream whipped with 1/4 cup (50 m) sugar
and 1 tsp (5 nm) vanilla extract

3/4 cup (175 m) red current jelly

| nstructions:

Sift together the cake flour, sugar, baking powder and salt into a

m xing bowl. Add the butter and half the mlk. Beat with an electric
m xer at nmedium speed for two m nutes, scraping the bow occasionally.
Add the remaining mlk, the lenon extract, the vanilla extract and the
egg yolks. Beat with the electric m xer for another two m nutes.

Pour the batter into two buttered | ayer-cake pans that have been |ined
wi th parchnent paper. Bake in a preheated 350F oven (180 C) for 30
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m nutes, or until a cake tester inserted in the centers of the |ayers
conmes out cl ean.

Wil e the cake is cooling, wash and hull the strawberries. Chop enough
strawberries to make one cup (1/4 liter); reserve the remai ning berries.
Fol d the chopped strawberries into one cup (1/4 liter) of the whipped
cream Pl ace one cake | ayer, top side down, on a serving plate. Spread
it with the strawberry-creamfilling. Top with the second cake | ayer
top side up (1'd put the bottom side up nyself, in order to make a fl at
surface).

Slice the reserved strawberries | engthwi se. Arrange the sliced
straberries on top of the cake, starting at the outer edge and pl acing
the slices with their pointed ends toward the edge of the cake. After
the first circle of berries is conplete, continue placing the berries in
this manner until the top is covered. Refrigerate the cake for 10

m nut es.

Melt the red currant jelly in a small saucepan over |ow heat, stirring
constantly. Carefully spoon or brush the hot jelly over the
strawberries. Spread sone of the remaining whipped cream around the
si des of the cake.

Spoon the rest of the whipped creaminto a pastry bag fitted wth a No.
190 drop flower tube. Pipe rosettes between the strawberry points
around the rimof the cake. Then change to a No. 24 star tube and fill
in the spaces. Finally, change to a No. 71 |leaf tube, and pipe a
border around the bottom edge of the cake.

| f you do not wish to decorate the cake with decorating tips, spoon the
remai ning creamin small puffs on the top of the cake between the
strawberries. Refrigerate the cake until tine to serve it.

From bobsoron@wrl d. std. com (Bob Soron)
Source: Strawberry Cookbook, Cynthia & Jerone Rubin, 1974.

STRAVBERRY AND CREAM CAKE

| ngr edi ent s:

2.5 cups cake fl our

1.5 cups sugar

2 tsp baki ng powder
1.5 tsp vanil |l a

1 tsp sal t

1.25 cups whipping cream
4 eggs
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| nstructions:

Preheat oven to 350. Gease two 9-by-1.5-inch | ayer cake pans; dust
l[ightly with flour; tap out any excess. Measure flour, sugar, baking
powder, and salt into a sifter; reserve. Beat creamin a nediumsize
bow wuntil stiff; reserve. Beat eggs in a small bow wuntil very thick
and light; beat in vanilla; fold in reserved whi pped cream

Sift dry ingredients over creamm xture; gently fold in until batter is
snooth. Pour batter into prepared pans. Bake at 350 for 30 m nutes or
until center springs back when lightly pressed with fingertip. Cool

| ayers in pans on wire racks for 10 m nutes; |oosen edges with a knife,
turn out onto wire racks, and cool conpletely. Put |layers together with
strawberry butter-creamfrosting; then frost top and side with

remai nder. Garnish with strawberries.

Strawberry Butter-Cream Frosting:
1 pint strawberries

0.5 cup butter

11b confectioners' sugar

Mash enough strawberries to neasure 0.5 cup. Beat butter in a nedium
bow wuntil soft. Beat in nmashed strawberries. Add confectioners' sugar
slowy, beating until snooth.

From jvbutera@radO4. mat h. ncsu. edu (Jeffrey V. Butera)

STRAVBERRY JELLO ANGEL CAKE

1 Angel Food Cake (cook your own, or buy one cooked, it doesn't natter)
1 40z Strawberry Jell-0O
1 cup boi | i ng wat er
8 to 16 oz strawberries (fresh/frozen, how nuch on how big a
strawberry fanatic you are. | use close to a pound :)
2 pkgs Dream Wi p topping OR 1 conti aner Cool - Wi p

| nstructions:

Take cake (al ready cooked and cool ed, and renoved upsi de down from pan

on a dish) and with a long bread knife, slice roughly 1/2" off the top

of the cake. (Wen done, you'll have a donut, the diameter of the cake
and 1/2" thick.) Put aside on another plate. Carefully hollow out the

cake (just pull out the Angel Food with you hands, it gets sticky).
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BE CAREFUL to | eave at least 1/2" to 1" thick "walls" on the outside,

i nside and bottom of the cake. |f you make any "holes"” in the bottom
t ake pi ece of cake and plug the hole up. Put the pieces you pulled out
aside, we'll need those later. Once you finish renoving the innards of

the cake, it should resenble a small tube pan :)

Pour jell-o into a heat-proof bow and add 1 cup boiling water. Take
strawberries, (washed if fresh, thawed if frozen) and add to jell-o

m xture. |f desired, you can slice strawberries. Mx well and set in
fridge. You want this to thicken, but NOT set.

| f using Dream Whi p, prepare two packages per directions. |If using
Cool -Whip, read on. Once jell-o mxture has thicken somewhat, mx 2/3
of Dreaml Cool Whip into jell-o. Wth spoon, put a layer of jell-o

m xture into bottom of cake, then a | ayer of torn-up cake, and repeat
until cake is full. (Any leftover jell-o0, strawberries or cake, eat it
up :) Place "donut" back on top of cake and frost cake with remaining
Dr eam Cool Wi p.

Cool in fridge for a few hours to let jello set.

From mam || er @magnus. acs. ohio-state.edu (Marilyn J Ml er)

SUGAR- FREE CHEESECAKE

1 pkg (8 0z.) Cream cheese, softened

1 1/3 cups m | k

1 pkg (4 serving size) vanilla sugarfree pudding

Fresh fruit (I like to use either strawberries or bl ueberries)
1 prepar ed graham cracker pie shel

Beat cream cheese until snooth. Slowy add mlk, beating until
creanmy. Add pudding m x; beat until snooth and thickened. Pour
half of this mxture into the prepared pie shell. Spread a |ayer
of fresh fruit on top of this (if you use strawberries, chop them
into small pieces). Then spread remaining mxture on top of fruit.
Top with whole fresh fruit. Refrigerate. Enjoy!

From arielle@aronga.com (Stephanie da Silva)

SUPER DOUBLE- CREAM CHEESECAKE

| ngredi ent s:
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Crust

1 box (8 1/ 2 ounces) chocol ate wafer cookies
1/4 cups sugar

1 tsp ground ci nnanon

pi nch of salt

6 tblsp unsal ted butter, nelted

Filling:

3 large pkg (8 ounces each) cream cheese, softened
2/ 3 cup sugar

1/2 tsp sal t

3 eggs

3 cups sour cream

1 tblsp fresh I enon juice

1 1/2 tblsp bourbon or dark rum

1 tsp vani |l a extract

2 tblsp unsal ted butter, nelted

| nstructions:

In a food processor or blender, grind the cookies into noderately fine-
textured crunbs. Add the sugar, cinnanon and salt and process briefly

to blend. Transfer to a bow, pour the butter over the crunbs and toss
wth a fork to noisten evenly. Gently press the crunbs evenly over the
bottom and sides of a 9 inch springform pan.

Preheat the oven to 350F. |In a food processor, conbine the cream
cheese, sugar, salt and eggs; blend until snooth, scraping down the
sides of the container as necessary. Add the sour cream (see note),
| enon juice, bourbon, vanilla and butter and bl end.

Pour the filling into the cookie-crunb shell and bake in the m ddl e of
the oven for 45 mnutes. Turn off the oven, prop the oven door open
slightly and allow the cake to rest in the oven for 1 hour. Cool on a
rack and refrigerate for at |east 8 hours.

| f the container of the food processor is not |arge enough, add only 1
cup of sour cream Pour about half the mxture into a m xing bow ; add
the remaining 2 cups of sour creamto the processor and bl end. Conbine
both batches in the m xing bow and stir to bl end.

This recipe recomends naking it the day before to let the flavours nel d.
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From wi | ki ns@enoir.scubed.com (Darin WI ki ns)

SW SS CARROT CAKE

2 C sifted all-purpose flour
2 tsp baki ng powder

1 1/2 tsp baki ng soda

1 tsp sal t

2 tsp ci nnanon

In large m xi ng bow, beat thoroughly with electric m xer:

1 1/2 C salad oi
2 C sugar

Add, 1 at a tinme, beating well after each addition:

Sift flour mxture into egg m xture. Beat thoroughly.

2 Cgrated carrots

1 small can crushed pineappl e

1 1/2 C chopped wal nuts or pecans
1 tsp vanilla extract.

Pour batter into well-greased and floured 9x13-inch pan, or 2 |oaf pans.

Bake in preheated 350 F oven for 1 hour, or until cake passes toothpick
test. Let cool in pan 5 mnutes. Turn onto cake rack to finish
cool i ng.

From warren@acci ne.worl ds.com (Warren Burstein)

Source: Maida Heatter's "Book of Geat Desserts" (Truffles Torte)
Strawberry Puree by Rose Levy Berenbaum from "The Cake Bi bl e"

TRUFFLES TORTE

(serves 10)
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| ngr edi ent s:

13 oz sem sweet chocol ate
2 oz unsweet chocol ate
3T flour

7 oz (2 c) pecans, finely ground
2.5 sticks butter

3/4 c sugar

7 egg vyol ks

5 egg whites

pi nch sal t

2T butter, roomtenp
1T+ 1t rum or cognac

cocoa

| nstructi ons:

Butter 9x2 or 9x3 springform dust lightly with breadcrunmbs. Melt, cool
slightly 4 oz sem sweet chocolate and 2 oz unsweet chocol ate.

Mx 3 T flour and 7 oz (2 c) pecans, finely ground.

Cream 1.5 sticks butter. Add, beat nod-high for 1-2' 3/4 c sugar. Add
one at a tinme, beating well 5 egg yolks. Add chocolate on |ow, then
nuts, gradually.

Beat to stiff but not dry 5 whites and a pinch of salt. Stir a bit into
chocol ate, then fold in rest in 3 or 4 batches. Level into pan by
rotating rapidly.

Bake 1 hr at 350. Cool 15', renove from pan and cool .

Melt 3 oz semi sweet chocolate. Whisk in 2 T butter (roomtenp), then 1
yolk and 1 t rum or cognac.

Drop in ten nounds on wax paper. Stand 30-60" until firm enough to handl e.
Coat hands with cocoa, roll into uneven ball, roll in
cocoa

Melt 6 oz semi sweet chocolate and cream 1 stick butter. Beat in
chocolate and 1 egg yolk and 1 T rum or cognac. Beat briefly at high
until a bit ligher in color.

Frost cake, arrange truffles on top.

STRAVBERRY PUREE

(Yield: 1-1/3 ¢)

| ngr edi ent s:
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20 oz frozen strawberries
2t | enron j ui ce
1/4 ¢ sugar

| nstructions:

Thaw in a col ander over a deep bow 20 oz frozen strawberries (I froze
fresh ones that norning) Press to squeeze out juice. Should take
several hours, and you should get about 1.25 c juice).

Place in 4 ¢ heatproof container, mcrowave to reduce to 1/4 c¢c. Can do
it in a saucepan over fire, but mcrowave is better).

Puree strawberries. Add reduced juice and 2t lenon juice and 1/4 c
sugar.

Serve Truffles Torte (aka neatball) with Strawberry Puree ('tomato sauce')

mara
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 12 Aug 93 09:26:23 +0200

cContents

o Turtle Cake (Eric Swartz)

o Turtle Cake (Tracey Fox)

« Turtle Cheesecake (Stephanie da Silva)

« United Airlines Carrot Cake (Dorothy Westphal)
o Wheat-Germ Carrot Cake (Darin Wilkins)

o White Cake (Terri Hull)

« Yugoslav Carrot Cake (Darin Wilkins)

« Aprikosentorte (Lothar Schaefer)

« Himbeersahnetorte (Lothar Schaefer)

« Philadelphia-Torte (Andrea Neugebauer)

From: eric@radio.wkar.msu.edu (Eric Swartz) TURTLE CAKE Ingredients:; ------------ 2 boxes of your favorite chocolate cake mix made
according to the directions on the box ~12 ounces(?) 1 1# pkg of caramels 1 stick (1/4 pound) of butter or margarine 1 can of condensed milk 1 pkg of
semi-sweet chocolate chips 1 cup chopped walnuts Instructions:; ------------- Prepare cake mix according to directions on the box Melt caramelsin adouble

boiler with butter and condensed milk till the consistency of honey (or close) Pour 2/3 of the cake batter into a greased and floured 9x13 pan (with high
sides). Top with caramel mixture. Pour the rest of the cake batter over the caramel mixture and top with chocolate chips and chopped walnuts. Bake in 350
degree (F) oven for 30-35 minutes. I'm guessing at the temperature and time, so you may need to keep a close eye on this while baking to avoid
overcooking. Sorry about all the guesstimates, but it has been along time since | have made thisand | can't find the recipe. Sorry. Thisisvery rich and
guaranteed to harden arteries on contact, so enjoy!
%6%6%0%0%%0%6%6%6%0%0%0%0%6%6%0%0%%6%6%6%0%0%0%%6%6%6%0%0%0%0%6%6%6%0%0%0%6%6%6%0%0%0%6%6%6%0%0%0%0%6%6%6%0%6%0%6%6%6%0%0%%0%6%6%0%0%%%6%6% %0 %0

From: tef @sei.cmu.edu (Tracey Fox) TURTLE CAKE Ingredients; ------------ 1 box German chocolate or Devil's food cake mix (Do not
use amix with pudding in it) 3 eggs 1/3 cup plus 2 thlsp evaporated milk 1 1/3 cup water 1 stick butter or margarine 12 oz. chocolate chips 12 oz. caramels
1 cup chopped walnuts (or pecans) Instructions; ------------- Preheat oven to 350. Melt 14 oz. caramelsin a double boiler, then add 1/3 cup plus 2

tablespoons evaporated milk. While caramels are melting, mix together the cake mix, eggs, water, and butter. Put half of the batter in a greased and floured
9x13 pan. Bake at 350 for 15 minutes. Take out of oven and sprinkle 12 oz. chocolate chips and 1 cup walnuts on top. Pour on melted caramels and top
with remaining cake batter. Bake for 30 minutes at 350. Top with whipped cream or chocolate frosting, if desired.
%0%0%0%0%%0%6%6%6%0%0%%6%6%6%0%0%%6%6%6%0%6%6%6%6%6%6%6%0%%6%6%6%6%0%%6%6%6%6%0%0%6%6%6%6%6%0%%6%6%6%6%6%60%6%6%6%6 %0 %0 %0 %6%6%6 %% %% %6%6% %0 %0
From: arielle@taronga.com (Stephanie da Silva) TURTLE CHEESECAKE Ingredients; ------------ 2 cups vanillawafer crumbs 6
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tblsp melted butter 1 14-ounce bag caramel candies 1 5.3-ounce can evaporated milk 1 cup chopped toasted pecans 2 8-ounce packages cream cheese,
softened 1/2 cup sugar 1 tsp vanilla2 eggs 1/2 cup semisweet chocolate chips, melted Instructions: ------------- Combine crumbs and butter and press onto
bottom of a 9-inch springform pan. Bake 10 minutes at 350 degrees. Melt caramelsin milk in heavy 1 1/2 quart saucepan over low heat, stirring frequently
until smooth. Pour over crust. Top with pecans. Combine cream cheese, sugar and vanilla. Mix at medium speed with electric mixer until well-blended.
Add eggs, one at atime, mixing well after each. Blend in chocolate. Pour over pecans. Bake at 350 degrees for 40 minutes. Loosen cake from rim of pan.
Chill. Garnish with whipped cream, additional chopped nuts and maraschino cherriesif desired.
%0%%0%0%%6%0%6%6%0%0%6%%6%6%0%0%%6%6%6%0%6%0%6%0%6%6%6%0%6%6%6%6%6%0%0%0%0%6%0%0%0%%0%6%0%0%0%0%6%0%0%6%0%0%0%6%6%6%0%0%0%0%6%6 %% %% %0%0%6 %0 %0
From: westphal @iscnvx.Imsc.lockheed.com (Dorothy Westpha) UNITED AIRLINES CARROT CAKE

Ingredients; ------------ 1 1/2 cup corn oil 2 cups sugar 3 eggs 1 1/2 cup grated carrot 2 cup flour 2 t baking soda2 t salt 1 cinnamon 1t allspice 1 t vanillal
T cornstarch 3/4 cup walnuts, chopped Mix all until blended. Pour into wax-paper lined 13x9" pan. Bake 50 min at 350 degrees F. Cool. Top. Cream
Cheese Icing ------------------- 6 0z Butter 8 oz Cream Cheese 2 ¢ Powdered sugar 1/2t Vanilla 1 t lemon juice Cream butter and cream cheese. Beat in

other stuff till fluffy.
%0%%0%0%6%%%%0%0%6%6%%%0%0%6%6%%0%0%0%6%6%%%0%6%6%6%%0%0%0%6%6% %% %0%6%6%%0%0%0%6%% %% %0%0%% %0 %0 %6%6%% %0 %0 %0%6%% %0 %0 %% %% %

From: wilkins@renoir.scubed.com (Darin Wilkins) WHEAT-GERM CARROT CAKE Ingredients + Instructions:
--------------------------- Beat together: -------------- 1 1/2 C cooking oil 2 C packed brown sugar 4 eggs Mix in: ------- 1 Thl grated orange peel 1 1/2 tsp
vanillaextract 3 C grated carrots In separate bowl, combine; ------------------=------- 1 1/2 C wheat germ 2 C flour 3 tsp baking powder 1 1/2 tsp salt 1 1/2

tsp cinnamon 3/4 tsp nutmeg Stir into carrot mixture. Add: ---- 1 C raisins 3/4 C chopped pecans. Turn into greased and floured 10-inch bundt pan. Bakein
350 F oven 60 - 70 minutes, or until cake passes the toothpick test. Cool in pan 10 minutes. Remove to cake rack to finish cooling.
%0%6%0%0%%0%6%6%6%0%0%%6%6%6%0%0%0%6%6%6%0%0%%6%6%6%6%6%0%0%6%6%6%6%0%0%0%6%6%6%0%0%6%6%6%6%0%0%0%6%6%6%6%0%0%0%6%6%6%0%0%%0%6%6 %% % %6%6%6%6 %0 %0
From: thull @skidmore.edu (Terri Hull) WHITE CAKE ========== Ingredients; ------------ 1 cup flour 2/3 cup sugar 1/3 cup cornstarch 2 tsp baking
powder 1/2 tsp salt (optional) 2 egg whites 2/3 cup skim milk 1/3 cup Karo light corn syrup 1 tsp vanillaInstructions; ------------- Spray 9 inch square
baking pan with cooking spray. In large bowl combine flour, sugar, cornstarch, baking powder and salt. In medium bowl, using fork or wire whisk, mix egg
whites, milk, corn syrup and vanilla. Add to flour mixture, stir until smooth, but as little as possible. Pour into prepared pan. Bake in 350 F oven 20-25
minutes or until toothpick inserted in center comes out clean. Cool in pan on wire rack. Makes 16 servings. O g fat, 0 mg cholesterol,100 calories, 2 g
protein, 22 g carbohydrate, 125 mg sodium Note; ----- Thisis pretty good, but can get rubbery textured if beaten too much during mixing. Not nearly as
good atexture as the chocolate cake .
%0%%0%0%%0%6%6%6%0%6%%6%6%6%0%0%%6%6%6%0%0%0%6%6%6%6%6%0%0%6%6%6%6%0%0%6%6%6%6%0%0%6%6%6%6%0%0%%6%6%6%6%0%0%0%6%6%6%0%0%0%6%0%6%%0%%6%6%0%6 %0 %0
From: wilkins@renoir.scubed.com (Darin Wilkins) YUGOSLAV CARROT CAKE Ingredients + Instructions:
--------------------------- Cream together until light; --------------------------- 4 egg yolks (egg whites are used later) 1 C sugar Stir in: -------- 1 C grated carrots
1 C minced walnuts 1 1/2 C flour 1 tsp baking powder 1/4 tsp nutmeg 1/2 tsp cinnamon 1 tsp vanilla1/8 tsp salt 1 C oil Mix together and add to mixture:
---------- 2 1/2 Thl hot water 1/2 tsp baking soda Beat until foamy ---------------- 4 egg whites. Add to egg whites and beat until stiff and
glOSSY: —m-mmm e 1/2 C sugar Fold egg whites into flour mixture. Turn into greased 9x13-inch pan lined with greased
waxed paper. Bake at 350 F 45 minutes or until cake tests done. Cool. Remove from pan, remove paper and slice cake into halves, horizontally. (Hint:
Before cutting, carefully mark the mid-point of the layer with toothpicks placed frequently around the middle of the cake. An electric knife works well to
do the actual cutting. Use a bread knife if you don't have an electric knife.) Cover the bottom half of the cake with cream cheese filling (recipe follows).
Cover filling with: --=--=--=-emmmnuev 1/2 C strawberry, apricot, or raspberry jam. Top with remaining cake half and frost cake with whipped cream,
sweetened to taste with powdered sugar. Cream cheese filling: --------------------- 8 ounces softened cream cheese. 1/2 C sugar Gradually beat sugar into
cream cheese until smooth and fluffy.
%6%6%0%0%%0%6%6%6%0%0%%6%6%6%0%0%0%6%6%6%0%0%0%%6%6%6%0%0%0%0%6%6%6%0%0%0%6%6%6%0%0%0%6%6%6%0%0%0%0%6%6%6%0%0%0%6%6%6%0%0%%0%6%6%0%0%0%%6%6% %0 %0
GERMAN RECIPES:
%0%0%6%0%%0%0%6%6%0%0%%0%0%6%0%0%%6%6%6%0%6%%6%0%6%6%6%0%6%0%6%6%6%0%0%0%0%6%0%0%0%%0%6%6%0%0%0%6%0%0%6%0%0%0%6%6%6%0%0%0%0%0%6%0%0 %% %6%6%6 %0 %0
From: lothar @rz.ruhr-uni-bochum.de (Lothar Schaefer) APRIKOSENTORTE Zutaten: -------- 200 g Mehl 1 Tl Backpulver 75 g
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Zucker 1 Pkg Vanillezucker 1 Eigelb 100 g Butter Belag: ------ 100 g abgezogene, gemahlene Mandeln oder Haselnuesse 100 g Zucker 1/8 | suesse Sahne 1
Eiweiss Sonstiges: ---------- 1- 1 1/2 Pfd Aprikosen halbe, geschaelte Mandeln Anweisungen: ------------ Aus den Zutaten einen Muerbeteig kneten und in
einer Springform hochdruecken. Die Aprikosen halbieren und entsteinen (sollten frische und nicht aus der Dose sein). Restliche zutaten fuer den Belag
vermischen und auf den Teig geben. Die halbierten Aprikosen mit den Innenflaechen nach oben auf den Teig druecken, halbe, geschaelte Mandeln in die
Aprikosen druecken und mit abgeriebener Apfelsinenschale bestreuen. Bei 200 Grad C ca. 60 Min backen.
%0%6%0%0%%0%6%6%6%0%0%6%6%6%6%0%0%%6%6%6%0%0%%6%6%6%6%0%0%0%6%6%6%%0%0%0%6%6%6%0%0%6%6%6%6%0%0%%6%6%6%6%0%0%0%6%6%6%0%0%0%0%6%6%0%0%0%6%6%6%6 %0 %0
From: lothar@rz.ruhr-uni-bochum.de (L othar Schaefer) HHMBEERSAHNETORTE Zutaten: -------- Fuer den festen Boden:
---------------------- 50 g Butter 50 g Zucker 50 g Mehl 50 g gemahlene Nuesse 2 Schokobiskuit-Boeden 100 g Himbeermarmel ade oder selbstgem. Gelee
aus dem Himbeersaft 50-80 ml Himbeersaft (mit Geist) Fuellung: --------- 600 ml Sahne Sahnesteif fuer 1/4 | Sahne 5 Blatt Gelatine max. 100 ml
Himbeersaft 250 g abgetropfte Himbeeren aus der Dose 2 ¢l Himbeergeist (oder Kirschwasser) Anweisungen: ------------ Die Gelatine einweichen und dann
fluessig machen, etwas abkuehlen. Die Sahne mit dem Sahnesteif schlagen. Etwas Sahne zur Garnierung beiseite stellen, ebenso 12 schoene Himbeeren.
Restliche Himbeeren zerdruecken und ales gut vermischen, in den Kuehlschrank zum Ankuehlen. Fuer den festen Boden die Zutaten gut verkneten und auf
Alufoliein der Springform (Groesse wie Biskuitboeden) bel 175Grad (Heissluftherd) ca. 12-18 Min. backen, herausnehmen und sofort die Alufolie
entfernen (Vorsichtig : aheiss, b:bricht leicht) Gut auskuehlen lassen In der Zwischenzeit den oberen Boden mit 50-80 ml Himbeersaft (und -geist) leicht
saftig machen Den abgekuehlten festen Boden mit dem Gelee bestreichen, den unteren Biskuitboden darauflegen. Mit Hilfe eines Tortenrandes die
Himbeersahne daraufgeben, mit dem oberen Boden abdecken 12 Stuecke mit Sahne und Himbeeren markieren.
%0%%6%0%%6%6%6%6%0%0%%6%6%6%0%0%%6%6%6%0%0%6%6%6%6%6%6%0%6%6%6%6%6%0%0%6%0%6%6%0%0%%6%6%0%0%0%%6%6%6%6%0%0%6%6%6%6%0%0%0%6%6%6 %% %% %6%0%6 %0 %0
From: andrea@veces.stgt.sub.org (Andrea Neugebauer) Andrea Neugebauer, Eberhardstr. 5, 71088 Holzgerlingen PHILADELPHIA-TORTE

Zutaten: -------- 1 Bisquitboden (Tortenboden) 200g Philadel phia natur 250g Magerquark 1 Pkg Goetterspeise (Sorte nach
Geschmack) 1 Pkg Vanillezucker 1/2 | suesse Sahne 50g Zucker 1 EL Zitronensaft 1 Tasse Wasser etwas Kakaopulver Anweisungen; ------------ Die
Goetterspeisein einer Tasse heissem Wasser 10 Minuten quellen lassen, ein Essloeffel Zucker dazu und unter staendigem Ruehren kurz erhitzen, - nicht
kochen lassen! -, dann abkuehlen lassen. Philadel phia, Magerquark, Vanillezucker und den Zitronensaft zu einer glatten Creme ruehren. Die abgekuehlte
Goetterspeise zur Creme geben, und zuletzt die steifgeschlagene suesse Sahne vorsichtig unterheben. Den Biquitboden auf eine Tortenplatte legen und
einen Tortenring oder eine Backform drumherum geben. Die Creme auf den Tortenboden geben und glatt- streichen. Das ganze fuer ca. 3-4 Stunden in den
Kuehlschrank stellen. Kurz vor dem anschneiden etwas K akaopulver drueberstreuen, fertig. Tip: ---- Wenn man einen dunklen Tortenboden nimmt und die
Goetterspeise mit Waldmeistergeschmack, dann sieht die Torte ganz schoen gefaehrlich aus.
%0%%0%0%%0%6%6%6%0%6%%6%6%6%0%0%%6%6%6%0%0%0%6%6%6%6%6%0%0%6%6%6%6%0%0%6%6%6%6%0%0%6%6%6%6%0%0%%6%6%6%6%0%0%0%6%6%6%0%0%0%6%0%6%%0%%6%6%0%6 %0 %0
mara
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Tue, 17 Aug 93 10:31:35 +0200

Those cakes are fromthe nother of a friend and really delicious!

APPLE TART

Dough

200 ¢ fl our

75 ¢ sugar

75 ¢ butter

1/ 2 pkg baking powder (about 1 tsp)
1 €99

Toppi ng:

1 kg peel ed and cut in pieces
3/4 | ci der (apple w ne)

250 g sugar
2 pkg vani |l a sugar (5-6 tsp)
2 pkg vanilla pudding (1 pkg is for 1/2 | mlKk)

| nstructions:

Knead i ngredients together and put in a pan. Be sure to pull the dough
up so that the brimis covered as well (only the inside, that is...).

For Toppi ng:

Boil cider with sugar, vanilla sugar and puddi ng. Add appl e pi eces
and boil until the apples becone soft. Fill the cider-apple-puddi ng
in the pan on the dough.

Bake the cake at 175 deg C for about 90 m nutes.
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Cover pan wth baking paper and bake for another 30 m nutes at 165 deg C.

Take out of the oven, let cool down and put over night in the
refridgerator.

Serve with |ots of whipped cream

2888848888888 888888888888888888888888888888888888888888888888888888888888888/

Dough

1809 flour

809 sugar

1/2 tsp baking powder
80 ¢ butter

1 €99

1 pkg vani |l a sugar (2-3 tsp)
1 pinch salt
little grated | enon peel

Si eve flour and baki ng powder, add other ingredients and knead together.
Lay on a cookie sheet so that you have a snooth | ayer of dough.

Streusel

200 ¢ fl our

125 ¢ sugar

125 g mar gari ne

1 pkg vani |l a sugar (2-3 tsp)
1 pinch cinnanon (to taste)

Knead i ngredi ents together.

Toppi ng:

4 cups Wwhipping cream
2 pkg vanilla pudding (1 pkg is for 1/2 | mlKk)
2 cans apricots (ca. 400g each)

Boi | pudding with whi pping creamand stir constantly to avoid form ng of
a skin. Spread on the dough | ayer.
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Spread apricots evenly on the puddi ng and cover with Streusel.

Bake at 175 deg C for 40 mnutes in a hot air oven.

BAB08888888888888888888888888888888888888888888888888888888888888688888888)
FAST FRU T CAKE

I ngr edi ent s:

100 g sugar

2 eggs

100 g fl our

Any fruit you like...

I nstructions:

Stirr eggs and sugar until foany. Gadually stir in flour.

Put in a fatted pan for tart pastries (a big shall ow pan).

Bake for 20 mnutes at 175 deg Cin a hot air oven.

Can be layered with fruit to taste. (I prefer pineapples, but anything

el se would be fine as well.)
B8808888888888888888888888888888888888888888888888888888888888888688888888)

MARBLE CAKE

200 g sugar

250 ¢ butter or margarine

1 pkg Bour bon vanilla sugar (2-3 tsp)

3 drop bitter al nond oil

1 pinch salt

4--6 eggs

1 pkg baki ng powder (2-3 tsp)

500 ¢ fl our

1/2 cup water with a little bit soda water
3 tblsp Nesquick cocoa

| nstructions:

Stir sugar, butter, eggs, vanilla sugar, salt and bitter al nond oi
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until foany.

Mx flour with baking powder in the above nmade m xture and stir in
wat er. The dough shoul d be rather tough and not too wet.

Q| baking pan, and dress with bread-crunbs. Fill in tw thirds of the
dough.

Stir in cocoa in the other part of the dough and add a bit of water
until the consistency of the cocoa dough matches that of the |ight dough.

Put the dark dough on the white one and pull a fork in spirals through
t he dough to achieve a marble structure.

Bake 60 m nuten at 175 deg Cin the hot air oven.

2888848888888 888888888888888888888888888888888888888888888888888888888888888/

mara
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Dundee cake

Dundee cake

From r.gaghaux@hnet.ch (Rene Gagnaux)
Date: Wed, 15 Sep 1993 12:00: 00 +0200

Servings: 6

110 g Sultanas, cleaned 225 g Butter

110 g Currants, cleaned 1 ts Baki ng powder

110 g Raisins, cleaned and stoned 225 g Caster sugar

50 g M xed peel, chopped 3 Eggs

75 g dace cherries, chopped 1 tb Sherry

50 g Gound al nonds 3 tb Al nonds, blanched and hal ved
250 g Plain flour Gated rind of 1 |enopn

(For a 18cm cake tin)
Grease and |ine the base and sides of the tin and grease the paper |ining.

M x the sultanas, currants, raisins, peel, cherries and ground al nonds
t oget her.

Beat the butter until it is soft and creany then add the caster sugar and
beat the m xture with the lenon rind until light and fluffy in both col our
and texture. Beat the eggs together then add themgradually to the creaned
m xture, beating well between each addition. Sift together the flour and
baki ng powder and lightly stir it into the creaned m xture with the sherry
and all the dried fruit.

Turn the mxture into the tin, spread it to the sides and slightly holl ow
out the centre, then cover the surface with the al nonds.

Bake the cake at 160 oC (325 oF) for 2.5 - 3 hours or until a warm skewer
pushed into the m xture cones out clean.

Cool the cake in the tin for 15 mnutes then turn it out onto a wire tray
to cool conpletely.

(casted sugar = granul ated sugar, d ace cherries = candi ed cherri es,
Sul tanas = seedl ess white raisins)

(From A feast of Scotland, Janet Warren)

amyl
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Ethel's Orange Cake

From: pattee@fang.colorado.edu (Donna Pattee)

Date: Thu, 14 Oct 1993 17:43:58 GMT

ETHEL' S ORANGE CAKE

(This recipe is fromAuntie Ethel - Ethel Drachenberg. It is a noist, orange-y
cross between bread and cake. Use the snaller anmount of sugar for a |ess-
sweet fruit bread; the larger anount for an orange | oaf cake.)

1 Cup butter 3 Cups white flour

1-2 Cups sugar 1 Cup fl aked coconut

4 eggs 1 Cup chopped wal nuts
1/2 Cup orange juice 8 ounces chopped dates

1 teaspoon baki ng soda

G ease well and lightly flour two 9 x 5 x 3 inch |oaf pans. Preheat
oven to 300 degrees F.

In a |arge bow cream butter and gradually beat in sugar. Add eggs one at
a time and beat well after each.

Sift together flour and baking soda. Stir the dry ingredients into the
butter m xture in three parts, alternating wth the orange juice. MXx nuts,
coconut and dates and fold gently into batter.

Pour batter into greased pans and bake for 1 to 1-1/2 hours

or until golden brown. Mx together 1/2 Cup of orange juice and 1

Cup of powdered sugar and pour over cakes in pans while still hot. Cool in
pans on racks. Wap in alum numfoil when cool and freeze if possible.

Makes two | oaves.

amyl
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Friendship Cake/Bread (long)

Friendship Cake/Bread

From: arielle@taronga.com (Stephanie da Silva)

Date: Tue, 3 Aug 93 15:26:15 CDT

The Friendship Cake Starter
2/ 3 cup sugar
2/3 cup mlk
2/ 3 cup flour

Mx in plastic or glass container with tight lid. Cover, store at
roomtenperature for 17 days, stirring once a day.

After that, |eave undisturbed for 1 day. Stir again daily for 3 days.
Add 1 cup each of sugar,nm | k,and flour, then stir the next 4 days.
Add anot her cup of each sugar, mlk and flour. Mx well.

Gve 1 cup each to 2 friends, use 1 cup to nake a cake or use as base
for another batch of starter.

The Friendship Cake

1 cup starter

2/3 cup oil

3 eggs

2 cups flour

1 cup sugar

2 tsp. vanilla

2 cups chopped (appl es, or blueberrie, or any kind of fruit)
1 1/2 tsp. cinnanon

2 tsp. baking powder

1 1/2 tsp baking soda

1/2 tsp. salt
1/2 to 1 cup nuts (optional)

Conmbine all ingredients until well m xed.

G ease and flour a bundt or |oaf pan. Pour batter into pan and
bake in preheated oven 350 until cake test done 40 to 50 mi nutes.

Cool in pan for 10 mnutes, then turn out and continue cooling.

"Am sh Friendship Bread"
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Friendship Cake/Bread (long)

1 cup starter

2/ 3 cup oi

cup sugar

eggs

tsp vanilla

cups flour

tsp ci nnanon

1/2 tsp baki ng powder
1/2 tsp baki ng soda
1/2 tsp salt

PR NRWR

Mx listed ingredients -- 1'd sift the dry ingredients together first,
but the original sheet doesn't say to.

You may top with candied fruit, nuts, or apple slices before baking.
Pour into 2 well greased sugared |oaf pans. Bake 40 to 50 m nutes at
350 degrees. Cool ten m nutes before renoving from pan.

"AM SH FRI ENDSHI P BREAD!

1 cup starter

2/ 3 cup oil

cup sugar

eggs

tsp vanilla

cups flour

tsp ci nnanon

1/ 2 tsps baki ng powder
1/2 tsp baki ng soda

1/2 tsp salt

PRPNRPWR

Mx listed ingredients. You nmay top with candied fruit, nuts, or apple
slices before baking. Pour into 2 well greased sugared |oaf pans. Bake
40 to 50 mnutes at 350F. Cool ten mnutes before renoving from pan.

FRI ENDSH P BREAD STARTER

1 cup flour

1 cup mlk

1/4 tsp salt

1 friend with starter

Take flour, mlk and salt to visit friend with starter. Add each to
friends' starter, mxing well. Divide starter in half, returning one
part to friend, and taking other half home with you. Place your part
In your starter bowl . You now have a Friendship Bread Starter

AM SH FRI ENDSHI P BREAD | NSTRUCTI ONS
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Friendship Cake/Bread (long)

Keep at roomtenperature Use a glass container. Do not use
a metal spoon (use a wooden one) Do not refrigerate. Use
only plain (non-rising) flour.

Day 1 The day you get your starter, do nothing

Day 2 Stir with a wooden spoon

Day 3 Stir wth a wooden spoon

Day 4 Stir with a wooden spoon

Day 5 Add 1 cup flour, 1 cup sugar, 1 cup mlk and stir
Day 6 Stir with a wooden spoon

Day 7 Stir with a wooden spoon

Day 8 Stir with a wooden spoon

Day 9 Stir with a wooden spoon

1

O Add 1 cup flour, 1 cup sugar, 1 cup mlk and stir.

Get three glass containers and put one cup of mxture in
each container, Gve a copy of these instructions and a cup
of starter to 3 friends. To remaining batch add 2/3 cup
oil, 3 eggs, 1 tsp vanilla, 2 cups flour, 1 cup sugar, 1 tsp
cinnanon, 1 and 1/4 tsp baking powder, 1/2 tsp baking soda,
and 1/2 tsp salt. Pour into 2 well greased and sugared | oaf
pans, or 1 bundt pan. Top with anything you |like such as,
sliced apples, dried or candied fruit, nuts, coconut, etc.

or |leave plain Bake at 350 degrees F for 40 to 50 m nutes.
(Check after 30 mnutes.) COCL 10 M NUTES BEFORE REMOVI NG
FROM PAN. Slice and serve.

AM SH FRI ENDSHI P BREAD (Origi nal Starter Recipe)
Li nda D Santo, Austin, Texas

1 package active dry yeast 2 1/ 2 cups warm wat er 2 cups sifted flour
1 Tbsp sugar

Di ssol ve yeast in 1/2 cup of the warmwater in a deep gl ass
or plastic container. Stir in remaining warmwater, flour
and sugar. Beat until snmooth. Cover with |oose fitting
cover. DO NOT REFRI GERATE! The starter requires 10 days for
fernmentation as foll ows:

DAYS 1, 2, 3 and 4: Stir batter

DAY 5: Add 1 cup each mlk, flour, sugar and stir
DAYS 6, 7, and 8: Stir batter each day

DAY 10: Add 1 cup each flour, sugar, mlk; stir.

The batter is ready to use.
This makes 3 cups batter to use in the recipes. If you want

to you may pout 1 cup batter each into 3 containers and give
1 or 2 away.
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Friendship Cake/Bread (long)

Save 1 cup to begin process all over again OR you can use
all 3 cups batter for the recipes at 1 tinme and when you
want to bake these again just start the starter again.

Fri endshi p Cake

1 cup starter

2/ 3 cup oil

1 cup sugar

2 cups flour

1 1/2 tsps baki ng powder
1/4 tsp salt

1/2 tsp vanilla

3 eggs

1/2 tsp baki ng soda

2 tsps cinnanon

Rai sins & nuts (optional)

Beat batter and pour into 2 well greased bread pans. Bake for 1 hour
at 350 degrees F.

Title: FRI ENDSH P FRU TCAKE
Servings: 20

1 ea 2-Layer box yellow cake mx with pudding in the mx (18.5 to

280z si ze)
1/3 C Vegetable oi
4 Eggs
1 3/4C Fruit fromstarter (See note)

1 C Chopped pecans
Conf ectioners sugar (if desired)
Cream cheese frosting (if desired) fromyour favorite recipe

Line the bottom of a springformangel food cake pan with waxed paper,
grease well, then flour.

In large m xing bow of electric mxer, conbine dry cake mx and oil.
Beat in eggs, one at a tine, beating well. Add fruit; mx well. Fold
In nuts. Pour batter into prepared pan. Bake in a pre-heated 350-
degree oven 40 m nutes, then reduce heat to 300 degrees and bake 35 to
40 m nutes nore, or until cake tests done.

Shake pan to | oosen cake fromsides and let sit 10 mnutes. Lift the
center of the pan out and turn cake onto cake plate. Renbve waxed
paper. Turn cake right-side up before serving. Sprinkle with
confectioners sugar if desired, or top with creamcheese frosting. This
cake tastes better when col d.
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Friendship Cake/Bread (long)
NOTE: You will use from1l 1/2 to 2 cups drained fruit per cake.

STARTER FOR FRI ENDSHI P FRUI TCAKE

3/4 C Canned sliced peaches with syrup
3/4 C canned pi neapple chunks with syrup
4 oz Red maraschino cherries, drained, halved
1 1/2 C Ganul ated sugar
1 ea Active dry yeast package

For Later Addition:
1/2 C Canned sliced peaches with syrup
1/2 C Canned pineapple chunks with syrup

To Replenish Starter
DAY 1:
1/2 C Starter juice
1/2 C Ganul ated sugar
2 Ib Can sliced peaches with syrup
DAY 10:
2 1/2 C Ganul ated sugar
2 I b Can pineapple chunks with juice or 1 1-1b can pi neappl e chunks
and 1 1-Ib can fruit cocktail
DAY 20:
2 1/2 C Ganul ated sugar
2 ea (4-o0z) jars maraschino cherries, drained and hal ved (You can
use 1 jar of red and one jar of green for color, or use 1 10-o0z
jar).

N B

In a 1-gallon glass jar with wide nouth and |id, conbine the
peaches, pineapple, nmaraschino cherries, sugar and yeast (nmake sure the
yeast is well mxed with syrup). Stir tw times the first day. Stir
once a day afterwards. Do not refrigerate this mxture. Keep |oosely
cover ed.

Two weeks after starting the starter, add 1/2 cup peaches and 1/2 cup
pi neapple with syrup.

Wait several days, stirring daily, then drain 2 cups of mxed fruit
and use to nake cake as directed in the cake reci pe (see reci pe above).
Reserve 1 1/2 cups starter juice and |leave in glass gallon jar. Count
this as Day One, and begin the process for renewi ng starter and maki ng
cake.

DAY 1: To reserved 1 1/2 cups starter juice (or to starter juice given
you by a friend), add 2 1/2 cups sugar and a 2-1b can of peaches with
syrup. Stir daily. Keep |oosely covered. Do not refrigerate.

DAY 10: Add 2 1/2 cups granul ated sugar and pi neappl e chunks with
juice. Stir daily. Keep |loosely covered. Do not refrigerate.
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Friendship Cake/Bread (long)

DAY 20: Add 2 1/2 cups granul ated sugar and drai ned and hal ved
mar aschino cherries. Stir daily. Keep |oosely covered. Do not
refrigerate.

DAY 30: Drain fruit, reserving 1 1/2 cups juice for renewi ng starter.
Use drained fruit to make 3 cakes (see recipe), give excess starter
juice to friends, and start a new batch of fruit (repeat aforenentioned
process).

NOTE: At the end of 30 days, you wi |l have enough excess starter
juice to give to about four friends. Be sure to keep enough juice (1
1/2 cups) for your own starter. At the end of 30 days, there will be
enough fruit to use 1 3/4 cups fruit in each cake, which nakes the cake
better and doesn't waste the fruit. The cakes can be frozen. It is not
necessary to bake all three cakes the sane day, but stir the remaining
fruit mxture every day until it is used (this fruit m xture can be
refrigerated until used). The drained fruit can be frozen until you are
ready to bake the cakes.

Am sh Friendship Bread Starter and Feeder.

1 package active dry yeast

1/4 cup warmwater 110 degrees
1 cup all-purpose flour

1 cup sugar

lcup warm m | k

Starter Food (every 5 days)
1 cup all-purpose flour

1 cup sugar

lcup mlk

In a small bow, soften yeast in water for 10 m nutes.
Stir well.

In a 2- quart bow, conbine flour and sugar. M Xx thor-
oughly or the flour will lunp when the mlk is added. Slowy
stir in warmmlk and softened yeast m xture. Cover |oosely
and let stand at roomtenperature until bubbly. Refigerate.
Consider this day 1 of the 10 day cycle.

Day2 through 4. Stir with a spoon (any kind)

Day 5 To feed, blend flour and sugar in a small
bow; slowy mx in mlk with a spoon,whi sk or hand m xer.
Stir mxture into starter. Return to refrigerator.

Day 6 through 9: Stir

Day 10 ( which becones Day 1 for the next series)
Feed agai n.

Not e: Consider the 10-day cycle a guide; it does not have
to be followed exactly. If you need nore starter, feed it
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Friendship Cake/Bread (long)

nore often. The starter is a yeast culture and will grow
when fed. To hasten growh, |eave starter at roomtenp
for several hours.

After feeding the starter.

Choose from anong the foll ow ng.
Return starter to refrigerator.
Renove what you need for baking and |l eave it at room
tenperature until very bubbly. Return remainder to refrig-
erator and continue to follow the 10-day cycle. If yoy are
getting to nuch, cut the "food" in half on one feeding.
Don't let starter drop below 1 cup, because rejuvenating
it to usabl e anounts takes several days.

Measure out 1 cup lots to give to friends or put in the
freezer.

Frozen starter takes at |east 3 hours at roomtenperature
to thaw and cone to life.

mara
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Gateau Basque

Gateau Basque

From hcorbett @arnet. berkel ey. edu
Date: Mon, 6 Sep 1993 05:03: 19 -0700 (PDT)

Serves 6-8. High-fat, not greasy. Prep 30 min + 1 hr wait, 40 m n bake ti ne.

200g (1/2 I'b) butter

200g (1 cup) white sugar

2 egg yol ks

1 whol e egg

300g (2c plus 1 tbsp) cake fl our
Pinch of salt

Zest of one lenon (grated peel)

Crenme Pati ssiere:

250 m (1 cup) mlk

60g (1/3 cup) sugar

25¢g flour (plain or cake)
Pinch of salt

2 egg yol ks, lightly beaten
vanilla to taste (2 tsp)

Not es on ingredients: Cake flour here nmeans flour w th baking soda/ powder
prem xed. If this is not available, mx normal flour and 1 teaspoon of
powder (| evure chem que - une cuillere a cafe).

Usi ng cake ingredients:

1. Cream sugar into soft (but NOT nelted) butter until snooth.
2. Add the 2 egg yol ks, whole egg, and | enon peel; mx well.
3. Add cake flour gradually and stir until well blended.

4. Cover m xing bow and keep in refrigerator for one hour.
Meanwhi |l e, make the crene patissiere (eclair filling):

1. Mx sugar, flour and salt in a bow.

2. Heat mlk in heavy-bottoned saucepan until very hot but not boiling.
3. Wiisk hot mlk into bowl of dry ingredients and beat until bl ended.
4. Return mxture to pan and whi sk over |ow heat until thickened (like
pudding) - 4 to 5 m nutes.

5. Add egg yol ks and cook 2 or 3 mnutes nore, constantly stirring.

6. Renove from heat and cool, stirring occasionally. Stir in vanilla.

Butter and flour a regular-sized round cake pan (9 or 10 inches by 2
i nches high, | think; around 25 cmby 5 cm.
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Gateau Basque

Assenbl e t he gat eau:

1. After the dough is hard, divide not quite equally into two parts.

2. Press larger part into bottom of cake pan, covering bottom and partway
up the sides to nake a trough.

3. Spoon crene patissiere into mddl e of cake.

4. Working quickly, roll out (or try with your fingers) the rest of the
dough into a circle. Lay over the filling and seal at the sides with the
bottom hal f.

Cook at 180 C (350 F) for about 40 m nutes, until golden brown on top.
Serve in wedges.

This recipe is jealously guarded by the Basques and was extricated wth
difficulty and trial and error. It is THE traditional sweet in their region.

amyl
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Grandma's Applesauce Cake with Raisins and Pecans

Grandma's Applesauce Cake with
Raisins and Pecans

From: morrissey @stsci.edu (Mostly Harmless)
Date: Thu, 5 Aug 1993 00:11:34 GMT

1/2 cup butter 1 tsp. cinnanon

2 cups sugar 1/2 tsp. nutneg

2 eggs 1/ 4 tsp. allspice

2 1/2 cups sifted all-purpose flour 1/ 1/ 2 cups appl esauce
1 1/2 tsp. baking soda 1/2 cup raisins

1 tsp. salt 1/ 2 cup pecans

Cream butter and sugar till light.

Add eggs, beating well after each addition.

Sift dry ingredients togehter and add to creaned m xture alternately
wi t h appl esauce.

Stir in raisins and pecans.

Turn batter into greased and lightly floured pan (13x9x2-inch).

Bake at 350F about 45 mnutes ot till done. Cool in pan.

(an additional 1/3 cup raisins can be substituted for the 1/2 cup of
pecans, if desired)

mara

http://www.cs.cmu.edu/~mjw/recipes/cake/grma-apsauce-cake.html [12/17/1999 10:48:08 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Grandma's Gingerbread

Grandma's Gingerbread

From: ck6322@tnessh.sbc.com (Susie Keating (713+567-8251))

Date: 8 Oct 1993 19:38:26 GMT

| believe soneone requested a recipe for gingerbread ... here is ny
grandnot her's version | have used since |l was a little girl. It is
spicier than sone, but is very good.

2 eggs 1 tsp. allspice

3/4 cup brown sugar 3 tsp. ginger

3/4 cup nol asses 3 tsp. cinnanon

3/4 cup nelted crisco 1/2 tsp cl oves

2 1/ 2 cups flour 1 tsp nutneg

2 tsp. baking soda 2 tsp. pummpkin pie spice
1/ 2 tsp. baking powder 1 cup boiling water

Add beaten eggs to sugar, syrup and nelted crisco. Sift dry

i ngredients and add to egg m xture. Lastly, add boiling water
and mx well. Pour into greased and fl oured bundt pan and bake
at 350 degrees for 30 to 40 m nutes.

Susi e Keati ng
t nessh. shc. com
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Helen's Apple Coffee Cake

Helen's Apple Coffee Cake

From: dciem!lfergus!larry@lsuc.uucp
Date: Mon, 15 Nov 1993 14:47:06 -0500

Cat egories: Quickbreads, MW
Servings: 6

MUMVM - = - o m e e e e e oo - MM BY H PEAGRAM - ----- - m e m e e e e m e o -
1 c Butter
1 ¢ Sugar
2 Eggs
1ts Vanilla
2 ¢ Flour
1 ts Baki ng soda
1 ts Baki ng powder
1 ¢ Sour cream (light or yogurt)
MUMVM - = - oo e e e e e oo TOPPING -------- s m s m e oo -
1/2 ¢ Brown sugar
1/3 ¢ Nuts

4 tb White sugar
1 ts G nnanon
2 Appl es, peeled & sliced

Cream butter and sugar. Add eggs and vanilla. Add dry ingredients
alternately with sour cream Put half of batter in pan. Lay apple slices
on batter and sprinkle 1/2 of topping over them Add renmining batter and
sprinkle topping on it. Bake in 350 oven 35-40 ni nutes.

MVMWM
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Jewish Apple Cake

Jewish Apple Cake

From skthom@cmail.nonsanto.com ("Sheri K. Thomasson")
Date: Mon, 20 Mar 1995 03:19:10 +0000

This was originally posted by Francis Wadgi nski :
Grandnma Bordy's Appl e Cake:

I ngredi ents:

2 cups sugar

3/4 cups oi

3 eggs

1 tsp vanilla

3 cups flour

3 tsp baki ng powder

1 cup mlk

pi nch of salt

2 apples sliced thin and 1/2 cup ci nnanon and sugar

Directions:Oar to oil and beat, add eggs one at a tine, add vanilla.
flour, baking powder, salt. Add to first mxture alternately with the
mlk. Pour 1/2 batter into ungreased pan. Put |ayer of sliced apples
over batter. Sprinkle with cinnanon and sugar. Add renmai nder of
batter. Sprinkle nore sugar, cinnanmon and nuts (if you like).

Bake at 350 degrees for 1 hour.
amy!|
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Lady Baltimore Cake

Lady Baltimore Cake

From: arielle@tar onga.com (Stephanie da Silva)
Date: Thu, 28 Oct 1993 08:18:14 GMT

From a box of Swans Down cake fl our

3 cups sifted cake flour
3 teaspoons baki ng powder
1/ 2 teaspoon salt

1/2 cup butter

1 1/2 cups sugar

1 1/4 cups mlk

1 teaspoon vanilla

4 egg whites

Sift flour once, neasure, add baking powder and salt and sift together
three times. Creambutter thoroughly, add sugar gradually, and cream
together until light and fluffy. Add flour, alternately with mlk, a
smal | anmobunt at a tinme, beating after each addition until snooth. Add
vanilla. Beat egg whites until they hold up in soft peaks. Stir quickly
but thoroughly into batter. Bake in two greased 9 inch |ayer pans at 375F
for 25 to 30 mnutes. Spread Lady Baltinore Filling between |ayers and
Lady Baltinore Frosting over tops and sides.

Lady Baltinore Frosting and Filling

2 egg whites, unbeaten

1 1/2 cups sugar

5 tabl espoons wat er

1 1/2 teaspoons |ight corn syrup
1/ 2 teaspoon vanilla

6 figs

1/2 cup raisins

1/ 2 cup nuts, chopped

Candi ed cherries

Conbi ne egg whites, sugar, water and corn syrup in top of double boiler,
beating with a whisk until thoroughly m xed. Place over rapidly boiling
wat er, beat constantly with whisk and cook 7 mnutes, or until frosting
will stand in peaks. Renove fromboiling water, add flavoring and beat
until thick enough to spread. For filling, scald figs and raisins and
chop. Add enough frosting to chopped fruit and nuts to make a filling

that will spread easily. Spread between |ayers. Spread remaining frosting
on top and sides of cake. Wile frosting is soft, sprinkle top of cake

wi th chopped cherries and additional chopped figs, raisins and nuts.

http://www.cs.cmu.edu/~mjw/recipes/cake/lady-baltimore-cake.html (1 of 2) [12/17/1999 10:48:17 AM]



Lady Baltimore Cake
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Lamingtons

Lamingtons

From arielle@aronga.com (Stephanie da Silva)
Date: Tue, 21 Sep 1993 19:00: 16 GV

Note: This is an Australian recipe, so it's in nmetric nmeasure (nmeasure

by wei ght instead of volune). For all common purposes, a netric ounce is
equi valent to a US ounce. However, |'d still recommend using a conversion
t abl e.

1 butter cake or slab sponge (made the day before)
500 g (1 I'b) packet icing sugar

4 | evel tabl espoons cocoa

1/2 cup boiling water

1 tabl espoon butter

1 teaspoon vanilla

2 cups desiccated coconut

Place the cake in the refrigerator or freezer for about 1/2 hour or so
before icing. Cut into squares. Sift icing sugar and cocoa together.

Make into a snmooth icing with boiling water, butter and vanilla. Pierce
squares of cake with a fork and dip into chocolate icing for a few seconds,
then toss into the coconut. |If the icing becones a little thick, heat

over hot water or add a drop or two extra hot water to the icing. Best if
allowed to mature in a sealed container for several hours before serving.

Lam ngton Butter Cake

125 g (4 oz) butter
3/'4 cup castor sugar
1 teaspoon vanilla

2 eggs

2 cups self-rising flour

1/2 cup mlk

Line a greased Lamington tin with greaseproof paper. Cream butter, sugar
and vanilla until light and fluffy. Beat in eggs, one at a tinme. Fold
in flour and mlk alternately and beat well. Spread into prepared tin.

Bake in a noderate oven for 30-35 mnutes. Allowto stand for a few m nutes,
then turn out onto a cooler (a rack?).

Lam ngt on Sponge
3 eggs, separated

1/ 2 cup castor sugar
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Lamingtons

1 cup self-rising flour

1 I evel tabl espoon cornflour (cornstarch)
1 teaspoon butter

3 tabl espoons boiling water

Line a lamngton tin with greaseproof paper. Beat egg whites until stiff,
then gradually beat in sugar. Fold in yolks, then add sifted flour and
cornflour. Dissolve butter in boiling water and fold through. Pour into
the prepared tin and bake in a noderate oven for 20 mnutes. Allowto
stand for a few mnutes, then turn out onto a cooler.

Note: A Lam ngton tin nmeasures 28 x 20 cm (11 x 8 inches) and 3 cm (1 1/2
i nches) deep.

amyl
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Light Fruit Cake

Light Fruit Cake

From: morrissey @stsci.edu (Mostly Harmless)
Date: Wed, 25 Aug 1993 01.06:47 GMT

This is fromthe "Southern Living 1990 Annual Recipes" cookbook.
Li ght Fruitcake

1/ 2 cups butter, softened

1/ 2 cups sugar

t abl espoon vanilla extract

eggs, separated

cups all -purpose fl our

1/ 2 pounds diced yellow, green, and red candi ed pi neappl e (about 3 cups)
pound red and green candi ed cherries (about 2 cups)
1/ 4 pound diced candied citron (about 1/2 cup)

1/ 2 pound gol den raisins (about 1 1/2 cups)

3 cups pecan hal ves

1 cup black wal nuts, coarsely chopped

1/2 cup all-purpose flour

Addi tional candied fruit and nuts (optional)

1/4 cup brandy

Addi ti onal brandy

PRWNR R

Make a liner for a 10-inch tube-pan by drawing a circle with an 18-inch
di anmeter on a piece of brown paper. Cut out circle; set pan in center,
and draw around base of pan and inside tube. Fold circle into eighths,
havi ng the drawn |ines on the outside.

Cut off tip end of circle along inside drawn line. Unfold paper;
cut along folds to the outside drawn line. From another piece of
brown paper, cut another circle with a 10-inch dianeter; grease

and set aside. Place the 18-inch line in pan; grease and set aside.

Cream butter; gradually add sugar, beating well at nedi um speed
of an electric mxer. Stir in flavorings. Beat egg yol ks;
alternately add yol ks and 3 cups flours to creaned m xture.

Conbi ne candi ed pi neapple, cherries, citron, golden raisins,
pecans, and walnuts in a bow; dredge with 1/2 cup flour, stirring
to coat well. Stir mxture into batter. Beat egg whites (at room
tenperature) until stiff peaks form fold into butter.

Spoon batter into prepared pan. Arrange additional candied fruit
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Light Fruit Cake

and nuts on top of batter, if desired. Cover pan with 10-inch
brown paper circle, greased side down. Bake at 250 degrees for
about 4 hours or until cake tests dones. Renpbve from oven.

Take off paper cover, and slowy pour 1/4 cup brandy evenly over
cake; cool conpletely on wire rack.

Renove cake from pan; peel paper liner fromcake. Wap cake in
br andy- soaked cheesecloth. Store in an airtight in a cool place

up to 3 weeks; pour a small anobunt of brandy over cake each
week. Yield: one 10-inch cake.

mara
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COLLECTION: Liqueur Cakes

COLLECTION: Ligueur Cakes

From Kkcl emens@ngi n.um ch. edu(Kristina C enens)
Date: Thu, 21 GCct 93 18:33:02 -0400

KAHLUA SW RL CAKE

from " KAHLUA- - Reci pe Book"
Streusel Filling:

1/ 3 cup packed brown sugar

1/ 3 cup chopped pecans

1/4 tsp. cinnanon

1/4 tsp. nmace (this spice nakes the cake!)

Cake:

2 cups sifted all-purpose flour
1 tsp. baking powder

3/4 tsp. baking soda

3/4 tsp. salt

1/2 tsp. nace

1/2 cup butter or margarine, softened
1-1/4 cups granul ated sugar

2 eggs

1 tsp. vanilla

3/4 cup sour cream

3/4 cup Kahl ua

Kahl ua d aze:

3/4 cup sifted powdered sugar
2 Tbhsp. softened butter

1 Tbsp. Kahl ua

1) Gease and flour 9 in. fluted tube pan. Preheat oven to 350 F.

2) Prepare Streusel Filling:
M x ingredients and set aside.

http://www.cs.cmu.edu/~mjw/recipes/cake/liqueur-cake-coll.html (1 of 3) [12/17/1999 10:48:21 AM]



COLLECTION: Liqueur Cakes

3) Prepare Cake batter:
Resift flour with baking powder, soda, salt and mace. (I
never do any sifting, but this is what the recipe calls for)
In | arge bow, conbine butter, sugar, eggs, and vanilla.
Beat 2 mn. on nedium speed (batter may appear curdl ed).
On | owest speed, blend in flour alternately with sour cream
and Kahl ua.

4) Turn 1/3 batter into prepared pan. Cover with 1/2 Streusel
Filling, an additional 1/3 batter and remai ning Streusel.
Top with remaining batter.

5) Bake on rack bel ow oven center for 45 mn., or until golden
brown. Renobve and let stand 10 mn. Invert on cake rack;
cool till lukewarm (with pan on top).

6) While cake is cooling, prepare Kahlua d aze:
Conbi ne i ngredi ents and beat until snpoth.

7) Renove pan and spoon gl aze over top of |ukewarm cake. Top
wi th pecan halves if desired. Serves 8-10.

8) Enjoy!

KAHLUA BANANA BRUNCH CAKE

1 cup butter, softened

1-1/2 cups granul ated sugar

3-1/2 cups sifted all-purpose flour
1 cup mashed ri pe bananas (about 2 nedi umnm
1/ 2 cup Kahl ua

4 | arge eggs

1/4 cup mlk

1 Tbsp. baki ng powder

1 tsp. baking soda

1 tsp. salt

3/4 cup flaked coconut

3/4 cup chopped wal nuts

Optional: sifted powdered sugar

Grease 10 in. tube pan well. Preheat oven to 350 F. Cream butter and
sugar until fluffy. Beat in flour, 1/2 cup at a tinme, wth remaining
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COLLECTION: Liqueur Cakes

I ngredi ents except coconut and nuts. Beat on |ow speed until m xture
Is well blended. On nedium speed, beat 2 mn., scraping bow as you
beat. Stir in coconut and nuts. Turn into prepared pan. Bake 45

to 50 mn., or until golden brown. Renove fromoven; let stand 10
mn. Invert on cake rack; renmove pan. Wen fully cooled, dust with
powdered sugar, if desired.

Serves 10-12.
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Macaroon Cake

Macaroon Cake

From r.gagnaux@hnet.ch (Rene Gagnhaux)
Date: Mon, 20 Sep 1993 12:00: 00 +0200

Servings: 6

100 g Flaky pastry (3 1/2 o0z) Gated rind of 1 |enon
30 g Raspberries (1 oz) Caster sugar
110 g Sugar (3 3/4 oz) | ci ng sugar
75 g Gound hazelnuts (2 1/2 o0z) Slivered al nonds
2 x Egg whites

Puree the raspberries in a liquidiser wwth 35 g ( 1 1/4 oz) of the sugar,
then pass the m xture through a tams.

Prepare a macaroon paste by mxing, wth a spatula, the rest of the sugar,
t he ground powered nuts, the egg whites and | enon rind.

Rol |l out the pastry to a thickness of 2-3 mim( 1/8 in) and line an 18 cm (
7 in) tart tin wth a renovable base. Prick it all over with the prongs of
a fork (Put it in a refrigerator if you are not going to bake it at once).
Pre-heat the oven to 220 oC 425 oF.

Lightly sprinkle caster sugar over the uncooked pastry, then spread the
raspberry puree over it in a snooth |ayer.

Spread the nmacaroon m xture over the raspberry, snoothing the surface with
the help of a spatul a.

Cook the cake for 40 mnutes in the pre-heated oven. Reduce the heat to
180 oC/ 350 oF after 20 mnutes if it is browing too quickly. Take it out
and leave it to cool a little.

Scatter the slivered al nonds over the top of the cake while it is stil
warm Sprinkle the cake with icing sugar then put it under hot grill for
just long enough to caranelise the sugar lightly. Take care, as this takes
barely a m nute.

Let the cake cool, then take it out of the tin,

(From Fredy Grardet, Cuisine Spontanee, M Papernmac, |SBN 0 333 40957 4)

amyl
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Nut Cakes

Nut Cake Recipes

Index

o Engadiner Nusstorte
o Hazelnut Cake

amy!|
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Engadiner Nusstorte

Engadiner Nusstorte

From r.gaghaux@hnet.ch (Rene Gagnaux)
Date: Sun, 26 Sep 1993 12: 00: 00 +0100

Title: Engadi ner Nusstorte (Engadi ne Nut-Cake)

Servings: 6

MMVMME - = - o e e e e e e e e PASTRY-- - m s s e e
180 g Butter (6.5 02z2) 1 x Egg
150 g G anul ated sugar (5.5 0z) 1 ds Salt
300 g Sifted flour (10.75 o0z)
MMVMME - - - o e e e e e - FILLING -------m s m e e e m e e - - -
200 g G anul ated sugar (7 o0z) 2 1/2 dIl Wi pping cream (1/2 pint)
225 g Wl nuts, coarsley chopped 2 tb Honey
- (8 02)
MMVMME - - - o e e e e e e e e BAKING - - - - - m s m i
Butter, flour 1 x Egg yolk
Pastry

Place the flour in a mxing bow, cut the butter into small pieces, rub
the flour and butter rapidly between the tips of your fingers. Add egg and
egg yol k, salt and sugar, blend quickly into a snooth dough. Cool in the
refrigerator for 1 - 2 hours.

Filling

In a smal|l saucepan caranelize the sugar until a light browm. Stir in all
the nuts, mx well, add cream and honey, bring to the boil.

Preheat the oben to 180 oC (356 oF).

Roll out 2/3 the dough to a thickness of 3 mm(1/8 in). Butter a

fal se-bottoned cake pan (21 cm 8 1/4 in) in dianeter, dust with flour and
line wth the dough leaving a 3.5 cm( 1 3/8 in) edge. Prick the dough
with a fork and pour the nut-m xture into the pan. Spread out evenly.

Rol|l out the remaining dough, cut into a circle the size of the baking pan
and cover the nut-m xture. Press edges together and baste the top with egg
yol k.

Bake for 50-55 m nutes. Take the cake out of the pan when it is | ukewarm
and |l eave it on a cake rack to cool.
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Hazelnut Cake

Hazelnet Cake (torta di Nociole) From: ariel le@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:29:32 CDT

mara

3 cups hazel nuts, shelled

1 cup raw sugar

1 tabl espoon unsweet ened cocoa powder
7 ounces unsalted butter

4 eggs, separated

3/4 cup flour

Toast the hazelnuts in a 350F oven, stirring occasionally with a
wooden spoon. Cool. Rub them between your hands to renove the skin.
Chop them Add 1 tabl espoon of sugar and the cocoa and chop agai n.

Pre-heat the oven to 350F. Beat the sugar and butter for 20 m nutes.

Add the egg yol ks, still beating. Mx the flour with the hazel nuts,
then fold theminto the sugar m xture. Beat the egg whites to stiff
peaks in a separate bowl. Fold the egg whites into the sugar m xture.

Place in a buttered and floured 12 inch cake pan (we used a Bunt cake
pan). Bake for 1 hour at 350F.

Al l ow to cool before turning out.

Serve w th whi pped cream
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Orange Cake

Orange Cake

From: rorsini@iadfw.net (Charlene) Date: Mon, 20 Mar 1995 10:28:35 +0000 2 cups bicuit mix (any
commercial mix will do) 1/2 cup sugar 2 eggs 1 Thbs grated orange rind 1/2 cup orange juice 3 Tbs butter
or margarine 1 tsp vanilla Combine all ingredientsin a mixing bowl; beat well, about 5 min. with electric
mixer. Bake in agreased and floured 9-inch sguare baking pan 350 for about 30 min. ORANGE GLAZE
Combine 1 1/2 cups confectioners suger, 1 Tbs grated orange rind and 2 - 3 Tbhs orange juice. Drizzle
over warm cake. amy|
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Peach-Glazed Savarin

Peach-Glazed Savarin

From: arielle@taronga.com (Stephanie da Silva)
Date: Mon, 2 Aug 93 12:33:13 CDT

2 cups all purpose flour

1 package active dry yeast
2/ 3 cup mlk

6 tabl espoons butter

2 tabl espoons sugar

1/ 2 teaspoon salt

3 eggs

Savarin Syrup

Peach d aze

1 1/2 cups sliced strawberries, halved grapes, *or* sectioned oranges
Creme Chantilly

In a large m xer bow conbine 1 1/2 cups of the flour and yeast. 1In a
saucepan heat mlk, butter, sugar and salt just till mxture is warm
(115 to 120) and butter is alnost nelted; stir constantly. Add to flour
m xture, add eggs. Beat with an electric m xer on | ow speed for 1/2

m nute, scraping bowl. Beat for 3 mnutes on high speed. Using a spoon,
stir inremaining flour. Cover; let rest 10 m nutes. Spoon batter into
a well greased 6 cup savarin nold or ring. Cover, let rise in a warm
place till nearly double (about 40 m nutes). Bake in a 350F oven for

25 to 35 mnutes. Cool in pan 5 mnutes; transfer to a wire rack over
waxed paper. Wih a fork, prick top of ring at 1 inch intervals.

Prepare Savarin Syrup; gradually drizzle over warmring till all the
syrup is absorbed. Let stand 1/2 hour. Prepare Peach d aze; spoon over
all. To serve, fill center of ring with desired fruit. |If desired,

preare Crene Chantilly to spoon onto slices.

Savarin Syrup: In a saucepan conbine 1 1/2 cups peach nectar and 1/2 cup
sugar. Bring to a boil; renobve fromheat. Stir in 1/2 cup rum

Peach 3 aze: In a saucepan heat and stir one 12 ounce jar peach jam over
| ow heat till nelted. Strain.

Crene Chantilly: In a mxer bow conbine 1 cup whipping cream one
t abl espoon powdered sugar and 1 teaspoon vanilla, beat till soft peaks
form
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Pineapple Crumbcake

Pineapple Crumbcake

From: arielle@taronga.com (Stephanie da Silva)
Date: Mon, 16 Aug 1993 09:49:05 GMT

2 sticks (8 ounces) butter, softened to roomtenperature
1 1/4 cups sugar

1 egg

3 egg yol ks

1 teaspoon vanilla

2 1/ 2 cups all-purpose flour

1 teaspoon baki ng powder

1 nmedi um pi neapple (2 to 2 1/2 pounds)

1/ 4 teaspoon ci nnanon

Preheat the oven to 350F. butter a 10 by 2 inch round cake pan and line the
bottom wi th waxed paper.

In a large m xer bow, beat 1 stick of the butter and 3/4 cup of the sugar
until light and fluffy. Add the whole egg and continue beating until well
bl ended. G adually add the egg yolks, 1 at a tine, beating well after each
addition. Beat in the vanilla.

Sift together 1 1/4 cups of the flour and the baking powder. Stir into the
butter mxture. Turn the batter into the prepared pan and spread evenly.

Cut the skin and eyes fromthe pineapple. Quarter and core the pineapple.
Cut the quarters crosswse into 1/2 inch thick slices. Arrange the slices
In concentric circles, overlapping slightly and | eaving a margi n of about
1 inch around the edge.

In a smal|l saucepan over |ow heat, nelt the remaining 1 stick butter. Let
cool slightly.

In a nedi um bowl , conbine the remaining 1/2 cup sugar, 1 1/4 cups flour
and the cinnanon. Pour the nelted butter over the flour mxture and rub
together with your fingertips to formcoarse, pea-size crunbs. Scatter
the crunbs evenly over the pineapple and better.

Bake the cake for 55 to 60 mnutes, until a knife inserted in the center
cones out clean. Let cool in the pan for 15 mnutes. Unnold onto a

pl ate and renove the paper. Invert back onto a rack to cool. Serve warm
or at room tenperature.
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Pumpkin Cake w/Orange Glaze

Pumpkin Cake w/Orange Glaze

From: belville@athena.mit.edu (Sharon Belville)
Date: 12 Nov 1993 20:44:18 GMT

1 box yel |l ow cake m x

1/2 cup veg oi

1/3 cup water

4 eggs

1 cup cooked mashed punpkin (canned)
1/4 tsp nutneg

1/2 t cinnanon

1/ 2-3/4 cup sugar

M x, bake in tube pan -- 350 for 50 mn or '"til cake tests done.

A aze: 1 cup confectioner's sugar
1/ 4 cup orange j uice.

As soon as cake is out of oven, spread glaze on cake, return to oven (turned
off) for 4-5 mn (glaze seeps into cake).

Renove pan, |et cake cool ~10 mn, renove from pan.

amy!|
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Rum Cake

Rum Cake
From: arielle@taronga.com (Stephanie da Silva)

Date: Wed, 7 Jul 93 9:39:38 CDT

1 package Duncan H nes CGol den Butter Cake M x
3 eggs

1/ 2 cup veget abl e oi

1/2 cup white or golden rum

1/ 2 cup water

1 smal |l package of instant vanilla puddi ng
1/ 3 cup chopped pecans (optional)

Grease heavily and flour a bundt pan. Sprinkle nuts on bottom of pan
Mx all ingredients and pour into pan over nuts. Bake at 325 for 50-60
m nut es.

Wil e the cake is baking, get ready to nake the glaze. The glaze shoul d
be ready at the sane tine the cake i s done.

G aze

1 stick butter
1/4 cup rum

1 cup sugar

Put gl aze ingredients in a small pan and heat til boiling and let boil for
2 mnutes, no |onger.

Pour gl aze around outside of cake pan i mmedi ately upon renoving from oven
and let cool in pan for twenty mnutes. Renove from pan.

Rum Cake
Chocol ate Chi p Rum Cake

1 package Duncan H nes yell ow cake m x

1 6 oz package Jello instant chocol ate puddi ng
4 eggs

1 cup sour cream

1/ 2 cup oil

1 12 oz bag sem -sweet chocol ate norsels

1 teaspoon vanilla

6- 8 tabl espoons rum

Mx all ingredients for 12 m nutes at high speed. Bake in bunt pan at 350
about 1 hour. Cool - invert onto cake platter.
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Savannah Cream Cake

Savannah Cream Cake

From: arielle@taronga.com (Stephanie da Silva)

Date: Tue, 17 Aug 1993 07:17:29 GMT

1 envel ope (1/4 ounce) unfl avoured gel atine
5 extra-large egg yol ks

1 cup sugar

1/2 cup dry sherry

2 3/4 cups heavy cream chilled

1 tabl espoon vanilla extract

Angel Food Cake, cut into 1 inch squares

1 cup fresh strawberries, sliced

1 1/2 cups fresh raspberries

1 1/2 tabl espoons fresh | enon juice

In a small bowl, sprinkle the gelatin into 1/2 cup of cold water and |et
sof ten.

In a nmedium bow , beat the egg yol ks and 1/2 cup of the sugar until the
m xture thickens and turns pale yellow, about 2 mnutes. Stir in the
sherry and 1/4 cup water.

Scrape the egg yolk m xture into a heavy nedi um saucepan and cook over
noderate heat, stirring constantly, until the custard thickens enough

to coat the back of a spoon lightly; do not let boil. Strain the custard
into a large bow and whisk in the sofened gel ati ne; set aside.

In a large bow, whip 2 cups of the creamuntil it begins to thicken.
Gradual ly beat in 1/4 cup of the sugar and the vanilla. Continue to beat
unti|l noderately stiff. Cover and refrigerate the whi pped cream

Set the bow containing the custard and gelatine into a | arge bowl of ice
and water. \Wiisk gently until the custard is cold and begining to set,
3to 4 mnutes. Renpbve fromthe ice and fold in the whipped cream

Fol d the Angel Food Cake squares into the custard creamuntil they are
conpl etely coated. Spoon this mxture into a buttered 10 inch tube pan.
Cover and refrigerate until set, 1 to 2 hours.

Meanwhil e, in a food processor, conbine the strawberries, 1 cups of the
raspberries, the remaining 1/4 cup sugar and the |l enon juice; puree until
snmooth. Strain if desired to renove the seeds. Cover and refrigerate
the strawberry-raspberry sauce until chill ed.

Beat the remaining 3/4 cup creamuntil noderately stiff.
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Savannah Cream Cake

To unnold the cake, wap the tube pan briefly in a hot wet towel; run a

kni fe around the edge. Unnold the cake onto a platter and cover with the
whi pped cream Garnish the cake with the remaining 1/2 cup raspberries and
serve the strawberry-raspberry sauce on the side.

Angel Food Cake

1 cup plus 2 tabl espoons cake fl our

1/ 4 teaspoon nutneg, preferably freshly grated
1 1/2 cups sugar

12 extra-large egg whites

1 1/4 teaspoons creamof tartar

1/ 2 teaspoon salt

1 teaspoon vanilla extract

Preheat the oven to 374F. Sift together the cake flour, nutnmeg and 1/2
cup of the sugar

In a large bowl, beat the egg whites until frothy. Add the creamof tartar
and salt. Continue beating until soft peaks form Gadually beat in the
remaining 1 cup sugar, 1 tablespoon at a tine, until very stiff shiny peaks
form Beat in the vanilla and fold in the flour m xture.

Turn the batter into an ungreased 10 inch tube pan and bake for 30 m nutes,
or until a cake tester inserted in the center cones out clean. | nvert onto
a rack to cool.
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Semolina and Yogourt Cake

Semolina and Yogourt Cake

From: sophie@odin.uchicago.edu (Sophie Laplante)
Date: Thu, 19 Aug 1993 15:43:17 GMT

Basbousa bil | aban

(Senol i na and yogourt cake soaked in syrup)

1/2 ¢ bl anched, toasted al nonds

2/ 3 ¢ plain yogourt

2 sticks (1 cup) unsalted butter, nelted
1/ 2 ¢ sugar

1 1/4 ¢ senolina flour

1 tsp baki ng powder

1 tsp vanilla

Syr up:

1 c + 2 Tbl sp sugar
2/ 3 ¢ water

2 Tbl sp I enon juice

Preheat oven to 400F. G ease and flour a round baki ng pan,
about 8 inches in dianeter.

Prepare the syrup by placing all the ingredients in a small pan
and bringing slowy to a boil. Lower the heat and simer for
about 10 mnutes or until the syrup forns a sticky filmon the
back of a spoon. Set aside to cool.

Chop the alnonds finely. Pour the yogourt into a bow, add half
the nelted butter, sugar, senolina, baking powder, vanilla and
al monds. M x thoroughly until well blended. Pour the batter

I nto the cake pan and snooth over the surface with the back of

a spoon.

Bake for about 30 m nutes, or until the surface of the cake is
gol den. Renove fromthe oven and pour the cold syrup evenly over
it. Cut into | ozenge shapes and return to the oven for 3-4 nore
m nut es.

Warm the remai ning butter. Renove the basbousa fromthe oven and
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pour the butter evenly over the surface. Leave to cool.

(From Patisserie of the Eastern Mediterranean, by
Arto der Haroutunian; edited by McGawHill)
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Seventh Heaven Cake

Seventh Heaven Cake

From: "Hacklaender, Elaine" EHacklaend@admin.clemsonsc.ncr.com

Date: Thu, 12 Aug 93 10:17:00 PDT

4 oz. white chocol ate, shaved 1 tsp. vanilla
1 tsp. water

1/ 2 cup chocol ate chips

2 sticks butter, softened

1/ 2 cup pecans, chopped

1/2 tsp. salt

1/ 2 cup coconut

1 tsp. soda

1/ 2 reci pe chocolate custard (foll ows)
1 1/2 cups sugar

6 chocol ate caranel s

1 cup buttermlKk

2 T. creme de cacao

2 eggs

2 cups cake flour

chocol at e sprinkl es

Melt white chocolate in water over |ow heat. Cream butter and bl end
in chocolate. Sift flour with salt and soda. Add flour m xture, sugar
and butterm |k to chocol ate/butter m xture. Beat 2 mnutes. Beat in
eggs one at atine. Add vanilla. Fold in chocol ate chips, pecans

and coconut. Bake in 2 well-greased, floured 9-inch cake pans at

350 degrees for 30 m nutes.

Cook 1/2 recipe for Chocolate Custard (recipe follows). Add caranels
to custard when custard becomes thick. Stir until caranels nelt. Cool.

When cake is cooled, drizzle creme de cacao on bottom | ayer. Sandw ch
with custard. Frost with Seventh Heaven frosting. Add chocol ate
spri nkl es on top.

Sevent h Heaven Frosti ng:
1/ 2 cup powdered sugar
1/ 2 pint whipping cream

1 tsp. cocoa
few drops of vanilla
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Sift together sugar and cocoa. Wi p creamuntil frothy. Gadually beat
I n sugar m xture. Add vanilla.

Chocol ate Custard:

3 T. sugar
2 cups ml k, scal ded
1 T. flour

1/2 tsp. vanilla
2 eggs, slightly beaten
2 0z. sem -sweet chocol ate, nelted and cool ed.

Conbi ne sugar and flour. Beat into eggs. Beat chocolate into egg
m xture. Add to scalded mlk in double boiler and cook, stirring often
until thickened. Add vanilla. Cool.

Note: for regular custard, skip the chocolate. This recipe is good
wi t hout the chocolate if you aren't using it for the cake -- which is

why |I'm posting the whole thing and not just the 1/2 called for in the
cake.
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Spice Cake
Buttermilk Spice Cake From: hammond@niwot.scd.ucar.EDU (Steve Hammond)

Date: 7 Jul 93 12:17:11 CDT (Wed)

[It is wonderful with a |enon frosting or a rich chocolate frosting.]

2 1/2 c. al |l purpose flour 3/4 tsp. allspice

1 C. gr anul at ed sugar 1/2 tsp. cloves

3/4 c. brown sugar, packed 1/2 tsp. nutneg

1 t sp. baki ng powder 1 1/3 c. buttermlk
1 tsp. soda 1/ 2 c. short eni ng
1 tsp. sal t 3 eggs

3/4 tsp. ci nnanon

G ease and flour 2 round | ayer pans, 8 or 9 inch. Measure al
i ngredients into large mxer bow. Blend 1/2 mnute on | ow speed, scraping
bow occasionally. Pour into pans. Bake in preheated 350F oven for 45
m nutes or until wooden toothpick inserted conmes out clean. Cool 10
m nutes and renove from pans.
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Spider Cake

Spider Cake

From sandyv@xl. cso. uiuc.edu (Sandy Vavrinek Seehusen)
Date: 29 Sep 1993 22:30: 10 GvIr

| saw this recipe here in this news group quite a while ago. | talk
about making it a lot and describe it to others quite often, but just
haven't gotten around to trying it. Let ne know how it turns out for you!

Take your average cake mx. Bake it up in 2 netal bow s--1 bigger than
the other. One unnol ded, cut the bigger one (the "body") in half,

hori zontal ly. CAREFULLY scoop out an adequate cavity in each half.

FILL with well-whi pped set green Jello, and reattach the hal ves.

Frost bl ack, arrange on serving platter. Use licorice stix as |egs.

Use 2 BIG green gundrops and 6 little ones as eyes. Wen the cake is
cut into, it spurts green goop, just like a real spider when stepped on.
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Yogurt-glazed Gingerbread

Yogurt-glazed Gingerbread

From: cazeved1l@cc.swarthmore.edu (Celina R. Azevedo)

Date: Mon, 11 Oct 1993 18:07:12 GMT

| am posting in response to the request for gingerbread recipes. This is

a really scrunptious recipe ny nother got out of a |adies' aid society type
cookbook fromthe 1960's. The yogurt glaze is what nakes it--strange but
true.

CAKE

3/4 c. butter/margarine
3/4 c. sugar

2 eqggs

3/4 c. nol asses

2 1/2 c. flour

2 teaspoons powdered ginger (this would probably be great with freshly
grated ginger, too, but I'mnot sure what the equival ent anount woul d be)

1 1/ 2 teaspoons ci nnanon

1/ 2 teaspoon cl oves

1/ 2 teaspoon nutneg

2 teaspoons baki ng soda

1/ 2 teaspoon baki ng powder

1 c. boiling water

Preheat the oven to 325. Beat the butter with the sugar until [Iight
and fluffy. Add the eggs and the nolasses. Sift the dry ingredients
together, then add themto the butter-sugar m xture alternately with the
boiling water. Mx just until snooth. Pour into a greased 9x9 inch baking
di sh and bake for 40 m nutes. Meanwhil e, nake:

GLAZE

1 c. sugar

1/2 c. yogurt

1/2 t. baking soda
1/2 t. whol e cloves
1/4-1/2 c. butter

Mx all the ingredients in a saucepan and boil for 1 mnute. If you're
squeanm sh about the whole cloves, take themout after boiling. As soon as
the gi ngerbread cones out of the oven, prick it all over with a toothpick
and pour the glaze on. Allow it to set for several hours.

Enj oy!
Cel i na
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