\

/[g Browno Sugar Fund- Cake:
i

[e, skmfﬁfni@
"/; £ buﬁ&r') Sof teneds
10"/5,) fop)( //{'ﬁ/)% Ara&&n sugm"
- egge
S all-purpose Spur

| Vﬂ_ +5P Saﬁ'

h +5IO' bakin pc’/z/&/ﬁf

L. evaporated milk

| }5{3, van'lla extraet

; Bmuﬁﬁ \Sugéw“ Glaze

Burt shorfepin 9, batters and brown sugar ar
tedin 5!05%3/ with an ¢leefive mixer 4 n?:rmz)"éﬁ
= Jmf/ Lrea mj j /‘?&f&f %‘S, /ﬁfﬁ ‘ff.;’nf:/) bfwffng
well atfer eath addyfeor>

| Cam/af'ﬂf/ 70 le 4 542‘-/[!Z f dndy ﬁaféf‘% pwwfﬁw‘ 5 qoM/
al férm#@v with milk, /Jfg'rnm’@ and- tpdine 1 ith
Flowr m;)é%wrw,g bir in Flaver (I/ﬁm’//;z/ e,d’ma‘})
Pour bater /ot mgr’m Ssa) mql «C/J?MT’KI’L JA LHp

bund+ jpan.

Boke at 300 For |howe and. 15 mimides,
Lol 1n pan on q Wire: ack )5 m}huﬁg; yeme Ve
from pan and cool cam}a}&h}/ m q wre rack. Bur
warm  Brown Suﬁar‘ Plaze over cake . let calye stind

30 -minu frs ’r Hn?w ﬁéiZ(/ 1S Q}WD- Betty NMoller ,_




