


WA d Al A

This simple and pretty shape creates very beautiful
and elegant desserts, cakes and salads. Use your
favorite recipe or one on this label. For a quick and
easy dessert, use & two-layer cake mix and simply
sprinkle cake with powdered Sugar Add fresh fruit

This Glazed Lemon Cake is delicious and easy 10 prepare. ; :

The delicate texture and whisper of temon in the batter a:& E&% ﬁ m& cream .wana n.ww__. /
make this an all-time favorite. Add the perfect touch of I /
tang with the lemon glaze. Garnish with twist of lemon
and serve fora divine dessert.

(lazed Lemon Cake Choco-Great Cake Shrimp M

1 cup sugar 4 (1 ounce) SQuares unsweetened chocolate rimp Moussé

9 cups cake flour V> cup butter Of margarine 2(80z.)cans tomato soup

2 tsps. baking powder ) 1 cup hot water 9 cups Mayonnaise

“\ (30z.) m_ﬂn_snm \emon gelatin Wncum m_man cake flour W mumwm u:mqmﬂmwwmqmwﬂnwgmm

cupmi s cups sugar ! A

«w Ew ight cooking oil ®, Va ﬁmﬂ. mm_.m 2 cups thinly sliced and diced cé

2 Thsps. lemon extract 1 cup sour cream 2 cups thinly sliced and diced €°

o Suoar ol D ing soda sy U el

{n mixing bowl, sift10 gther sugar, cake flour, baking 2 eqgs, beaten Place soup, mayonnaise and cream cheese in a saucepan

mg..a.mn and gelatin. Beatin milk, oil and lemon extract. Grease and flour Shel Mold. m_._m sma%: a _ﬂz flame Fﬂé__ blended saa__sr With a wire
mmﬁ in eqg yolks, one ata e mmmﬂsm manmuﬂam unil Melt chocolate in top of double boiler over hot water. whip, whip untl ream chEss® compltely meted:

stiff, butnot dry, beating In /4 cup of sugar. id €9 Qsaam.gaﬁ and 1 cup hot water in saucepan. Bring to Melt unftavored gelatinin v cup hotwater. Add to soup.

Mgam lightly, but zﬁswacn:z. into am:ﬂ.% it boil, Stirin melted chocolate. . ﬂ%:oﬁmﬂ:m %M"._q_,.mm.ﬂn in %_w_.rwm_. %hwm numwszaﬁ. Pourinto
rease the Shell MO d with vegetable ShO ning and 0us sift together flour, 2ups MO and salt, Pour chocolate 7 . :

with flour. Pour batter into the pan and hake at 325° 3010 aicmm into flour mixture all at once. Blend well. Mixin

45 minutes until cake springs pack lightly to the touch. Sour cream, vanilla and baking soda. Add eggs. Turn into

Turn out immediatety onto wire racK. Carefully and slowly prepared pan. Bake at 350° 30 0 35 minutes or until cake

spoon the glaze OVer the cake until itis absorbed. ‘ests done. Remove from oven and cool cake 10 minutes;

Glaze remove from pan.

1 Ib. confectioners SUgar ganache Glaze Recipe

¥4 cup lemon LG8 . 4 oz, package Wilton Candy Melts™ *

Yellow icing or food color 1 cup whipping cream

Combine ingredients and heatin double boiler until Finely chop wafers. Heat cream just 0 boiling point (40

very hot. not boil) in a saucepan. Add chopped wafers and stif until

smooth and glossy. Toice cake: Place cake on a Wiré rack
over a drip pan. Pour glaze into center and work towards

edges. |f mixiure is too thin, waitafew minutes before
pouring, 10 cool.

“prand confectionery coating
Baking Instructions
1. Prepare the pan by amgwaﬁz greasing the inside 9. Fill pan with about 4-6 cups patter {/2-%3 full) or one
with solid vi etable shortenind, using a pastry 2-layer cake mix. One 2-1ayer cake mix yields 4-6
aEM. mﬁ: 1e flour into ﬂ.%wﬁu shake to COver all cups batter. Always measure your batter for accuracy- el
surfaces. Turn pan over and tap 0 emove excess : ; : :
flour, Touch up with more shortening Ad flour f any 3. wwﬂm cake according t0 recipe directions until it tests ) \
shiny spots remaif. i /
7
Bake it right! With Wilton quality bakeware, it’s €4s): Choose from a wide 4
selection to meet just about any baking need. See your Wilton dealer or the \

current Wilton Yearbook of Cake Decorating for the complete line of quality
pans and accessories.




