BAKING…CAKE RECIPES
FOODS & NUTRITION I



NAME:  _____________________________
Cake mixes, purchased in boxes at the grocery, are not as heavy and moist as these ‘scratch’ cakes.  Cakes made from scratch make wonderful gifts!
BANANA CAKE OR BARS
½ cup margarine, softened

1 ½ cups sugar

2 eggs

1 cup (8 oz.) sour cream

1 tsp. vanilla extract

2 cups all-purpose flour

1 tsp. baking soda

¼ tsp. salt

2 medium, ripe bananas, mashed

Cream cheese icing

In a mixing bowl, cream the margarine and sugar together.  Add eggs one at a time, sour cream, and vanilla.  Sift together flour, baking soda, and salt.  Gradually add to creamed mixture.  Stir in bananas.  Spread into greased 15 x 10 x 1” baking pan for bars OR 9 x 13” pan for cake.  Bake at 350º oven for 20-25 minutes for bars;  34-40 minutes for cake… or until a toothpick inserted near the center comes out clean.  Cool.  Frost with cream cheese frosting.  Store in the refrigerator.  Yield:  3-4 dozen bars.

CARROT CAKE OR BARS
1 ¼ cups all-purpose flour

1 cup sugar

1 tsp. baking soda

1 tsp. ground cinnamon

½ tsp. salt

6 oz. jar strained carrots baby food

6 oz. jar strained applesauce baby food

2 eggs

2 T. vegetable oil

Cream cheese icing

This cake is made in the ‘straight dough method’.  In a mixing bowl, combine flour, sugar, soda, cinnamon, and salt.  In a second bowl, combine baby foods, eggs, and oil;  add to dry ingredients just until blended.  Pour into a greased 9 x 13 x 2” baking pan.  Bake at 350º for 20-25 minutes.  Cool completely.  Frost and cut into bars.  Yield:  2 doz.

Variation for a baby shower:  Do not frost the bars.  Instead, cut baked cake into 12 squares.  Place a dollop of whipped topping on each square and top with a Teddy Graham Cracker.

APPLE CAKE
2 cups sugar

1 cup vegetable oil

2 eggs

3 cups all-purpose flour

2 tsp. baking soda

1 tsp. cinnamon

Dash of salt

4 cups finely chopped raw apples, peeled (about 4 apples)

½ cup chopped walnuts

Cream oil and sugar.  Add eggs; beat well.  Sift dry ingredients together; slowly add to creamed mixture;  blend thoroughly.  Batter will be thick.  Stir in apples and nuts.  Spread in greased and floured  9 x 13” cake pan.  Bake for 35-45 minutes at 350ºF.  This cake can be served warm with whipped topping or ice cream for a fall dessert OR cool and frost with buttercream icing.

CHERRY CAKE
3 eggs, separated

2/3 cup margarine, softened

1 cup granulated sugar

½ tsp. vanilla

4 T.  sour cream

2 cups flour

1 tsp. baking soda

1 tsp. cinnamon

1 tsp. cloves

½ tsp. salt

16 oz. can tart, red, pitted cherries (drained)

½ cup chopped walnuts or pecans

Beat egg whites until stiff;  set aside.  In a mixing bowl, cream together the margarine and sugar.  Add egg yolks, sour cream, and vanilla to creamed mixture.  Sift together the flour, soda, cinnamon, cloves, and salt;  blend into creamed mixture.  Stir in nutmeats and cherries.  Fold in beaten egg whites.  Pour into greased and floured 9 x 13” cake pan.  Bake at 350º for 30 minutes.  Frost with buttercream icing.

PINEAPPLE UPSIDE-DOWN CAKE
17 oz. can sliced pineapple

6 T. butter or margarine

1 cup brown sugar

8 maraschino cherries, pitted and halved

2/3 cup shortening

1 cup granulated sugar

2 eggs

2 tsp. vanilla

2 cups flour

2 ½ tsp. baking powder

½ tsp. salt


Drain pineapple, reserving syrup.  Place butter into a 9 x 13” baking pan;  place in oven until butter is melted.  Add brown sugar and 2 T. of the reserved syrup.  Add water to the remaining syrup to make 1 cup.  Arrange pineapple slices in the bottom of the pan, cutting 2 slices in half, and using halves of slices as needed.  Place cherry half, cut side UP, in center of each pineapple slice.

Cream together shortening and sugar till light and fluffy.  Add egg and vanilla;  beat till fluffy.  Sift together flour, baking powder, and salt;  add to creamed mixture alternately with the 1 cup of reserved pineapple syrup, beating after each addition.  Spread batter carefully over the pineapple slices in the baking pan.  Bake in moderate oven, 350º, for 40-45 minutes.  Cool 5 minutes;  invert onto lid of pan or tray.  Cut into squares, with a pineapple slice in each square.  Serve warm, with whipped topping if desired.

Note:  If you cannot serve this cake immediately, you may store it first and invert it later. Prior to inverting the cake, you will need to return it to the oven… long enough to re-melt the butter and syrup mixture at the bottom. 

GINGERBREAD CAKE

1 cup shortening
1 cup sugar

2 eggs

1 cup light molasses

3 cups flour

1 ½ tsp. salt

1 ½ tsp. soda

1 tsp. ground ginger

1 tsp. cinnamon

1 cup boiling water

Cream shortening and sugar till light.  Add egg and molasses;  beat thoroughly.  Sift together dry ingredients.  Add to creamed mixture alternately with water, beating after each addition.  Bake in greased and lightly floured 9 x 13” cake pan at 350º for 35-40 minutes or till done.  Serve warm. Can be garnished with whipped topping, if desired.

CARROT-PINEAPPLE CAKE
3 cups all-purpose flour

2 cups sugar

2 tsp. baking powder

2 tsp. baking soda

2 tsp. ground cinnamon

1 tsp. salt

1 1/3 cup salad oil (this is the same as vegetable oil)

4 eggs

2 cups finely shredded carrot

8 oz. (1 cup) crushed pineapple with syrup

2 tsp. vanilla

Sift together flour, sugar, baking powder, soda, cinnamon, and salt.  Add oil, eggs, carrot, pineapple with syrup, and vanilla.  Mix till moistened;  beat 2 minutes at medium speed on electric mixer.  Bake in greased and lightly floured 9 x 13” cake pan in 350º oven for 35 minutes for about 35 minutes or till done.

OATMEAL CAKE
Pour 1 ½ cups boiling water over 1 cup oatmeal.  If using regular oats, let stand for 20 minutes.  If using quick-cooking oats, let stand for 5 minutes.

1 cup granulated sugar

1 cup brown sugar

½ cup margarine

2 eggs

1 ½ cups flour

1 tsp. soda

½ tsp. salt

1 tsp. cinnamon

Cream together the sugars and margarine.  Add eggs, one at a time, beating well after each.  With mixer on low speed, add oatmeal.  Sift together dry ingredients;  add slowly to creamed mixture.  Pour batter into greased and floured 9 x 13” cake pan.  Bake at 325º for 35-40 minutes.  Top with broiled coconut frosting.
BROILED COCONUT FROSTING
1 cup butter or margarine (2 sticks)

1 ½ cup packed light brown sugar

½  cup light cream

1 ½  cup coconut (or 1 cup coconut and ½  cup chopped pecans)

In a saucepan, melt butter.  Mix in brown sugar, cream, and coconut.  Spread on warm or cooled 9  x 13” cake.  Place under broiler until golden brown.  Cool before cutting.  
MAYONNAISE CHOCOLATE CAKE
2 tsp. baking soda

3 T. cocoa

2 cups all-purpose flour

1 cup sugar

1 cup water

1 cup mayonnaise

1 tsp. vanilla

Sift together soda, cocoa, and flour.  Place sifted ingredients in mixing bowl and add sugar.  Mix thoroughly with a spoon.  Add water, mayonnaise, and vanilla.  Mix well.  Pour into greased and floured 8 or 9” square pan.  Bake at 375º for 30 minutes or until toothpick inserted in center comes out clean.  Frost and serve.

CREAM CHEESE FROSTING
6 oz. softened cream cheese

2 tsp. vanilla extract (use clear extract for whiter frosting)

4 – 5 cups confectioners sugar

1-6T. milk

In a mixing bowl, beat the cream cheese and vanilla until smooth.  Gradually add confectioners sugar.  Add enough milk to achieve desired consistency. 

BUTTERCREAM FROSTING
1 cup shortening (white, all vegetable such as Crisco) 
2 pounds powdered sugar (Pure Cane dissolves better than beet sugars;  this is usually one bag)

½ cup cold water (not icy cold, but cold)

2 teaspoons flavoring (almond is best, white vanilla also works)

pinch of salt  (a little salt makes sugar taste sweeter)

Mix shortening, water, and flavoring.  Continue mixing while adding the powdered sugar and salt gradually.  Beat mixture at medium speed of electric mixer at least 5 minutes.  

