
Old Fashioned Cream Cake

Ingredients

-  1/3 cup shortening

-  1 cup sugar

-  1 tsp vanilla

-  1/2 cup milk

-  1 2/3 cups flour

-  2 tsp baking powder

-  1/3 tsp salt

-  2 eggs, well beaten

Instructions

1. Cream shortening and sugar.

2. Add eggs well beaten and vanilla.

3. Sift dry ingredients; add alternately with milk.

4. Bake in oven at 375° about 20 minutes in twin layer pans.

5. Put together with cooked cream filling and sprinkle sifted confectioners sugar on top.

recipecardarchive.com | RCA0005-20260528-0063



recipecardarchive.com | RCA0005-20260528-0063



recipecardarchive.com | RCA0005-20260528-0063


