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Hummingbird Cake o
Aq

s
3 cups all-purpose flour Je
2 cups granulated sugar )
/2 teaspoon salt *
2 teaspoons baking soda PAY
| teaspoon ground cinnamon o
3 eggs, beaten e
| 1/4 cups vegetable oi e
| /2 teaspoons vani ;
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Cream together the butter and sugar until light and fluffy. Add the eggs one at a time, beating well with each *
addition, then stir in the vanilla. Reserve 1/4 cup of flour for later, and sift together the remaining flour, baking *
powder and salt. Gradually stir into the creamed mixture. Use the reserved flour to coat the chopped PAg
peaches, then fold the floured peaches into the batter. Spread evenly into a 10 inch tube pan that has been A
buttered and coated with white sugar. Bake for 60 to 70 minutes in 325 degree oven, or until a toothpick Je

inserted into the cake comes out clean. Allow cake to cool in the pan for 10 minutes, before inverting onto a e
wire rack to cool completely. s
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| cup butte garine, softened
2 cups white
4 eggs

| teaspoon vanilla €5
3 cups all-purpose flour
/2 teaspoon salt

| teaspoon baking powder

2 cups fresh peaches, pitted and chopped
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Traditional Seuthern Red Velvel Cake I

Yo

2 '/2 cups all-purpose flour Ad

I Y2 cups sugar P

| teaspoon baking soda e

| teaspoon salt S
| teaspoon cocoa powder A

| /2 cups vegetable oil *

| cup buttermilk, room temperature ¥

2 large eggs, room temperature i

2 Tablespoons red food coloring (g T

| teaspoon white distilled ving Je
| teaspoon vanilla extragg A

chopped pecans for g W

s

Lightly oil and § lt, and cocoa A

powder. In 3 G egg illa. Using a Y

standing g Je
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anding lixer, mix the cream ¢ *

eed to high, and mix until light an W
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2 cups white S S
| teaspoon vanill8 .

3 1/4 cups all-purpd *

| tablespoon baking po ¥

3/4 teaspoon salt Die

| cup milk Y
8 egg whites A
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For filling: *

1/2 cup butter PAY

| 1/4 cups white sugar A

8 egg yolks e

1/2 cup water e
| teaspoon brandy flavoring A

| cup chopped pecans *

| cup raisins PAY

1/2 cup candied cherries, chopped e

1/2 cup flaked coconut Je
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?\% Preheat oven to 350 degrees F (175 degrees C). Lightly grease and flour four 8 inch round cake pans. Cream | i\%
?“% cup of the butter or margarine, 2 cups of the white sugar, and vanilla together until light and fluffy. Combine ﬁ
?\% flour, baking powder and salt. Add flour mixture to the butter mixture in three parts alternately with the milk *
PAY in two parts, beginning and ending with flour. Beat the egg whites until stiff. Gently fold the egg whites into the ~ ¥¥
e batter. Spread the batter evenly into the four prepared pans. Bake at 350 degrees F (175 degrees C) for 25 e
Je minutes or until a toothpick inserted in the center comes out clean. Allow cakes to cool. Once cool spread Je
e Lane Cake Filling between layers and frost with Butter Frosting. e
i:k To Make Lane Cake Filling: Put 1/2 cup of the butter or margarine and |-1/4 cups of the white sugar into the *
PAY top of a double boiler away from the heat. Beat together. Add egg yolks and beat well. Stir in water and PAY
o brandy flavoring. Place over boiling water. Cook and stir until thickened. Add pecans, raisins, cherries and o
e coconut. Stir filling until all ingredients are well combined. Remove from heat. Allow filling to cool before e
e spreading between cooled cake layers. e
% BUTTERCREAM FROSTING e
PAq PAq
e 1/2 cup unsalted butteg e
Lo 4 cups powdered Lo
S 172 teaspoonsa S
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i,? Sift flour, e *
?5 creamed mi *
¥ Cut to fit 9-ind . ¥
A minutes, or until 1§ oned dried apples. A
e (See recipe below.) gen layers and smooth around sides and top 48 With powdered sugar, if e
e des!red, or beat egg whité iaoue and. spljead on outside o e brown the merin.gue if Je
A desired. Prepare cake at least 2 will keep several days, if ;
?? necessary, in a cool place). To serve, *
Aq Aq
¢ Cooked Dried Apples* ¢
Y Y
S Put | pound a|.:>plfes in heavy pan and cover with cold water. You may .need to add water several times to keep S
A apples from sticking to pan. Cook until soft enough to mash. While still hot, mash apples and add | cup brown A
?? sugar, | cup white sugar, | teaspoon cinnamon, /4 teaspoon cloves, and | teaspoon allspice. *
Aq PAq
e *If dried apples are not available, cook several pounds cooking apples with a little water. Add spices and sugars -
Lo as listed above, and cook until mixture is very thick. Lo
i:? (From Appalachian Heritage Literary Quarterly) *
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