White Cake (conventional method)

65 mL
shortening

125 mL
sugar

1
egg

2 mL
vanilla

225 mL
flour (or 250mL cake & pastry flour)
7 mL
baking powder

1 mL
salt

90 mL
milk (30 mL milk powder)

1. Preheat oven to 350 F.

2. Prepare one loaf by rubbing with shortening and dusting with flour.

3. With a wooden spoon, cream shortening.  Gradually add sugar, beating well after each addition until light and fluffy.

4. Add egg.  Beat well.  Add vanilla.

5. Sift flour with baking powder and salt.  Add dry ingredients to creamed mixture alternately with milk, beginning and ending with dry ingredients and beating smooth after each addition.

6. Pour batter into prepared pan.

7. Bake in oven 20-30 minutes.

8. Let stand for 10-15 minutes before removing from pan.

Buttercream Icing

60 mL
margarine

60 mL
shortening

450 mL
icing sugar, sifted

15 mL
milk

2 mL
vanilla

1. Using a wooden spoon, cream shortening and margarine together.
2. Add icing sugar gradually, along with milk and vanilla.

3. Blend until all ingredients are mixed well.

4. When cake is cooled, ice cake.

