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I 1/2 Cups All Purpose lowr
3/4 Ceaspoonr Growd Cinnanton
3/4 Ceaspoon Ground Ginger
/2 Ceaspoon Baking Soda

2 Ceaspoonr Kaking Powder
2 Ceaspoon Salt

1/2 Cup Shortning

1/4 Packed Brown Sugar
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1/2 Cup Light Molasses

1/2 Cup Boding Water
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Gingerbread Cake

Curn wen on to 350° (177°). Linea 9 1/2 -fuch round baking par
with baking paper. Combine the first 6 ingredients. Ju a miver bowl beat
shortning about 172 mimide. Add browse suger aud beat welil well mived.

Add malasses and eqq and beal for 1 minute after each addition. Add e

rest of the dry ingredients and e water altermatively. Beat after cach
addition. Powr into the pan amd bake for 35 minmdes, Cool 10 minutes
and remove e cake from the pan.

Make a powdered sugar and water icing combined with 1/2 teaspoon

cimamen and poir over cooled cake. Lel Ve ioing set before serving.

Serves 8.



