Italian Cream Cake IV

Mildred C taylor - Nashville, TN
Treasure Classics - National LP Gas Association - 1985

Yield: 18 to 24 servings Preparation Time: 20 minutes
1/2 cup vegetable Bake Time: 25 minutes Per Serving (excluding unknown
shortening In a bowl, cream the shortening and margarine. '(tggss)/ 68‘|17_Ca|f°fiesli ‘1)3519056“

. . f .3% calories from fat); [o]
1 stick margarine Add the sugar. Beat until smooth. Add the egg Protein: 651g Garbohydrate: 22g
2 cups sugar yolks. Beat well. Dietary Fiber; 1326mg Cholesterol;
5 egg yolks 4179mg Sodium. Exchanges: 14
2 cups flour In a bowl, combine the flour and baking soda. ;ﬁiifqangi‘_?:fgn)\j“?k!-g?q}\gelfgiﬁz/?
1 teaspoon baking soda Add to t_he cream mlxture.alternately with the Other Carbohydrateé. ’
1 cup buttermilk buttermilk. Stir in the vanilla. Add the coconut

1 teaspoon vanilla and nuts. Fold in the egg whites.

1 can (6-1/2 ounce) Angel
Flake coconut

1 cup nuts, chopped

5 egg whites

FROSTING

1/2 stick margarine

1 box XXXX sugar

1 package (8 ounce) cream
cheese

Turn the batter into three eight-inch cake pans.
Bake at 350 degrees for 25 minutes.

In a bowl, mix the margarine, XXXX sugar and
cream cheese. Frost the cake.



