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L. Bring ingredients to room temperature. Grease and flour alarge angel food cake panora
long ( 16—inch-by—4-inch—by-4 1/2-inch) loaf pan,

2. Combine butter and Crisco; blend well. Add 3 cu
€ggs one at a time, beating until dissolved after each egg.
3. Mix together flour, baking powder and salt.
alternating with milk.

4. Bake at 325 F for abou | hour and 10 or 15 minutes.

5. While cake is baking, make glaze. Combine 1 Cup sugar and water and bring to a boil, no
longer. Let cool. Add almond extract. Brugh over cake as soon as you take the cake out of the
pan. Use all of the glaze,
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