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Devil’s Food Cake

Cream %4 cup butter, add slowly 114 cups sugar. Add 3 well beaten yolks of eggs,
Sift 2% cups flour with 3 level teaspoons Royal Baking Powder and !4 teaspoon
salt and add alternately a little at a time, with 1 cup milk to first mixture. Add
1 teaspoon vanilla extract and 3 oz. (3 squares) unsweetened chocolate, melted.
Mix in without beating stiffly beaten whites of 3 eggs. Bake in 3 greased layer
cake tins in moderate oven at 350° F. 25 to 30 minutes. For Icing and Filling:
Heat in double boiler, 4 tablespoon butter, 5 tablespoons milk and 3 oz. (3
squares) unsweetened chocolate; add slowly 3 14 cups confectioner’s or icing sugar
and 1 teaspoon vanilla extract beating continually until creamy. Add more milk
if necessary and spread between layers and on top and sides of cake.
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