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1 10-oz. baked angel cake
4 eggs, beaten
2 cups mi lk
1/3 cup sugar
1 tsp. vanilla extract
1 tsp. orange extract

Cut cake into f -inch cubes. Place in a large shallow baking
pan. Bake in a 325'F oven for 15 minutes or unt i l  s l ight ly
dried, stirring once. Cool slightly. Transfer cake cubes to a 2-
quart rectangular baking dish.

In a bowl combine eggs, milk, sugar, and extracts. Slowly pour
over cake cubes. Press down with back of a large spoon to
moisten cake. Bake in a 325' F oven for 30 to 35 minutes or
unti l  set in center. Make 6 servings.

I THIS WILL FIT IN THE BETTER HOMES AND GARDENS NEW COOK BOOK
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