REciPE  ANGEL CAKE SOUFFLE

ENDORSED FOR
Shelly Ann Borrell

117 Coronado Ave.
Long Beach, CA 90803

1 10-oz. baked angel cake
4 eggs, beaten

2 cups milk

1/3 cup sugar

1 tsp. vanilla extract

1 tsp. orange extract

Cut cake into 1-inch cubes. Place in a large shallow baking
pan. Bake in a 325° F oven for 15 minutes or until slightly
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
until set in center. Make 6 servings.

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



