
H o w d y !

t
MnRlc Push

T h a n k s  to  V io le t  C r a v e n ,  o f  the  
F in is h in g  D e p a r tm e n t  o f  P l a n t  #1, fo r  
o u r  r a i s i n  cak e  r e c ip e  th i s  m o n th .  She 
s a y s  th a t  i t  m a k e s  a  r e a l  good T h a n k s ­
g iv ing  c a k e .  A -b o d y  c o u ld n 't  h e lp  b u t  
be th a n k fu l  w ith  a  cake  l ik e  th i s  on  the 
t a b l e .

2 T s p .  bak in g  
p o w d e r  

1 T s p .  s a l t  
1 T s p .  v a n i l la

2 E g g s
1 T b s p .  f lo u r  
1 Cup s u g a r  
1 Cup m i lk  
1 S tick  b u t t e r  

B e a t  e g g s .
w h ic h  h av e  b e e n  b le n d e d  to g e th e r .  
A dd m i lk  an d  b u t t e r .  Cook o v e r  low

h e a t ,  s t i r r i n g  u n t i l  s m o o th  an d  th ic k .  
R em o v e  f r o m  h e a t  an d  b le n d  in  r a i s i n  
m i x t u r e ,  c o c o a n u t  a n d  v a n i l l a .  (Add 
chopped  n u t  m e a t s ,  i f  d e s i r e d ) .  Cool 
a n d  s p r e a d  b e tw e e n  l a y e r s  a n d  on  top  
and  s id e s  of  c a k e .

Sounds m ig h ty  g o o d ! !

'B y e  now .

R a i s in  Cake
1 B ox  r a i s i n s  2 1 /2  C ups f lo u r  
3 / 4  Cup h o t  w a te r
2 S t ic k s  b u t t e r
2 C ups s u g a r
3 E g g s  
1 Cup s w e e t  m i lk

G r in d  r a i s i n s ,  b le n d  in  h o t  w a te r  
and  l e t  co o l .  R e s e r v e  1 /2  cup  of m i x ­
tu r e  fo r  f i l l in g  an d  f r o s t in g .  C r e a m  
b u t t e r  a n d  s u g a r  u n t i l  fluffy . Add eg g s  
one a t  a  t im e .  S if t  to g e th e r  f lo u r ,  b a k ­
ing  p o w d e r  an d  s a l t  and  add  to  c r e a m e d  
m ix tu r e  a l t e r n a t e l y  w ith  m i lk .  B len d  
w e l l  a f t e r  e a c h  a d d i t io n .  Add r a i s i n  
m ix tu r e  and  v a n i l la  to  b a t t e r .  B ake  in  
l a y e r s  in  m o d e r a t e  oven .

R a i s in  F i l l in g  an d  F r o s t i n g
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1 /2  Cup r a i s i n  m i x ­
t u r e  

1 /2  Cup f lak ed  
c o c o a n u t  

1 T s p .  v a n i l la  
A dd f lo u r  and  s u g a r
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BY GIVING TO YOUR

UNITED FUND

M eet Your  S u p e r v i s o r
(C o n tin u ed  f r o m  p ag e  1) 

B o a r d  o f  the  A r c h d a le  M e th o d is t  
C h u rc h ,  F o r r e s t  an d  L o is  a r e  m e m ­
b e r s  of the F e l lo w s h ip  C la s s  of the 
S unday  S ch o o l,  K a r e n  a n d  R an d y  a r e  
in  the  c h i l d r e n 's  d iv is io n .  F o r r e s t  
s e r v e s  on  the  f in an ce  c o m m i t t e e  of 

the  c h u r c h .  L o is  i s  a s s i s t a n t  r e c o r d ­
ing  c l e r k  an d  a  m e m b e r  o f  the  W o m ­
a n 's  S o c ie ty  of  C h r i s t i a n  S e r v ic e ,

F o r r e s t  l i s t s  f i sh in g  a s  h i s  hobby , 
b u t  th o s e  who know  h im  b e s t  w ould  s a y  
t h a t  h i s  f a m i ly  and  h is  h o m e  a r e  h i s  
f i r s t  h o b b ie s .  T h ey  l iv e  in  a  new  h o m e  
a t  304 S o u th r id g e  R o ad  in  the R id g e ­
c r e s t  D e v e lo p m e n t  a t  J a m e s to w n .


