— PREPARATION TIME

it 15 minutes

., COOKING TIME

Bluebe @ 35 minutes
Sheet Cake Wf PERFECT PARTNER

vanilla milkshake

Y

[ ONE}' T SHOPP".NG Uijcrrir:s 1
& ‘9. Purchase fresh blueberries in . shortening * PIU¢
Ok season. Spread them in a single . walnuts
|8 AV"‘Q: layer on a baking sheet and ON HANQ o
’ freeze. When frozen, seal them . sugar * €885 ° mi \YLM
\ in plastic bags for economical, tasty e paliaoY
E blueberries all year.




INGREDIENTS

I/ cup shortening
1 cup sugar, divided
2 eggs beaten

%5 cup milk

214 cups allpurpose
flour, divided

2 teaspoons baking
powder

72 teaspoon salt

2 cups Iresh or frozen
blueberries

172 cup chopped
walnuts

SERVES 6

CODKIN

* Cake will be less
likely to stick to the
hottom of the pan if
vou place the pan on
a wet kitchen towel
immediately after
removing it from the
oven. Let it cool for
5 to 10 minutes
before slicing.

Mix the flour, baking
powder and salt up to
2 days ahead. Store in a
sealable plastic bag.

1o give a lemony
zip) to the cake, add
1 leaspoon fresbly
grated lemon peel
during stefy 2.

1 Preheat oven to 350°E

_ Beat shortening and
3/4 cup sugar in a large
bowl until light and (Tufty.
Beat in egg and milk.

Spfink.lc blueberrics

/' with remaining flour
and toss gently until
coated. Fold blueberries
into batter. Pour into
greased and floured
7x1 I-inch cake pan,

.~

Mix 2 cups flour,
“w baking powder and
salt in a small bowl, Add to
crecamed mixture gradually,
beating well.

Toss walnuts with
remaining sugar.
Sprinkle over top. Bake
for 35 minutes or until
golden brown and a
toothpick inserted in the
center comes out clean.




