* Hancy Scacnaer

PUMPK TN GOODIKS

Pumgkin Squareg

Retter: 1 pkg. yellow caks mix (reserve { ¢. for topping)
1 1 /2 ¢, margarine, melied
1 egg. beaten

P111ling: 1= 15 02. can pumpkin
1/2 ¢l sugar
{ 1/2 %sp. clnnamoxn
3/4 tsp nutmeg | 2 ;
1/2 tﬂp- gelt '
2 eggn, beaton
2/3 ¢, cenned milic

Topping: 1 c¢. cake miX
i /4 c. sugar
i /2 tep. oinnawmon |
2 tbsp. morgarins ( not mslted}
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Mix batter ingredlents together and @preed n 9 X 15 pan.
combine £111ing ingredients end spread over ceke batter. Mix
zopping ingrediepty and sgrinkle over top. /Beke at 350 for
50 minntes. Cool end cut into sgusres LOo 88XVe.
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Pumplin Cake _ ._
2 Z/4 ¢, suger Frosting: | :
{ ¢c. Wesson o0il
3 egz3s | 1/4 c. butter .
{ can pumpikin ( 2 ocups) 1 small pkg. cream cheeae
£Y ¢, 21lour 1/2 box powdared sugar
2 tsp. ecda
{ tap. salt - Soften butitexr and cresm
1 tso. cinnamoxn cheese 0 room temperaiure.
t 1 tap. cloves Mix with suger. Spread
. 1 tsp. ellspice over cske and gernlish with

nutes, etc.

4 Mix egg, sugar. Add Yesson oll. Blend dry ingredlecnis.
. ad pumpkin to wet Ingredients. Add the TwWo mixtures togethar,
. Boke in angel food or burdt cake pam at 550 forr1r. 15 min,

or until dene. Ocol and frost.
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