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Hasly Cabe

This is a quick- to-make and quick-to-bake recipe.
It makes one 8-inch square, single layer cake.
(For the Bunny Cake, I DOUBLED it!)

1/3 cup butter, softened

1 cup sugar

legg

1 %4 cup all-purpose flour

1 tablespoon baking powder
Y teaspoon salt

2/3 cup milk

1 teaspoon vanilla extract

Preheat oven to 350 degrees. Cream butter in a large mixing bowl; gradually
add sugar, beating well. Add egg, continuing beating. Combine dry ingredients
and add to creamed mixture alternately with milk, beginning and ending with
flour mixture. Stir in vanilla.

Pour batter into a greased and floured 8-inch square pan. Bake for 25-30
minutes, or until cake tester comes our clean. Cool for ten minutes, remove
from pan, and cool completely.

Frost with Vanilla Buttercream Frosting
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This recipe is both easy and delicious!
(For the Bunny Cake, I DOUBLED it!)
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TF C 3 cups powdered sugar é
;E I 1/3 cup butter, softened ] il
- & 1 %2 teaspoons vanilla f @
- / —
@ @ 2 tablespoons milk 3 ;S
Mix powdered sugar and butter. Stir in milk and vanilla. Beat until frosting is ==

smooth and at spreading consistency. v @

Source: Betty Crocker’s Cookbook, 1978
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