HOT MILK CAKE

1 cup milk


½ cup butter or margarine


4 eggs


2 cups sugar


2 cups flour


1 tsp. almond extract


1 tsp. vanilla


Dash of salt


1 tsp. baking power

Prepare pan(s): Grease pan with shortening.  Mix crumb coating as follows: ½ cup fine dry white bread crumbs, ½ cup brown sugar, ½ cup melted margarine, and ½ cup finely chopped pecans.  Sprinkle in greased bundt or tube pan, pressing in as needed.  May use 2 – 8 or 9” loaf pans instead.

Bring butter and milk to a boil, remove from heat.  Beat eggs with mixer until fluffy and lemon-colored.  Gradually add sugar to eggs and beat until “white”.  Beat in flour, vanilla and almond extract.  Add milk and butter mixture, then baking powder and salt.  Pour into prepared crumb coated pan.  Gently pour in batter, (may need to hold spoon near bottom of pan to break the fall of the batter).  Bake at 350 degrees 45-55 minutes, until done in middle.  If using 2 – 8 or 9” loaf pans, bake at 350 degrees for 25-30 minutes.

The outside “crunch” adds an interesting texture to this cake.  It really doesn’t need any icing, but a dusting of powdered sugar makes it attractive.

