WHITE (CAKE MIX) CAKE

Joyce Beaver’s Version

1 Duncan Hines White Cake mix


3/4 tsp. salt

1 cup flour



1 1/3 cups water

¾ cup sugar



1/3 cup vegetable oil

4 whole eggs






8 oz. sour cream (not light type)







1 tsp. vanilla flavoring


 




1 tsp. almond flavoring

Mix all dry ingredients thoroughly with electric mixer on low.  Add all other ingredients above to the dry mix.  Grease and flour pans – your choice of size, dividing evenly between pans.  (See below for baking times) Bake at 300 degrees for the length of time necessary to bake cake layer size.  Makes 7 cups of batter.

2 or 3 – 8  inch pans  - 32 min.; 2 or 3 - 9 inch pans – 28-30 min.; 9 X 13 inch pan – 33 min.

Variation:  For lemon flavored cake, leave out 1 tsp. almond extract and add grated rind of one lemon.  Cook 1 package of lemon pie filling to fill cake (may not need all of it).

Other filling options:  (1) Your choice of icing to put on the outside of the cake.  (2) Instant pudding and pie filling; using the flavor that best compliments the cake; i.e. vanilla filling with chocolate icing, lemon filling with white icing or seven-minute icing, raspberry jam with chocolate icing.  Coconut in vanilla filling and on the icing is another good flavor.

