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Nellie Immig : One Hundred Twenty-Five Recipes: Bread, Cakes Pies (Classic Reprint)  before purchasing it in 
order to gage whether or not it would be worth my time, and all praised One Hundred Twenty-Five Recipes: Bread, 
Cakes Pies (Classic Reprint): 
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Always have oven hot. Put on lower shelf first after 10 or 15 minutes. Put on top shelf, loaf cake 30 to 40 minutes. 
Layer 10 to 15 minutes. Fruit, molasses or chocolate cake bake slow. If you think cake is burning put pan of cold 
water underneath. Can be put underneath any cake. Will not make it soggy. Put 2or 3thicknesses of paper under fruit 
or molasses cake; 1or 2under other loaf cakes. To keep icing from running off cake when cold sprinkle Presto Flour on 
top before putting icing on.(Typographical errors above are due to OCR software and don't occur in the book.)About 
the Publisher Forgotten Books is a publisher of historical writings, such as: Philosophy, Classics, Science, Religion, 
History, Folklore and Mythology.Forgotten Books' Classic Reprint Series utilizes the latest technology to regenerate 
facsimiles of historically important writings. Careful attention has been made to accurately preserve the original 
format of each page whilst digitally enhancing the aged text. Read books online for free at www.forgottenbooks.org


