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Pineapple Merringer Cake

1/2 cup butter 2 tabl spoon cake flour 1/2 cup cake flour
4 egg yolks 1/2 cup sugar 1 teaspoon baking powder

4 tibs milk 1/4 teaspoon salt

cream butter & sugar together - separate the eggs - add the yolks & beat in & mix thor-
oughly. add the cake flour which has been sifted before measuring alternating with the
milk. sift the remaining flour with the baking powder & salt & add last & mix thoroughly.
Pour into 2 greased layer cake pans & add this meringue top.

Pineapple Merringer Top

3/4 cup sugar 1 teaspoon vanilla

4 egg whites 1 cup chopped nuts

beat the egg whites to a froth - then add a light sifting of sugar continuing to add same
unfil all has been used. The meringue should be stiff when the beater is drawn out - then
add vanilla & put meringue on top of the unbaked layers - add chopped nuts on fop &
bake for 20 to 25 minutes at 325 to 350 degrees - cool cake and make pineapple cake
filing.

Pineapple Merringer Top
1/2 pt whipped cream 1 - #2 can pineapple(crushed) drained

2 tabls powdered sugar 1 teaspoon vanilla

place one layer meringue side down on cake plate, whip the cream - add powdered
sugar - crushed pineapple drained & vanilla - put filling on the first layer & put layer on
fop.

I never use cake flour. just sift it 2 times. | used to use cake flour years ago but | found out
it was just as good without it.

you can use chopped marchino cherries in the filling if you like. My family didn’t like it in
so I never putitin. It gives some color if you like it
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