
CRAZY CAKE 
Submitted by: Kari Rae, Oregon 

  
Sift:  3 cups flour 
         6 tablespoons cocoa  (Hershey's is what I use) 
         2 tsp. soda 
         1-1/2 tsp. salt 
  
Add:  2 cups sugar 
          2 tsp. vanilla 
          3/4 cup salad oil 
          2 cups cold water 
          2 tlbs. vinegar - added to cold water 
  
Blend well.  Bake 40 minutes at 375 degrees in ungreased pan.  (9 x 13) 
  
ICING 
  
Melt 1/2 cup butter.  Add 1-1/2 cups powdered sugar, 1/2 tsp. vanilla and 2 tlbs. milk. 
Blend well.  Add 1/2 cup finely chopped walnuts.  Pour over hot cake and place under 
broiler until it bubbles.  Watch closely, as it will burn easily. 
  
I usually add more powdered sugar (about 1 cup) because I like the frosting a little thicker. 
  

RED VELVET CAKE 
Submitted by: Kari Rae, Oregon 

  
1/2 cup shortening 
1-1/2 cups sugar 
2 eggs 
2 tlbs. cocoa 
2 oz. red food color 
1 tsp. salt 
1 tsp. vanilla 
1 cup buttermilk 
2-1/2 cups sifted cake flour (any kind of cake flour) 
1-1/2 tsp. soda 
1 tlbs. vinegar 
  
Cream together shortening, sugar and eggs.  Make a paste with cocoa and food coloring 
and add to creamed mixture.  Mix salt and vanilla with buttermilk.  Add alternately with the flour to the creamed mixture.  
Mix soda and vinegar and fold into mixture.  DO NOT BEAT. 
Bake in two 9" layer pans 30 minutes at 350 degrees. 
  
Grease bottoms of pans and flour lightly. 
  
ICING FOR RED VELVET CAKE 
  
5 tbls. flour 
1 cup milk 
1 cup granulated sugar 
1 cup butter 
1 tsp. vanilla 
  
Cook flour and milk until thick, stirring constantly.  Let cool.  Cream together sugar, butter and vanilla.  Add the flour-milk 
mixture.  Beat until consistency to spread.  Looks like whipped cream when finished. 
  
OR 
  
You can do as I do and use any frosting you want since the cooked one above usually 
doesn't turn out too good for me.  LOL 
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