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YELLOW YELLOW YELLOW

* HOMEMADE YELLOW CAKE RECIPE /E  HOMEMADEVELLOWCAKERECRE 20N  HOMEMADE VELLOW CAKEREEIPE 2\

- Makes (1) 13"x9” or (2) 8'x8” or 9’x9” cakés. 34 nmem :  Makes (1) 13°x9” or (2) 8’x8” or 9°x9” cakes. D Hrzu‘n.f:nlq  Makes (1) 13 x9” or(2) 87x8” or 9°x9” cakes ? nm@i
- MyFrugal Home™ Yellow Cake Mix Fiid ; % f ~ MyFrugal Home™ Yellow Cake Mix J BE | i ~ MyFrugal Home™ Yellow Cake Mix : ; i i i
. 3large eggs, room temperature e I ; { | 3largeeggs, room temperature i i !  3large eggs, room temperature HE ki

1 stick of butter, softened and cut into smaII pleces, e AR ! 1 stick of butter, softened and cut intosmall pieces ! 1 stick of butter, softened and cutinto small precesi
1-1/4 c. milk, room temperature MR a1t 1-1/4 c. milk, room temperature i 4851 S04 it - 1-1/4c. milk, roomtemperature
1Tbs vanilla extract fiee: : fpitsit i i i 1 Ths vanilla extract e ] il 1Tbs vanilla extract

Add cake mix and butter to mixing bowl; stir uhtii well : l ‘Add cake mix and butter to mixing bowl; stir urjtii well 4 i Add cake mix and butt_ertomixing bowl; stir untii well

~ combined. Crack eggs into a small bowl; beat well. Add - combined. Crack eggs into a small bowl; beat well. Add : combined. Crack eggs into a small bowl; beat well. Add
it vanilla to eggs. Pour egg mlxture into mixing bowl; stir to is: vanrlla Pour egg mixture into ‘mixing bowl; stir to combine. ~vanilla. Pour egg mixture rnto ‘mixing bowl; stir to combine.
£ oombrne S]owly add milk to bowl; mix until all |ngred|ents §Iowly add mllk to bowl; mix until all ingredients come { $Iow|y add milk to bowl; mix until all ingredients come
~ come together Do not overwork the batter. pEg i together Do not overwork the batter. st (i yart together Do not overwork the batter.
Butter and:‘ﬂour cake pa’n( ). Pour batter into pé‘n(s) and Butter and flour cake pan(s) Pour batter lnto pan(s), and " Butter and flour cake pan(s) Pour batter into pan( % and
:‘i bake at 350°, . Allow cake(s) to cool for at Ieast 10 minutes ~ bake at 350°, . Allow cake(s) to cooI for at Ieast 10 minutes  bake at 350°, . Allow cake(s) to cool for at Ieast 10 minutes
before you remove from pan. i : before you remove from pan.- fifeed ; i before you remove from pan fiatid {
: f i} { ! 3 }
...... c v : ik L . : R : i | fiiithiaid
Cooking times may vary; ‘cake(s) are done when é EEH R Cooking times may vary; cake(s) are done when a : - Cooking times may vary; cake(s) are done when e ‘
| toothpick inserted into the center comes out clean. : | toothpick inserted into the center comes out clean. | toothpick inserted into the center comes out clean.
| i fitisi i { I ] | |
; [ 13"x9” - 30 min. ; i 8”x8" or 9"x9” - 28 min. - 13"x9” - 30 min. : 8"x8" or 9"x9” - 28 min. e

: 137x9” - 30 min. i \‘ 87x8” or 97x9” - 28 min.

] i i i il i | i



