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Abou� Th� Autho�
Hi! I'm JoAnn Anthony. It's great to meet you! 

My recipes are recipes to share the experience of having old
family recipes with your family today. 
Many people think cakes are all box made, think cookie
decorating is for pros, think that it's impossible to learn these
techniques without going to culinary school. These
statements are NOT TRUE!

You CAN bake great tasting scratch goodies at home, you
CAN be the Mom/Grandma/Nana that can decorate cakes
for her family, you CAN learn techniques that you enjoy in
the privacy of your own home and on your own schedule.

That's where The Cake Way can help.

Glad you're here!

Learn More about Me

 

Like and Follow me on Facebook  
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Le�'� cha�...

CLICK HERE

Have a question? Let's chat... Join me LIVE every
Friday on my Facebook page CakeWay: For Lovers
of All Things Sweet. There we will decorate sugar
cookies and chat about All Things Sweet! 

 

Click the button below to join my exclusive FB
group and to get reminders and notifications of my
upcoming events!
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INGREDIENTS:  
 

1/2 Cup Shortening 
2 TBSP Sugar
1 Egg
1 Cup Dark Molasses
1 Cup Boiling Water
2 1/4 Cups Sifted Flour
1 tsp baking soda
1/2 tsp salt
1 tsp ginger
1 tsp cinnamon

  

DIRECTIONS: 

 

1.     Cream together the shortening and sugar until mixed well.

2.     Add egg to the shortening-sugar mixture

3.     In a separate bowl combine the boiling water and molasses and blend well   
            until mixture is the consistency of water and set aside.

4.     In a separate bowl sift together flour, salt, ginger, and cinnamon and set
aside

5.     With mixer speed on low, add flour mixture and molasses mixture to               
            shortening mixture a cup at a time until all of the ingredients are
combined.                Mix until all comes together appears uniform. Be careful not
to overmix.

6.     Pour into a well greased 9-inch pan and bake at 325 for approximately 45 to
50          minutes.

7.     Oven time may be adjusted.

8.     Remove from oven when an inserted toothpick comes out clean and you     
              notice cake pulling from sides of the pan.

 

Ready in 40 minutes
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Woul� yo� b� intereste�
i�...

DOWNLOAD

 

 

Click here to instantly download my new E-book full
of scratch PIE recipes!   
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