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It's here ~ that glorious time of the year when you say
“‘Happy Holidays,"” and people you meet on the street give
anod and produce an engaging smile. It’s a time of family
reunions and, of course, a time to gather friends to share
the warmth of your home. That’s where hospitality begins
—~ at home — along with wonderfully delicious food.

Whmhcr this trio of irresistible cakes is the focal point ofan
informal dessert buffet party, or just one cake s finaletoa
holiday meal, guests will be enchanted with your creative
flair, Recognizing that the season of dessert indulgences
.often begins with rich chocolate offerings, three types of
Baker's chocolate are represented in these recipes from the
Baker’s chocolate and coconut collection. Imagine the
chocoholic’s dream come trug with a bevy of desserts that
offer the delicate flavor of sweet cooking chocolate, superb
blend of semi-sweet chocolate and deep, rich unsweetened |§
chocolate! '

Whenit's time to cut the rich Continental Chocolate Cake, |
be sure to keep the Chocolate Wedges intact on every slice. |

Each semi-sweet wedge, arranged in fan-like fashion, rests
on creamy Continental Flair Frosting. Beneath it all is a
moist cake made of unsweetened chocolate and gamished |}
with frosting rosettes around its base.

For a change of pace — and for those who adore rum
flavor — cut ever so gently into the pina colada cake. |},
1t’s crowned with a flurry of coconut, with garnish of if-

thin strips of candied red and green cherries arranged |
to resemble poinsettlnsA The cake batter has delicate {f."
flaked t blended throughout. A pinapple-rum |f
glaze enhances a truly light- -textured chitfon cake.

Festive and fabulous with sweet cooking chocolate
Christmas trees perched on rosettes of whipped topping,
the Sweet Chocolate Holiday Roll deserves center stage.
Here's a fragile sponge cake roll prepared with sweet |-
cooking chocolate, and it’s doubly delectable because the {f
Mocha Filling also boasts sweet cooking chocolateasanin- ||
gredient. Frosted with a Sweet Chocolate Glaze, thereis a
dusting of confectioners sugar over cake and trees.

With these recipes that are as special as the season itself,
your holiday hospitality will be unforgettable! )

Sweet Chocolate Holiday Roll

package (4 ox.) sweet cooklng chocolate
tor

cup !
ubk:poou bnlm or margarine
174 temspoon a

/4 cup l.!!l:d ke l‘l

3/4 teaspoon duuthg baking powder i

Heat chocolate, water and butterin uucrpm over low heat, stirring untit mix- {p ] 1
ture Is smooth. Remove from heat and stir In soda; 0ol alightly. 3 .

Si{l ﬂout with bak[ng powd:r and salt. Beat eggs in loyge mixer bowl at hlgh
f electric Tmn ulated sugar gradually and beating untit
u[fy. thick and llzhl ln wlor. Sift Mour mixture over egg mixture and fold in
gentty untll blended, Then lually fold in chocolaie mixture. (Do not over-
mix.) Pour into 15 x tQ-inch jelly rcll pan, which has been greased, lined on
bottom with waxed paper and greased again. Bake at 350' for 18 to 20
TR DAL ot minutes,
Cunllncnul Chocqlnlu ane. top; Pina Colads Cnlz. nemcr Sweet Chocolate Hnlldny Roll, bottom. - Tum ocut onto clclh, sprinkled lightly with conflectloners sugar, Qulck);

. mlrlmv: n;ﬁn on klﬂﬂé:\:{ crisp cgg'n fbl:nlng ‘\‘wlm s{}m ﬁd;.ﬂliu\] up (:akel,l

rolling clot e. on rack for ut 1 hour, Unroll, sponge 1ol
Continental Chocolate Cake Chocolate Wedges . withMocha Filling; frost with Sweet Chocolats Glaze, Chill, Uslng u star tip,
plpe rosettes of thawed whipped topping on top of cake roll, Carefully place

Chocolate Christmas Trees on roseties. Dust eake with confectioners sugar.

; lqﬂ.ll’l! unsweetened dmmhll ; b wm.!‘-lwxi chocolate®
ps sugar lespoan butter or margarine X .
-2 mg mﬁ *Or use 1 package (4 ox) sweel cooklug chocolate. . MOCha I“illlng
112 tesspoocs d"“ml baking powder Melt chocolate with butter n saucepan over very fow heat, stirring constantly.
1 teaspoan :“" Trace two 8-Inch circles on waxed papct-un:d King shect. Pour half of the V} packege (m";;u"" ?m’dm"du‘d
4 "‘“‘;““ . chocolate onto each clrcle and spread evenly to cover. Chil] until firm, a1 least ""mﬂ s ity coffee o
4 cop butteror margarize 30 minutes. Cut each circle in 16 wedges and kRt gently from pay wlm a 1 bl e
1 :ll’ —— , knife. Store on waxed paper bn refrigerator or freezer. Use to garnish ds o1 ¢ '“W:‘“ waler
Contlnenal mm. . Makes Shwedgss. 1 aps frozen ton-dakry whipped topplag, ihawed
) ! o 5 Heat chocolate, Instant coffee and water in small sat very low
Melt chocolate Lnumn over very low heat, Add 1/2 cup of the sugar and o P_ma Colada Cake . Hining constanly, unih shocolate 1s meted and Gorlee 1 soived, sm- in
1/2 cup DI:ihc butt k; stic untll well blended. Coot thoroughly. - B - vaniile, Cool; thm blend in wh]pped topping. Mnkc: about 2 cups.
Mlxﬂmn u:bmupuwda soda’ and ga LQumbullq,mdunﬂy 2 . cups all-purpose flowr .
untll I e al n s 11/2  cups pugar : . -
Sl Ve BT ot onoouth of the o e, oMy, 3 Ioupoom dooieaclag bakngpoccs Swest Chocolate Glaze
mmmanl;lunmmdmuu A ﬂcu‘td‘mlnwmw%nud \lviﬂ; 5;;; teaspoon o walt o S
remaining buttermiik bmlng orou, on. Pour Into chocolate
greased and floured S-inch layer pans, Bﬂh}ieu 350' for about 40ml.uul.u. ot S ew ed coollog
until cake springs back whm I!ahtlyptme Cool cakes in pans 10 minutes; - 34 cup water ,
then rcmuve from pans an n macks. . } f:.? flaked Mﬂ‘ﬁwmp od -
L reduce mur 0 l-2/3 cups, addf:g to the melted 1/4  tcapoon ' cream of
¢ oeolnt m;u flourto3-1/4 cup, e n:’x*gu',’ ’lul S mau.)medplnapphh]nkt . ;
caspacn tablespoon butierilk, Bake : . ; . e
hycpnmnaﬂ'fmlslo”nﬂnmu. S Vi e m “m, . ‘}‘{m:lnhwlﬁ’héﬁﬂhu:?‘ndw hmmm v:ghlcvh ms:l;wc:nnd
Frost ) Frosl i antly un elted Combi
:/uu';a’m;‘rﬂgfhfu .".‘.‘i‘.ﬁ"“%.‘:’ﬁﬂ‘mmmorm “or 1),’/3 5 s Jalee end 1 tablespy . st I bowl (rsdually gl [n “”“w:‘"“' biead well, Add
and o rosette In centeér of cake. pondrdeon(opnfmlclboull bl ‘“, o . . Mu” about 1 cup I

-lm:!xu;mm » Placo 16 Chocolate Wedmou wpo(ukevrith pvlnu toward

Mix flour with sugar, baking pawder znd salt In bowl. Mnku well in center
aod addioll; 1ks, waler, coconut and orange rind. Beat untll smooth.
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