“ BACARDI, rum cake |

Cukez . Bprinkle nuls over bottom of pun, Mix
1 cup chopped pecins or wilnuls all cake imgredients togethes, Pour
I 18%-0z. phg. yellow cake mix butler over nots. Buke 1 hour. Cool,
i 3%-ox. pke. JELL-O® instum Inverl on serving plate. Prick top,
vasnilla pudding niix Drwigzle und smooth gluze ovenly over
dpgps top und sides, Allow coke o absorb
Yz cup cold water plage, Repeat Gl gheee is used up,
ep nCwl For gloee, melt butter in spucepan
'f.-lﬂl.ip Bucurdi durk rem (80 prool) St Tn woter and ugoe: Lokl &
Ciloze: miniites, stirring constantly,
a T, bastter Hemve from heat. Stir in run.
% cup waler :
| cup gramlated sugar Opatenal: Decorate with whole
¥ cup Dacerd dark rum (80 proal) mitrnsching cherties and border ol
sugar froeting or whipped cream,
Preheat oven 1o 325°1% Girease and Serve with secilless green grapes
fhour W tube or 12-cup Bundi™® pan dusted with powdercd sugar

FOR A DELUNXE BOOKLET OF RECHFES FOM DRINKS,
PUMCHES, SNACKE, HORE I'OEUWRES AND ENTHEES, WRITE TO:
BAGARDI IMPORTS, ING., BAGARDI BLDG., MIAMI, FL. 33137 ALIM 50 PROODF,
BOOKLET OFFER VOO WHERE PROIMIDITED Y LA
BACARDE AN THE BAT DEVIEE AHE MCCIETORED YRADESARED BF RACAIID & COMPARY LIMITCL.
WISHON 1% A RROISVERKD TRADEMANK OF HURT-WESON | G008, ING.

JCLL=O 15 & MEGSSTINRD THADLKMAHE OF GEMERLL FOGDE COMPOTATIUN,
OURAT IG A BRTISTVHDD TRAGEMATH OF RUORTIILASD ALUMIMUM PROTMIGLS,



