‘Miss Mary's Crumb Cake

USED TO WORE WITH A SWEET LITTLE
old lady — Miss Mary — whe was
more southern than if she had come
from the Deep South. She actually came
from Hosiclare, INinnis, which is as far
south as you ean go in Illineis. Anyway.
ong day she brought me this piece of
Crumb Cake for some favor I had done for
her. It was so maist and delicions. 1 asked
for the recipe, and she said, "Miss Daizgy,
this is a family recipe and we don't share
our family recipes.” But she finally pave
" it o me, and I, of cours=, shared it with
everyone. Personally I think it's 2 sin not
to shars recipes and to let them dic our,
(Theve are no eggs — so don't think I |

forgot them}
rCRUMEB CAKE

2 tmregrannlafd
3 caps aifed flonr
! —

1 teaspoon cloves
A (caspoon DotmeE

W t=pspoon salt

1 cup shortening (we used half butter

and half solid shortening)

2 ieaspoons beking soda

2 cops buttermilk

I cop chopped dates (erTHEssR)-

1 cuop nuts

Grease and flour a 9x13-inch pan. In a
large bow! combine supar, fiour, spices,
and sale Work in shorrening as though for
pie doogh until the mixture resembles
cagrie crumbs. Remove and reserve 1 cop
af erumbs for topping.

Add beking soda to burtermilk and
stir into remaining mixture, Add dates and
nuts while there are ¢1ill o few dry
lumps and conrinue sdming only until all
is maistened. 7

Pour batter into pan, sprinkle with re-
served crumbs, and bake in 2 350° F oven
il top is hrowned and & toothpick comes
.out clean, about S minates.




