
Amaretto and custard
blend nic.ly in a cake

Whether it's a litting conclusion
to a special meal, or for guests iust
dropping io, Amaretto Custard
Cake will draw raves-

AMARETTO CUSTARD CATE
' I packrge(ltr| ounccr) yellow

cekc mlx
I peckegc (3 ounces) lnrtant

curtard mlr
2 egge

lr/+ cupr mllh
y. cup Arnaretto dnond-flavored

llqueur
Yt te$poon nuq{gg

Heat oven to 350 degrees. Grease
and flour 12-cup bundt cake. pan.
Beatall ingredlents in large bowl,on

low speed, scraPing bowl constant'
ly, I minute. Beat on medium sPeed'
icraping bowl occasionally, 2 min-
utes. Pour into Pan. Bake until
wooden pick inserted in middle
comes out clean, 40 to 45 minutes.
Cool l5 minute$ remove from Pan.
Drlzzle witb glaze

GLAzr-
|l2' eapc powdercd'3ugar

2 teblcrpoonc Anaretto
2 tablecpoonc mllk or llght

Grelm
Dmh of nutmeg
Dash of lelt

Mix all 'ngredients until gtazc ls
gmooth ar I of drizzling consistenr
cy.


