From Goldie Gardner,

mmé)’jm% Aunt Tanya’s Strawberry Cake

COOK

Co-host “Plain & Fancy Cooking”

Ingredients:

1 pkg. yellow cake mix

3 oz. pkg. strawberry Jello

1/2 cup vegetable oil

1/4 cup water

10 oz. pkg. frozen strawberries,
thawed

4 eggs

2T flour

1 cup walnuts, chopped (optional)

To Prepare: Mix all ingredients,
except nuts, on low to blend. Then
beat 2-3 min. on med-high. Fold in
nuts. Bake in greased, floured bundt
pan in 350 degree oven for 50-55
min. Cake is done when toothpick
inserted in center comes out clean.
Cool in pan 20-25 min. Invert onto
cake rack and cool completely
before frosting. Note: if using dark-
finish pan, reduce heat to 325°;
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also if using a 13" x 9” pan, bake for approx.45 min. Serve cake with
fluffy frosting and decorate with fresh strawberries if desired.
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