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Lisa'Yockelson : Country Cakes: A Homestyle Treasury before purchasing it in order to gage whether or not it
would be worth my time, and all praised Country Cakes. A Homestyle Treasury:

0 of 0 people found the following review helpful. | highly recommend this book if you love to bakeBy Kandace M.|
checked this book out from my library about 20 years ago and made the Coconut Layer Cake. | recently came across
the recipe but realized | had neglected to copy down the entire thing. | wanted to make this cake for my husband's
birthday. Mad search ensued until | came across this copy. | highly recommend this book if you love to bake, love to
eat, and love delicious, moist, tender, flaky cakes. Oh, and by the way, just sit back and wait for the compliments to
roll in. Even all of the crumbs were eaten (that's all | got to eat, the cake disappeared so fast). The vendor | purchased
this book from was excellent and speedy. Would buy from them again.O of O people found the following review
helpful. Best cakesBy Aileen F RykielGreat book for some easy wonderful cakes.

Presents a collection of favorite family cakes, offering more than forty recipes, information on baking and ingredients,
and a chapter on ice cream

From Publishers WeeklyY ockelson's ( Country Pies) idea of heaven seems to be a homemade cake in summer,

haunted by "frosty goblets of tea" "The smooth, almost rhythmic mixing of a cake batter is one cooking process that
never failsto comfort me," she gushes. "Sensual and forthright,” "meltingly tender,” "easy to devour" and magically
"effortless” to bake, her "picture-perfect” specimens are made of equal parts egg yolks and euphoria, whether topped
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with "billowy white" frosting or "a hazy wash of chopped walnuts, sugar, cinnamon, and butter." The author's hens
range free; her back porch beckons to friends and strangers alike; and many of Y ockelson's nominees for gustatory
rapture--peach upside-down cake, chocolate pound cake, blueberry-walnut-brown sugar buckle--are persuasive. But
her organization of recipe ingredients into split columns on double-page spreads may cause eyestrain among mere
mortals. Illustrations not seen by PW. Copyright 1989 Reed Business Information, Inc.



