
World War II Cake
Eggless, butterless, dairy-free

During World War II, you could not always get the things
that you wanted for groceries.  Sometimes items like sugar
and butter were rationed so you could only get a limited
amount.  Other times, there were just shortages of certain
things and you had to make do without them.  Try making
this cake that doesn’t have any eggs, butter or milk.

INGREDIENTS:

1 cup brown sugar
1 cup water
1 cup raisins
2 tablespoons oil or 2 tablespoons margarine
1 teaspoon cinnamon, ground
½ teaspoon clove, ground
1 ½ cups flour
½ teaspoon salt
½ teaspoon baking powder
½ teaspoon baking soda
½ cup walnuts, chopped (optional)

DIRECTIONS:

1. Place the brown sugar, water, raisins, oil, cinnamon, and cloves in a heavy-bottomed saucepan

and bring to a boil.

2. Cook gently for 5 minutes, then remove from the heat and let cool until the mixture is comfortably

warm to your finger.

3. While the mixture is cooling, preheat the oven to 350F.

4. Grease and flour an 8x4-inch baking pan.

5. Mix together the flour, salt, baking powder, and baking soda.

6. Add them to the cooled sugar mixture, beating until no drifts of flour are visible and the batter is

smooth.

7. Stir in the walnuts if desired.

https://www.food.com/about/brown-sugar-375
https://www.food.com/about/water-459
https://www.food.com/about/raisin-57
https://www.food.com/about/margarine-421
https://www.food.com/about/cinnamon-324
https://www.food.com/about/clove-325
https://www.food.com/about/flour-64
https://www.food.com/about/salt-359
https://www.food.com/about/baking-powder-6
https://www.food.com/about/baking-soda-7
https://www.food.com/about/walnut-314


8. Spread evenly in the baking pan and bake for 25-30 minutes, or until a knife inserted in the center

of the cake comes out clean.

9. Let cool in the pan for 10 minutes, then turn onto a rack to cool completely.

Notes: For a good glaze, save back a bit of the hot spiced water.  Mix with confectioner's sugar, a drop of

vanilla, and a pinch of salt. Glaze the cake while hot.

https://www.food.com/recipe/ww2-war-cake-1881

https://www.food.com/recipe/ww2-war-cake-1881

