Mom’s Crunch Cake
Topping:

½ c. margarine

1/3 c. sugar

1 c. chopped pecans

1 ½ c. crushed vanilla wafers 
Mix these ingredients and pat on sides and bottom of two greased loaf pans.

Batter:

1 c. margarine

2 c. sugar

4 eggs

1 c. milk

1 ½ t. vanilla

2 2/3 c. flour

1 ½ t. baking powder

½ t. salt

Cream butter and sugar until light and fluffy – this step is very important, it is almost impossible to over-beat.  Add eggs and beat well.  Mix milk and vanilla, add to batter, alternating with the dry ingredients (mix dry ingredients) – starting and ending with the dry ingredients.  Pour into pans.  Bake at 300° for 1 ¼  hours*.  Turn out onto racks to cool.

*After 1 hour check cakes with toothpick.  I found occasionally the crunch part would get too brown if left in the full time.  If toothpick comes out clean – take cakes out.

Makes 2 loaf cakes.

From the kitchen of Jean Stoltz.

