	SOUR CREAM CHERRY CAKE

                1 cup         sugar                             2 cups      flour

                6 T            margarine                      1 tsp         baking soda

                2                eggs                               1 tsp         baking powder

             1/2 pint         lite sour cream              1 can        lite cherry pie filling

                1 tsp          almond flavoring

TOPPING

                1/4 cup        sugar                             1 tsp        cinnamon

                1/2 cup        chopped pecans

Cream margarine and sugar, beat in eggs, one at a time.  Beat in sour cream and almond flavoring.  Sift together the dry ingredients and beat into creamed mixture.  Pour 1/2 of batter into lightly greased 9” tube pan with a removable bottom.  Spread cherry

	Pie filling over the batter in pan and pour remaining batter on top of the pie filling.

Mix topping ingredients together and sprinkle on top of batter.  Bake @ 350( for 

50 – 60 minutes.  Cool before removing sides of pan.

Servings:  12

From the kitchen of:
                                                                                                                      Betty Licitra


