SUPPLIES:

For each cake:

6 Tablespoons flour

3 Tablespoons sugar

1 pinch salt

2 or 3 pinches baking powder
2 Tablespoons milk

2 Tablespoons oil

1/4 teaspoon vanilla

Plus:

1/3 of a large egg (break egg into a cup; beat until
well mixed, use approx. 1 T per recipe below)
Ramekins or cup cake liners/cup cake pan
Marker and/or tape

Directions:

1.Preheat the oven to 350 degrees F.

2.Grease and flour 4 ramekins (about 8-12 ounce
size) or fill 4 muffin cups with paper liners.

3.Label ramekins or liners with a marker/tape with
the numbers 1-4.

4.In separate bowls, mix the batter for each cake
individually using the following method: Mix the
dry ingredients in the order listed, then add the
wet ingredients in the order listed leaving out
the proper ingredient for each cake (see
directions for each cake).

5.Mix well and pour into prepared ramekin or
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