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2 2/3 Cups flour 
1/2 tsp baking soda 
1/2 tsp baking powder 
1/2 cup orange juice—measure and set aside 
 
Cream together—1/2 cup margarine 
                         4 tbs grated orange rind 
 
Add a little at a time creaming well 
 
Firmly pack 1 1/3 cup brown sugar 
 
Add 2 well beaten eggs 
Add flour and orange juice alternately staring 
and ending with flour 
 
Bake at 375 for 12-15 min. 
 
Icing while hot with 1/12 c sifted powdered sugar  
 
4 tsp orange rind (grated)  
 
1 tsp orange flavoring and just 
enough milk to make spreadable 
consistency. 


