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With names like
Cheery Chocolate,
Extraordinary Vanilla,
Sunny Yellow,
Surprising Stars and A
Lot'a Dots, the
preservative-free cake
E N and frosting mixes are

Cinnamon oast is the comlort food that designed with
M children in mind.
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Almost from scratch

Enterprising mom creates cake mixes with no preservatives

By SUSAM SPRABUE YESKE didn't want to serve them to her children, "1t took me a year to develop the recipes,” said

FoOD EDTOR That's when the Princeton Borough motherof  Sehultz, who formerly worked in the marketing de-
ora Schultz was o traditional mom, baldng - two daughters decided there had tobe abetter  partment at Campbell's Soup Co,
it cake from a supermarket mix for her way, and that she was the ane to find it. Her children were happy to act as taste testers
daughter's birthday, when she took time More than a year later, Naturally Nors was bom  during that time, she said. “They provided plenty
1o read the list of ingredients on the box. (naturallynora.con), with five varieties of cake of input along with way."
She didn't like what she saw, mixes ind four frosting mixes, They have names The recipes are relatively simple, she said, and

Flour and sugar were OK, bul what were these like Cheery Chocolate, Extraordinary Vanilla, Lhe mixes contain no preservatives. Despite that,
other ingredients she had never heard of? There Sunny Yellow, Surpnsing Stars and A Lot'aDots.  they have a shell Ife of a year, she said. “It's al
were artificial colors and flavors, preservatives and Mixes with colorful dots or tiny chocolate stars are chemistry,” she added.
hydrogenated oils, and she was pretty sure she designed to satisfy her potential youthful audience. |Bee CAKES, Page BS)
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Along with taking time to de-
velop recipes, she went looking
for the best ingredients she
could find; foods she would want
to feed her own daughters. The
cake mixes included unbleached
whole wheat flour, non-alkalized
cocoa and real egg whites, she
said. The mixes contain no dairy
or Soy.

“These are designed for the
scratch baker who wants to save
time, but also wants a cake that
tastes homemade,” she said.

The mixes were designed to
be as easy as possible.

While she wanted to offer a
ready-to-spread frosting like
those made by large manufac-
turers, she said it can't be done
without the preservatives she is
trying to avoid.

“To make the frosting mix,
you just add milk and butter
and within fwo minutes it's

ready to spread,” she said.

Each cake mix makes a two-
layer cake or 24 cupcakes, and
each frosting mix provides
enough to frost either a cake or
the cupcakes, They retail for be-
tween $2.99-$3.99, which she re-
alizes is a premium price for a
cake mix. But she says they are
worth it for the quality.

The mixes are sold from Con-
necticut to Washington, D.C., al-
though she’s working to expand
her sales territory. Locally they
can be found at Acme storesin
Bordentown, Yardville and Mor-
risville, Pa.; at all three McCaf-
frey’s Supermarkets in Princeton
Township, East Windsor and
Yardley, Pa.; Pennington Quality
Market in Pennington, Whole
Earth in Princeton Borough and
Whole Foods in West Windsor.
They also can be found sold in
six-packs at amazon.com.

Contact Susan Sprague Yeske
at syeske@njtimes.com
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