“The cake was, as Marlin promised, magic—a wonder of layers.”—Pine Island Home, pg. 177
Ingredients:
• 2 ¼ cups all-purpose flour
• One Tbsp. baking powder
• ¼ tsp. table salt
• ¾ cup unsalted butter
• 3 eggs
• 1 ½ cups sugar
• 1 Tbsp. vanilla extract
• 1 ⅓ cups milk
• Food coloring
• Seven flavor extracts
Preheat the oven to 350 degrees.
Combine flour, baking powder, and salt.
Beat butter and sugar until fluffy. Add eggs one at a time. Add the vanilla.
Alternate adding the dry ingredients mix and milk to the wet mix until batter is smooth.
Divide the batter into seven small bowls and color and flavor each differently. (Might we suggest blue food coloring with
coconut extract? Deciding what flavor goes with what color is the fun part!)
Spray seven six-inch cake pans with cooking spray. Pour batter from each bowl into its own little pan. (If you do not have
seven six-inch cake pans you must go out and buy them immediately! Once you have made this cake you will be asked for it
constantly because, let’s face it, it’s just so much fun. Who wouldn’t love a rainbow cake?)
Bake the cakes two at a time in the oven for about fifteen minutes and then cool them.
Make a simple icing. Any one you are used to will do. I suggest a white icing so that the colored layers are the star.
You can take a stick of butter and mix it with confectioner’s sugar and a little milk and vanilla and use that.
It’s pretty basic. Or you can get fancier. It is up to you. Stack the cakes and ice between the layers and down the sides.
Make sure there is a drum roll when you slice it.

P.S. If you want to use a plain white mix that you color and flavor, that is also okay. I will never tell.
											
—Polly
HORVATH
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McCready are left on their own when
their missionary parents are washed
away in a tsunami. Fortunately, their
great aunt Martha volunteers to have
them live with her on her farm in
British Columbia. But while they
are traveling there, Martha dies
unexpectedly, forcing Fiona, the
eldest, to come up with a scheme to
keep social services from separating
the girls—a scheme that will only
work if no one knows they are living
on their own.
Fiona approaches their grouchy
and indifferent neighbor Al and asks
if he will pretend to be their live-in
legal guardian should papers need to
be signed or if anyone comes snooping
around. He reluctantly agrees, under
the condition that they bring him
dinner every night.

*Make sure you cook with an adult or have adult supervision.
They might have their own recipe they’d like to share with you!
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As weeks pass, Fiona takes on more
and more adult responsibilities, while
each of the younger girls finds their
own special role in their atypical
family. But even if things seem to be
falling into place, Fiona can’t help
but worry that it is only a matter of
time before they are caught. What
she needs to do is find them a real
guardian.

Visit HolidayHouse.com/Pine-Island-Home for more recipes and to read an excerpt

