Eddie’s Note: Growing up, as a special treat, my mother would make a
Harvey Wallbanger Cake. Everyone (all nine kids) loved that cake, and looked
forward to eating it — after we cleaned out dinner plates, of course. My mother
turned 85 in January, and it was our turn to have it made as a special treat for her
and all the friends and family gathered to celebrate. It was still a favorite of
everyone at the event. I hope this becomes one of your family favorites, too.

Harvey Wallbanger Cake

Ingredients:

1 package Orange Cake Mix

1 package vanilla instant pudding mix (3 % o0z.)
Y cup vegetable oil;

2 cup orange juice

4 eggs

5 cup Galliano;

2 T Vodka

Blend all ingredients in large bowl; beat 5 minutes. Pour into greased and floured
10” tube pan. Bake at 350 degrees, 45-55 minutes until center springs back when
touched lightly. Cool in pan about 15 minutes.

GLAZE: Blend well 1 cup confectioners sugar, 1 T orange juice, 1 Y2 T Galliano, 1
T Vodka. Spread over warm cake.



