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HOMEMADE
GUPGAKE MIX

In a small bowl mix together:
1 Egg White
2 TBL. Vegetable Oil
1 TBL. Milk
1/2 teasp. Vanilla

Add dry mix and stir
until fully incorporated.
Bake at 350 for 13-15.
Frost and enjoy!
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HOMEMADE
GUPGANE MIX

In a small bowl mix together:
1 Egg White
2 TBL. Vegetable Oil
1 TBL. Milk
1/2 teasp. Vanilla

Add dry mix and stir
until fully incorporated.
Bake at 350 for 13-15.
Frost and enjoy!
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HOMEMADE
GUPGANE MIX

In a small bowl mix together:
1 Egg White
2 TBL. Vegetable Oil
1 TBL. Milk
1/2 teasp. Vanilla

Add dry mix and stir
until fully incorporated.
Bake at 350 for 13-15.
Frost and enjoy!
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