Caramel Cake

1 box yellow cake mix 

¼ cup sugar

¾ cup salad oil

4 eggs

1 (8 oz) carton sour cream

¼ tsp. Salt

½ tsp. Almond extract

1 tsp. Vanilla

Mix all ingredients.  Bake at 350 degrees in 3 (8”) cake pans until done.  

Icing:

3 cups sugar

1 cup evaporated milk

1 cup margarine (2 sticks)

1 cup sugar

Mix three cups of sugar, milk, and margarine in saucepan.  Bring to a quick boil.  Place 1 cup sugar in an iron skillet and cook slowly until light brown syrup.  Pour into boiling mixture.  Stirring constantly, cook to soft ball stage.  Test by dropping a drop or two in cold water (or use a candy thermometer).  Remove and beat until lukewarm.  Spread on cake.  (Note:  the icing usually won’t harden in wet weather).
