Cake de tres colores

(Three Color Cake)

2 cups unsifted flour

1 ½ cup sugar

3 teaspoons baking powder

½ teaspoon salt

½ cup margarine

½ cup milk
1 ½ teaspoon vanilla

2 eggs

¼ cup milk

2 tablespoons orange zest

2 tablespoons cocoa

½ teaspoon cinnamon

a pinch of baking soda

1 tablespoon water

red food coloring

Sift the flour with the sugar, baking powder and salt, add the margarine, the ½ cup of milk and the vanilla.  Beat three minutes.  Add the eggs, the ¼ cup of milk.  Beat one more minute.  Divide the mix into three parts.  Leave one part yellow, adding the orange zest.  Add the red food coloring to the second part.  Add the cocoa, cinnamon, baking soda and the 1 tablespoon of water to the third part.

Grease a bundt pan; flour its base.  Empty the three mixes into the bundt pan, creating a marbling effect.  Bake at 350°F for about 45 minutes.
