


Precious PUPPY

recipe, too.

1. BAKE!

ii.liir"iriiil ir.tir pirtion wittr serr$$$

Preheatoven to 350"ortemP Per
ieiipe oirections' Grease inside ol
oan comPletely using a Pasry
inorteninu (see Pic. A). (Don't

brush and solid vegetable ihortening (see pic A)' (t)

;;ilii;;, ;;;d;,ine or tiquid veseiable oil')spread
shortening so that all indentations are covereo'

Sprinkle about 2 tbsps. ol flour inside pan and shake,so that

tl5i,i'iittit iri s"aied areas Turn upside down and tap
iililifi;ffi-d;iititiro"' 0r usea vesetable oil pan

spray.
Preoare 2layer cake according to package 0r reclpe^^
1ilfii,;.;ft;tfi6 pan' Baki on middle rack or 350'oven
i.t J5io +s ti*. or until cake tests done Remove cake
iil'i o*nino toolon cake rackfor 10 mins'

So cake s'tts level and to prevent cracXing, ryl{1t1 ryn' 
cut

unnioio.u*t, Place cooling rac*
aqainst cake and turn both rack
aidpanover(seePic B).
Remove nan. Cooi ai iaasi 1 nr'
Brush o{f loose crumos.

2. FR0ST!
vou:rineeoztrooz.) cansofvanil laicing or3cupsof ̂-.
nr[ti;.t iti.s (tliinned)' Reserve % cup white' Tint 2/e

cuos brown, % cuP light brown'

With a spatula ice eye area smooth with light brown icing'

Lillinffiti ti'shllv and flatten icin-s yitl finsel'-1,c9..,,.^
"l""iiiideioictdflulfv with brown' light brown and wnne
iiing. tcetonque smooth with red icing'

3. DECORATE!
iioinoioruit *dy disk eyes and nose ' outline eyes'
snout, fegs anO pails with licorice strings'
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