


\ 1. BAKE!
l Pm.,.m_mﬂ ovento 350° Of femp.

completely usind a pastry brush Ea_wo_a yegetable shortening Of
useavegetable oil pan spray (see pic. p). (Don‘tuse putter,

rnargaring or fiquid yegetable oil) Spread shortening SO thatall
indentations ar covered.

gprinkle ahout 2 1bSps. of flour inside pan and shake 50 that flour
coversall greased areas: Turn upside down and1ap fightly to remove
excess flour.

prepare 2-1ayer cake according 10 package o recipe direC ians; pour
into pan, Bake on middle rack of 350° oven for 9510 45 mins. of until
cake tests done. Remove cake from oven and cool on cake rackfor
10 mins.

g cake sits feveland 10 prevent cracking, whilein pan, cutaway the
raised center portion with serrated knife. To unmold cake, place

Remove pan. Cool ateast ihr
grushoffloose crumbs.

2. FROST!

you will need tWO 16 0z. cans of vani
favorite puttercream icing.

To tinticing: Gradually add orange icing cotor and mix thoroughty
withasmall spatula. Continue 10 add color, until desired coloris
reached.

Wwitha spatula, placea generous amount of icing in the
“gpreaathe cing across the 10p, pushing he
over the edges onto the sides. cover the sides of the

you'll need chocolate gprinkles and rolied fruit snacks- Trace

pattern pieces for gyes, NOSE and mouth of waxed paper. Unroll2
speet of frult snack, posttion patterns and cut out pieces with a knife.
on cake.Cover stem with chocolate gprinkies.
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