Baby Shower/Pregnancy Cake

Bake 1 cake mix in the Large Stoneware Bar pan lined with Parchment Paper.  Make sure the Parchment is hanging over the sides of the pan so you will have “handles” to lift it out later.

Mix another cake mix and split it between the Classic Batter Bowl and two Prep Bowls.  Bake as directed.

When cool, carefully lift the cake out of the Bar Pan and transfer to a large piece of cardboard.  (You can buy cardboard cake bases at craft stores like Michaels).  Trim the neckline.  Cut in 1.5 inch under the arms and trim the length so it is flared to the bottom of the dress Frost the entire bottom layer.

Place the bowl cakes on top of the bottom layer and frost.  The Small and Large Spreaders work great for this.

 

Use the Easy Accent Decorator fitted with the dot tip to put dots of pink frosting all around the whole dress where the cake meets the board.  Switch to the star tip and pipe the "lace" in white frosting.
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Deb Jennings

Future Sales Director and New Consultant Trainer

815-838-1382

www.pamperedchef.biz/jenningsdeb
