 

Batter Bowl Cake
1 cake mix (18 -19 ounces), any flavor 
2 - 4 cups icing 

Food Colouring 
Preheat oven to 350*F. Prepare cake according to package directions. Spray Classic 2 quart Batter Bowl with vegetable oil spray. Pour batter into prepared Batter Bowl. Bake 55-65 minutes or until Cake Tester inserted in center comes out clean. Cool 15 minutes on cooling rack, invert. Cool before decorating. Frost and decorate as desired to create a baseball cap, orange half or pumpkin.  

Doll Cake Variation: Bake two cakes separately and prepare 4 cups of icing. Trim 2" from bottom of one cake to serve as base of skirt; place cut side up on cake plate. Set second cake on top of 2" base. With The Corer or knife, hollow out a small round opening in op center of cake and insert doll wrapped in plastic wrap. Decorate doll skirt and bodice of doll with tinted icing. (In Classic 2 quart Batter Bowl with Lid)

Rocket Ship Cake Variation:  Prepare cakes and frosting as recipe directs. Tint approximately 1 ½ cups of the frosting orange and 1 ½ cups of the frosting blue.  Slice off 2 inches from the bottom (large end) of one cake and place on 14-inch round serving platter.  (Reserve the unused top for later use.)  Frost the bottom portion of cake with orange frosting using Small Spreader.  Top with second cake; frost the second cake with white frosting.  Using Kitchen Shears, cut flame shapes from fruit snack roll-ups and place on frosting.  Attach 4 sugar cones to side of cake.  (Depending on shape of cone, it may be necessary to shave top edge of cone to fit snugly against cake, or simply push cone into cake.)  Place action figure on top of cake.  Frost back of a 9-ounce clear plastic drinking glass.  Place over toy figure.  Frost sugar cone with white frosting’ decorate with colored sprinkles.  Attached to glass with frosting.  Decorate cake with remaining frosting using Easy Accent Decorator and small candies, as desired.  Use red decorating gel to write birthday message, as desired.

Football Cake Variation: Bake cake as directed.  Slice cake vertically in half.  Place flat (sliced) sides down with large ends touching each other to form the oblong shape of a football.  Frost using chocolate frosting.  Using Easy Decorator Bottles and vanilla frosting add white stitching details.
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