



In an effort to keep Cooking Shows fun and exciting, I am offering a brand new element to my shows! Instead of traditional desserts, why not let me demo one of our fun Batter Bowl Cakes! You’ve heard them talked about, but never quite knew how to make one  happen? Let me show you and your friends how! 
Below you will find a list of possibilities, but if you have an idea not listed, just ask, and we can go from there! I have pictures of many of these to give you an idea what they will look like…I can email them at any time.

I will have all cakes baked ahead of time, and will provide you with a list of other “decorating” items you will need on hand. 

Blue’s Clues Paw Print: Uses Classic Batter Bowl and Prep Bowls. 
Ant: Uses one Small Batter Bowl (head) and two Classic Batter Bowl cakes (body).

Spider: Uses one Small Batter Bowl (head) and one Classic Batter Bowl (body). 

Lady Bug: Uses one Prep Bowl (head) and one Classic Batter Bowl (body) cake.

Beehive: Uses one Classic Batter Bowl (hive) and six Prep Bowl (bees) cakes. 

Mr. Potato Head: Uses one Classic Batter Bowl cake. Need Mr. Potato Head parts; could also be done with specialty Mr. Potato Heads (like Darth Vader).
Volcano: Uses one Classic Batter Bowl cake (more to make a mountain “range”). Can add “scenery” such as plastic dinosaurs and plants, etc. Variation: Have GI Joe doll, or other action figure, climbing up.
Graduation Cap: Uses one Classic Batter Bowl cake.

Wedding Bells Cake: Uses Small Batter Bowl cake.
Watermelon Ice Cream Slices: Uses Small Batter Bowl. 
Baseball cap: Uses one Small Batter Bowl (main hat) and six Prep Bowl (mini-hats) cakes. 
Princess/Bridal Cake: Our most popular, using either the Classic Batter Bowl and traditional 11 ½ doll (or doll pick), or how about six Prep Bowl Cakes and the little girl dolls (or doll picks)?
