Batter Bowl Cakes

Flower Pot Cake-Bake a 1 or 2 qt. Batter Bowl Cake.  Make some Rice Krispie Treats in the Scalloped Bread Tube.  Slice the flowers and put a gumdrop in the center with a toothpick.  Place each flower on a skewer and poke them into top of cake.  You can decorate it any way you want, even put some crushed cookies on top to look like dirt and add gummy worms!

Graduations Cake-put a piece of cardboard on top of the cake and decorate it like a graduation cap.

Teacup Cake-Place cake in the center of a flan pan cake and ice the entire combination together.  Cut a cake donut in half and attach to the side of the bowl cake.  You can add whipped topping at the last minute.

Wedding/Chapel Bells Cake-cut cake in half. Arrange narrow ends angled toward each other to look like bells.  Cut a powdered sugar donut in half to use as bell dapper.  Decorate top of bell with ribbons and flowers to match bride’s colors.

Noah’s Ark Cake-set cake on platter just as it came out of the bowl.  Frost with brown frosting and decorate with small plastic animals and bible figures.  Tint coconut blue and spread on platter for the water.  You can also make a rainbow out of construction paper for a backdrop.

Tea Pot – the handle, spout and lid are made of sugar cookie dough.  Just roll out dough and cut a handle, spout and a circle for the lid.  Decorate the pot in pastel colors with flowers, and then attach cookie pieces to the pot.  

Bunny – frost cake with pastel frosting.  Cover with tinted coconut.  Use cardboard cutout ears covered in saran wrap.  Almond M&M’s for eyes, button for nose and string licorice for whiskers.

Hat – turn cake upside down and decorate with pastel icing adding bows and flowers.  For a brimmed hat, make a cake in the Deep Dish Baker and place Batter Bowl cake on top of it.  Ice cake.

Easter Egg Cake.  Cut cake vertically and put large ends together and frost and decorate like an Easter egg.  Use some coconut mixed with green food coloring for grass around the egg.

Football cake – Just like Easter egg, except decorate like a football.

Over the Hill Cake or New Year’s Eve Cake-cut cakes in half and lay with smaller ends touching.  Decorate like an hourglass and put a sign next to it “Time is running out”

Volcano Cake- can be placed on top of a sheet cake.  Add plastic dinosaurs, trees or landscaping.  Ice the entire cake brown.  Cut a v-shaped crevice out of the 1/3 to ½ side of the cake.  Use red and yellow icing in the crevice for lava.  Insert several long candles into the top close together.  When the candles are lit, it makes the volcano look as if it is erupting.

Lady Bug Cake – frost cake with red icing.  Use miniature oreo's for spots, licorice for legs and antennas, and jelly beans for eyes and mouth.

Dinosaur Egg – bake two cakes in the 1 qt. Batter Bowl.  Put together the wide ends facing.  Frost to look like egg is cracking and place a plastic dinosaur coming out of the top.

Bee Hive Cake-Invert cake onto pan.  Frost yellow and decorate with fake bees.

Cruela Deville Cake – make just like a Barbie cake except color half of her hair black.  Decorate dress black and white.  

Batter Bowl Cake Ideas


Basic Cake Instructions
In Classic (2-quart) Batter Bowl, grease the insides very well with shortening.   Put 1 lbs. of Flour in the bowl, put the lid on and shake it till the flour covers the areas of grease. (It should be just a dusting)  Prepare 1 box of cake mix according to directions, pour in BB. Bake at 350, for 1 hour or so. Use Cake Tester to see if it's done in the middle.   When it's done, take out of oven to cool completely.  When bowl is cool enough to handle, take the cake and gently turn the bowl over on the Nonstick Cooling Rack. Put the rack with cake on it into the FREEZER until it is cold enough for no crumbs to come off.  

Meanwhile, make your   BUTTER CREAM ICING:

1/2 cup butter 



1/2 cup shortening 

1 tsp. Vanilla



 3-4 Tbs. milk
4 cups Powdered Sugar
In Small Batter Bowl, cream butter, shortening and vanilla until mixed well. Slowly add the powdered sugar. Mix until well blended and smooth. Gradually add milk to reach desired consistency for intended use.  Yield: Enough icing to cover a 9x13 cake, or two 9" layers or one Batter Bowl Cake.  The Easy Accent Decorator is perfect for the finishing touches!


SPRING/MOTHERS DAY...place upright on a plate and ice it with a rust orange 
or green on it to create a "planter" look and stick a stem of plastic flowers in it!

SPORT CAKES ... for a BASEBALL, ice it all white with two red dotted lines down each side, then put green 'grass' around the bottom. (it looks like the ball is sitting on the field!); for a FOOTBALL, take two small Batter Bowls (or bake them one at a time) when done, after you freeze them, turn each one with the flat sides facing each other (trim if necessary); put fudge icing in between (for the 'glue' ) and slide a wood dowel down the middle to hold them together. * FREEZE AGAIN for 1/2 hr.   Then put on an oblong platter and ice with chocolate fudge, leaving the dowel in until you are ready to serve. Then draw your white shoelace line down one side. For a BASKETBALL, ice it orange and draw fudge lines in 8 
sections. For a SOCCER BALL, do fudge and white checker pattern in Octagon  shapes.

BARBIE CAKES - take plastic wrap and rubber band it around her upper  torso and legs and place in the middle after you have the skirt iced. Decorate her top half (unclothed) the same icing color on the skirt. This makes it look like a complete dress. Tie thin string licorice in little bows to add a special touch around the bottom of the skirt, and on her shoulders, or on the sides of her waist.

HILL CAKE! Can be for motorcycles, cars, trains, or construction  vehicles. (Obviously these 'toys' would not be edible) You can also make a tunnel running through the bottom. Make the roads/paths going up and around the sides. You can use sugar cookie pine trees for some greenery, and add some stick pretzels for obstacles. Make two cakes, one in the 1-Qt. and the other in the 2 Qt. and put them together for two different size mountains!


CLOWN CAKE- Keep the decorations EDIBLE (this will prevent a choking hazard for any age) Use Licorice for the hair and an assortment of bite size candies for the rest. (M & M's, Starburst, Lifesavers, gumdrops, etc.) I suggest for a kids party ~ a LARGE waffle cone for the HAT which can be coated in icing and then rolled in any color sugar. For an activity... You can let the kids decorate their own hats with the candy! Then each child can their hat home.


DINOSAUR EGG - Make 2 Small (1-quart) Batter Bowl cakes, put them together (wide ends facing each other, lying on its side) and make a dinosaur egg out of it. Frost it to look like it is cracking and put a plastic dinosaur coming out the top. 

EASTER EGG - Bake cake in either 1 or 2 qt. and then cut vertically put large ends together and frost and decorate like an Easter egg. You can use some coconut mixed with green food coloring for "grass" around the egg.   Have a kids Easter party with a small egg for each child and have them decorate their own.


EASTER BUNNY - Bake in 1 qt. turn out onto plate frost with white icing, cut ears out of card stock and stick into top of cake. Use black licorice for whiskers. Put a large marshmallow cut in half diagonally on the face for a nose. Give him a frosting bow tie. Be creative. 

EASTER CHICK - instead of the Easter Bunny just use yellow and a few cardboard cut outs.


OVER THE HILL cake-for those major milestones.


HUMPTY DUMPTY sitting on a wall  (Make a Loaf Pan cake for wall)


YEAR'S EVE HOURGLASS - Slice in half and place small end together and decorate.

MR. POTATO HEAD CAKE - frost the cake with light brown frosting (vanilla tinted with a little brown and orange), wash potato head parts, and stick them in the cake!


VOLCANO - The Volcano can be done in a Bar Pan cake if you want to add plastic dinosaurs, trees and landscaping. You can really get into this cake because you just slap the icing on. Cut a v-shaped crevice out of the top 1/3 to 1/2 side of the cake. Use chocolate icing over all, but in the crevice and below it use red and yellow to represent the Lava Flow. In the top of the cake insert several of those long (6 inches or so) skinny candles you can find at the party stores. Insert all candles into the same spot so they are close together. When you light the candles it makes the volcano look like it's erupting.


CAPPUCCINO CAKE - Set cake on platter just as it came out of bowl - frost sides of cake and about 1/2 inch of top with blue or other colored icing - frost top of cake with chocolate icing - use pipe cleaner or 1/2 a donut for cup handle - don't forget the whipped topping - cappuccino isn't the same without it!! (yummy)


NOAH'S ARK CAKE - Set cake on platter just as it came out of bowl (wide side up)

- frost with brown frosting & decorate with small animals, bible figures - tint coconut with blue food coloring for water around bottom of cake - you can also make a rainbow out of construction paper or poster board.


GRADUATION CAKE Put a piece of cardboard on top of the cake and decorate it like a graduation cap 

WEDDING BELLS CAKE - Bake cake in 2 Qt Batter bowl, cut in half (just like football/Easter egg cakes), put narrow ends toward each other, decorate with white icing, cut powdered sugar donut hole in half for bell clappers - decorate top of bells with ribbons and flowers to match bride's colors.

POT WITH FLOWERS-Wide side up
Make some crispy rice treats in the flower bread tube. Slice the flowers and place a gumdrop into the center of each with a toothpick. Place each "flower" on a long skewer and poke them in the top of the cake. Looks like a flower pot with flowers!! Try putting some crushed Oreo type cookies on top to look like dirt and added gummy worms. 

YELLOW BEE HIVE - Frost with yellow frosting in a circular fashion, to create beehive look; use EAD to make flower groupings around the base; decorate with Peanut Butter Honeybees (recipe below); set a stuffed Winnie the Pooh by it for a child's party!


Peanut Butter Honeybees
1/2 c. creamy peanut butter
2 T. butter or margarine, softened
1/2 c. confectioner's sugar
3/4 c. graham cracker crumbs (about 12 squares)
1 square (1 oz.) semisweet chocolate

1/3 c. sliced almonds, toasted


In batter bowl, cream peanut butter, and sugar until smooth. Chop graham crackers with 

Food Chopper; add crumbs to peanut butter mixture and mix well. Using Small Stainless Steel Scoop, make balls  and shape into  ovals; place on Baking Stone lined with Parchment Paper. Place chocolate in Micro Cooker; microwave on high for 1 minute or until melted. Transfer melted chocolate to a re-sealable plastic bag; cut a very small hole in corner of bag. Pipe three stripes on each bee. Insert two almonds into each bee for wings. Use a toothpick to poke holes for eyes. Store in the refrigerator.
Yield: 4 dozen bees.


Pot with Flowers
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