Festive Football Cake


Preheat oven to 350°F. Spray Classic Batter Bowl with nonstick cooking spray. Prepare one 19-ounce cake mix according to package directions and pour into prepared batter bowl. Bake 50-60 minutes or until wooden pick inserted in center comes out clean. Cool in batter bowl 15 minutes on Stackable Cooling Rack. Invert onto cooling rack, remove bowl and cool 3-4 hours. Meanwhile, in Small Batter Bowl toss 2 cups (8 oz.) shredded coconut and 8 drops green food coloring until coconut is evenly green. Spread coconut evenly over a serving platter.  Turn the cake wide end up and trim the top using Forged Cutlery Bread Knife to create a flat surface. Discard the trimming. Slice the cake in half vertically, from the narrow end to the wide end. Lay the two halves on top of the coconut, flat sides down and wide ends touching. Frost with chocolate frosting. Fill the Easy Accent® Decorator with white frosting and pipe lacing onto the football.
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