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Ingredients Needed:
· 1 container of caramel or chocolate fudge frosting 
· 1 box of any type of chocolate cake (I prefer Dark Chocolate Fudge) 
· 1 package of nuts
· 2 regular sized snicker’s bars

Cooking Tools:
· Batter Bowl 
· Fluted Stone 
· Food Chopper 
· Rubber Scraper 
· Whisk 
· Simple Additions Platter
· Santoku Knife


Cooking Instructions:

o Using the whisk, mix up cake ingredients in the batter bowl and set it to the side.
o Use food chopper to chop nuts to the desired size. Sprinkle the chopped nuts into the bottom of the fluted stone. 

o Using the Santoku Knife coarsely chop the candy bars into pieces approximately ½” wide. Sprinkle the candy bar pieces into the fluted stone on top of the nuts.
o Next, pour the cake batter into the fluted stone.
o Using the Rubber Scraper dollop three good-sized spoonfuls of frosting on top of the cake. This will be about ¾ of the container of frosting.

o Now put in microwave for 12-13 min.
o Let it sit for 5 minutes then turn over on round platter. 

GRAB A LARGE GLASS OF MILK, AND CUT A SLICE AND ENJOY!
