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Sprinkle powdered sugar over a paper doily or any
other cut-out on top of your cake and you have a quick
and very pretty topping, without the bother and extra
calories of frosted cakes.

You will need:
1baked cake, any flavor
Paper doily

Powdered sugar
Flour/Sugar Shaker

The method:

1. Lay the paper doily over the top of the cake. Fill the
Flour/Sugar Shaker with confectioners sugar and shake
sugar thickly over the cake.

2, Carefully lift off the doily to reveal the lacy design.

Variations: Make your own stencils by cutting a de-
sign out of paper. It could be a child’s name for a birth-
day party, an animal shape or a series of hearts for
Valentine’s day. Rather than cutting the design into a
paper stencil, you could cut the heart, name or animal
out of paper, set it in the middle of the cake and pow-
der the sugar over it, giving you a white background
and yellow or chocolate-colored design. Make a cross-
hatch of waxed paper strips and shake the sugar over
that. Or, place the Non-Stick Cooling Rack over the
top of the cake and shake powder over it, for a fine
grid pattern.
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