


Big Bird
It’s easy as 1-2-3 10 bake & decorate
this Big Bird Cake.

1. BAKE!

Preheat oven to 350° or
{emperature per recipe directions.
Grease inside of pan completety
using a pastry brush and solid vegetahia shortening or use
avegetable oil pan spray (see picture A). Don't use butter,
margarine, or liquid vegetable oil. Spread shortening so that
allindentations are covered.

Sprinkle about 2 Tablespoons of flour inside pan and shake
<o that flour covers all greased areas. Tum upside down and
tap lightly o remove Excess flour.

Prapare 2-layer cake according to package of recipe
diregtions; pour into pan. Bake on middle rack of 350° oven
for 3510 45 minutes or unti gake tests done. Remove cake
from oven and cool on cake rack for 10 minutes.

Sp cake sits leveland 10 prevent cracking, while in pan, cut
away the raised center portion with serrated knife. To
unmotd cake, place cooling rack T g
against cake and turn both rack
and pan over (see picture B).
Remave pan. Cool at least 1 hour
Brush off loose crumbs.

2. FROST!

youwill need 3 cups of thinned W (Itan Buttaroraam loing of
Lse Wiitan 1eing Mix or Witton Ready-to-usa Decoratons
Iging. Tint % cup Ghrstmas Red: 3 cup Foyal Biug: 134 cup
Goldan Yallow, lce hat emooth: place icing on cake with
spatula, then spread hightty with spatuia i o diraction. Ioe
Big Bird fluffy: place icing on cake with spatula, spread over
area, then touch spatulato icing and Wift up. ce coliar area
smooth, then move spatula back and forth

over collar to resemble ruffies. ;

3. DECORATE!

Position Big Bird's face on caketop.

Wilton Buttercream lcing

1/ cup butter or margaring

14 cup salid vegetable shortening
11. vanilia

4 Cups (approximate'ly1 1b.) sifted
confectioners’ sugar

2Tmilk

I & larga ming bewl, cream hustterand shortening with
plactric mioear, Add vazilla. Gratlually add sugar, ong cug al
afima. beating well on medium gpasd, Scrape sides and
httom of bow! often, When al tfe sugar has besn mixed In,
fcinig will appear dry A vl and beat at high speed Ui
(gt and flutfy. Keeq icing covared withi 2 iy ciath et
ready o decorate Rpirigarate when nolin use Wesmp for Lp
012 sveaks in an alrtight container, Rewhip betorn using:

Makes 3 cups.
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