< WHATSHEATe

( Baby Fondant Packages )

@ Dairy Free

READY IN SERVINGS

@ ©!

CALORIES

©

240 min. 40

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

349 kcal

Ingredients

2 cups apricot preserves

9 egg whites

40 servings pink green blue yellow

40 servings powdered sugar

48 ounce ready-to-use rolled fondant white pure recommended: Wilton

0.3 cup vegetable oil

4 cups water

54.8 ounce classic cake mix white
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Equipment

[

OO ooonnb

bowl

frying pan
sauce pan
oven
toothpicks
cake form
cookie cutter
microwave

rolling pin

Directions
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Watch how to make this recipe.

Special equipment: 1 (10-inch) square cake pan with 3-inch high sides 1(8-inch) square pan
with 3-inch high sides 2 cardboard cake boards, 1 (10-inch) square and 1(8-inch) square 3
pairs of disposable latex gloves Small moon and star-shaped cookie cutters

Preheat oven to 350 degrees F.
Butter and flour cake pans.

Combine 2 cake mixes, 2 2/3 cups of water, 6 egg whites, and 1/4 cup of oil in large bowl. Beat
for 3 minutes, or until well blended.

Pour batter into 10-inch pan.

Combine 1 cake mix, 11/3 cups of water, 3 egg whites, and 2 tablespoons of oil in same bowl.
Beat for 2 minutes, or until well blended.

Pour batter into 8-inch pan.

Bake 10-inch cake for 1 hour 15 minutes, and 8-inch cake for 55 minutes, or until toothpick
inserted into center of cakes comes out clean. Cool cakes in pans on cooling racks for 30
minutes. Invert cakes onto cooking racks and cool completely.

Stir preserves in a heavy small saucepan over medium-high heat until beginning to boil. Strain
preserves into small bowl to make a glaze. Spoon 1 tablespoon of glaze into center of each
cardboard round.



Place boards, glaze side down, atop cakes. Invert cakes onto boards.

Brush remaining glaze over cakes.
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Sprinkle work surface and rolling pin with powdered sugar. Soften fondant in the microwave at
30-second intervals, until workable. Wearing gloves, knead green food coloring, 1drop at a

time, into fondant from 1 box.

|:| Roll out green fondant into 18-inch square that is 1/4-inch thick, rotating to prevent sticking.
Pierce bubbles that appear in fondant. Slide hands under fondant and drape over 10-inch
cake; smooth over surface. Trim excess fondant from around base of cake.

Brush off excess powdered sugar.
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Knead trimmings together; wrap in plastic. Knead pink food coloring, 1drop at a time, into 1/2
cup of white fondant. Knead blue food coloring, 1 drop at a time, into 1/2 cup of white fondant
Wrap pink and blue fondants separately in plastic; set aside. Knead yellow food coloring, 1

drop at a time, into remaining fondant from second box.

Roll out yellow fondant into 15-inch square that is 1/4-inch thick. Slide hands under fondant
and drape over 8-inch cake; smooth over surface. Knead trimmings together; wrap in plastic.

Place 8-inch cake atop 10-inch cake.

Roll out colored fondant trimmings separately into 1/4-inch thickness.
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Cut out shapes from fondant with cookie cutters. Moisten shapes with water, then dab gum

arabic onto moistened side; press shapes onto cakes to adhere.

Nutrition Facts

PROTEIN 7.8% [l FAT 12.83% CARBS 79.37%

Properties
Glycemic Index:1, Glycemic Load:7.84, Inflammation Score:-3, Nutrition Score:10.846521775684%

Flavonoids

Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg Epicatechin: 0.03mg, Epicatechin:
0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg Kaempferol: 0.01mg, Kaempferol: 0.0Img, Kaempferol: 0.01mg,
Kaempferol: 0.0lmg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 348.58kcal (17.43%), Fat: 5.05g (7.77%), Saturated Fat: 1.34g (8.4%), Carbohydrates: 70.25g (23.42%), Net
Carbohydrates: 66.35g (24.13%), Sugar: 29.67g (32.97%), Cholesterol: Omg (0%), Sodium: 288.23mg (12.53%),



Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.91g (13.82%), Manganese: 1.32mg (66.01%), Phosphorus:
271.61mg (27.16%), Selenium: 14.8ug (2115%), Vitamin B1: 0.24mg (16.06%), Fiber: 3.9g (15.59%), Magnesium:
52.67mg (13.17%), Iron: 2.27mg (12.62%), Calcium: 106.3mg (10.63%), Vitamin B2: 0.17mg (10.04%), Folate: 38.44ug
(9.61%), Zinc: 1.43mg (9.53%), Copper: 0.18mg (9.11%), Vitamin B3: 1.32mg (6.59%), Vitamin B5: 0.51mg (5.1%),

Potassium: 167.48mg (4.79%), Vitamin E: 0.61Img (4.05%), Vitamin K: 4.23pg (4.03%), Vitamin B6: 0.05mg (2.38%),
Vitamin C: 1.04mg (1.26%)



