
Cakespy: Christmas Goose Trompe L'oeil
Cake

 Gluten Free   Dairy Free   Low Fod Map

DESSERT

Ingredients
8 ounces fluffy frosting

1  round cake

14 ounce marzipan

12 servings m&m candies  for serving 

12 servings drop natural food coloring  green blue red yellow 

Equipment
frying pan

READY IN

300 min.

SERVINGS

12

CALORIES

385 kcal

https://whatsheate.com


plastic wrap

Directions
Take your cooled cake out of the pan. Crumble it with your fingers until you no longer see any

large pieces of cake.

Add about 6 ounces of buttercream frosting to the crumbled cake.

Mix together, using the back of a large metal spoon, until thoroughly combined. If your mixture

is not coming together into a malleable, shape-able form, add a bit more frosting, but don't

add so much that it is too moist and sticky to handle.

Form into a ball and cover with plastic wrap. Refrigerate for several hours in the refrigerator,

or put in the freezer for about 20 minutes if time is at a premium. You want the mixture to be

firm, but not frozen.

Remove from the deep chill, and divide the ball of cake-and-frosting in half. Take one half and

set to the side. Divide the other half into half again, so you have three parts altogether: one

large, and two smaller.

From the large piece, pinch off a fist-sized piece of the dough. Divide it in half, and set these

pieces off to the side.

Take the largest segment and form it into an oval.

With the two halves of the initial piece of dough, form two "drumsticks" by making teardrop

shapes, and then flattening the teardrop side. Set to the side.

With the two small pieces of dough taken from the large piece, form two little "arms" by rolling

the dough into logs and then bending it in the middle.

Return the shaped cake pieces to the refrigerator while you prepare the marzipan to cover

them.

Take your marzipan out. Reserve 1/4 of one of the logs of marzipan, and wrap it in plastic so it

doesn't dry out.

With the rest of the marzipan, add mostly yellow, a touch of red, and a very tiny drop of either

blue or green, and mix until you have a rich, burnt sienna type tone.

Add more yellow and red as needed, but be very sparing with the blue or green.

Roll out the marzipan between two sheets of waxed paper or plastic wrap until you have a

thin layer, but not so thin that holes form when you handle it.



Cover the "arm" and "body" sections with marzipan. Using the white reserved bits, form"bones"

for the drumstick sections, and adhere to the cake dough. Then cover these bits with

marzipan. You don't have to worry about fully covering both sides, as one side will be adhered

to the body.

Put all the pieces together, using sugar and water as "glue" if needed.

Place your finished "beast" on top of a bed of candy salad, artfully arranged cornflake wreath

batter.

Garnish with red candies or candied cherries.

Nutrition Facts

 PROTEIN 5.9%
  FAT 37.23%

  CARBS 56.87%

Properties
Glycemic Index:3.58, Glycemic Load:5.52, Inflammation Score:-3, Nutrition Score:7.2252174544594%

Nutrients (% of daily need)
Calories: 384.57kcal (19.23%), Fat: 16.01g (24.62%), Saturated Fat: 3.63g (22.66%), Carbohydrates: 55.01g (18.34%),

Net Carbohydrates: 53.49g (19.45%), Sugar: 43.71g (48.57%), Cholesterol: 27.75mg (9.25%), Sodium: 211.64mg

(9.2%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.71g (11.41%), Vitamin E: 4.32mg (28.79%), Manganese:

0.55mg (27.43%), Vitamin B2: 0.24mg (14.12%), Magnesium: 49.24mg (12.31%), Phosphorus: 117.03mg (11.7%), Iron:

1.52mg (8.46%), Vitamin B3: 1.66mg (8.29%), Folate: 33.11µg (8.28%), Copper: 0.16mg (8.22%), Vitamin B1: 0.1mg

(6.6%), Fiber: 1.52g (6.09%), Calcium: 54.98mg (5.5%), Zinc: 0.64mg (4.25%), Selenium: 2.62µg (3.75%), Potassium:

120.48mg (3.44%), Vitamin K: 2.51µg (2.39%), Vitamin B5: 0.23mg (2.29%), Vitamin A: 76.23IU (1.52%), Vitamin B6:

0.03mg (1.31%)


