
Candy Corn Cake Wedges

SIDE DISH

Ingredients
1 teaspoon double-acting baking powder

6 cups confectioners' sugar

2 large eggs  at room temperature 

0.5 cup flour  all-purpose 

0.3 cup milk  at room temperature 

6 tablespoons milk

45 servings orange sprinkles

45 servings orange food coloring  yellow 

0.3 teaspoon salt

READY IN

45 min.

SERVINGS

45

CALORIES

203 kcal

https://whatsheate.com


0.8 cup sugar

8 tablespoons butter  unsalted at room temperature (1 stick) 

12 tablespoons butter  unsalted at room temperature () 

1 teaspoon vanilla extract

0.8 cup vegetable shortening

Equipment
bowl

frying pan

baking sheet

baking paper

oven

whisk

wire rack

blender

hand mixer

cake form

Directions
Make cake: Preheat oven to 350F. Grease a 9-inch round cake pan; line with parchment

paper. Grease parchment. Lightly coat bottom and sides of pan with flour, knocking out

excess.

In a bowl, whisk flour, baking powder and salt. In a separate bowl, whisk milk, eggs and vanilla.

Using an electric mixer on medium-high speed, beat butter and sugar until light, about 2

minutes. Lower mixer speed; beat in half of flour mixture. Beat in milk mixture, then remaining

flour mixture. Increase mixer speed to medium-high; beat just until smooth.

Scrape batter into pan; smooth top.

Bake until cake is light golden and starts to pull away from sides of pan, about 25 minutes.

Cool in pan on wire rack for 15 minutes. Invert onto rack, peel away parchment, turn cake right

side up and cool completely.



Cut into 12 wedges.

Place wedges on a parchment-lined baking sheet; freeze for 30 minutes.

Make frosting: Using an electric mixer on medium speed, beat shortening, butter and vanilla.

Add confectioners' sugar, 1 cup at a time, beating well after each addition.

Add milk; beat until frosting is fluffy.

Reserve 1 cup of icing in a small bowl. Divide remaining icing between 2 medium bowls and

tint 1 bowl with yellow food coloring and 1 with orange.

Working with 1 wedge at a time, leaving remaining cake wedges in freezer, frost pointed end

with white icing, middle portion with yellow icing, and outer portion with orange icing. Repeat

with remaining cake wedges and frosting. Press sprinkles on outside of wedges, if desired.

Chill until ready to serve.

Nutrition Facts

 PROTEIN 2.72%
  FAT 38.08%

  CARBS 59.2%

Properties
Glycemic Index:7.9, Glycemic Load:6.77, Inflammation Score:-5, Nutrition Score:5.7021739379219%

Flavonoids
Hesperetin: 24.52mg, Hesperetin: 24.52mg, Hesperetin: 24.52mg, Hesperetin: 24.52mg Naringenin: 13.79mg,

Naringenin: 13.79mg, Naringenin: 13.79mg, Naringenin: 13.79mg Luteolin: 0.17mg, Luteolin: 0.17mg, Luteolin: 0.17mg,

Luteolin: 0.17mg Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg Myricetin:

0.14mg, Myricetin: 0.14mg, Myricetin: 0.14mg, Myricetin: 0.14mg Quercetin: 0.41mg, Quercetin: 0.41mg, Quercetin:

0.41mg, Quercetin: 0.41mg

Nutrients (% of daily need)
Calories: 202.74kcal (10.14%), Fat: 8.91g (13.71%), Saturated Fat: 4.2g (26.24%), Carbohydrates: 31.18g (10.39%), Net

Carbohydrates: 28.98g (10.54%), Sugar: 27.58g (30.64%), Cholesterol: 22.05mg (7.35%), Sodium: 27.98mg (1.22%),

Alcohol: 0.03g (100%), Alcohol %: 0.03% (100%), Protein: 1.43g (2.86%), Vitamin C: 47.88mg (58.04%), Fiber: 2.2g

(8.79%), Folate: 30.77µg (7.69%), Vitamin A: 375.43IU (7.51%), Vitamin B1: 0.09mg (6.2%), Potassium: 174.52mg

(4.99%), Calcium: 48.54mg (4.85%), Vitamin B2: 0.06mg (3.74%), Vitamin E: 0.54mg (3.61%), Vitamin B5: 0.31mg

(3.08%), Vitamin B6: 0.06mg (3.03%), Selenium: 1.85µg (2.64%), Phosphorus: 25.34mg (2.53%), Magnesium:

10.13mg (2.53%), Copper: 0.05mg (2.33%), Vitamin K: 2.27µg (2.17%), Vitamin B3: 0.34mg (1.72%), Manganese:

0.03mg (1.7%), Iron: 0.22mg (1.21%), Vitamin D: 0.17µg (1.16%)


