
Chocolate Princess Castle Cake

DESSERT

Ingredients
2 boxes chocolate cake mix

2 cups water

1 cup vegetable oil

6  eggs

16 oz chocolate frosting

1  ice cream cake cones

4  ice cream cake cones  with pointed ends 

5  ice cream cake cones  with pointed ends miniature 

4.3 oz chocolate icing  white 

READY IN

270 min.

SERVINGS

30

CALORIES

259 kcal

https://whatsheate.com


1 serving p of sugar  blue 

1 serving m&m candies

5  vanilla wafers  rectangular 

1 serving pretzel sticks

4  cinnamon candies  red 

1 serving licorice rounds  red 

4  peanut butter  miniature 

4  jujube candies  red 

4  xantham gum  white 

12  individually wrapped caramels  miniature 

1 serving frangelico  with wrapping paper and plastic food wrap or foil (18xes) 

Equipment
bowl

oven

hand mixer

toothpicks

ziploc bags

Directions
Heat oven to 350°F (325°F for dark or nonstick pans). Spray bottoms and sides of four 8-inch

square pans with baking spray with flour. In large bowl, beat 1 cake mix, 1 cup of the water, 1/2

cup of the oil and 3 eggs with electric mixer on low speed 30 seconds, then on medium

speed 2 minutes, scraping bowl occasionally. Divide batter between 2 of the pans.

Bake 27 to 34 minutes or until toothpick inserted in center comes out clean. Cool 10 minutes;

remove from pans to cooling racks. Cool completely, about 30 minutes. Repeat with

remaining cake mix, water, oil and eggs. Chill cakes in freezer 45 minutes before cutting to

reduce crumbs.

Cut off domed top from each cake so they will be flat when stacked. On tray, place cake A.

(See link below for diagram.)



Spread with 1/3 cup frosting. Top with cake B; spread with 1/3 cup frosting. Top with cake C;

spread with 1/3 cup chocolate frosting.

Cut fourth cake into quarters.

Place one quarter (piece

on top of stacked cakes; spread top with 1 tablespoon frosting.

Cut second quarter horizontally in half; place half of second quarter on top of first quarter

and spread top with 1 tablespoon frosting.

Cut third quarter into 2-inch square; place on center of cake stack. (Discard remaining cake,

or reserve for another use.)

Reserve 2 tablespoons frosting in resealable food-storage plastic bag. To seal crumbs, spread

thin layer of frosting over layered cake, and refrigerate or freeze cake 30 to 60 minutes to set

frosting.

Spread remaining frosting over entire cake.

Place fudge-dipped cone upside down on center of cake.

Place 4 regular ice cream cones upside down on corners of cake.

Dip edges of miniature cones into white decorating icing; sprinkle with blue sugar.

Place upside down on top of larger cones. Top each cone with candy star, attaching with

small amount of white icing.

Cut 1 wafer cookie in half crosswise.

Cut tiny corner from bag of frosting; pipe frosting on 2 whole and 1 half cookies for window

panes.

Place windows on castle. Insert ends of pretzels slightly into cake for drawbridge.

Place 2 cookies on drawbridge for door; press tops slightly against cake.

Add cinnamon candies to doors and front of cake.

Add licorice for bridge wire.

Place peanut butter cup candies upside down on 4 corners near top of castle. To make

turrets, add red jujube candies and gum balls to peanut butter candies with small amount of

white icing.

Add caramels to front of cake for parapets. Store loosely covered.

Nutrition Facts



 PROTEIN 5.11%
  FAT 36.22%

  CARBS 58.67%

Properties
Glycemic Index:10.07, Glycemic Load:4.35, Inflammation Score:-2, Nutrition Score:4.6343478200876%

Nutrients (% of daily need)
Calories: 259.12kcal (12.96%), Fat: 10.9g (16.77%), Saturated Fat: 2.65g (16.59%), Carbohydrates: 39.73g (13.24%),

Net Carbohydrates: 38.69g (14.07%), Sugar: 25.79g (28.65%), Cholesterol: 33.1mg (11.03%), Sodium: 315.87mg

(13.73%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 3.47mg (1.16%), Protein: 3.46g (6.92%), Phosphorus:

115.9mg (11.59%), Iron: 1.78mg (9.9%), Selenium: 6.58µg (9.4%), Copper: 0.16mg (8.01%), Vitamin B2: 0.12mg (7.18%),

Folate: 27.62µg (6.9%), Manganese: 0.12mg (6.11%), Vitamin E: 0.87mg (5.82%), Calcium: 56.79mg (5.68%),

Magnesium: 19.54mg (4.88%), Vitamin B1: 0.07mg (4.73%), Potassium: 152.62mg (4.36%), Vitamin K: 4.44µg

(4.23%), Fiber: 1.05g (4.18%), Vitamin B3: 0.65mg (3.26%), Zinc: 0.43mg (2.88%), Vitamin B5: 0.22mg (2.16%),

Vitamin B6: 0.03mg (1.54%), Vitamin B12: 0.09µg (1.51%), Vitamin D: 0.18µg (1.17%), Vitamin A: 51.34IU (1.03%)


