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C Dad’s Day Shirt and Tie Cake )

@ Dairy Free

READY IN SERVINGS
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CALORIES
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180 min. 16

DESSERT

655 kcal

Ingredients

16 servings chocolate icing blue (not liquid food color)

16 servings powdered sugar

2.5 Ib oats white pure

11b vanilla frosting

1 box cake mix white

Equipment

frying pan

baking paper
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oven
knife

wire rack
toothpicks
cake form

rolling pin
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Heat oven to 350F (325F for dark or nonstick pan). Grease 13x9-inch pan with shortening or
cooking spray. Make and bake cake mix as directed on box, using water, oil and egg whites.
Cool completely in pan on cooling rack.

Remove cake from pan to cake board.

Place strips of waxed paper or cooking parchment paper under cake edges. Frost cake with

vanilla frosting, spreading frosting as smooth as possible.
Place cake in freezer until frosting is firm.

Meanwhile, place fondant on work surface (sprinkle surface with powdered sugar if fondant
begins to stick). With rolling pin, roll fondant to 1/4-inch thickness (do not roll too thin or it will
crack when assembling). Invert cake pan over rolled fondant to check that you have enough
to drape.

Roll fondant over rolling pin.

Remove cake from freezer. Carefully drape fondant over cake, smoothing with your hands and
shaping it to cake. Use sharp paring knife to trim excess fondant (set aside for future use).

Remove waxed paper strips from underneath cake.

Roll 1 piece of excess fondant to 1/4-inch thickness. Use paring knife to cut fondant into
pocket (use mans button-down shirt as template, if necessary). Use toothpick to create
stitching detail.

Brush water on back of pocket; place on cake.

Roll another piece of excess fondant to 1/4-inch thickness. Using mans button-down shirt as
template, cut out collar.

Place collar at top of cake.



Reserve small piece of fondant to create polka dots. Knead remaining fondant with gloved
hands until it softens. Use toothpick to add blue icing color until desired color is achieved.

Roll blue fondant tol/4-inch thickness. Using mans tie as template, cut out tie.
Cut small piece of fondant for tie knot. Drape tie onto cake; add knot at collar.

Roll reserved piece of white fondant to 1/4-inch thickness. Use end of large plain pastry tip to
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cut out polka dots. Dab water on back of polka dots; place on tie.

Nutrition Facts
]

PROTEIN 6.48% [ FAT 20.4% CARBS 73.12%

Properties
Glycemic Index:7.88, Glycemic Load:32.78, Inflammation Score:-5, Nutrition Score:17.565217266912%

Nutrients (% of daily need)

Calories: 655.48kcal (32.77%), Fat: 14.94g (22.99%), Saturated Fat: 3.09g (19.32%), Carbohydrates: 120.51g
(40.17%), Net Carbohydrates: 113g (41.09%), Sugar: 57.68g (64.09%), Cholesterol: Omg (0%), Sodium: 332.02mg
(14.44%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 10.69g (21.37%), Manganese: 2.64mg (131.96%),
Phosphorus: 409.62mg (40.96%), Selenium: 23.37ug (33.38%), Fiber: 7.51g (30.05%), Vitamin B1: 0.4mg (26.78%),
Magnesium: 101.92mg (25.48%), Iron: 3.74mg (20.76%), Vitamin B2: 0.35mg (20.69%), Zinc: 2.77mg (18.46%),
Copper: 0.3mg (15.19%), Folate: 49.81ug (12.45%), Calcium: 109.39mg (10.94%), Vitamin E: 1.44mg (9.61%), Vitamin
B5: 0.92mg (9.2%), Vitamin K: 9.62ug (9.16%), Potassium: 295.92mg (8.45%), Vitamin B3: 1.69mg (8.44%), Vitamin
B6: 0.08mg (4%)



