Electric Guitar Cake

READY IN SERVINGS CALORIES

© ©

270 min. 712 kcal

DESSERT

Ingredients

1 box duncan hines devil's food cake yellow

2 m&m candies

1.3 cups chocolate frosting

3 eggs

12 servings purple gel food coloring black

12 servings purple gel food coloring for guitar

4 small fruit

6 fruit (not sugar coated)

4 pieces licorice rounds black
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|:| 2.8 cups vanilla frosting

|:| 0.5 cup vegetable oll

|:| 1 cup water

|:| 12 servings frangelico with wrapping paper and plastic food wrap or foil (19xes)

|:| 12 servings frangelico with wrapping paper and plastic food wrap or foil (19xes)

Equipment
bowl

frying pan
oven

wire rack
hand mixer

serrated knife

HiNIEinEnn

Directions

|:| Heat oven to 350F (325F for dark or nonstick pan). Grease or spray bottom and sides of
13x9-inch pan. In large bowl, beat cake mix, water, oil and eggs with electric mixer on low

speed 30 seconds, then on medium speed 2 minutes, scraping bowl occasionally.
Pour into pan.

|:| Bake as directed on box for 13x9-inch pan. Cool 10 minutes; remove from pan to cooling rack.
Cool completely, about 1 hour. For easier handling, refrigerate or freeze cake 30 to 60 minutes

or until firm.

|:| Meanwhile, in medium bowl, mix chocolate frosting and black food color to make black
frosting. In small bowl, mix 1/3 cup of the vanilla frosting and black food color to make gray
frosting.

|:| Place gray frosting and 2/3 cup white vanilla frosting in separate resealable plastic freezer

bags; seal bags.
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Cut small corner off each bag. In another medium bowl, mix remaining vanilla frosting and

desired food color to make guitar color.

|:| Using serrated knife, cut rounded top off cake to level surface; place cake cut side down on

work surface.



I:‘ Cut cake as shown in template (template can be found under the Tips below).

I:‘ Place cake pieces on tray as directed in template, attaching to tray with small amount of

frosting.
I:‘ Spread thin layer of guitar frosting over top and sides of guitar body to seal in crumbs.

Spread thin layer of black frosting over top and sides of guitar neck and headstock.

Refrigerate or freeze cake 30 to 60 minutes to set frosting.
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I:‘ Frost entire cake with same colors. If desired, place remaining black frosting in resealable
plastic freezer bag and cut small corner off bag to pipe frosting. To extend guitar neck 1to 2
inches onto body of guitar, pipe and fill in neck with black frosting. With white vanilla frosting,
pipe and fill in contrasting design on body of guitar. On white design, pipe black rectangle
about 1inch from end of neck to create pickup. With gray frosting, pipe on frets, bridge and

any additional accents as desired. For strings, add black licorice.

I:‘ Add small fruit candies at ends of strings. For tuning pegs, add gumdrops. For buttons on

body, add tropical fruit candies. Store loosely covered.

Nutrition Facts
I

PROTEIN 2.97% [ FAT 26% cARBS 71.03%

Properties
Glycemic Index:3.58, Glycemic Load:15.12, Inflammation Score:-7, Nutrition Score:12.573913123297%

Nutrients (% of daily need)

Calories: 711.52kcal (35.58%), Fat: 21.43g (32.97%), Saturated Fat: 4.7g (29.36%), Carbohydrates: 131.71g (43.9%),
Net Carbohydrates: 124.63g (45.32%), Sugar: 102.52g (113.91%), Cholesterol: 40.94mg (13.65%), Sodium: 472.4mg
(20.54%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 4.43mg (1.48%), Protein: 5.51g (11.02%), Fiber: 7.08g
(28.32%), Vitamin K: 28.72ug (27.36%), Copper: 0.48mg (24.17%), Vitamin A: 1193.59IU (23.87%), Vitamin B2:
0.36mg (21.08%), Phosphorus: 191.9mg (19.19%), Iron: 3.39mg (18.86%), Potassium: 531.48mg (15.19%), Vitamin E:
1.82mg (12.16%), Manganese: 0.24mg (12.06%), Selenium: 8.08ug (11.54%), Vitamin B3: 2.2mg (10.98%), Magnesium:
42.65mg (10.66%), Vitamin C: 8.25mg (10%), Folate: 39.37ug (9.84%), Calcium: 83.13mg (8.31%), Vitamin B1: 0.12mg
(7.92%), Zinc: 0.87mg (5.83%), Vitamin B6: 0.09mg (4.7%), Vitamin B5: 0.41mg (4.06%), Vitamin B12: O.1ug (1.63%),
Vitamin D: 0.22ug (1.47%)



