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C Firecracker Red, White and Blue Cake

&[] Dairy Free <2 Popular

READY IN SERVINGS
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CALORIES

©

140 min. 12

DESSERT

318 kcal

Ingredients

1 box cake mix white

1.3 teaspoons purple gel food coloring red

1.3 teaspoons purple gel food coloring blue

16 oz vanilla frosting

2 teaspoons frangelico white blue red

Equipment

bowl

frying pan
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baking paper
oven

wire rack
hand mixer
toothpicks
cake form

microwave
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Directions

|:| Heat oven to 350°F. Generously spray 12-cup fluted tube cake pan with baking spray with
flour.

|:| In large bowl, beat cake mix, water, oil and whole eggs with electric mixer on medium speed 2
minutes, scraping bowl occasionally. In small bowl, place 1 cup of the batter; stir in 1 teaspoon
of the red food color until blended. In another small bowl, place 1 cup of the batter; stirin 1

teaspoon of the blue food color until blended.
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Pour red cake batter into bottom of pan. Carefully pour remaining white batter over red
batter in pan. Carefully pour blue batter over white batter. (Blue batter does not need to
cover white batter completely; it looks better if it just forms a ring in the center of the white
batter.)

Bake 39 to 44 minutes or until toothpick inserted in center comes out clean.
Remove cake from oven.

Let stand 10 minutes, remove from pan to cooling rack. Cool completely, about 1 hour.
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Place cake on cooling rack over waxed paper or cooking parchment paper. In small
microwavable bowl, place 1/4 cup of the frosting. Microwave uncovered on High 10 to 15
seconds or until thin enough to drizzle over cake. With spoon, drizzle warmed frosting back
and forth over cake in striping pattern. Divide remaining frosting between 2 small
microwavable bowls. To 1 bowl, stir in 1/4 teaspoon red food color until well blended.
Microwave uncovered on High 5 to 10 seconds or until thin enough to drizzle.

Drizzle over cake. Repeat with remaining bowl of frosting and 1/4 teaspoon blue food color.

Sprinkle candy sprinkles on top.
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Let stand about 30 minutes or until frosting is set. Store loosely covered at room

temperature.



Nutrition Facts
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B rroTEIN 2.22% [ FAT 21.74% CARBS 76.04%

Properties
Glycemic Index:3.58, Glycemic Load:11.04, Inflammation Score:-1, Nutrition Score:4.0795652192572%

Nutrients (% of daily need)

Calories: 318.27kcal (15.91%), Fat: 7.71g (11.87%), Saturated Fat: 1.96g (12.27%), Carbohydrates: 60.71g (20.24%), Net
Carbohydrates: 60.24g (21.9%), Sugar: 41.98g (46.65%), Cholesterol: Omg (0%), Sodium: 368.12mg (16.01%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.77g (3.55%), Phosphorus: 151.99mg (15.2%), Vitamin B2: 0.21mg
(12.21%), Calcium: 95.49mg (9.55%), Folate: 33.18ug (8.3%), Vitamin B1: 0.Img (6.48%), Vitamin E: 0.95mg (6.35%),
Vitamin K: 6.08ug (5.79%), Vitamin B3: 1.11mg (5.56%), Selenium: 3.74ug (5.35%), Iron: 0.9mg (5%), Manganese:
0.09mg (4.42%), Fiber: 0.47g (1.9%), Copper: 0.03mg (1.74%), Zinc: 0.22mg (1.5%), Vitamin B5: 0.15mg (1.47%),
Magnesium: 5.12mg (1.28%), Potassium: 39.56mg (1.13%)



