
Fish Cake
 Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 box lemon cake mix

16 oz vanilla frosting

1 serving purple gel food coloring  blue red yellow 

1  round steak

1 serving frangelico  with wrapping paper and plastic food wrap or foil (16xes) 

Equipment
bowl

frying pan

READY IN

220 min.

SERVINGS

12

CALORIES

343 kcal

https://whatsheate.com


oven

knife

wire rack

spatula

Directions
Heat oven to 350°F (325°F for dark or nonstick pan). Make and bake cake as directed on box

for 13x9-inch pan. Cool 15 minutes. Run knife around side of pan to loosen cake; remove from

pan to cooling rack. Cool completely, about 1 hour. Refrigerate or freeze cake 30 to 60

minutes for easier handling.

Cut cake and arrange pieces on tray to form fish. (See link below for diagram.) Frost with a

thin layer of frosting to seal in crumbs, attaching pieces with small amount of frosting;

refrigerate or freeze 30 to 60 minutes to set frosting. Frost cake with remaining frosting.

To make purple color, in small bowl, mix 5 drops blue food color and 5 drops red food color.

Drop purple color along top of fish. Drop 6 drops blue food color along center and 6 drops

yellow food color along bottom. Starting from top edge of fish, blend colors into frosting with

small spatula or spoon, working purple down into blue and blue down into yellow. Use back of

spoon to form scales. Define lips with edge of spatula. Mark tail and fins with fork. Use candy

for eye. Store loosely covered.

Nutrition Facts

 PROTEIN 6.86%
  FAT 21.63%

  CARBS 71.51%

Properties
Glycemic Index:3.58, Glycemic Load:11.04, Inflammation Score:-1, Nutrition Score:6.0452173326326%

Nutrients (% of daily need)
Calories: 342.91kcal (17.15%), Fat: 8.22g (12.65%), Saturated Fat: 2.13g (13.31%), Carbohydrates: 61.17g (20.39%), Net

Carbohydrates: 60.65g (22.06%), Sugar: 42.5g (47.22%), Cholesterol: 11.86mg (3.96%), Sodium: 393.93mg (17.13%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.87g (11.73%), Phosphorus: 182.17mg (18.22%), Vitamin B2:

0.24mg (14.37%), Vitamin B3: 2.38mg (11.9%), Selenium: 6.72µg (9.6%), Calcium: 95.81mg (9.58%), Folate: 34.77µg

(8.69%), Vitamin B1: 0.12mg (8.08%), Vitamin B6: 0.16mg (7.93%), Iron: 1.36mg (7.53%), Vitamin E: 1.03mg (6.87%),

Vitamin B12: 0.4µg (6.65%), Zinc: 0.95mg (6.34%), Vitamin K: 6.39µg (6.09%), Manganese: 0.08mg (4.25%),

Vitamin B5: 0.3mg (3.05%), Potassium: 99.39mg (2.84%), Copper: 0.05mg (2.5%), Magnesium: 9.39mg (2.35%),

Fiber: 0.52g (2.07%)


