
Graduation Cake Decorations

Ingredients
4.8 oz rolos

4  mint-filled chocolate squares

1 serving mint

1  grands flaky refrigerator biscuits

1 serving food coloring  blue 

1 serving gourmet jelly beans  blue 

12 oz liquid malt extract

4 inch ribbon  thin 

Equipment

READY IN

45 min.

SERVINGS

1

CALORIES

2205 kcal

https://whatsheate.com


Directions
Remove and reserve 1/4 cup Cream Cheese Frosting before frosting cake.

Spread remaining Cream Cheese Frosting evenly on top and sides of cake. Press chocolate-

coated malted milk balls and chocolate-covered mint-filled candies alternately around

bottom edges of frosted cake. Arrange chocolate sprinkles and blue jelly beans around

outside top edges of cake, forming a 1-inch border.

* Tint reserved 1/4 cup Cream Cheese Frosting with food coloring gel, stirring to achieve

desired color, and place in a zip-top plastic freezer bag. Snip 1 corner of bag to make a small

hole, and pipe a number corresponding with the graduation year on each mint-filled

chocolate square. Arrange chocolate squares on center of cake, pressing gently to secure.

* Diploma: Tie ribbon around rolled vanilla cookie. Press cookie diploma into Cream Cheese

Frosting in top left corner of cake.

* For testing purposes only, we used Whoppers for chocolate-coated malted milk balls,

Junior Mints for chocolate-covered mint-filled candies, Ghirardelli Dark Chocolate with Mint

Filling Squares for mint-filled chocolate squares, Jelly Belly for gourmet jelly beans, and

DeBeukelaer Pirouluxe Belgian

Rolled Butter Vanilla Cookies for rolled vanilla cookie.

Nutrition Facts

 PROTEIN 10.48%
  FAT 26.04%

  CARBS 63.48%

Properties
Glycemic Index:64, Glycemic Load:4, Inflammation Score:-9, Nutrition Score:49.553478282431%

Flavonoids
Eriodictyol: 1.24mg, Eriodictyol: 1.24mg, Eriodictyol: 1.24mg, Eriodictyol: 1.24mg Hesperetin: 0.41mg, Hesperetin:

0.41mg, Hesperetin: 0.41mg, Hesperetin: 0.41mg Apigenin: 0.22mg, Apigenin: 0.22mg, Apigenin: 0.22mg, Apigenin:

0.22mg Luteolin: 0.51mg, Luteolin: 0.51mg, Luteolin: 0.51mg, Luteolin: 0.51mg

Nutrients (% of daily need)
Calories: 2205.14kcal (110.26%), Fat: 64.03g (98.51%), Saturated Fat: 37.03g (231.41%), Carbohydrates: 351.19g

(117.06%), Net Carbohydrates: 349.19g (126.98%), Sugar: 260.01g (288.9%), Cholesterol: 97.81mg (32.6%), Sodium:

1667.99mg (72.52%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 8.08mg (2.69%), Protein: 57.98g

(115.96%), Vitamin B2: 3.33mg (196.09%), Phosphorus: 1345.21mg (134.52%), Calcium: 1241.83mg (124.18%), Vitamin



B1: 1.78mg (118.9%), Vitamin B3: 18.51mg (92.55%), Potassium: 2863.76mg (81.82%), Selenium: 56.42µg (80.6%),

Magnesium: 321mg (80.25%), Vitamin B6: 1.41mg (70.35%), Vitamin B12: 3.17µg (52.77%), Manganese: 0.9mg

(44.82%), Folate: 169.15µg (42.29%), Copper: 0.7mg (35.14%), Iron: 4.86mg (27.01%), Zinc: 3.46mg (23.08%),

Vitamin K: 23.78µg (22.65%), Vitamin A: 1103.49IU (22.07%), Vitamin B5: 2.17mg (21.67%), Vitamin E: 2.95mg

(19.67%), Vitamin C: 12.35mg (14.97%), Fiber: 2g (8.02%)


