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C Groovy Jeans Cake )

@ Dairy Free

READY IN SERVINGS

@ ©!

CALORIES

©

255 min. 12 317 kcal

DESSERT

Ingredients

1 box cake mix yellow your favorite (or flavor)

16 oz vanilla frosting

1 serving purple gel food coloring blue yellow

1 farfalle pasta (from 4.5-0z box)

1 serving frangelico with wrapping paper and plastic food wrap or foil (15xes)

1 pieces frangelico yellow assorted (licorice Betty candy decors, shot, candy-coated almonds)

Equipment

frying pan
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oven
knife

wire rack
toothpicks
ziploc bags

pastry bag
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serrated knife

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 10 minutes. Run knife around sides of pan to loosen cake; 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.

|:| Tint 1/3 cup frosting with yellow food color. Tint remaining frosting with blue food color. Spoon
yellow frosting into resealable food-storage plastic bag or disposable pastry bag; set aside.

|:| Remove cake from freezer. Using serrated knife, cut rounded top off cake to level surface;
place cake cut side down. Use toothpicks to mark sections of cake to be cut; cut cake into
sections. (See link below for diagram and template.)

On tray, place largest piece.

Place 11/2-inch strip of cake along top edge of jeans; cut off excess.
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Place triangles along outer edges of legs. Attach cake pieces with a small amount of blue
frosting. Frost with a thin layer of blue frosting to seal in crumbs. Refrigerate or freeze 30 to
60 minutes to set frosting. Frost entire cake. Use fork or decorating comb to create fabric

texture, if desired.
To decorate cake, cut fruit snack into 8-inch length and 6-inch length.

Place fruit snack on top edge of cake, overlapping in center, for belt.
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Cut off very small corner of yellow bag of frosting. Pipe frosting for pocket, zipper and cuff

stitching. Decorate as desired with candies. Store loosely.

Nutrition Facts
]

PROTEIN 2.02% [ FAT 20.77% CARBS 77.21%



Properties
Glycemic Index:7.08, Glycemic Load:11.06, Inflammation Score:-1, Nutrition Score:3.9530434556629%

Nutrients (% of daily need)

Calories: 316.86kcal (15.84%), Fat: 7.32g (11.27%), Saturated Fat: 1.82g (11.38%), Carbohydrates: 61.23g (20.41%), Net
Carbohydrates: 60.71g (22.08%), Sugar: 42.5g (47.23%), Cholesterol: Omg (0%), Sodium: 383.2mg (16.66%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.6g (3.21%), Phosphorus: 140.52mg (14.05%), Vitamin B2:
0.21mg (12.57%), Calcium: 92.06mg (9.21%), Folate: 32.34pg (8.08%), Vitamin B1: 0.Img (6.89%), Vitamin E: 0.97mg
(6.5%), Vitamin K: 6.16ug (5.87%), Vitamin B3: 1.08mg (5.41%), Iron: 0.96mg (5.32%), Manganese: 0.08mg (4.15%),
Fiber: 0.52g (2.08%), Selenium: 1.38ug (1.98%), Vitamin B5: 0.18mg (1.78%), Vitamin B6: 0.03mg (1.66%), Copper:
0.03mg (1.56%), Magnesium: 4.73mg (1.18%)



