
Holiday Candy Cane Cake

DESSERT

Ingredients
1 box cake mix  yellow 

1 cup milk

3 oz cream cheese  softened 

1 teaspoon vanilla

3  eggs

1 teaspoon peppermint extract

12 oz fluffy frosting  white 

2  strawberry jam  (from 4.5-ounce box) 

READY IN

150 min.

SERVINGS

20

CALORIES

199 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

wire rack

hand mixer

toothpicks

cake form

Directions
Heat oven to 325°F. Generously grease and lightly flour 12-cup fluted tube cake pan. Or spray

with baking spray with flour.

In large bowl, beat cake mix, milk, cream cheese, vanilla and eggs with electric mixer on low

speed 30 seconds, scraping bowl constantly, then on medium speed 2 minutes.

Pour into pan.

Bake 38 to 44 minutes or until toothpick inserted in center comes out clean. Cool in pan 15

minutes; turn upside down onto cooling rack and remove pan. Cool completely, about 1 hour.

To assemble, cut cake in half crosswise.

Place half of cake on serving plate to form hook of candy cane.

Cut remaining half into 5 equal pieces (about 2 inches wide). Stir half of the peppermint

extract into each container of frosting. Attach cut pieces to hook of candy cane with frosting,

alternating pieces to form the straight part of the cane. Frost cake.

To decorate, arrange strips of fruit snack rolls on cake to look like stripes on a candy cane.

Store cake loosely covered.

Nutrition Facts

 PROTEIN 4.93%
  FAT 26.98%

  CARBS 68.09%

Properties
Glycemic Index:8.15, Glycemic Load:5.28, Inflammation Score:-1, Nutrition Score:3.4556521647812%



Nutrients (% of daily need)
Calories: 199.3kcal (9.97%), Fat: 5.96g (9.16%), Saturated Fat: 2.22g (13.85%), Carbohydrates: 33.82g (11.27%), Net

Carbohydrates: 33.51g (12.19%), Sugar: 22.79g (25.33%), Cholesterol: 30.31mg (10.1%), Sodium: 246.91mg (10.74%),

Alcohol: 0.14g (100%), Alcohol %: 0.26% (100%), Protein: 2.45g (4.9%), Phosphorus: 113.18mg (11.32%), Vitamin B2:

0.17mg (9.9%), Calcium: 77.94mg (7.79%), Folate: 22.43µg (5.61%), Selenium: 3.42µg (4.88%), Vitamin B1: 0.07mg

(4.79%), Vitamin E: 0.61mg (4.07%), Iron: 0.69mg (3.81%), Vitamin B3: 0.66mg (3.3%), Vitamin K: 3.11µg (2.96%),

Vitamin B5: 0.27mg (2.75%), Manganese: 0.05mg (2.66%), Vitamin B12: 0.16µg (2.66%), Vitamin A: 112.51IU (2.25%),

Vitamin B6: 0.04mg (2.05%), Vitamin D: 0.27µg (1.77%), Zinc: 0.24mg (1.59%), Potassium: 51.62mg (1.47%),

Magnesium: 5.45mg (1.36%), Fiber: 0.31g (1.25%), Copper: 0.02mg (1.23%)


