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Magician's Bunny Cake
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T O T A L  T I M E

225 min

P R E P

60 min

C O O K

165 min

S E R V E S

16

P E R  S E R V I N G

$0.95

C A L O R I E S

642 kcal

Welcome to the whimsical world of baking with our delightful Magician's Bunny Cake! This

enchanting dessert is not only a feast for the eyes but also a treat for the taste buds, making it

the perfect centerpiece for any celebration. Imagine a cake that captures the essence of magic,

with its vibrant...

Ingredients

2 pieces candy-coated gum 16 servings Colored sugars

2 sticks striped fruit-flavored gum 2 coconut and marshmallow-covered chocolate
cake balls with creamy filling

1 large red gumdrop 2 large black gumdrops

1 box Betty party rainbow chip, yellow or lemon
cake mix

16 servings Black shoestring licorice

1 pink licorice candy 32 oz containers each) Betty Rich & Creamy or
Whipped vanilla frosting
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16 servings Tray or cardboard (20x16 inches),
covered with wrapping paper and plastic food wrap or
foil
(20xes)

16 servings Tray or cardboard (20x16 inches),
covered with wrapping paper and plastic food
wrap or foil
(20xes)

E Q U I P M E N T   Oven

Method

1 Heat oven to 350F (325F for dark or nonstick pans). Make and cool cake as directed on box for two 8- or
9-inch rounds. For easier handling, refrigerate or freeze cake 30 to 60 minutes.

2 Cut one round as shown in diagram.

3 Arrange pieces on tray as shown. Attach pieces with small amount of frosting. Frost with a thin layer of
frosting to seal in crumbs. Refrigerate or freeze 30 to 60 minutes to set frosting. Frost entire cake.

4 Sprinkle tie with colored sugars, and outline with shoestring licorice.

5 Arrange cake balls on frosting for cheeks. Insert short strips of shoestring licorice into cheeks for
whiskers. Outline eyes with shoestring licorice; add short strips for eyelashes. Use black gumdrops for
pupils of eyes, pink licorice candy for nose, red gumdrop for mouth and gum for teeth.

6 Cut striped gum into narrow pieces and place in centers of ears. Decorate with magician's hat and magic
wand if desired. Store loosely covered.

Nutrition per serving

642
K C A L

4 g
P R O T E I N

19 g
F A T

117 g
C A R B S

Saturated Fat 4.5 g · 28% of daily needs

Fibre 1.7 g · 7% of daily needs

Sugar 81.4 g · 90% of daily needs

Sodium 787 mg · 34% of daily needs

Cholesterol 0 mg · 0% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/magicians-bunny-cake-18938
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