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( Panda Bear Cake )

READY IN SERVINGS CALORIES
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270 min. 410 kcal

DESSERT

Ingredients
I:‘ 2 boxes duncan hines devil's food cake yellow

I:‘ 2 cups water

I:‘ 1 cup vegetable oil
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I:‘ 16 oz chocolate frosting

I:‘ 1 serving purple gel food coloring black

I:‘ 1large marshmallows

I:‘ 2 small round chocolate-covered creamy mints

I:‘ 16 oz vanilla frosting
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1 serving frangelico with wrapping paper and plastic food wrap or foil (20xes)

Equipment
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bowl
frying pan
oven

wire rack
hand mixer
spatula

serrated knife
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Heat oven to 350°F (325°F for dark or nonstick pans). Grease bottoms and sides of two 8-
inch round cake pans and a 13x9-inch pan, or spray with baking spray with flour. In large bowl,
beat 1 cake mix, 1 cup of the water, 1/2 cup of the oil and 3 eggs with electric mixer on low
speed 30 seconds, then on medium speed 2 minutes, scraping bowl occasionally.

Pour into round pans, dividing batter evenly.

Bake as directed n box for 8-inch round pan. Cool cakes in pans 10 minutes; remove from
pans to cooling racks. In large bowl, beat remaining cake mix, remaining 1 cup water, 1/2 cup oil
and 3 eggs with electric mixer on low speed 30 seconds, then on medium speed 2 minutes,

stirring occasionally.
Pour into 13x9-inch pan.

Bake as directed on box for 13x9-inch pan. Cool cake 10 minutes; remove from pan to cooling
rack. Cool completely, about 1 hour. For easier handling, refrigerate or freeze cakes about 1
hour or until firm.

Meanwhile, in medium bowl, mix 1 container plus 1 cup chocolate frosting with food color to
make black frosting.

Cut marshmallow in half crosswise.

Using serrated knife, cut off top rounded portion of each cake to level surface. Turn cakes cut

sides down.

Cut cakes using templates. (See link below for diagram and templates.)



I:‘ Place cake pieces on tray as directed in diagram, attaching to tray and to each other with

small amount of frosting.

I:‘ Spread thin layer of vanilla frosting over head and thin layer of black frosting over ears, body
and paws to seal in crumbs. Refrigerate or freeze cake 30 to 60 minutes to set frosting.

I:‘ Frost head with some of remaining vanilla frosting. Frost rest of cake with some of remaining
black frosting. To pipe on panda features, spoon vanilla and black frostings into separate

resealable plastic freezer bags and cut small tip off 1 corner of each bag.

I:‘ Pipe or spread vanilla frosting on body to create chest. Pipe or spread black frosting on head

for patches around eyes.

I:‘ Place marshmallow eyes on patches. For pupils, attach 1 mint to each marshmallow slice with
frosting. Pipe or spread black frosting on snout for nose and mouth. Pipe or spread vanilla
frosting on back paws to create paw prints. Pipe outline around body and front legs with
black frosting. Fill in outline with additional black frosting so front legs have a thicker layer of
frosting than white chest. Using metal spatula, create a different texture on the body and

front legs to further define legs from chest and back paws. Store loosely covered.

Nutrition Facts
I

PROTEIN 4.2% [l FAT 37.8% cARBS 58%

Properties
Glycemic Index:5.18, Glycemic Load:6.79, Inflammation Score:-2, Nutrition Score:6.5804347059001%

Nutrients (% of daily need)

Calories: 409.52kcal (20.48%), Fat: 17.87g (27.5%), Saturated Fat: 4.11g (25.7%), Carbohydrates: 61.71g (20.57%),
Net Carbohydrates: 60.46g (21.99%), Sugar: 44.24g (49.16%), Cholesterol: 49.1mg (16.37%), Sodium: 459.89mg
(20%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 5.21mg (1.74%), Protein: 4.47g (8.95%), Phosphorus:
164.8mg (16.48%), Iron: 2.54mg (14.11%), Selenium: 9.62ug (13.74%), Vitamin B2: 0.2mg (11.87%), Copper: 0.23mg
(M.59%), Vitamin E: 1.5mg (9.98%), Folate: 35.03ug (8.76%), Vitamin K: 8.64ug (8.23%), Manganese: 0.15mg (7.72%),
Calcium: 75.42mg (7.54%), Magnesium: 27.12mg (6.78%), Potassium: 212.96mg (6.08%), Vitamin B1: 0.08mg (5.6%),
Fiber: 1.24g (4.98%), Zinc: 0.6mg (4%), Vitamin B3: 0.78mg (3.89%), Vitamin B5: 0.28mg (2.8%), Vitamin B6:
0.04mg (2.02%), Vitamin B12: 0.12ug (1.96%), Vitamin D: 0.26pg (1.76%), Vitamin A: 72.8IU (1.46%)



