
Poppin' Up Happy Birthday Cake

DESSERT

Ingredients
1 box cake mix  yellow 

2 containers fluffy frosting  white 

1 serving licorice rounds  red 

0.3  chocolate  white (4-oz size) 

4.3 oz chocolate icing  blue 

2 cups butter-flavored microwave popcorn

1 serving frangelico  with wrapping paper and plastic food wrap or foil (24xes) 

Equipment

READY IN

170 min.

SERVINGS

15

CALORIES

169 kcal

https://whatsheate.com


oven

baking pan

toothpicks

cake form

glass baking pan

Directions
Heat oven to 350°F (325°F for dark or nonstick pan). Spray bottom and side of 8-inch round

cake pan with baking spray with flour. Grease and flour bottom and sides of 11x7-inch glass

baking dish (do not use baking spray). Make cake batter as directed on box.

Pour 1 1/3 cups batter into 8-inch round pan and remaining batter into 11x7-inch baking dish.

Bake shiny 8-inch pan 23 to 28 minutes (dark or nonstick 8-inch pan 26 to 33 minutes) and

11x7-inch dish 34 to 38 minutes or until toothpick inserted in center comes out clean. Cool 10

minutes; remove from pan and baking dish to cooling racks. Cool completely, about 30

minutes.

Cut 8-inch round cake crosswise in half.

Spread 2 tablespoons frosting over top of 1 cake piece. Top with second cake piece.

Cut wedge shape from each long side of 11x7-inch cake, so cake is 4 inches wide at one end

and 7 inches wide at other end. On tray, place larger cake piece with 4-inch end at one end of

tray.

Place stacked rounded cake at 7-inch end of cake on tray. This cake is the kettle corn. Freeze

1 hour before frosting to reduce crumbs.

Spread desired amount of remaining frosting over entire cake. Peel 5 sections of licorice

apart; arrange lengthwise on popcorn bag.

Place white chocolate bar on center of popcorn bag. Write "Happy Birthday" on bar with

decorating icing. Press kettle corn onto top of cake. Store loosely covered.

Nutrition Facts

 PROTEIN 3.31%
  FAT 14.55%

  CARBS 82.14%

Properties
Glycemic Index:14.72, Glycemic Load:2.83, Inflammation Score:-1, Nutrition Score:2.8417391202048%



Nutrients (% of daily need)
Calories: 169.17kcal (8.46%), Fat: 2.74g (4.22%), Saturated Fat: 1.02g (6.38%), Carbohydrates: 34.83g (11.61%), Net

Carbohydrates: 34.27g (12.46%), Sugar: 20.11g (22.35%), Cholesterol: 0mg (0%), Sodium: 277.46mg (12.06%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.41g (2.81%), Phosphorus: 112.13mg (11.21%), Calcium: 73.34mg

(7.33%), Vitamin B2: 0.11mg (6.19%), Folate: 24.31µg (6.08%), Vitamin B1: 0.08mg (5.4%), Iron: 0.76mg (4.22%),

Vitamin B3: 0.84mg (4.19%), Manganese: 0.08mg (3.84%), Vitamin E: 0.48mg (3.23%), Fiber: 0.56g (2.25%),

Vitamin K: 2.12µg (2.02%), Selenium: 1.15µg (1.64%), Vitamin B6: 0.03mg (1.54%), Copper: 0.03mg (1.39%), Vitamin

B5: 0.13mg (1.33%), Magnesium: 5.07mg (1.27%)


