( Rainbow Ring Easter Basket Cake
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145 min. 12

DESSERT

330 kcal

Ingredients

1 box cake mix white

1 serving food coloring green blue red yellow

12 oz fluffy frosting white

2 cups coconut or shredded

1 serving sprinkles betty decorating decors®

Equipment

bowl

frying pan
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oven
wire rack
toothpicks
cake form
ziploc bags

microwave
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Heat oven to 325°F. Generously grease 12-cup fluted tube cake pan with shortening or
cooking spray. Make cake mix as directed on box, using water, oil and egg whites.

Divide batter among 3 small bowils.

Add few drops yellow food color to 1 bowl; mix well.

Add red food color to second bowl| to make pink.

Add red and blue food color to third bowl to make purple.

Pour half of the yellow batter into cake pan. Carefully pour half of the pink batter over yellow
batter. Carefully pour half of the purple batter over pink batter. Repeat layers (do not mix
colors).

Bake as directed on box until toothpick inserted near center comes out clean. Cool 10
minutes; remove from pan to cooling rack. Cool completely, about 1 hour.

Place cake on serving plate.

Divide frosting among 3 small microwavable bowls. Microwave 1bowl on High about 5 to 10
seconds; add few drops yellow food color and stir until frosting is smooth enough to drizzle.
With spoon, drizzle yellow frosting back and forth over cake in striping pattern until all frosting
is used (allow some frosting to drip down onto plate in middle of cake, if desired). Microwave
second bowl of frosting; add red and blue food color to make purple.

Drizzle frosting over cake in same striping pattern. Repeat with last bowl, adding red food
color to make pink frosting. Decorate cake with sprinkles.

Place coconut in resealable food-storage plastic bag; add few drops green food color. Seal
bag and toss until coconut is evenly tinted.

Sprinkle coconut on serving plate around cake and in center for “Easter grass.”

Nutrition Facts



I prOTEIN 2.66% [ FAT 28.85% CARBS 68.49%

Properties
Glycemic Index:4.42, Glycemic Load:8.36, Inflammation Score:-1, Nutrition Score:5.1808695922727%

Nutrients (% of daily need)

Calories: 329.5kcal (16.47%), Fat: 10.69g (16.45%), Saturated Fat: 5.68g (35.52%), Carbohydrates: 57.1g (19.03%),
Net Carbohydrates: 55.43g (20.16%), Sugar: 37.61g (41.79%), Cholesterol: Omg (0%), Sodium: 353.4mg (15.37%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.22g (4.44%), Phosphorus: 165.36mg (16.54%), Manganese:
0.29mg (14.42%), Vitamin B2: 0.18mg (10.69%), Calcium: 97.07mg (9.71%), Folate: 35.89ug (8.97%), Selenium:
5.08ug (7.26%), Vitamin B1: 0.11mg (7.01%), Iron: 1.21mg (6.72%), Fiber: 1.67g (6.7%), Vitamin B3: 1.16mg (5.81%),
Vitamin E: 0.84mg (5.6%), Vitamin K: 4.88ug (4.64%), Copper: 0.09mg (4.64%), Zinc: 0.36mg (2.43%), Potassium:
83.82mg (2.39%), Magnesium: 9.29mg (2.32%), Vitamin B5: 0.18mg (1.82%)



