
Snowman Cake

DESSERT

Ingredients
8  candy covered chocolates  blue for mouth 

3 cups confectioners' sugar  sifted 

20 small snowflake shaped cookies  store bought 

2  unfrosted cupcakes

2 large egg whites

3  eggs

12 servings food coloring

24 ounce whipped frosting  white recommended: Betty Crocker Fluffy 

1  foot long fruit roll-up  for scarf recommended: Fruit by the Foot 

READY IN

110 min.

SERVINGS

12

CALORIES

859 kcal

https://whatsheate.com


6 large gum drops  white for hands 

1 tablespoon royal icing  in a or piping bag 

2  gourmet jelly beans  blue for eyes 

2 teaspoons juice of lemon  fresh 

3  round candies  hard for buttons 

7.5 ounce square mint candies  blue for hat 

1  orange gumdrops  for nose 

1 teaspoon peppermint extract

2  nonpareils  for eyes 

0.3 cup color decorating sugar

2 cups flake coconut  sweetened 

0.5 cup vegetable oil

1.3 cups water

18.3 ounce duncan hines classic decadent cake mix  white recommended: Betty Crocker 

1  giant peppermint stick  blue for broom stick 

Equipment
frying pan

baking paper

oven

mixing bowl

wire rack

hand mixer

aluminum foil

pastry bag

Directions
Watch how to make this recipe.



Preheat oven to 350 degrees F. Grease the bottom and sides of 2 (8-inch) round cake pans;

set aside. In a large mixing bowl, combine cake mix, water, oil, eggs and extract. Use an electric

mixer to beat on low speed for 1 minute. Scrape down bowl and then beat on medium speed

for 2 minutes, or until batter is smooth. Divide batter evenly between cake pans.

Bake in preheated oven for 25 to 35 minutes, or until center of tester comes out clean.

Let cool in pans for 5 minutes.

Remove from pans and transfer to a wire rack to cool completely. ;

With a hand mixer, beat the egg whites with the lemon juice or extract until frothy.

Add the sifted powdered sugar and beat on low speed until combined, smooth, and shiny.

Turn to high and beat approximately 5 minutes until stiff and glossy.

Add food coloring, if desired, and transfer to a pastry bag to pipe onto cookies. ;

Line the backside of a sheet pan with aluminum foil.

Place 4 inch wide strips of parchment paper around the border of the sheet pan to keep the

foil clean while you decorate the cake.

Place cake rounds side by side on the lined sheet tray. Slice one side off each cupcake.

Place cupcakes side by side at one end of a cake round with the cut/flat side facing up (this

will be the top of the top hat). Frost both cakes and cupcakes with frosting so that it looks like

a hat is resting on a snowman's head resting on a body.

Remove the parchment paper.

Spread or drizzle the bottom third of the sheet pan with some royal icing (the royal icing will

act as glue for the coconut).

Sprinkle the coconut over the royal icing to mimic snow. Randomly place 20 dollops of royal

icing around the rest of the sheet pan.

Place the snowflake cookies on each dollop of royal icing. Decorate the snowman's hat with

rows of blue mints, starting at the very top of the Snowman's head and working up onto the

cupcakes. To decorate the face use the peppermint patties for eyes, place a small dot of the

royal icing in the center of each patty and place a blue jellybean on top of the royal icing. Use

the orange gum drop for the nose and the blue candy coated chocolates for the smile. To

make the buttons dip the flat side of a hard candy into the royal icing and then into the

colored decorating sugar and place on the snowman's chest; repeat with remaining 2 hard

candies. Take 2 (8-inch) piece fruit strips and tie them into a knot. Drape fruit strips across

where the 2 cake rounds meet to make a scarf. To make the "broom", take a 3-inch long piece

of fruit strip and slice the bottom 2 inches into thin strips.



Place a small amount of royal icing at the end of the over sized candy cane and place the

unsliced end of the fruit strip on to the royal icing. Use the large white gumdrops to make the

hands.

Place the candy cane next too one of his hands. ;

Nutrition Facts

 PROTEIN 3.13%
  FAT 25.59%

  CARBS 71.28%

Properties
Glycemic Index:28.38, Glycemic Load:31.4, Inflammation Score:-7, Nutrition Score:13.310434818268%

Flavonoids
Eriodictyol: 5.48mg, Eriodictyol: 5.48mg, Eriodictyol: 5.48mg, Eriodictyol: 5.48mg Hesperetin: 4.78mg, Hesperetin:

4.78mg, Hesperetin: 4.78mg, Hesperetin: 4.78mg Naringenin: 1.67mg, Naringenin: 1.67mg, Naringenin: 1.67mg,

Naringenin: 1.67mg Apigenin: 0.95mg, Apigenin: 0.95mg, Apigenin: 0.95mg, Apigenin: 0.95mg Luteolin: 2.26mg,

Luteolin: 2.26mg, Luteolin: 2.26mg, Luteolin: 2.26mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin:

0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 858.9kcal (42.94%), Fat: 24.71g (38.01%), Saturated Fat: 9.48g (59.28%), Carbohydrates: 154.82g (51.61%),

Net Carbohydrates: 150.2g (54.62%), Sugar: 115.82g (128.69%), Cholesterol: 41.65mg (13.88%), Sodium: 574.52mg

(24.98%), Alcohol: 0.34g (100%), Alcohol %: 0.14% (100%), Protein: 6.8g (13.6%), Vitamin B2: 0.49mg (28.72%),

Manganese: 0.54mg (26.95%), Phosphorus: 232.09mg (23.21%), Folate: 81.08µg (20.27%), Vitamin A: 973.85IU

(19.48%), Fiber: 4.62g (18.49%), Selenium: 12.8µg (18.28%), Calcium: 173.34mg (17.33%), Iron: 3.11mg (17.27%),

Vitamin K: 16.12µg (15.35%), Vitamin C: 12.32mg (14.93%), Vitamin B1: 0.21mg (13.87%), Vitamin E: 2mg (13.36%),

Vitamin B3: 2.41mg (12.06%), Copper: 0.2mg (10.23%), Potassium: 315.13mg (9%), Magnesium: 35.25mg (8.81%),

Zinc: 0.83mg (5.55%), Vitamin B5: 0.52mg (5.25%), Vitamin B6: 0.08mg (4.23%), Vitamin B12: 0.12µg (2.03%),

Vitamin D: 0.22µg (1.47%)


