
Strawberry Rose Cake

DESSERT

Ingredients
1 box cake mix  yellow 

1 cup shortening

2 teaspoons vanilla

8 cups powdered sugar

0.5 cup milk

1 serving purple gel food coloring  blue red 

0.8 cup strawberry jam

1 serving sprinkles

READY IN

170 min.

SERVINGS

8

CALORIES

1037 kcal

https://whatsheate.com


Equipment
bowl

oven

hand mixer

Directions
Heat oven to 350°F (325°F for dark or nonstick pans). Grease bottoms and sides of 2 (8- or

9-inch) round cake pans with shortening; lightly flour. Make cake mix as directed on box,

using water, oil and eggs.

Bake and cool as directed.

In large bowl, beat shortening and vanilla with electric mixer on medium speed until light and

fluffy. Reduce speed to low.

Add powdered sugar, 1 cup at a time, beating after each addition. Once half of the sugar has

been added, gradually beat in milk.

Add remaining 4 cups powdered sugar, 1 cup at a time, beating after each addition until

blended and frosting is smooth. On spoon, place 8 small dots red food color and 1 small dot

blue food color.

Add food color to frosting; beat until frosting is an even rose color.

Place 1 cake layer, rounded side down, on serving plate. Pipe thin ring of frosting around top

edge of cake.

Spread strawberry jam on cake in middle of ring.

Place second cake layer, rounded side down, on first layer. Frost side and top of cake with

frosting.

Spoon remaining frosting into decorating bag fitted with large star tip. To make first frosting

rose in middle of cake, squeeze bag to start piping frosting in center, then slowly move tip in a

circle around center point. Repeat to make more roses to cover top of cake (try to make

roses similar in size). Decorate with sprinkles.

Nutrition Facts

 PROTEIN 1.14%
  FAT 23.95%

  CARBS 74.91%



Properties
Glycemic Index:11.63, Glycemic Load:12.16, Inflammation Score:-1, Nutrition Score:7.1156521828278%

Nutrients (% of daily need)
Calories: 1037.08kcal (51.85%), Fat: 28g (43.07%), Saturated Fat: 7.8g (48.75%), Carbohydrates: 196.99g (65.66%),

Net Carbohydrates: 195.87g (71.22%), Sugar: 162.79g (180.88%), Cholesterol: 1.83mg (0.61%), Sodium: 489.98mg

(21.3%), Alcohol: 0.34g (100%), Alcohol %: 0.17% (100%), Protein: 3.01g (6.02%), Phosphorus: 221.86mg (22.19%),

Calcium: 163.06mg (16.31%), Vitamin K: 15.55µg (14.81%), Vitamin E: 2.21mg (14.74%), Vitamin B2: 0.22mg (12.84%),

Folate: 47.45µg (11.86%), Vitamin B1: 0.17mg (11.21%), Iron: 1.59mg (8.84%), Vitamin B3: 1.53mg (7.64%), Manganese:

0.14mg (7.19%), Selenium: 3.59µg (5.12%), Vitamin B5: 0.47mg (4.73%), Fiber: 1.13g (4.5%), Copper: 0.09mg (4.38%),

Vitamin C: 2.81mg (3.4%), Vitamin B6: 0.07mg (3.3%), Vitamin B12: 0.15µg (2.45%), Magnesium: 9.69mg (2.42%),

Potassium: 81.67mg (2.33%), Zinc: 0.27mg (1.79%), Vitamin D: 0.17µg (1.12%)


