
Tangerine Ombre Cake

DESSERT

Ingredients
1 box cake mix  white 

1.3 cups orange juice  fresh 

1 box gelatin powder  orange-flavored (4-serving size) 

0.3 cup vegetable oil

4  eggs

1 serving purple gel food coloring

2 cups butter  softened 

12 cups powdered sugar

0.8 cup orange juice  fresh 

READY IN

130 min.

SERVINGS

16

CALORIES

752 kcal

https://whatsheate.com


1 tablespoon vanilla

Equipment
bowl

frying pan

baking paper

oven

wire rack

hand mixer

ziploc bags

Directions
Heat oven to 350°F. Grease or spray four 8-inch round pans; place 8-inch round piece

cooking parchment paper in bottom of each pan. Grease or spray parchment paper. In large

bowl, beat all cake ingredients except food color on low speed 30 seconds, then on high

speed about 2 minutes or until smooth. Spoon and spread 1 1/2 cups of the batter into 1 pan.

Divide remaining batter evenly among 3 small bowls (about 1 1/2 cups each).

Add different amounts of food color to each to make different shades of the same color. Stir

each until color is well blended.

Pour 1 bowl of batter into each of 3 remaining pans. Baking 2 pans at a time, bake 22 to 26

minutes (refrigerate remaining pans until baking). Cool 5 minutes.

Remove from pans to cooling rack; remove parchment paper. Cool completely, about 30

minutes.

In large bowl, beat butter and powdered sugar with spoon or electric mixer on low speed until

blended. Stir in 3/4 cup tangerine juice and the vanilla. If frosting is too thick, beat in more

juice, a few drops at a time. If too thin, beat in a small amount of powdered sugar.

To assemble, place deepest color cake layer on cake plate.

Spread with 1/2 cup frosting. Stack layers from darkest to lightest, spreading 1/2 cup frosting

between layers. Thinly spread top and side of cake with 1 1/2 cups frosting to seal in crumbs.

Divide remaining frosting among 4 small bowls.

Add different amounts of food color to each to make different shades of the same color to

match cake layers.



To frost, place each color in individual resealable food-storage plastic bag.

Cut 1/2 inch off 1 corner of each bag, and pipe each frosting on corresponding color cake

layer. Pipe a dot of frosting and use back of table spoon to spread frosting horizontally

around cake, with deepest color at bottom and working up to lighter colors; repeat around

cake slightly overlapping dots of frosting. To frost top, use remaining frosting as desired.

Store cake loosely covered in refrigerator.

Nutrition Facts

 PROTEIN 2.44%
  FAT 35.1%

  CARBS 62.46%

Properties
Glycemic Index:9.63, Glycemic Load:1.65, Inflammation Score:-5, Nutrition Score:6.6773913476778%

Flavonoids
Eriodictyol: 0.05mg, Eriodictyol: 0.05mg, Eriodictyol: 0.05mg, Eriodictyol: 0.05mg Hesperetin: 3.7mg, Hesperetin:

3.7mg, Hesperetin: 3.7mg, Hesperetin: 3.7mg Naringenin: 0.66mg, Naringenin: 0.66mg, Naringenin: 0.66mg,

Naringenin: 0.66mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin:

0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 751.78kcal (37.59%), Fat: 29.86g (45.93%), Saturated Fat: 16.26g (101.63%), Carbohydrates: 119.53g

(39.84%), Net Carbohydrates: 119.11g (43.31%), Sugar: 104.38g (115.98%), Cholesterol: 101.93mg (33.98%), Sodium:

427.61mg (18.59%), Alcohol: 0.28g (100%), Alcohol %: 0.18% (100%), Protein: 4.67g (9.35%), Vitamin C: 15.5mg

(18.79%), Vitamin A: 830.49IU (16.61%), Phosphorus: 143.48mg (14.35%), Selenium: 7.7µg (11%), Vitamin K: 11.27µg

(10.74%), Folate: 38.47µg (9.62%), Vitamin E: 1.44mg (9.59%), Vitamin B2: 0.16mg (9.48%), Calcium: 89.1mg (8.91%),

Vitamin B1: 0.1mg (6.96%), Iron: 0.97mg (5.36%), Copper: 0.09mg (4.62%), Vitamin B3: 0.92mg (4.6%), Manganese:

0.08mg (4.05%), Vitamin B5: 0.36mg (3.56%), Potassium: 107.31mg (3.07%), Vitamin B12: 0.15µg (2.44%),

Magnesium: 9.33mg (2.33%), Zinc: 0.34mg (2.29%), Vitamin B6: 0.04mg (2.07%), Fiber: 0.42g (1.67%), Vitamin D:

0.22µg (1.47%)


