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C White Wedding Cake with Raspberry Filling )

READY IN SERVINGS CALORIES

! ©

72 683 kcal

DESSERT

Ingredients

4 teaspoons almond extract

24 egg whites

72 servings chocolate icing

1 round cake (2 inches deep)

4 tablespoons konnyaku powder

2 cups milk

8.5 Ib powdered sugar

72 servings pretzel rods for cake (1/4 inch in diameter

1.8 cups raspberries
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|:| 4 cups shortening

|:| 8 teaspoons vanilla

2.7 cups vegetable oll

10 cups water

8 boxes cake mix white

72 servings ginger tea bags with decorating tips

72 servings frangelico ()

HiNIEimEnn

72 servings frangelico

Equipment
| bowl

frying pan
oven

wire rack
plastic wrap
hand mixer
toothpicks
cake form
spatula
kitchen scissors

serrated knife
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Directions

|:| Heat oven to 325F. Generously grease bottoms and sides of each square cake pan with solid

shortening.
|:| Sprinkle with flour to coat pans; tap to remove excess flour.

|:| To make batter for 6- and 8-inch pans, in large bowl, beat 2 boxes cake mix, 2 1/2 cups water,
2/3 cup oil and 6 egg whites with electric mixer on low speed 30 seconds, then on medium
speed 2 minutes, scraping bowl! occasionally.
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Spread 2 1/4 cups batter in 6-inch pan and 4 1/4 cups batter in 8-inch pan. Cover remaining

batter with plastic wrap; refrigerate.
Place both pans about 3 inches apart on middle oven rack in oven.

Bake 6-inch cake 40 to 45 minutes and 8-inch cake 45 to 50 minutes. Cake is done when
toothpick inserted in center comes out clean. Cool in pans on cooling racks 15 minutes.

Remove cakes from pans; place top sides up on cooling racks. Cool completely, about 1 hour.

To make batter for 12-inch pan, in large bowl, beat 2 boxes cake mix, 2 1/2 cups water, 2/3 cup
oil and 6 egg whites with electric mixer on low speed 30 seconds, then on medium speed 2

minutes, scraping bowl! occasionally.
Add batter to batter set aside in refrigerator; stir to combine.
Spread 9 cups batter evenly in pan.

Bake 12-inch cake 50 to 60 minutes. Cake is done when toothpick inserted in center comes

out clean. Cool in pan on cooling rack 25 minutes.
Remove cake from pan; place top side up on cooling rack. Cool completely, about 1 hour.

Each tier is made up of 2 layers of cake. To make another 6- and 8-inch layer, wash and dry
both pans. Prepare pans again as directed in Step

Fill pans as directed in Step

Bake and cool as directed in Step

Wash and dry 12-inch cake pan. Prepare pan again as directed in Step

For second layer, make batter, fill pan, bake and cool as directed in Steps 4 and

To make frosting, in large bowl, stir together 8 cups powdered sugar and 1 tablespoon
meringue powder. With electric mixer on low speed, beat in 1 cup shortening, 1/2 cup milk, 2
teaspoons vanilla and 1 teaspoon almond extract; beat on medium speed until smooth.

Add additional milk, 1 tablespoon at a time, to make frosting spreadable consistency.

Transfer frosting to another large bowl; cover with plastic wrap. Make frosting as directed 3
more times.

To assemble cake, with serrated knife, cut off domed top crust of each cake layer to form a

flat surface. Carefully brush off crumbs from cakes.

Place about 1 tablespoon frosting on serving tray where first cake layer will be placed to keep
cake from sliding on tray.

Place 1(12-inch) layer, cut side up, on tray.



|:| Place large round decorating tip in decorating bag; fill with frosting. Pipe around top inside
edge of cake layer, forming a thick frosting border about 3/4 inch high.

|:| Spread 1 cup raspberry filling over top of cake inside frosting border. Top with second 12-inch
cake layer, cut side down.

For 6- and 8-inch layers, make cardboard square to place cake tiers on by placing bottom of

cake pans on cardboard; trace around pan edge.

Cut out with scissors. For 6-inch tier, place small amount of frosting on center of cardboard
square to hold cake in place.

Place 6-inch cake layer, cut side up, on cardboard. Pipe a frosting border around top inside
edge of cake.
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Spread 1/4 cup raspberry filling over top of cake inside border. Top with remaining 6-inch
cake layer, cut side down. Repeat for 8-inch tier, using 8-inch cardboard square, both 8-inch
cake layers and 1/2 cup raspberry filling.

[

To frost 6- and 8-inch tier, stir frosting. Using large spatula, carefully spread thin layer of
frosting over sides of cakes, then over tops. Use spatula to push frosting, never allowing
spatula to touch cake. (The purpose of this technique is to seal the crumbs to make frosting
the cake easier.) Apply second thicker layer of frosting to sides and tops of cakes, spreading
until smooth.

|:| For a stacked cake where tiers are placed directly on top of one another, each tier will need
to be supported by several dowel rods. To mark where to place 8-inch tier on top of 12-inch
tier, center 8-inch cake pan, turned upside down, on top of 12-inch tier and gently press to
make imprint; remove pan. Insert 1 dowel rod into center of 12-inch tier, straight down to tray.
Mark rod with exact height of tier; remove rod.

|:| Cut 7 more rods to marked length. Insert rods into 12-inch cake, spacing evenly 11/2 inches

apart within imprinted outline on 12-inch tier.
|:| Place 8-inch tier on top of 12-inch tier.
|:| Mark 8-inch tier with imprint of 6-inch cake pan; remove pan.
|:| Cut and insert 8 dowel rods for 8-inch tier as directed in Step 1
|:| Top 8-inch tier with 6-inch tier.
|:| Use remaining frosting to decorate cake as desired.

|:| Add royal icing flowers.

Nutrition Facts



I prOTEIN 2.34% [ FAT 26.13% cARBS 71.53%

Properties
Glycemic Index:3.92, Glycemic Load:9.14, Inflammation Score:-1, Nutrition Score:7.0743478510691%

Flavonoids

Cyanidin: 1.34mg, Cyanidin: 1.34mg, Cyanidin: 1.34mg, Cyanidin: 1.34mg Petunidin: 0.0Img, Petunidin: 0.01mg,
Petunidin: 0.01mg, Petunidin: 0.01mg Delphinidin: 0.04mg, Delphinidin: 0.04mg, Delphinidin: 0.04mg, Delphinidin:
0.04mg Pelargonidin: 0.03mg, Pelargonidin: 0.03mg, Pelargonidin: 0.03mg, Pelargonidin: 0.03mg Catechin:
0.04mg, Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg Epigallocatechin: 0.01mg, Epigallocatechin:
0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.0Img Epicatechin: O.Img, Epicatechin: O.Img, Epicatechin:
0.Img, Epicatechin: O.Img Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg,
Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg Quercetin: 0.03mg, Quercetin: 0.03mg,
Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)

Calories: 682.97kcal (34.15%), Fat: 20.05g (30.85%), Saturated Fat: 5.21g (32.57%), Carbohydrates: 123.53g
(4118%), Net Carbohydrates: 122.65g (44.6%), Sugar: 96.37g (107.08%), Cholesterol: 5.06mg (1.69%), Sodium:
581.07mg (25.26%), Alcohol: 0.23g (100%), Alcohol %: 0.13% (100%), Protein: 4.04g (8.08%), Phosphorus:
229.45mg (22.95%), Calcium: 180.48mg (18.05%), Vitamin B2: 0.29mg (16.99%), Vitamin K: 14.5ug (13.81%), Vitamin
E: 1.8mg (12.01%), Folate: 47.23ug (11.81%), Selenium: 7.85ug (11.21%), Vitamin B1: 0.15mg (9.95%), Iron: 1.47mg
(8.15%), Manganese: 0.16mg (8.03%), Vitamin B3: 1.6mg (8.02%), Fiber: 0.88g (3.51%), Vitamin B5: 0.34mg (3.39%),
Copper: 0.07mg (3.26%), Magnesium: 10.49mg (2.62%), Zinc: 0.37mg (2.45%), Potassium: 84.55mg (2.42%),
Vitamin B6: 0.03mg (1.28%)



