
Preoare mold and c lamP securelY

HOW TO BAKE A

1 .  Preparethe mold by generously g leasing
both ins ide halves,  a long wi th the out-
s ide of  the hol low baking core,  and then
l ight ly  Cuet ing ' . ' ; i th  j lcur-  Shake cf f  ihe
excess f  lourand make sure there are no
shiny par ts  of  the mold or  baking core
exposed.  l t 's  important  to  have a l l  the
mold 's  indentat ions and the baking core
wel l  coated as i t  prevents any cake f  rom
s t i ck ing .

2.  Faslen the mold wi th the c lamps pro-

m o l d .

3.  tnser t  the hol low baking core,  which has
been greased and f loured,  i  n to the cenler
of  the 3-D mold and p lace the rod,  which
ho lds  t he  bak ing  co re  i n  p lace ,  t h rough
the  ho les  p rov ided .  C rump le  some  a lu -
m inum fo i l  and  p lace  i t  i n to  t he  open  top
of  the center  core to prevent  any bat ter
f  rom over f  lowing in to the core.

4.  Bake ihe 3 'D dol l  cake in a 350 degree
oven for  50 minutes or  unt i l  done'  When
f in ished baking,  remove the dol l  cake
mold f rom the oven and cool  upr ight  for
abou t  t en  m inu tes .

5 .  A f t e r coo l i ng  f o r10  m inu tes ,  unmo ld  t he
dol l  cake by f  i rs t  inver t ing i t  to  remove
the rod,  then gent ly  turn the center  core

3.D DOLL CAKE

the f  ront  of  the mold f ree.  Now remove
the f  ront  hal f  o f  the dol l  mold and let  the

f o r  t r i m m i n g .

6.  Decorate the dol l  cake by cover ing the
face and body wi th tube 16 ic ing stars '
Use f  lesh for  the hands,  br ight  co lors for
the a l ternat ing st r ipes and pr ints  on the
do l l ' s  c l o th ing .  Use  th inned  i c i ng  anc l  an
ar t  brush to paint  on bonnet ,  but ton '
eyes and eyebrows.  Next ,  brush on more
th inned  i c i ng  t o  f  i l l  t he  i nden ta t i ons  i n
the  mou th ,  t hen  ove rp ipe  w i th  t ube  16 '
Add round cheeks at  each end of  the
mou th  w i th  t ube  16  i c i ng  s ta rs ,  t hen  p ipe

the  do l l ' s  nose  th rough  the  open  end  o f

a coupler  and press to f la t ten '  Com-
pleted,  th is  cake is  a real  s tand:out  par ty

treat !

(Note:  l f  your  dol l  cake does not  have'complete iy  
formed hands or  leet ,  f i l l  in

these areas wi th ic ing.  Use a decorat ing
bag and open coupler  to  squeeze ou. I
i c i ng  o r  a  f l ex ib le  spa tu la  t o  smoo tn
ic ing in to necessary shapes,  then deco-
rate as usual . )
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Insert  baking core into batter

Decorate wi th br ight  ic ing


