
1 . PRESENTS

THE LOVABLE
ANIMAL CAKES

1. First prepale the pan by coating both inner halves with a thin' layer of shortening'

Use your fingers,to spread the shortening evenly and to make sure all of the pan's

indentations are well-covered. This wil l prevent any cake from sticking to the pan

during baking time. Now dust l ightly with flour and you are ready to add the batter'

ready to bake! (See # 1 )

3. Place the pan face down on the top rack of a pre-heated 350 degree oven and bake

for 35 to 45 minutes. You may want to spread aluminum foil on the lower rack of the

oven to catch any batter that may seep through during baking. To test cake, insert a

toothpick into the open vent hole; if the toothpick comes out clean, the cake is done'

4. To cool cake, place pan faCe down on cake stand for ten minutes, then tap bottom

gently with handle of a spatula and carefully unsnap back half of pan and lift off to

remove. lmmediately replace back pan half, invert cake and tap front of pan gently

with handle of a spatula and remove front of pan. Let cake rest face up for about 30

to 45 minutes unti l cool to touch, then stand it up, remove back of pan, place on a

party plate and decorate! (See # 2 &# 3l

Make a tame tiger cub.
First outl ine the eyes with tube 3. Then pipe the ears, brown stripes and claws with

tube 16. Use this same tube to fi l l  in all the tan areas with icing stars and cover the

remaining cake with orange icing stars. Pipe the nose and mouth with tube 4' Then for

the finishing touch, brush in slightly thinned royal icing for eyes and glaze with a

coating of corn syrup. What a roaring-good party treat! (See # 4)
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