GOLDFISH CAKE

Bake 7 {B-inch| roamnd cake Layers from
A vanilla or white boxed cake i, Lat
coal. Tint Z {14-0z) cans vanilla frasting
arange using & tsp yellow food coloring
and 12 draps red food colaring. Sand-
wich, out, and arrange layers a5 shown
at right. Freeze cake until firm, Abai it

30 minutes, Mearwhile, make eyes:
Cut 1 marshmallow in hall crosswse.
Put a dot of frosting on uncut ends of
bath marshmallow pieces and attach
1 Juniar Mint [or other brown chocalate
canidyl to sach to make pupils. For top

r: fing, cut frufl leather into small sami-

circles [use pinking shears for a sgzag
affact]. Remove cake fromm freezer and
et with remaining orange frosting,

Family Timoe

sminathing with an offset spatulacra
butter knife. Use the back of a small
spoon ar butter knife to make scales in
frosting, keaving fish face smooth. Deco-

 rats body with green, arange, snd yellaw

chocolate candies, such as MEM's,
Attach eyes and top fins by pressing inta
frasting, Press 1 orange gurmrmy ring
ante front of cake far mouth. Add gum
balls to serving platter, as bubbles.




