


Holiday Tree

recipe, too.

1. BAKE!
Preheat oven to 350" ortemp. Per
recipe directions. Grease inside of

| 
' 

\e1z/t I pan'completelyusingapastry ..
brush and solid wgetable shortening or use a vegetaDle.oll
p.;-;iltGpi;h).(oon'tuseuritte-r,T{fl 1f"9t-lq"*pan spny (see pic. A). (Don't use bufier' marganne{'I rrqurt

Iegedui6 oil.l Sprcai shortening so that all indedhtions are

covered.
Sorinkle about 2 tbsps. of flour inside pan and shake.so that
fl6ur covers all greased areas. Tum upside down ano np
lightlyto remove excess flour.

Preoare 2layer cake according to package or.recipe^^
oiffioni: obur into pan' Bake on middle rack ol350" oven
idils io lS mins. or until cake tests done' Remove cake
fmm oven and cool on cake nckfor 10 mins'

So cake sits level and t0 prevent cracking, whilein p-an' cut
i*ivttrJ"is.o ctnter pbrtion wtth serrated knife' To
unn'iold cake, Place cooling rack
aoainst cake and tum both rack
aid pan over (see Pic. B).
Remove Dan. Cool at least t hr.
Brush otf loose crumbs.

2. FROST
Vou rrifi n*o o* 16.5 0z can of vanilla icing 0r 2112 cups 0t
your lavorite buttercream icing.

To tint Gndually add green food colorto icing and.mix
trioriighly. cotitinue [o add color, until desired color is
reached.
With soatula, Dlace a generous amount of icing in the . .
ri''iilioi*it top. spfoad the icing acrcss the top, pushing
the excess down over the edges 0nt0 the sldes' urwerne
iioei otttre cat<e with the excess icing, using more il
necessary.

3. DEGORATE!
You'll need red
shoestring licorice,
cinnamon candies and
teddy bear cookies.
Add licorice garlands,
cinnamon candies and
teddy bear cookie
omaments.
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