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			This book is all about cake, but you might not know that at first glance. Flip through and you’ll see a basket of fried chicken, a bowl of cereal, a bag of popcorn, a pizza, a cheese plate, a PB&J…

			These doppelgänger desserts are super fun to make, and you don’t need any special equipment or fancy pastry skills. You can whip up most of them using basic pantry ingredients! Shaved white chocolate looks a lot like parmesan cheese, a canned peach half is a perfect stand-in for an egg yolk and pound cake sliced with a crinkle cutter is a dead ringer for french fries. The only thing you really need to dive into this book is a sense of humor—and a love of cake!
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					[image: ]
				

				
					Ants-on-a-Log Cakes
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					Stuffed Artichoke Cake
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					Latte Ice Cream Cake
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					Tiki Mocktail Cake

				
			
			FAKE-OUT DINNERS
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					Fried Chicken Cake Pops
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					BLT Club Cake
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					Ice Cream Taco
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					Spaghetti and Meatballs Cake

				
			
			
				
					[image: ]
				

				
					Caesar Salad Cake

				
			
			
				
					[image: ]
				

				
					Egg-in-a-Hole Cake

				
			
			FAKE-OUT SWEETS
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					[image: ]
				

				
					Strawberry Pie Cake
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					Snow Cone Cake
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					Strawberry Crunch Bar Cake

				
			
			THEME CAKES
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					Peppermint Candy Cake

				
			
			FUN CUPCAKES
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					Strawberry Milkshake Cupcakes
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					Mum Cupcakes

				
			
			BATTERS & FROSTINGS
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					Chocolate Cake
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					Chocolate Cupcakes
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					Spice Cupcakes
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					Cream Cheese Frosting
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					7-Minute Frosting
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					Vanilla Buttercream
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			Popcorn Cake

			ACTIVE: 45 min | TOTAL: 2 hr | SERVES: 10 to 12

			
				Cooking spray

				1 14- to 16-ounce box yellow cake mix (plus required ingredients)

				2 16-ounce tubs vanilla frosting

				Cornstarch, for dusting

				1 pound white fondant

				8 ounces red fondant

				2 to 3 cups caramel corn

			

			
				You’ll need red and white fondant for this cake. If you want to make your own, see this page.
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				Preheat the oven to 35°. Coat a 9-by-13-inch pan with cooking spray. Prepare the cake mix; pour into the pan. Bake and cool as directed. Cut in half crosswise. Spread frosting on one half, then top with the other half. Cover fully with frosting.
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				Dust a flat surface with cornstarch. Using a rolling pin, roll out the white fondant into a large rectangle, at least 16 by 18 inches (about ⅛ inch thick).
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				Drape the white fondant over the cake, covering the cake but leaving 1 short end exposed with a slight overhang, as shown. Smooth the fondant, then cut away any excess, except for the overhang.
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				Roll out the red fondant on a cornstarch-dusted surface to ¹⁄₁₆ inch thick. Cut strips that are ½ inch wide and 14 inches long; you’ll need about 15.
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				One at a time, spread some water on the back of each red fondant strip with your finger and attach to the cake as shown, trimming the strips as needed. (Do not use too much water or the red dye will bleed.)

				
					
						[image: ]
					

				

				Press some of the caramel corn onto the uncovered side of the cake. Continue adding caramel corn until the bag looks like it’s overflowing, using frosting to stick the pieces together.

				
					
					
						[image: This giant egg white is made of real egg whites—it’s a shiny meringue frosting!]
					

				

				Deviled Egg Cake

				ACTIVE: 35 min | TOTAL: 2½ hr | SERVES: 12 to 14

				
					FOR THE CAKE

					Cooking spray

					2 14- to 16-ounce boxes white cake mix (plus required ingredients)

					4 freeze-dried strawberries, finely crushed

					2 3-inch pieces green sour straws or licorice lace

					FOR THE FROSTING

					1½ cups sugar

					½ teaspoon cream of tartar

					Pinch of salt

					⅔ cup water

					3 large egg whites

					Yellow food coloring
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				Preheat the oven to 325°. Coat a 1½-quart and a 2½-quart ovenproof bowl with cooking spray. Prepare the cake mixes; divide the batter between the bowls. Bake 45 minutes for the small bowl and 55 minutes for the large. Let cool; unmold the cakes.
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				Make the frosting: Heat the sugar with the cream of tartar, salt and water in a saucepan, stirring, until dissolved. Beat the egg whites with a mixer until frothy. Slowly beat in the hot sugar mixture, then beat until stiff peaks form, about 7 minutes.
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				Remove about 2 cups of the frosting to a small bowl and fold in enough yellow food coloring to make a bright egg yolk color (about 8 to 10 drops); set aside.
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				Set the cakes rounded-side down. Trim the tops with a serrated knife so the cakes sit at the same height.
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				Flip the cakes over and slice off a 3-inch piece from each one as shown; reserve the trimmings.
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				Line up the cut sides of the cakes, then trim the sides of the smaller cake as shown to make an oval shape. Flip the cakes over.
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				Use a little white frosting to stick the cakes together, then cover completely with a thin layer of frosting; freeze 20 minutes. Cover with the remaining white frosting, making it as smooth as possible.
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				Crumble the reserved cake trimmings and mix with just enough of the yellow frosting to moisten. Clump the mixture together and mound on the wider end of the cake to form the yolk.
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				Put the remaining yellow frosting in a piping bag fitted with a large star tip. Pipe a spiral of frosting over the cake mound. Sprinkle with the crushed strawberries and top with the sour straws.

				
					
						[image: This is an extra-large sandwich: It serves 8 to 10 people!]
					

				

				PB&J Cake

				ACTIVE: 25 min | TOTAL: 55 min | SERVES: 8 to 10

				
					1 stick unsalted butter, at room temperature, plus more for the pan

					1 14- to 16-ounce box white cake mix (plus required ingredients)

					1 cup creamy peanut butter

					1½ to 2 cups confectioners’ sugar

					2 to 3 tablespoons milk

					¾ cup grape jelly

				

				
					
					
						[image: ]
					

				

				Preheat the oven to 35°. Butter a 9-inch square, 2¼-inch-deep cake pan and line with parchment paper. Butter the paper. Prepare the cake mix as directed; pour the batter into the pan. Bake 30 to 35 minutes.
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				Let the cake cool in the pan 10 minutes, then turn out onto a rack and let cool completely. Transfer the cake to a work surface. Trim off the top using a long serrated knife, then slice the cake in half horizontally.
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				Beat the butter and peanut butter with a mixer until smooth. Alternate adding the confectioners’ sugar and milk, beating after each addition, until the frosting is fluffy and smooth. In another bowl, whisk the grape jelly until it is loose and spreadable.
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				Spread a thick layer of the peanut butter frosting on the bottom cake half using an offset spatula.
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				Spread the grape jelly on top of the peanut butter frosting, making sure to reach the edges. Top with the other cake layer.
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				Cut the cake in half diagonally and transfer to a serving plate. Separate the halves slightly to show the filling.
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				Cheese Wheel Cake

				ACTIVE: 1 hr | TOTAL: 2 hr | SERVES: 10 to 12

				
					Cooking spray

					1 14- to 16-ounce box yellow cake mix (plus required ingredients)

					1 16-ounce tub plus 1 cup vanilla frosting

					1 bunch grapes, cut into clusters

					1 large pasteurized egg white, lightly beaten

					¾ cup granulated sugar Confectioners’ sugar, for dusting

					1 24-ounce package red fondant Yellow food coloring

					1 to 2 tablespoons vegetable oil

					Butter cookies, for serving

				

				
					For the finishing touch, put the cake on a cheese board and serve with cookies and sugared grapes!
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				Preheat the oven to 35°. Line two 9-inch round cake pans with parchment paper and coat with cooking spray. Prepare the cake mix as directed; divide the batter between the pans. Bake and cool as directed.
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				Using a small serrated knife, trim the top edge of each cake at an angle as shown to give it a rounded shape.

				
					
						[image: ]
					

				

				Put 1 cake layer on wax paper or parchment, trimmed-side down. Spread with frosting; top with the other cake, trimmed-side up. Cover the whole cake with frosting, reserving 1 cup. Freeze at least 30 minutes.
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				Meanwhile, make the sugared grapes: Brush the grapes with the beaten egg white, then spoon the granulated sugar on top. Let dry at least 1 hour at room temperature.
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				Lightly dust a work surface with confectioners’ sugar. Roll out about one-quarter of the fondant to ⅛ inch thick, dusting with more sugar as needed.
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				Trim the rolled-out fondant into an 8-inch round and place on a sheet of wax paper or parchment. Carefully place the cake on top.
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				Add the scraps to the remaining fondant and roll out into a 13-inch round, about ⅛ inch thick. Drape the fondant over the cake to cover completely.
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				Smooth the fondant with your hands and tuck it in at the base of the cake; trim the excess with a knife. Cut out a wedge of the cake.
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				Tint the reserved 1 cup frosting pale yellow with food coloring; spread on the cut sides of the cake. Rub the vegetable oil all over the fondant. Arrange on a board with the cookies and grapes.

				
					
					
						[image: To get this realistic look, scratch the candy coating with a skewer and rub with cocoa powder.]
					

				

				Carrot Cake Pops

				ACTIVE: 1 hr | TOTAL: 2½ hr | SERVES: 12 to 15

				
					Cooking spray

					1 14- to 16-ounce box carrot cake mix (plus required ingredients)

					1 cup store-bought cream cheese frosting

					2 12-ounce bags orange candy melts

					6 red candy melts

					2 tablespoons unsweetened cocoa powder

					Green apple licorice, cut into ½-inch pieces
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				Preheat the oven to 35°. Coat a 9-by-13-inch pan with cooking spray. Prepare the cake mix, pour into the pan and bake as directed. Let cool.
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				Crumble the cake into a large bowl. Add the frosting and mix with your hands until well combined. Refrigerate 30 minutes.
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				With damp hands, form the crumbled cake mixture into 12 to 15 compact carrot-shaped logs, about 8 inches long. Put on a parchment-lined baking sheet.
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				Pineapple Cake
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						[image: This molcajete is a chocolate cake covered in cookie crumbs.]
					

				

				Guacamole Cake
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						[image: This cake is 15 times heavier than the average russet potato!]
					

				

				Baked Potato Cake
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				Ants-on-a-Log Cakes
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				Stuffed Artichoke Cake
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				Buffalo Wing Cakes
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				Seven-Layer Dip Cake
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						[image: To complete the look, stick a spoon in the cake before serving.]
					

				

				Cereal Bowl Cake
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				Latte Ice Cream Cake
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						[image: To toast the coconut, spread on a baking sheet and bake at 35° until golden, 8 to 10 minutes. Keep an eye on it!]
					

				

				Tiki Mocktail Cake
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chicken wings

are made
of cake!
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To toast the
coconut, spread
on a baking sheet
and bake at 350°
until golden,

8 10 10 minutes.
Keep an eye on it!
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This relish
is chopped kiwi
and mango!
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This is an extm—large—j
sandwich: It serves

8 t0 10 people!
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#

To get this realistic
look, scratch the
candy coating with
a skewer and rub
with cocoa. powder.
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This molcajete is a
chocolate cake covered
in cookie crumbs.
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This cake is
15 times heavier
than the average

russet potato!
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| Make a cake that looks like
a bag of popcorn; a cheese wheel,
abowl of guacamole and more!
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This guac is
ice cream studded
with cherries!
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