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Dear Friends,
 
This new collection of colorful mini ebooks has been put together with you in mind because we know that you love great recipes and enjoy cooking and baking but have a busy lifestyle. So every little book in the series contains just 20 recipes for you to treasure and enjoy. Plus, each ebook is a single subject designed in a bite-size format just for you—it’s easy to use and is filled with favorite recipes from the Betty Crocker Kitchens!

All of the ebooks are conveniently divided into short chapters so you can quickly find what you’re looking for, and the beautiful photos throughout are sure to entice you into making the delicious recipes. In the series, you’ll discover a fabulous array of recipes to spark your interest—from cookies, cupcakes and birthday cakes to party ideas for a variety of occasions. There’s grilled foods, potluck favorites and even gluten-free recipes too.

You’ll love the variety in these mini ebooks—so pick one or choose them all for your cooking pleasure.

Enjoy and happy cooking!

Sincerely,
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  First Birthday Smash Cake
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Prep Time: 40 Minutes • Start to Finish: 1 Hour 15 Minutes • Makes 24 servings

What fun to have a delicious cake that your child can smash!

  
  	1 box Betty Crocker® Super Moist® yellow cake mix

	1 cup mashed very ripe bananas (2 medium)

	½ cup vegetable oil

	¼ cup water

	3 eggs

	1 package (8 oz) cream cheese, softened

	1 container (6 oz) Yoplait® Original 99% Fat Free French vanilla yogurt

	Golden yellow gel or paste food color

	½ cup Cheerios cereal

		

		
      1 Heat oven to 350°F (325°F for dark or nonstick pans). Grease with shortening or cooking spray bottom only of 1 (6-inch) round cake pan, and place paper baking cup in each of 16 regular-size muffin cups.

2 In large bowl, beat cake mix, bananas, oil, water and eggs with electric mixer on low speed 30 seconds. Beat on medium speed 2 minutes, scraping bowl occasionally until smooth. Place 1¾ cups batter in 6-inch round pan. Divide remaining batter evenly among 16 lined muffin cups. Bake round cake 35 to 40 minutes and cupcakes 18 to 23 minutes or until toothpick inserted in cake comes out clean. Cool 10 minutes; remove from pans to cooling racks. Cool completely, about 30 minutes.

3 In small bowl, beat cream cheese and yogurt on medium speed with electric mixer until creamy and smooth. Stir in food color until mixture is desired color.

4 Slice 6-inch round cake horizontally to remove rounded top. Place cake cut side down on plate. Frost top and side with cream cheese frosting. Place 2 rows of cereal around the bottom edge of side of cake. Place 1 row of cereal around top edge of cake. In top center of cake, arrange cereal to form the number “1.”

5 Use remaining frosting to frost cupcakes. Top with cereal to decorate, if desired. Store cake and cupcakes in refrigerator.

		

		
      1 Serving: Calories 170; Total Fat 9g (Saturated Fat 3g, Trans Fat 0g); Cholesterol 35mg; Sodium 190mg; Total Carbohydrate 20g (Dietary Fiber 0g); Protein 2g Exchanges: ½ Starch, 1 Other Carbohydrate, 1½ Fat Carbohydrate Choices: 1




Tip Are you short on time? Substitute Betty Crocker Whipped fluffy white frosting for the homemade frosting. Add the food color to make the desired color.

            		

  		
Cheerios First Birthday Cake
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Prep Time: 45 Minutes • Start to Finish: 2 Hours • Makes 18 servings

Cheerios, familiar first food for babies, is a natural fit for a first birthday cake.

  
  	1 box Betty Crocker SuperMoist yellow cake mix

	1 cup mashed very ripe bananas (2 medium)

	½ cup vegetable oil

	¼ cup water

	3 eggs

	1 container (12 oz) Betty Crocker Whipped fluffy white frosting

	1 cup Cheerios cereal

		

		
      1 Heat oven to 350°F (325°F for dark or nonstick pans). Grease with shortening or cooking spray bottom only of 2 (6-inch) round cake pans, and place paper baking cup in each of 6 regular-size muffin cups.

2 In large bowl, beat cake mix, bananas, oil, water and eggs with electric mixer on low speed 30 seconds. Beat on medium speed 2 minutes, scraping bowl occasionally until smooth. Place 1¾ cups batter into each round cake pan. Divide remaining batter evenly among 6 lined muffin cups. Bake round cake 35 to 40 minutes and cupcakes 18 to 23 minutes or until toothpick inserted in cake comes out clean. Cool 10 minutes; remove from pans to cooling racks. Cool completely, about 30 minutes.

3 Slice 6-inch cake tops horizontally to remove rounded tops. Place 1 round cake cut side up on plate. Spread cut side with frosting. Top with remaining round cake, cut side down. Frost top and side of cake with frosting. Arrange cereal in single layer over top and side of cake. Place candle in top center of cake. 

4 Use remaining frosting to frost cupcakes. Decorate with cereal, if desired.

		

		
        1 Serving: Calories 260; Total Fat 12g (Saturated Fat 3g, Trans Fat 1g); Cholesterol 30mg; Sodium 210mg; Total Carbohydrate 36g (Dietary Fiber 0g); Protein 2g Exchanges: ½ Starch, 2 Other Carbohydrate, 2½ Fat Carbohydrate Choices: 2½




Tip If you don’t have the 6-inch round cake pans, use 2 (8-inch) round cake pans. Divide the batter between pans. Bake 25 to 30 minutes. Make a paper template for a 6-inch circle. Place the template on each 8-inch cake layer and follow it to cut out 2 (6-inch) round cakes.



		 
    Rubber Ducky Cake
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Prep Time: 30 Minutes • Start to Finish: 3 Hours 20 Minutes • Makes 15 servings

This cake is perfect for a first birthday. It’s made with a foolproof cake mix and purchased frosting.

  
  	1 box Betty Crocker SuperMoist yellow cake mix

	Water, vegetable oil and eggs called for on cake mix box

	2 containers (12 oz each) Betty Crocker Whipped fluffy white frosting

	Yellow food color

	3 orange wedge candies

	2 nonpareil candies (1-inch chocolate rounds topped with white sprinkles)

	2 chocolate chips

		

		
      1 Heat oven to 350°F (325°F for dark or nonstick pans). Grease or spray bottom and side of 1 (8-inch) round cake pan, 1 (9-inch) round cake pan and 1 (10-oz) custard cup.

2 Make cake batter as directed on box. Pour ⅔ cup batter into custard cup; divide remaining batter between cake pans. Bake 8-inch pan 21 to 26 minutes (dark or nonstick 25 to 30 minutes), 9-inch pan 17 to 23 minutes (dark or nonstick 20 to 26 minutes) and custard cup 21 to 26 minutes or until toothpick inserted in center comes out clean. Cool 10 minutes. Remove cakes from pans and custard cup; place rounded side up on cooling racks. Cool completely, about 30 minutes. Freeze cakes 45 minutes before cutting to reduce crumbs.

3 Spoon frosting into large bowl. Stir in enough food color until desired yellow color. Using serrated knife, cut rounded top off 8-inch cake. Place 8-inch cake cut side down on serving plate; spread ½ cup frosting over top. Place 9-inch cake rounded side up on frosted cake. Spread thin layer of frosting over side and top of layered cake to seal in crumbs. Freeze cake 30 to 60 minutes.

4 Reserve almost ⅔ cup frosting. Frost side and top of cake with remaining frosting. Place custard cup cake rounded side up 1 inch from edge of layered cake for head. Directly opposite head, place 2 orange candies side by side for tail shape. Frost head and candy tail with reserved frosting; place small dab of frosting on top of head with a slight “feather-like” curl, if desired.

5 Add nonpareil candies to head for eyes; add chocolate chips to centers of eyes, attaching with small amount of frosting. Cut rounded side of remaining orange candy to within ¼ inch of flat side. Using sugared fingers, press cut halves of candy to make them thin to form upper and lower halves of beak. Push 2 toothpicks through beak and insert under eyes. Remove toothpicks before serving. Store loosely covered.

		

		
        1 Serving (Cake and Frosting Only): Calories 380; Total Fat 19g (Saturated Fat 5g, Trans Fat 3g); Cholesterol 40mg; Sodium 270mg; Total Carbohydrate 52g (Dietary Fiber 0g); Protein 2g Exchanges: ½ Starch, 3 Other Carbohydrate, 3½ Fat Carbohydrate Choices: 3½




Tip Create an attractive display by covering a piece of sturdy cardboard with wrapping paper, then plastic food wrap. Stretch and secure it with tape. Or cover the cardboard with foil or cooking parchment paper.



		
First Birthday Lion Cake
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Prep Time: 40 Minutes • Start to Finish: 2 Hours • Makes 8 servings

Capture first birthday moments with this cute cake that’s filled with bananas, yogurt and Cheerios!

  
  	1 box Betty Crocker SuperMoist yellow cake mix

	1 cup mashed very ripe bananas (2 medium)

	½ cup vegetable oil

	¼ cup water

	3 eggs

	1 package (8 oz) cream cheese, softened

	1 container (6 oz) Yoplait Original 99% Fat Free French vanilla yogurt

	Golden yellow gel or paste food color

	Orange gel or paste food color

	¾ cup Cheerios cereal

	6 pretzel sticks

	2 brown candy-coated pieces

	Brown decorating gel

		

		
      1 Heat oven to 350°F (325°F for dark or nonstick pans). Grease with shortening or cooking spray bottom only of 1 (6-inch) round cake pan, and place paper baking cup in each of 16 regular-size muffin cups.

2 In large bowl, beat cake mix, bananas, oil, water and eggs with electric mixer on low speed. Beat on medium speed 2 minutes, scraping bowl occasionally, until smooth. Place 1¾ cups batter in 6-inch round pan. Divide remaining batter evenly among 16 lined muffin cups. Bake round cake 35 to 40 minutes and cupcakes 18 to 23 minutes or until toothpick inserted in cake comes out clean. Cool 10 minutes; remove from pans to cooling racks. Cool completely, about 30 minutes.

3 In small bowl, beat cream cheese and yogurt on medium speed with electric mixer until creamy and smooth. Stir in yellow food color until mixture is desired color. In small bowl, place 3 tablespoons of yellow frosting; stir in orange food color until desired color.

4 Slice 6-inch round cake horizontally to remove rounded top. Place cake cut side down on plate. Use yellow frosting to frost top and side of cake. Use orange frosting to make muzzle. Place cereal around top edge of cake to make mane. Add brown candy-coated pieces for eyes. Insert pretzel sticks into cake near muzzle for whiskers. Use brown decorating gel to make mouth, nose and whisker spots on face. 

5 Use remaining frosting to frost cupcakes. If desired, use additional cereal to decorate cupcakes. Store cake and cupcakes in refrigerator.

		

		
        1 Serving: Calories 510; Total Fat 26g (Saturated Fat 9g, Trans Fat 0g); Cholesterol 100mg; Sodium 580mg; Total Carbohydrate 62g (Dietary Fiber nc); Protein nc Exchanges: ½ Starch, 3½ Other Carbohydrate, 1 Medium-Fat Meat, 4 Fat Carbohydrate Choices: 4




Tip If you don’t have a 6-inch round cake pan, use an 8-inch round cake pan instead. Fill the pan with 2½ cups batter, and bake 25 to 30 minutes. Use the remaining batter to make 15 cupcakes. Make a paper template for a 6-inch circle. Place the template on the 8-inch cake and follow it to cut out a 6-inch round cake.
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Success in your kitchen. Every recipe has
been tested in America's Most Trusted
Kitchens™ to meet our high standards of
reliability, easy preparation and great taste.

Find more great ideas at

Betty Crocker.com
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