CELEBRATIONS! CAKE TEMPLATE
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With cake the No.1 decorated dessert according to the Wilton 2008 Celebrations Report, why not try your hand at creating and decorating using this easy-for-everyone cake.  Need an excuse to bake a cake?  October is National Bake & Decorate Month!  This cake recipe and template can be easily modified for birthdays, anniversaries, showers or other occasions. 
Celebration Cake
Recipe Courtesy of Wilton Enterprises

Makes about 12 servings

	3
	cups sifted cake flour

	2-1/2
	teaspoons baking powder

	1/2
	teaspoon salt

	2/3
	cup butter or margarine

	1-3/4
	cups granulated sugar

	2
	eggs

	1-1/2
	teaspoons vanilla extract

	1-1/4
	cups milk

	4-1/2
	cups white buttercream icing

	
	golden yellow, orange, royal blue, red-red, violet, kelly green icing color


Preheat oven to 350ºF. Spray two 8-inch round pans with vegetable pan spray. 

In medium bowl, combine flour, baking powder and salt. In large bowl, cream butter and sugar with electric mixer until light and fluffy. Add eggs and vanilla; mix well.  Add flour mixture alternately with milk, beating well after each addition. Continue beating one minute. Pour into prepared pans.

Bake 40-45 minutes or until toothpick inserted in center comes out clean. Cool in pan 15 minutes. Turn out onto cooling grid and cool completely.  Stack cooled layers on foil-wrapped cake board or cake plate.  

Tint 3-1/2 cups icing yellow; spatula ice cake smooth.  Tint portions of remaining icing orange, blue, red, violet and green.  Add tip #5 message to top of cake and tip #3 dots to side of cake, using a variety of colors.  Add tip # 8 ball top and bottom border.
Note: 

A favorite 2-layer cake mix or other 2-layer cake recipe can be substituted for this recipe, if desired.

Wilton Products:
· 2 – 8 x 2-in. round pans

· Cooling grid

· Wilton Golden Yellow, Orange, Royal Blue, Red-Red, Violet, Kelly Green Icing Colors

· Round Decorating Tips #3, #5 and #8
