MOTHER’S DAY CAKE

An eye-catching cake decorated just for Mother. But, this isn’t
just any Mothers Day Cake. It is a delicious Bavarian and Cherry
combination filled cake that will treat “Mother * until the last
crumb has been consumed. We begin with our Extra Rich White
Cake; then fill it with ample quantities of tart/sweet 72% Fruit
Cherry Filling and our creamy Bavarian Filling.

Our Extra Rich Cake requires only the addition of water and oil, so
there’s no need for messy egg storage in your freezer or refrigera-
tor. The decorations include a pink colored poured icing and we
tell her that she is loved by all the hearts that adorn its parameter.
Mother will long remember her very special “Mothers Day” cake.

EXTRA SALES AND PROFITS FOR YOU!
Be sure to tell your staff about this Specialty Cake for Mothers
Day and decorate the display area with flowers and other Mothers
Day pastries. Keep plenty of them on hand to create impulse sales.
Of coarse, talk them up and sample to all customers to show the
delicious fillings.

BAKEMARK PRODUCTS USED TO MAKE THIS ITEM:
« Extra Rich White Cake Mix

+ 72% Fruit Cherry Filling

« Bavarian Filling

+ R.T.U. Vanilla Buttercreme

« Vanilla Dipping Icing

2. REMOVE & COOL

1. SCALE THE BATTER
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Make up the batter following the quick directions provided on
each bag. Scale into a well-greased or paper lined pan. For an -
8-inch cake scale 15 ounces or a 10-inch cake requires 1 pound Invert the pans immediately out of the oven; then remove the
12 ounces. Bake at 350F until firm, approximately 32-35 min- pans, and let them cool completely.

3. ASSEMBLE & ICE 4. FINISH & DECORATE

e —

Heat 6 ozs. of p_ink colored Vanilla Dipping Icing to 110°F, and

Slice each layer in half. Top one layer with Cherry Filling and pour it over the top of the cake allowing it to slightly run down
two layers with Bavarian Filling then assemble by alternating the the sides. Then decorate with a ring of red hearts and an appro-
fillings. Ice the entire cake with Vanilla Buttercreme Icing. priate script.

B %RK For more information, contact your BakeMark Sales Rep or call toll-free 866.232.8575

Visit us on the web at: www.yourbakemark.com
Authentic Taste. We Deliver.”



