
Prepare both batters following the directions on the label. To the 
vanilla batter, add 2 ounces of Orange Fruit-O to each pound of 
batter used. Stir the Fruit-O in well using a whisk or spatula.   

1. PREPARE BATTERS 2.  DEPOSIT

Place them on a baking sheet pan and bake them at 310°F for 
approximately 60 minutes. Let them cool completely before 
turning them out of the pans. 

3.  BAKE

Heat Vanilla Icing to 110°F and stir in 1 ounce of Orange Fruit-O 
per pound of icing to create Orange Icing.  Heat the chocolate 
dipping icing to 110°F. Drizzle each ring cake with the melted 
Chocolate and Orange Fruit-O flavored Vanilla Dipping Icing. 

4.  FINISH

Scale 48 ounces into a well-greased ring pan alternating the two 
batters equally. Then, using a spatula, draw it through the batter 
swirling the batter slightly. Do not over-stir as you swirl.  

ORANGE MARBLE RING CAKE
A delicious ring cake that combines the complementary flavors of 
orange and rich dark chocolate cake. This is not just another ring 
cake due to its mouth-watering flavor and marbled appearance that 
will certainly tantalize your customers. Made with our Chocolate 
and regular Crème Cake Mixes to make your task easier and save 
you time and money. Don’t stop there!  You may desire to make 
other marble creations using our wide variety of Fruit-Os which 
put a world of creativity right at your fingertips and extra sales and 
profit in your registers.  

EXTRA SALES AND PROFITS FOR YOU!
Most ring cakes are oven-ready or very close to it. This helps 
reduce the need for time consuming decorating labor. Keep plenty 
on hand; ring cakes and other crème cake items have exceptional 
shelf life. Ring cakes also freeze well, so make some ahead of time 
and keep them in the freezer for quick replenishing of your dis-
plays. And, sample them to familiarize your customers with all the 
varieties you produce.    

BAKEMARK PRODUCTS USED TO MAKE THIS ITEM:  
•  Ultra Rich Crème Cake Mix
•  Chocolate Pud N’ Crème Cake Mix
•  Orange Fruit-O
•  RTU Chocolate Dipping Icing
•  RTU Vanilla Dipping Icing

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

Visit us on the web at:  www.yourbakemark.com
®


