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STEAM TRAIN CAKE

CAKE MIXES

CAKE PANS, SIZE 13" x 9" (330mm X 229mm)

CANS OF 'WHIPPED' FROSTING (1-CHOC. 1-VAN., 1-STRAWBERRY)
FUDGE STRIPED COOKIES (Engine Wheels)

PEPPERMINT CANDIES (train car's wheels)

(mini) ICE CREAM CAKE CONE (Engine Smoke Stack)

COTTON BALLS (Engine Smoke)

PIPE CLEANER (to form the cotton balls into a smoke stream)

LARGE PRETZEL LOGS (for log car)

Box of MILK DUDS or Bag of NUGGET SIZE KIT-KAT's (for coal car)
KING SIZE PACKAGE OF KIT-KAT BARS (for train tracks between cars)
WHITE LARGE LIFE SAVER (Engine Headlight)

TOOTSIE ROLL (Caboose Smoke Stack)

TUBES OF DECORATING ICING (OPTIONAL, FOR TRIM WORK)

8" WIDE x 48" MINIMUM LONG BOARD TO PLACE TRAIN ON

Prepare cake mixes as you normally do using the 13x9 cake pans.
Let cakes cool.
Once cooled, cut cakes as shown below...
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Create the train cake using the patterns shown below.

13 | 5" 5" 1/3 |

| 23 | | FuLL | 2/3 |12 | |FULL |
CABOOSE LOG BOX MILK BOX COAL
CAR CAR TANKER CAR CAR  ENGINE

Full indicates use a complete slice of the 2.5" slice.

2/3 indicates to cut a 2.5" slice into 1/3 and 2/3 portions and use the 2/3 portion.
1/3 indicates to use the remaining 1/3 slice after using the 2/3 slice.

1/2 indicates to cut a 2.5" slice in half and use the 1/2 portion.

You will have some cake slices left over, maybe to make another full’ car that you can put
something else on (ie: Small Cars, Helicopter, 18-wheeler, Animal Cages, etc).

Decorate cars as shown below or make up your own decorations.
REFER to the ingredients list for decorations placement.
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