Checkerboard Cake Pan Set

With this unique baking set, you'll create cakes with an exciting multi-colored pattern -
there’s style in every slice! Baking is easy with the Batter Dividing Ring included — it
separates colors in the pans, then lifts out with its Easy-Lift Handles before baking. Great
for colorful holiday cakes, showers, birthdays and more.

Instructions

1. Place Batter Dividing Ring in the first prepared 9 x 11/2 in.'pan.
Pour darker colored batter in outer and center sections and lighter
colored batter in the middle section. Fill sections halfway.

2. Remove ring from pan by carefully lifting straight up on handles.
Rinse and completely dry ring. -

3. Place ring in 2nd prepared pan and repeat steps 1 and 2. These
will be the top and bottom layers of your checkerboard cake.

4. Place clean and dry ring in 3rd prepared pan. Pour lighter colored
batter in outer and center sections and darker colored batter in
the middle section. Fill sections halfway. This will be the middle
layer of your checkerboard cake.

5. Remove ring from pan as before. Bake and cool cakes following
recipe directions. Remove and stack cakes.

DO NOT PUT DIVIDING RING IN OVEN.

Checkerboard Cake

1 cup (2 sticks) butter or margarine, softened
22/3 cups granulated sugar

3 eggs

2 teaspoons vanilla extract

4 cups all-purpose flour

1 tablespoon baking powder

1 teaspoon salt

2 cups milk

4 squares (4 o0z.) semi-sweet chocolate, melted
Chocolate buttercream icing

Preheat oven to 350°F. Spray pans with vegetable pan spray.

In large bowl, cream butter and sugar with electric mixer until light and fluffy. Add €ggs,
one at a time, and vanilla; mix well. Combine flour, baking powder and salt. Add to butter
mixture alternately with milk; mix well after each addition. Continue beating 1 minute.
Divide batter in half. Stir melted chocolate into half the batter; mix well.

Place Batter Dividing Ring into one prepared pan. Follow instructions above for filling
sections (for convenient iIIin2g. dplace batter in disposable decorating bag) and remove ring.
Follow filling instructions for 2nd and 3rd pan. Bake 30-35 minutes or until toothpick inserted
in center comes out clean. Cool in pan 10 minutes. Remove from pan and cool completely.

Assemble cake. Position layer with chocolate cake on outside onto serving plate; spread

top with chocolate icing. Position layer with yellow cake on outside on top of 1st layer;

gpread ghp with chocolate icing. Position final layer; ice entire cake with chocolate icing.
erves 20.

Note: Other colored batters may be substituted for vanilla and chocolate.

Use and Care: The Wilton Checkerboard Cake Pan Set is dishwasher safe: however, for
best results hand wash in warm, soaf]y water. Rinse and towel dry. Do not use dishwasher
detergent tablets; the concentrated cleansers will damage the pans’ finish. Avoid cleaning
with abrasive cleaners or scouring pads. We recommend using only those products that
are labeled “safe for non-stick surfaces”. Some foods may stain metal but will not affect
the pans’ performance.




