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Rainbow Happiness Six Layer Cake
idea from Pinterest, specifically here

Three boxed white cake mixes

Ingredients per the box - except use butter (melted and cooled) and whole
milk to replace oil and water

Wilton Cel Food Colors

Two batches Crusting Buttercream (recipe below)

Prepare batter per box instructions and separate into 6 bowls (cbout 1 3/4
cups of batter per bowl).

Color bowls red, orange, yellow, green, blue and purple.

Crease and flour 9 inch cake pans. Bake at 350 degrees for 15 minutes.
Allow to cool then assemble starting with purple at the bottom.

Layer frosting between each colored layer then coat with a crumb coart of
frosting.

Allow frosting to harden in the fridge for 30 minutes then frost again. Decorate
as desired.

Crusting Buttercream

from Cake Centrdl

2 los. sifted powdered sugar

1/2 cup or 1 stick butter, softened.



http://www.theidearoom.net/2009/07/rainbow-layer-cake.html
http://cakecentral.com/recipe/crusting-buttercream-icing-viva-method
https://bakerlady.files.wordpress.com/2012/10/rainbow-cake141.jpg

1-1/2 cups solid vegetable shortening (Crisco)

2 tosp. clear vanilla extract

1/3 cup water for icing cake -OR- 1/4 cup for stiff consistency (for a more
flavorful frosting, use milk)

1/4 tsp. clmond extract

Instructions

Cream butter, shortening, and extracts until creamy and smooth. Gradually add
powdered sugar and water. Mix thoroughly on medium speed for hand mixers,
low-speed for stand mixers, until smooth and creamy. Do not overmix or mix on
high-speed.

For stiffer icing, use 1/4 cup of water instead of 1/3 cup.

If you live where it is humid, you can add 1-2 tbosp. meringue powder.

Let set for 15 minutes before smoothing with a VIVA paper towel.

lcing can be refigerated for 2 weeks in an airtight container. lced cake can sit
at room temp. for 2-3 dawys.

*Any flowers made with this recipe remain soft enough to e cut with a knife.



