BAKING RECIPE

ingredients

« 1 freshly baked 8" cake (recipes in our online cake course)
« Dark chocolate Candy Melts
 Gold sanding sugar

directions

1.Place cake in food processor and process to crumbs.

2.Remove and place in large bowl.

3.Create your cake balls and squares using the Heavenly Cake Pop Roller. NOTE: If you don't have the
Heavenly Cake pop easy roller, you can form the balls and squares by hand.

4.Melt the dark chocolate candy melts.

5.Dip the balls and squares in the melted chocolate.

6. Sprinkle top with gold sanding sugar.

You can find more information about the Heavenly Cake Pop roller at: http://heavenlycakepops.com/.

For more recipes, visit www.epicdelights.com



