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Butter threas 9 inch diamsber
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lawer, hotbom side ., on 2 inch bavd pan botbom. Spread with half of fillino.
v lader, bothtom side up, onowork surface. Spreead with remaining filling: place
agar. Top with remaining lager, bottom side up.
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oe® o B3 ey

b
T
'—i‘!
e
-4
i
P
St

top and sides of cake. Cover with cake dome and chills Press candg
argd peanuts into top of cabs,



