Hmount Measurs Imovedient - Freparation Method

1A o unsalted bubber
all-pureoss Flour

iR Asd ounces white cake mix plus reqguired inoredisents
R = ooiEany pearut botisr
2 oumE poapcared SuoaeT
0 tablespoons milk
R S i araps Jelly

Butter a 9 inch cake pan, ldns with pavohment, then butter aosin and doast weith flour. Make
th =] 3: e left owverl Bake at 350

cake mix and i1l the pan thres guarters Tull (ool haws
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Lat cakbe cool in pan 48 mingtes, then turn out on 2 rack and ool completely, Tramsfer
tooa work surface, Trim of f o the top using & sevvated brofe, then slicse the cake in half
Forizontallu

Beat the butber arnd pearot botter with s miscer undil smoothe Altsrnets adding suose and
milk, besting after sach addition, urdil the frosting iz floffy and smoothe In another bowl,
wihisk delly until looze and spreacdable.

Spread s thick lagsr of pearut butber frosting on the botion cake half.

Spresd the delly onobop of the pearut butber frosting, making sure o reach the edoss. Top
with other cake lausr.

Tt the cabke in half disgonaslly and transfer o serwing plate,



