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Santa
SERVES 10 TO 12

Pan 
9 x 13-inch pan

Cake
1 (15.25-ounce) box cake mix, 

any flavor
1 recipe Vanilla Buttercream 

Frosting (page 14) or 1 
(16-ounce) can white frosting, 
divided, 1 ⁄ 2 left white

About 3 ⁄4 cup light pink or 
peach frosting

About 1 ⁄4 cup red frosting
1 tube black decorating icing 

or gel
Shredded coconut or mini 

marshmallows
1 tube red decorating icing 

or gel

Preheat oven to 350 degrees. Prepare pan with nonstick 
cooking spray.

Make cake mix according to package directions. Pour 
batter evenly into pan. Bake for 27–32 minutes, or until a 
toothpick inserted in the center comes out clean; remove 
from oven. Cool cake in pan for 10 minutes, and then invert 
and cool completely on a wire rack.

Cut the cake according to the diagram. Place 1 of the 
triangle pieces at the top of a large serving platter or foil-
wrapped board to create Santa’s hat. Place the rectangle 
piece underneath for Santa’s face, and the remaining 
triangle below that to make his beard. 

Frost Santa’s entire beard white, along with a strip of white 
at the bottom of his hat. Frost a white circle at the top of 
his hat. Frost his face pink or peach and his hat red. Using 
a decorator’s bag with a small round tip and black frosting, 
pipe on Santa’s eyes and nose. Finish decorating by pressing 

coconut or marshmallows all over the white frosting; 
add Santa’s mouth using the red icing.



Penguin
SERVES 10 TO 12

Pans 
Muffin pan
9 x 13-inch pan

Cake
1 (15.25-ounce) box cake mix, 

any flavor
1 recipe Vanilla Buttercream 

Frosting (page 14) or 
1 (16-ounce) can white 
frosting, divided, 1 ⁄ 3 colored 
black and 2 ⁄ 3 left white 

1 tube yellow decorating icing 

Preheat oven to 350 degrees. Prepare 2 muffin cups and 
the 9 x 13-inch pan with nonstick cooking spray. 

Make cake mix according to package directions. Fill the 
2 muffin cups 2 ⁄ 3 full with batter and then pour remaining 
batter into the 9 x 13-inch pan. Bake for 17–20 minutes, 
or until a toothpick inserted into the center of a cupcake 
comes out clean; remove from oven. Continue baking the 
large cake 10–13 minutes, or until a toothpick inserted 
into the center comes out clean; remove from oven. Cool 
cupcakes and cake in pans for 10 minutes, and then invert 
and cool completely on a wire rack.

Cut the cake according to the diagram. Place the cake on 
a large serving platter or foil-wrapped board to create the 
penguin and his wings. 

Frost the wings and around the edge of the cake with the 
black frosting as shown in the photo. Fill in the center of the 
penguin and bottom edge with white frosting. Completely 
frost the cupcakes with yellow icing and then position as the 
penguin’s feet. 

Using a decorator’s bag with a small round tip and remaining 
black frosting, outline the eyes and fill in the pupils. Use 
more yellow frosting to make the penguin’s beak.

wingwing



Polar Bear
SERVES 10 TO 12

Pans 
Muffin pan
1 (2.5-quart) glass mixing bowl

Cake
1 (15.25-ounce) box cake mix, 

any flavor
1 recipe Vanilla Buttercream 

Frosting (page 14) or 1 
(16-ounce) can white frosting

1 tube blue or red decorating 
icing

1 tube black decorating icing 
or gel 

Red rope licorice or 1 tube red 
decorating icing or gel 

2 Oreo cookies
2 blue M&Ms
Red Fruit by the Foot

Preheat oven to 350 degrees. Prepare 3 muffin cups and 
the bowl with nonstick cooking spray. 

Make cake mix according to package directions. Fill the 
3 muffin cups 2 ⁄ 3 full with batter. Pour remaining batter 
into the bowl. Bake for 17–20 minutes, or until a toothpick 
inserted into 1 of the cupcakes comes out clean; remove 
from oven and cool for 10 minutes before turning out of 
pan. Continue baking the cake another 25 minutes, or until 
a wooden skewer inserted into the center comes out clean; 
remove from oven. Cool cake in bowl for 10 minutes, and 
then invert and cool completely on a wire rack.

On a large serving platter or foil-wrapped board, lay the 
round cake flat-side-down and place 2 cupcakes at the top 
to create the bear’s face and ears.

Frost the sides and tops of the 2 cupcakes as well as the 
rest of the cake with white frosting. Slice off the top of the 
remaining cupcake and place it slightly below the middle 

Continued . . .



Fuzzy Mitten
SERVES 10 TO 12

Pan
9 x 13-inch pan

Cake
1 (15.25-ounce) box cake mix, 

any flavor
1 recipe Vanilla Buttercream 

Frosting (page 14) or 
1 (16-ounce) can white 
frosting, divided, 1 ⁄ 3 left 
white, 2 ⁄ 3 colored light pink 

Shredded sweetened coconut
Rainbow nonpareil sprinkles

Preheat oven to 350 degrees. Prepare pan with nonstick 
cooking spray.

Make cake mix according to package directions. Pour 
batter evenly into pan. Bake for 27–32 minutes, or until a 
toothpick inserted in the center comes out clean; remove 
from oven. Cool cake in pan for 10 minutes, and then invert 
and cool completely on a wire rack.

Cut the cake according to the diagram and then place the 
mitten on a large serving platter or foil-wrapped board. 
Discard or eat the leftover cake pieces.

Frost a strip across the bottom of the mitten with white 
frosting and frost the rest of the mitten pink.

Completely cover the white frosting with the coconut, 
pressing lightly to secure. Lightly sprinkle more coconut and 
nonpareils over the pink frosting.discard

discard

discard

discard



Snowflake Stocking
SERVES 10 TO 12

Pan
9 x 13-inch pan

Cake
1 (15.25-ounce) box cake mix, 

any flavor
1 recipe Vanilla Buttercream 

Frosting (page 14) or 
1 (16-ounce) can white 
frosting, divided, 2 ⁄ 3 colored 
light blue and 1 ⁄ 3 left white 

Blue sprinkles, optional
White miniature marshmallows

Preheat oven to 350 degrees. Prepare pan with nonstick 
cooking spray.

Make cake mix according to package directions. Pour 
batter evenly into pan. Bake for 27–32 minutes, or until a 
toothpick inserted in the center comes out clean; remove 
from oven. Cool cake in pan for 10 minutes, and then invert 
and cool completely on a wire rack.

Cut the cake according to the diagram. On a large serving 
platter or foil-wrapped board, position the rectangle piece 
at the top of the stocking.

Frost the stocking smoothly with the blue frosting and the 
rectangle part with the white frosting. Decorate the blue 
frosting with blue sprinkles, if desired. Completely cover 
the white frosting with the marshmallows.

Put some white frosting in a decorator’s bag with a 
small round tip and pipe on the snowflakes; adding the 
marshmallows as shown in the photo.

discarddiscard

discard discard


