rainbow
layer cake

We don't covet the pot of gold. We want the rainbow. Yes,
the rainbow, especially when we consider Chef Lisa's
Rainbow Layer Cake, four sweet layers of brightly colored
cake coated in a creamy vanilla icing and decorated with
Skittles candy. While this cake is jaw-dropping and
impressive, it's also surprisingly simple to make. What are
you waiting for? Chase the rainbow.

SERVES: 8-10

ingredients

Vanilla Cake

« 1 cup vegetable shortening
« 22 cups sugar

* 4 eggs

« 2 tsp vanilla extract

« 4 cups flour

« 2 tsp baking soda

« % tsp kosher salt

e 172 cups buttermilk

« Green, pink, yellow and blue food coloring
Vanilla Frosting

« 1 cup butter

« 2 cup vegetable shortening
« 5 cups icing sugar

« 1 tsp vanilla extract

e 4 tbsp whole milk

« Assorted Skittles for decorating

directions

. Preheat oven to 350°F. Coat four 8-inch round baking pans with non-stick cooking spray. Place parchment paper along

the bottom of each for easy removal.
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For the cake, using an electric mixer, cream together vegetable shortening and sugar for 2 minutes. Beat in eggs one at a
time and add vanilla extract. Continue to beat for 2 minutes more. Add flour, baking soda, salt and buttermilk. Beat for 2
minutes on medium speed. Divide batter evenly among 4 small bowls. Using food coloring, tint batter green, pink, yellow
and blue. Pour batter into cake pans. Bake 18-22 minutes, or until cake springs back when lightly touched. Cool

completely before assembling.
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For the frosting, using an electric mixer, cream together butter and shortening. Add icing sugar on low speed until well
combined. Add vanilla extract and milk, mixing until smooth and desired consistency. Place the green cake layer on a
serving plate. Spread with % cup frosting. Place pink layer on top and spread % cup frosting over top. Place yellow layer
and spread with % cup frosting. Top with blue layer and spread a light coat of frosting on top and sides of the layer cake
to seal in the crumbs. Use remaining frosting to cover completely. Decorate the sides of the cake with corresponding
Skittles colors and cover the top with your choice of colored Skittles.
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