
Classic Vanilla Layer Cake Recipe
Classic Buttercream Frosting Recipe
Sprinkles

Follow directions for both the cake and the buttercream frosting. Once cake is cooled and frosted, rather than
decorating it with rosettes, etc., just pat a handful of sprinkles on the side of the cake. Continue this until the
entire cake is covered. Then place sprinkles on the top of the cake.

Chef's Notes:
I used a pink frosting so that you wouldn't see any gaps in the sprinkles. It's easy to fill the gaps by just adding a
few sprinkles at a time.
You might also want to scoop up the sprinkles that have dropped off the sides and reapply them to the cake.

Sprinkle Vanilla 
Layer Cake

Makes: 8 servings
Prep Time:  30 minutes Cook Time: 20 minutes
Total Time:  3 hours

https://www.thefancypantskitchen.com/post/classic-vanilla-layer-cake-with-buttercream-frosting
https://www.thefancypantskitchen.com/post/classic-buttercream-frosting

