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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 1 Box
	P1 PS2: 6 cups 
	P1 PS3: As needed 
	P1 PS4: As needed 
	P1 PS5: 
	P1 PS6: 
	P1 PS7: 
	P1 PS8: 
	P1 PS9: 
	P1 ING1: Monarch Yellow Cake Mix 
	P1 ING2: Frozen Blueberries, thawed
	P1 ING3: Vanilla Frosting 
	P1 ING4: Pan Spray
	P1 ING5: 
	P1 ING6: 
	P1 ING7: 
	P1 ING8: 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50
	Chef Name: Chef Jeremy DeRango 
	Recipe Name: Blueberry and Vanilla Cake 
	Preparation Instructions: 1. Prepare yellow cake mix according to the instructions on the packaging and preheat oven to 350°F.2. After cake batter has been prepared pour the cake batter into a well oiled pan. 3. Sprinkle in 5 cups of frozen blue berries and swirl the cake batter mixture. 4. Bake cake at 350°F degrees until the cake has set.5. Allow the cake to cool completely and remove from the pan.  Ice the cake and cut into squares.  6. To plate, place a square of the cake on the plate and top with a few of the frozen blueberries. 


