
Recipe: 
Ombré Layered Cake
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TOOLS
(3) 8 in. cake pans

INGREDIENTS
Food coloring (I used Wilton's gel colors)
Butter for greasing the cake pans
2 boxes of white cake mix
3 eggs
1/3 cup vegetable oil
1 cup water

DIRECTIONS
Follow the directions for mixing your wet and dry cake ingredients. Separate the cake 
batter into 3 mixing bowls of the same size (or use a measuring cup), pouring slightly 
more into the bowl that will be your bottom layer. Into each bowl, add 1 drop of food 
coloring at a time - you can always add more – until you’ve achieved the desired shade.

Pour the colored cake batters into separate, generously buttered baking pans and bake 
per the instructions on the box.   The cakes are ready when you insert a toothpick into 
the center and it comes out clean.

Let the cakes cool in the pan about 10 minutes. With a plastic knife, gently separate the 
sides of each cake from its pan. Put a paper plate on top of the cake and invert the pan to 
extract the cake from the pan. Let the cakes continue to cool.

Once the cakes have cooled COMPLETELYlevel off the dome that formed on top of the 
cake with a buttered serrated bread knife to give you flat tops and bottoms that will 
make stacking the cakes easier.

Before you assemble the cakes, prepare whatever plate, cardboard, or cake stand you 
will be using to serve the cake. I put mine directly onto the cake stand.

Add a little icing to the serving vessel and place your bottom layer. Spread icing on top 
to help the second layer adhere. Repeat this process for the third layer.

Now your cake is ready for icing on the outside!

Bake and Assemble an 


