Spaceship Cake Template

| 3-INCH x 9-INCH BAKING PAN (Print on 8 1/2 x I I-inch paper and apply to cooled or frozen cake.)
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For best results, transfer cutouts to heavier paper. PAGE 1



Spaceship Cake Template

| 3-INCH x 9-INCH BAKING PAN (Print on 8 1/2 x I I-inch paper and apply to cooled or frozen cake.)
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For best results, transfer cutouts to heavier paper. PAGE 2



Spaceship Cake Assembly

Cut cake to form pieces of spaceship.

Place piece | on tray; frost. Arrange remaining pieces to

form spaceship, standing up piece 3 for top fin.
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