The Great American Cake

 Awbrosia, Cake

"

i
nan mythology, is something a bit more humble in most
as a chilled fruit salad, often made with mandarin
_ and fropical ambrosia cake, made with angel food
and vanilla frostings, has more heavenly aspirations.

> pineapple curd: Bring pineapple To assemble: Cut cake horizontally into 4
in saucepan over medium heat. even layers. Place bottom layer on platter.
. yolk, and sugar in medium bowl. Spread '/2 cup orange frosting over cake and
hiski _cﬁmtanﬂy. slowly pour hot juice into  top with 20 orange slices. Place next layer on

 mixture, then return mixture fo saucepan top of cranges and spread with pineapple

€ook, stiming constantly, until thick enough  curd. Top with next cake layer and spread with
fo clng fo spoon, 2 to 3 minutes. Off heat, stir  remaining orange frosting and 20 more orange
in butter and salt, then strain info small bowl. slices. Finish with top cake layer and coat top
Cover surface directly with plastic wrap and  and sides of cake with vanilla frosting. Press
refrigerate until thickened, at least 1 hour. toasted coconut into sides and decorate with
orange and pineapple slices.
For the orange frosting: Transfer 1 cup
vanilla frosting fo small bowil. Stir in orange zest  * Go to www.cookscountry.corfi for frosting and
and juice. cake recipes, or use your own.




