
D
o you

 kn
ow

 w
h

ere I fou
n

d
 h

im
? You

 kn
ow

 w
h

ere h
e w

as?
H

e w
as eatin

g a cake in
 th

e tu
b! Yes h

e w
as!

F
rom

 T
h

e C
at in

 th
e H

at C
om

es B
ack

C
at in the H

at Tub C
ake

T
h

e C
at’s cake is easy to m

ake, bu
t eatin

g in
 th

e tu
b is difficu

lt,
in

deed (an
d very m

essy).

Ingredients
1 pu

rch
ased an

gel food cake
3⁄4cu

p h
eavy w

h
ippin

g cream
1⁄4cu

p su
gar

3⁄4cu
p fresh

 straw
berries, stem

s
an

d leaves rem
oved, or

frozen
, partially th

aw
ed,

plu
s 5 extra berries

D
irections

1. P
lace th

e cake on
 a cake stan

d or
cake plate.
2. U

sin
g an

 electric m
ixer, beat th

e
w

h
ippin

g cream
 u

n
til it stan

ds in
 

soft peaks.

3. A
dd th

e su
gar an

d beat u
n

til th
e cream

 stan
ds in

 firm
 peaks.

4. In
 a blen

der, pu
ree th

e straw
berries. U

sin
g a spatu

la, gen
tly fold th

em
 in

to
th

e w
h

ipped cream
, w

h
ich

 w
ill lose som

e of its stiffn
ess.

5. W
ith

 th
e spatu

la, gen
erou

sly spread th
e ou

tside of th
e cake w

ith
 th

e
w

h
ipped cream

. S
poon

 th
e rem

ain
der in

to th
e cen

ter, fillin
g it to th

e brim
.

D
ecorate th

e top w
ith

 th
e extra straw

berries.
6. S

erve im
m

ediately, or refrigerate for u
p to on

e h
ou

r. (A
n

y lon
ger an

d you
ru

n
 th

e risk of th
e w

h
ipped cream

 gettin
g oozy.) C

u
t th

e cake in
to w

edges. 
A

dd an
oth

er scoop of w
h

ipped cream
 to each

 w
edge.
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