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serve it up!

It happens every year; As the last bars of “Happy Birthday” ("cha cha cha") wind down and the candles are
blown cut, jovial partygoers turn into cirefling vulturas. because cake and ice cream are coming, and they want
them now! These easy and speedy serving techniques will help prevent all that clawing and cawing—at least

untll you start passing out the goody bags.

sheet cake

A plece of unflavored waxed
dental floss makes faster—
and clearer—cuts than a knife
does. Hold a piece of floss
taut between your fingers (it
shoulg be about a foat langer
than the cake itself). Drag it
down through the cake, then
release one end and pull the
othar end out of the cake
sideways. Continue to “cut® In
a grid pattern.

round cake

Ferget about Tussy siivers.
You'll get more pleces In less
time with this method: Use &
long, sharp knife to cut a
smaller circle Inside the larger
ane, Cut the outer ring Into
wedges, then cut the remain-
ing, smaller cake as You
normally would, llke a plzza,
Give the frosting-laden outer
wedges to the kids, and re-
serve the more lightly iced
interior pleces for the adults,

Ice ¢gream,

takea 1

Save minutes land your poor
wrist) by trading in an ice
cream scoop for a knile, Place
a cylindrical cardboard con-
talner of slightly softéened ice
Eream on a cuttlng board and
cut It in halfl lenpthwise to
create 2 hatf-circles, Turn each
partion of ice cream cut-side
down. Remove and discard the
packaging. Cut each portion
crosswise into slices.

1CE C18ani,

take 2

To prevent a sticky situation,
start scooping beforg the
party starts. Place individual
scoops (n A cupcake tin lined
with paper baking cups and
transfer the tray to the freazer
for up to several hours. ATter
the cake is cut, remove the
scopops fram the paper baking
cups lor notl and drop them
anto the wailing plates.
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