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Birthday-Cake Cones!
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Ingredients
1 (18.25-ounce) package of yellow cake mix (or your favorite flavor)
1 (16-ounce) container vanilla frosting
1 ounce colored candy sprinkles
1 package flat-bottomed ice-cream cones

Directions:

1. Prepare the cake mix according to package
directions. Or if your mom or dad has a favorite recipe you like, use that.
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2 KidsView turns 10!

2. Place flat-bottomed ice cream cones in
the cups of a regular muffin pan. Pour enough
batter into each cone to fill from half to twothirds full.
3. Bake at the time and temperature as
recommended for cupcakes. After they have
cooled, frost with your favorite canned or
homemade frosting recipe. Decorate with
sprinkles or any other yummy things you might
like. Use your imagination!

All birthday postcard greetings, except page 8, are courtesy of greetingsisland.com.

