
1 (16 oz.). box angel food cake mix 

1 (15.25 oz.) box any flavor cake mix 

water 

frosting, whipped cream, etc. (optional) 

3-2-1 Mug Cake 

Named 3-2-1 Cake because you mix 

3 tbsp. cake mix (1.5 tbsp. angel food cake) 

2 tbsp. water 

1 minute in the microwave. 

When it’s finished, carefully take it out of the microwave 

(mug will be very warm). 

Keep your bag of cake mix stored in your dry and cool pantry for up to 2 months. 

OPTIONS 
 Make a Molten Cake by placing a small piece of chocolate  in the middle of the cake before   

     microwaving. 

 Make a Caramel Apple Cake by adding a little bit of chopped dried apple to the cake before  

     microwaving and then after it’s baked top with a drizzle of caramel sauce. 

 Make a Cranberry Orange Nut Cake by stirring in chopped nuts, dried cranberries and orange        

     zest before microwaving. 

 Top your favorite cake with fruit and whipped cream for a light and tasty “shortcake.” 

 Drizzle finished cake with chocolate or caramel sauce. 

 Spread with your favorite icing or chocolate hazelnut spread. 

http://3.bp.blogspot.com/-tCLyimVjiJo/UCwJ2WauNII/AAAAAAAAGK0/WRe26f2NQmM/s1600/Mug+Cake+(www.thecountrycook+(1).JPG


https://www.buzzfeed.com/emofly/tips-recipes-microwave-mug-cakes?utm_term=.paaZX3vGA#.duaJOjDl6


http://12tomatoes.com/recipe-simple-microwave-coffee-mug-brownies/




http://www.thecakinggirl.ca/2015/06/blog-post.html


http://www.thecakinggirl.ca/2015/06/blog-post.html




http://kirbiecravings.com/2016/02/berry-cobbler-mug-cake.html

