
  Pour 1 
cake mix and 1½ 

teaspoons of water into 
a bowl. Break up any lumps 

and stir until the mixture is 
thick and doughy.

   
  

     

  Press the     
       mixture into   

  a fi rm ball. 

5 
Use the press 

tool to fl atten 
each ball. 

Tip: If cracks appear in 
the dough, smooth them 

out by spreading a little 
water over the dough 

with your fi ngertip.

Split it into 6 
pieces. Roll 
each piece in 
your palms until 
smooth and 
round (about 1 
inch thick).  

6 
Lightly spray the 

baking pan with cooking 
spray and spread evenly. Place 

all six fl attened pieces on the 
pan. Space evenly.

 Use the pan 
tool to push the 

pan into the 
cooling cham-
ber. Let cool for 

5 minutes. Do 
not leave pan 

tool in oven.

Use the pan 
tool to slide 

the baking pan 
out of the oven. 

 

Stop when the 
baking line on the 
handle lines up with the 

edge of the baking slot. 
Bake for 9 minutes.

Pour 
1 frosting 

mix and ¾ 
teaspoon of 

water into a 
bowl. Break 

up any lumps 
and stir until 

smooth.

Spread frosting 
on the bottom side of 

three cakes. Place the other 
three cakes on top to make 

sandwiches. Decorate sides 
   with sprinkles. 

Enjoy!Enjoy!

10

    

Place the baking pan in the 
baking slot. Use the pan tool to 

push the pan into the 
baking chamber. 

7

Plug in your 
EASY-BAKE® Ultimate Oven, 

and turn it on. 
Preheat for 20 minutes.

1

9

12

11
3

4

2

8

Whoopie Pies 
Makes 3 at a time. Total: 9

When 
fi nished, 

turn off and 
unplug 
oven.

Pan 
in 

cooling 
chamber

Baking 
line

Cover 
your work-
space with 

wax paper or a 
plastic mat.

Red Velvet & Chocolate Whoopie Pies
Ingredients for 1 batch:
• 1 cake mix (red velvet cake or devil’s food cake)
• 1 frosting mix (vanilla frosting or pink frosting)
• sprinkles (nonpareils or sugar crystals)
• water

Water Measurements
1½ teaspoons = 1 teaspoon + ½ teaspoon

¾ teaspoon = ½ teaspoon + ¼ teaspoon

Look 
inside oven to 

make sure metal doors 
are closed on both sides. If 

one door is slightly open, use 
pan tool to push it shut. If you 

pushed the pan too far, just follow 
steps 9 and 10, and start again.
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Questions? 
Call 1-800-327-8264

Cooking times may vary. Product and colors may vary.
© 2011 Hasbro. All Rights Reserved.
TM & ® denote U.S. Trademarks.
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Bake it! Bake it!

Enjoy it! Enjoy it!

Mix it! ix it!

Check it out!

For great recipes, events and more!

AGES 8+
ADULT 

SUPERVISION 
REQUIRED.

Note To Parents:
• Please read the EASY-BAKE Ultimate Oven instructions thoroughly before making these mixes.
• Wash whoopie pie box and press tool thoroughly before use. Do not wash in dishwasher.
• Dry all parts by hand thoroughly after washing.
• Make sure children wash their hands before using the mixes.

STAIN ADVISORY: Food mixes may cause staining. Cover your workspace with wax paper or a plastic mat, and avoid spilling food on clothing. If dry mix is spilled, 
use a broom or vacuum to clean it up. If wet mix is spilled, wash immediately with soap and water.

Red Velvet & Chocolate 
Whoopie Pies

This Set Includes:
2 devil’s food cake mixes, 1 red velvet cake mix, 
2 pink frosting mixes, 1 vanilla frosting mix, 
1 sugar crystals packet, 1 nonpareils packet, 
1 whoopie pie box and 1 press tool.

  
 

pan pusher

spatula

pan tool

baking line

From Your Kitchen:

• water
• cooking spray
• measuring spoons
• mixing bowls
• spoons or spatulas 
• kitchen timer
• paper towels
• butter knife
•  wax paper or

plastic mat

baking slot

storage 
drawer

sloting slot

stooooorragr e
drrararaaawer

Easy-Bake® Ultimate Oven cooling 
chamber

power
 indicator light

on/off switch

Get Everything TogetherGet Everything Together
Here’s everything you’ll need to bake 

your whoopie pies!

2 devil’s food cake mixes
1 red velvet cake mix
2 pink frosting mixes
1 vanilla frosting mix
1 sugar crystals packet
1 nonpareils packet

baking pan

whoopie pie 
box

press tool

ee
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