
Green’s Cakes turn designer

All of Green’s packet cakes are perfect for use with all of SiliconWare’s pans.

To get some really spectacular results, try Green’s Vanilla and Butter cakes with the 
special occasion pans such as Round Daisy cake pan, Rectangular Daisy cake pan, 
Chrysanthemum cake pan and Sunflower cake pan.

To make that cake look sensational with almost no effort, once you have made up Green’s 
Vanilla or Butter Cake, ice cooled cake as follows:

 Instead of making icing with butter
add a little light cream to your white icing sugar, combine so mixture is a little runny, pour 
over cooled cake and leave to set. Design of cake will show through and icing will be soft, 
light and delicious.

Green’s Chocolate Cakes are rich on taste and absolutely fantastic with both 
SiliconWare classic and special occasion pans. Try out Green’s chocolate cake range with 
SiliconWare’s Bundt and Kugelhopf pans, Church Bundt and Rose pans for some stunning 
results. Great for every day and for those special occasions.


