
 
 
Caramel Volcano Cake  (Individual Dessert) 
 

 We developed the secret to moistness in our volcano cakes. 
Individual cakes are baked in 3” bunt pans. When warmed 20 sec. in the microwave prior 
to serving, the center fillings literally “flow” out of the cake when cut into. Caramel – a 
light super moist yellow cake center filled and topped with creamy vanilla caramel. 
 
Ingredients and Nutrition 
Ingredients: Yellow Cake Mix Bakers Plus (sugar, enriched flour bleached [wheat flour, niacin, 
iron, thiamin mononitrate, riboflavin, folic acid] partially hydrogenated soybean oil, egg white, 
nonfat milk, egg yolk, leavening [baking soda, sodium aluminum phosphate, monocalcium 
phosphate], propylene glycol nono and diesters of fatty acids, dextrose, modified tapioca starch, 
mono and diglycerides, salt sorbitan monostearate, maltodextrin, tetrasodium pyrophosphate, 
xanthan gum, sodium stearoyl gum, artificial flavor, yellow 5 and red 40, soy flour.), Water, Corn 
Syrup, White Chocolate (sugar, cocoa butter, whole milk powder, soya lecithin, vanilla extract), 
Butter, Sugar, Milk, Soybean Oil, Cream, Natural Flavors, Citric Acid. 
 
 
Item Name: Caramel Volcano Cake 
MFG #: 10C 
UPC Item #: 91141 21011 
UPC Case #: 91141 20011 
Case Pack: 60 (3 trays of 20) 
Item Size: 4" dia 
Item Wt: 6oz. 
Case Size: LxWxH: 20 x 16 x 11.5 
Case Weight: 25.5 lbs. 
Cases per Pallet: 6 X 5 = 30 
Case Price: ____________ 
(price quoted is good for 30 days) 


