Salad Cake

In a mixing bowl add: %2 cake mix, 2 eggs. Then add 1/3 small red potato, 1 small carrot,
1 stalk of celery shredded on the #1 cone with your Saladmaster Machine. Then add
approx. 1/8 small head of white cabbage on the #1 cone using your Saladmaster Machine.
Mix until all is moist. Spray non-stick cooking spray in your small skillet until coated well.
Pour mix into skillet and turn stove to medium-low. You will not hear the vapo-valve click.
It should take approximately 15-17 minutes for it to bake completely. You may open the
lid to check the progress since we are not cooking in a vacuum. It is done once the top is
no longer sticky. If you can touch it and the top is springy and firm, the cake is done.
Gently work it loose from the pan and turn it over onto a plate. If you burn it, don't fret.
Simply cut off the bottom. You will not have a burned taste in the rest of the cake. Place
a Hershey bar on top of the cake and allow it to melt. Spread it around for icing. Enjoy!
NOTE: Careful to not go overboard with amount of veggies unless you want a molten
gooey lava cake effect!



