Ages 8+
ftem #60411

Frost n’' Fun
Cake Mix

Set includes:

s\"q\”bel’l’y
cake Mix
\*1.53 0z (45 gy

8

gonilla Cake pgy >
Ax15802(d55

Vanilla fejp,
3.7
A% 02 (90 s)

\cing Spatuly
(Hand wash and thoroughly dry before use.)

Net Wt: 6.34 0z (180 g)

CGonforms to ASTM F963

ADULT SUPERVISION REQUIRED!

The Yum Yum Real Baking Oven must only be used under adult supervision.

OTHER ITEMS YOU'LL NEED: NOTE TO PARENTS:

Water, mixing bowl, measuring spoons, e Please read the YUM YUM Real Baking

paper towels, kitchen timer, flour,
tiny drop of butter or shortening.

STAIN ADVISORY:

Food mixes may cause staining.
Cover your workspace with wax

paper or a plastic mat. Be careful not

to spill the mixes on clothes.

Oven instructions before baking
the cakes.

e Children should wash their hands before
using the mixes.

¢ Hand wash and dry the baking tray, baking
spatula, and mixing whisk that’s included
with the YUM YUM Real Baking Oven, before
using for the first time and after each use.



LET'S CET BAKIN
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Choose a cake mix, pour it into a small Use the mixing whisk to stir the Very lightly grease the bottom and
mixing bowl, and add 2 tablespoons batter, until it's smooth. sides of tray with a tiny drop of butter
of water. or shortening.
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Pour the batter into the tray and spread Next, prepare icing. Place 7 level Use the mixing whisk to stir the icing.
evenly with your spatula. tablespoons into a small, clean bowl.

Add 1% teaspoons of water. (Seal the
rest of the mix to stay fresh.)

Temperature

Gauge
You are ready to bake! Go to the next Press the thin side of the icing Wipe off spatula and use to ice cake.
section to see how to operate your spatula around the edges of the cake (Make sure to scrape ALL the icing out
YUM YUM Real Baking Oven. to help release it. of the bowl using spatula.)

Baking time: 20 minutes.

Get creative with items at home:

Cake Bites

Cut cake into 1 %2” squares
and stack two pieces. Ice
the top and sides. Pipe or
drizzle icing over your
creation. Add sprinkles or
candy confetti.

Multi-Color Cake

Bake both cakes and cut each
in half. Layer the pieces on top
of each other, with icing in
between. Ice the top and b
decorate it with whipped cream, ||
sprinkles, chocolate chips, or a
berry or two.




YUM YUM! OVEN INSTRUCTIONS

Ask an adult to read the instructions,
plug in the oven, and demonstrate
how to use it. The oven must only be
used under adult supervision.

Max fill E ——
Follow the directions on the previous height > - -
page, and prepare your batter.
When you're ready to bake, follow )
these steps. ° 1 Be sure the ON/OFF switch is in Fill the baking tray with your prepared
the “OFF” position. mix. The maximum fill point of the tray
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is about 2/3 the height of the tray.

Be sure to place the oven on a
level, flat and dry surface. Plug the
oven directly into a wall socket.

3 Do not use adapters. Do not plug in q Lift open the oven door (on the side of 5 Carefully slide the baking spatula

the oven anywhere that the cord the oven) until it clicks into its under the baking tray.
can get tangled with other cords. horizontal position.
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Guide the tray slowly through the door Set the tray down in the oven Slide the ON/OFF switch to the “ON”
opening and into the oven compartment. compartment, and gently remove the position. Set a timer for 20 minutes.
Push the spatula as far as it will go, spatula Close the oven door. You will
until it stops. hear a “click” when the door is

closed completely.

IMPORTANT! TEMPERATURE GAUGE

Your oven has a safety device, which only
allows the door to open when it is completely
cool. Forcing the door to open may result in
damage to your oven.

When the oven is hot,
a line will appear in the

Temperature
Gauge temperature gauge. ™
o
When the baking time is done, slide When your timer goes off, the o
9 the ON/OFF switch to the “OFF” 10 temperature gauge should be blank gge;e'rtaﬁﬁaoggﬁgz

position. Set a timer for 25 minutes. with no line. Lift the oven door and will be blank.
(The oven and your baked goods need use the spatula to remove the tray
time to cool down.) from the oven. Cool

Yum Yum Real Baking Oven sold separately.

/N CAUTION-ELECTRIC TOY: This toy has a heating element which can result in burns.

Not recommended for children under 8 years of age. As with all electric products,

precautions should be observed during handling and use to prevent electric shock.

/N\ GAUTION-SUPERVISION REQUIRED-ELECTRIC TOY-UNPLUG WHEN NOT IN USE.

/\ DANGER-TO PREVENT ELECTRIC SHOCK, DO NOT IMMERSE IN WATER, 100 WATTS 60 Hz
WIPE CLEAN WITH DAMP GLOTH. 120 VOLTS AC ONLY




Dear Customer,
NSI International, Inc. is the manufacturer of this For any questions,
product. If you find that we have made an error, email custserv@nsi-int.com.
or if something is missing or damaged, let us Put “Yum Yum Oven” in subject line.
know so we can correct the problem for you.
Please include the following: NSI International Inc.,

121 West 27th Street, Suite #604
* Name of item New York, NY 10001
* Purchase price (and sales receipt) Attn: Quality Control Department
e Place of purchase Telephone: 888-425-9113
e Date of purchase
° Model number
e Brief description of the problem

Yum Yum Baking Mix Kits
Ceach sold separately)

NetWE 3.4 02 Bl
60411 60412 60413 60416
Frost n’ Fun Bakin’ Blondies Chocolate Chippies Shimmer n’ Sugar
Cake Mix Mix Cookie Mix Cookie Mix

i
NetWt. 16:2 0z (465 9)
60421 60422
Bake n’ Decorate Deluxe Bake n’ Decorate
Set Set

\" ©,TM, and ® 2025 NSI International, Inc. and NSI Products (HK) Limited. All Rights Reserved.

Made in China. Colors and contents may vary. This product contains small parts which are not suitable for
children under 3 years old. Manufactured by NSI International, Inc., New York, NY 10001

and NSI Products (HK) Limited, Hong Kong.



