
1 white cake mix, prepared according to directions (but not baked!)
food coloring (you can get by with just red, yellow, and blue if you have to)

Divide the cake batter evenly among 6 small bowls. You should get about 
1/2 cup of batter per bowl. Add 15 drops of food coloring to each bowl. For 
the pink layer, use all red. For the orange, use orange food coloring or a 
combination of red and yellow. For the yellow, use all yellow. For the green,
use green food coloring or a combination of blue and yellow. For the blue, 
use all blue. For the purple, use purple food coloring or a combination of 
blue and red. In all instances, only use 15 drops of food coloring TOTAL 
per bowl. Mix well with a small spoon, and rinse the spoon in between 
   colors. Line 24 cupcake tins with paper cupcake liners. 
   Put 1 teaspoon of purple batter in the bottom of each 
   cupcake paper. If you still have leftover purple batter 
        after you’ve put a teaspoon in each cup, 
                distribute the leftover batter among the 
          cupcakes papers. Repeat the process 
          with the blue batter, then green, yellow, 
          orange, and finally pink. Bake the 
       cupcakes according to package 
         directions. Cool, frost, and enjoy!


