
182 cake basics

1Place the cake crumbs in a 
large bowl, and stir in the 

buttercream icing, mixing until  
you have a smooth dough.

3 Place on a plate, with space 
between each, and refrigerate 

for 3 hours; alternatively, you can 
freeze for 30 minutes. 

2 Using your hands, gently 
mould the mixture into 

uniform balls, each the 
approximate size of a walnut. 

Making cake pops
Cake pops are relative newcomers to the baking arena and offer a perfect opportunity 
to accessorize cakes and create a decorative theme. There are two ways to make cake pops. 
This method uses up leftover cake – easily moulded into balls, hearts, or even critters.

Equipment
❋ 25 cake-pop sticks
❋ florist oasis 

or Styrofoam 

Ingredients
❋ 300g (10oz) chocolate 

cake crumbs
❋ 150g (51⁄1⁄1 2⁄2⁄ oz) chocolate 

buttercream icing 
(see pp21) 

❋ 250g (9oz) dark chocolate 
cake covering

❋ 50g (13⁄3⁄3 4⁄4⁄ oz) 
white chocolate

❋ 300g (10oz) candy melts 
(optional, to replace dark 
and white chocolate) 

❋ sprinkles, nuts, 
or ground wafers, 
to decorate, optional

PREP 4 hrs MAKES  20–25

To cover
Line two trays with baking 
parchment and melt some dark 
chocolate covering. Dip one end of 
a cake-pop stick into the chocolate 
and insert into the centre of each
pop. Stand them upright in florist 
oasis for 30 minutes. Melt the rest
of the chocolate covering and
white chocolate, or candy melts. 
Dip the pops into the chocolate 
and swirl to cover. Allow excess to
drip off, and dip them in sprinkles, 
nuts, or ground wafers, if desired.

1Preheat the oven to 180ºC (350ºF/Gas 4). Grease and dust the tins. 
Spoon the batter into the bottom half of the tin (without holes) so that 

it mounds over the top of the tin. Every cake pop tin is different, so follow 
the specific instructions to ensure you use the correct amount of batter.

2 Place the top half of the tin on top and secure with keys. Bake 
for 15–18 minutes. After baking time, test every two minutes 

until a skewer comes out clean. Allow the cakes to cool in the tin for 
ten minutes and then turn out onto a wire rack to cool completely.

3 Chill the cake pops before decorating, so that they to keep their 
shape. First, dip one end of a cake-pop stick into a little melted 

chocolate and insert into the centre of each pop. Chill for 20–
30 minutes, with the sticks upright. 

Using a cake-pop tin
Cake-pop tins look like miniature “ball tins”. Use them to create uniform balls that are 
ready to dip and decorate. Light sponges are not dense enough to support the weight of 
the pop on a stick, or the decorations. Madeira cake is a better option. 

PREP  20 mins COOK  15–18 minsCOOK  15–18 minsCOOK MAKES  12

Equipment
❋ 12-hole cake-pop tin

Ingredients
❋ plain flour, for dusting
❋ ½ quantity Madeira cake

batter (see below)
❋ melted chocolate

Cool cake pops in the tin before in the tin before 
inserting the cake-pop sticks.inserting the cake-pop sticks.
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172 cake basics

Equipment
❋ 23cm (9in) round 

springform cake tin, 
greased and lined 
(see p176)

Ingredients
❋ 100g (31⁄1⁄1 2⁄2⁄ oz) walnuts
❋ 225ml (71⁄1⁄1 2⁄2⁄ fl oz) 

sunflower oil
❋ 3 large eggs
❋ 225g (8oz) soft light 

brown sugar
❋ 1 tsp vanilla extract
❋ 200g (7oz) carrots, grated
❋ 100g (31⁄1⁄1 2⁄2⁄ oz) sultanas
❋ 200g (7oz) self-raising 

flour, sifted
❋ 50g (13⁄3⁄3 4⁄4⁄ oz) wholemeal 

self-raising flour, sifted
❋ pinch of salt
❋ 1 tsp ground cinnamon
❋ 1 tsp ground ginger
❋ 1⁄1⁄1 4⁄4⁄  tsp grated nutmeg
❋ grated zest of 1 orange

Carrot cake 
This rich, moist cake is not only easy to make, but works well in stacked and layered projects, 
as its density helps to support additional weight. Cream cheese buttercream icing (see p21) 
is the perfect topping. Begin by roasting the walnuts and rubbing them to remove the skins.

PREP 20 mins COOKCOOK  COOK 45 mins SERVES  10

1Preheat the oven to 180°C 
(350°F/Gas 4). Roast the 

walnuts for 5 minutes, rub with 
a tea towel, and roughly chop.

2 Pour the oil and eggs into 
a bowl and add the sugar 

and vanilla extract. Whisk until 
smooth and thick.

3 Squeeze dry the carrots, and 
fold into the batter, followed 

by the walnuts and sultanas. Stir 
in the remaining ingredients. 

To bake
Spread into the tin, using a 
palette knife to smooth. Bake 
for 45 minutes, or until a skewer 
comes out clean (see p178).

To finish
Cool for 10 minutes in the tin, 
and then transfer to a wire rack to
cool completely. If desired, split 
and fill, or ice the top, with cream 
cheese buttercream icing (see p21). 

⁄

Madeira cake 
Just a few simple ingredients are needed to create this cake batter.

1Whisk the butter and 
sugar until fluffy. Mix in 
the eggs, one at a time.

2Whisk for 2 minutes more, 
until bubbles appear on the 

surface. Sift in the flour, add the
zest, and fold in until just smooth.

Ingredients
❋ 175g (6oz) unsalted 

butter, softened
❋ 175g (6oz) caster sugar
❋ 3 eggs
❋ 225g (8oz) self-

raising flour
❋ grated zest of 

1 lemon

PREP  20 mins

C

  

  C

SERVES 10
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