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introduction


Ask me what’s the favourite part of my job and my answer would have to be, “See this book!” I love baking, and I’m just crazy about every aspect of creating children’s birthday cakes – from seeing what clever and colourful ideas the Test Kitchen team dreams up, to the practical challenge of getting the idea down on paper, to the final step when the wide eyes of the birthday child say it all. I'd particularly like to thank Kimberley Coverdale, Kelly Cruickshanks and Amira Georgy for their major contribution to this very special book.
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how to use this eBook



	To get to a recipe quickly from the Contents page, simply click on the recipe name and you’ll be taken directly to that recipe.


	A quick link at the end of each recipe will take you back to the Contents page for the particular chapter or to the main Contents page.


	There is a photograph illustrating each recipe which you’ll find on the page after each recipe.


	You will need pattern templates to make some of the cakes – these can be downloaded as a PDF for you to print and scale up as necessary. All you need to do is click on the link within each recipe.


	There is a handy conversion chart of metric/imperial measures and oven temperatures that can also be downloaded as a PDF. Just go to the Conversion Chart page and click on the link.


	If you want to see what other books we publish, try www.australian-womens-weekly.com or www.octopusbooks.co.uk and, should you have any comments, we’d love to hear from you at aww@octopus-publishing.co.uk
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Download a PDF of the conversion chart




















CAKES





the magic toadstool



	cake

	2 x 340g packets buttercake mix

	35cm x 50cm prepared board (see here)

	11⁄2 quantities butter cream (see here)

	yellow and pink colouring

	15cm-round cardboard






	decorations

	4 pink Fruit Sticks

	2 spearmint leaves

	8 mini heart lollies

	1 yellow Fruit Stick

	25 large heart lollies

	24 silver cachous

	3 large white marshmallows

	3 white marshmallows

	1 teaspoon cocoa powder

	assorted mini fairy statues






	Preheat oven to moderate; grease 1.25-litre (5 cup) and 2.25-litre (9 cup) pudding steamers. Make cake according to directions on packet, pour mixture into steamers until three-quarters full; bake smaller pudding in moderate oven about 35 minutes and larger pudding about 55 minutes. Stand cakes 
in steamers 5 minutes; turn onto wire rack to cool. Using serrated knife, level cake tops.

	Place small cake on board. Tint 1⁄2 of the butter cream with yellow colouring; spread all over cake for toadstool stem. 

	Position large cake on cardboard round, cut-side down. Position large cake 
on toadstool stem for toadstool cap. Tint remaining butter cream with pink colouring; spread all over cap.

	Place pink Fruit Sticks, side by side, on flat surface; trim tops of sticks to make rounded door. Position on toadstool stem for door.

	Split spearmint leaves in half through centre; slice halves into three pieces, as shown. Use centre pieces for stems and side pieces as leaves; position 
around toadstool stem. Position two mini heart lollies at top of each spearmint stem for flowers.

	Cut yellow Fruit Stick into thin strips; using a little water, position on 
two large heart lollies; position on toadstool stem for windows.

	Position six large heart lollies on board at front of toadstool for path. Decorate toadstool cap with cachous and remaining large heart lollies.

	Using a little butter cream, attach large marshmallows on top of smaller marshmallows, sprinkle with sifted cocoa powder; position around toadstool. Decorate toadstool with fairy statues as desired. 





see all cakes
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1. Position the large cake on the small cake, then spread pink butter cream over toadstool cap
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2. Split the spearmint leaves in half through the centre then slice the halves into three pieces
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CAKES





whirlipop



	cake

	340g packet buttercake mix

	27cm x 60cm prepared board (see here)

	1 quantity butter cream (see here)

	yellow colouring






	decorations

	icing sugar mixture

	500g ready-made soft icing

	green and red colouring

	3.5cm x 85cm orange ribbon 

	38cm dowelling






	Preheat oven to moderate; grease and line (see here) deep 17cm-round 
cake pan. Make cake according to directions on packet, pour into pan; 
bake in moderate oven about 45 minutes. Stand cake in pan 5 minutes; 
turn onto wire rack to cool. Using serrated knife, level cake top.

	Place cake on board, cut-side down.

	Tint butter cream with yellow colouring; spread all over cake. 

	On surface dusted with icing sugar, knead icing until smooth. Knead green colouring into 1⁄3 of the icing; roll into 1cm-thick cord. Enclose remaining icing in plastic wrap; reserve. Cut cord in half; cover both halves with plastic wrap. 

	Repeat with reserved icing, tinting 1⁄2 of the icing red and 1⁄2 of the icing yellow.

	Pinch one cord of each colour together, twist the cords by rotating them; cover with plastic wrap. Repeat with remaining three cords.

	Starting from centre of cake, spiral one length of twisted cord, as shown. 
Join end of remaining twisted cord to first twisted cord by gently pinching and moulding cords together; continue spiralling twisted cord to cover cake. 

	Tie ribbon into a bow around dowelling; insert dowelling slightly into 
cake for lollipop stick.




tip  You can paint the dowelling with non-toxic paint, if you like.



see all cakes
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1. Place cake on the board, cut-side down, then spread the yellow butter cream over cake
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2. Pinch the three cords together at one end, then twist cords together by rotating them
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3. Starting from centre of cake, spiral twisted cord to cover the top of cake
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CAKES





echidna ice-cream cake



	cake

	3.5 litres choc-chip ice-cream, softened

	1 cream-filled chocolate sponge finger, chilled






	decorations

	200ml milk chocolate Ice Magic

	2 x 200g packets chocolate finger biscuits

	100g dark chocolate, grated coarsely

	2 green Smarties

	21cm x 28cm prepared board (see here)






	Line 2.25-litre (9 cup) pudding steamer with plastic wrap; press softened ice-cream into steamer. Cover; freeze about 1 hour or until ice-cream re-sets.

	Turn steamer upside down on baking-paper-lined tray. Remove steamer and plastic wrap from ice-cream.

	Working quickly, trim 2cm from sponge finger; position at base of cake for nose. Using Ice Magic, coat nose and face in chocolate, as shown; stand until chocolate is almost set. Using sharp knife, trim away any excess chocolate. (Return to freezer if necessary).

	Working quickly, push finger biscuits into ice-cream body; sprinkle between biscuits with grated chocolate.


	Using a little Ice Magic, secure Smarties to echidna for eyes. 


	Freeze echidna until ready to serve. Using egg slides, transfer echidna from baking paper to board.





tips  Use a good quality ice-cream; actual varieties of ice-cream differ from manufacturer to manufacturer depending on the quantities of air and fat 
that have been incorporated into the mixture. 

Once the ice-cream softens and melts slightly, it takes up less space – that 
is why 3.5 litres of ice-cream can fit into a 2.25-litre pudding steamer.



see all cakes
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1. Place steamer, upside down, on baking-paper-lined tray; remove steamer and plastic wrap
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2. Using Ice Magic, coat the nose and face, then stand until the chocolate almost sets
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3. Trim any excess chocolate from the echidna’s nose and face with a sharp-pointed knife
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4. Working quickly, push the chocolate finger biscuits into the ice-cream for echidna's spikes
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CAKES





go fly a kite



	cake

	3 x 340g packets buttercake mix

	34cm x 43cm prepared board (see here)

	21⁄2 quantities butter cream (see here)

	yellow, red, green and orange colouring






	decorations

	1 black licorice strap 

	50cm red ribbon

	50cm purple ribbon

	50cm orange ribbon

	50cm green ribbon 

	1m rope

	icing sugar mixture 

	250g ready-made soft icing






	Preheat oven to moderate; grease and line (see here) deep 26cm x 36cm baking dish. Make cake according to directions on packet, pour into dish; bake in moderate oven about 1 hour. Stand cake in dish 10 minutes; turn onto wire rack to cool. Using serrated knife, level cake top.


	Using paper pattern (see here) from pattern sheet, cut kite from cake, 
cut-side down. Position cake on board, cut-side down; discard remaining cake. 

	Place two lines of toothpicks in cake, connecting opposing corners of kite, 
as shown. Tint 1⁄4 of the butter cream with yellow colouring, 1⁄4 with 
red colouring, 1⁄4 with green colouring and 1⁄4 with orange colouring.

	Using toothpicks as a guide, spread tinted butter creams over top and side 
of each kite quadrant; remove and discard toothpicks.

	Cut licorice into thin strips; position around each coloured quadrant 
and edge of kite.

	Using coloured ribbons, tie bows onto rope; position on board. 

	On surface dusted with icing sugar, knead icing until smooth; roll icing 
until 3mm thick. Using 4cm and 5cm flower cutters, cut clouds from icing. Position clouds on board around kite.







[image: icon-scissors] download the pattern for this recipe as a PDF




see all cakes
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1. Place the cake cut-side down then, using the paper pattern, cut the kite from cake
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2. Using toothpicks as a guide, spread coloured butter creams over the kite quadrants
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3. Roll the icing until 3mm thick then, using flower cutters, cut clouds from the icing
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CAKES





for you!



	cake

	340g packet buttercake mix

	1 quantity butter cream (see here)

	yellow and pink colouring

	40cm x 50cm prepared board (see here)






	decorations

	2 x 250g packets coloured marshmallows 

	5 giant purple Smarties

	7 giant pink Smarties

	icing sugar mixture

	350g ready-made soft icing

	green colouring

	pink bow

	16 spearmint leaves






	Preheat oven to moderate; line 12-hole (1⁄3  cup/80ml) muffin pan with 
paper patty cases. Make cake according to directions on packet, pour 
1⁄4 cup mixture into each hole; bake in moderate oven about 20 minutes. Stand cakes in pan 5 minutes; turn onto wire rack to cool.

	Tint 1⁄2 of the butter cream with yellow colouring; spread over five cakes. 
Tint remaining butter cream with pink colouring; spread over remaining cakes.

	Using scissors, cut 24 yellow marshmallows and 18 pink marshmallows in half. Squeeze ends of each marshmallow together to form petals, as shown. Decorate yellow cakes with six or seven pink marshmallow petals and 
pink cakes with six or seven yellow marshmallow petals.

	Position purple Smarties in pink flower centres; position pink Smarties 
in yellow flower centres. Position flowers on board. 

	On surface dusted with icing sugar; knead icing until smooth. Knead 
green colouring into icing; divide icing into quarters. Roll 1⁄4 of the icing 
into 5mm thick cord. Enclose remaining icing in plastic wrap; reserve. 
Cut icing cord into three uneven lengths; position on board. Repeat 
with reserved icing to make 12 stems in total.

	Pinch stems together near ends; secure bow with a little butter cream. Position spearmint leaves along stems; secure with a little butter cream.






see all cakes
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1. Using scissors, cut the marshmallows in half then squeeze the ends together to form petals
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CAKES





hey diddle diddle



	cake

	2 x 340g packets buttercake mix

	33cm-round prepared board (see here)

	1 quantity butter cream (see here)

	yellow colouring





	decorations

	1 black licorice strap

	1⁄2 cup (110g) white sugar

	yellow colouring





	Preheat oven to moderate; grease and line (see here) deep 22cm-round 
cake pan. Make cake according to directions on packet, pour into pan; 
bake in moderate oven about 50 minutes. Stand cake in pan 5 minutes; 
turn onto wire rack to cool. Using serrated knife, level cake top.
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