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INTRODUCTION


When I was first contacted about writing a cookbook, I was floored! Never in my wildest dreams did I think I would have the opportunity to write a cookbook only three years into my career. I’m not going to lie, there were happy tears and celebratory dancing involved! I am so excited to be able to provide you with my favorite, tried-and-true recipes and the fun unicorn touches I’ve added to them! These recipes are solid—follow the steps and they’ll work out every single time. They’re also designed to be customized by you! I want to share with you the skills that I’ve learned from hosting my YouTube channel these last four years: that all recipes can be tweaked to suit your personal preference, the seasons, or an event! Be creative and take risks—try stuffing the RAINBOW FRENCH TOAST (page 151) with a completely different filling (chocolate and raspberries would be divine!), or add different spices or flavorings to turn the RAINBOW NO-CHURN ICE CREAM (page 133) into your own custom flavor. I have done several variations of the UNICORN FUDGE (page 171) on my YouTube channel, and each version began by seeing a different ingredient and wondering how it would taste in fudge. And I’ve got to say, each version is always better than the last! The recipes in this book were all developed the same way: by embracing creativity and having a relentless sweet tooth.

This cookbook is a culmination of several goals I had when I started my YouTube channel. The first was to show people how to transform everyday food into works of art, or what I call “edible cuteness.” I found by making simple tweaks, like adding food coloring or carving a cake in an unusual way, I could completely change a recipe and elevate it to an entirely new level. Food is such a personal, sentimental part of life, so I loved the idea of playing around with traditional recipes and creating new experiences for my readers.

The original, non-unicorn version of the UNICORN BANANA BREAD recipe in this book (page 165) is a family favorite, and quite honestly, my mom will always make it better than I can. I used to come home after school to warm muffins in my kitchen. As I’ve gotten older, those muffins have become comfort food that I make for myself, friends, and boyfriends. I was delighted when I had the opportunity to share this family favorite on my YouTube channel and subscribers began sending me photos of their own personal recreations.

This brings me to the second goal this book has helped me to achieve; having the incredible privilege of joining my readers and subscribers in their kitchens and helping them create dishes to celebrate events and milestones in their own lives, and most importantly, create memories with their loved ones. There is no greater joy than receiving a photo or video from a subscriber of a recipe that they recreated and hearing how it tasted good and was such a success. Every time I receive a photo, I’m always reminded of why I do what I do and this makes me so ridiculously happy. I love that I can contribute even the tiniest bit of light or happiness to my viewers’ lives, and please, if you try out any of the recipes in this book, send me a photo on Twitter or Instagram @pankobunny—I would love to see your creations!

I want to sincerely thank each and every one of you for purchasing this book and for supporting my brand and YouTube channel, pankobunny. I am able to live my dream because of your support, and I hope that this cookbook is everything you hoped it would be!

—Love,

Cayla
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VANILLA CONFETTI CAKE


This beautiful cake is the perfect colorful birthday cake, with sprinkles inside and out! Learn a fun technique on how to coat the cake in sprinkles—it’s much easier than you’d expect!

Cake batter:

1 cup unsalted butter, room temperature

2 cups sugar

2 tsp. vanilla extract

6 large eggs, room temperature

3 cups all-purpose flour

1 tsp. baking soda

1 tsp. salt

1¼ cups sour cream

1 cup confetti sprinkles

Vanilla buttercream:

2 cups unsalted butter, room temperature

1 tsp. vanilla extract

5 cups confectioner’s sugar

3 cups confetti sprinkles

Bake the cake:

1. Preheat the oven to 350°F.

2. Place the butter and sugar in a bowl and beat with an electric mixer until pale and fluffy. Add the vanilla, then the eggs one at a time, mixing with each addition.

3. In a separate bowl, mix together the flour, baking soda, and salt. Add this to the butter mixture in 2 additions, alternating with the sour cream. Add the confetti sprinkles and mix to combine.

4. Divide the batter between 2 greased and floured 9-inch round cake pans and bake for 25–30 minutes, or until a skewer inserted into the cakes comes out clean.

5. Cool the cakes in the pan for 5 minutes, then transfer to a wire rack and cool completely.

Make the buttercream:

1. Cream the butter with an electric mixer until pale and fluffy. Add the vanilla extract and beat until combined. Add the confectioner’s sugar one cup at a time, then beat for 3–5 minutes, until fluffy.

Assembly:

1. Slice the tops and bottoms off of each cake, flattening them and removing any excess browning. Place a cake board on top of each cake and trim off the browned edges. Then slice each cake in half to create 2 layers each.

2. Place a round cake board onto your work surface and stack the 4 layers of cake on top, spreading about ½ cup buttercream between each layer. Then coat cake evenly in the remaining buttercream.

3. Place a second cake board on top of the cake. Line a cookie sheet with parchment paper and fill with the remaining 3 cups confetti sprinkles. Turn the cake on its side, with one hand on each cake board, and roll the sides of the cake in the sprinkles, until all sides are evenly covered. Return the cake to your work surface.

4. Remove the top cake board and smooth the buttercream, if it has shifted. Sprinkle the top with the remaining sprinkles. Enjoy!

TIP: If you don’t have cake boards on hand, simply cut out two 8" circles from a sheet of cardboard and wrap tightly in plastic wrap!
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NO-BAKE RAINBOW CHEESECAKE


This beautiful cheesecake is gelatin-free and is perfect for anyone who cannot consume pork (as this product is often found in gelatin). It is a wonderfully smooth, creamy cheesecake that can be eaten with a spoon—try stopping at just one piece!

Cheesecake base:

5 tbsp. unsalted butter, melted

2⅓ cups animal crackers, crumbled into very small pieces

Cheesecake filling:

1¾ cups cream cheese, room temperature

6½ tbsp. sugar

1¾ cups whipping cream

¼ cup lemon juice

½ tsp. vanilla extract

Pink, orange, yellow, green, blue, and purple food coloring

1. First, make the base of the cheesecake. Combine the melted butter and crumbled animal crackers, then press into the bottom of an 8-inch springform pan. Place in the fridge while you make the filling.

2. To make the filling, place the cream cheese in a bowl and beat with an electric mixer until smooth. Add the sugar and combine. Add the whipping cream, lemon juice, and vanilla extract and mix until smooth. Divide the mixture into 6 bowls and dye them the colors of the rainbow, adding a couple drops of pink to the first bowl, a couple drops orange to the next, etc.

3. Pour the filling into the cake pan one color at a time, freezing for 10 minutes between each layer. This will prevent the layers from mixing together. When all the colors have been added, return the cheesecake to the freezer to set for 1–2 hours. You don’t want the cheesecake to completely freeze, just to stiffen. If you’d prefer a softer cheesecake, only freeze for 1 hour.

4. Wet a dishcloth with hot water and run it around the sides of the pan to slightly warm the cake. Remove the sides of the pan, slice, and enjoy!
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GUMMY BEAR CAKE


A cake covered in gummy bears—why choose one treat when you can have both? The gummy bears glow from the bright buttercream underneath and will create a stunning centerpiece to any party!

Cake batter:

2 cups all-purpose flour

3½ tsp. baking powder

½ tsp. salt

½ cup unsalted butter, room temperature

1 cup sugar

1 tsp. vanilla extract

2 eggs

1 cup milk

¼ cup rainbow sprinkles

Vanilla buttercream:

2 cups unsalted butter, room temperature

1 tsp. vanilla extract

5 cups confectioner’s sugar

Neon food coloring

 

Approx. 4 cups gummy bears

Bake the cake:

1. Combine the flour, baking powder, and salt in a bowl. In a separate bowl, beat the butter with an electric mixer until pale and fluffy. Add the sugar and mix until combined. Add the vanilla extract and eggs and beat until combined. Add the dry ingredients in 2 additions, alternating with the milk.

2. Add the sprinkles and mix until just combined. Divide into 2 greased 9-inch round cake pans and bake at 350°F for 20–25 minutes, or until fully cooked. Cool completely.

Make the buttercream:

1. Cream the butter with an electric mixer until pale and fluffy. Add the vanilla extract and beat until combined. Add the confectioner’s sugar one cup at a time, then beat for 3–5 minutes, until fluffy.

2. Set aside half the buttercream, then divide the remaining buttercream into 3 separate bowls. Dye them any neon colors of your choice.

Assembly:

1. Cut the cakes into clean circles and trim the tops and bottoms, creating even surfaces. Slice each cake in half to create a total of 4 layers.

2. Place one layer of cake on a serving tray of your choice and spread one bowl of the neon buttercream over the entire surface. Repeat with another layer of cake and the next neon buttercream, until you reach the final layer of cake. Cover the entire surface of the cake with the white buttercream.

3. Place 2 red gummy bears at the base of the cake, followed by 2 orange, 2 yellow, 2 green, and 2 clear gummy bears. Repeat until both ends of the gummy bear chain meet. Repeat directly above the gummy bears, but shift the position slightly, so that the first red gummy bear on the second level is positioned between the two red gummy bears on the first level. Repeat until the entire cake is covered. Place more gummy bears onto the center of the cake and serve!
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SURPRISE CREPE CAKE


This cake is overflowing with candies and rainbows! The white chocolate cream filling pairs deliciously with the delicately sweet crepes and will give your guests quite a surprise when they slice into the cake and discover rainbows inside.

Crepe batter:

1¾ cups all-purpose flour

½ cup potato starch

¼ cup sugar

2½ cups milk

A few drops vanilla extract

Cream filling:

2½ cups whipping cream

¼ cup white chocolate, melted

Pink, orange, yellow, green, blue, and purple food coloring

 

Colorful candy

Yogurt-dipped pretzels

Unicorn Poop Marshmallows (page 83)

Make the crepes:

1. Place the flour, potato starch, and sugar in a bowl and lightly beat with an electric mixer. This will break up lumps and eliminates the need to sift the ingredients. Add the milk ½ cup at a time, mixing with each addition. Add the vanilla extract and mix until the batter is smooth.

2. Set a lightly greased frying pan to medium heat and pour in enough batter to just cover the bottom of the pan. Bring the heat down to low and place a lid on the pan. Cook the crepe until the surface is fully cooked, about 2–3 minutes.

3. Gently loosen the edges of the crepe from the pan using a chopstick or offset spatula, then flip the crepe out onto a plate. Transfer the crepe to a cooling rack. Continue with the remaining batter—you should be able to make about 15 crepes. Allow the crepes to fully cool.

Make the cream filling:

1. Beat the whipping cream with an electric mixer until stiff peaks form. Add the melted white chocolate and beat until the cream returns to stiff peaks.

2. Reserve ¼ of your filling and set aside. Place the remaining filling into 6 bowls, and dye these each a color of the rainbow. Keep your reserved filling white.

Assembly:

1. Place one crepe in the center of your desired serving dish. Arrange 5 crepes around the outer edges of the center crepe, slightly overlapping them and creating a flower-like shape. Spread some purple filling onto the center crepe and in between the overlapping edges, sealing the crepes together. Place another crepe in the center and spread the remaining purple filling evenly on top. Place another crepe on top and spread the blue filling over the surface. Repeat with another crepe and the green filling. Repeat until all of the crepes have been used and the filling is layered in the order of the rainbow.

2. Fold the 5 outer crepes on top of the cake and secure them with a ribbon wrapped around the perimeter of the cake. Fold the edges of the outer crepes back to look like a sack. Place the remaining white filling into a piping bag and pipe the filling onto the top of the sack.

3. Decorate with candy, yogurt pretzels, and Unicorn Poop Marshmallows. Place in the fridge and chill for 1–2 hours.

4. To serve, untie the ribbon and slice with a sharp knife. Enjoy!

TIP: This cake can easily be personalized for any occasion! Dye the crepes or the filling any color you like and top with festive candies suited for your celebration.
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UNICORN CAKE


This is a classic unicorn dessert and gets even better when sliced, revealing beautiful rainbow layers. Have fun decorating the unicorn’s mane with sprinkles and any whimsical toppings you like!

Cake batter:

2 cups unsalted butter, room temperature

4 cups sugar

4 tsp. vanilla extract

12 eggs, room temperature

6 cups all-purpose flour

2 tsp. baking soda

2 tsp. salt

2½ cups sour cream

Pink, orange, yellow, green, blue, and purple food coloring

Buttercream:

3 cups unsalted butter, room temperature

1½ tsp. vanilla extract

7½ cups confectioner’s sugar

Pink, yellow, green, blue, and black food coloring

2 tsp. vodka or clear peppermint extract

Edible glitter/shimmer dust

1 Edible Unicorn Horn (page 97)

1 jumbo marshmallow

Pink sanding sugar

Rainbow sprinkles

Bake the cake:

1. Place the butter and sugar in a bowl and beat with an electric mixer until pale and fluffy. Add the vanilla extract and eggs one at a time, mixing with each addition.

2. In a separate bowl, mix together the flour, baking soda, and salt. Add this to the butter mixture in 2 additions, alternating with sour cream.

3. Divide the batter between 6 bowls and dye them the colors of the rainbow. Pour each color into a greased and floured 8-inch round cake pan and bake at 350°F for 25–30 minutes, or until a skewer inserted into the cakes comes out clean.

4. Cool the cakes in the pans for 5 minutes, then transfer to a wire rack and cool completely.

5. Use a plate slightly smaller than the cakes as a guide to trim off the edges and create clean borders on all of the cakes.

Make the buttercream:

1. Beat the butter with an electric mixer until light and fluffy. Add the vanilla extract and beat until combined. Add the confectioner’s sugar 1 cup at a time, then beat for 3–5 minutes until the buttercream is light and fluffy. Set aside.
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