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Introduction

Welcome to my second cookbook, Mermaid Food! This time last year, I was putting the finishing touches on my first book, Unicorn Food, and pinching myself that I would soon become an author while still in my twenties—I never would have believed that I would be writing another book just a year later!

After completing and publishing Unicorn Food, I had some time to reflect on the process and what I’d change if I had the chance to do it again. I am so incredibly proud of Mermaid Food and I really hope that you love it too.

As a little girl, I loved mermaids and any glittery, under-the-sea goodies so I tried to channel my younger self while baking. These treats will be perfect for your little mermaid’s birthday party, stormy enough for a Kraken- and pirate-themed event, and yet elegant enough for a beachy bridal shower. Some of my favorites include the Kraken Kake (page 19), Octopus Cake Pops (page 17), Mermaid Milkshake (page 79), Beachy Rice Cereal Pops (page 89), and Reef Mallows (page 105).

Several of these recipes also exist as video tutorials on my YouTube channel, pankobunny, so I highly suggest checking them out, especially if you’d like a step-by-step tutorial. If you have questions about any recipe in this book, please feel free to DM me on Instagram or YouTube and I will be happy to help you!

Thank you so much for purchasing this book. I hope that it sparks inspiration and sweetness!

—Love,

Cayla
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Mermaid Fin Cake

MAKES 1 CAKE

This is a staple at a mermaid party! The fin is made from delicious chocolate and this entire cake can be customized to fit your color theme. Imagine how pretty a hot pink tail would be, or even a zombie mermaid tail!

Cake:

1½ cups unsalted butter, room temperature

3 cups sugar

1½ tsp. vanilla extract

9 eggs, room temperature

4½ cups all-purpose flour

1½ tsp. baking soda

1½ tsp. salt

1¾ cups sour cream

Teal, blue, and purple food coloring

Buttercream:

3 cups unsalted butter, room temperature

1½ tsp. vanilla extract

7 cups confectioner’s sugar

Mermaid Fin:

½ cup white candy melts

3 green candy melts

2 yellow candy melts

1 tsp. vodka, or any clear food flavoring

Purple luster dust

Gold luster dust

Bake the cake:

1. Preheat oven to 350°F. Grease and flour 3 (8-inch) round cake pans.

2. Beat the butter and sugar with an electric mixer until pale and fluffy. Add the vanilla extract, then add the eggs one at a time, mixing with each addition.

3. In a separate bowl, combine the flour, baking soda, and salt. Add this to the batter in 2 additions, alternating with the sour cream.

4. Divide the batter between 3 bowls. Dye one each teal, blue, and purple, with just a few drops of food coloring. Pour each of the 3 different shades between your 3 cake pans, then swirl with a knife. Bake 30 minutes, or until a skewer inserted into the cakes comes out clean. Cool in the pans for 10 minutes, then transfer to a wire rack and cool completely. The cakes may deflate slightly after coming out of the oven, but don’t worry!

Make the buttercream:

1. Beat 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 to 5 minutes, until fluffy.

Assembly:

1. Slice the tops and bottoms off the cakes to remove any excess browning. Stack the cakes, spreading some buttercream between each layer. Use a serrated knife to carve the cake into a pointed, dome-like shape. Don’t worry—you can use the scraps to make cake pops!

2. Coat the entire cake in a thin layer of buttercream. Crumbs may get caught up in the buttercream, but this will prevent them from getting stuck in the final layer of buttercream.

3. Divide the remaining buttercream into 3 bowls and dye one each teal, blue, and purple. Place them into piping bags fitted with large, round piping tips.

4. Working from the top, pipe rows of dollops of buttercream. You can create any pattern you like—you can scatter contrasting colors throughout a row, which is what I did, or scatter all 3 colors throughout the cake. To create the scallop pattern, pipe one row of dollops, then use a rounded spatula to smush the center of the dollop and drag it downwards. Wipe the spatula between each dollop, then continue to the next row. Cover the entire cake in buttercream scallops.

5. To make the fin, combine the white, green, and yellow candy melts in a microwave-safe bowl and microwave at 30-second intervals until fully melted. Draw a fin onto a sheet of parchment paper, making sure to extend the fin downwards, creating an extension that will stick into the cake. Flip over onto a baking sheet, so that the side with the ink is facing down. Spread the candy melts onto the parchment paper, using the drawing as a template. Transfer the baking sheet to the freezer for the candy melts to set, about 20 minutes.

6. Dip a clean paintbrush into vodka, or any clear food coloring, then dip into gold and purple luster dust. Paint this onto the chocolate fin, to create a beautiful sheen. Then stick the fin into the top of the cake and enjoy!


This recipe has a video tutorial! Check out my pankobunny YouTube channel to see how to make it.
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Seaside Cake

MAKES ONE 6-INCH CAKE

This a “naked” cake, meaning that there is very minimal buttercream on the outside! I love this look because it highlights the ombre cake layers and isn’t as heavy as other buttercream-laden cakes. This cake is perfect for a children’s party, but also elegant enough to be served at a bridal or baby shower!

Cake:

1 cup unsalted butter, room temperature

2 cups sugar

1 tsp. vanilla extract

6 eggs, room temperature

3 cups all-purpose flour

1 tsp. baking soda

1 tsp. salt

1¼ cups sour cream

Blue food coloring

Buttercream:

1 cup unsalted butter, room temperature

½ tsp. vanilla extract

2½ cups confectioner’s sugar

Chocolate Seashell Truffles (page 87)

Brown sugar

Bake the cake:

1. Preheat oven to 350°F. Grease and flour 4 (8-inch) round cake pans.

2. Beat the butter and sugar with an electric mixer until pale and fluffy. Add the vanilla extract, then the eggs one a time, mixing with each addition.

3. In a separate bowl, combine the flour, baking soda, and salt. Add this to the batter in 2 additions, alternating with the sour cream.

4. Divide the batter between 4 bowls. Keep one bowl white and dye the remaining bowls pale, medium, and dark blue, just adding extra drops for a darker color. Pour one color each into your prepared cake pans. Bake for 20 minutes, or until a skewer inserted into the cakes comes out clean. Cool in the pans for 10 minutes, then transfer to a wire rack and cool completely.

Make the buttercream:

1. Beat 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 to 5 minutes, until fluffy.

Assembly:

1. Using a plate as a guide, trim off the edges of all cakes—this will make them look pretty when they are being stacked. Also remove any excess browning from the tops and bottoms of the cakes.

2. Stack the cakes, starting with the dark blue cake and transitioning to the white cake, spreading a generous amount of buttercream between each layer. Spread the buttercream right to the edges of the cakes. Then spread a thin layer of buttercream on top of the cake.

3. Holding an offset spatula vertically against the surface of the cake, rotate the cake to smooth the buttercream filling.

4. Sprinkle some brown sugar on top of the cake to look like sand. Press some brown sugar into a small glass, like a shot glass, then turn out onto the top of the cake to resemble a sandcastle.
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