
 

The Wonky Savvy Cake

This cake was chosen because it is full  
of some our residents’ favourite flavours. 
Although it’s a bit wonky, it’s a totally 
savvy cake to eat! 

Allergens:
Cereals containing gluten, eggs and milk. 

Ingredients:
600g Self-raising flour

8 eggs

500g caster sugar

1kg butter

150g cocoa powder

150g coconut 

Zest of 3 lemons

1kg fondant 

500g icing sugar

30ml vanilla essence

Extra ingredient:
Dowels to keep the cake upright but allowing you 
to present it in a wonky way

Method:
1. Preheat oven to 160c.

2. Crack eight eggs into a bowl.

3. Melt 500g butter in microwave

4.  Add caster sugar, self-raising flour to the eggs 
and melted butter.

5. Mix until smooth. 

6. Divide between three bowls and add cocoa 
powder to the first bowl, coconut to the 
second and vanilla essence to the third. 

7. Place mixture into three lined 6 inch  
baking tins. 

8. Bake until risen and cooked in the centre. 

9. Whilst the cake is cooking, make buttercream 
by putting 500g softened butter into a mixer 
and mix until smooth and light in colour. 
Remember to scrape down the sides to ensure 
it’s all smooth. 

10. Add sifted icing sugar to the butter and mix 
until smooth, then divide between two bowls. 

11. Make the decorations for the cake using 
fondant. 

12. Once the three cakes are cooked and cooled 
down, level the tops and place on cake boards. 

13. Spread buttercream over the cakes. 

14.  Cover cakes with your favourite fondant

15. To make the tiered cake sturdy, cut the dowels 
to the correct length and insert them into the 
cake tier. Space them evenly apart and push 
them down until they touch the bottom of the 
cake board.

16. Repeat for the second tier, before adding the 
third layer.

17. For the final tier, make various colours of 
buttercream and pipe flowers and leaves to 
your design. This cake features roses and 
tulips on a blue marble background, which 
represented the sky. 

18. Viola! The Wonky Savvy Cake. 



Lemon and Poppy Seed 
Cake with Lemon White 

Chocolate Ganache

This cake was chosen as lemon drizzle 
cake is a firm favourite with our 
residents. It’s a traditional recipe with a 
few extra bits added to elevate its taste!

Allergens:
Cereals containing gluten, eggs, milk 

Ingredients:
280g self-raising flour

280g stork

280g sugar

5 eggs

2 tbsp poppy seeds

3 lemons

50g unsalted butter

75ml double cream

225g white chocolate

100g lemon curd

Method:
1. Preheat over to 180c

2. Cream butter and sugar. 

3. Add lemon zest. 

4. Add eggs, one at a time. 

5. Add sieved flour to the mix. 

6. Divide mixture (approximately 350g each)  
into two 8 inch cake tins. 

7. Place cake into oven and cook for 20 minutes 
or until a knife comes out clean.

8. Whilst the cakes are in the oven, make a lemon 
syrup with the lemon juice and sugar. 

9. When the cakes are baked, place lemon syrup 
mix over the cakes and allow to cool. 

10. Warm cream and butter in a saucepan, but 
don’t allow to boil. 

11. Add white chocolate into the saucepan and 
cover for 5 minutes to melt the chocolate. 

12. Beat mixture together with lemon zest and 
allow to cool. 

13. Spread lemon curd over one of the cakes and 
pipe ganache on top. 

14. Place the second tier on top and repeat the 
previous step. 



Tropical Orange Cake

This cake was inspired by one of our 
lovely residents who shared a story 
about baking with her grandparents 
when she was a child. As a family, 
their favourite was orange cake and 
they spent most Sundays in the 
garden enjoying a slice of cake with  
a cup of tea, laughing the day away.

Allergens:
Cereals containing gluten, eggs, milk 

Ingredients:
1lb Self-raising flour

675g butter

8 medium eggs

450g granulated sugar

427g icing sugar

100g soft fondant icing 

2 oranges

Orange colouring

Method:
1. Mix sugar and butter until smooth.

2. Add eggs to the mixture and whisk together.

3. Add flour and mix. 

4. Grate grind of 2 oranges.

5. Add grind and mix with the juice from  
the oranges. 

6. Divide mixture into two 8 inch tins.

7. Cook in the oven for approximately 40-45 
minutes on gas mark 4. 

8. Whilst the cakes are in the oven, use fondant 
along with 2 drops of orange colouring and mix 
together.

9. Mould and sculpt small flowers and 3  
small oranges. 

10. Take cakes out of the oven when ready and 
allow to cool. 

11. Make buttercream by mixing butter, icing sugar 
and 10ml orange juice until smooth.

12. Once the cakes have cooled, place buttercream 
in between the cakes and use the rest of the 
buttercream to cover the outside of the cake. 

13. Decorate the cake with flowers and  
small oranges.



Harpsichord Cake

This cake was chosen by residents 
because it’s perfect with a cup of  
tea and is soft and creamy.

Allergens:
Cereals containing gluten, eggs and milk. 

Ingredients:
Cake layers:

400g self-raising flour

300g butter

1 egg

100g sugar

Filling:

700ml milk

100g plain flour

200g sugar

100g butter

200g chocolate

1 tbsp vanilla essence 

Glaze:

100g chocolate

50g butter

For decorations:

Royal icing 

Icing sugar 

Method:
1. Prepare the filling by adding milk, sugar and 

vanilla into a saucepan. Heat until it boils. 

2. Separate one part of milk and whisk it  
with flour. 

3. Add the mixture into boiling milk. 

4. Add chocolate and heat it, stirring constantly 
until it thickens. 

5. Remove from heat and stir in butter 
immediately. 

6. Cover with plastic wrap and let it cool. 

7. Create cake mixture by beating butter with 
sugar and an egg until fluffy. 

8. Add flour and knead into a dough. 

9. Separate into five equal parts and roll it out 
into rectangles, between baking paper and 
cling film.

10. Roll out as thin as possible and transfer onto a 
rectangular baking tray, with the baking paper 
at the bottom. Remove the cling film. 

11. Preheat oven to 180c.

12. Bake layers one by one, each for 8 minutes. The 
layers must stay pale. 

13. Let the cakes cool and you can press them 
with something in order to flatten them out  
as they cool. 

14. For the glaze, melt chocolate with butter. 

15. Assemble the cake by placing the first layer into 
a baking tray and spread one part of the filling 
evenly over it. Cover with the second layer and 
alternate until the last layer is stacked. 

16. Pour hot chocolate glaze over the cake and put 
it in the fridge overnight.

17. A day later, decorate it as you wish and cut into 
small rectangles and serve.  



This cake was inspired by the 
ingredients residents said they liked, 
which includes chillies, chocolate, 
beetroot, spice and cream.

Allergens:
Cereals containing gluten, eggs and milk. 

Ingredients:
12oz self-raising flour

16oz cooking fat

16oz caster sugar

4oz cocoa powder

16oz eggs

8oz beetroot

2 chillies

10oz dark chocolate

500ml whipping cream

Instant food thickener

Food colouring 

Method:
1. Cream butter and sugar together until white 

(minimum 15 minutes).

2. Sieve flour and cocoa powder into a bowl. 

3. Add sugar, cooking fat and eggs and slowly mix 
all ingredients together.

4. Add finely cut chilli.

5. Divide sponge mixture between two 12 inch 
baking tins. 

6. Heat oven to gas mark 7 and bake for 25-30 
minutes. 

7. Blitz beetroot and sugar until smooth. Then 
add thickener to make a smooth paste.

8. Melt dark chocolate and add butter to form a 
workable fondant. 

9. When sponge has cooled, start to assemble 
the cake. 

10. Add fondant to the circumference of the cake.

11. Whip the cream, then divide into four and add 
a drop of colour to each of them. 

12. Add cream together and pipe icing into swirls 
onto the top of the cake. 

Magic Moment with 
Oomph Kick


