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Rainbow Swirl Lollipop Cake

PREP: 45 min

Ci00LE SOl You won't believe how simple it is to pull this stunning cake together - it's

all just a simple technique! And the little ones will absolutely love it!

SERVES:10-15

Ingredients Method - Cake

Cake STEP 1

2 1/3 cups (350g) plain flour Preheat oven to 180°C and grease three 15¢m (6”) (or 18cm (7”), cake
4 tsp baking powder will be shorter) round cake tins. Line the base of the tins with baking
1/2 tsp salt paper-

225ml milk STEP 2

2 tsp Queen Vanilla Bean Paste Combine flour and baking powder in a medium bowl and set aside.

11/2 cups + 1 tbsp (350g] caster Mix milk and vanilla together in a measuring jug.

sugar STEP 3
225g butter, softened
4 large eggs

Vanilla Icing

5 1/3 cups (800g) icing sugar, sifted
400g butter, softened and chopped

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients Method - Cake
1 tsp Queen Vanilla Bean Paste Using an electric mixer on low speed, beat sugar and butter in a large
2- 4 tbsp milk adjusted to bowl until blended. Increase speed to high and beat well until very pale

and creamy, at least 5 minutes. Reduce speed to medium low, add eggs
1 at a time, beating well after each addition. Alternately add flour mix
and milk mixture, beginning and ending with flour mixture (I did it by
Rainbow Icing adding 1/4 of of the dry mixture followed by 1/3 of the wet mixture at
1 packet Queen Royal Icing a time). Beat until smooth, occasionally scraping bowl with a spatula.
Queen Food Colour Gels - Red, Blue, Split rlnlxtl:ure equE!Iy betweer? prepcrgdhtlns ohnd smootfh top with a
Green, Yellow spatula (Tip- do this accurately by weighing the batter first).

taste/consistency

4-6 large rainbow lollipops, to STEP 4

decorate Bake until an inserted skewer comes out clean, about 35-40 minutes.
Cool in tins for 15 minutes, and then carefully turn out on to a wire rack
to cool completely. Keep cakes wrapped in cling film and chilled in
fridge until ready to assemble. Stored in an airtight container overnight
if preparing a day ahead.

Method - Icing

STEP 1

In a large mixing bowl, beat butter on high with an electric mixer until
smooth and fluffy. Reduce speed to medium-low and gradually add
icing sugar until combined, add vanilla then increase speed to high and
beat until very pale and fluffy. Gradually add milk until smooth. Icing
should be smooth and easily spreadable, but stiff enough to hold its
shape. Adjust consistency with milk or icing sugar as needed.

STEP 2

To assemble cake; remove cake layers from the fridge and use a long
sharp serrated knife to carefully trim the tops of the cake to ensure they
are level. Flip cake layers upside down before assembling. Place one
layer on top of cake stand and use an offset spatula to spread a thick
layer of icing over the top of the cake. Repeat with remaining cake
layer and more icing.

STEP 3

Crumb coat outside of cake and then chill for about half an hour, then
cover with remaining icing and smooth cake with offset spatula.Chill
cake to set icing, and prepare royal rainbow icing.

Method - Rainbow Icing
STEP 1

Prepare Queen Royal Icing to packet instructions. Separate white icing
into 7 small bowls and tint with Queen Food Colour Gels to create
colours yellow, orange, red, pink, purple, blue and green (see tip for
more colour details).

STEP 2

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/?post_type=product&p=174
https://queen.com.au/?post_type=product&p=174
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Method - Rainbow Icing

Carefully drizzle small amounts of each colour over the top of the cake.
Start from the centre and worked outwards, making it easier to gauge
when there is enough icing for it to just start over-flowing around the
edge of the cake. Some of the icing may pool around the bottom of the
cake stand.

STEP 3

Chill cake until ready to serve, then remove from the fridge 30 minutes
before serving and decorate with lollipops. Decorate bottom of cake
rainbow popping candy.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

