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viii  Sweets on a Stick

of the simple decorating ideas, while the more advanced 

crowd will be able to whip up whole projects.

Getting kids involved in the kitchen doesn’t just teach 

them to cook, it helps their development in so many other 

ways. They have to follow directions while reading a rec-

ipe, count items to be included, and watch what happens 

when ingredients mix together. They learn how to do 

things in the correct order and find there are possible 

consequences if they don’t. Older kids will learn about 

the chemistry involved in mixing the different ingredients 

and how they react to each other. There are countless 

opportunities to expand children’s minds when working 

through the methods found in this book.

Also, when kids are part of the process of creating 

new foods they are more likely to try out the results—

although with all of the delicious recipes in this book it 

won’t be hard to find something that you will all love. 

From fruity to chocolate, crunchy to smooth, there are 

dozens of tasty bites to tempt your taste buds.

With these fun, easy, and fabulous recipes for treats 

on a stick in this book, you and your children will be 

chatting and interacting over the mixing bowl in no time. 

Together you will not just be making sweets on a stick to 

eat, you will also be making memories that will last a 

lifetime.

Introduction

Why are we so fascinated with food on sticks? What is it 

about popping food on a stick that makes it so much 

cuter?

Put a treat on a stick and all of a sudden it POPS! 

It’s as if those sticks are magic wands whisking away 

the everyday and replacing it with fabulous and fun 

yumminess fit for a celebration.

There will be no more telling the kids not to play with 

their food with these super-delicious sweets on a stick. 

From creepy ghouls to fairy bites, not only will your kids 

love spending time in the kitchen baking these cre-

ations; they’ll also love playing with the fabulous results.

Flying butterfly wands fluttering from flower to flower, 

crazy cake pop cars zooming around, or invading aliens 

visiting from Mars—the possibilities are there for endless 

imaginative play and creative development.

So many of the recipes in this book make the perfect 

activity for a play date or party. Invite kids of all ages to 

make, bake, and decorate—then sit back and watch as 

they laugh and play with the unique results. It’s just plain 

fun for everyone involved, even though there might be a 

little extra cleaning up afterward with kids in the kitchen!

From tots to teens, there are techniques included to 

suit every age and skill level. Younger kids will delight in 

sifting, mixing, adding ingredients, and trying out some 
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Equipment and  
Ingredients

✦✦✦
This book is about having fun baking with your family and not 

about buying stacks of stuff you might never use again or 

spending time online searching for special ingredients. Most of 

the recipes in this book do not call for equipment or ingredi-

ents that are hard to find. Where a recipe has specialty equip-

ment listed, there is generally a tip on how to work around it 

using items that are easy to find in your home or in grocery or 

craft stores.
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Lollipop Sticks
If you want to put your treats on a stick, you need 

good-quality lollipop sticks. Be sure to use lollipop 

sticks that are paper based and baking safe. You can 

find them in a variety of sizes, but unless the recipe calls 

for a specific size, plan on using 6" sticks for all of your 

pops. Lollipop sticks also come in a variety of thick-

nesses. In most instances, and unless the recipe speci-

fies otherwise, the thickness does not matter. You can 

find lollipop sticks at specialty cake- and chocolate-

making stores, craft stores, and many online stores 

including Amazon, eBay, and Etsy.

Cake Pop Stand
A number of manufacturers now make cake pop 

stands, which are reusable plastic or acrylic trays with 

premade holes that will hold your cake pops and other 

treats both while you decorate them and through the 

setting process. They are available from specialty cake 

stores, eBay, and online stores.

Cookie Cutters
Cookie cutters of all shapes and sizes are handy 

when it comes to making cookie pops. You can find 

them relatively low-priced at kitchen supply shops or 

even discount stores. Some wholesale companies even 

•••••••••• Equipment ••••••••••

sell the same cutter shape in different sizes. Try check-

ing out discount racks after the holidays to find shapes 

you wouldn’t normally find during the year. Cutters 

come in metal or plastic, and both have their advan-

tages. Metal cutters are sturdier and have sharper 

edges, while plastic cutters are generally less expensive 

and easier to keep clean. Some cutters come with a 

rubber handgrip or handle attached, which can make it 

easier for small children to use. Unless the cutter you 

buy states otherwise, do not put cookie cutters in the 

dishwasher. Many of the recipes in this book use a 3" 

round cutter, but if you don’t have one you can use the 

top of a clean plastic cup in a pinch.

Wooden Skewers
Some of the recipes call for wooden skewers 

instead of lollipop sticks. Wooden skewers are easier to 

use for recipes like Rainbow Fruit Kabobs because 

paper lollipop sticks might get too soggy. Make sure 

your wooden skewers are foodsafe. If you buy them 

from a craft section of a store rather than the food sec-

tion, they may be treated with harmful chemicals. No 

matter where you get them, it is always a good idea to 

cut the pointed ends off the skewers when young kids 

will be having the treats. Be sure to supervise your chil-

dren at all times while they are handling the skewers.
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saucepan with a small amount of water and set it to sim-

mer. The ingredient that you need to melt goes into the 

second saucepan, which fits securely into the bottom 

pan, leaving enough space so that the simmering water 

does not touch the bottom the pan. Using this method 

ensures that the ingredients melt over gentle heat, 

which is preferred for chocolate work. If you do not have 

a double boiler, you can place a heat-safe bowl on top 

of a saucepan of simmering water. Ensure that the bowl 

is a snug fit and that none of the simmering water can 

escape into the chocolate as even a drop of water can 

cause the chocolate to seize up and make it unusable 

for dipping.

Electric Mixer
Many of the recipes use an electric mixer, which can 

be either a stand mixer or a hand-held mixer. Using a 

KitchenAid stand mixer with a pouring shield makes it eas-

ier for little helpers to add the ingredients. However, never 

leave the mixer unattended when it’s plugged in, as the 

temptation to stick little fingers in the bowl is too great.

Fondant Cutters
Just like cookie cutters, fondant cutters come in 

many shapes and sizes and are used to cut decorating 

fondant into uniform shapes. Fondant cutters are usu-

ally smaller than cookie cutters. In addition to plain cut-

ters, you can buy ejector fondant cutters, which 

emboss a pattern onto the fondant as well as cutting 

shapes like butterflies and snowflakes. You can find fon-

dant cutters and ejectors at specialty cake stores, large 

craft and hobby stores, online stores, and on eBay.

Pastry Pedestals
While not necessary for most of the recipes in this 

book, this neat gadget allows you to pop nearly any 

sweet treat onto a stick. The Pastry Pedestal is a stick 

with a mini round plate at the top. You can adjust the 

round plate up and down to leave a small portion of the 

stick poking up to which you secure your treat. The treat 

then rests on the small round plate. It’s great for holding 

treats that need a bit more support. Check out the sup-

pliers and mail order sources section to find out where 

to buy a Pastry Pedestal.

Paper Baking Cups
Foodsafe paper baking cups come in large, medium, 

and small sizes and a wide range of colors, including 

special holiday patterns. Generally this book calls for the 

mini or small sizes. When picking patterned cups, 

remember that the cake batter will darken most light 

colors. You can purchase baking cups at local super-

markets, craft stores, and online.

Microwave
Most of the recipes in this book call for melting 

chocolate or heating ingredients in a microwave. If you 

don’t have a microwave, you can still follow every recipe 

by heating ingredients on a stovetop using a saucepan 

or, in the case of chocolate, a double boiler.

Double Boiler
Although not essential if you have a microwave, a 

double boiler can be useful. A double boiler is a set of 

two saucepans that fit together. You fill the bottom 

•••••••••• Equipment ••••••••••
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hands helping it is safer to choose materials that are less 

likely to break, like sturdy microwave-safe plastic.

Cookie Sheets and Pans
The recipes in this book call for flat, sturdy cookie 

sheets for baking cookies, and a selection of baking 

pans including mini-cupcake or muffin pans, 8" round 

baking pans, 8" square pans, and a 9" round spring-

form pan. Purchase nonstick bakeware if possible to 

make it easier to release baked goods from the pans 

and clean up afterward. The baking temps given in the 

recipes are for metal pans. If you are using glass bake-

ware, reduce the oven temperature by 25 degrees.

Parchment Paper
Disposable parchment paper is used for lining 

cookie sheets to reduce the chance of food items stick-

ing. Wax paper is not a suitable replacement for parch-

ment paper when the paper will be placed in the oven. 

Parchment paper is available from grocery stores.

Piping Bags and Tips
Piping bags (or pastry bags), which can be made of 

disposable plastic or a reusable material, are triangular-

shaped bags with a hole at the narrow end that allows 

you to squeeze frosting or icing neatly and decoratively 

on treats. You can choose from a variety of metal or 

plastic tips for the piping bag to achieve the decorative 

finish you want. A number of the recipes in this book 

mention using piping bags and specific piping tips, but 

an alternative is always given in case you don’t have this 

equipment. You can purchase piping bags and tips at 

specialty cake stores, large craft and hobby stores, 

online stores, and through eBay and Amazon.

Rolling Pin
If you don’t already have one, buy a wooden or plas-

tic rolling pin that is easy for children to handle for rolling 

out cookie dough. If you are doing fondant work on 

cookies, it’s a good idea to use a smaller plastic rolling 

pin as it is easier to handle, less likely to stick, and will 

not leave any wood texture marks on the fondant. You 

can purchase rolling pins at specialty cake stores, large 

craft and hobby stores, online stores, and on eBay.

Sifter
A sifter is used in many of the recipes to break up 

any lumps in flour or sugar mixtures and to help distrib-

ute dry ingredients. If you do not have a sifter, a large 

metal mesh strainer can be used by pushing any ingre-

dient through with the back of a large spoon.

Styrofoam Block
A 12" × 12" block of Styrofoam, 2" to 3" thick, is 

invaluable when you are dipping cake pops and other 

treats. After dipping, just poke the stick into the 

Styrofoam, and the treat will set properly without being 

disturbed. You can purchase Styrofoam blocks at large 

craft stores and online.

Bowls
A variety of bowls in different sizes will be helpful. If 

you have a stand mixer, it should already have a large, 

deep bowl, but if not, be sure you have one large enough 

for mixing batches of cake batter and cookie dough. If 

you plan to make cake pops, you’ll also need microwave-

safe bowls that are small enough for melting candy and 

chocolate but still deep enough for dipping. With little 

•••••••••• Ingredients ••••••••••
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Sprinkles, Sugar Confetti, and Nonpareils
Sprinkles are small edible sugary confectionery 

used for decorating food. They come in an almost end-

less range of shapes, flavors, and colors. Some popular 

shapes for sprinkles include hearts, stars, and flowers. 

Other types of sprinkles include jimmies and sanding 

sugar. Sugar confetti are multicolored edible sugar-

based discs that look like little rounds of real confetti. 

Unless specified, do not substitute jumbo confetti sprin-

kles. Nonpareils are small round sugar sprinkles that 

come in a range of sizes. All are available from grocery 

stores, specialty cake- and chocolate-making stores, 

craft stores, and many online stores, including Amazon, 

eBay, and Etsy.

Edible Food Marker
Just like a regular marker but with edible ink, edible 

food markers can be purchased individually or in sets like 

ink markers. You can use them to draw on any hard, dry 

surface, including dried Marshmallow Fondant and Royal 

Icing. Food markers often contain the same additives as 

food color, so take care to read the labels if there are any 

allergy sufferers in your household. Wilton FoodWriter, 

Americolor Gourmet Writer, and FooDoodler are popular 

brands. You can purchase them at specialty cake stores, 

large craft and hobby stores, and online through Amazon 

and eBay.

Candy Coating
Also known as confectionery coating, candy melts, 

or candy wafers, this is a chocolate substitute with a low 

cocoa-butter content, making it more stable and easier 

to use than regular chocolate. Candy coating also sets 

faster and harder than regular chocolate, which makes 

it perfect for dipping pops. There is a wide variety of 

brands, in a range of colors and qualities. Some popular 

brands include Wilton Candy Melts, Make ’n’ Mold, and 

Merckens Confectionery Coating. You can find candy 

coating at specialty cake- and chocolate-making stores, 

craft stores, and many online stores, including Amazon, 

eBay, and Etsy. See Melting Tips in Chapter 2 to assure 

best results.

Candy Writer
A candy writer is an easy-to-use disposable tube 

that is filled with candy coating. You just need to insert 

the tube into warm water to melt the candy coating, 

remove the covering tip, and snip off the end with scis-

sors. By replacing the covering tip securely you can 

remelt or store the candy writers for later use.

Candy
The recipes in this book call for a wide variety of 

candies to use as flavoring and decorations. All of them 

are widely available and should be easily found in your 

supermarket. Candy brands and types used for decora-

tion can be substituted with a similar type of candy with 

no impact on the recipes in this book.

•••••••••• Ingredients ••••••••••
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Meringue Powder
Meringue powder includes egg whites along with 

other ingredients and is commonly used to make royal 

icing. It is available from craft stores and online special-

ity cake shops.

Paramount Crystals
Paramount crystals are flavor-free chips of palm ker-

nel oil with other additives that can be added to choco-

late or candy coating during the melting process to help 

make the mixture smoother and more fluid. This results 

in a smoother finish to cake pops and other treats. This 

product helps the candy coating keep its fast-setting 

properties. If you are unable to find this product, you 

can substitute vegetable shortening. The amount of 

crystals or shortening you’ll need will vary between 

candy coating brands. A safe estimate is 1 ounce to 2 

ounces of crystals or shortening per 14-ounce bag of 

candy coating. Start with 1 ounce and add more during 

the melting process as required. You can purchase par-

amount crystals at specialty cake and chocolate stores, 

online, and through Amazon and eBay.

Premade Sugar Decorations
Premade sugar decorations come in a multitude of 

shapes and colors and make decorating easy. Usually 

made from colored royal icing and then dried, these 

decorations are edible and have a long shelf life. Popular 

shapes include butterflies, flowers, lady beetles, and 

eyes. You can use premade sugar decorations for any 

recipes in this book that suggest making your own 

marshmallow fondant decorations. Wilton is a well-

known brand. You can find sugar decorations at spe-

cialty cake stores, craft and hobby stores, online, and 

from Etsy and eBay.

Food Color
Food color comes in a wide range of mediums. Gel 

food colors are recommended in this book for all non-

chocolate work as they give a bright, even color without 

adding too much extra liquid. Specialty oil-based colors 

are required when coloring chocolate, as water-based 

colors will cause chocolate to seize, making it unwork-

able. Wilton and Americolor are popular brands of gel 

food color. You can purchase both the gel- and oil-

based colors at specialty cake stores, large craft and 

hobby stores, online, and through Amazon and eBay.

Luster Spray
This shimmery edible food color comes in an easy-

to-use spray can, just like paint, making it simple to add 

accents to all types of food treats. PME is a popular 

brand. Luster spray is available from craft stores, online 

specialty cake shops, eBay, and Amazon.

Marshmallow Fondant
Marshmallow Fondant is a decorating medium 

made by melting marshmallow and mixing it with pow-

dered sugar. When made correctly the fondant should 

be pliable, similar to Play-Doh, and can be rolled out 

with a rolling pin and cut to shape to make edible deco-

rations. A recipe is included in Chapter 9. Store-bought 

ready-to-roll fondant brands like Wilton and Satin Ice, 

which can be purchased from specialty cake stores and 

craft stores, can be substituted in place of Marshmallow 

Fondant for any of the recipes in this book.
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Safety in the Kitchen
Cooking is great fun, but as with everything, it’s not without its dangers. Be sure to 

keep these tips in mind:

Never leave younger children in the kitchen with something on the stove or an 

electrical appliance switched on.

❉❉ Some of the recipes in this book require food to be heated in the micro-

wave. ALWAYS check how hot any item is before letting the kids start to 

work with it.

❉❉ Follow manufacturers’ instructions with all electrical appliances.

❉❉ Make sure children know to stand clear when you’re taking hot items out 

of the microwave or oven, or off the stove.

❉❉ If children are not tall enough to reach the countertop, provide a stable, 

child-suitable step for them to use. If you can’t do that, take the baking to 

them. You can even sift, mix, and add ingredients while sitting together 

on the floor in your kitchen, and you can decorate cookies on a smaller 

table they can easily reach.

❉❉ Follow safe food practices. Be sure to wash hands, work surfaces, and 

countertops often, and store perishable food in the refrigerator.
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Cake Pops

✦✦✦
Are you ready to join the cake pop revolution? Cake pops con-

sist of cake and frosting mixed together to form ball shapes 

that can be put on a stick and decorated. In this chapter you 

will learn how to make basic cake pops. You’ll find a few no-fail 

recipes for the cake base, discover a bunch of great 

dipping tips, and get a stack of easy instructions on 

how to turn the plain pops into fun, creative pop 

masterpieces. So, let’s start at the beginning— 

making the perfect cake for cake pops!
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3.	Scrape down the sides and then mix at high for 2 min-
utes, until the mixture is thick.

4.	Pour mixture into pan and bake for 30–45 minutes until 
the cake is golden and a toothpick inserted into the mid-
dle comes out clean.

5.	Allow to cool in pan for 5 minutes before turning out on a 
rack to cool. Allow the cake to cool completely before you 
start crumbling to make the cake pops as the steamy hot 
cake mixture could burn little hands.

Making the Cake

Every great cake pop needs a base. You can use any flavor you want, but there are suggested flavors 

found in each of the decorating recipes. You’ll also find recipes for dairy-free and gluten-free cake just in 

case you’re making pops for people who have allergies. All the cake recipes in this chapter will make an 

8" cake, enough for 20 to 30 cake balls. If you like, you can use a premade or box mix cake. Just follow 

the same process described here and adjust the frosting to make the mixture the right texture.

✦✦✦

Be sure to remove the brown  
crust prior to crumbling  
the cake.

Pop Tip

Quick and Easy Vanilla Cake
This recipe will yield 28 pops with the addition of ¾ cup of frosting 
and 18 ounces of candy coating for dipping.

This scrumptious vanilla cake is the perfect base for many of 
your cake pops and it can be made in one bowl, which means 
less time cleaning and more time eating! Make sure the butter 
is very soft, as there is no creaming step. If it’s a cold day or 
you’re pressed for time, you can cut the butter into cubes and 
pop it in the microwave for a few seconds.

2 eggs

1 stick (4 ounces) softened unsalted butter

1 cup sugar

2 cups self-rising flour

2/3 cup milk

1 teaspoon vanilla extract

1.	Preheat the oven to 350°F. Lightly grease an 8" round 
cake pan.

2.	Combine all ingredients into a large bowl, using an electric 
mixer at the low speed for 60 seconds or until combined.
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Quick and Easy 
Chocolate Cake

This recipe will yield 25 pops with the addition of ¾ cup of frosting and 
18 ounces of candy coating for dipping.

1 cup self-rising flour

¼ cup unsweetened cocoa

½ cup sugar

2 sticks (8 ounces) unsalted butter, melted and cooled

2 large eggs at room temperature

1 teaspoon vanilla extract

1.	Preheat the oven to 325°F. Grease an 8" round cake pan 
and line the bottom with parchment paper.

2.	Sift together flour, cocoa, and sugar in a large bowl. Add 
the melted butter, eggs, and vanilla and mix with a hand-
held mixer at low speed until just combined. Increase 
speed to high and mix for 2 minutes. The mixture will 
lighten and become thick.

3.	Pour the mixture into the prepared pan and bake for 
25–30 minutes or until a skewer inserted into the middle 
comes out clean.

Special Cake Flavors and Variations
You don’t have to stick to just plain vanilla and choco-

late. If your favorite flavor is strawberry or pumpkin spice, 

choose that as your base! 

Strawberry Cake
This recipe will yield 30 pops with the addition of ¾ cup Raspberry 
Buttercream (see Chapter 9) and 18 ounces candy coating for dipping.

Make dainty pretty pink cake balls with this delicious fruity recipe.

1 stick (4 ounces) unsalted butter at room temperature

½ cup sugar

2 eggs

1 teaspoon vanilla extract

1 teaspoon strawberry extract (optional)

A few drops red liquid food color (optional)

2 cups self-rising flour, sifted

½ cup milk

½ cup fresh strawberries, puréed

1.	Preheat oven to 325°F and line an 8" round cake pan 
with parchment paper.

2.	 In a large bowl cream butter and sugar at high speed 
until light and fluffy. Reduce speed to medium low and 
add the eggs one a time, mixing until combined. Add the 
vanilla, strawberry extract, and food color and mix well.

3.	Reduce speed to low and add one cup of the flour, mix-
ing until just combined. Add the milk and mix, scraping 
down the sides of the bowl as required to combine the 
ingredients. Mix in the remaining flour.

4.	Fold in the strawberries and pour mixture into the pre-
pared pan.

5.	Bake for 40–45 minutes until a skewer comes out clean. 
Cool in pan.

Add a little wholesome goodness and 
replace 1 cup of the self-rising 
flour with whole wheat self-rising 
flour. After sifting, make sure to 
pop all the husks back into the mix. 
The kids won’t notice the taste or 
texture in the finished pops.

Pop Tip
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Pumpkin Spice 
Cake

This recipe will yield 20 pops with the addition of ¾ to 1 cup frosting 
and 18 ounces candy coating for dipping.

A deliciously moist and fragrantly spicy cake, perfect for when  
you want to make something enticingly different.

2 cups all-purpose flour

¼ teaspoon baking powder

3 teaspoons pumpkin pie spice mix

½ teaspoon salt

1 stick (4 ounces) unsalted butter at room temperature

1¼ cups light brown sugar, lightly packed

2 large eggs at room temperature

1 cup puréed pumpkin (canned or fresh)

1 teaspoon vanilla extract

½ cup buttermilk

1.	Preheat oven to 350°F. Grease and flour an 8" round 
cake pan.

2.	 In a large bowl sift together the flour, baking powder, pie  
spice, and salt. Set aside.

3.	 In the bowl of an electric mixer, mix together butter and 
sugar at medium high until fluffy. Reduce speed to 
medium low and add the eggs one at a time, scraping 
down the sides of the bowl as required to combine the 
ingredients between additions. Add the pumpkin and 
vanilla and mix until just combined.

4.	Reduce speed to low and add half the flour mixture just 
until combined; do not overmix. Add the buttermilk and 
then the remaining flour mixture. Scrap down the sides 
of the bowl as required to combine.

5.	Pour the mixture into the prepared pan and bake for 
25–30 minutes or until a skewer inserted into the mid-
dle comes out clean. Allow to cool in pan for 5 minutes 
before turning out on a rack to cool completely.

✦✦✦

Moo-Free Cake
This recipe will yield 24 pops with the addition of ½ cup frosting and 
18 ounces of candy coating for dipping.

Just because you can’t have dairy, doesn’t mean you have to 
miss out on the fun of eating cake pops! This cake recipe is 
perfect for those who are lactose intolerant, and it can be 
used in place of any of the cake bases.

1½ cups self-rising flour

¼ cup unsweetened cocoa

1 cup sugar

¼ cup + 2 tablespoons vegetable oil

1 teaspoon vanilla

1 teaspoon vinegar

1 cup water

1.	Preheat oven to 375°F. Grease an 8" round cake pan 
and line the bottom with parchment paper.

2.	Sift flour and cocoa together. Add sugar, oil, vanilla, and 
vinegar. Pour water over all the ingredients and mix well 
with a fork or whisk until smooth.

3.	Bake for 20–25 minutes.
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6.	Bake for 1 hour and 15 minutes or until a skewer 
inserted into the middle comes out mostly clean with a 
few crumbs. Start to check after 1 hour.

7.	When the cake has cooled, crumble it into a large bowl. 
The outside will be very crusty and require a lot of crum-
bling, and the inside will be gooey. Mix it all together, 
form cake balls using 4 teaspoons of mixture place on a 
tray lined with parchment paper. Pop into the fridge to 
chill for around an hour before proceeding with any of 
the cake pop variations.

Gluten-Free Cake

When decorating, check the 
ingredients and additives of all 
the candy you are using to make 
sure it is gluten free; there is a 
wide variety of gluten-free 
substitutes available at both 
grocery and speciality stores. At 
the time of printing, Wilton Candy 
Coating was gluten free.

Pop Tip

This recipe will yield 25 pops with the addition of 18 ounces of candy 
coating for dipping (no frosting required).

Gluten free doesn’t mean fun free, so you don’t have to be left 
out of the cake pop revolution! This cake is so moist and rich 
there is no need to add frosting; just scrunch and crumble the 
whole cake.

1¾ cups semisweet chocolate chips

2 sticks minus 2 tablespoons (7 ounces) unsalted butter

4 eggs, separated

1 cup sugar

1 teaspoon vanilla extract

1.	Preheat oven to 325°F. Line the bottom and sides of a 9" 
cake pan with parchment paper.

2.	Melt the chocolate and the butter in the microwave on 
medium-low heat for bursts of 60 seconds each, stirring 
in between each burst, for a total of approximately 4 
minutes. Do not overheat.

3.	 In a large bowl mix together the egg yolks and ½ cup of 
sugar with an electric mixer at medium-high speed for 
around 3 minutes, until fluffy and very light in color. 
Reduce speed to medium low and mix in the melted 
chocolate mixture and the vanilla.

4.	 In a clean bowl with clean mixer attachments, beat the 
egg whites at high speed until stiff and foamy. Add the 
remaining ½ cup sugar gradually and mix well.

5.	Fold ¼ of the egg-white mixture into the egg yolk and 
chocolate mixture. Once combined, lightly fold in the 
remaining egg whites.
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3.	 In a large bowl cream the butter and sugar at high speed 
until light and fluffy, around 3 minutes. Reduce speed to 
medium low and add the egg. Mix until combined. Add 
the cocoa mixture and mix well.

4.	Reduce speed to low and add half the flour mixture, mix-
ing until just combined. Add the buttermilk, scraping 
down the sides of the bowl as required to mix the ingre-
dients. Add the remaining flour mixture; combine.

5.	Bake for 30–35 minutes until a skewer inserted into the 
middle comes out clean. Cool in pan.

Red Velvet Cake
This recipe will yield 28 pops with the addition of 1 cup cream cheese 
frosting and 18 ounces candy coating for dipping.

Red Velvet Cake makes a super cake pop base, because the 
surprise of biting into the unexpected rich color is a treat in itself. 
Make sure everyone wears aprons to protect their clothes from 
the red food color.

2 tablespoons red food color (liquid, not gel)

1 tablespoon unsweetened cocoa powder

1 teaspoon vanilla extract

1½ cups all-purpose flour

½ teaspoon salt

1 teaspoon baking powder

½ teaspoon baking soda

1 stick (4 ounces) unsalted butter at room temperature

¾ cup sugar

1 egg at room temperature

½ cup buttermilk

1.	Preheat oven to 325°F and line an 8" round cake pan 
with parchment paper.

2.	 In a small bowl mix the food color, cocoa powder, and 
vanilla together to make a paste. In a large bowl sift 
together the flour, salt, baking powder, and baking soda. 
Set aside.

If you only have gel food color, 
use ½ to ¾ teaspoon plus enough 
warm water to equal a total of 2 
tablespoons.

Pop Tip
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