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Let Kim-Joy and her signature cuteness brighten your celebrations. From birthday cakes to yearround events, all occasions are covered!The 60 sweet recipes are bursting with colour,
imagination and fun and there’s something for everyone, no matter what their baking skills.Big

occasions include birthdays, Valentine's Day, Halloween, Christmas, weddings; and there are

plenty of other celebrations too – Graduation Day, New Year's, new baby, Pride, Thanksgiving,
Day of the Dead, Pancake Day and many more.Vegan and gluten-free alternatives are provided
so that no one needs to miss out!This joyful collection of recipes includes all the step-by-step

photography, clear instructions and words of positivity you need to learn to bake and decorate
just like Kim-Joy.
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PAGEIntroductionWhen I think of celebrations, I think of food, colour and joy. So this book is full
of just that! Unique, delicious and joyful recipes for different occasions, including all the universal

celebrations like birthdays and weddings, but also important celebrations from around the world,

like Lunar New Year, Day of the Dead and Holi.One of my favourite things about baking is how it

brings people together, so that’s why I’ve included some recipes that are a departure from the

norm to encourage creativity and conversation. For instance, birthday bakes don’t have to be
just cake! So while I have included traditional tiered cakes, I’ve also included bakes like

Kagekone, a Danish pastry where the head is pulled off and traditionally everyone screams! and
a dinosaur-themed burnt Basque cheesecake which is extremely easy to make but oh so
delicious. There are unique and varied recipes throughout, from wedding breads like Korovai

and a festive Kransekake to Valentine’s robot fondant fancies.There’s also a mix of difficulty
levels across all the bakes, and while of course everything is decorated fit for a celebration, it is
easy to simplify or leave out the decorations on all the recipes. There are also step-by-step

images to guide you through key stages, and vegan and gluten-free versions throughout so that
your celebrations can cater for everyone!Each recipe is designed for a specific celebration, but

many of these could be used for different celebrations with easy tweaks. For instance, the

Christmas Cookies could be decorated differently for a birthday or snack at a wedding; the
Edible Cat Terrarium could be made into a Christmas, Halloween or even Bonfire Night version
(imagine a little bonfire scene inside the terrarium!). The Valentine’s Robot Fondant Fancies

could be Festive Robot Fancies for Christmas, or menacing Halloween versions. The Space

Turtle Croquembouche would happily be eaten at any celebration. You can vary the flavours to
suit the celebration! There are endless possibilities.Most importantly, I want you to enjoy the

process of baking and creating – so try the recipes that bring you the most happiness, and feel

free to alter them to suit you. We often think of baking as a science, and while there is a science

to baking, there is also flexibility and fun. Things may not go quite to plan, but you adapt as you
go along to make things work for you. You never know, you might create something original and

wonderful! New ideas often come out of mistakes, not through achieving perfection! Maybe your

cake is wonky – so why not carve into it and turn it into a feature? Maybe you burn your cake (oh
no!) – but cut the burnt bits off, soak the remaining cake with simple syrup, decorate it and no

one will be any the wiser. Maybe your edible house doesn’t quite fit together – but you use extra
store-bought or homemade cookies to pad it out and make it work! Baking can go wrong, even

when you’re experienced, but as long as you enjoy the process and stay flexible, it will bring a
smile to you and the lucky recipients!CELEBRATE AND SPREAD JOY THROUGH YOUR

BAKING!Kim-JoyVanilla CakeThis is my go-to plain vanilla cake recipe, which you can then
flavour however you like! Here are just some of the flavours you can play about with in this
recipe: citrus zest (for this quantity I’d use the zest of 3–4 fruits), almond extract, freeze-dried fruit

powders, orange blossom water, rose water, liqueurs, lavender and spices, such as cinnamon,

cardamon, etc. You can also layer this cake up with your choice of fresh fruits, homemade curd,
crème pâtissière, caramel, etc!SERVES: 25–30 (MAKES: 5 X 18-CM [7-IN] CAKES)480g [2

cups plus 2 Tbsp] unsalted butter, cubed, at room temperature, plus extra for greasing480g [2½

cups minus 4 tsp] caster or granulated sugar1 tsp salt (or use salted butter and omit this)480g
[17oz] eggs (about 8 medium)1 Tbsp vanilla bean paste260ml [1 cup plus 4 tsp] whole

milk200ml [¾ cup plus 2 Tbsp] whole yogurt560g [4 cups] plain [all-purpose] flour (or use
gluten-free flour plus 2¼ tsp xanthan gum)6 tsp baking powder (use gluten-free baking powder if
making gluten free, a lot of standard baking powders contain gluten)60g [½ cup] almond

flourPLUSfresh whipped cream and fruit1 / Preheat the oven to 170°c [325°F/Gas mark 3].

Grease 5 x 18-cm [7-in] cake tins with butter and line the bases with baking paper.2 / Add the
butter, sugar and salt to a stand mixer (or use a handheld electric whisk) fitted with the balloon

whisk attachment and whisk on medium speed until the butter is smooth, then increase the
speed to high and whisk until the butter is fluffy and pale in colour.3 / Lightly beat the eggs in a
separate bowl. Add the egg mixture, 1 Tbsp at a time, to the creamed butter and sugar mixture,

beating well after each addition. Add the vanilla bean paste and mix to combine.4 / In a separate
bowl, mix the milk and yogurt together. Sift the flour, baking powder and almond flour together

into another bowl.5 / Alternate between sifting in a quarter of the flours, then adding a quarter of

the milk and yogurt to the main mixture, mixing on slow speed after each addition. Be careful not

to overmix and add the flour and milk when the ingredients from the batch before have only semimixed in. Divide the batter between the prepared cake tins and bake for 30–35 minutes until a

skewer or a knife inserted in the centre comes out clean.6 / When the cakes are baked, leave
them to cool in their tins for 5 minutes, then run a knife around the edges and turn out onto wire

racks. Peel off the baking paper and leave to cool.7 / Make sure the cakes are cool before

assembling – you can make 1 tall stacked cake or 2 shorter cakes. Decorate simply with fresh

cream and fruit between the layers OR follow one of the basic cake designs (Crème Brûlée
Cake, Red Velvet Cake or Apple or Pear & Elderflower Cake), or the elaborate designs (Granite

Nature Cake, Cursed Apple Cake, Dragonfly & Geode Wedding Cake, New Year’s Eve: Owl

Cake, Bonfire Night: Phoenix Cake, Day of the Dead: Antigravity Cake, and Hanami: Cherry

Blossom Tree Cake).Ginger CakeThis ginger cake never fails to impress – soft, fluffy and moist,

this is a loud and proud ginger cake made with ground ginger plus additional crystallized stem
ginger for extra bursts of flavour. This quantity makes a 5-layer cake for an impressively tall
celebration cake, but you can always reduce the quantity.SERVES: 25–30 (MAKES: 5 X 18-CM

[7-IN] CAKES)This recipe makes a large quantity so you need a big bowl, although the batter
can be divided in half if you like.CAKE335g [1½ cups] salted butter (or use unsalted and add 1
tsp salt), plus extra for greasing335g [1

cups plus 1 tsp] dark muscovado [soft brown]

sugar160g [½ cup plus 1½ Tbsp] black treacle [molasses]500g [3¾ cups] plain [all-purpose]

flour (or use gluten-free flour plus 2 tsp xanthan gum)3 tsp baking powder (use gluten-free
baking powder if making gluten free, a lot of standard baking powders contain gluten)5 Tbsp

ground ginger1 Tbsp ground cinnamon400ml [1 cups] whole milk135g [¾ cup plus 1 Tbsp]

crystallized stem [candied preserved] ginger, roughly chopped5 medium eggs2½ tsp
bicarbonate of soda [baking soda]SALTED CARAMEL90ml [6 Tbsp] water240g [1¼ cups plus 2

tsp] caster or granulated sugar225ml [1 cup minus 1 Tbsp] double [heavy] cream (or coconut

milk to make vegan – you won’t taste the coconut flavour due to the strong flavours of the
cake)fine table salt, to tastePLUS½ quantity of Dulce de Leche Buttercream120g [1 cup plus 1
tsp] pecans, lightly toasted and roughly chopped1 / Preheat the oven to 160°c [325°F/Gas mark

3]. Grease 5 x 18-cm [7-in] cake tins with butter and line the bases with baking paper.2 / For the
cake, place the butter, salt (if using), sugar and treacle in a small pan and heat over a low-

medium heat, stirring, until melted and combined.3 / Combine the flour, baking powder and
spices in a separate bowl.4 / Heat the milk in a small bowl in the microwave for a minute until
warm. Set aside.5 / Pour the liquid sugar and butter mixture over the flour mixture, then stir

quickly until smooth and combined. Add the chopped ginger, then the eggs, 1 at a time, mixing

well after each addition.6 / Add the bicarbonate of soda to the warm milk and mix until foamy.
Pour into the main mixture and mix with a balloon whisk until just combined.7 / Quickly pour the

mix evenly among the prepared cake tins. Bake for 20–30 minutes until a knife inserted in the
centre of the cake comes out clean.8 / Meanwhile, make the salted caramel (without the red
dye). Cover with plastic wrap and freeze for 30–45 minutes. It will thicken as it cools.9 / When the
cakes are baked, leave them to cool in their tins for 5 minutes, then run a knife around the edges

and turn out onto wire racks. Peel off the baking paper and leave to cool.10 / Ensure the cakes
are cool before assembling. Stack them using the guide; in between each layer, pipe an even

layer of buttercream, drizzle with salted caramel and sprinkle with pecans. Pipe more
buttercream on top. OR follow one of the basic cake designs (Crème Brûlée Cake, Red Velvet
Cake or Apple or Pear & Elderflower Cake), or the elaborate designs (Granite Nature Cake,

Cursed Apple Cake, Dragonfly & Geode Wedding Cake, New Year’s Eve: Owl Cake, Bonfire

Night: Phoenix Cake, Day of the Dead: Antigravity Cake). If crumb-coating, ensure you use a
dam to help contain the caramel on each layer.Chocolate CakeIt’s always great to have a go-to

chocolate cake that you can use for all your cakes, so here it is – the ultimate chocolatey, moist
chocolate cake. Don’t skip adding the boiling water at the end – this makes the batter very

liquidy (that’s normal!) and helps dissolve the cocoa powder and incorporate it into the batter.
The extra moisture also helps to produce a soft and unbelievably moist cake. The coffee adds
depth of flavour to the chocolate, but the actual coffee flavour will be undetectable, so don’t

worry if you’re not a coffee fan! This cake is very soft and moist. It will still stack, but just be
careful if using it for the wedding cake – it’s better to use it on the top tier rather than on the lower

ones.SERVES: 20–25 (MAKES: 4 X 18-CM [7-IN] CAKES)This recipe makes a large quantity so
you need a big bowl, although the batter can be divided in half if you like.250ml [1 cup plus 2 tsp]
vegetable oil, plus extra for oiling300ml [1¼ cups] whole milk, at room temperature or warmed in

the microwave for 1 minute1½ Tbsp lemon juice650g [3¼ cups] caster or granulated sugar440g

[3 cups plus 1 tsp] plain [all-purpose] flour (or use gluten-free flour plus 2 tsp xanthan gum)2
tsp baking powder (use gluten-free baking powder if making gluten free – a lot of standard

baking powders contain gluten)2 tsp bicarbonate of soda [baking soda]1 tsp salt135g [1 cups]
unsweetened cocoa powder, sifted (for the best results, use a high-quality Dutch-processed

cocoa powder)130ml [½ cup plus 2 tsp] sour cream (or whole yogurt)1 Tbsp vanilla bean paste5
medium eggs1 Tbsp instant coffee granules (you can’t taste the coffee, but leave it out if you’re
coffee averse)440ml [2 cups minus 2 Tbsp] boiling waterOptional: For those of you who love

chocolate and want an extra depth of flavour, you can add 70g [½ cup] cacao nibs to the batter

before baking. These don’t add any extra sweetness, but add intense bursts of pure chocolate
flavour.1 / Preheat the oven to 160°c [325°F/Gas mark 3]. Oil 4 x 18-cm [7-in] cake tins and line

the bases with a circle of baking paper.2 / Put the milk into a large bowl and squeeze in the
lemon juice. Set aside for now.3 / Mix the sugar, flour, baking powder, bicarbonate of soda, salt
and cocoa powder in a separate bowl.4 / Add the sour cream, vegetable oil, vanilla and eggs to
the milk mixture. Whisk to break up the eggs. The oil will separate, but that’s fine.5 / Put the
coffee granules into a heatproof bowl and pour in the boiling water. Stir and set aside.6 / Pour the

egg mixture onto the dry ingredients and whisk until partially mixed. Add the hot coffee and

whisk again until everything is combined. Divide the batter between the prepared tins and bake

for 40 minutes, or until the cakes slightly come away from the sides of the tins and a skewer

inserted into the centre of a cake comes out with just a few crumbs clinging to it. Leave to cool in
the tins for 10 minutes before turning out onto a wire rack, peeling off the baking paper and
leaving to cool completely.7 / Make sure the cakes are cool before assembling. Stack and crumb-

coat them using your buttercream. You can can make 1 tall stacked cake or 2 shorter cakes OR

follow one of the cake designs (Crème Brûlée Cake, Red Velvet Cake or Apple or Pear &
Elderflower Cake), or the elaborate designs (Granite Nature Cake, Cursed Apple Cake,

Dragonfly & Geode Wedding Cake, April Fool’s Day: Chicken & Chips Illusion Cake, Bonfire

Night: Phoenix Cake, Day of the Dead: Antigravity Cake, and Songkran: Water Island
Cake).Crème Brûlée CakeThis cake is made using the reverse creaming method, rather than

creaming the butter and sugar together at the start, which gives it a very tender and moist
crumb. The cake itself is also very white in colour because it uses oil in addition to butter, and

just egg whites. Don’t worry about your egg yolks going to waste: they will be used in the crème
pâtissière filling! all the cakes in this book benefit from using cake flour instead of plain [all
purpose] flour, but this cake, in particular, really benefits from it if you can get your hands on a
pack!SERVES: 25–30 (MAKES: 5 X 18-CM [7-IN] CAKES)CRÈME PÂTISSIÈRE FILLING480ml

[2 cups] whole milk90g [½ cup minus 2 tsp] caster or granulated sugar25g [¼ cup] cornflour
[cornstarch]1 Tbsp vanilla bean paste7 medium egg yolks50g [3½ Tbsp] salted butter (or use

unsalted plus a pinch of salt), at room temperature, cubedEGG WHITE MIXTURE8 medium egg

whites200g [1 cup] caster or granulated sugarCAKE310g [1 cups plus 2 tsp] salted butter (or
use unsalted plus 1 tsp salt), at room temperature and soft, plus extra for greasing690g [5

cups] plain [all-purpose] flour490g [2½ cups minus 2 tsp] caster or granulated sugar2 Tbsp
baking powder490ml [2 cups plus 1 Tbsp] whole milk200ml [¾ cup plus 2 Tbsp] vegetable oil2

Tbsp vanilla bean paste2½ Tbsp white wine vinegarPLUSgrated nutmeg (in between cake

layers) edible gold paint (optional)edible gold leaf (optional)3 Tbsp caster or granulated sugar,
for the topTip: The butter for the cake must be at room temperature and soft and spreadable. If

not, microwave it for 5 seconds at a time.1 / First, make the crème pâtissière filling. Pour the milk

into a small pan and heat over a medium heat until it comes to a simmer.2 / While the milk is
heating, place the sugar, cornflour, vanilla and egg yolks in a large heatproof bowl and whisk

until thick and smooth.3 / When the milk starts bubbling, pour it slowly into the egg mixture,

whisking quickly and constantly the whole time (to temper the egg mix and ensure the eggs do
not scramble!). Once all the milk is combined, pour the whole mixture back into the pan and

continue heating over a medium heat. Allow the custard to bubble while whisking constantly as it
thickens. If the custard starts looking lumpy at any point, just temporarily remove it from the heat

and keep whisking as fast as you can.4 / Once the custard is thick and holds a trail when the
whisk is lifted from the bowl, remove from the heat and add the butter. Stir until melted and
combined.5 / Pour the custard into a bowl and cover with plastic wrap, ensuring the plastic wrap

touches the surface of the custard to prevent a skin forming. Chill in the fridge for a few hours
while you make the cake. It will thicken as it cools.6 / For the cake, preheat the oven to 180°c

[350°F/Gas mark 4]. Grease 5 x 18-cm [7-in] round cake tins with butter and line the bases with
a circle of baking paper.7 / Add the egg whites to a stand mixer (or use a handheld electric

whisk) fitted with a balloon whisk attachment and whisk on high speed until soft peaks form. Add
the 200g [1 cup] sugar in 3 batches, whisking for 45 seconds after each addition. Transfer to

another bowl and set aside for now.8 / Place the flour in a clean stand mixer bowl, add the

softened butter and, using the paddle mixer attachment, mix on slow speed for 30–60 seconds
until the mixture resembles breadcrumbs. Add the 490g [2½ cups minus 2 tsp] sugar and baking

powder and mix for a few seconds until just combined.9 / Put the milk, oil, vanilla and vinegar
into a microwaveable bowl and microwave on high for 1 minute 30 seconds–2 minutes until

lukewarm.10 / Add a third of the lukewarm liquid to the flour mixture and mix on slow speed until
just combined. Increase the speed to high and mix for 2 minutes. Add the rest of the liquid, a

third at a time, whisking on slow speed after each addition until combined.11 / Gently fold the

egg whites into the cake batter in three portions, while trying to knock out as little air as
possible.12 / Pour the batter into the prepared baking tins and bake for 40–45 minutes until a

knife inserted into the centre of a cake comes out clean. Leave to cool in the tins for 5–10

minutes (the cake will shrink away from the sides a little bit, but this is normal) before running a

knife around the rims and turning out onto a wire rack. Peel off the baking paper and leave to
cool completely.13 / Make sure the cakes are cool before assembling. Stack and crumb-coat the

cakes using your chosen buttercream. Use the dam technique to add a generous amount of

crème pâtissière to the centre of each layer, and grate over some nutmeg. Decorate simply with
a raw edge (just don’t smooth in or trim off the buttercream that collects around the sides on
top). Chill the cake, then paint the raw top edge gold using edible gold paint. Add edible gold leaf

to the buttercream to finish.14 / Finish with a crème brûléed top: sprinkle the 3 Tbsp sugar over
the well-chilled buttercream (pop in the freezer for 30 minutes to make sure it’s chilled on top of

the cake), then using a handheld blowtorch, caramelize the sugar. Be careful not to blowtorch

right up to the buttercream edges, as too much will cause it to melt! OR follow one of the basic
cake designs (Red Velvet Cake and Apple or Pear & Elderflower Cake) or the elaborate designs

(Granite Nature Cake, Cursed Apple Cake, Dragonfly & Geode Wedding Cake, Bonfire Night:

Phoenix Cake, Day of the Dead: Antigravity Cake, and Holi: Colour Cake).Tip: There will be extra
‘crème pat’ filling, but it’s worth it to use up the remaining egg yolks, and you can also enjoy this

on its own!Red Velvet CakeThis cake is so easy to make and rewards you with soft, fluffy and
velvet-like cake. You will want more than one slice for sure.SERVES: 20–25 (MAKES: 4 X 18-CM

[7-IN] CAKE LAYERS)This recipe makes a large quantity so you need a big bowl, although the

batter can be divided in half if you like. You must bake the cake immediately after mixing the wet
and dry ingredients together for the reaction (you will see the batter bubbling).WET

INGREDIENTSbutter, for greasing450ml [2 cups minus 2 Tbsp] milk2½ Tbsp white wine
vinegar320ml [1¼ cups plus 4 tsp] sunflower oil (or other neutral-tasting oil)1 tsp salt1 Tbsp
vanilla bean paste4 eggsred gel food dye180ml [¾ cup] boiling waterDRY INGREDIENTS520g

[4 cups] plain [all-purpose] flour2 tsp bicarbonate of soda [baking soda]2 tsp baking

powder700g [3½ cups] caster or granulated sugar1½ Tbsp unsweetened cocoa powderPLUS1

quantity of American Buttercream or Italian Meringue Buttercream1 / Preheat the oven to 170°c

[340°F/Gas mark 3]. Grease the base and sides of 4 x 18-cm [7-in] cake tins with butter and line

the bases with baking paper.2 / Add the milk to a large bowl, then add the vinegar and stir (it will
curdle). Set aside for now.3 / Add all the dry ingredients to a separate large bowl, sifting in the
cocoa powder, and whisk to combine.4 / Return to the milk mixture. Add the oil, salt, vanilla bean
paste and eggs and whisk to break up the eggs and combine. The oil will remain separated, but
that’s fine. Add red food dye to colour a deep red.5 / Pour the milk mixture over the dry, then

immediately pour over the boiling water and whisk until smooth and combined. Add a little more
red food dye at this point, if needed.6 / Immediately pour the batter evenly into the prepared

cake tins and bake for 35–40 minutes, or until a skewer inserted into the centre of a cake comes
out clean. Leave to cool in the tins for 10 minutes, then run a knife around the edges and turn out

onto wire racks. Peel off the baking paper and leave to cool.7 / Make sure the cakes are cool

before assembling. Stack and crumb-coat the cakes using your chosen buttercream. Decorate
simply with piped buttercream swirls and sprinkles (as pictured), OR follow one of the basic cake
designs (Crème Brûlée Cake, Apple or Pear & Elderflower Cake), or the elaborate designs

(Granite Nature Cake, Cursed Apple Cake, Dragonfly & Geode Wedding Cake, Bonfire Night:

Phoenix Cake and Day of the Dead: Antigravity Cake).Apple or Pear & Elderflower CakeThis

versatile cake works well with both apples and pears, so it’s great to make when you have a
surplus of fruit! The fruit helps to make this cake moist with bursts of fresh, fruity flavour and you
have the option to simply (but effectively) decorate the outside of the cake with colourful candied

dried apple or pear slices, or use this base cake recipe for a more elaborate design. If decorating

with the dried fruit slices, I recommend you start dehydrating the fruit the day before you make
the cake, as it needs time to dehydrate fully, then to avoid waste, reserve any fresh fruit cutoffs

(which weren’t used for dehydrating) to use in the cake batter later. This recipe is for 5 cake
layers which, when stacked together, make a beautifully tall and elegant cake, but you can
always adjust the quantities if you want to make a little bit less.SERVES: 25–30 (MAKES: 5 X 18-

CM [7-IN] CAKES)CANDIED DRIED APPLES OR PEARS600g [3 cups] caster or granulated
sugar800g [3½ cups] water gel food dyes of your choiceabout 4 apples or 6–9 pears (ideally
these should be ripe, but not too soft)CAKE460g [2 cups plus 6 tsp] salted butter (or use

unsalted butter and add ¾ tsp salt, or to taste), at room temperature, plus extra for greasing540g

[2¾ cups minus 2 tsp] caster or granulated sugar, plus 5 Tbsp extra for sprinkling8 medium

eggs5 Tbsp elderflower syrup1 Tbsp vanilla bean paste560g [4 cups] plain [all-purpose] flour
(or use gluten-free flour plus 2 tsp xanthan gum)4 tsp baking powder (use gluten-free baking
powder if making gluten free – a lot of standard baking powders contain gluten)120g [½ cup]

whole yogurt700g [1½lb] baking apples or pears (about 5–8), peeled and cored and cut into 1-

cm [½-in] cubesPLUS1 quantity of American Buttercream or Italian Meringue Buttercream1 /
Make the candied dried apples or pears the day before you would like to make the cake. Preheat
the oven to 75°c [167°F/Gas mark ¼] and line a baking sheet with baking paper. Put the sugar

and water into a large pan and heat over a high heat until the sugar has dissolved. Add a tiny dot

of gel food dye to the water.2 / Slice the apples or pears as thinly as you can (you can do this by
hand, or use a mandoline if you have one). If decorating the cake using pears, try to cut and use

the centre pieces as these will all be equal in height. You can get about 3–4 pieces from the

centre of each pear, whereas you can get more equal slices from the apples. You can still
dehydrate the remaining fruit, or plan to use them in the cake!3 / Add the fruit slices to the sugar
mixture, then reduce the heat to medium and simmer for 10 minutes. Use a slotted spoon to

remove the fruit and place them in a single layer on the lined baking sheet. Dehydrate in the
oven, flipping them over after about 1½ hours. It will take at least 3 hours or more for the slices to

fully dry. The finished slices will be dry and firm, but still slightly flexible and tacky from the sugar.
Set aside.Tip: For a gradient of different coloured slices, simmer the slices in batches, adding a

little more food dye to the water and sugar mixture each time, starting with a lighter coloured
food dye, then adding a little of a darker dye for the later batches.4 / For the cake, preheat the

oven to 180°c [350°F/Gas mark 4]. Grease 5 x 18-cm [7-in] cake tins with butter and line the
bases with baking paper.5 / Place the butter and 540g [2¾ cups minus 2 tsp] sugar in a stand

mixer (or use a handheld electric whisk) fitted with a balloon whisk attachment and whisk on
high speed until fluffy and very light in colour. You can’t overbeat this.6 / Add the eggs, one at a
time, beating well after each addition. Add the elderflower syrup and vanilla and beat again. The

mixture will look curdled or grainy at the moment, but that’s fine.7 / Add the flour (or gluten-free
flour plus xanthan gum) and baking powder and mix on slow speed or by hand until just
combined. Add the yogurt and chopped apples or pears and fold in gently by hand until they are
distributed through the batter – stop mixing as soon as they are. The batter will be thick.8 /

Divide the batter equally between the prepared tins and sprinkle 1 Tbsp of the extra sugar on the

top of each. Bake for about 40 minutes, or until springy on top and a skewer inserted into the

centre of a cake comes out mostly clean. It may have some wet apple clinging to it, but there
should be no uncooked cake batter.9 / Leave the cakes to cool in the tins for 10 minutes, then

run a knife around the edges and turn out onto a wire rack. Peel off the baking paper and leave
to cool completely.10 / Make sure the cakes are cool before assembling. Stack and crumb-coat
the cakes using your chosen buttercream. Decorate simply with the candied dried apples or

pears by pressing them onto the outside of your cake OR follow one of the basic cake designs
(Crème Brûlée Cake and Red Velvet Cake), or the elaborate designs (Granite Nature Cake,

Cursed Apple Cake, Dragonfly & Geode Wedding Cake, Bonfire Night: Phoenix Cake and Day of
the Dead: Antigravity Cake).Vegan Vanilla CakeSERVES: 25–30 (MAKES: 5 X 18-CM [7-IN]
CAKE

LAYERS)WET

INGREDIENTSvegan

butter,

for

greasing1½

Tbsp

white

wine

vinegar700ml [3 cups] soy milk280ml [1¼ cups minus 4 tsp] sunflower oil or other neutral-tasting

oil1 tsp liquid from can of chickpeas (aquafaba)1 Tbsp vanilla bean pasteDRY INGREDIENTS½
tsp salt625g [4½ cups plus 2 Tbsp] self-raising [self-rising] flour450g [2¼ cups] caster or

granulated sugar2¼ Tbsp baking powderPLUS1 quantity of vegan American Buttercream or
vegan Italian Meringue ButtercreamOR fresh whipped vegan cream and fruit1 / Preheat the

oven to 170°c [340°F/Gas mark 3]. Grease 5 x 18-cm [7-in] cake tins with vegan butter and line
the bases with baking paper.2 / In a large bowl, mix the vinegar with the soy milk until it curdles
and thickens. Add the rest of the wet ingredients and the salt and stir together.3 / In a separate

large bowl, combine all the dry ingredients. Add the dry ingredients to the wet and whisk until
just combined. Pour immediately into the prepared tins and bake for 25–30 minutes until springy

on top and a skewer or a knife inserted into the centre comes out clean.4 / When the cakes are
baked, leave them to cool in their tins for 5 minutes, then run a knife around the edges and turn

out onto wire racks. Peel off the baking paper and leave to cool.5 / Make sure the cakes are cool

before assembling. Stack and crumb-coat using your chosen buttercream. You can can make 1
tall stacked cake or 2 shorter cakes. Follow one of the basic cake designs (Crème Brûlée Cake,
Red Velvet Cake, Apple or Pear & Elderflower Cake), or the elaborate designs (Granite Nature

Cake, Cursed Apple Cake, Dragonfly & Geode Wedding Cake, New Year’s Eve: Owl Cake,

Bonfire Night: Phoenix Cake, Day of the Dead: Antigravity Cake, and Hanami: Cherry Blossom

Tree Cake). OR decorate simply with fresh vegan cream and fruit between the layers.Vegan
Ginger Cake
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Serve It Up, Comfort: Delicious Bakes and Family Treats, A Good Day to Bake: Simple Baking

Recipes for Every Mood, Baking With Dorie: Sweet, Salty & Simple, The Wicked Baker: Cakes

and Treats to Die For, Spooky Food: 80 Fun Halloween Recipes for Ghosts, Ghouls, Vampires,
Jack-o-Lanterns, Witches, Zombies, and More (Whimsical Treats), Mooncakes and Milk Bread:
Sweet and Savory Recipes Inspired by Chinese Bakeries, Cakes That Wow Cookbook: A
Beginner's Guide to Baking and Decorating Spectacular Cakes

Teresa, “I just LOVE this book!. Kim has covered all the bases in this book and then some. My
smile just got bigger, and bigger as I turned the pages. Every page is extraordinary!I’m thrilled

she was able to include some of her bakes from the GBBO collection 6. So much inspiration in
this book, it’s definitely a winner. Did I mention I LOVE this book!”

James Hudson, “Such a great cook book. If you are a fan of Kim-Joy, this is a must have! So
much charm and character!”

Cheri Ives, “Wonderful baking cookbook. Kim-Joy's designs are wonderful. I watched her on The

Great British Baking Show and fell in love with her imagination and use of various animals in her
designs. She almost won the whole thing the season I watched her bake and I find her very

inspiring. She's British, but the amounts show American conversions so you don't need to work
that out yourself. I bought all three of her cookbooks. I think she's great.”

Lydia Van Hiel, “Love it !!. She does not disappoint ! Kim-Joy has done it again. A delight for
taste buds and for the eyes. Just at the right time to try the recipes in time to get it right for
Christmas.Well done ....again !Lydia”

Miss E L Turner, “Fantastic book!. I love the step by step instructions from this book which helps
explain the basics. Really helps with technique. The recipes are great, I made the ginger cake for
Christmas which was one of my best bakes.”

lisa wood, “Even better than the last two!. OMG I love this book so much. Bought the other two

and loved them but this one is even better. So many great recipes. I've been making cakes
celebrating events I've never even heard of so I've leant loads too (love discovering new things,

especially relating to food). Made 6 so far and everyone is delicious and really, can be made for
any event. Highly recommend is you love baking and decorating cakes.”

James Budge, “Highly creative and delicious cakes. A book full of creative cakes that will bring a
smile to your face. I was impressed by the number of vegan recipes and vegan alternatives and
the variety of celebrations.Having so much fun making the bakes with each celebration.”

jennifer, “Lovely present. I gave this to my granddaughter for her birthday. She had requested it
and was certainly not disappointed. I looked at the pictures and am looking forward to sampling
the bakes. They are quite unique.”

The book by Kim-Joy has a rating of 5 out of 4.8. 93 people have provided feedback.
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