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Cake Pops
10 Portions
Easy
80 



These cake pops are a great way to use up left over cake trimmings!
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Ingredients
Ingredients
200 g
 Vanilla Sponge

100 g
 Dr. Oetker Vanilla Buttercream Style Icing

150 g
 Dr. Oetker 35% Milk Chocolate

45 g
 Dr. Oetker Unicorn Confetti Sprinkles



[image: Picture - (max-width: 767px)][image: Picture - (min-width: 768px)]

Dr. Oetker Vanilla Buttercream Style Icing
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Dr. Oetker 35% Milk Chocolate
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Dr. Oetker Unicorn Confetti Sprinkles






Preparation:


Total:










80 min
Prep:

20 min
1


Place the vanilla sponge in a food processor and blitz until the sponge is a fine crumb.





2


Place the vanilla sponge crumb in a bowl with the Vanilla Buttercream and mix with a spatula until the Icing is mixed into the sponge and it begins to stick together.





3


Using your hands roll the mixture into 10 equal balls and place on a tray lined with greaseproof. Push a straw into each pop and place in the fridge to chill for 30 minutes.





4


Once chilled it’s time to decorate your cake pops, melt the Milk Chocolate in the microwave for 30 seconds then in 10 second bursts stirring after each burst until the chocolate is melted. Dip the cake pops one at a time into the melted Milk Chocolate, gently tap the straw on the side of the bowl to remove any excess chocolate from the cake pops. Place your dipped cake pops back onto your greaseproof paper once they are dipped in chocolate.





5


Pour your Unicorn Confetti Sprinkles into a small bowl and dip each cake pop into the bowl of Sprinkles to coat in sprinkles. 





6


Leave the cake pops in the fridge to set completely for about an hour. 








Additional information
Know a little more
Nutritional Information



1 Portion =  50 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1863 kj
445kcal

21.13 g


12.44 g


59.81 g


49.98 g


3.77 g


0.10 g







* This is the disclaimer text for nutritional info











[image: Picture - ]





[image: Picture - ]




[image: Picture - ]



[image: Picture - ]

PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
  
  
  
  
 
   
  
  
  
  
 

RATE Recipe
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60 MinEasy
Chocolate Chunk Cupcakes
See recipe details






60 MinEasy
Chocolate Chunk Cupcakes









Very Lemony Cupcakes[image: Logo Image]
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60 MinEasy
Very Lemony Cupcakes
See recipe details






60 MinEasy
Very Lemony Cupcakes
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60 MinEasy
Pinata Cupcakes
See recipe details






60 MinEasy
Pinata Cupcakes









Kawaii Woodland Creature Cakesicles[image: Logo Image]
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90 MinEasy
Kawaii Woodland Creature Cakesicles
See recipe details






90 MinEasy
Kawaii Woodland Creature Cakesicles
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75 MinEasy
Cake Jars
See recipe details






75 MinEasy
Cake Jars
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40 MinEasy
Chocolate Cupcakes
See recipe details






40 MinEasy
Chocolate Cupcakes
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Cupcake and Fairy Cake Recipes


40 MinEasy
Bakewell Cupcakes
See recipe details






40 MinEasy
Bakewell Cupcakes
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Ingredients
Ingredients
200 gVanilla Sponge
100 gDr. Oetker Vanilla Buttercream Style Icing
150 gDr. Oetker 35% Milk Chocolate
45 gDr. Oetker Unicorn Confetti Sprinkles
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1


Place the vanilla sponge in a food processor and blitz until the sponge is a fine crumb.





2


Place the vanilla sponge crumb in a bowl with the Vanilla Buttercream and mix with a spatula until the Icing is mixed into the sponge and it begins to stick together.





3


Using your hands roll the mixture into 10 equal balls and place on a tray lined with greaseproof. Push a straw into each pop and place in the fridge to chill for 30 minutes.





4


Once chilled it’s time to decorate your cake pops, melt the Milk Chocolate in the microwave for 30 seconds then in 10 second bursts stirring after each burst until the chocolate is melted. Dip the cake pops one at a time into the melted Milk Chocolate, gently tap the straw on the side of the bowl to remove any excess chocolate from the cake pops. Place your dipped cake pops back onto your greaseproof paper once they are dipped in chocolate.





5


Pour your Unicorn Confetti Sprinkles into a small bowl and dip each cake pop into the bowl of Sprinkles to coat in sprinkles. 





6


Leave the cake pops in the fridge to set completely for about an hour. 
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