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Current rating 0. Click to rate.





0 Ratings


Sooby's Confetti Cake
10 - 12 slices
Easy
50 



Perfect for a party, this rainbow-speckled cake is a dream to look at and features a tasty surprise!
Everyone needs to throw their new kitten a welcome party right? I was invited to create a simple summer bake by @droetkerbakingireland and this was the perfect occasion!

I used a mix of Dr Oetker products to make a confetti cake for the most loved cat in the world - well her owners! 
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Ingredients

Preparation




Ingredients
For the Cake
pack
 Dr. Oetker Red Velvet Cake Mix

pack
 Dr. Oetker Vanilla Cake Mix

6
 Eggs (Medium)

110 ml
 Vegetable Oil (60ml Red Velvet) + (50ml Vanilla)

360 ml
 Water (190ml Red Velvet) + (170ml Vanilla)


To Decorate
400 g
 Dr. Oetker Vanilla Buttercream Style Icing (1 tub)

400 g
 Dr. Oetker Chocolate Buttercream Style Icing (1 Tub)

 Dr. Oetker Unicorn Confetti Sprinkle

 Dr. Oetker Bright and Bold 4-Cell

 Dr. Oetker Wafer Daisies

 Dr. Oetker Mini Wafer Flowers
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Dr. Oetker Vanilla Buttercream Style Icing (1 tub)
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Dr. Oetker Chocolate Buttercream Style Icing (1 Tub)
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Dr. Oetker Unicorn Confetti Sprinkle
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Dr. Oetker Wafer Daisies
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Dr. Oetker Mini Wafer Flowers






Preparation:


Prep:










50 min
1


Add Dr. Oetker Red Velvet Cake Mix into a bowl along with Eggs, Vegetable Oil and Water as per packet instructions. Mix until thick and creamy. 





2


Line and grease 4 cake tins. Pour Red Velvet mixture into two of them. 





3


Repeat the previous steps with the Dr. Oetker Vanilla Cake mix and divide between the remaining two cake tins. 





4


Put all 4 cake tins into the oven at 170 degrees for 35 minutes or until a skewer comes out clean. 





5


When cool, use a circular cutter to cut out the centre of three of the sponges. Layer using the chocolate icing to stick together. 





6


Fill with Sprinkles and the mini daisy decorations. Top with final sponge cake. 





7


Decorate with Vanilla Icing, wafer flowers and more sprinkles. 





8


Top with Cake Topper of your choice and enjoy! 








Additional information
Know a little more
Nutritional Information



1 Portion =  144 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1398 kj
334kcal

16.66 g


5.58 g


45.04 g


41.70 g


0.88 g


0.13 g







* This is the disclaimer text for nutritional info
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PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
  
  
  
  
 
   
  
  
  
  
 

RATE Recipe












Related Recipes



Jam Tarts[image: Logo Image]
Baking


60 MinEasy
Jam Tarts
See recipe details






60 MinEasy
Jam Tarts









6 Ingredient Chocolate Chip Cookie Dough Fudge[image: Logo Image]
Baking


20 MinEasy
6 Ingredient Chocolate Chip Cookie Dough Fudge
See recipe details






20 MinEasy
6 Ingredient Chocolate Chip Cookie Dough Fudge









Cinnamon and date truffles[image: Logo Image]
Baking


35 MinEasy
Cinnamon and date truffles
See recipe details






35 MinEasy
Cinnamon and date truffles









Christmas Cake Jars[image: Logo Image]
Baking


75 MinEasy
Christmas Cake Jars
See recipe details






75 MinEasy
Christmas Cake Jars









Snickers Cake[image: Logo Image]
Baking


90 MinEasy
Snickers Cake
See recipe details






90 MinEasy
Snickers Cake









Valentine's Marshmallow Stuffed Cookies[image: Logo Image]
Baking


30 MinEasy
Valentine's Marshmallow Stuffed Cookies
See recipe details






30 MinEasy
Valentine's Marshmallow Stuffed Cookies









Christmas Table Name Placements[image: Logo Image]
Baking


80 MinEasy
Christmas Table Name Placements
See recipe details






80 MinEasy
Christmas Table Name Placements












Follow Us
Follow us on Social Media
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LinkedIn Dr. Oetker Corporate
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Facebook Dr. Oetker Careers 
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YouTube Corporate Channel
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YouTube Pizza Channel
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Sooby's Confetti Cake
Prep:50 10 - 12 slices
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Ingredients
For the Cake
packDr. Oetker Red Velvet Cake Mix
packDr. Oetker Vanilla Cake Mix
6Eggs (Medium)
110 mlVegetable Oil (60ml Red Velvet) + (50ml Vanilla)
360 mlWater (190ml Red Velvet) + (170ml Vanilla)
To Decorate
400 gDr. Oetker Vanilla Buttercream Style Icing (1 tub)
400 gDr. Oetker Chocolate Buttercream Style Icing (1 Tub)
Dr. Oetker Unicorn Confetti Sprinkle
Dr. Oetker Bright and Bold 4-Cell
Dr. Oetker Wafer Daisies
Dr. Oetker Mini Wafer Flowers
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1


Add Dr. Oetker Red Velvet Cake Mix into a bowl along with Eggs, Vegetable Oil and Water as per packet instructions. Mix until thick and creamy. 





2


Line and grease 4 cake tins. Pour Red Velvet mixture into two of them. 





3


Repeat the previous steps with the Dr. Oetker Vanilla Cake mix and divide between the remaining two cake tins. 





4


Put all 4 cake tins into the oven at 170 degrees for 35 minutes or until a skewer comes out clean. 





5


When cool, use a circular cutter to cut out the centre of three of the sponges. Layer using the chocolate icing to stick together. 





6


Fill with Sprinkles and the mini daisy decorations. Top with final sponge cake. 





7


Decorate with Vanilla Icing, wafer flowers and more sprinkles. 





8


Top with Cake Topper of your choice and enjoy! 
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