
Golden Cloud Cartoon Cake

12 Slices

Ingredients

Chocolate Cake
Golden Cloud Chocolate Flavoured Cake Mix
250ml whole milk
100ml sunflower oil
3 extra large eggs

Nutella Buttercream
Golden Cloud Chocolate Flavoured Icing Mix
150g unsalted butter, room temperature
150g Nutella
100ml whipping cream

Final Frosting
350g cream cheese, room temperature
120g icing sugar
120g unsalted butter, room temperature
Yellow, black, red, and pink food colouring
Fondant to make cherries, swirls, and candle, for decorating

Instructions

Chocolate Cake
1. Preheat the oven to 180C and oil and line 3 x 15cm round cake tins with sunflower oil

and parchment paper.
2. In a mixing bowl, whisk together the eggs, milk, and sunflower oil.



3. In a bowl of a stand mixer fitted with a whisk attachment add the contents of the
Golden Cloud chocolate cake mix.

4. Add the whisked wet ingredients to the dry ingredients and mix at medium high
speed for about 3 minutes, scrape the sides and bottom of the bowl with a spatula
and mix again.

5. Pour the cake batter into the prepared tins and bake for 20 - 25 minutes or until a
skewer inserted into the centre of the cake comes out clean.

6. Allow the cakes to cool in their tins for about 30 minutes before turning them onto a
wire rack to cool completely.

7. Wrap the cakes in plastic wrap and refrigerate overnight.

Nutella Frosting
1. In a bowl of a stand mixer fitted with a paddle attachment, add the Golden Cloud

chocolate icing sugar mix and the cubed unsalted butter.
2. Beat at medium speed until a sandy consistency.
3. With the mixer’s motor running, slowly add the cream to the icing mixture. Once

added, scrape down the sides of the bowl with a spatula and beat at medium high
speed for about 4 minutes until light and fluffy.

4. Add the Nutella and beat again.
5. Fill a piping bag with the frosting.
6. Remove the cakes from the fridge and discard the plastic wrap, use a bread knife to

level the cakes, if needed.
7. Secure the first cake layer onto a cake plate with a little frosting, and pipe a layer of

frosting over the surface of the cake. Continue with the next two layers.
8. Frost the sides and top of the cake with the frosting, then use a cake scraper to

smooth out the frosting.
9. Place the cake in the fridge for about 2 hours to firm up.

Final frosting
1. Add the butter to a bowl of a stand mixer fitted with a whisk attachment, beat the

butter until light in colour and fluffy.
2. Add the icing sugar and beat again until well combined and fluffy.
3. Change the mixer’s attachment to a paddle attachment and add the cubed cream

cheese, beat at medium speed until the frosting is well combined.
4. Separate the frosting into 4 bowls. Colour about ¼ cup of frosting black, leave ½ a

cup of frosting white and separate the remaining frosting in half. Colour one half
yellow and rest pink.

5. Fill four piping bags with each colour frosting, the white, pink, and yellow frosting do
not need piping tips but the back frosting must be added to a bag fitted with a small
round nozzle for piping lines.

6. Pipe the yellow frosting around the sides of the cake and use a cake scraper to
smooth out the sides. Place the cake in the fridge for about 20 minutes to chill.

7. Once the yellow frosting has set, pipe the pink frosting on the top of the cake and
dripping down the sides of the cake, use a cake scraper to smooth out the frosting
where needed.

8. Pipe a layer of pink frosting around the circumference of the cake, allow the cake to
chill in the fridge for about an hour.



9. Pipe the white frosting onto the top of the cake to create 8 swirls of frosting.
10. Finally use the black frosting to pipe thin lines on the cake, you want to outline the

shapes of the cake – so outline the dripping pink frosting on the top, the frosting
around the cake, and the white swirls.

11. Using coloured fondant shape 6 cherries and a candle. Once these have dried place
them onto the cake, serve and enjoy!

Golden Cloud Cartoon Cupcakes

Makes 24 cupcakes

Chocolate Cake
Golden Cloud Chocolate Flavoured Cake Mix
250ml whole milk
100ml sunflower oil
3 extra large eggs

Nutella Buttercream
Golden Cloud Chocolate Flavoured Icing Mix
150g unsalted butter, room temperature
150g Nutella
100ml whipping cream
Black food colouring
Fondant cherries and sprinkles



Instructions

Chocolate Cupcakes
1. Preheat the oven to 170C and two 12-hole cupcake pans with cupcake papers.
2. In a mixing bowl, whisk together the eggs, milk, and sunflower oil.
3. In a bowl of a stand mixer fitted with a whisk attachment add the contents of the

Golden Cloud chocolate cake mix.
4. Add the whisked wet ingredients to the dry ingredients and mix at medium high

speed for about 3 minutes, scrape the sides and bottom of the bowl with a spatula
and mix again.

5. Pour the cupcake batter into the cupcake cases, filling the cases two-thirds of the
way up the sides of the papers. Bake for about 15 minutes or until a skewer inserted
into the centre of the cupcake comes out clean.

6. Allow the cupcakes to cool completely.

Nutella Frosting
1. In a bowl of a stand mixer fitted with a paddle attachment, add the Golden Cloud

chocolate icing sugar mix and the cubed unsalted butter.
2. Beat at medium speed until a sandy consistency.
3. With the mixer’s motor running, slowly add the cream to the icing mixture. Once

added, scrape down the sides of the bowl with a spatula and beat at medium high
speed for about 4 minutes until light and fluffy.

4. Add the Nutella and beat again.
5. Reserve ¼ cup of frosting and add black food colouring to this, add this to a piping

bag fitted with a small round nozzle, suitable for piping lines.
6. Fill the remaining frosting into a piping bag fitted with a 1cm round nozzle.
7. Pipe a swirl of frosting onto each cupcake, use the black frosting to outline the swirl.

Decorate each cupcake with fondant cherries and sprinkles. Enjoy!

Golden Cloud Cartoon Cakesicles



Makes 15 cakesicles

Chocolate Cake
Golden Cloud Chocolate Flavoured Cake Mix
250ml whole milk
100ml sunflower oil
3 extra large eggs

Nutella Buttercream
Golden Cloud Chocolate Flavoured Icing Mix
150g unsalted butter, room temperature
150g Nutella
100ml whipping cream

Cakesicles
400g white chocolate
Yellow food colouring, for chocolate
125g icing sugar
40g unsalted butter
20ml milk
Black and pink food colouring
Fondant cherries and sprinkles

Instructions

Chocolate Cake
1. Preheat the oven to 180C and oil and line 2 x 20cm round cake tins with sunflower oil

and parchment paper.
2. In a mixing bowl, whisk together the eggs, milk, and sunflower oil.
3. In a bowl of a stand mixer fitted with a whisk attachment add the contents of the

Golden Cloud chocolate cake mix.
4. Add the whisked wet ingredients to the dry ingredients and mix at medium high

speed for about 3 minutes, scrape the sides and bottom of the bowl with a spatula
and mix again.

5. Pour the cake batter into the prepared tins and bake for 25 minutes or until a skewer
inserted into the centre of the cake comes out clean.

6. Allow the cakes to cool in their tins for about 30 minutes before turning them onto a
wire rack to cool completely.

Nutella Frosting
1. In a bowl of a stand mixer fitted with a paddle attachment, add the Golden Cloud

chocolate icing sugar mix and the cubed unsalted butter.
2. Beat at medium speed until a sandy consistency.
3. With the mixer’s motor running slowly add the cream to the icing mixture. Once

added, scrape down the sides of the bowl with a spatula and beat at medium high
speed for about 4 minutes until light and fluffy.



4. Add the Nutella and beat again.
5. Add the cooled cakes and 2 cups of chocolate frosting to a food processor, blend until

well combined. Refrigerate until needed.

Cakesicles
1. Chop the white chocolate and add it to a microwave-safe bowl, melt the chocolate in

the microwave at increments of 20 seconds, stirring often.
2. Once melted add the yellow food colouring for chocolate and stir until combined.
3. Use a clean paintbrush to coat the inside of the cakesicle mould with the chocolate,

be sure to create a thick layer. Allow to set
4. Fill the cakesicle moulds with the chocolate and frosting mix, pressing the mix

properly into the moulds. Insert the ice cream sticks into the moulds and through the
cake and frosting mixture.

5. Cover the back of the moulds with the melted chocolate, and allow the cakesicles to
set in the fridge for about 2 hours.

6. To make the pink drip, beat the butter and icing sugar in a bowl of a stand mixer
fitted with a paddle attachment. Once combined add the milk and beat until light
and fluffy.

7. Colour ¼ cup of frosting black and place this into a piping bag fitted with a small
round nozzle suitable for piping lines, colour the remaining frosting pink and place
this into a piping bag.

8. Once the cakesicles are set, remove them from their moulds and pipe a drip of pink
frosting onto each one, use the black frosting to outline the drip.

9. Decorate with fondant cherries and sprinkles, enjoy!


