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How to Make Black Icing: A Complete Guide for Stunning Cake Decorations

how to make black icing is a question many bakers and cake decorators find themselves asking,
especially when aiming to create dramatic, elegant, or themed desserts. Black icing adds a bold
contrast and can turn an ordinary cake into a masterpiece, whether you’re preparing for Halloween,
a chic birthday, or a sophisticated wedding. However, achieving a deep, true black color isn’t as
simple as just mixing in black food coloring. It involves understanding the right ingredients,
techniques, and a bit of patience.

In this guide, we’ll walk you through everything you need to know about making black icing—from
the types of icing that work best to tips for getting that perfect shade without compromising taste or
texture.

Choosing the Right Base for Black Icing

Before diving into coloring, it’s important to decide what kind of icing you want to use. Different
icings react differently to food coloring, especially when aiming for such an intense color.

Buttercream Icing

Buttercream is the most popular choice for cake decorating because it’s easy to work with and tastes
delicious. It’s made from butter, powdered sugar, and often a splash of milk or cream. However,
buttercream can sometimes be tricky when coloring black because the yellow tint from the butter
can affect the final color.

Royal Icing

Royal icing is made from egg whites and powdered sugar and dries hard, making it perfect for
intricate decorations. It starts out white, which can help when adding color, but it can also dry out
quickly, so timing is key.

Fondant

Fondant is a pliable icing that covers cakes smoothly and is often used for elaborate designs. It can
be colored black effectively, but requires kneading in the colorant thoroughly to avoid streaks.



How to Make Black Icing: Step-by-Step Coloring Tips

Start with a Dark Base

One of the best tricks for making black icing is to start with a dark base color, like deep brown or
navy blue. This reduces the amount of black food coloring needed, which can affect the taste and
texture if used excessively.

Adding cocoa powder to buttercream, for example, creates a rich brown base that black food
coloring can deepen more easily than starting with a white icing.

Choosing the Right Food Coloring

Not all black food colorings are created equal. Here are some common types:

Gel Food Coloring: Highly concentrated and less watery, gels are ideal for icing because they
don’t thin out the consistency.

Liquid Food Coloring: Easier to find but can make icing runny, requiring more powdered
sugar to thicken.

Powdered Food Coloring: Very concentrated and won’t affect texture, but harder to blend
evenly.

Gel or powdered black food coloring is usually the best choice for vibrant, dark black icing.

Adding Color Gradually

When coloring your icing, add the black food coloring slowly and mix thoroughly between additions.
It’s tempting to dump in a lot at once, but that can lead to uneven coloring and a bitter taste.
Patience pays off in creating a smooth, rich black shade.

Using a Combination of Colors

To get that perfect black, sometimes using just black food coloring isn’t enough. Mixing in small
amounts of other colors like blue, red, or green can deepen the black and prevent it from looking
dull or gray.

For example, a tiny bit of blue gel food coloring can add depth, while a touch of red can warm the
tone for a richer look.



Common Challenges and How to Overcome Them

Achieving a True Black Color

Pure black icing can be hard to achieve, especially with white-based icings. The key is to start with a
dark base, use highly concentrated coloring, and mix well. Sometimes, resting the icing for a while
after coloring allows the pigment to deepen.

Bitter Taste from Excess Coloring

Overusing black food coloring can give your icing a bitter flavor. To avoid this, use natural
ingredients like cocoa powder to build darkness and only add enough black coloring to adjust the
tone.

Maintaining the Right Consistency

Adding too much liquid food coloring can thin your icing, making it hard to pipe or spread. Stick to
gels or powders, and if your icing becomes too runny, fix it by adding more powdered sugar or
chilling it briefly.

Creative Uses for Black Icing in Cake Decorating

Black icing isn’t just for covering entire cakes. It’s great for adding contrast and drama to detail
work.

Elegant Borders and Lettering

Use black icing to pipe elegant borders or write messages. The sharp contrast against white or
pastel icings makes your decorations pop.

Themed Cakes

From gothic-style cakes to Halloween pumpkins and starry night skies, black icing helps bring
themes to life.



Layering Colors

Try layering black icing with metallic or bright colors for a striking effect. For example, black and
gold always look luxurious together.

Tips for Storing and Working with Black Icing

Once you’ve made your black icing, proper storage and handling are essential.

Storage: Keep icing in an airtight container at room temperature or refrigerated depending
on the base. Buttercream can be refrigerated but should be brought back to room temperature
before use.

Mix Before Use: Sometimes color pigments settle or separate slightly. Stir the icing well
before applying to ensure an even color.

Practice Piping: Black icing can show imperfections more clearly, so practicing your piping
technique on parchment paper can help perfect your designs.

Making black icing might seem intimidating at first, but with these tips and a little practice, you’ll be
able to create stunning, rich black decorations that elevate your baked goods. The key is balancing
color intensity with flavor and texture, and don’t be afraid to experiment with different bases and
color blends to find what works best for your style and taste.

Frequently Asked Questions

What ingredients do I need to make black icing?
To make black icing, you'll need powdered sugar, butter or shortening, milk or cream, vanilla
extract, and black gel food coloring for a deep black color.

How can I achieve a true black color in icing without it tasting
bitter?
Use black gel food coloring instead of liquid dye for a more concentrated color that doesn't affect
taste. Additionally, adding a small amount of cocoa powder can deepen the color naturally without
bitterness.

Can I make black icing using natural food colorings?
Yes, you can use activated charcoal or black cocoa powder for natural black coloring, but the shade
may be more of a dark gray or brown rather than pure black.



How do I prevent black icing from turning gray after a while?
Ensure you use gel or paste black food coloring and avoid mixing too much air into the icing. Also,
keep the icing covered to prevent oxidation, which can cause fading or color changes.

What is the best type of icing to use when making black icing
for cakes or cupcakes?
Buttercream icing is the most popular choice for black icing because it takes color well and has a
smooth texture. Royal icing can also be colored black but may require more color and can dry
darker.

Additional Resources
How to Make Black Icing: A Detailed Guide for Perfectly Dark Frosting

how to make black icing is a question that often arises among bakers and decorators aiming to
achieve that deep, rich color for cakes, cupcakes, and other confections. Black icing is not only
visually striking but also lends an elegant or edgy aesthetic to baked goods, making it a popular
choice for occasions such as Halloween, themed parties, or sophisticated events. However, crafting
the perfect black icing can be challenging due to the nuances of color mixing, ingredient selection,
and consistency. This article delves into the intricacies of creating black icing, exploring methods,
ingredients, and tips to ensure a flawless finish.

The Science Behind Black Icing

Achieving a true black color in icing is more complex than simply mixing dark colors. Black in food
coloring is often a result of combining primary colors or using concentrated black food dye. The key
lies in understanding how pigments interact and how the base icing affects the final shade.

Traditional food coloring gels and liquids have varying strengths and compositions. Using a small
amount of black gel can sometimes produce a muted or grayish tone, especially if the base icing is
white and not opaque enough. Additionally, some natural colorants may not yield a deep black but
rather a dark brown or purple hue.

Choosing the Right Base for Black Icing

The foundation of any icing is crucial, as it affects texture, taste, and color absorption. Common
bases include buttercream, royal icing, and fondant.

Buttercream: Smooth and creamy, buttercream provides a slightly yellowish tint due to
butter, which can influence the final black shade, often requiring more color to adjust.

Royal Icing: Made primarily from egg whites and powdered sugar, royal icing is naturally



bright white, offering an excellent canvas for vibrant colors.

Fondant: Fondant icing is pliable and slightly translucent, requiring more dye for a consistent
black color.

Among these, royal icing and buttercream are most commonly used for black icing. Royal icing tends
to absorb color more evenly, while buttercream may need extra coloring due to its creamy base.

Methods to Make Black Icing

There are several approaches to creating black icing, each with advantages and considerations.

Using Black Food Coloring

The most straightforward method is to use black gel or paste food coloring. Gel colors are preferred
over liquid because they provide more intense pigmentation without altering the icing’s consistency.

When using black food coloring:

Start with a white icing base, ideally royal icing or buttercream.1.

Add black gel coloring in small increments, mixing thoroughly after each addition.2.

Continue until the desired depth of black is reached.3.

One challenge with this method is that it often requires a significant amount of black coloring, which
can affect the taste and texture, sometimes imparting a slightly bitter flavor.

Mixing Primary Colors to Create Black

An alternative technique involves blending red, blue, and yellow food coloring to create black. This
method is more natural and can yield a deeper, richer tone without the bitterness associated with
large quantities of black dye.

To do this:

Combine equal parts of red, blue, and yellow gel food colorings.

Adjust the ratios slightly to achieve a true black rather than a dark brown or muddy color.



Mix the combined colors into the icing base thoroughly.

While this method is more time-consuming and requires experimentation, it allows for greater
control over the undertones of the black icing.

Incorporating Cocoa Powder for Darker Shades

For buttercream icing, adding unsweetened cocoa powder can deepen the color naturally. Cocoa
imparts a rich brown tone that, when combined with black food coloring, results in a more vibrant
and less artificial black.

Benefits of using cocoa powder include:

Improved flavor profile with a subtle chocolate taste.

Reduced need for excessive black dye, minimizing bitterness.

Natural ingredients that appeal to those avoiding synthetic colorants.

However, cocoa powder can lighten the overall icing due to its brown hue, so it’s best used in
conjunction with black food coloring for the darkest effect.

Practical Tips for Perfect Black Icing

Achieving flawless black icing requires attention to detail beyond just mixing colors.

Color Development Over Time

Many decorators note that black icing can appear gray or dull immediately after coloring but
darkens upon resting. Allowing the icing to sit for 30 minutes to an hour after mixing can enhance
the depth of color as pigments settle.

Consistency and Texture Maintenance

Adding large quantities of food coloring gels can alter the icing’s consistency, making it runny or
sticky. To counteract this, consider:

Adjusting the sugar or powdered sugar quantity to firm up the icing.



Chilling the icing briefly to stabilize its texture.

Using concentrated gel colors to minimize volume added.

Choosing Quality Food Coloring Brands

Not all black food colorings are created equal. Some brands offer more pigmented and flavor-neutral
gels, which are preferable for professional results. Brands like AmeriColor, Wilton, and Chefmaster
are widely regarded for their vibrant and stable colors.

Applications and Creative Uses of Black Icing

Black icing is versatile and can be used for various decorative purposes:

Halloween-themed treats: Spooky cakes and cupcakes benefit from the dramatic contrast of
black icing.

Elegant designs: Black icing can provide a chic, modern look for minimalist or monochrome
cakes.

Lettering and detailing: Using black icing for writing or intricate piping creates high
visibility against lighter backgrounds.

Furthermore, black icing can be combined with metallic accents or vibrant colors for unique, eye-
catching designs.

Comparing Black Icing with Other Dark Colors

While black icing offers unmatched intensity, some bakers opt for dark chocolate or navy blue to
achieve a similar effect with less complexity. Dark chocolate icing provides a natural and flavorful
alternative but lacks the true black intensity. Navy or deep purple icing can complement certain
themes but may not provide the stark contrast of black.

Ultimately, the choice depends on the desired aesthetic, flavor preferences, and the baker’s comfort
with color mixing.

Crafting black icing is an art that blends science, technique, and creativity. By understanding the
properties of ingredients, experimenting with color combinations, and applying practical tips, bakers
can master the process and elevate their decorative creations with perfectly dark, visually stunning
icing.
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  how to make black icing: The Complete Photo Guide to Cake Decorating Autumn Carpenter,
2012-02-01 With hundreds of techniques and over 1,000 photos, this is “an all-inclusive look at how
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organized resource is like having a cake decorating workshop in a book. Discover useful tips for
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and a twist of the wrist to create 100 totally unique and fun cookie designs! Dubbed the most
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decorating techniques and dough recipes. Known for her irresistibly playful cookie designs, Patti
shows how, with a change of perspective and her decorating tips, a single cookie cutter is the only
tool you need to make a Chick that will transform, into French Fries, a Hen, and a Dog! A
pumpkin-shaped cookie morphs into a bunch of bananas or into George Washington's profile; a tea
cup into a stork or graduation cap; a ghost into a cat; a football helmet into a bird on a nest or an
elephant; a gift box into a spider; or Santa into a turkey , and much more. Plus, Patti shares her
seven favorite cookie dough recipes from classic vanilla sugar cookies to vegan gingerbread, and all
the tools, tips, techniques and resources needed to create your own transformations in the kitchen -
even how to make your own cookie cutters.
  how to make black icing: Kate's Cake Decorating Kate Sullivan, 2004 TECHNICS AND TIPS
FOR FUN AND FANCY CAKES BAKED WITH LOVE.
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2022-04-19 Learn the basics of decorating cakes with this super-simple guide for beginners
Decorating your own cakes is both fun and easy with cake maven Autumn Carpenter at your side. In
The Beginner’s Guide to Cake Decorating, adapted from her best-selling First Time Cake Decorating,
you’ll learn everything about the basic tools you will need, hacks to make cake decorating easy, and
how to plan and design your own cake style. This book is the only basic primer you will need to get
started. Other books on cake decorating are often overwhelming, offering unattainable expert-level
ideas and complicated instructions, but The Beginner’s Guide to Cake Decorating sticks to the basics
so you get the results you want. You will be able to decorate cakes for any occasion, from baby
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friends and family, but yourself too! This accessible, easy-to-follow cake decorating reference
features: All the information you need to get started—The book includes essential equipment and
tools; recipes for cakes, fillings, frostings, icings, and fondants; introductory techniques; and hacks
and shortcuts to make everything easier. A variety of methods and styles—Choose from a wide range
of techniques, including piping, molding, hand modeling, stencils, and more, and styles from flowers
to banners and ribbons to letters. Crystal-clear instructions—Photographic step-by-step projects will
help you learn the basics so you can customize your own designs successfully. The best place to start
your cake customizing exploration is this all-in-one beginner’s guide from one of cake decorating’s
best teachers!
  how to make black icing: The Hello Kitty Baking Book Michele Chen Chock, 2014-09-16 No
one does sweet like Hello Kitty! Filled with simple recipes, beautiful yet playful photography, and
Hello Kitty’s signature charm, The Hello Kitty Baking Book is a cookbook that’s yummy through and
through. From Hello Kitty Cake Pops to Chococat Cake and Pretty Bow Pumpkin Pie, there’s
something for everyone to make and enjoy. Featuring over two dozen easy-to-follow recipes, The
Hello Kitty Baking Book is the perfect cookbook for anyone who loves Hello Kitty, desserts, or both!
  how to make black icing: Brilliant Biscuits Pamela Giles, 2012-09-20 From bespoke
biscuit-maker Pamela Giles comes this inspiring guide to making and decorating biscuits, packed
with original design ideas and colourful decorating tips plus biscuit basics, such as equipment
essentials and how to build and store a cutter collection. Giles shares her professional know-how on
storing dough, rolling it out, cutting out shapes, baking and storing biscuits, as well as icing
essentials, such as how to store icing or colour royal icing. Accessibly arranged in user-friendly
themed sections, for all levels of expertise - from those who enjoy baking but have never decorated
biscuits to anyone looking to refine their skills. Featuring all special celebrations, from birthdays to
weddings and Christmas, including thank-you gifts and how to involve children in the fun.
Beautifully illustrated with Pamela Giles's own photos, there's something for everyone, whatever the
celebration.
  how to make black icing: Good Food: Best Biscuits Good Food, 2022-06-16 Find over 90
loved and trusted biscuit recipes from the UK's no. 1 cookery brand all in one place. What makes up
your ultimate biscuit? From classic caramelised Florentines and chocolate chip cookies to the more
experimental saffron, pistachio, and white chocolate cookies and handmade rosemary crackers
there's something for everyone in this small but mighty book. FOOLPROOF RECIPES Thoroughly
tested by the BBC Good Food test kitchen. COOK WITH CONFIDENCE Step-by-step methods and
simple instructions. EAT WELL Full nutritional breakdown of each dish.
  how to make black icing: John Michael Lerma's Garden County John Michael Lerma, 2005
Celebrating occasions with friends and family is one of the best joys in life. But not everyone
celebrates the same occasions, and not everyone has the same type of family. John Michael Lerma
invites you and yours to sit at the Garden County table, where everyone is welcome to share fresh
vegetables, dips, drinks, cakes, salads, and more at your special event: Academy Awards Night,
GLBT Pride Celebration, commitment ceremony, or a regular weekday night. Here you will find ways
to make everyone feel welcome and to fill them with the good cheer of great cooking.
  how to make black icing: The Great American Birthday Cake Book Dean Brettschneider,
Jazmine Nixon, 2017-05-30 The great Amercan birthday cake book features 80 memory-making
cakes with a stunning range of creations to suit any occasion.From bears, boats and ballerinas to
pigs, pirates and princesses - and even the latest in emojis.
  how to make black icing: Baking With Tiny Tots Becky Johnson, 2017-05-25 A selection of
recipes that the whole family will enjoy baking and eating. Easy-to-follow instructions for over 50
tasty cakes and bakes that kids will love to make. Children find it really rewarding to serve up food
they've cooked themselves. And, as a bonus, cooking together encourages family time and develops
important skills. Cooking teaches kids skills in a fun way - weighing out ingredients familiarizes
them with numbers, while mixing, spreading and spooning aid co-ordination.
  how to make black icing: Cool Cake & Cupcake Food Art: Easy Recipes That Make Food



Fun to Eat! Nancy Tuminelly, 2010-08-15 Kids love to play with their food! This inventive title
introduces readers to cake & cupcake food art through cool and visual recipes. Young food artists
will learn how to present and garnish with a variety of foods. Each kid-tested recipe, from baseball
cupcakes to monarch butterfly cake, includes step-by-step instructions and how-to photos. Tools and
ingredients lists are also provided, but creativity is encouraged. There's nothing ordinary about this
cookbook! Checkerboard is an imprint of ABDO Publishing Company.
  how to make black icing: The Nerdy Nummies Cookbook Rosanna Pansino, 2015-11-03 A
cookbook based on the author's fondness of geek culture and baking.
  how to make black icing: The Tropical Cookbook Alix Carey, 2020-04-09 Hula your way into
the kitchen and create a feast that’s hotter than the tropics Don your flowery apron and straw skirt
and get ready to cook up a tropical storm with this exotic recipe book filled with colourful surprises.
Whether you want to find your wings with Flamingo Cupcakes, make Tropical Island Jelly Bites, bake
Pineapple Pancakes or rustle up a Monkey Milkshake, The Tropical Cookbook is packed with recipes
perfect for parties and times when you want to show your guests a slice of food paradise.
  how to make black icing: Children's Glow in the Dark Birthday Party Kit and Party
Games SimpliFun Studios, 2004 Give a Great Child's Birthday Party Without Knocking Yourself
Out... Even the Host Has a Great Time with Printable Party Kits!! Wondering how to entertain those
children ages 10 to 14 coming to your home? We can make you the perfect host in less than ten
minutes from now! The Glow in the Dark Theme Printable Party Kit is filled with invitations, party
games, room decorations, thank you cards, T-shirt iron-ons and contains detailed, step-by-step
instructions on how to be the perfect host, keeping the fun and laughs coming, pouring on the
imagination while tickling everybody's funny bone! The moment you place your order you'll be able
to print your needed party materials. All you need is a color printer and you can easily host a
SimpliFun party. You can even add your own child's name and party information for personalized
invitations! Glow in the Dark Printable Party Kit is great for ages 10 and up. Use this PartiKit for the
best slumber party ever, or perfect for mixed groups of young teens! The invitations really glow in
the dark! Our Director's Kit has games to play under a black light while you get glowing reviews.
You will entertain your guests playing games such as Scrambled Eggs, Glow-Potato-Glow, Glow-Cone
Heads, and Dress-Me. You'll have at least 3 hours of non-stop fun! You add your guests and food,
then have fun yourself!. The easy-to follow ideas are simple and economical enough for any
party-planner-but definitely fun for children. Created by SimpliFun Studios because there's more to
a party than just eating cake!
  how to make black icing: Lilo and Stitch: The Official Cookbook Insight Editions, 2023-05-23
Experience the traditional flavors of Hawai’i with an extra-terrestrial twist, courtesy of the Galactic
Federation, in the first ever official Lilo and Stitch cookbook! Create delicious Hawaiian recipes
inspired by Disney’s Lilo and Stitch with your ohana with Lilo and Stitch: The Official Cookbook! The
book features both traditional Hawaiian dishes––such as Ahi Poke, Chicken Long Rice, and Lomi
Salmon––and original recipes based on foods featured in the film and the beloved characters who
enjoy them, including Hukilau Haupia Cake, Pelekai Sweet and Sour Pork, and David’s Dawn Patrol
Loco Moco. With easy-to-follow instructions and beautiful food photography, this cookbook will
inspire the whole family, from beginner to advanced chefs alike. From appetizers to entrées and
drinks to desserts, you’ll want to party like Lilo and Stitch with these mouth-watering
Hawaiian-inspired recipes. Featuring more than 50 recipes, stunning full-color food photography,
lovable film stills, and iconic movie quotes, this cookbook celebrates a beloved family film through
the diverse flavors of Hawai’i. 50+ RECIPES: Featuring authentic Hawaiian dishes and recipes
inspired by the film, this cookbook includes over fifty recipes for appetizers, entrées, drinks, and
desserts that will satisfy every palate. MEALS FOR THE WHOLE FAMILY: With recipes for meat
eaters and veggie lovers alike, this cookbook includes a variety of recipes that will delight diners of
every age and diet. AUTHENTIC HAWAIIAN CUISINE: Written by Native Hawaiian chef Tim Rita,
recipes include authentic, traditional, and local Hawaiian dishes such as Ahi Poke, Chicken Long
Rice, and Lomi Salmon. FILM-INSPIRED RECIPES: This official cookbook features recipes inspired



by the film’s eccentric assortment of characters, with recipes like Hukilau Haupia Cake, Pelekai
Sweet and Sour Pork, David’s Dawn Patrol Loco Moco, Pleakley’s Pink Stuff Frosé, Luki’s Shave Ice,
and Experimental Sweet and Savory Bao Buns. THE DEFINITIVE LILO AND STITCH COOKBOOK:
This cookbook is the first official cookbook for Disney’s Lilo and Stitch. A GIFT FOR THE WHOLE
FAMILY: With recipes for everyone, classic film stills, and iconic movie quotes, this cookbook is the
perfect gift for fans of this beloved family film
  how to make black icing: The Nightmare Before Christmas: The Official Baking
Cookbook Sandy K Snugly, 2023-10-03 What's this? What's this? With over 55 recipes in Disney Tim
Burton's The Nightmare Before Christmas: The Official Baking Cookbook for bars, breads, cakes,
muffins and more inspired by Tim Burton's iconic film, fans can celebrate Christmas, Halloween, and
more alongside Sandy Claws, Dr. Finkelstein, and other nightmarish residents from Halloween Town
and Christmas Town!--
  how to make black icing: Allergy-Free Desserts Elizabeth Gordon, 2010-01-29 Safe ways to
sweeten the day for people with food allergies Some twelve million Americans suffer serious allergic
reactions to nuts, dairy, gluten, and other ingredients typically found in desserts. Finally, here's a
collection of delicious dessert recipes offering a safe option for allergy sufferers who don't want to
give up their favorite treats. Even though these recipes are completely free of gluten, dairy, nuts,
soy, and eggs, you'll hardly notice the difference. Allergy-free Desserts includes recipes for all of
your favorite baked treats—cakes, cupcakes, pies, quick breads, cookies, and dessert bars. Written
by Elizabeth Gordon, herself allergic to eggs and wheat, this indispensable cookbook will finally let
you enjoy desserts safely again. Featuring 82 recipes and 44 full-color photos Recipes that taste just
like the real thing—but without the gluten, dairy, nuts, soy, or eggs The perfect dessert cookbook for
the millions of people who suffer from food allergies or Celiac Disease Allergies shouldn't hold you
back. Allergy-free Desserts finally lets you indulge your sweet tooth.
  how to make black icing: Planet Cake Love and Friendship Paris Cutler, 2015-09-23
Creating a unique cake for someone you love or for a treasured friend is an unbeatable way to show
how much you care. These cakes will be the highlight of significant events such as christenings,
engagements, weddings and anniversaries, as well as birthdays - and occasions held to simply mark
the importance of a special relationship. The projects are designed for the beginner through to the
more experienced cake decorator, with shapes that are simple to master. Planet Cake Love and
Friendship features approximately 30 romantic cake decorating designs, ranging from traditional
with a twist to very contemporary in style. From recipes for base cakes, to techniques for applying
ganache and fondant, through to methods for creating beautiful figurines, Paris Cutler presents
ideas and information aplenty to help you create a cake perfectly tailored to delight the person you
care about.
  how to make black icing: The Great British Bake Off: Comfort Bakes The The Bake Off
Team, 2024-09-26 The new Great British Bake Off book ties into the 2024 season of the UK's most
popular cooking show. Indulge in the very best comfort bakes that you'll want to make time and
again, with recipes from Paul, Prue and the bakers. This new book showcases 80 wonderful bakes
inspired by the show's most popular signature themes - Cake, Biscuits, Bread, Pastry, Patisserie,
Dessert, Chocolate and Free-from - celebrating the very best in comfort bakes. Is there anything
more comforting than the smell of a fresh bake wafting through the house? Paul, Prue and the 2024
bakers explore comfort in all its forms in these delectable, warm, cosy recipes. These include cakes
for cheery family get togethers; recipes with a sense of nostalgia; hearty and warming bakes for cosy
nights; and low-effort and quick concoctions that are an immediate balm. You'll find rhubarb
upside-down cake, served with lashings of custard; butterscotch shortbread - the perfect dunking
biscuit; cheesy, salty crumpets that couldn't be easier to make; a moreish malted chocolate and
honeycomb layer cake, and so much more. Every page of this book is packed with sumptuous bakes
that will become go-to recipes whenever good food is what you need.
  how to make black icing: Let's Make Angry Birds Cakes Autumn Carpenter, 2014-12 A
complete step-by-step guide to creating 25 outrageous Angry Birds cakes.
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