british bake off cake recipes

British Bake Off cake recipes have gained immense popularity over the years,
captivating both amateur and seasoned bakers alike. With the show’s
delightful combination of competition, creativity, and mouth-watering bakes,
fans are inspired to recreate the iconic cakes that have graced the tent.
This article delves into some of the most beloved cake recipes featured on
the show, providing you with the techniques and tips to bake like a
contestant. Whether you’re after a classic sponge, a rich chocolate cake, or
an extravagant showstopper, there’s a recipe in here for everyone.

Classic British Cakes

Victoria Sponge Cake

The Victoria Sponge Cake is a quintessential British dessert, often served
with a cup of tea. Named after Queen Victoria, this light and airy cake is
perfect for any occasion.

Ingredients:

- 2009 unsalted butter, softened

- 2009 caster sugar

- 4 large eggs

- 200g self-raising flour

- 1 tsp baking powder

- 2 tbsp milk

- Jam and whipped cream for filling

Instructions:

1. Preheat your oven to 180°C (350°F).

2. Grease and line two 20cm round cake tins.

3. In a bowl, cream together the butter and sugar until light and fluffy.
4. Add the eggs one at a time, mixing well after each addition.

5. Sift the flour and baking powder together, then fold into the mixture,

adding milk to loosen the batter.

6. Divide the batter between the prepared tins and smooth the tops.

7. Bake for 20-25 minutes until golden and a skewer inserted comes out clean.
8. Let them cool in the tins for 10 minutes before transferring to a wire
rack.

9. Once cool, spread jam on one layer and whipped cream on the other, then
sandwich together.



Sticky Toffee Pudding Cake

Sticky Toffee Pudding is a staple in British cuisine, known for its rich
flavors and comforting texture. This cake version brings the same
deliciousness in a more portable form.

Ingredients:

- 200g dates, pitted and chopped
- 250ml boiling water

- 1 tsp baking soda

- 100g unsalted butter, softened
- 1509 dark brown sugar

- 2 large eggs

- 200g plain flour

- 1 tsp baking powder

- 1 tsp vanilla extract

For the Toffee Sauce:
- 150g brown sugar

- 100g unsalted butter
- 200ml double cream

Instructions:

1. Preheat your oven to 180°C (350°F). Grease and line a loaf tin.

2. In a bowl, combine the dates and boiling water, then stir in the baking
soda. Let it cool.

3. In another bowl, cream together the butter and brown sugar. Add the eggs
one at a time.

4. Mix in the cooled date mixture and vanilla extract.

5. Sift the flour and baking powder, then fold into the mixture.

6. Pour the batter into the prepared tin and bake for 45-50 minutes.

7. For the toffee sauce, melt the sugar and butter together in a saucepan,
then stir in the cream and simmer for a few minutes.

8. Serve slices of the cake drizzled with warm toffee sauce.

Chocolate Cakes

Chocolate Fondant Cake

This rich and decadent Chocolate Fondant Cake is known for its molten center,
making it a showstopper at any gathering.

Ingredients:

- 200g dark chocolate (70% cocoa)
- 2009 unsalted butter

- 1509 caster sugar



- 4 large eggs
- 100g plain flour

Instructions:

1. Preheat your oven to 220°C (428°F). Grease and flour six ramekins.

2. Melt the chocolate and butter together in a bowl over simmering water.

3. In another bowl, whisk the sugar and eggs until light and fluffy.

4. Fold the melted chocolate into the egg mixture, then sift in the flour and
fold gently.

5. Divide the mixture among the ramekins and bake for 10-12 minutes.

6. Let them cool for 1 minute, then turn out onto plates and serve
immediately.

Cake Pops

Cake pops are a fun and trendy treat that combines cake and frosting, coated
in chocolate. They'’re perfect for parties and gatherings.

Ingredients:

- 1 chocolate cake (any recipe)
- 200g cream cheese frosting

- 300g chocolate for coating

- Sprinkles (optional)

Instructions:

1. Crumble the cooled chocolate cake into a large bowl.

2. Mix in the cream cheese frosting until well combined.

3. Roll the mixture into small balls and place them on a baking sheet.

4. Freeze the balls for at least 30 minutes to firm up.

5. Melt the chocolate in a bowl.

6. Dip the end of a lollipop stick into the melted chocolate, then insert it

into each cake ball.
7. Dip the cake pops into the chocolate coating, allowing excess to drip off.
8. Decorate with sprinkles before the chocolate sets.

Flavored and Fruit Cakes

Lemon Drizzle Cake

Lemon Drizzle Cake is a refreshing, zesty cake that is incredibly easy to
make and perfect for tea time.

Ingredients:
- 225g unsalted butter, softened
- 2259 caster sugar



- 4 large eggs

- Zest of 2 lemons

- 2259 self-raising flour
- 1 tsp baking powder

- 50ml milk

- Juice of 2 lemons

- 150g icing sugar

Instructions:

1. Preheat your oven to 180°C (350°F). Grease and line a loaf tin.

2. Cream the butter and sugar until light and fluffy. Add the eggs one at a
time.

3. Mix in the lemon zest, then fold in the flour and baking powder.

4. Add the milk to loosen the batter.

5. Pour the mixture into the prepared tin and bake for 45-50 minutes.

6. For the drizzle, mix lemon juice with icing sugar and pour over the warm
cake once it's out of the oven.

Carrot Cake

Carrot Cake is a moist, flavorful cake that is often paired with cream cheese
frosting. It is a favorite for many due to its unique flavor profile.

Ingredients:

- 300g grated carrots

- 200g sunflower oil

- 200g caster sugar

- 4 large eggs

- 200g plain flour

- 1 tsp baking powder

- 2 tsp ground cinnamon

- 100g walnuts, chopped (optional)

For the Cream Cheese Frosting:

- 200g cream cheese

- 100g unsalted butter, softened
- 2509 icing sugar

- 1 tsp vanilla extract

Instructions:

1. Preheat your oven to 180°C (350°F). Grease and line two 20cm round cake
tins.

2. In a bowl, mix the grated carrots, o0il, and sugar. Add the eggs one at a
time.

3. Sift the flour, baking powder, and cinnamon, then fold into the carrot
mixture. Add walnuts if using.

4. Divide the batter between the tins and bake for 25-30 minutes.

5. For the frosting, beat together the cream cheese and butter, then add
icing sugar and vanilla.



6. Once the cakes are cool, spread frosting between the layers and on top.

Tips for Baking Success

To ensure your baking endeavors are successful, consider the following tips:

1. Measure Accurately: Use a kitchen scale and measuring cups for precise
measurements.

2. Room Temperature Ingredients: Always use room temperature eggs and butter
for better mixing.

3. Preheat the Oven: Ensure your oven is preheated to the correct temperature
before baking.

4. Avoid Overmixing: Mix until just combined to prevent dense cakes.

5. Check for Doneness: Use a skewer to test if cakes are fully baked; it
should come out clean.

Conclusion

Exploring British Bake Off cake recipes is not only a delightful way to spend
time in the kitchen but also a chance to bring the spirit of the show into
your home. From classic cakes like Victoria Sponge to indulgent chocolate
fondants, there’s something for every palate. With these recipes and tips,
you can impress family and friends with your baking skills and perhaps even
create a few showstoppers of your own. So grab your apron, preheat the oven,
and let the baking begin!

Frequently Asked Questions

What is the signature cake recipe from the latest
season of The Great British Bake Off?

The latest season featured a delicious 'Chiffon Cake' as a signature bake,
with contestants experimenting with various flavors and decorations.

How can I make a classic Victoria sponge cake like
those seen in the show?

To make a Victoria sponge cake, you'll need equal weights of butter, sugar,
eggs, and flour. Cream the butter and sugar, add eggs one at a time, then
fold in the flour. Bake at 180°C for 25-30 minutes.



What tips did the judges give for baking a
successful chocolate cake on the show?

The judges emphasized the importance of using high-quality cocoa powder,
ensuring the cake is properly aerated, and not overbaking to maintain
moisture.

What are some popular flavor combinations for cake
recipes featured on The Great British Bake O0ff?

Popular flavor combinations include lemon and elderflower, raspberry and
almond, and chocolate orange, which add unique twists to traditional cakes.

Are there any gluten-free cake recipes that have
been showcased in The Great British Bake Off?

Yes, contestants often create gluten-free cakes using almond flour or gluten-
free flour blends, with recipes like flourless chocolate cake and lemon
polenta cake being particularly popular.

What are the essential tools needed to recreate
GBBO-style cakes at home?

Essential tools include a stand mixer, cake tins, a digital scale, a baking
thermometer, and offset spatulas for icing and decorating.

How do you achieve a perfect cake decoration, as
seen on The Great British Bake O0ff?

Achieving perfect cake decoration involves leveling your cake layers,
applying a crumb coat, using smooth icing techniques, and adding decorative
elements like fruits or edible flowers.

What are some common mistakes to avoid when baking
cakes in the style of The Great British Bake O0ff?

Common mistakes include not preheating the oven, overmixing the batter,
underbaking, and neglecting to let cakes cool before decorating.

Can you recommend a showstopper cake recipe inspired
by The Great British Bake O0ff?

A great showstopper would be a multi-layered rainbow cake with a cream cheese
frosting, decorated with colorful sprinkles and edible flowers for a stunning
visual impact.
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