
ORAHS Baking Competition

Hi Bakers,

The plan is to improve on the cake that I made between sessions last year and have some fun.  I’ve 

put a couple of versions of the recipe below, to give you time to get ingredients.  The first is the one 

from the book I got the idea from and the second is how I made it a bit simpler last year.  Feel free to

make further adaptions – it will be interesting to see how different they all are at the end!

Note: For the timing to work the cakes will need to be made earlier in the day and decorated during 

the session.

Happy baking,

Marion Penn

The Original Recipe – Calculator

From P. Dunbar (1983), Cadbury’s Novelty Cookbook, The Hamlyn Publishing Group Ltd, London, 

ISBN 0 600 32322 6 – a great book with some fairly simple but effective ideas for cakes for kids 

Ingredients

Cake:

50g (2oz) butter, softened (left out of the fridge for a while to get soft – or use marg.)

125g (4oz) soft brown sugar

150g (5oz) self-raising flour – I hear this is a UK thing substitute with 150g plain flour and 2 

teaspoons baking powder

1.25ml (1/4 teaspoon) bicarbonate of soda

1 egg

2 ripe bananas

2.5ml (1/2 teaspoon) vanilla essence

100g (3.5oz) milk chocolate (the book says Cadbury’s Dairy Milk!)

40-60ml (2-3 tablespoons) milk

Decorating:

1 Cadbury’s Flake (some sort of long round chocolate to prop up the back of the cake – or something

else edible – see instructions for how it is used)

1 packet dessert topping mix (not entirely sure what this is or if it still exists! – I made butter cream, 

see below)

125ml cold milk (for dessert toping mix if used)

60ml (3 tablespoons) drinking chocolate (hot chocolate powder – cocoa powder would also work)

(goes in the dessert topping)

1 large packet chocolate buttons

Anything else you want to add to the decorations

Suggested tin size 28 x 18 cm or 11 x 7 inches.

Instructions

Cake (do this earlier in the day as it takes a while in the oven):



With potato masher, mash butter, sugar, flour, bicarb., egg, bananas and essence together in a bowl 

until the mixture has no lumps and is well mixed (kids enjoy this bit!).

Cut chocolate into small squares (4 per normal sized square).  Mix into cake mixture with enough 

milk to make it so it will drop from a spoon when held above the bowl.

Grease and line (with grease proof paper) baking tin.

Spread mixture into tin and bake in a moderate oven (180C, 350F, gas 4) for about 50 mins until 

cooked through (I stick a skewer in the middle and if it comes out clean the cake is cooked).

Decorating:

Remove from tin – if cake has risen significantly you may want to level it off with a large knife, and or

decorate it upside down.

Cut 5cm (2 inches) from one of the short sides of the cake. Prop up this end with the chocolate (or 

something edible!) so that it stands at an angle to one of the short ends.

Whisk the dessert topping with the milk until it holds its shape. Place two tablespoons aside for icing 

the numbers.  Mix the drinking chocolate into the remainder – stir until evenly mixed.  Spread the 

chocolate mixture evenly over the cake, including the sides.

Place the buttons on to the cake (hint: start at the midline and work out). Put the remaining topping 

into a piping bag – I can demonstrate making one from grease proof paper – and pipe on the figures.

Add any other piping/decorations that you like.

‘Quicker’ Version – ORAHS Calculator

Ingredients

Cake:

175g (6oz) soft margarine

225g (8 oz) self-raising flour – substitute with 225g plain flour and 3 teaspoons baking powder

1 ½  teaspoons baking powder

175g (6oz) caster sugar

3 eggs

3 tablespoons milk



Decorating:

25g (1oz) cocoa powder (looks like I left out the cocoa and hot water last year!)

60ml (3 tablespoons) boiling water

175g (6oz) soft margarine (you can use butter, but it will need to have been left out to get soft)

250-350g (9-12oz) icing sugar

(flavouring – if you want too!)

1 large packet chocolate buttons

About 50g white chocolate – or your choice of piping substance – I think we had a special tube of 

white chocolate for piping on cakes in the fridge last year.

Anything else you want to add to the decorations

Suggested tin size 20 x 22.5 cm or 12 x 9 inches.

Instructions

Cake (do this earlier in the day as it takes a while in the oven):

Heat oven to 180C, 350F, gas 4 grease and line (with grease proof paper) your tin.

Put all cake ingredients in a large bowl and beat (electric whisk if you have one) well for about 2 

mins until well blended.

Spread into tin and smooth the top.

Bake in oven for 35-40 mins until cake has shrunk from the sides of the tin and springs back when 

pressed in centre with fingertips.

Decorating:

Remove from tin – if cake has risen significantly you may want to level it off with a large knife, and or

decorate it upside down.

Put white chocolate (if using) in suitable (not plastic) bowl over a saucepan of just boiled water 

(enough water so that its level is just below the bottom of the bowl) and leave to melt.

Cut 5cm (2 inches) from one of the short sides of the cake. Cut a smaller section off, or if cake has 

risen significantly cut the top of and use part of that (or something else edible!), so that it stands at 

an angle to one of the short ends.

Mix the chocolate butter icing: Dissolve cocoa powder in the boiling water to make a paste. Cream 

(whisk) the marg. to soften it, then add the icing sugar and beat well – until pale in colour and light in

texture, mix in the cocoa paste. Spread the chocolate mixture evenly over the cake, including the 

sides.

Place the buttons on to the cake (hint: start at the midline and work out). Put the melted white 

chocolate into a piping bag – I can demonstrate making one from grease proof paper – and pipe on 

the figures.  Add any other piping/decorations that you like.

Finally, find some others to help you eat it!


