
First  make the cake.  Heat oven to 190C/170 C Fan/gas 5.  Grease and l ine the base of

a 20cm sandwich t in.  P lace the butter ,  sugar and vani l la extract into a bowl and beat

wel l  to a creamy consistency.  S lowly beat in the eggs,  one by one,  then fold in the

f lour  and mix wel l .  T ip into the cake t in and bake for  20 minutes unt i l  r i sen and

golden brown. Set as ide to cool  completely .  

Whi le the cakes are cool ing,  make the buttercream. In a large bowl or  the bowl of  a

stand mixer ,  beat the butter  and ic ing together unt i l  smooth.  Add the vani l la extract

and mi lk  and beat again.  Once the cake is  cooled,  crumble into large crumbs.  Add

the butter  cream and st i r  together.  Take chunks of  the cake mixture and rol l  into

bal ls ,  t ransferr ing each bal l  to a l ined tray or  plate.  Push a lo l l ipop st ick into each,

then put into the fr idge for  a hour to set .  

Melt  the white chocolate in the microwave,  blast ing i t  and st i r r ing at 10 second

intervals  unt i l  smooth.  T ip the spr ink les into another bowl.  Take each of the chi l led

cake pops and dip into the white chocolate,  a l lowing i t  to dr ip off  a l i t t le over the

bowl.  Dip into the spr ink les ,  then stand upr ight in a mug to dry at  room temperature

for  an hour ,  or  in  the fr idge for  30 minutes.  

 

100g Butter

100g caster  sugar

1/2 tsp vani l la extract

Eggs

100g self-rais ing f lour
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Cake Pops
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Prep: 45 Mins

Cook:  20 Mins P lus Chi l l ing

Diff iculty  level :  Easy

Serves:  12 -14

75g butter

50g ic ing sugar

1/2 tsp vani l la extract

1  tbsp mi lk

200g white chocolate melted,  to dip

Spr ink les ,  to dip

Ingredients For the Icing

Method


