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TRIPLE-TESTEDRECIPE
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6 Measure a chocolate cigarillo 
against the side of the cake 
and use a sharp knife to cut to 
size. Use this as a measure 
to trim several curls at a time – 
you don’t need to be too 
precise – then stick them to the 
buttercream on the edge of 
the tiers. Arrange fruit on top 
and around tiers. Dust with 
icing sugar just before serving.  
Per slice 382cals, 22g fat 
(13g saturated fat), 34g carbs 
(23g total sugars) 

1 Preheat the oven to 170°C 
(150°C fan) mark 3. Grease 
and line chosen cake tin with 
greaseproof paper. Whisk the 
butter in a large bowl with a 
hand-held mixer until soft. 
Add the sugar and whisk 
until the mixture is pale and 
creamy. This will take 5-10min. 

2 Add the eggs a little at a time, 
whisking after each addition. If 
it looks like it’s curdling, add 

3 Put the syrup ingredients 
into a pan and bring to the 
boil. Simmer for 1min. Cool 
a little. Prick the cake with a 
skewer, pour the syrup over 
and allow to cool in the tin. 

Now for the decoration… 
4 Whisk the butter and 
orange zest in a bowl, then 
add the icing sugar, 1tbsp 
at a time. Fold in the milk. 
Remove cake from tin and 
take off the paper. Slice 
in half horizontally. 

5 Put the bottom layer on a cake 
stand, then use a palette knife 
to spread a little buttercream 
over it. Add a layer of conserve, 
then top with the other half of 
the cake. Ice sides and top 
with buttercream. Repeat with 
other tiers, stacking them on 
top of each other as you go.

The cake couldn’t be simpler to make…

THE INGREDIENTS

1tbsp plain fl our. Fold in the 
fl ours, orange zest and juice, 
and conserve. The mixture 
should fall easily off the 
spoon. If it doesn’t, stir in 
milk. Spoon into tin and level 
surface. Bake until golden 
and a skewer inserted into 
the centre comes out clean. 

 TOP TIER MIDDLE TIER BOTTOM TIER
ROUND CAKE TIN SIZE 20.5cm (8in)  25.5cm (10in) 30.5cm (12in)
COOKING TIME 1hr 10min 1hr 20-30min 1hr 30-40min
CUTS INTO 20-24 slices about 50 slices about 62 slices
Unsalted butter, softened 225g (8oz) 350g (12oz)  450g (1lb) 
Golden caster sugar  225g (8oz)  350g (12oz) 450g (1lb)
Medium eggs, beaten 4 6 8
Plain fl our, sifted 100g (3!oz)  175g (6oz) 200g (7oz)
Self-raising fl our, sifted  225g (8oz) 350g (12oz) 450g (1lb) 
Zest and juice of large orange(s) 1 1 1!
Bonne Maman Apricot Conserve 2tbsp 3tbsp 4tbsp
Milk, if necessary 2tbsp 2-3tbsp 2-3tbsp
"#$ %&' ()$*+
Golden caster sugar 25g (1oz)  25g (1oz) 25g (1oz)
Juice of large orange(s) 1 1! 2
"#$ %&' ,'-#$.%/#0
Unsalted butter, at room temperature 125g (4oz)  175g (6oz)  250g (9oz)
Zest of large orange(s) 1 1! 2
Icing sugar, plus extra to dust 225g (8oz) 350g (12oz) 450g (1lb)
Milk 1-2tbsp 1-2tbsp 1-2tbsp 
Bonne Maman Apricot Conserve 2tbsp 3tbsp 3-4tbsp
White chocolate 100mm cigarillos  around 75 around 100 around 125
(a box contains 100; see cook’s tip, right) 
Summer berries to decorate 450g (1lb) 225g (8oz) or 225g (8ox) or 
(see cook’s tip)  700g (1!lb) 1kg (2lb 3!oz)

The perfect fi zz to serve 
with the cake…
Good Housekeeping’s wine 
editor, Richard Ehrlich, 
recommends La Giosa 
Prosecco Pinot Grigio Frizzante, 
11.5% (£5.69, Tesco) – a light 
and spritzy, budget bubbly. !

To serve
Use a sharp bread knife and a 
cake slice. There’s no need to 
remove the layers, just start 
with the top tier and cut down 
between the curls, allowing 
three curls per serving for the 
top cake and two curls for 
the middle and bottom cakes. 
Prepare ahead
Make cakes to the end of step 3 
up to two days in advance. Take 
out of tins, wrap in clingfi lm 
and store in a cool, dry place.
Freeze ahead
Make and wrap cakes as above. 
Freeze for up to three months. 
Thaw for 24hr, then decorate.
Cook’s tips
! White chocolate cigarillos 
cost £23 per box of 100 from 
Squires (0845 225 5671; www. 
squires-shop.com) and are also 
available from Jane Asher Party 
Cakes & Sugarcraft (020 7584 
6177; www.jane-asher.co.uk) 
for the slightly higher price of 
£27.50 per box. You’ll need 
three boxes for three tiers, but 
bear in mind, if you’re making 
just the largest cake, that 
you’ll need to buy two boxes. 
! For a cheaper alternative, 
use white chocolate fi ngers – 
but don’t cut them. 
! If you’re planning to make 
just the middle or bottom tier 
of the cake, use the larger 
amounts of fruit suggested in 
the ingredients list to ensure 
you cover the top of the cake.
! The cake will be fi ne made 
and assembled with the 
buttercream and chocolate 
curls up to a day ahead, as 
long as it’s kept lightly 
covered in clingfi lm in a cool 
place – but not in the fridge or 
the texture of the cake will 
harden. It’s best to add the 
fruit just before serving so the 
juices don’t run into the icing.
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