
DECORATE IT 

Frozen 
Christmas 
Tree Cake
Hands-on time about 
1hr, plus drying 

for a 20.5cm (8in) 
cake

 ◆ 1kg (2lb 3½oz) white 
ready-to-roll icing

 ◆ Light blue, orange, 
black and turquoise 
ready-to-roll icing

 ◆ 400g (14oz) icing 
sugar, plus extra to 
dust

 ◆ Edible gold lustre 
spray

 ◆ 20.5cm (8in) round 
fruit cake

 ◆ 1½tbsp apricot jam
 ◆ 500g (1lb 2oz) 
marzipan

 ◆ 2 medium egg whites
 ◆ Edible gold balls

1 For the snowmen, 
shape ovals of different 
sizes for the bodies and 
smaller balls for the heads 
from the white icing. Use 
light blue icing to shape 
shallow cones for the 
hats, rolling long, thin 
sausage shapes for the 
rims and tiny white balls 
for the bobbles. Make 
carrot noses from the 
orange icing, adding a 
taper to the wide end. 
Roll little balls of black 
icing for eyes and 
buttons. With a fine 
paintbrush, lightly brush 
the tops of the bodies 
with water and gently 
press on heads. Brush 
heads with water and 
press a hat on to each. 
Brush hat rims with 
water and wrap around 
the bases of the hats. Dot 
the tips of the hats with 
water and press the 
bobbles on. Use a 
cocktail stick to make a 

hole for each nose. Wet 
the tapered end of each 
carrot and push into the 
nose hole. Brush the face 
with water and press on 
the eyes, then brush a 
vertical line of water down 
the front of each body 
and press on 3 buttons.

2 For presents, make 
different-size cubes out 
of blue and turquoise 
icing. Roll white icing 
into thin strips. Brush 
presents with water, 
then press two strips of 
white icing on to each 
and make a figure of 
eight for a bow.

3 For the tree, dust a 
surface with icing sugar 
and roll out the remaining 
white icing to 1cm (½in) 
thick. Stamp out star 
and/or snowflake shapes 
in increasing sizes – try 
lakeland.co.uk. Cut out a 
small star and spray with 
gold lustre spray. Set 
aside, along with the 
snowmen and presents, 
to dry completely for at 
least 4 hours or overnight.

4 Put cake on to a 
20.5cm (8in) cake board. 
Put jam into a bowl and 
mix with 1tsp water to 
loosen, then brush on to 
top and sides of the cake. 
Dust a work surface with 
icing sugar and roll out 
marzipan into a 33cm 
(13in) circle. Use a rolling 
pin to lift it on to the 
cake; smooth top and 
sides. Trim and discard 
excess.
5 For royal icing, put egg 
whites into a large bowl. 
Beat with an electric 

whisk until soft peaks 
form. Add remaining 
icing sugar a little at a 
time, whisking until thick 
and glossy. Spread three 
quarters over top and 
sides of cake with a 
palette knife, swirling to 
create snowy peaks.

6 To assemble the tree, 
gently press the largest 
shape into the centre of 
the cake. Dot the centre 
with royal icing and top 
with a star or snowflake 
one size smaller, twisted 

so its points poke out at 
angles to those below. 
Continue adding each 
layer, glueing with icing. 
Brush the top layer with 
water and press on the 
small gold star. Brush 
some of the branches 
with water and dot with 
the edible balls. Gently 
press snowmen and 
presents into the icing 
around the tree.

TO STORE Once iced, 
the cake will keep for 
several weeks.
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