

[image: Bakes that Break the Internet: All the Trending Bakes from Faultline Cakes to Freakshakes! By Kat Buckley, @thebakingexplorer]



[image: ]



[image: ]



Introduction

Hi, I’m Kat! My adventure into the world of baking began in 2012, when I started my blog The Baking Explorer. What began as a hobby, quickly turned into a passion. I wanted to make every cake and learn every technique I discovered. Over the years I have taught myself how to bake and running my blog is now my full-time job. I absolutely love how baking can bring people together and lift their mood. Sharing delicious food with others is one of life’s simple pleasures.

If you’re a regular on social media, you’ll notice everyone loves a good food craze. I created the recipes in this book, after being inspired by the most popular bakes and tastes that the internet has been drooling over. Although this book is called Bakes That Break The Internet, I don’t think any of the treats featured are at risk of going out of fashion. They may have had their viral moments, but they are still some of the most delicious bakes and classic flavours around.

This book contains 40 delicious bakes for every occasion, from Anti-Gravity Chocolate Cake for an impressive birthday treat to Coffee Mug Cake for when you’re in the mood for something quick and easy. For a gooey chocolate fix, get a batch of Black Forest Brownies in the oven and for enjoying with a cup of tea, you can’t go wrong with the Cookie Dippers.

I hope you enjoy baking from this book. I’d love to see what you make, so please tag me on social media @thebakingexplorer and share your photos using #BakesThatBreakTheInternet.

TIP

You don’t need a stand mixer for these recipes, you can use a handheld electric whisk, or for many you can mix by hand. It might take longer, but the results are just as delicious!
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Custard Cream Fault Line Cake

Rainbow Cupcakes

Ice Cream Cone Cupcakes

Easter Chocolate Cupcakes

Anti-Gravity Chocolate Cake

Speculoos Drip Cake

Filled Sweetie Cupcakes

Rainbow Cake Jars

Pink Ombre Cake






Custard Cream Fault Line Cake [image: ]

Fault line cakes are showstopping cakes featuring a ‘crack’ all around the middle, showcasing their theme or flavour. The edges of the crack are painted with edible gold paint to make the design even more eye-catching! I’ve chosen custard creams for this bake as they are such a tasty favourite which have stood the test of time. This cake is filled with vanilla buttercream and a homemade custard for lots of sweet vanilla flavour. If you’re wanting to impress, then this is the cake to make!


Prep time: 25 minutes

Bake time: 35–40 minutes

Chill time: 1 hour

Decorating time: 1 hour

Serves: 16+


	500g baking spread, softened, plus extra for greasing

	500g caster sugar

	9 large eggs

	3 tsp vanilla extract

	500g self-raising flour



FOR THE FILLING


	165ml whole milk

	¼ tsp vanilla extract or paste

	2 egg yolks

	45g caster sugar

	15g cornflour



FOR THE BUTTERCREAM


	700g unsalted butter, softened

	1.4kg icing sugar

	3 tsp vanilla extract

	5 tbsp milk

	4 tsp white food colouring (optional – I use Wilton)



FOR DECORATION


	400g custard cream biscuits

	1 tsp edible gold lustre dust (I used Sugarflair Antique Gold)

	2–3 tsp dipping solution (or vodka)





Preheat the oven to 150°C fan/Gas Mark 3½ and grease and line three 20cm cake tins at least 5cm deep.

For the cake, mix together the baking spread and sugar, ideally using a stand mixer with the paddle attachment, or an electric hand mixer, for 3 minutes until smooth and fluffy. Add the eggs and vanilla extract and whisk well until combined. Gently whisk or fold in the flour. Divide the cake batter between the cake tins, using scales for accuracy if you like. Bake for 35–40 minutes, or until risen, golden and a skewer inserted into the centre of each cake comes out clean. Leave the cakes to cool completely, either in the tins, or remove them from the tins and place on wire racks.

To make the custard filling, heat the milk with the vanilla extract or paste in a pan on a low heat until the milk starts steaming. While the milk mixture is heating up, whisk the egg yolks and sugar together in a mixing bowl until the mixture thickens and turns paler in colour. Then add the cornflour and mix it in. Pour the hot milk mixture into the egg yolk mixture slowly, whisking continuously. Once they are combined, return the mixture to the pan on a medium heat. Stir the mixture constantly as it heats up and starts to thicken.

Once the mixture has thickened, remove it from the heat. Put it into a bowl and cover it with clingfilm so that the clingfilm directly touches the top of the custard. Transfer to the fridge to cool completely. If there are any lumps in the custard, you can push it through a fine sieve once it has cooled.

To make the buttercream, mix the butter on its own for a few minutes. Add the icing sugar, vanilla extract, milk and white food colouring (if using) and mix until smooth. For the best results, use an electric hand whisk or a stand mixer with the paddle attachment. If your buttercream is too stiff, you can add a little more milk to loosen it.

Level off each cake with a cake leveller or knife so they have flat tops. Place the first cake layer onto a cake board. To make it easier to decorate, place the cake board onto a decorating turntable with a non-slip mat between the board and the turntable. Spread a thin layer of the buttercream over the first layer of cake, then pipe a ring of buttercream all around the edge of the cake using a piping bag fitted with a round nozzle. Fill the middle of the cake with half of the custard. Add the second cake layer, repeat this same process, then add the third and final cake layer. Cover the whole cake in a thin layer of buttercream (a crumb coat), then stick custard cream biscuits all around the middle of the cake. Cut some of them in half. Chill the cake in the fridge for 30 minutes to set the buttercream.

Cover the cake in a thicker layer of buttercream, slightly cover the edges of the custard cream biscuits on either side but keep the majority of the biscuits uncovered. Use a buttercream scraper tool to smooth out the buttercream. Pop it back in the fridge for 30 minutes.

Mix the lustre dust and dipping solution together. Paint the edges of the buttercream gold around the custard cream biscuits using a small clean paintbrush. Using a piping bag fitted with a nozzle (I used a Wilton 2D), pipe the remaining buttercream on top of the cake in swirls, and decorate with the remaining custard cream biscuits. Serve immediately. The biscuits will go soft the longer they are in contact with the buttercream. Store any leftovers in an airtight container in the fridge for up to 3 days. The cake needs to be kept in the fridge due to the custard filling, but I recommend bringing it back to room temperature before eating.
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Rainbow Cupcakes [image: ]

These bright and colourful treats are so fun and attractive! Each rainbow cupcake is topped with ‘clouds’ of soft whipped cream, fluffy marshmallows and ‘gold coin’ sprinkles. I recommend using professional-grade food colouring for the best and brightest results.


Prep time: 35 minutes

Bake time: 25–30 minutes

Decorating time: 20 minutes

Makes: 12


	200g baking spread, softened

	200g caster sugar

	3 large eggs

	1 tbsp milk

	1 tsp vanilla extract

	200g self-raising flour

	Red, yellow, orange, green, blue and purple food colouring (I use Sugarflair)



FOR THE TOPPING


	300ml double cream

	1 tbsp icing sugar

	1 tsp vanilla extract

	50g white mini marshmallows (gelatine-free if serving to vegetarians)

	Gold coin sprinkles





Preheat the oven to 140°C fan/Gas Mark 3, and line a 12-hole cupcake tin with cupcake cases.

For the cupcake sponge, mix together the baking spread and sugar, ideally using a stand mixer with the paddle attachment, or an electric hand mixer, for exactly 5 minutes until smooth and fluffy. Add the eggs, milk and vanilla extract and whisk well until combined. Gently whisk or fold in the flour. Divide the cupcake mixture equally between six bowls (I got roughly 130g mixture per bowl). Add a different food colouring to each bowl.

Place spoonfuls of each colour of mixture one at a time in the cupcake cases, making sure each cupcake case gets a bit of every colour. Repeat until all of the mixture is used up. Bake the cupcakes for 25–30 minutes or until a thin skewer inserted into the centre comes out clean. Remove the cupcakes from the tin and transfer them to a wire rack to cool completely.

Whip the double cream with the icing sugar and vanilla extract until thick. This can be done with a hand whisk and some elbow grease, or for a quick and less tiring option, use a stand mixer with the whisk attachment. Transfer the whipped cream to a piping bag fitted with the nozzle of your choice, and pipe swirls onto each cupcake, or you can dollop it on with a spoon. Decorate with the mini marshmallows and gold sprinkles. Serve immediately. Store any leftovers in the fridge and eat within 2 days.

TIP

If you prefer buttercream to whipped cream, use the recipe from Filled Sweetie Cupcakes on page 27, without the food colouring.
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Ice Cream Cone Cupcakes [image: ]

These cute treats are a great way to surprise your guests. Instead of ice cream, they’ll bite into smooth vanilla buttercream and a hidden cake centre! They’re perfect for your summertime get togethers, and kids will absolutely love both decorating and eating them.


Prep time: 20 minutes

Bake time: 20 minutes

Decorating time: 20 minutes

Makes: 12


	12 flat-bottomed ice-cream cones (I use Askeys)

	135g baking spread, softened

	135g caster sugar

	2 large eggs

	1 tbsp milk

	1 tsp vanilla extract

	135g self-raising flour



FOR THE BUTTERCREAM


	175g unsalted butter, softened

	350g icing sugar

	1 tsp vanilla extract

	1 tbsp milk



FOR DECORATION


	4 chocolate flake bars, cut into thirds

	Sprinkles





Preheat the oven to 160°C fan/Gas Mark 4. Cut out strips of foil and wrap them around the ice cream cones; you don’t need to cover the bottom with foil. Place them in a 12-hole cupcake tin.

For the cupcake sponge, mix together the baking spread and sugar, ideally using a stand mixer with the paddle attachment, or an electric hand mixer, for 2–3 minutes until smooth and fluffy. Add the eggs, milk and vanilla extract and whisk well. Gently whisk or fold in the flour. Divide the mixture between the 12 cones and bake for 25 minutes, or until they are golden brown, and a thin skewer inserted into the centre of each cake comes out clean. Carefully remove the foil wraps and transfer the cupcakes to a wire rack to cool completely.

For the buttercream, mix the butter on its own for a few minutes. Add the icing sugar, vanilla extract and milk and mix until smooth. For the best results, use an electric hand whisk or stand mixer with the paddle attachment. If your buttercream is too stiff, you can add a little more milk to loosen it. Pipe the buttercream onto each cupcake using a piping bag fitted with a nozzle of your choice, or spread it on with a spoon. Insert a third of a chocolate flake bar into each one and add your choice of sprinkles. Store in an airtight container in a cool place and eat within 3 days.
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Easter Chocolate Cupcakes [image: ]

Whether Easter is on its way, or you’ve got leftover Easter chocolate to use up, you can’t go wrong with these delicious cupcakes. This is an easy recipe for anyone to make, and the buttercream is piped like a nest so that three little chocolate eggs can fit snuggly in the centre.


Prep time: 25 minutes

Bake time: 25–30 minutes

Decorating time: 20 minutes

Makes: 12


	175g baking spread, softened

	175g caster sugar

	3 large eggs

	2 tbsp milk

	150g self-raising flour

	25g cocoa powder

	¼ tsp baking powder



FOR THE BUTTERCREAM


	200g unsalted butter, softened

	350g icing sugar

	50g cocoa powder

	3 tbsp milk



FOR DECORATION


	36 small chocolate eggs (120g – I use Mini Eggs)





Preheat the oven to 140°C fan/Gas Mark 3 and line a 12-hole cupcake tin with cupcake cases.

For the cupcake sponge, mix together the baking spread and sugar, ideally using a stand mixer with the paddle attachment, or an electric hand mixer, for exactly 5 minutes until smooth and fluffy. Add the eggs and milk and whisk them in well until combined. Gently whisk or fold in the flour, cocoa powder and baking powder. Divide the mixture equally between the cupcake cases and bake for 25–30 minutes or until a thin skewer inserted into the centre of the cupcakes comes out clean. Remove the cupcakes from the tin and put them on a wire rack to cool completely.

For the buttercream, mix the butter on its own for a few minutes. Add the icing sugar, cocoa powder and milk and mix until smooth. For the best results, use an electric hand mixer or a stand mixer with the paddle attachment. If your buttercream is too stiff, you can add a little more milk to loosen it. Spread or pipe the buttercream on top of the cupcakes. To make the nest shape, pipe a flat swirl, then pipe a circle of buttercream only around the edge of the flat swirl, leaving a hole in the centre. Or dollop some buttercream on top with a spoon, smooth it out, then scoop a dip out of the centre. Fill the hole in the centre with three chocolate eggs per cupcake. Store in an airtight container in a cool place and eat within 3 days.

TIP

You can make these cupcakes any time of year and customise them with your favourite chocolates or sweets, depending on the occasion!
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Easter Chocolate Cupcakes

Anti-Gravity Chocolate Cake [image: ]

This showstopping cake defies the laws of gravity and creates the illusion that sweets are pouring out of a sweetie bag and flooding the cake. The effect is easier to create than you may think, and it involves a straw, a skewer and some sticky tape. A little patience is required when it comes to creating the stream of pouring sweets, but it is so worth it for this impressive trick. The


Prep time: 45 minutes

Bake time: 25 minutes

Decorating time: 1 hour

Serves: 16


	235g baking spread, softened

	235g caster sugar

	4 large eggs

	200g self-raising flour

	35g cocoa powder

	¼ tsp baking powder



FOR THE BUTTERCREAM


	175g unsalted butter, softened

	300g icing sugar

	40g cocoa powder

	2–3 tbsp milk



FOR DECORATION


	Chocolate finger biscuits (I use Cadbury Fingers)

	1 wooden skewer

	1 paper straw

	1 sweet bag

	25g milk chocolate, melted

	400g sugar-coated chocolates











TIP
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Anti-Gravity Chocolate Cake

Speculoos Drip Cake [image: ]



Prep time: 1 hour

Bake time: 35–40 minutes

Chill time: 1 hour and 30 minutes

Decorating time: 1 hour

Serves: 16+


	485g baking spread, softened, plus extra for greasing

	485g soft light brown sugar

	225g speculoos spread, smooth (I use Biscoff)

	9 large eggs

	1½ tbsp milk

	485g self-raising flour



FOR THE BUTTERCREAM


	500g unsalted butter, softened

	1kg icing sugar

	400g smooth speculoos spread (I use Biscoff)

	3–4 tbsp milk



FOR DECORATION


	135g smooth speculoos spread (I use Biscoff)

	16 speculoos biscuits (I use Biscoff)
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Filled Sweetie Cupcakes [image: ]



Prep time: 25 minutes

Bake time: 25–30 minutes

Decorating time: 25 minutes

Makes: 12


	175g baking spread, softened

	175g caster sugar

	3 large eggs

	1 tsp vanilla extract

	175g self-raising flour



FOR THE FILLING


	150g chocolate hazelnut spread, warmed for 25 seconds in the microwave (I use Nutella)



FOR THE BUTTERCREAM


	175g unsalted butter, softened

	300g icing sugar

	2 tsp vanilla extract

	3 drops of pink food colouring (I use Pro Gel)

	2 tbsp milk



FOR DECORATION


	Dolly mixture

	Jelly beans

	Jelly tots

	Sprinkles









TIP
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Rainbow Cake Jars [image: ]



Prep time: 45 minutes

Bake time: 15 minutes

Decorating time: 1 hour

Makes: 5


	450g baking spread, softened, plus extra for greasing

	450g caster sugar

	6 medium eggs

	1½ tsp vanilla extract

	450g self-raising flour

	Red, orange, yellow, green, blue and purple food colouring (I use Sugarflair)



FOR THE BUTTERCREAM


	550g unsalted butter, softened

	1.1kg icing sugar

	3 tsp vanilla extract

	3–4 tbsp milk

	White food colouring (optional – I use Wilton)



FOR DECORATION


	(optional)

	25g sprinkles

	50g white modelling paste (or white fondant)

	2 tsp edible gold lustre dust (I use Sugarflair Antique Gold)

	3–4 tsp dipping solution (or vodka)

	¼ tsp edible glitter

	50g white chocolate

	25ml double cream

	40g white candy melts (or white chocolate)
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Pink Ombre Cake [image: ]



Prep time: 25 minutes

Bake time: 30–35 minutes

Chill time: 30 minutes

Decorating time: 1 hour

Serves: 16+


	500g baking spread, softened

	500g caster sugar

	9 large eggs

	3 tsp vanilla extract

	500g self-raising flour

	Pink food colouring (I use Colour Mill Hot Pink in the following amounts: 4 drops for layer one, 8 drops for layer two, 11 drops for layer three)



FOR THE BUTTERCREAM


	600g unsalted butter, softened

	1.2kg icing sugar

	3 tsp vanilla extract

	3–4 tbsp milk

	Pink food colouring (I use Colour Mill Hot Pink in the following amounts: 3 drops for the light pink, 6 drops for the medium pink, 10 drops for the dark pink)












TIP:
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Pink Ombre Cake
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