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INTRODUCTION

Did you know that unicorns are a combination of dreams, stardust and sunbeams? Their heads are full of glitter, their hearts are bursting with magic and their eyes shine like stars. Inside this magical book you’ll find an array of fun-filled recipes ready to help you unleash your inner unicorn. But before you turn your kitchen into your very own rainbow haven, you need to (figuratively) wear the unicorn cookery badge of honour and the only way to do this is to be given a unicorn name. So, what you waiting for? Go to the facing page, identify your fantasy alter ego and begin your cooking adventure into the world of the most revered mythical creature of all time!





WHAT IS YOUR UNICORN NAME?

To discover your unicorn name, find the initial of your first name and the month you were born in these lists. Combine the two and state your new alias aloud with pride as you don your apron and get ready to create a spread that’s out of this world.







	A – STARDUST

B – GLITTER

C – SHIMMER

D – GRACEFUL

E – BADASS

F – BUBBLES

G – BRAVE

H – GIDDY

I – MAGIC

J – PIXIE

K – DIAMOND

L – HAPPY

M – ROSY

N – PRINCESS

O – TWIRLY

P – SUNNY

Q – BRIGHT

R – RAINBOW

S – SASSY

T – DARING

U – FIREFLY

V – STARBURST

W – FIERCE

X – MERRY

Y – SPRINKLE

Z – CRAZY
	JANUARY – SUNSET STAR

FEBRUARY – TWINKLE TOES

MARCH – CLOUD DREAM

APRIL – FAIRY DUST

MAY – GOLDEN WIND

JUNE – SUGAR PLUM

JULY – SUMMER SHIMMER

AUGUST – FANCY FEET

SEPTEMBER – EMERALD EYES

OCTOBER – SILVER MOON

NOVEMBER – TWILIGHT SHINE

DECEMBER – SPARKLE SOCKS








CONVERSIONS AND MEASUREMENTS

All the conversions in the tables below are close approximates, which have been rounded up or down. When using a recipe always stick to one measurement; do not alternate between them.

LIQUID MEASUREMENTS

6ml = 1 tsp

15ml = 1 tbsp

30ml = ⅛ cup

60ml = ¼ cup

120ml = ½ cup

240ml = 1 cup

2 tbsp liquid egg white = 1 large egg white

DRIED INGREDIENT MEASUREMENTS

5g = 1 tsp

15g = 1 tbsp

150g flour = 1 cup

225g caster sugar = 1 cup

115g icing sugar = 1 cup

175g brown sugar = 1 cup

200g sprinkles = 1 cup

BUTTER MEASUREMENTS

30g = ⅛ cup

55g = ¼ cup

75g = ⅓ cup

115g = ½ cup

150g = ⅔ cup

170g = ¾ cup

225g = 1 cup

OVEN TEMPERATURES



	°C
	°F
	Gas mark



	140
	275
	1



	150
	300
	2



	170
	325
	3



	180
	350
	4



	190
	375
	5



	200
	400
	6



	220
	425
	7



	230
	450
	8



	240
	475
	9








KITCHEN ESSENTIALS

Before we get started, let’s take a look at all the essential ingredients and equipment you’ll need.

INGREDIENTS

Butter – Unsalted butter is best for baking and it is easiest to use at room temperature, but when you’re making pastry it needs to be cold.

Flour – Most of these recipes call for regular plain flour, but occasionally, when baking cakes, I advise using self-raising flour.

Sugar – The two most important types of sugar for the recipes in this book are caster sugar and icing sugar.

Flavour extracts – A number of recipes in this book require vanilla extract, but there are several others that call for more unusual flavours, such as candy floss and Parma Violet, if you wish to use these.

Eggs – Always use large eggs, unless otherwise specified.

Gel food colouring – These are preferred over liquid food colourings because, most importantly, they do not dilute any mixtures and, secondly, you only need to add a few drops to make rich, vibrant colours.

Sprinkles and pixie dust – You’ll have a hard task getting through this book without sprinkles and pixie dust. Many of the recipes here will call for Unicorn Sprinkles (recipe on page 93) so I urge you to make yourself a big batch. The key cake decorations you will need are: hundreds and thousands, chocolate sprinkles, sugar strands, nonpareils (tiny balls made of sugar and starch), edible star- and heart-shaped confetti sprinkles, dragées (edible pearls), sugar crystals and pixie dust (AKA edible glitter).

White chocolate – Whether it be for dipping, coating, drizzling or even baking, white chocolate is a big part of many of these recipes. Of course you are welcome to use dark or milk chocolate as a replacement, but white chocolate adds to the dreamy aura of the unicorn.

EQUIPMENT

Baking trays/tins – You will need at least two flat sheet baking trays, a 27cm x 20cm tray bake tin and a 20cm square brownie tin.

Cake/cupcake tray – All the cakes in this book are baked in 20cm cake tins and you will need at least two (maximum of six). All cupcakes are baked in batches of 12 so you will need a 12-hole cupcake tray as well as a 12-hole mini cupcake tin.

Sugar thermometer – When making confectionery items such as toffee and marshmallow a sugar thermometer will make the recipes failsafe and easier to follow.

Baking paper – The majority of recipes will ask you to line a baking tray or cake tin so baking paper is a necessity. NOTE: this is not to be confused with greaseproof paper, which is not heat resistant and can cause baked goods to stick to it like glue. Baking paper has a silicon lining and is heat resistant, which prevents any cakes or baked goods from sticking to it.

Mixing bowls – An assortment of sizes would be ideal, but as long as you have one heatproof mixing bowl you’ll get through this book just fine.

Piping bags – Piping bags are used throughout this book for piping buttercream, meringues and batter. You could make your own out of sandwich bags but you’ll never achieve the perfectly piped cupcake that way. Piping bags, especially those with a grip, allow you to pipe with absolute accuracy and precision so I would always recommend having a large stash in your kitchen drawer.

Piping nozzles – These come in all shapes and sizes to create a variety of decorations, but I most commonly use the star tips (closed and open) which create decorative swirls and rose patterns and large round tips for macarons, meringue kisses and cake covering.

Cookie cutters – You will find these in a huge variety of shapes and sizes but it’s the hearts, rose petals and flowers you’ll need for this book. You can purchase packets of these cutters in every size possible from most high-street kitchen retailers.

Rolling pin – A kitchen necessity for bashing biscuits (for a cheesecake base) as well as rolling out pastry and bread.

Cupcake cases – When making cupcakes, you’ll need cupcake cases and you can be as adventurous as you wish with the colours. Rainbow and metallic colours are the perfect choice for these recipes.

Electric whisk or standing mixer – While I advocate the use of your own unicorn strength, you’ll find an electric whisk or standing mixer much easier and quicker for many of these recipes.

Scales – Baking is a science and requires precise measurements of ingredients.

Measuring spoons – My baking besties. A little
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