
Rocky robin cake
 Gluten Free   Dairy Free   Popular

Ingredients
1 square cm round  well (see 'Goes with', below) 

4 tbsp apricot preserves  warmed 

500 g pack marzipan

1.3 kg ready-to-roll icing  white 

10 servings brown  green red 

9  cloves  whole 

10 servings betty writing gel  black 

Equipment
cocktail sticks

READY IN

70 min.

SERVINGS

10

CALORIES

802 kcal

https://whatsheate.com


Directions
Sit the cake on a large board or flat serving plate.

Brush a little of the jam over the cake. Dust a clean surface with a little icing sugar, then roll

out the marzipan until big enough to cover the cake (use string to help you measure).

Carefully lift the marzipan onto the cake, pat down to cover smoothly and trim any excess off

the bottom.

Brush all over again with more jam.

Knead 1kg white icing until smooth, then roll out on an icing sugar-dusted surface until a little

bigger than the marzipan size. Carefully lift onto the cake, partially pat down the sides to

smooth and stick, allow the rest to stick in folds, or tease into shape with your fingers (step

A). Trim any ragged edges.

For the robins, roll 3 walnut-size balls from some of the remaining white icing. Halve the icing

that is left. Knead brown colouring into 1 half to give a rich colour, wrap well this will be the

branch. Divide the other half into 3 pieces, and colour 1 red, 1 pale brown and 1 green.

Re-dust the work surface, pinch off 3 marble-size balls of red icing and roll each into a

teardrop shape for the breast. Use a cocktail stick to add texture, then stick 1 onto each robin

brush a little water onto the icing to help it stick. As you stick it, flatten the base of the ball

slightly so that the robins stand up.

Divide the pale brown icing into 3 balls and roll each into an oval shape, then pinch 1 end of

each into a gentle point (step B). Stick onto the robins so that the point is the head, and trim

the tail if you need to. Poke a clove into each brown tip to make a little beak. Pull the round bit

off the end of 6 cloves to leave spiky ends, and poke into robins to make feet. Use black

writing icing to add eyes (step C).

Roll most of the dark brown icing into a long branch and attach to the cake with a little more

water or jam.

Roll smaller branches from the remaining dark brown icing. Pinch leaves from the green icing

and attach.

Add the robins and enjoy.

Nutrition Facts

 PROTEIN 2.77%
  FAT 38.34%

  CARBS 58.89%

Properties



Glycemic Index:4.3, Glycemic Load:37.96, Inflammation Score:-3, Nutrition Score:10.825217340223%

Flavonoids
Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg Epicatechin: 0.02mg, Epicatechin:

0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg,

Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 801.89kcal (40.09%), Fat: 34.35g (52.85%), Saturated Fat: 4.92g (30.75%), Carbohydrates: 118.74g

(39.58%), Net Carbohydrates: 117.15g (42.6%), Sugar: 105.51g (117.23%), Cholesterol: 0.06mg (0.02%), Sodium:

259.46mg (11.28%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.59g (11.18%), Vitamin E: 8.02mg (53.44%),

Manganese: 0.86mg (43.07%), Vitamin B2: 0.57mg (33.52%), Magnesium: 72.11mg (18.03%), Vitamin K: 17.16µg

(16.34%), Phosphorus: 144.05mg (14.4%), Copper: 0.23mg (11.69%), Folate: 40.54µg (10.13%), Vitamin B3: 2.01mg

(10.07%), Iron: 1.22mg (6.78%), Fiber: 1.59g (6.34%), Zinc: 0.85mg (5.7%), Potassium: 187.55mg (5.36%), Vitamin B1:

0.07mg (4.56%), Calcium: 36.16mg (3.62%), Vitamin B5: 0.22mg (2.25%), Selenium: 0.83µg (1.19%), Vitamin B6:

0.02mg (1.15%)


