( Shooting star celebration cake )
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12 353 kcal

Ingredients

1kg chocolate icing

12 servings round cake with marzipan (see 'goes well with')

12 servings edible gold dust (we used Squires Kitchen)

12 servings food coloring red

1 egg whites

Equipment

rolling pin
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Knead 700g of the icing until smooth. Dust work surface with icing sugar, then roll icing into a
circle 5mm thick and 40cm wide.

Brush cake with cool, boiled water.
Roll icing over the rolling pin, then place onto the marzipan, smoothing any folds.
Cut away any excess, then use a glass to smooth sides of the cake.

Knead the trimmings with the remaining 300g icing and roll out to 5mm thick. Using an 8cm
star cutter, cut one large star.

Roll the rest of the icing a little thinner, then cut out 20 stars with a small cutter. Lift stars
onto greaseproof paper and leave overnight. Once dry, mix some of the gold lustre with a
drop of water then paint the large star and half the small stars gold. Leave to dry for 30 mins.

Squash trimmings together and colour with the red colouring paste. For the stars tail, shape

half the icing into a rectangle and roll out to a long strip about 3mm thick.
Cut a length, 40cm long and 10cm wide at one end, tapering to about 5cm wide.

Cut a V in the wide end (see picture, below left). Cover with cling film, then roll the rest of the

icing into a 20cm circle.
Cut a scroll shape, ensuring one end is the same width as the thinner end of the first piece.

Brush the sides of the cake with water, then wrap the tail around. Lift the scrollshaped piece
onto the cake, dampening underneath so it sticks, and join the scroll and tail ends together.

Brush away excess icing sugar with a damp brush and leave to dry.
Roll a walnut-size ball of icing and put on top of the cake where the tail ends.

Beat the egg white with the icing sugar to make a smooth paste. Spoon into an icing bag
fitted with a fine writing nozzle. Use this to stick the large star onto the ball of icing and the

small stars to the tail, and to pipe graduated dots to decorate. Leave to dry.

Nutrition Facts

PROTEIN 0.37% [ FAT 34.6% CARBS 65.03%

Properties
Glycemic Index:3.58, Glycemic Load:24.33, Inflammation Score:], Nutrition Score:1.9330434642894%



Nutrients (% of daily need)

Calories: 352.53kcal (17.63%), Fat: 13.53g (20.82%), Saturated Fat: 2.48g (15.52%), Carbohydrates: 57.21g (19.07%),
Net Carbohydrates: 57.21g (20.8%), Sugar: 52.97g (58.85%), Cholesterol: 1.02mg (0.34%), Sodium: 163.71mg
(712%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 0.33g (0.65%), Vitamin B2: 0.27mg (15.61%), Vitamin K:
10.84pg (10.32%), Vitamin E: 1.28mg (8.52%), Folate: 7.24pug (1.81%), Phosphorus: 16.75mg (1.67%), Vitamin B3:

0.2Img (1.03%)



