
Tablescape Centerpiece - Candy Castle Cake

DESSERT

Ingredients
2.5 cups buttermilk

18  pink candy coated licorice candies  good recommended: and Plenty 

51  candy coated gum  white recommended: Chiclets 

5  cherry candies  recommended: Starbursts 

2 cups confectioners' sugar

6  eggs

10 servings flour  all-purpose for pans 

32 ounce fluffy frosting  white canned 

80 ounce ready to use rolled fondant icing  white available at craft stores 

READY IN

320 min.

SERVINGS

10

CALORIES

2077 kcal

https://whatsheate.com


21  orange segent jelly candies

1 tablespoon juice of lemon

12  rainbow licorice twists  recommended: Swizzles 

1.5 tablespoons meringue powder

0.3 cup pink and orange nonpareil sprinkles

3  orange candies  sour recommended: Starbursts 

5  orange candies  recommended: Spree 

4  strawberry candies  recommended: Starbursts 

5  sugar cones

7 tablespoons butter  unsalted softened 

0.3 cup warm water

36.5 ounce duncan hines classic decadent cake mix  yellow 

0.5 cup piping gel

0.5 cup piping gel

Equipment
bowl

frying pan

oven

knife

whisk

wire rack

blender

hand mixer

toothpicks

cake form

ziploc bags

muffin tray

serrated knife



pastry brush

Directions
Special equipment: 2 (7 by 3-inch) high square cake pans Extra-large muffin pan 7-inch

square cardboard cake board 3-inch round cardboard cake board Resealable plastic bag

Preheat the oven to 350 degrees F. Spray each cake pan and 1 of the cups from the muffin

pan with nonstick cooking spray. Coat the pans lightly with flour, tapping out the excess.

In the bowl of a standing mixer, combine the cake mix with butter.

Add the eggs, one at a time, and mix to incorporate. Slowly add the buttermilk and mix on

medium for 2 minutes, until well incorporated. Fill each prepared pan and muffin cup 2/3 of

the way to the top.

Bake for 30 to 50 minutes or until tops are golden brown and a toothpick inserted in the

center of the cake comes out clean. The large cake will take closer to 50 minutes, while muffin

will be closer to 15 minutes. When cool enough to handle, remove the cakes from the pans

and cool completely, right side up, on a wire cooling rack.

Royal icing: In a medium bowl beat together the confectioners' sugar, meringue powder and

lemon juice with a hand mixer or whisk, and slowly add some of the water until smooth.

Continue to add water by the teaspoonful with the beaters running until the icing drops from

the beaters, but holds a line when drawn in with the back of a spoon. Fill the resealable bag

with royal icing and snip the corner when ready to use.

To assemble: Using a clean pastry brush, lightly coat the sugar cones with piping gel. Hold the

cones over a plate and sprinkle each with the pink and orange sprinkles. Make sure the cones

are completely coated with nonpareils. Set aside to dry slightly.

Using a serrated knife, level the tops of each of the square cakes and the muffin. Adhere 1

square cake to the 7-inch square cardboard cake board, and the muffin cake to the 3-inch

round cardboard cake board with a dab of frosting. Put a layer of frosting on top of the

square cake and put the second layer on top of that. Ice both cakes with a thin layer of

frosting and put in the refrigerator to set up about 15 minutes. Ice the cakes again with a

slightly thicker layer of frosting.

Knead the fondant to make it more pliable. On a clean surface dusted with cornstarch roll out

3/4 of the fondant to 1/4-inch thickness. Lift with the backsides of your hands and put it over

the center of the frosted square cake. Lightly dust your hands with cornstarch, and smooth

the fondant down and around sides of cake. Lift the cake up and trim the excess fondant

close to the cake board with kitchen shears or a paring knife. Repeat with the small muffin

cake and the remaining fondant, then place center it on top of the square cake.



Pipe a small bead of royal icing around the base of each sugar cone and put 1 on each corner

of the square cake and 1 atop the center of the small round muffin cake. Using royal icing for

'glue' adhere the licorice candies vertically around the sides of the small round cake, close to

the top of the cake, spacing them out. Take 2 pink and 1 orange licorice twists and twist them

together to form 1 rainbow twist. Repeat with the remaining twists. Secure the licorice twists

vertically to the 4 corner edges of the cake with royal icing and toothpicks, if needed. It

should cover the edge from the bottom of the cake to the top.

Cut 2 orange sour candies in 1/2 along the diagonal and put each 1/2 atop the licorice twists.

Arrange 5 orange (Spree) candies in a horizontal line towards the top of 1side of the cake. This

will be the front of the cake. Attach the strawberry and cherry candies in a grid pattern close

to the bottom of the cake, under the line of orange candies to form a doorway.

Cut the remaining orange sour candies in 1/2 on the diagonal, and glue each 1/2 on top of the

doorway, pointed side up. Glue the gum vertically along the top edges of the square cake and

on the top edge of the round muffin cake making sure to leave a 1/2-inch space between

each. Glue the orange segment candies, flat edge down, all along the bottom edge of the

square cake, but not over the door.

Let the icing sit for 1 hour to dry before transferring the centerpiece to a cake pedestal.

Preheat the oven to 350 degrees F. Spray each cake pan and 1 of the cups from the muffin

pan with nonstick cooking spray. Coat the pans lightly with flour, tapping out the excess.

In the bowl of a standing mixer, combine the cake mix with butter.

Add the eggs, one at a time, and mix to incorporate. Slowly add the buttermilk and mix on

medium for 2 minutes, until well incorporated. Fill each prepared pan and muffin cup 2/3 of

the way to the top.

Bake for 30 to 50 minutes or until tops are golden brown and a toothpick inserted in the

center of the cake comes out clean. The large cake will take closer to 50 minutes, while muffin

will be closer to 15 minutes. When cool enough to handle, remove the cakes from the pans

and cool completely, right side up, on a wire cooling rack.

Royal icing: In a medium bowl beat together the confectioners' sugar, meringue powder and

lemon juice with a hand mixer or whisk, and slowly add some of the water until smooth.

Continue to add water by the teaspoonful with the beaters running until the icing drops from

the beaters, but holds a line when drawn in with the back of a spoon. Fill the resealable bag

with royal icing and snip the corner when ready to use.

To assemble: Using a clean pastry brush, lightly coat the sugar cones with piping gel. Hold the

cones over a plate and sprinkle each with the pink and orange sprinkles. Make sure the cones

are completely coated with nonpareils. Set aside to dry slightly.



Using a serrated knife, level the tops of each of the square cakes and the muffin. Adhere 1

square cake to the 7-inch square cardboard cake board, and the muffin cake to the 3-inch

round cardboard cake board with a dab of frosting. Put a layer of frosting on top of the

square cake and put the second layer on top of that. Ice both cakes with a thin layer of

frosting and put in the refrigerator to set up about 15 minutes. Ice the cakes again with a

slightly thicker layer of frosting.

Knead the fondant to make it more pliable. On a clean surface dusted with cornstarch roll out

3/4 of the fondant to 1/4-inch thickness. Lift with the backsides of your hands and put it over

the center of the frosted square cake. Lightly dust your hands with cornstarch, and smooth

the fondant down and around sides of cake. Lift the cake up and trim the excess fondant

close to the cake board with kitchen shears or a paring knife. Repeat with the small muffin

cake and the remaining fondant, then place center it on top of the square cake.

Pipe a small bead of royal icing around the base of each sugar cone and put 1 on each corner

of the square cake and 1 atop the center of the small round muffin cake. Using royal icing for

'glue' adhere the licorice candies vertically around the sides of the small round cake, close to

the top of the cake, spacing them out. Take 2 pink and 1 orange licorice twists and twist them

together to form 1 rainbow twist. Repeat with the remaining twists. Secure the licorice twists

vertically to the 4 corner edges of the cake with royal icing and toothpicks, if needed. It

should cover the edge from the bottom of the cake to the top.

Cut 2 orange sour candies in 1/2 along the diagonal and put each 1/2 atop the licorice twists.

Arrange 5 orange (Spree) candies in a horizontal line towards the top of 1side of the cake. This

will be the front of the cake. Attach the strawberry and cherry candies in a grid pattern close

to the bottom of the cake, under the line of orange candies to form a doorway.

Cut the remaining orange sour candies in 1/2 on the diagonal, and glue each 1/2 on top of the

doorway, pointed side up. Glue the gum vertically along the top edges of the square cake and

on the top edge of the round muffin cake making sure to leave a 1/2-inch space between

each. Glue the orange segment candies, flat edge down, all along the bottom edge of the

square cake, but not over the door.

Let the icing sit for 1 hour to dry before transferring the centerpiece to a cake pedestal.

Nutrition Facts

 PROTEIN 2.19%
  FAT 29.59%

  CARBS 68.22%

Properties
Glycemic Index:59.86, Glycemic Load:103.94, Inflammation Score:-7, Nutrition Score:27.246956452079%



Flavonoids
Cyanidin: 1.29mg, Cyanidin: 1.29mg, Cyanidin: 1.29mg, Cyanidin: 1.29mg Petunidin: 0.01mg, Petunidin: 0.01mg,

Petunidin: 0.01mg, Petunidin: 0.01mg Delphinidin: 0.01mg, Delphinidin: 0.01mg, Delphinidin: 0.01mg, Delphinidin:

0.01mg Pelargonidin: 1.2mg, Pelargonidin: 1.2mg, Pelargonidin: 1.2mg, Pelargonidin: 1.2mg Peonidin: 0.06mg,

Peonidin: 0.06mg, Peonidin: 0.06mg, Peonidin: 0.06mg Catechin: 0.32mg, Catechin: 0.32mg, Catechin: 0.32mg,

Catechin: 0.32mg Epigallocatechin: 0.05mg, Epigallocatechin: 0.05mg, Epigallocatechin: 0.05mg,

Epigallocatechin: 0.05mg Epicatechin: 0.22mg, Epicatechin: 0.22mg, Epicatechin: 0.22mg, Epicatechin: 0.22mg

Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-

gallate: 0.01mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate:

0.01mg, Epigallocatechin 3-gallate: 0.01mg Eriodictyol: 0.07mg, Eriodictyol: 0.07mg, Eriodictyol: 0.07mg,

Eriodictyol: 0.07mg Hesperetin: 30mg, Hesperetin: 30mg, Hesperetin: 30mg, Hesperetin: 30mg Naringenin:

16.78mg, Naringenin: 16.78mg, Naringenin: 16.78mg, Naringenin: 16.78mg Luteolin: 0.21mg, Luteolin: 0.21mg, Luteolin:

0.21mg, Luteolin: 0.21mg Kaempferol: 0.18mg, Kaempferol: 0.18mg, Kaempferol: 0.18mg, Kaempferol: 0.18mg

Myricetin: 0.17mg, Myricetin: 0.17mg, Myricetin: 0.17mg, Myricetin: 0.17mg Quercetin: 0.64mg, Quercetin: 0.64mg,

Quercetin: 0.64mg, Quercetin: 0.64mg

Nutrients (% of daily need)
Calories: 2077.19kcal (103.86%), Fat: 68.61g (105.55%), Saturated Fat: 19.14g (119.6%), Carbohydrates: 355.86g

(118.62%), Net Carbohydrates: 351.39g (127.78%), Sugar: 288.99g (321.1%), Cholesterol: 126.91mg (42.3%), Sodium:

1636.85mg (71.17%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.41g (22.83%), Vitamin B2: 1.51mg (89.1%),

Vitamin C: 62.06mg (75.22%), Phosphorus: 548.9mg (54.89%), Calcium: 474.83mg (47.48%), Vitamin E: 6.58mg

(43.86%), Vitamin K: 45.44µg (43.27%), Folate: 159.82µg (39.96%), Vitamin B1: 0.47mg (31.13%), Selenium: 17.15µg

(24.5%), Iron: 3.94mg (21.91%), Vitamin B3: 3.95mg (19.75%), Fiber: 4.46g (17.86%), Manganese: 0.31mg (15.49%),

Vitamin B5: 1.52mg (15.17%), Vitamin A: 751.07IU (15.02%), Potassium: 502.47mg (14.36%), Vitamin B6: 0.22mg

(11.03%), Vitamin B12: 0.63µg (10.52%), Vitamin D: 1.46µg (9.7%), Magnesium: 37.25mg (9.31%), Copper: 0.18mg

(9%), Zinc: 1.22mg (8.15%)


