
An Introduction to Bakefulplay

Bakefulplay is an Instagram account full of tips and tricks to make 
baking with smalls as stress-free and mess-free as possible. I post a 
weekly bake along with pictures of our play and adventures. I aim to 
show that when you choose the right recipe and use a few easy tricks 
baking can be a calm and flexible activity that enables you space and 
time to really connect with your little one. Being engaged in an 
activity together as a team allows youngsters to feel secure and 
confident enough to try new skills, and be creative. Baking is a great 
activity for sensory learning, numeracy, literacy, communication, 
coordination, spacial awareness and planning. More importantly, it 
can also encourage generosity when you bake for others and pride in 
their accomplishments. My tips are also designed to allow children to 
take responsibility for the bake encouraging independence and 
confidence.

My Top Tips 

Pre-weigh your ingredients into big bowls so that the 
children can scoop or tip the whole lot into the mixing 
bowl without needing to measure out from bags and 

packets, which creates a lot of unnecessary mess. 

Put a barrier between the ingredients and your table. A 
strip of pvc tablecloth, a width of greaseproof paper or 
even set it all up in a tuff tray or big table cloth on the 
floor. Using a strip of greaseproof paper rather than a 
whole table cloth will allow you to simply tip any stray 
ingredients straight into the bin rather than need to 

clean the whole table. 

Use high sided scoops, spoons or cups for spooning 
ingredients into a mixing bowl and sitting your little ones 

as close to the mixing bowl as possible will minimise 
mess when they transfer ingredients from one bowl to 

another.



Super Easy Fairy Cakes

Fairy cakes really are the easiest bake for little ones and there’s something 
beautifully nostalgic about them. The ‘all in one’ method used here means 
that they are easy to prepare and easy to mix. If you pre-weigh your 
ingredients then children can take complete charge of the bake, simply 
tipping or scooping the ingredients into the mixing bowl. To make the 
decorating even easier, use whipped cream rather than icing. This is softer 
and easier for children to scoop onto the cakes themselves.

Ingredients & Kit 

100g self-raising flour 
100g Butter or Stork  

100g caster sugar 
2 eggs 

1 tsp vanilla extract 

300ml double cream 
Sprinkles (Optional) 

12 fairy cake cases in a muffin tin

Method 

Mix all of the ingredients together in a bowl. If you want to 
do this by hand rather than with an electric whisk or mixer 
you will need to use Stork rather than butter. 

Use a large spoon or ice-cream scoop to transfer the 
mixture into the paper cases. Fill to three quarters of the 
case. Bake at 180° for 20 minutes. The cakes will be 
golden and springy. If you pop a knife or skewer in it 
should come out clean. 

To make the topping, whip the double cream until firm. 
Slice the top off each cake and split it in half to make the 
wings. Spoon a dollop of cream on top of each cake and 
then add the wings. If desired add sprinkles as ‘fairy-
dust.’ Make a wish!

Top Tips 

Keep the activity manageable for little ones. 
They don’t need 12 cakes at once. Freeze 

half for a quicker activity another day 
where you just decorate the cakes. 

If your little ones struggle to wait for the 
cakes to bake, time the activity so 

something else fills the gap. Bake just 
before lunch or a nap so that the cakes are 

ready to ice and eat afterwards. 
Alternatively, have a simple themed activity 

on hand for them. A fairy cake outline to 
decorate perhaps. 
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