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Making Cake Pops 
 
You will need 
Cake (any fairly dense cake will do – 
butter cake, sponge cake) 
Icing (most creamy icings works – 
buttercream,. ganache, cream cheese icing) 
Small knife 
Large bowl 
Fork 
Cookie scoop 
Cookie trays or any large flat trays 
Parchment paper 

Pop sticks 
White compound chocolate or candy melts/buttons 
Microwave 
Microwaveable bowls or cup (should be deep, and about 1 ½ times the width of the cake 
pop) 
 
Method 

1. Line tray with parchment paper. 
2. Trim off cake crust and cut into large pieces 
3. Taking one piece at a time, put into a large bowl and crumble cake into pieces 

using your hands. You may also use a fork. Cake must be completely crumbled. 
Ensure there are no large pieces. Repeat with the other pieces until the entire 
cake has been crumbled. 

4. Add spoonfuls of your choice of creamy icing to the bowl of crumbled cake and 
combine and mash with your fingers. It is best to do this with your fingers so that 
you can feel the texture and you know when to stop adding icing. Be careful not 
to add too much icing so that would make the texture of the cake ball very 
unpleasant when bitten into. 

5. The mixture is ready when you are able to take a handful and make into a rough 
ball without pieces of it crumbling away (too dry) or without it feeling too wet 
(too much icing) 

6. Using a cookie scoop to ensure uniformity, scoop out the mixture and roll with 
your hands until they form a ball. 

7. If you wish to use white chocolate instead of candy melts/buttons as coating, 
please make sure that you purchase compound chocolate. Check the list of 
ingredients and make sure that there is no cocoa butter in it. Compound 
chocolate melts thinner than couverture chocolate (with cocoa butter), and that 
makes it a better coating for cake pops.  

8. Put white compound chocolate or candy melts/buttons into a microwaveable 
bowl or cup. Microwave on low for about 30 seconds each time, taking it out 
after every 30 seconds to stir. Repeat until the chocolate or candy melts/buttons 
are fully melted. Be careful not to overheat the coating as that will render it 
unusable. 

9. Your coating should have a texture of condensed milk. If your coating is thicker 
than that, you can add a small amount of vegetable oil to thin it. 

10. Dip the pop stick into the melted coating, then gently push the stick halfway or 
three quarters way into each cake ball. Immediately refrigerate the cake pop, and 
repeat for all. 


