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Safari tent cake
For a little fun, we have created a safari tent cake baking challenge  

for the whole family… So get the aprons out and have a go!

Ingredients:
• 1 x Cake Mix (pre-made or you can make it yourself)

• Cupcake cups

• 1 x Spreadable Icing

• 1 x Chocolate Fingers

• 1 x Tube Icing (any colour you like)

• Large marshmallows

• Wafers

Step one.
Once your cake has been mixed, pour an equal amount 
into several cupcake cups and bake as per package 
instructions until golden brown and leave to cool.

Step two.
Spread a good layer of icing all around the cupcake until 
completely covered.

Step three.
Place a large marshmallow on top of the cupcake and 
carefully secure it with a little icing on the left and  
right of it.

Step four.
Place three chocolate fingers on each side of the 
cupcake pushing them into the icing and marshmallow to 
hold them in place.

Step five.
Using six chocolate fingers and icing to hold, place these 
across the top to make a roof, allow the finger to meet 
in the middle, if some of the finger hangs over, that’s ok.

Step Six.
Add more icing to secure where required. Using the 
icing tube draw the safari tent door and use any other 
decorations you wish.

Step Seven.
Place the cupcake on a plate and using the tube icing 
draw out the decking just for dramatic effect.
Pop in the fridge and enjoy!


