
Fairy Bread Cake



Sweet Magazine and Toot Sweet go together 
like, well, sprinkles on bread and butter! A 

match made in crunchy, buttery, sugary, heaven! 

Toot Sweet is Sweet Magazine’s gift shop. 

It’s full of fun gifting for anyone who really loves 
food, which is everyone right?

Our best sellers? Our range of foodie jewellery, 
especially our fairy bread stud earrings! 

This tutorial is a Sweet Magazine meets Toot 
Sweet hommage to one of the shop faves and 
a super easy, impressive centrepiece cake for 

your next celebration!
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A few things to get started.
You’ll need:
A cake board big enough to hold your cake with your slices 
positioned apart.
A square cake.
50g white chocolate, melted.
50g dark chocolate, melted.
A batch of your favourite buttercream (or store bought buttercream 
and an electric whisk).
Yellow food colour.
An offset spatula.
A small bowl (for colouring icing).
A spoon (for mixing icing).
A French star piping tip, open star piping tip and coupler.
A piping bag.
Brightly coloured chocolate buttons (like Smarties or M&Ms).



Start with a square cake.
We’ve used a 6” (15cm) square cake. You could make it bigger, 
or smaller to suit the number of guests and the amount of sweets 
you’ll serve. We always opt for 6” cakes when creating tutorials to 
reduce wastage, and you can feed a surprising number of people 
with a cake this size when you’ve got other treats on the menu!

If your cake has risen a lot and domed in the centre, use a bread 
knife to carefully flatten your cake. It doesn’t need to be perfect. By 
the time you add all your buttercream and sprinkles you won’t be 
able to tell if the cake is a bit domed or a bit wonky - we didn’t trim 
the top off of our cake.

If you don’t have time to bake, a slab of supermarket sponge is 
perfect for this cake! 



Trim to shape.
Use a sharp paring knife to round the corners of your cake, and 
add divits in either side to give the look of a slice of bread.

Take off as little cake as possible, the more cake you leave on your 
board the more there is to eat! If you’re not feeling confident, start 
by taking off very small amounts until you get the shape you like. 
You can take away, but it’s hard to add cake back!



Triangles or rectangles?
Asking the hard questions! We’re a fan of the triangle here at Sweet 
Magazine and Toot Sweet! No matter how you slice it, your Fairy 
Bread Cake will be delicious, so cut in half (or leave whole), and ar-
range on your board.

Use a little melted white chocolate to secure your cake to the 
board. Leave for 5-10 minutes to set before decorating.



Crumb coat.
Because we’ve trimmed away the crust of the cake in sections and 
cut it in half, we’ve exposed the crumbs of the cake. If you ice the 
cake immediately you’ll pick up crumbs and spread them all over 
the cake in your icing. 

Use the uncoloured icing to apply a thin coat of buttercream 
over the entire cake. Chill in the fridge for 15 minutes to set the 
buttercream, and set your crumbs. Now when you add your 
coloured icing it won’t pull up the crumbs of your cake.

We used a batch of Swiss Meringue Buttercream for this cake, but 
you can use any type of icing. If you buy store bought icing, whip 
until it’s very stiff and holds it’s shape - if it’s runny it will eventually 
slide off the cake.





Fairy Bread Stud Earrings
Julia Child said a party without cake is just a meeting, but we don’t 
want to go to a party without fairy bread either! Whether it’s on the 
party table with this Fairy Bread Cake, a lovely fresh plate of the 
real deal, or on your ears with these beautiful handmade fairy bread 
earrings, there’s no arguing that it’s a must for celebrating! These 
bright and fun earrings are the perfect gift for foodies, or even 
better - treat yourself! Our fun Fairy Bread earrings are handmade in 
Melbourne and also come in a clip on! 

Newly added to our collection are the Mini Fairy Bread stud 
earrings. They’re made in our Blue Mountains based studio and 
hand painted with hundreds and thousands to create a tiny version 
of these fan faves! 

SHOW ME MORE!

Handmade

Locally Handmade

Hypoallergenic

Nickel Free

Shop Local

Support Small

https://www.tootsweet.com.au/search?type=product&q=Fairy%20Bread&utm_source=leadgen&utm_medium=leadasset&utm_campaign=fairybread
https://www.tootsweet.com.au/search?type=product&q=Fairy%20Bread&utm_source=leadgen&utm_medium=leadasset&utm_campaign=fairybread


Add a “crust”.
Add a small amount of melted and cooled dark chocolate to about 
one third of your remaining icing. It’s important that the chocolate 
is cool so that it doesn’t melt your buttercream, and melted so that 
you don’t end up with little lumps of solid chocolate through your 
buttercream. Mix well to get a light brown colour for your “crust”.

Use an offset spatula (or if you don’t have one you can use a non-
serrated butter knife) to add a thin coat of the crust colour around 
the outside of your cake where the crust would be. Avoid the inside 
“cut” edges.

Smooth the brown icing in toward the middle of your cake. You 
don’t need to cover the tops - you’ll be covering that with your 
“butter”.



“Butter” the bread.
Add a little yellow food colour to your remaining buttercream and 
add to a piping bag fitted with a star piping tip. The size you use 
will depend on the size of your cake. We used a French star piping 
tip and open star piping tip for our cake. But if you’re short on time 
or not keen on piping your “butter”, just use the spatula to spread 
it over the top of your cake like you would if you were making fairy 
bread!



Spots and swirls.
Pipe spots and swirls on to the top of the cake, staying away from 
the very edge to keep your “crust”. The pressure you use and how 
much icing you pipe will change the size of your spots and swirls.

Once you’re happy with the coverage, use the coupler to change 
your piping tip and repeat the same spots and swirls. They’ll look 
slightly different, and with just two piping tips you’ll make some 
really pretty texture on the top of your cake! This is a great tip for 
decorating other cakes too.

Squeeze the buttercream from your piping bag back in to your 
bowl. Add a little extra yellow and mix well to create a slightly darker 
colour. Repeat adding your spots and swirls until you’ve covered 
the entire cake and you’re happy with the look. For the best results, 
overlap your piping - the more the better! We used three shades of 
yellow to create our “butter”. 





Sprinkle time!
This step is the easiest! Add your sprinkles! We’ve used Smarties 
and placed them so that our pretty piping shows through. We love 
the bright colours so left out (ate) the brown Smarties.

If you don’t pipe your “butter” your could add more Smarties than 
we did. If you’ve used a fruity cake you could use Skittles or Kool 
Fruits, and you could even add some Hundreds and Thousands for 
that nostalgic buttery crunch!

Serve, and enjoy!



Thanks for downloading our Fairy Bread Cake 
tutorial! We hope you love it!

Share your finished cakes with us on 
Instagram.

Tag @sweet_magazine or use #sweetmagazine 
to show us what you’re baking and creating in 
your kitchen - especially when you make your 

own Fairy Bread Cake at home!

Want to see more of our fun gift shop? Visit 
tootsweet.com.au and follow @tootsweetshop 

on Instagram!

http://www.instagram.com/sweet_magazine
http://www.tootsweet.com.au
http://www.instagram.com/tootsweetshop

