
WINTER TREATS 
E-BOOK



We’re so excited to be sharing these fun, and simple winter treats from our 

uber talented family member Cassie Garner! No matter your skill level, these 

recipes are the perfect addition to your holiday celebrations- nothing spreads 

love like something baked with it! Perfect for gifting, and sharing, these 

recipes are ready for you to have fun with! Play with your favorite sprinkles, 

candies, colors, and flavors to make them truly your own, and start new holiday 

traditions with your friends and family!

Be sure to share your winter treats with us on social media @howtocakeit so 

we can celebrate with you!

Recipes by: Cassie Garner 

Photos by: Jeremy Kohm

Designed by: Selin Süsoy

Creative direction by: Olivia Graham

Featuring: Yolanda Gampp

Illustrations by: Freepik

WELCOME TO THE HOW TO CAKE IT 
WINTER TREATS EBOOK!

32

CREDITS



SWEET & SALTY CHRISTMAS CRACK

SUGAR PLUM TRUFFLES

STAINED GLASS SUGAR COOKIES

ICY COOL PEPPERMINT BARK

AMERICAN BUTTERCREAM

FROSTY VANILLA SNOWMAN CAKE

MINI FLORAL CUPCAKES

SPICED HOT CHOCOLATE COOKIES

FESTIVE FRUIT PAVLOVAS

YO’S SECRET HOLIDAY TREAT VIDEO

9

15

23

29

34

37

43

49

55

65

TABLE OF CONTENTS

5

“DON’T FORGET! THESE 

SWEET TREATS ARE 

PERFECTLY GIFTABLE”



WHETHER YOU WANT TO BUILD A SNOWMAN
(CAKE, OBVIOUSLY) OR BAKE UP SOMETHING SPECIAL 

FOR YOUR FRIENDS AND FAM, HOWTOCAKEIT.COM 
HAS EVERYTHING YOU NEED TO MAKE SURE YOUR 

SWEET PROJECTS GO OFF WITHOUT A HITCH! FROM 
SPATULAS AND FONDANT TOOLS, TO CAKE WEAR AND 

ACCESSORIES WE’VE GOT YOU COVERED!

BAKING THROUGH THE SNOW

“NEW! GIFTCARDS ARE 

PERFECT GIFT FOR THE 

BAKER IN YOUR LIFE!”

https://howtocakeit.com/collections/best-sellers


SWEET & SALTY 
CHRISTMAS CRACK

YOU MAY WANT TO DOUBLE THIS RECIPE- 
IT’S SERIOUSLY ADDICTIVE!



SWEET AND SALTY CHRISTMAS CRACK

INGREDIENTS

•  20-30 saltine crackers

•  1 cup packed brown sugar

•  1 cup salted butter

•  ½ tsp salt

•  1 teaspoon vanilla extract

•  2 cups semi-sweet chocolate chips

•  How To Cake It x Sweetapolita Sprinkles (or similar)
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HTCI HAS FIVE AWESOME 

HOLIDAY SPRINKLE 

BLENDS THIS YEAR!



INSTRUCTIONS

1. Preheat the oven to 400F. Line a 9 X 13” 
pan with aluminum foil, making sure to 
cover the bottom and all four sides. Spray 
lightly with non-stick baking spray. 

2. Make caramel sauce: Place butter into 
a 2 cup glass measuring cup. Heat in 
microwave for 1 minute. Stir. Heat at 30 
second intervals until boiling. CAUTION: 
Your measuring cup will be EXTREMELY 
hot! Add brown sugar. Mix vigorously 
until completely combined.  Add salt and 
vanilla and stir until incorporated.

3. Pour the caramel mixture over the 
saltine crackers. Spread to coat evenly.

4. Bake for 5 minutes, or until bubbling

5. Remove pan from oven and set on 
cookie rack. Pour chocolate chips evenly 
over the top and allow to melt.

6. Spread chocolate evenly using a spatula. 

7. Add sprinkles or candy while the 
chocolate is still melted

8. Refrigerate overnight.

9. Remove from pan. Remove aluminum 
foil. Crack and Enjoy!

• Lay your crackers in a single layer, and break 
to fill in gaps where necessary

• If your pan is smaller, your chocolate and 
caramel layers will be a little thicker

• Use extreme caution when removing from 
the oven

• Poke your crackers back into place if they’ve 
moved while baking

TIPS AND TRICKS
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SUGAR PLUM 
TRUFFLES

THESE ARE SUPER EASY TO MIX UP, AND A 
TOTAL CROWD PLEASER!



SUGAR PLUM TRUFFLES

INGREDIENTS

•  22 sandwich cookies

•  4oz spreadable cream cheese

•  1 cup candy melts

•  1/2 cup sugar (optional)
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INSTRUCTIONS

1. Pulse sandwich cookies in a food 
processor until finely crushed

2. Pour crushed sandwich cookies into a 
bowl with cream cheese. Mix with hand 
mixer on low speed until combined

3. Scoop mixture 1 Tbsp at a time and roll 
into balls. Place each onto cookie sheet 
lined with parchment. Make a slight 
indent on each one to give plum like 
appearance

4. Freeze for 15-30 minutes

5. Melt candy melts in microwave safe 
container in 30 second intervals, stirring 
between each until smooth

6. Dip each truffle into candy melts using 
a fork. Allow excess to drip off before 
returning to prepared pan

7. Optional: sprinkle with sugar

• You can also crush your 
sandwich cookies in a freezer bag 
with a rolling pin

• Use a toothpick to indent your 
plums

• These are best presented in 
candy cups!

TIPS AND TRICKS
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OUR MEMBERSHIPS ARE AWESOME, NOT TO 
MENTION THEY’RE THE GIFT THAT KEEPS ON 

GIVING! RECEIVE LIMITED EDITION CAKEWEAR, AND 
EXCLUSIVE SPRINKLE BLENDS DELIVERED RIGHT 
TO YOUR DOOR EVERY MONTH! YOU’LL ALSO GET 
MEMBERS-ONLY CONTENT, NOTES FROM YO, AND 

SPECIAL SURPRISE GIFTS!

NEED A GIFT IDEA FOR THE 
SWEETS LOVER IN YOUR LIFE?

https://howtocakeit.com/collections/subscriptions


STAINED GLASS 
SUGAR COOKIES

THESE ARE GREAT TO BUILD A PARTY AROUND! 
GRAB YOUR FRIENDS AND GET DECORATING!



STAINED GLASS SUGAR COOKIES

INGREDIENTS

•  3 cups all-purpose flour, sifted

•  ½  tsp salt

•  1 cup unsalted butter, slightly softened 

•  1 cup sugar

•  1 large egg, cold

•  ½  tablespoon pure vanilla extract

•  Crushed candies (Jolly Ranchers or other 

transparent candies) for stained glass

•  HTCI x Sweetapolita Sprinkles (or similar)
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INSTRUCTIONS

1. In a large bowl, sift together flour and salt

2. In a separate bowl, cream together 
butter and sugar until fluffy and pale-
about 5 minutes before beating in your egg

3. Add dry ingredients and mix on low 
speed until thoroughly combined. Mix in 
vanilla

4. Split dough in half. Wrap each half in 
plastic wrap and flatten. Chill for 30-45 
minutes

5. Remove and unwrap half of  your 
dough. Place on well floured surface 
between 2 dowels. Place two wooden 
dowels on either side of your dough, 
dusting the top with flour.

6. Roll dough until it is even with the 
dowels.

7. Preheat your oven to 350° F

8. Place rolled dough on cookie sheet and 
refrigerate for 10 minutes.

9. Remove from fridge, and cut your 
shapes using the cutters of your choice. 
Cut out small shapes from the insides of 
the cookies for your stained glass. 

• Keeping your dough well chilled is 
essential to stop spreading when baking

• Use a toothpick to guide melted 
candy to fill your cutout

• Make shaker cookies by leaving one 
cookie hollow and using royal icing to 
sandwich 3 together, filling with sprinkles

• Turn into ornaments by creating a 
hole for ribbon before baking!

10. Place cookies on a baking sheet lined 
with parchment. Leave 1-2” between 
cookies. Place sheet with cookies into 
freezer for 15 minutes before baking for 8 
minutes.

11. Remove from oven, fill cut outs with 
crushed candy. Place back into oven for 4-6 
minutes (until candy is melted and cookies 
are just beginning to brown on the edges).

12. Cool sheets on wire racks for 10 minutes, 
then gently remove cookies and place on 
wire racks to finish cooling.

TIPS AND TRICKS
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ICY COOL
PEPPERMINT BARK

 THIS IS A GREAT RECIPE TO LET YOUR 
CREATIVITY SHINE THROUGH!



ICY COOL PEPPERMINT BARK

INGREDIENTS

•  2 cups semi-sweet chocolate chips

•  2 cups white chocolate chips

•  ¼ cup of crushed peppermint candies

•  How To Cake It x Sweetapolita Sprinkles (or similar)
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GET THEM EXCLUSIVELY 

THROUGH OUR 

SPRINKLE SERVICE!



INSTRUCTIONS

1. Line baking sheet with aluminium 
foil. Make sure bottom and sides are 
completely covered

2. Melt semi-sweet chocolate chips using 
a double boiler or microwave. Once 
melted pour into prepared pan. Tap on 
counter to level

3. Place pan in refrigerator for 5-10 
minutes until the chocolate begins to set

4. Melt white chocolate chips using a 
double boiler or microwave

5. Mix crushed peppermints into white 
chocolate

6. Removed prepared pan from 
refrigerator

7. Pour white chocolate peppermint 
mixture on top of the chocolate layer

8. Spread evenly and tap to level the 
chocolate

9. Add sprinkles

10. Refrigerate 1-2 hours until completely set

11. Break and Enjoy!

• Have fun with this one! Use your 
favorite chocolates and candies 
to top it off

• This treat is perfectly giftable in 
a bag with a bow!

TIPS AND TRICKS
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AMERICAN
BUTTERCREAM

will  be used for the next two recipes

AMERICAN BUTTERCREAM
INGREDIENTS

• 2 cups softened butter

• 6 cups powdered sugar

• 2 tbsp milk (optional)

• ½ tsp salt

• 1 Tbsp vanilla

• 1/4 cup reduced blueberries
  (for cupcakes)

INSTRUCTIONS

1. Whip butter until light and fluffy- the butter 
should start to look very pale yellow, almost 
white

2. Add salt and vanilla extract and whip until 
combined

3. Add 1 cup of icing sugar at a time, fully 
incorporating before adding the next cup
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FROSTY VANILLA
SNOWMAN CAKE

ALL THE FUN OF BUILDING A SNOWMAN…
WITHOUT THE SNOW!



FROSTY VANILLA SNOWMAN CAKE

CAKE INGREDIENTS

(one 4 layer 6” cake)

• ½ cup vegetable oil

• 1 cup sugar

• 2 large eggs

• ½ tsp vanilla

• ½ cup milk

• 1 ½ cups all purpose flour

• ½ tbsp baking powder

• ¼  tsp salt

• ½ cup coarse (sanding) sugar

• 8 Tootsie Rolls

• 2 Orange Tootsie Rolls
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CAKE
INSTRUCTIONS

1. Preheat oven to 350° F

2. Mix sugar, oil, and vanilla until fully 
combined

3. Add eggs one at a time, mixing 
completely between each addition

4. Sift flour, salt and baking powder 
together

5. Add half of the flour mixture to your 
wet ingredients. Beat on low until just 
incorporated, before adding remaining flour

6. Grease four 6” pans with non stick spray. 
Line the bottom of each pan with a 5.5” 
parchment circle

7. Add ¼ of your batter to each pan

8. Bake for 15 minutes on middle rack of 
oven. Rotate and bake for 5 more minutes

9. Let your cakes cool completely

10. Stack your 4 layers of cake with 
buttercream on a cake board

11. Crumb coat and ice your cakes with 
buttercream

• If your buttercream is too thick, 
add milk until you’re happy with 
the consistency

• The sugar coating is optional 
but gives a snowy effect!

• Warm tootsie rolls in your hands 
to make them pliable

TIPS AND TRICKS

CAKE
INSTRUCTIONS

12. Gently pat coarse sugar onto the outside 
of your cake

13. Roll tootsie rolls into balls to make your 
snowman’s coal eyes and mouth

14. Form an orange tootsie roll into a carrot and 
insert a toothpick before inserting into your 
cake
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CAMP CAKE IS BACK FOR ANOTHER WINTER SESSION! 
HEAD TO HOWTOCAKEIT.COM TO JOIN IN ON THIS 

LIVE STREAM BAKING EVENT! YOU’LL GET TO SPEND A 
WHOLE DAY WITH YO AND THE HTCI FAM WHIPPING UP 

SOME WONDERFUL HOLIDAY TREATS, AND LEARNING 
GREAT TIPS AND TRICKS TO GET YOU THROUGH THE 

BUSY SEASON!

THE HOLIDAY FUN DOESN’T 
END HERE!

https://howtocakeit.com/pages/campcake


MINI FLORAL
CUPCAKES

THESE LOOK SOPHISTICATED,
BUT ARE SUPER EASY, PROMISE!



MINI FLORAL CUPCAKES

CUPCAKE INGREDIENTS

(24 Mini Cupcakes)

• ½  cup vegetable oil

• 1 cup sugar

• 2 large eggs

• ½  tsp vanilla

• ½  cup milk

• 1 Earl Grey Tea Bag

• 1 ½  cups all purpose flour

• ½  tbsp baking powder

• ¼  tsp salt
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CAKE
INSTRUCTIONS

1. Preheat oven to 350° F

2. Line a mini cupcake pan with liners of your 
choosing

3. Warm milk in microwave for 30 seconds. 
Add earl grey tea leaves and set aside

4. Mix sugar, oil, and vanilla until fully combined

5. Add eggs one at a time, mixing completely 
between each addition

6. Sift flour, salt and baking powder together

7. Add half of the flour mixture to the sugar 
egg and butter mixture. Beat on low until just 
incorporated. Add half of your earl grey milk

8. Mix until just combined

9. Repeat with remaining flour and milk

10. Using a small cookie scoop (3/4 oz), scoop 
batter into mini cupcake liners

11. Bake for 10 minutes, rotate, bake for 5 more 
minutes
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• If you prefer a milder flavour 
or don’t enjoy the leaves, simply 
steep the tea bag in the milk

• If you find the buttercream is 
too thick add up to 2 tbsp of milk 

• Make blueberry reduction by 
boiling and straining ½ cup fresh 
or frozen blueberries

TIPS AND TRICKS

CAKE
INSTRUCTIONS

12. Test cupcakes with a toothpick- if it comes 
out clean your cupcakes are done

13. Mix 1/4 cup reduced blueberries into your 
buttercream

14. Let cool completely before piping rosettes 
or flowers on top!



SPICED HOT 
CHOCOLATE COOKIES

THESE GUYS ARE GLUTEN FREE, AND SURE TO
KEEP YOU COZY THROUGH THE HOLIDAYS!



SPICED HOT CHOCOLATE COOKIES

CUPCAKE INGREDIENTS

(Makes 36)

• 3 cups icing sugar

• ¾ cup cocoa powder

 • 1 1/2 tsp salt

• ¼ tsp ground ginger

• ¼ tsp ground cinnamon

• 2 large egg whites

• 1 large egg

• ¾ cup semisweet chocolate chips

• 1/3 cup mini marshmallows

(cut in half)
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METHOD

1. Preheat oven to 350° F

2. Line baking sheet with parchment

3. Whisk together dry ingredients by hand 
or using a hand mixer

4. Add egg and egg whites and mix until 
smooth

5. Fold in chocolate chips and mini 
marshmallows

6. Drop tablespoons of batter onto lined 
baking sheet

7. Bake for 8-10 minutes until cookies look 
slightly cracked on top

8. Let cool on pan for 5 minutes before 
moving to cookie rack

9. Cool completely and enjoy
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• These cookies spread a lot, don’t 
be alarmed!

• Store with a dampened paper 
towel to keep these cookies 
chewy 

TIPS AND TRICKS



FESTIVE FRUIT 
PAVLOVAS

THESE ARE A GREAT LIGHT DESSERT
FOR YOUR DINNER PARTIES!



FESTIVE FRUIT PAVLOVAS

PAVLOVA INGREDIENTS

WHIPPED CREAM INGREDIENTS

TOPPING INGREDIENTS

• 6 egg whites, room temperature 

• 1 1/2 cups white sugar

• 1 Tbsp cornstarch

• 1/2 Tbsp lemon juice

• 1 Tbsp vanilla extract 

• 1/2 tsp salt

• 1 1/2 cups cold heavy whipping cream

• 3-4 Tbsp white sugar
(depending how sweet you like it)

• 1 tsp Vanilla Extract

• Fresh berries
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PAVLOVA INSTRUCTIONS

WHIPPED CREAM 
INSTRUCTIONS

1. Using your mixer, beat the egg whites 
on high speed until soft peaks form. While 
mixing, add sugar in slowly until all has 
been incorporated.  Continue beating on 
high until you have stiff peaks

2.Add your vanilla and lemon juice. Beat on 
low until just incorporated

3. Fold in the salt and cornstarch using a 
spatula

4. Pipe meringue onto the parchment 
paper using a Wilton 1M Tip. Trace circles 
onto parchment using cutter or draw by 
hand

5. Bake at 250˚ on center rack for 1hr and 
15 min then turn oven off and without 
opening the door, let meringue in the hot 
oven another 30 min. The outside should 
be dry and crisp and then inside will still 
be soft

6. Move the pan to a drying rack and allow 
to cool to room temperature

1. Beat cold whipping cream with 2 Tbsp 
sugar and vanilla in a cold stainless steel 
bowl for 2-5 minutes on high speed until 
medium peaks form

2. Pipe/dollop whipped cream onto the 
pavlova
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• You can also make small 
mounds of meringue and indent 
the centers using a spoon

• Pavlova’s can be stored for 3-5 
days in an airtight container, but 
don’t fill until serving

TIPS AND TRICKS



NOW THAT’S A

SPREAD!

Time to grab your 

loved ones, dig in, and 

make some holiday 

memories!



We’ve been so thrilled to grow our family, and feature other amazing cake 

artists on How To Cake It Step By Step. Cassie Garner was one of the first bakers 

featured on the channel, and her work continues to impress and excite not 

only our viewers, but our team as well. Partnering with her on this ebook was 

another great way for Cassie to express her creativity, and love of all things 

sweet!

Cassie runs her own cake company, Sassy and Sweet, out of Mississauga 

Ontario. She found a love for cake decorating through her enjoyment of 

making clay characters. Once she realized that fondant was similar, but edible, 

and her creations could bring joy to people’s lives Sassy and Sweet was born. 

You can follow her caking journey on instagram @sassyandsweeet!

/HowToCakeIt

@HowToCakeItWithYolanda

@yolanda_gampp @howtocakeit

/HowToCakeItStepByStep

HAPPY HOLI-BAKING!

With Yolanda Gampp’s creativity at the healm, we couldn’t be more excited 

to watch this family continue to grow! Yo is a true visionary when it comes to 

cakes, and her passion flows through in everything she does. Be sure to check 

out the secret video she made for this eBook, and if

you’re ready to cake it up a notch head over to her

YouTube channel and catch some of her

crazy confections!

WITH LOVE, THE HTCI TEAM

SECRET VIDEO:

http://bit.ly/EBookSecretVid
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THERE'S ONE MORE 
TREAT IN YO'S 

SECRET VIDEO!

http://bit.ly/EBookSecretVid

