
Mr. Marren’s Birthday Challenge 

 
 

On April 27th it is Mr. Marren’ 123rd Birthday. He is going to 

try to make his own birthday cake and challenging you to do 

the same!  

Rules:  

- Always get help from an adult 

- Parents check for any allergies  

- Wash your hands and help clean up!  

Mr. Marren’s cake is going to be raspberry and white 

chocolate. Here are some ideas for you to have a go at: 

(please modify these as much as you like) 

 

 

 



Ingredients 

For The Cake: 

175g unsalted butter 

175g self-raising flour, plus extra for dusting 

1tsp baking powder 

175g caster sugar 

3 medium eggs 

2tbsp whole milk 

100g brightly coloured sprinkles, plus 200g to decorate 

For The Frosting: 

75g strawberries 

225g unsalted butter 

375g icing sugar 

Method 

- Heat the oven to 180C, gas 4. Grease and line 2x18cm tins and dust the sides 

with flour, removing any excess. 

- Put the butter, flour, baking powder, sugar, eggs and milk in a mixer and mix on 

high speed for 2 mins. Stir in the sprinkles by hand, then divide between the 

tins. Bake for 25 mins until just firm to touch. Leave to cool slightly, then 

transfer to a wire rack to cool completely. 

 

- For the icing, blitz the strawberries in a food processor, then strain through a 

sieve, discarding the pulp. Whisk the butter with half the icing sugar, then whisk 

in the strawberry juice and rest of the sugar. Add a little milk if it’s too thick. 

- Sandwich the cakes together with ⅓ of the icing and use the rest to cover the 

cake. Cover the top with sprinkles. 

 



Ingredients 

 For The Sponge 

 225g margarine or unsalted 

 butter, softened 

 225g caster sugar 

 4 large eggs, beaten 

 1 tsp vanilla extract 

 225g self-raising flour 

 2 tbsp full-fat milk 

 For The Decoration 

 500g icing sugar 

 125g unsalted butter, softened 

 3 tbsp full-fat milk 

 1 tsp vanilla extract 

 2 drops of blue food colouring 

 N.B. retain some uncoloured buttercream for the middle and to secure the icing rainbow 

 2 tbsp strawberry jam 

 Smarties 

 Dr Oetker Ready to Roll Coloured Regal Ice Icing 

Method 

 Prepare 2 x 20cm sandwich tins. grease and line the bases lined with buttered baking parchment  

 Preheat the oven to 180°C/350°F/Gas Mark 4. 

 In the bowl of a free-standing mixer, cream the margarine or butter and sugar together until pale, light and fluffy. Gradually add 
the beaten eggs and vanilla extract. Add the flour and milk and mix until light and fluffy. 

 Divide equally between the prepared sandwich tins, spread level and bake on the middle shelf of the preheated oven for about 
22–25 minutes until golden and a skewer comes away clean when inserted into the middle of the cakes. 

 Turn the cakes out of the tins onto a wire cooling rack and leave until cold. 

 To make the buttercream, tip all of the ingredients into the bowl of the free-standing mixer and beat until light and fluffy. Then 
add a couple of drops of blue food colouring and mix together. 

 Lay one cake layer on a serving plate and pipe or spread the blue buttercream around the edge of the top of the sponge and if  
you’ve got a steady hand you can do a curved pattern around the edges. Spread the rest of the top of the sponge with 
strawberry jam. Sandwich the other sponge on top carefully.  Spread the second cake layer with the blue buttercream and 

finish with a circle of Smarties around the outside edge. 

 Now for the rainbow, roll five sausages of different coloured fondant icing, then with a damp finger wet each edge, then ‘glue’ 
them together. Use an upturned egg-cup on a piece of parchment to shape the rainbow around. Place a cocktail stick into the 
bottom of each rainbow sausage, leaving half the stick visible so you can secure the rainbow onto the cake. Leave the rainbow 

overnight to dry. Place rainbow carefully onto the cake by submerging the cocktail sticks into the buttercream and sponge. 

Then pipe uncoloured buttercream to look like clouds and to hide the join. 

 



Ingredients 

 50g butter 

100g milk or dark chocolate 

broken into chunks 

 3 tbsp golden syrup 

100g cornflakes/ rice krispies 

Method 

1. Children: Weigh out the ingredients. Older children can do this by themselves with 

supervision and little ones can help to pour or spoon ingredients into the weighing 
scales. Put 50g butter, 100g milk or dark chocolate, broken into chunks and 3 tbsp 
golden syrup in a saucepan or microwavable bowl. Put 100g cornflakes in another 
large bowl. 

2. Grown ups: Melt the weighed butter, chocolate and golden syrup in 
the saucepan over a low heat or briefly in the microwave. Allow to cool a little before 
pouring over the cornflakes. 

3. Children: Stir the ingredients together gently using a wooden spoon. Spoon the 

mixture into 12 cupcake cases arranged on a muffin tray (or baking sheet, if you 
don’t have one). Grown ups will need to do this for younger children or simply 
arrange on a tray and let the mess happen. Put in the fridge to set. 
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