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NAKED & 
FABULOUS

 FROSTING-FREE,  ‘NAKED’ 
CAKES HAVE A WOW FACTOR 

THAT’S PERFECT FOR 
SPRING PARTIES
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One of the prettiest decorations for a naked cake can be 
achieved by adding food colouring to your cake batter. 
By dividing the cake batter between several bowls and 
colouring each with different quantities of food colouring, 
you can achieve gradating, coloured tiered cakes that look 
stunning on any party table. If you prefer cakes without 
nuts, simply layer the cakes with fresh cream and jam 
instead.

PISTACHIO LAYER CAKE
Serves 12

Use an electric whisk to mix the butter and sugar in a bowl 
until light and creamy. Then add the eggs and whisk again. 
Fold in the flour, baking powder and buttermilk or sour 
cream using a spatula, and keep folding until incorporated. 
Use the mixture as directed in your recipe.

INGREDIENTS FOR THE CAKE
• 6-egg cake batter (see second 
   recipe in panel on the left) 
• 3 teaspoons pure vanilla extract
• pink food colouring gel

FOR THE PISTACHIO CREAM
• 200g shelled pistachio nuts
• 2 heaped tablespoons
   icing/confectioners’ sugar
• 600ml double cream
• 5 x 20cm round cake tins,
   greased and lined with 
   baking parchment
• a piping bag fitted 
   with a round nozzle/tip

1 To prepare the nut mixture of the pistachio cream, blitz three-quarters of the 
pistachios in a food processor with the icing/confectioners’ sugar, to very fine 
crumbs. Set aside until you are ready to assemble the cake. Coarsely chop the 
remaining pistachios and set aside for the decoration.
2 Preheat the oven to 180°C/160°C fan/gas mark 4. Prepare the six-egg cake 
batter, then fold in the vanilla extract, and divide the mixture equally between 
five bowls. Add a little food colouring to each, adding a very small amount in 
the first bowl, then increasing gradually in each bowl so that you have gradating 
colours of cake batter. 
3 Spoon each batter into a prepared cake tin –  if you do not have five tins, cook 
the cakes in batches, washing, greasing and re-lining the tins between cooking. 
Bake for 20–25 minutes, until the cakes spring back to the touch and a knife 
inserted into the centre of each cake comes out clean. Leave to cool in the tins 
for a few minutes, then turn out onto a wire rack to cool completely.
4 If the sides of the cakes have browned slightly during cooking, once cool, use 
a sharp knife to trim the sides of the cake carefully to expose the pink colour.

For the pistachio cream
5 Put the double cream in a large bowl with the ground pistachio and icing/
confectioners’ sugar mixture, and whisk to stiff peaks with an electric mixer or 
whisk. Spoon the cream into the piping bag.
6 Place the darkest pink cake on a serving plate and pipe a thick swirl of cream 
on top, ensuring that the cream goes to the edge of the cake. Repeat with the 
remaining cakes, stacking them in colour order from darkest to lightest. 
7 Once the final layer is in place, smooth the edges of the cream using a palette 
knife or metal spatula. Pipe a layer of cream on top and smooth it neatly as 
before, then gently press the chopped pistachios around the edge of the cream.
8 Serve the cake straight away or store in the fridge until ready. As it contains 
cream, this cake is best eaten on the day it is made, but it will keep for up to two 
days in the fridge.

• Recipes from 
Naked Cakes
by Hannah Miles 
(Ryland Peters 
& Small, £14.99, 
hardback)
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BASIC SPONGE CAKE MIXTURE

4-EGG CAKE BATTER
• 225g butter, softened
• 225g caster/
   granulated  sugar
• 4 eggs
• 225g self-raising 
   flour, sifted
• 2 teaspoons 
   baking powder
• 2 tablespoons  
   buttermilk or 
   sour cream

6-EGG CAKE BATTER
• 340g butter, softened
• 340g caster/
   granulated sugar
• 6 eggs
• 340g self-raising 
   flour, sifted
• 3 teaspoons
   baking powder
• 3 tablespoons
   buttermilk or 
  sour cream

Tangy blueberries and zesty lemon are the perfect combination in these little cakes. Filled with whipped 
cream and lemon curd, they are great to serve for a tea party, topped with a few juicy blueberries.

BLUEBERRY AND LEMON DRIZZLE CAKES
Makes 8

INGREDIENTS FOR THE CAKE
• 1 recipe 4-egg cake batter
   (see panel on previous page)
• grated zest of 2 lemons
• 200ml double cream, whipped
• 4 tablespoons lemon curd
• 200g blueberries

FOR THE ICING
• 170g fondant icing/icing sugar, sifted
• freshly squeezed juice of 2 lemons

• 8 x 6.5cm cake rings, greased and 
   placed on a greased baking sheet
• a piping bag fitted with a large, 
   round nozzle/tip (optional)
• a piping bag fitted with 
   a star nozzle/tip

1 Preheat the oven to 180°C/160°C fan/gas mark 4. Fold the lemon zest into the 
cake batter and divide the mixture equally between the eight cake rings. You can do 
this either by spooning in the batter, or putting the batter in a piping bag with a large 
nozzle and piping it in neatly. 
2 Bake in the preheated oven for 20–30 minutes, until the cakes are golden brown and 
spring back to the touch. Leave the cakes to cool in the rings for a few minutes, then 
remove by sliding a sharp knife around the inside of each ring. Transfer the cakes to 
a wire rack and leave to cool completely. 
3 Cut each cake in half and pipe a swirl of the whipped cream onto each bottom cake 
half using the piping bag with the star nozzle/tip. Top with a little lemon curd and 
a few blueberries, then place the top half of the cake onto the bottom half. 
For the icing
4 Mix together the fondant icing/icing sugar and lemon juice (add the lemon juice 
gradually as you may not need it all), until you have a smooth thick icing. 
5 Spoon the icing over the tops of the cakes, drizzling drops down the sides, and leave 
to set for a few minutes. Decorate with a few blueberries and leave the icing to set. 
Store in the fridge until ready to serve. These cakes contain fresh cream so are best 
eaten on the day they are made, but they will keep for up to two days in the fridge.
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COCONUT ANGEL CAKE WITH RASPBERRIES
Serves 8

INGREDIENTS FOR THE CAKE
• 140g plain flour
• 100g icing sugar
• 8 egg whites
• 100g caster sugar
• a pinch of salt
• 1 teaspoon cream of tartar
• 80g long shredded sweetened 
   coconut, or desiccated/dried 
    unsweetened coconut
• 25cm angel cake tin, greased

FOR THE ICING
• 30ml coconut cream
• 150g icing sugar

TO DECORATE
• 30g long shredded coconut
   or shavings of fresh coconut
• 300g raspberries
• icing sugar for dusting

1 Sift the flour and icing sugar together and set aside. In a clean 
mixing bowl, whisk the egg whites to stiff peaks. Whisk in the 
caster sugar, a spoonful at a time, then add the salt and cream of 
tartar. Carefully fold in this flour and icing sugar mixture and the 
coconut, folding gently with a spatula to retain as much air in the 
mixture as possible. Spoon into the prepared cake tin and bake 
for 30–35 minutes until the cake is golden brown and firm to the 
touch, and a knife inserted in the centre comes out clean. 
2 Carefully slide a knife around the edges of the cake before 
releasing it from the pan to ensure it does not stick, then turn out 
onto a wire rack to cool completely. In a dry frying pan/skillet set 
over low heat, toast the coconut for decoration until lightly golden 
brown. The coconut can burn easily, so watch it very carefully and, 
as it starts to turn colour, tip it onto a clean plate immediately to 
prevent it cooking further in the hot pan. 
For the icing
3 Mix together the coconut cream and icing sugar to a smooth, 
thick icing. Spread over the top of the cake. Top the cake with the 
raspberries and toasted coconut and dust with icing sugar.
4 This cake is best eaten on the day it is made.

Angel cake is a fatless 
sponge made without any 
egg yolks, and is therefore 
perfectly white inside 
when you cut into it. 
Traditionally, it is cooked 
in an angel cake tin – 
which has straight sides 
and a funnel in the middle 
– but you can cook the cake 
in a Bundt tin otherwise. 
This version has a coconut 
icing and fresh raspberries 
on top, and sweetened 
coconut in the sponge.
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