
FOR THE CAKE YOU WILL NEED:

Two round 8” baking tins 

150 gms caster sugar  

150 gms butter or soft margarine 

150 gms self-raising flour  

3 eggs   

I tbsp runny honey                                                            

Jam (Apricot or Strawberry flavours work best)

FOR THE ICING YOU WILL NEED:

150 gms butter or soft margarine

250-300 gms icing sugar sifted

Red and yellow food colouring 

1-2 tsp lemon juice

Brown and white liquorice sweets

honey  monstermake a cake

1. In a bowl, cream the butter and sugar 

together until light and fluffy and pale 

in colour. Beat in the eggs one at a time, 

following each with a spoonful of flour. Sift 

the remaining flour and whisk this into the 

mixture with the honey.

3. Cream together the butter
 and icing 

sugar until light and fluffy, then fold in 

the lemon juice. Remove a tablespoon of 

icing and add a drop of red colouring for 

the mouth. Add yellow food colouring to 

the rest of the mixture until you have the 

right Honey Monster colour. 

2. Divide the mixture between two greased and 
floured baking tins. Level the surface of the 
cake with a spatula and bake in a pre-heated 

oven (set at 190c/160c fan/375F/Gas Mark 5) for 
20-25 minutes until well risen and firm to the 

touch. Turn out on to a cooling rack.

4. Use the jam to join both cakes and then cut the cake so that it resembles the Honey Monster shape - marking out his BIG grin. Cover the cake with the icing, and mould the icing around the eyes into big bushy eyebrows. Now use the brown and white liquorice sweets to create his big eyes. Lastly fill in  the bottom of the mouth with some red  icing for the tongue.

* To stop the mixture sticking to 

your baking tin sprinkle some flour 

to cover the whole of the greased
 

tin and tip the excess out

* Don’t make your icing too runny 

because the f
ood colouring is liquid  

TO...HOW
Preparation time: Approximately 30 minutes * Baking Time: 20-25 minutes * Serves: 8-10 people

* Trace around this honey monster head outline and use it to  
cut your cake to the perfect  

shape - also available at  
www.honeymonster.co.uk/cake 
* With a fork you can make  

a fur effect by using gentle  
down strokes

We would love to see how your cake turns out.
Email your pics to comic@honeymonster.co.uk
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