
1. Preheat the oven to 180°C/160°C fan/
gas mark 4. Grease a loaf tin and line 
with one of the pieces of provided baking 
paper. To make the browned butter, in 
a small saucepan, heat 70g of butter 
on a medium heat, stirring constantly, 
until flecks of butter at the bottom of the 
pan begin to turn brown and smell nutty 
(about 5-8 minutes). Once the butter is 
golden brown, pour into a bowl, scraping 
the pan well. Put the butter to one side to 
cool and solidify, ready to make the icing.

7. Once the cake has cooled, 
put it on a plate or board and, 
using the provided straw, poke 
holes over the top of the cake, 
about ⅔ of the way down. 
Using a spoon or jug, carefully 
fill the holes with the remaining 
butterscotch sauce. 

6. Tip the popcorn onto a 
baking tray lined with the second 
piece of provided baking paper. 
Pour ⅓ of the butterscotch 
sauce onto the popcorn and toss 
until evenly coated. Ensure that 
the popcorn is flat and evenly 
spread. Bake in the preheated 
oven for 30-35 minutes until 
crisp, giving the popcorn a stir 
every 10 minutes. Leave to cool 
completely.

5. To make the butterscotch sauce, 
put 35g of butter in a saucepan with 
the demerara sugar and salt (bag 4). On 
a low heat, let the butter melt slightly, 
then add 70ml of double cream and stir 
continuously (be careful as the sauce will 
be hot). When the mixture has combined 
and the sugar has dissolved, turn the heat 
up slightly, whilst continuing to stir. Once 
the sauce starts to bubble, continue to stir 
for 1 minute, until it has thickened slightly, 
then remove from the heat and stir for a 
few seconds. Transfer to a clean bowl or 
jug.

3. Once the cake is out of 
the oven, reduce the oven 
temperature to 110°C/90°C fan/
gas mark ¼ for the popcorn. To 
make the popcorn put 1½ tbsp 
of oil in a large lidded saucepan. 
With the lid off the pan, heat the 
oil on a medium to high heat and 
add 3 popcorn kernels
(bag 3), and wait until they pop. 
Be careful as the oil will spit 
when the kernels pop. 

4. Once the 3 kernels have popped, tip 
the remaining kernels into the pan in a 
single layer. Put the lid on slightly ajar and 
wait for a few minutes. The kernels should 
begin to pop. Lightly shake the pan to 
distribute the heat. Once the popping has 
slowed to a few seconds between each 
pop, remove from the heat and transfer 
the popcorn to a clean bowl.

8. To make the buttercream, briefly 
beat the solidified browned butter, to 
soften. Gradually add the icing sugar 
(bag 5), beating until combined. Add 1 
tbsp of milk and mix until smooth. Fill the 
provided piping bag with the buttercream, 
and cut 3cm off the end of the bag. Pipe 
neat rows of small buttercream peaks 
over the top of the loaf. Top the loaf with 
the cooled popcorn. 

TOP TIP

2. To make the cake, beat 
together 110g of butter and the 
sugars (bag 1), until smooth. 
Add both eggs, the flour, baking 
powder, salt and vanilla (bag 2), 
and mix together. Add 3 tbsp of 
milk and beat until combined. 
Spoon into the prepared loaf 
tin and bake for 35-45 minutes 
or until the provided skewer 
comes out clean. Leave to cool 
completely in the tin. 

If not serving straight away, keep the popcorn in an airtight container at room 
temperature and add to the cake just before serving.



Store in an air tight container at room 
temperature.
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you will needin the kit

2 medium eggs
215g unsalted butter, softened
(70g + 110g + 35g)
4tbsp milk (3tbsp + 1tbsp)
1 ½ tbsp sunflower or vegetable oil
70ml double cream

2lb loaf tin

Bag 1: 75g caster sugar, 35g light brown 
sugar
Bag 2: 195g plain flour, 1tsp baking
powder, ½ tsp salt, 1/16 tsp madagascan 
vanilla
Bag 3: 15g popcorn kernels
Bag 4: 70g demerara sugar, ¼ tsp salt
Bag 5: 130g icing sugar

Plain white flour: (wheat flour, statutory nutrients: calcium, niacin, iron, thiamin), icing sugar: (sugar (97%), maize 
starch), caster sugar, demerara sugar (sugar, cane molasses), light brown sugar (sugar, cane molasses), popping 
corn (maize), salt (salt, anti-caking agent: sodium ferrocyanide), baking powder (raising agents (sodium acid 
pyrophosphate, sodium bicarbonate, calcium phosphate), wheat flour (calcium, niacin, iron, thiamin)), ground vanilla.

Best before: see sticker.  Store in a cool, dry place.
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or

Allergens: For allergens see ingredients in bold.
May contain: milk, soya & nuts.

510g

BUTTERSCOTCH
POPCORN

POKE CAKE
Butter measure
Wooden skewer
2 x A4 baking paper
Small piping bag
Paper straw

STORAGE

Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

1565kJ/368kcal
0.6g
0.1g
86g
59g
4.1g
1.4g

Nutritional info Per 100g (as sold)

Bakedin.co.uk/butterscotch-popcorn-poke-cake
VIDEO

POPCORN: 30-35 MINS
CAKE: 35-45 MINS


