
DIRECTIONS:

INGREDIENTS:

EASY CAKE POPS
WITH MAKER

1 1/2 cups all-purpose flour

1 teaspoon baking powder

1/4 teaspoon salt

1/2 cup butter softened

1 cup sugar

2 eggs

2 teaspoons LorAnn Pure Vanilla Extract

1-2 teaspoons LorAnn Princess Cake & Cookie Bakery Emulsion

1/2 cup whole milk

1 1/2 cup white chocolate candy wafers for coating

sprinkles or sanding sugar

EQUIPMENT

Cake Pop Maker 

Dipping Fork - Check out LorAnn's Dipping Tool Set!

Large Lollipop Sticks

Sucker Bags and Twist Ties - optional

1. Mix flour with salt and baking powder, and set aside. 

2. In a large mixing bowl, mix butter and sugar until light and creamy. Add eggs, vanilla and bakery emulsion

    and mix.

3. Add 1/2 of the dry mixture into the we mixture and mix. Then add milk and mix again. Add remaining dry

    mixture into the wet and mix.

4. Using small ice cream scoop or spoon add 1 tablespoon of batter into each mold of the cake pop maker.

5. Close the top and bake for 5 minute or until green light turns ON.

6. Pull cake pops out of maker using a dipping fork and let them cool. 

7. To coat, microwave white chocolate candy wafers in 15-30 second intervals until melted. Be careful to not

    overheat. 

8. Stir in a small amount of powder food coloring of choice to color your cake pops. - optional\

9. Using a large lollipop stick, coat the top of the stick with melted chocolate. Once coated, pierce stick into

    the center of the cake pops.

10. Place cake pops in the freezer for 15-20 minutes. This ensures the cake ball stays secure on the lollipop

      stick.

11. Once chilled, dip each cake pop in the melted chocolate so the cake is fully coated. tap on the edge of

     the bowl to get rid of extra chocolate. Add the sprinkles or sanding sugar on top, and then place them

     in the fridge



Share your creations with us on social media!
#lorannoils @lorannoils
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