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Skittles Piñata Rainbow Layer Cake
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TIME
180 Minutes
INGREDIENTS
15 items
MAKES
16 servings
A stunning rainbow layer cake showstopper that is ideal for birthdays, parties and any other
gathering you may have this summer. This rainbow layer cake recipe has been created
Daisy Rae, find her Instagram page by searching for: @daisyrae.cakes
SHARE



Pinterest (opens in new window)
Facebook (opens in new window)
Twitter (opens in new window)
Download (opens in new window)
Print (opens in same window)

INGREDIENTS
Below Separate Ingredients for Cake and Vanilla Buttercream

PRODUCTS USED
 

SKITTLES Fruits 1kg Bag

SEE DETAILS
WHERE TO BUY
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Cake:
•    440g plain flour
•    1 teaspoon salt
•    1 teaspoon baking powder
•    3/4 teaspoon baking soda
•    345g unsalted butter, softened
•    400g caster sugar
•    4 large eggs 2 egg whites (for the extra fluffy texture)
•    1 Tablespoon pure vanilla extract
•    360ml buttermilk, at room temperature*
•    1 to 2 bag skittles (extra if covering the entire cake)

Vanilla Buttercream: 
•    345g unsalted butter, softened
•    720g confectioners’ sugar
•    80ml whole milk or heavy cream
•    1 and 1/2 teaspoons pure vanilla extract
•    Pinch of salt

Cooking Instructions

11.
Preheat oven to 350°F (177°C). Grease three 9-inch cake pans, line with parchment
paper, then grease the parchment paper. Parchment paper helps the cakes
seamlessly release from the pans.
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22.
Make the cake: Whisk the cake flour, salt, baking powder, and baking soda together.
Set aside.
33.
Using a handheld or stand mixer fitted with a paddle or whisk attachment, beat the
butter and sugar together on high speed until smooth and creamy, about 3 minutes.
Scrape down the sides and up the bottom of the bowl with a rubber spatula as
needed. Beat in the 3 eggs, 2 egg whites, and vanilla extract on high speed until
combined, about 2 minutes. (Mixture will look curdled as a result of the egg liquid and
solid butter combining.) Scrape down the sides and up the bottom of the bowl as
needed. With the mixer on low speed, add the dry ingredients just until combined.
With the mixer still running on low, pour in the buttermilk and mix just until combined.
You may need to whisk it all by hand to make sure there are no lumps at the bottom
of the bowl. The batter will be slightly thick.
44.
Pour batter evenly into cake pans to ensure even layers ( we weigh ours) Sprinkle in
the Skittles. Bake for around 25/minutes or until the cakes are baked through. To test
insert a toothpick into the center of the cake. If it comes out clean, it’s done. Allow
cakes to cool completely in the pans set on a wire rack. The cakes must be completely
cool before frosting and assembling.
55.
Make the frosting: In a large bowl using a hand-held mixer or stand mixer fitted with a
whisk or paddle attachment, beat the butter on medium speed until creamy, about 2
minutes. Add confectioners’ sugar, milk, vanilla extract, and salt with the mixer
running on low. Increase to high speed and beat for 2 minutes. Add more
confectioners’ sugar if frosting is too thin, more milk if frosting is too thick, or an extra
pinch of salt if frosting is too sweet.
66.
Assemble and decorate: Using a large serrated knife, slice a thin layer off the tops of
the cakes to create a flat surface. If you like your sponge layers thin, simply slice them
in half.
77.
Place 1 cake layer on your cake stand or serving plate. Evenly cover the top with
frosting and smooth over the sponge, repeat the second layer.
88.
Before we add the top layer of sponge use a biscuit cutter and press gently to create a
whole in the centre of your cake this is where we will hide the skittles.
99.
Fill the cavity with Skittles.
1010.
Now place the final layer of sponge on top (this will encase the skittles until the big
reveal).
1111.
Cover the entire outside of the cake in frosting.
1212.
Refrigerate cake for at least 20 minutes before decorating. This helps the cake hold its
shape when placing the Skittles on.
1313.
We chose to cover the entire cake in Skittles, but feel free to use your imagination.
1414.
Once decorated, refrigerate again for at least 1 hour before serving to ensure your



slices are nice and even when cutting.
1515.
Cover leftover cake tightly and store in the refrigerator for up to 5 days.

Nutrition:

247 calories per serving

More Recipes Like This

Skittles Vegan Ice Cream Sandwiches

Cooking time

25 Minutes

Ingredients

10 items

SEE DETAILS

Skittles Rainbow Vegan Cupcakes

Cooking time

35 Minutes

Ingredients

16 items

SEE DETAILS

Skittles No-bake Strawberry Cheesecake

Cooking time

15 Minutes

Ingredients

10 items

SEE DETAILS
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Skittles Mini Meringue Kisses

Cooking time

180 Minutes

Ingredients

7 items

SEE DETAILS
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