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Bakerella is the force behind the worldwide sensation that is cake pops and now
she's back for the holidays. Here, she celebrates the holiday season with more
than twenty winter-themed cake pop creations including adorable Christmas
trees, sweet Santas, tiny gingerbread houses, snowflakes and many more. These
cute and clever designs include step-by-step instructions and plenty of
Bakerella's expert guidance, giving you the skills to make and decorate them like
a professional. Follow Bakerella's tips for displaying, gifting, boxing and
shipping your precious pops and spread lots of smiles this holiday season.
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Editorial Review

Amazon.com Review

Featured Recipe: Santas

These jolly fellas bring good cheer and hearty ho-ho-hos.

You'll Need

48 uncoated cake balls (please see separate recipe)●

3 deep, microwave-safe plastic bowls●

64 oz (1.8 kg) white candy coating●

2 to 3 oz (55 to 85 g) pink candy coating●

1 to 2 oz (30 to 55 g) chocolate candy coating●

48 lollipop sticks●

Styrofoam block●

16 oz (455 g) red candy coating●

Toothpicks●

48 white Sixlets●

48 pink confetti sprinkles●

96 white candy-coated sunflower seeds●

Sanding sugar●

Black edible-ink pen●

Peach edible-ink pen●

To Decorate

Have the cake balls chilled and in the refrigerator.1.
In one of the microwave-safe bowls, melt together 48 oz (1.4 kg) of the white candy coating with the2.
pink and chocolate candy coating, following the instructions on the package. Add more or less of each
color to achieve a darker or lighter shade for Santa’s face. The coating should be about 3 in (7.5 cm)
deep for easier dipping.
When you are ready to dip, remove a few cake balls at a time from the refrigerator, keeping the rest3.
chilled.



One at a time, dip about 1⁄2 in (12 mm) of the tip of a lollipop stick into the melted candy coating and4.
insert the dipped end straight into a cake ball, pushing it no more than halfway through. Dip the cake pop
into the melted coating. Gently lift the pop out of the coating and tap off any excess: Hold it over the
bowl in your left hand, and tap your left wrist gently with your right hand. If you use the hand holding
the cake pop to shake off excess coating, the force of the movement will be too strong and could cause
the cake ball to loosen or fly off the lollipop stick. Tapping the wrist holding the cake pop absorbs some
of the impact. The excess coating will fall off, but you will need to rotate the lollipop stick so the coating
doesn’t build up on one side, making it too heavy on that side. If too much coating starts to build up at
the base of the stick, simply use your finger to wipe it off, spinning the lollipop stick at the same time.
This can happen if the coating is too thin or too hot. It’s not as hard as it sounds; it just takes a little
practice. Stand the pop firmly in a hole in the Styrofoam block. Repeat with the remaining cake balls.
Let dry.
Meanwhile, melt the red candy coating in a microwave-safe bowl. When dry, dip each pop in the red5.
coating about one-third of the way up the sides, at a slight angle. Return to the Styrofoam block and let
dry completely.
Melt the remaining white candy coating in another microwave-safe bowl. Using a toothpick, dot some of6.
the melted white coating on one side of each cake pop in position for the ball of Santa’s hat, and attach a
white Sixlet to each.
Using the toothpick, apply more white coating for each Santa’s beard. Place a pink confetti sprinkle for a7.
mouth on each. Continue layering white coating on the pop for a nice full beard. Once it starts to set, it’s
easy to continue adding layers. Let dry completely in the Styrofoam block.
Dot on more melted white coating above the confetti sprinkles and attach 2 white sunflower seeds to8.
each in position for the mustache and let dry.
Apply more white coating at the base of the hat and sprinkle sanding sugar on top while the coating is9.
still wet. (Sprinkle over a bowl so you can catch the sugar and reuse it.) Use some of the remaining tinted
white coating to dot on a cute nose using a toothpick. Using the black edible-ink pen, draw eyes on the
Santas. Draw cheeks with the peach edible-ink pen. Dab the cheeks so they look blended.
Return each Santa to the Styrofoam block as you finish. Let the cake pops dry completely.10.

Review
"Angie Dudley - better known as blogger Bakerella - and her mini treats have a full-on cult following."--
Entertainment Weekly

About the Author
Bakerella is Angie Dudley, the very popular blogger who chronicles her adventures in baking. Her first book
is Cake Pops: Tips, Tricks, and Recipes for More Than 40 Irresistible Mini Treats, from Chronicle Books.
She lives in Georgia.

Users Review

From reader reviews:

George Hardy:

Within other case, little men and women like to read book Cake Pops Holidays. You can choose the best
book if you like reading a book. Providing we know about how is important a new book Cake Pops
Holidays. You can add information and of course you can around the world by way of a book. Absolutely
right, simply because from book you can know everything! From your country until foreign or abroad you
will end up known. About simple factor until wonderful thing you are able to know that. In this era, we could
open a book or maybe searching by internet system. It is called e-book. You can use it when you feel



uninterested to go to the library. Let's examine.

Stephen Vancleave:

The book Cake Pops Holidays can give more knowledge and information about everything you want. So just
why must we leave the great thing like a book Cake Pops Holidays? Some of you have a different opinion
about guide. But one aim that book can give many facts for us. It is absolutely appropriate. Right now, try to
closer along with your book. Knowledge or details that you take for that, it is possible to give for each other;
you are able to share all of these. Book Cake Pops Holidays has simple shape however you know: it has great
and large function for you. You can appearance the enormous world by open up and read a publication. So it
is very wonderful.

Irene Howe:

As people who live in the particular modest era should be upgrade about what going on or data even
knowledge to make these people keep up with the era that is certainly always change and move forward.
Some of you maybe will certainly update themselves by examining books. It is a good choice for you
personally but the problems coming to anyone is you don't know what type you should start with. This Cake
Pops Holidays is our recommendation to make you keep up with the world. Why, since this book serves
what you want and want in this era.

Marlyn Melia:

Many people spending their time frame by playing outside with friends, fun activity along with family or just
watching TV the whole day. You can have new activity to spend your whole day by studying a book. Ugh,
ya think reading a book really can hard because you have to bring the book everywhere? It all right you can
have the e-book, getting everywhere you want in your Cell phone. Like Cake Pops Holidays which is
obtaining the e-book version. So , why not try out this book? Let's notice.
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