
Method 
1. Butter 2x 20cm round cake tins and line the base. Preheat the oven to 

160C. 
2. Blend margarine, sugar, sieved flour, eggs and baking powder in a large 

mixing bowl using an electric whisk. 
3. Divide batter equally into five bowls and colour each part separately. I 

normally start with red and orange first. Make sure you thoroughly mix the 
batter so that the food colouring is fully blended throughout the cake. 

4. Spoon the coloured mixtures into the tins and bake on the middle shelf at 
160C for 25-30mins. 

5. Leave to cool in the tins for a few minutes and then turn onto a wire rack. 
Wash the tins and bake the next coloured sponges – yellow, green and 
blue. 

6. To make the buttercream - break the chocolate into a medium sized bowl 
and melt in a microwave (or carefully over a pan of simmering water). 

7. In a separate bowl, cream the softened butter with a pallet knife and 
gradually work in the sieved icing sugar and milk.  

8. When all the icing sugar has been incorporated into the butter, mix in the 
melted chocolate. 

9. Once your sponges are completely cooled you are ready to start 
constructing your masterpiece! Layer the sponges on to the cake board, 
spreading thin layers of buttercream between them – starting with the blue 
sponge on the base.  

10. Using a pallet knife, completely cover the top and sides of the cake with 
the remainder of the buttercream.  

11. Once the cake is covered and smooth begin placing the KitKats around 
the cake. Try and get them as straight and close together as possible – 
imagine you are creating a wooden fence! Finally, tie the ribbon tightly 
round the cake. 

12. Now for the finishing touch – the mountain of peanut M&Ms! I like to 
place them in a spiral starting from the centre – but you can just pour them 
in. Now invite friends and family to tuck into your Racey Rainbow Cake! 
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Rebecca’s “Racey 
Rainbow” Cake 
 

 
 

 

 
 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

Ingredients 
Cake:  
(makes 4 sponge layers) 
• 6 medium eggs 
• 340g caster sugar 
• 340g margarine 
• 340g self-raising flour 
• 2tsp baking powder 
• Various food colourings 
Buttercream: 
• 100g dark chocolate (min 

70% cocoa solids) 
• 550g icing sugar 
• 250g softened butter 
• 2tbsp milk 
To decorate: 
• 24x KitKats 
• 2x large bags of peanut 

M&Ms 
• Ribbon and Cake board 
 
 
 
 
 

This is just an easy sponge recipe with added food colouring - 
so don’t feel daunted! The effect of the rainbow layers when 
you cut into the cake never fails to delight guests. The eye-
catching decoration requires hundreds of M&Ms so be 
prepared to bulk-buy the chocolate! 
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