
Dear Cake Lovers,  Happy Valentine’s Day! Cupid’s in the air,

frosting’s on the whisk, and love is ready to bloom – in layers of

sponge and buttercream! Welcome to the Valentine’s Day special

of the Cake Cravings Chronicle, where we celebrate love with a

slice of wit, charm, and, of course, cake. Let’s dive into the

sweetest romance ever baked!

Cake pops and cupcakes are the ultimate

duo for sweet snacking this Valentine’s

Day. Here’s why we’re head over heels:

Portable Perfection: Whether you’re

on a romantic picnic or cosied up at

home, these bite-sized delights are

easy to share (or keep all to yourself!).

Customisable Charm: From red velvet

pops to heart-topped cupcakes, you

can create flavours and designs as

unique as your love story.

Double the Fun: Pair a chocolate cake

pop with a vanilla cupcake for a

flavour-packed treat duo.
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FEATURE DESIGN

OF THE MONTH:

POPS & CUPCAKESForget roses and cards; a heart-

shaped red velvet cake does all

the talking! Whether it’s for

your soulmate, best friend, or a

well-deserved treat for yourself,

nothing says “I love you” like

layers of cocoa-kissed sponge

with dreamy cream cheese

frosting. Pro tip: Sprinkle

edible glitter for that extra

sparkle!

What’s your love story, and

more importantly, what’s your

cake story? Here are some

perfect pairings to inspire your

SAY IT WITH CAKE

Valentine’s Day:

Classic and Timeless

Victoria Sponge: Just like true

love, it’s simple, sweet, and

never goes out of style.

Playful and Fun Rainbow

Cake: For the couple that keeps

life colourful and adventurous.

Mature and Decadent Black

Forest Gateau: Rich, indulgent,

and full of layers (just like a

good relationship).

Sweet and Zesty Lemon

Drizzle: A bright, refreshing

match with a hint of zing.



LOVE NOTES

Follow us on social media (@EssenceofCakeUK) and subscribe to 

our newsletter to be the first to know about the latest happenings at 

Essence of Cake.  Here’s to a Valentine’s Day filled with sweetness,

laughter, and most importantly, cake. Because love might make the

world go ‘round, but cake makes it worth spinning.

With frosting-covered love.

www.essenceofcake.com

LOVE IN EVERY BITE

What better way to show you care than with a homemade cake or

cheesecake? Here’s a simple yet indulgent recipe for a Valentine’s Day

favourite:

Mini Strawberry Cheesecakes (or Oreo or Biscoff....)

Prep Time: 30 minutes

Makes: 6 servings

Ingredients:

100g digestive biscuits (crushed)

50g unsalted butter (melted)

250g cream cheese

75g icing sugar

150ml double cream (whipped)

1 tsp vanilla extract

Fresh strawberries (for topping)

We asked our readers to share their favourite cake memories, and

the responses melted our hearts:

“My husband baked me a chocolate cake on our first

Valentine’s together. It was slightly burnt, but it’s still the best

cake I’ve ever had!” — Emma

“Every Valentine’s Day, my grandma makes her famous

strawberry cheesecake. It’s the highlight of the year.” — Lucas

Have a story to share? Send it our way, and we might feature it in

the next issue!

Need to brush up your

skills?

Check out our bite-sized

workshops on our

website

Method:

Combine crushed biscuits and butter; press into the base of 6

ramekins.

1.

Whisk cream cheese, icing sugar, and vanilla. Fold in whipped

cream.

2.

Spoon mixture onto the biscuit base, smooth the tops, and

refrigerate for 2 hours.

3.

Top with fresh raspberries and serve. Voilà, love at first bite!4.

http://www.essenceofcake.com/

