
Greetings, cake enthusiasts and interstellar dreamers! This

edition, we’re blasting off into a cosmos of confectionery

brilliance. Whether you’re a die-hard sci-fi aficionado or someone

enchanted by the celestial wonders of the universe, galaxy cakes

are the cosmic treats you’ve been craving.

At Essence of Cake, we're true Trekkies

through and through! In fact, this cake has

a bit of a backstory, it predates Essence of

Cake by several years. While it's not our

finest creation, it meant the world to the

person we made it for, and at the time, it

was the most complex cake we had ever

tackled.

We learned a lot from this design,

especially the importance of patience. If

we had the chance to do it again, there’d

definitely be a few things we'd approach

differently.

Who knows? We might just surprise you

with what we can do now!
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FEATURE DESIGN

OF THE MONTH:

THE ENTERPRISE
Galaxy cakes are a visual and

gastronomic celebration of

space, featuring swirls of deep

blues, purples, and blacks,

often accented with

shimmering edible stars,

nebulous patterns, and even

planets. 

These cakes are a perfect way

to bring the beauty of the

cosmos down to Earth and

onto your dessert table.

WHAT ARE GALAXY CAKES?



GET CREATIVE

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.  Until next time, keep your eyes on the skies and your 

spatulas ready. 

Let’s make the universe a sweeter place, one slice at a time!

www.essenceofcake.com

THE ART OF THE GALAXY CAKE

Think of a theme as your launchpad! Take "Galaxy," for example

it’s your spark of inspiration. From there, the possibilities are as

vast as the universe itself: spaceships zooming across the stars,

fearless astronauts on epic missions, or quirky space travelers

exploring uncharted worlds. The sky (or should we say the galaxy?)

isn’t the limit—it’s just the beginning! 

Creating a galaxy cake isn’t just baking – it’s an art form. Bakers use

techniques like:

Color Blending: To mimic the swirling gas clouds of distant

nebulas, multiple shades of food coloring are gently blended.

Edible Glitter & Metallics: These add a starlit effect, making your

cake truly sparkle.

Fondant Accents: Mini planets, spaceships, or asteroids can

elevate the design into another stratosphere.

Mirror Glaze: A glossy, reflective surface replicates the vastness

of space.

Here are some ideas to inspire your next galactic adventure:

Starry Sky Cake: Perfect for stargazers, featuring a gradient of purples and blues with silver sugar stars.1.

Planetary Perfection: Add edible Saturns, Jupiters, and Earth for an educational (and tasty) twist.2.

Alien Encounter: Green fondant UFOs or alien figures add a fun sci-fi spin.3.

Black Hole Delight: A dark, mysterious cake with a swirling vortex centerpiece.4.

GALAXY CAKE INSPIRATION

We want to see your galactic creations! Share your homemade

galaxy cakes on Instagram with #CakeCravingsGalaxy, and we’ll

feature our favourites in the next issue.

Need to brush up your

skills?

Check out our bite-sized

workshops on our

website

http://www.essenceofcake.com/

