Abigail’s chocolate cake
Method
1.

Grease two 8-inch cake tins and pre-heat
oven according to packet mix instructions.

2.

Make up cake mix according to packet
instructions, using an electric whisk to mix
the ingredients together.

3.

Add the vanilla essence and mix.

4.

Pour into the greaseproof tins – this will
make two cakes.

5.

Bake according to packet instructions, take
out and leave to cool.

6.

To decorate, place one cake on a spinning
cake stand and pipe the whipped cream on
top, spinning it round as you go. This will be
the filling. Place the second cake on top.

7.

Cover the outside of the cake with the
chocolate fudge icing, using a fork to make
it spiky on top.

8.

Decorate with your favourite chocolates.
We placed Kinder Buenos around the edge
of the cake and decorated the top with
Ferrero Rochers.

9.

Enjoy!

Ingredients
1 chocolate cake mix
packet, plus any extra
ingredients specified in the
packet instructions
1 dash of vanilla essence
300ml tub whipping or
double cream, whipped
1 tub chocolate fudge icing/
frosting
Your favourite chocolates
for decorating, such as 2
multipacks Kinder Bueno
and 10 Ferrero Rochers

Turn over to read Abigail’s story

abigail’s
story
Abigail (second from left) with her fellow Young Ambassadors.

Abigail is one of our Young Ambassadors. She helps us raise
awareness of brain tumours and is passionate about changing
the future for those affected.
“When I was eight years old, I began to notice symptoms such as weight loss, bulging
eyes and headaches. These got increasingly worse, and I was taken to the doctor. I
went to the doctor six times, but we were told it was just stress. I was advised to take
paracetamol and rest.
“At one point, I was so weak I fell down the stairs. Everyone was concerned about my
appearance. My mum took me to hospital, and that’s when they discovered I had a
brain tumour. I had chemotherapy, radiotherapy, lots of operations and, later, hormone
treatment. I was given the all clear at the age of 17, but I still have hearing loss, hair
loss, poor vision and poor short-term memory.
“I became a Young Ambassador for The Charity in order to speak out and raise
awareness. I want to help improve the experiences of kids who are going through the
same things I did.
“I like baking as I can make a mess, create something nice and have something
great to eat at the end of it! It’s fun and a good laugh. This recipe is a favourite as it’s
absolutely delicious – I hope you enjoy making it for Big Bandana Bake.”

I’d really encourage people to hold a cake sale, raise a lot of money for
research and help boost awareness of brain tumours!
						
Abigail
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