
recipe card

Step 1 
Follow the recipe on the back of the cake mix packet to make up the 
500g recipe. Pour batter into a 7” Square cake tin. Bake 140’c fan forced 
approximately 50 minutes or until a skewer inserted into the center of the 
cake comes out clean.

Step 2 
Line a flat tray with baking paper. Lay the Transfer Sheet print side up on top 
of the baking paper. Melt buttons according to the instructions on the back 
of the packet. Pour melted buttons onto the Transfer Sheet. Spread evenly 
using a pallet knife.

When the chocolate is almost set, cut into 
9 x 4cm Shards. Place into the fridge for 15 
minutes to fully set. Carefully peel Shards 
from the Transfer Sheet.

Step 3 
Flavour the Buttercream with drops of 
Caramel Flavour. Slice the Chocolate Mud 
cake into 9 x 4cm piece.  Pipe dots of 
Buttercream on top of each cake slice. 
Top with Chocolate Shards.

Step 4 
Serve with Vanilla Bean Ice-cream and warmed Chocolate Sauce.

ingredients

	 500g Roberts Confectionery Chocolate Mud Cake Mix

	 300g Roberts Confectionery Milk or Dark Melting Buttons

	 Roberts Confectionery Chocolate Transfer Sheet - Moustache

	 Roberts Confectionery Flavour Colour - Caramel

	 Roberts Confectionery Eye Droppers

	 Basic Buttercream or Swiss Meringue Buttercream 

	 Vanilla Bean Ice-cream

	 Chocolate Sauce

Materials 

	 7” Square Cake Tin

	 Flat Baking Tray 

	 Baking Paper

	 Palette Knife

Father’s Day Moustache Slice

http://store-cee44.mybigcommerce.com/content/RosePistachioCupcakesRecipe.pdf

Chocolate Shards can be made in advance and stored in a airtight container.

Here’s a tip:

http://www.robertsconfectionery.com.au
https://www.facebook.com/Robertsconfectionery 
https://instagram.com/roberts_confectionery/
https://www.pinterest.com/rconfectionery/
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