
From: Ivy

Year 5 
Faringdon junior school

My Haunted Bonfire Cake

In season ingredients.

The cake is a chocolate and beetroot bonfire cake. I use almonds to 

replace the flour.

20inch cake with chocolate fudge icing and mint match sticks to go 

round the edge to make a fence. I made piping in between the 

fenceposts to make it look like it was on fire. I built up the bonfire with 

more matchsticks and made orange flame with fondant icing. Then 

with black fondant I made bats on cocktail sticks to put round the edge 
and with the rest of the orange icing I made pumpkins. I also put-on 

chocolate pumpkins.

I finished off with the autumn leaves and crab apples from the 

garden.



Lily-Belle year 5, Rosalie year 3 class 3B, Iris-Esme year 1 class Holly, Dahlia year R class chestnut. They attend 

Faringdon Juniors and Infant schools. 

They researched fruit and veg that is in season and decided to make parsnip and carrot cupcakes sprinkled with orange vest 
and nuts. They were delicious and they worked very hard and worked well as a team. They collected some decorations from 

our walk this morning and as you can see they enjoyed themselves thoroughly and did it all themselves.

It has an equal amount of carrots and parsnips, sunflower oil, brown sugar, eggs, self raising flour, baking powder and ground 
ginger, cinnamon and mix spice. The frosting is predominantly cream cheese, olive oil spread and icing.



Oscar, year 6 FJS

'Crackling bonfire 

honeycomb'

He sprinkled some 

crushed up sunflower 
seeds that he got from 

his sunflower plant.



Evie, year 6 FJS
I used some pumpkin pulp in my gingerbread mix. It made the biscuits very moist.

I cut the biscuits into bat shapes and decorated with Halloween coloured decorations



Ella, year 6 FJS

• This is my bonfire night cake
It is a sponge cake with black treacle and the extra seasonal ingredients 
added.

In season ingredients:-
Ginger
Orange zest



Sophie, year 6 John 

Blandy
• Chocolate and Pumpkin Cake with a 

chocolate buttercream icing, piped pumpkins, 

marshmallow skull pile and edible eyes



Sophie & Pippa, 

year 6 

Shrivenham

This cake is a ghoulish hill 
with a bloody secret inside 

and decorative pumpkins 
and candy bags. The in-

season ingredients were the 

autumn leaves.



Katie, year 5 John Bandy

Chocolate and cherry brownie cake with spooky decorations


