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SWISS MERINGUE  

 



TIPS FOR BAKING GREAT CAKES

• Being as organised as you can when preparing to bake and dec

entire process. Planning out the tasks over two

on time. 

 

• Bake your cakes, at a minimum, one day before you intend to decorate. A fresh

and tends to be too soft to slice nea

butter cream. If you have a tight sched

securely three times in cling film.  

 

• The trick to freezing cakes is to freeze quickly but thaw slowly. 

open the door again for a good 3-4 hours giving your cake a good amount of time to chill quickly. When you 

are ready to thaw your cake remove from the freezer the night before you are required to fill it, givin

good 12 hours to come back to room temperature, ready for torting, filling and decorating.

 

• Be sure to line your tins correctly for baking. 

your tin, use a small spray of oil or butter to ho

cake to bake as tall as it can. Again use some oil spray or butter to hold the baking paper in place.

 

• Weigh all of your ingredients accurately and have everything ready to go before you begin making your cake. 

Having the eggs at room temperature will allow them to incorporate air to their maximum capacity.

 

• You'll notice I use a combintaion of flours in my sponge recipes, I use these to reduce protein content and 

create delicious soft sponges that aren't too fragile to work with. If you are unable to purchase this 

combination of flours simply use the total combined weight of a sponge or cake flour.

 

• To divide the batter evenly between tins weigh the amount of batter you are filling into each baking pan, this 

way your cakes will bake and rise evenly

 

• Bake your cakes in a low oven for a longer period  of time. High heat and strong fans cause cakes to bake too 

quickly, drying out the cake and causing domes to form as the cake bakes and the raw batter has nowhere to 

go. Turning your oven down to a lower temperature h

heated through more evenly, helping to create an even rise and softer bake. It is important to ensure you 

increase the baking time if you are lowering the oven temperature further.

 

• If your oven has hot spots rotate your cakes about 3/4 of the way through to promote even baking. Try to 

avoid opening and closing the oven door too many times as this causes the temperature to drop and can 

cause the cake to sink. 

 

©Adelaide Bakes 2019 www.adelaidebakes.com.au

TIPS FOR BAKING GREAT CAKES 

 
Being as organised as you can when preparing to bake and decorate cakes will take the stress out of the 

out the tasks over two - three days will ensure your cakes are baked and decorated 

one day before you intend to decorate. A fresh cake

tends to be too soft to slice neatly, tending to tear and creating loose crumbs that can get caught in your 

butter cream. If you have a tight schedule bake your cake up to 3 months in advance and freeze wrapped 

 

The trick to freezing cakes is to freeze quickly but thaw slowly. Once your cake is in the freezer try not to 

4 hours giving your cake a good amount of time to chill quickly. When you 

are ready to thaw your cake remove from the freezer the night before you are required to fill it, givin

good 12 hours to come back to room temperature, ready for torting, filling and decorating.

Be sure to line your tins correctly for baking. Cut out a circle of baking paper the same size as the base of 

your tin, use a small spray of oil or butter to hold it in place. Line the sides of your tin 

cake to bake as tall as it can. Again use some oil spray or butter to hold the baking paper in place.

ingredients accurately and have everything ready to go before you begin making your cake. 

Having the eggs at room temperature will allow them to incorporate air to their maximum capacity.

You'll notice I use a combintaion of flours in my sponge recipes, I use these to reduce protein content and 

create delicious soft sponges that aren't too fragile to work with. If you are unable to purchase this 

use the total combined weight of a sponge or cake flour.

To divide the batter evenly between tins weigh the amount of batter you are filling into each baking pan, this 

way your cakes will bake and rise evenly.  

kes in a low oven for a longer period  of time. High heat and strong fans cause cakes to bake too 

quickly, drying out the cake and causing domes to form as the cake bakes and the raw batter has nowhere to 

go. Turning your oven down to a lower temperature helps promote even baking as the entire cake batter is 

heated through more evenly, helping to create an even rise and softer bake. It is important to ensure you 

increase the baking time if you are lowering the oven temperature further. 

spots rotate your cakes about 3/4 of the way through to promote even baking. Try to 

avoid opening and closing the oven door too many times as this causes the temperature to drop and can 
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orate cakes will take the stress out of the 

days will ensure your cakes are baked and decorated 

cake is difficult to work with 

crumbs that can get caught in your 

vance and freeze wrapped 

Once your cake is in the freezer try not to 

4 hours giving your cake a good amount of time to chill quickly. When you 

are ready to thaw your cake remove from the freezer the night before you are required to fill it, giving it a 

good 12 hours to come back to room temperature, ready for torting, filling and decorating. 

Cut out a circle of baking paper the same size as the base of 

ld it in place. Line the sides of your tin well, this will allow your 

cake to bake as tall as it can. Again use some oil spray or butter to hold the baking paper in place. 

ingredients accurately and have everything ready to go before you begin making your cake. 

Having the eggs at room temperature will allow them to incorporate air to their maximum capacity. 

You'll notice I use a combintaion of flours in my sponge recipes, I use these to reduce protein content and 

create delicious soft sponges that aren't too fragile to work with. If you are unable to purchase this 

use the total combined weight of a sponge or cake flour. 

To divide the batter evenly between tins weigh the amount of batter you are filling into each baking pan, this 

kes in a low oven for a longer period  of time. High heat and strong fans cause cakes to bake too 

quickly, drying out the cake and causing domes to form as the cake bakes and the raw batter has nowhere to 

elps promote even baking as the entire cake batter is 

heated through more evenly, helping to create an even rise and softer bake. It is important to ensure you 

spots rotate your cakes about 3/4 of the way through to promote even baking. Try to 

avoid opening and closing the oven door too many times as this causes the temperature to drop and can 



 

TIPS FOR BAKING GREAT CAKES
 

• Check that your cakes are baked by inserting a

Your cake should also be gently coming in from the sides of the tin and spring back when gently touched.

 

• Cool your cakes in the pan for 10 -

moisture and creates a soft crust. 

 

• Turn your cake out onto a piece of baking paper to cool for another 20 

cooled wrap your cake in cling film. This ensures your cake doesn't dry out until you are ready to begin 

decorating.  

 

• Leave your cake in a cool place or the fridge during Summer months

begin the decorating process. A cold cake is easier to handle.

 

• I always make this sponge recipe and Swiss meringue butter

calls for approx. 16 x 700g eggs to make

quantity of eggs to achieve the correct

SMBC 
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TIPS FOR BAKING GREAT CAKES 

Check that your cakes are baked by inserting a skewer into the centre of the cake, it should come out clean. 

Your cake should also be gently coming in from the sides of the tin and spring back when gently touched.

- 15 minutes before turning out, this helps the cake r

 

Turn your cake out onto a piece of baking paper to cool for another 20 - 30 minutes. When your cake has 

cooled wrap your cake in cling film. This ensures your cake doesn't dry out until you are ready to begin 

or the fridge during Summer months for approx. 12 -

A cold cake is easier to handle. 

I always make this sponge recipe and Swiss meringue butter cream (SMBC) together.

eggs to make up the total weight of egg required. You will use only half the 

quantity of eggs to achieve the correct weight of egg whites, I use the remaining egg whites to make
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skewer into the centre of the cake, it should come out clean. 

Your cake should also be gently coming in from the sides of the tin and spring back when gently touched. 

15 minutes before turning out, this helps the cake retain some of the 

30 minutes. When your cake has 

cooled wrap your cake in cling film. This ensures your cake doesn't dry out until you are ready to begin 

- 24 hours before you 

together. The sponge recipe 

up the total weight of egg required. You will use only half the 

weight of egg whites, I use the remaining egg whites to make the 



 

RECIPE - VANILLA SPONGE CAKE 

 

Makes 3x 7 inch or 2x 8 inch round cakes 

 

IngredientsIngredientsIngredientsIngredients    

    

90g gluten free flour 

30g potato flour 

125g plain flour 

 

95g oil 

 

280g egg whites 

60g castor sugar (A) 

 

280g egg yolks 

300g castor sugar (B) 

1 teaspoon vanilla extract or bean paste 

 

 

 

Kitchen Tool KitKitchen Tool KitKitchen Tool KitKitchen Tool Kit    

    

Mixer with balloon whisk attachment  

large spatulas 

1 x Large mixing bowl 

1 x medium mixing bowl 

Sieve 

Whisk 

Lined cake pans 

 

 

PREP TIME: PREP TIME: PREP TIME: PREP TIME: 15 MIN    

BAKE TIME: BAKE TIME: BAKE TIME: BAKE TIME: 50 MIN    

COOLING TIME: COOLING TIME: COOLING TIME: COOLING TIME: 30- 45 MIN    
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SPONGE CAKE  

 

MMMMethodethodethodethod    
 

Preheat oven to 150°C (Fan force) or 160

 

Line baking tins with baking paper 

sides of the baking pan 
 

Sift the flours into a large mixing bowl a
 

In the bowl of an electric mixer 

60g sugar (A)  until the sugar has dissolved and the egg 

whites are thick, fluffy and hold semi firm peaks

 

In a separate bowl combine the egg yolks

of the castor sugar (B) and beat

yolks have tripled in volume and fall of

voluminous ribbons when removed 

can take 4-5 minutes. 
 

Pour the whipped yolks and 1/3rd of the whites  into the 

bowl with the flour, fold in until just combined.

 

Remove  about a cup of the sponge mixtur

into the oil. Beat this together with a whisk

homogenous mixture is formed, the mixtu

thick without any pools of oil remaining. 

the sponge. Fold through until everything 

combined. 

 

 Add in the remaining whites and continue folding until 

everything is completely combined, being careful not to 

knock out too much air. 
 

 

Divide the batter between baking pans and bake 

50 minutes or until a skewer inserted into the centre of the

cakes comes out clean or the cake springs back when 

gently touched in the center. 

 

Cool cakes in tin for 10 - 15 minutes before turning out.
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force) or 160°C (No fan) 

Line baking tins with baking paper on both the base and 

Sift the flours into a large mixing bowl and set aside 

 beat the egg whites and 

until the sugar has dissolved and the egg 

hold semi firm peaks 

combine the egg yolks, vanilla  and 300g 

and beat on high speed until the egg 

yolks have tripled in volume and fall off the beater in 

voluminous ribbons when removed from the mixture. This 

and 1/3rd of the whites  into the 

old in until just combined. 

about a cup of the sponge mixture and add this 

into the oil. Beat this together with a whisk until a 

homogenous mixture is formed, the mixture should be 

thick without any pools of oil remaining. Add this back into 

the sponge. Fold through until everything is fully 

the remaining whites and continue folding until 

everything is completely combined, being careful not to 

baking pans and bake for 45 - 

minutes or until a skewer inserted into the centre of the 

clean or the cake springs back when 

15 minutes before turning out. 

 

 

 



RECIPE - CHOCOLATE SPONGE CAKE

 

Makes 3x 7 inch or 2x 8 inch round cakes 

 

IngredientsIngredientsIngredientsIngredients    

 

90g cocoa powder 

30g potato flour 

90g plain flour 

 

95g oil 

 

280g egg whites 

60g castor sugar (B) 

 

280g egg yolks 

300g castor sugar (A) 

 

Kitchen Tool KitKitchen Tool KitKitchen Tool KitKitchen Tool Kit    

    

Mixer with balloon whisk attachment  

large spatulas 

1 x Large mixing bowl 

1 x medium mixing bowl 

Sieve 

Whisk 

Lined cake pans 

 

 

PREP TIME: PREP TIME: PREP TIME: PREP TIME: 15 MIN    

BAKE TIME: BAKE TIME: BAKE TIME: BAKE TIME: 50 MIN    

COOLING TIME: COOLING TIME: COOLING TIME: COOLING TIME: 30- 45 MIN    
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CHOCOLATE SPONGE CAKE 

 

MethodMethodMethodMethod    
 

Preheat oven to 150°C (Fan force) or 160

 

Line baking tins with baking paper 

sides of the baking pan 
 

Sift the flours with cocoa and set aside
 

In the bowl of an electric mixer 

60g sugar (A)  until the sugar has dissolved and the egg 

whites are thick, fluffy and hold semi firm peaks

 

In a separate bowl combine the egg yolks

castor sugar (B) and beat on high speed until the egg yolks 

have tripled in volume and fall of

ribbons when removed from the mixture. This can take 4

minutes. 
 

Pour the whipped yolks and 1/3rd of the whites  into the 

bowl with the flour and cocoa, fold in until just combined.

 

Remove  about a cup of the sponge mixtur

into the oil. Beat this together with a whisk

homogenous mixture is formed, the mixtu

thick without any pools of oil remaining. A

the sponge. Fold through until everything 

combined. 

 

 Add in the remaining whites and continue folding until 

everything is completely combined, being careful not to 

knock out too much air. 
 

 

Divide the batter between baking pans and bake 

50 minutes or until a skewer inserted into the centre of the

cakes comes out clean or the cake springs back when 

gently touched in the center. 

 

Cool cakes in tin for 10 - 15 minutes before turning out.
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force) or 160°C (No fan) 

Line baking tins with baking paper on both the base and 

Sift the flours with cocoa and set aside 

 beat the egg whites and 

until the sugar has dissolved and the egg 

hold semi firm peaks 

combine the egg yolks  and 300g of the 

on high speed until the egg yolks 

have tripled in volume and fall off the beater in voluminous 

m the mixture. This can take 4-5 

and 1/3rd of the whites  into the 

old in until just combined. 

about a cup of the sponge mixture and add this 

into the oil. Beat this together with a whisk until a 

homogenous mixture is formed, the mixture should be 

thick without any pools of oil remaining. Add this back into 

the sponge. Fold through until everything is fully 

the remaining whites and continue folding until 

everything is completely combined, being careful not to 

baking pans and bake for 45 - 

minutes or until a skewer inserted into the centre of the 

clean or the cake springs back when 

15 minutes before turning out. 

 

 

 

 

 



RECIPE - SWISS MERINGUE 

BUTTERCREAM 

 

The following amount is generally enough to cover 1 x 

7 inch cake approx 6 inches in height. 

 

The recipe follows a 1-2-3 ratio, so can be made in as 

small or large batch as you require. 

 

The ratio:The ratio:The ratio:The ratio:    

1 x egg - 2 x sugar - 3 x butter 

The ingredients are always measured by weight in 

grams 

 

IngredientsIngredientsIngredientsIngredients    

 

275g egg whites 

550g castor sugar 

750g unsalted butter at room temperature

vanilla essence or extract to taste 

 

 

Kitchen Tool KitKitchen Tool KitKitchen Tool KitKitchen Tool Kit    

    

Medium saucepan 

Stove top or induction element 

Large stainless steel mixing bowl 

Whisk 

Soft spatula 

Digital thermometer 

Mixer with balloon whisk attachment 

 

PREP TIME:PREP TIME:PREP TIME:PREP TIME: 5 MINS 

HEATING TIME:HEATING TIME:HEATING TIME:HEATING TIME: 10-15 MINS 

BEATING TIME:BEATING TIME:BEATING TIME:BEATING TIME: 10 - 15 MINS 
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generally enough to cover 1 x 

3 ratio, so can be made in as 

The ingredients are always measured by weight in 

g unsalted butter at room temperature 

MethodMethodMethodMethod    

 

Fill a medium sized saucepan 1/3rd with water and 

bring to a simmer. 

 

Combine egg whites and castor sugar together in a 

stainless steel bowl place directly on top of the 

simmering saucepan.  

 

Whisk the egg whites and sugar to combine gently 

with a clean whisk and reduce heat so the water is just 

under a simmer and applies a gentle heat.

need to adjust the heat to avoid splatter of simmering 

water. 
 

Allow the egg whites and castor sugar to heat 

gradually to between 75 and 8

occasionally to promote even heating. Once t

whites have reached 75°C turn the heat 

a timer for 3-4 minutes. Keeping the egg whites 

above 75 degrees for over 5 minutes will pasteurise 

the egg whites. 
 

Remove bowl from the heat, wipe any residual 

condensation with a clean cloth f

attach to a stand mixer with a

attachment. Whisk continuously for approximately 10 

minutes at full speed or until the meringue has cooled 

to body temperature. The bowl should be just warm to 

the touch. 
 

Add the cubed butter a few pieces at a time until 

completely incorporated and allow the mixer to beat 

the butter cream together for a further 5 minutes.
 

This butter cream accepts and carries flavours 

remarkably well!  

 

Store covered in the fridge for up

for up to 3 months in a tightly sealed container.
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ill a medium sized saucepan 1/3rd with water and 

and castor sugar together in a 

place directly on top of the 

egg whites and sugar to combine gently 

with a clean whisk and reduce heat so the water is just 

under a simmer and applies a gentle heat. You may 

the heat to avoid splatter of simmering 

tor sugar to heat 

gradually to between 75 and 80°C whisking 

occasionally to promote even heating. Once the egg 

°C turn the heat down and set 

Keeping the egg whites 

degrees for over 5 minutes will pasteurise 

Remove bowl from the heat, wipe any residual 

cloth from the bowl and 

to a stand mixer with a balloon whisk 

attachment. Whisk continuously for approximately 10 

minutes at full speed or until the meringue has cooled 

to body temperature. The bowl should be just warm to 

butter a few pieces at a time until 

completely incorporated and allow the mixer to beat 

cream together for a further 5 minutes. 

cream accepts and carries flavours 

Store covered in the fridge for up to 5 days or freeze 

3 months in a tightly sealed container. 



RECOVERING RECOVERING RECOVERING RECOVERING : : : : CHILLED OR FROZEN 

BUTTERCREAM   

    

There seem to be common struggles and questions 

regarding rewhipping butter cream that has either 

been made in advance and chilled or frozen.

 

Here are my best tips to get the best from your 

SMBC! 

 

If the butter cream has been frozen, remove the 

container from the freezer at least 24 hours in 

advance and store in the fridge allowing it 

slowly. 

 

When you are ready to use the butter cream, gently 

heat in the microwave in short 30 second bursts until

it becomes soft and pliable. 

 

Place back into the bowl of an electric mixer and using 

the paddle attachment beat on medium speed until a 

soft, creamy consistency is achieved. 
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ROZEN 

There seem to be common struggles and questions 

cream that has either 

been made in advance and chilled or frozen. 

are my best tips to get the best from your 

frozen, remove the 

at least 24 hours in 

allowing it to thaw 

cream, gently 

heat in the microwave in short 30 second bursts until 

Place back into the bowl of an electric mixer and using 

at on medium speed until a 

HHHHELP! ELP! ELP! ELP! MY BUTTERCREAM HAS SPLIT!

    

The SMBC will look as though it has split if eithe

meringue or butter is too cold 

incorporated. What happens is the fats from the 

butter and the moisture from the egg whites that 

naturally repel each other are too cold to combine, 

causing a soupy split texture to the butter

 

The solution is to gently heat the butter cream either 

by applying gentle heat with a hair

the mixing bowl as the mixer is working or removing a 

position (maybe a cup) of butter

microwave and adding it back into the 

Continue beating and everything should come back 

together within a few minutes.

 

 

HELP! HELP! HELP! HELP! MY BUTTERCREAM HAS 

MELTED & TURNED TO SOUP!

    

The SMBC will completely melt and become soupy if 

the meringue or the butter is too hot when it is 

incorporated.  

 

The solution is to chill the soupy meringue 

fridge until it becomes semi firm before whipping with 

the balloon whisk again. Depending on the day or the 

quantity of butter cream being made it

20 minutes to chill enough to create a

cream . 
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MY BUTTERCREAM HAS SPLIT!    

SMBC will look as though it has split if either the 

oo cold when being 

incorporated. What happens is the fats from the 

butter and the moisture from the egg whites that 

other are too cold to combine, 

texture to the butter cream.  

The solution is to gently heat the butter cream either 

heat with a hair dryer to the side of 

the mixing bowl as the mixer is working or removing a 

tion (maybe a cup) of butter cream, heating in the 

microwave and adding it back into the split mass.  

Continue beating and everything should come back 

ether within a few minutes. 

MY BUTTERCREAM HAS COMPLETELY 

TURNED TO SOUP!    

SMBC will completely melt and become soupy if 

the meringue or the butter is too hot when it is 

the soupy meringue in the 

until it becomes semi firm before whipping with 

the balloon whisk again. Depending on the day or the 

m being made it can take 15 - 

enough to create a smooth butter 

 

 

 

 

 

 


