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My Cupcake Addiction’s Beehive Cake 
Pastry Chef and entrepreneur Elise Strachan's cupcake & wedding cake business on the Gold Coast of Australia has turned 
into one of the most popular channels on YouTube: My Cupcake Addiction.  Elise offers tutorials in innovative decorations of 
all things sweet, so that even the most inexperienced bakers can create delicious works of art. 

In this class, she'll show you how to make an incredible Beehive Cake, and along the way you'll learn key techniques for 
making cakes and working with fondant.  By the end of this class, you'll know how to make a delicious chocolate mud cake; 
the secret to silky chocolate ganache; how to stack, support and carve a three dimensional novelty cake; techniques for 
wrapping and covering with fondant; and how to model fondant into bees & flowers.
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2.  Essential Ingredients

All-Purpose (plain) flour Vegetable oil

Self-rising flour Instant coffee

Eggs Salt

Plain, unsalted butter Bi-carb / Baking soda

Dark chocolate Castor (superfine) sugar

Cocoa Buttermilk or fresh lemon juice & milk

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 
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Work

Two 8” and one 6” cake tins X

Parchment paper X X

Wooden spoon X

Spatula X X

Medium saucepan X X

Large mixing bowl X

Whisk X

Food coloring X

Plastic wrap X

Fondant smoothing tool X X

Fondant rolling pin X X X

Pizza cutter X X X X

Circle cutter set X X X

Pastry brush X X X

Silicone or plastic mat X

Cornflour/cornstarch X X

Apricot jam/water mixture X X

Sharp knife X X

Edible marker X X

Skewer or toothpick X

Paintbrush & water X X

Small round piping tip X

Fondant (black, white, yellow) X X

Plunge cutter or daisy shaped flower cutter X

Two 11”/12” heavy thickness cake boards X X

One 8” heavy thickness cake board X

Two 6” cake boards (any thickness) X

Serrated edge knife X

Heavy duty skewers or wooden dowel rods X

Wire cutters or strong scissors X

Offset spatula X X

Ganache X

Bread knife X

Tray or very deep tall container X

Boiling water X

Fondant (green) X

Craft glue X

Green ribbon, same width as cake board edge X

Small cake stand or upturned bowl X

Rolling pin X

Bee decorations X

Daisies X

Pliers or wire cutters X

Flower wire - 18 gauge or very thick X

Below is our recommended list of equipment for the best possible results.  The tools can also be found on each lesson page:

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

3.  Tools and Equipment
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4.  Making the Beehive Cake 
(Chocolate Mud Cake)

Equipment

Two 8” and one 6” cake tins Parchment paper

Wooden spoon Spatula

Medium saucepan Large mixing bowl

Step-by-Step 
1. Pre-heat your oven to 350f or 175c (fan forced). 
2. In a saucepan, heat the butter and water over medium heat. Add the 

coffee and bring to the boil 
3. Once boiling, turn the heat off and pour in your chocolate pieces, 

stirring continuously until the mixture is completely smooth and 
resembles chocolate sauce. Allow to cool slightly. 

4. Meanwhile, line two 8” and one 6” cake tins with parchment paper. 
5. Combine your dry ingredients in a large mixing bowl and stir to 

combine. 
6. Make a well in the centre and pour over the cooled chocolate mixture. 
7. Add remaining wet ingredients and mix with a wooden spoon until the 

mixture is smooth and no lumps remain. 
8. Pour your cake batter into the lined baking tins, and bake for 1.0 – 1.5 

hrs. Your cake is ready when a skewer inserted into the centre of the 
cake comes out clean. 

9. Allow to cool completely before attempting to decorate. Ingredients & Prep

Chocolate Mud Cake Recipe:   
• 250g unsalted butter 
• 1tsp salt 
• 250g dark chocolate, chopped into pieces 
• 10g instant coffee  
• 180ml water 
• 150g self raising flour  
• 150g plain flour 
• 60g unsweetened cocoa powder 
• 1/2 tsp bi carb soda 
• 500g caster sugar (superfine sugar) 
• 5 extra large eggs 
• 70 g vegetable oil 
• 125ml buttermilk  

Cakes are best stored wrapped in plastic wrap in the 
fridge for up to 3 days prior to use. Cold cakes are 
easier to carve and shape.

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

Recipe makes one 8” round.  Cakes required for this class 
include two 8” round and one 6” round and I suggest mixing 
3 x this recipe. 
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5.  Making the Ganache  
(Chocolate Ganache Recipe) 

Equipment

Medium saucepan Whisk

Step-by-Step 
1. In a saucepan over medium heat, bring your cream to a rapid boil. 
2. Once boiled, remove from heat and pour in chocolate pieces. 
3. Stir with a whisk until your ganache is completely smooth, and no 

lumps remain. 
4. Cover with plastic wrap, ensuring the wrap is touching the top of the 

liquid ganache and allow to cool at room temperature approximately 
2-4 hours prior to using.

Ingredients & Prep

Chocolate Ganache Recipe: 
• 2.4kg good quality dark chocolate, chopped into small 

pieces (single batch 800g) 
• 1200ml whipping cream (approx. 30% milk fat 

percentage) (single batch 400ml)

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

Makes 3kg – sufficient quantity for the completed cake 
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6.  Fondant Ingredients and Tools
Tools & Equipment

Recommended brands:  Bakels, Satin Ice

Colors:  use gel colors, color pastes, or powder colors rather than liquid colors

Recommend to buy darker colors (Red, Black, Dark Green) pre-colored

Plastic wrap

Fondant smoothing tool

Fondant rolling pins - plastic, silicone, or metal as opposed to traditional wooden pins

Pizza cutter

Circle cutter set

Pastry brush

Silicone or plastic mat - to protect your bench top

Cornflour / cornstarch in a shaker for easy distribution

Apricot jam / water mixture

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 
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7.  Fondant Preparation

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

Step-by-Step 
1. Take a small section of your fondant to be 

colored. 
2. Apply a small amount of each of your 

chosen colors (gel, paste of powder colors 
work best). 

3. Fold the fondant over the coloring,  trapping the color within. 
4. Stretch the fondant out and fold over, repeating until the color has been worked through. 
5. Once you are happy with the color of your smaller piece, you can apply the same technique to your larger portion of fondant, using the same ratio 

of color to get the same result. 
6. To check if your fondant is properly colored, cut through the centre and examine the inside. If there are no streaks of white or lighter shades of 

color, then your fondant is ready. 

Work with a small section of fondant to begin with, until you get your 
color correct then you can work the color into the larger section. If 
adding a large amount of coloring, allow your fondant to rest overnight 
before using to cover your cake. Store airtight in a zip lock bag, or in 

plastic wrap
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8.  Modeling Fondant Shapes

Tools & Equipment

Sharp knife Edible marker Skewer or toothpick

Pizza cutter Egg crate Circle cutters

Paintbrush & water Parchment paper Small round piping tip

Cornflour and shaker Fondant roller Fondant - black, white, and yellow

Plunge cutter, or daisy shaped flower cutter

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

Step-by-Step 
Modeling the Bees 
1. Lightly dust your surface with cornflour. 
2. Roll your white fondant as thin as you can. 
3. Use a very small circle cutter, or a round piping tip to cut two same 

sized circles from your white fondant and rest on your parchment paper. 
4. Take a small piece of yellow fondant, roughly the size of the bee you’d 

like to make and roll it into a nice, seamless ball (slightly smaller than a 
ping pong ball is a good size to aim for). 

5. Rock the ball between angled palms to create an elongated strawberry 
shape, or a rounded cone. 

6. Place the cone on a piece of parchment paper to rest. 
7. Lightly dust your surface with cornflour. 
8. Roll out your black fondant until it’s very thin. 
9. Using your pizza cutter or a sharp knife, cut 3 or 4 same length / width 

strips of black fondant for your bee stripes. 
10. Apply a little water to the back of your black stripes using a paintbrush 

and lay them gently across the body of the bee. Aim for the front stripe 
to start about 1/3 of the way down the bees body behind the larger end 
of the cone, and the second stripe close behind, closer to the smaller 
end of the cone. 

11. Once you’re happy with the positioning, lift your bee and tuck the stripe 
ends underneath the yellow bee body.  

12. Roll a small ball (approx. half a pea size) of black fondant and shape it 
into a tiny cone for your bees ‘stinger’. 

13. Attach the stinger to the smaller end of the yellow cone using a tiny 
amount of water. 

14. Paint a basic face (eyes, smiley face) on your bee using either the edible 
marker, or a toothpick dipped in black food coloring. 

15. Take your small white wing and paint the back bottom quarter with 
some water. 

16. Affix the bottom section of the wing to the yellow bee body, just behind 
the first stripe facing forward. 

17. Give the wing a tiny pinch to slightly curl the side forward, and assist it 
to stand upright. 

18. Repeat with the second wing. 

Modeling the Flowers (Daisies) 
1. Lightly dust your surface with cornflour. 
2. Roll your white fondant to a medium thickness. 
3. Using a plunge cutter if you have one, or a regular metal daisy 

cutter, cut the basic shape of your daisy. 
4. Place the daisy into the centre of one of your egg crate divots, 

positioning the petals so they are evenly splayed around the 
outer lip of each divot. 

5. Pinch off a small amount of yellow fondant and roll a pea-sized 
ball. 

6. Flatten the ball between your finger and thumb. 
7. Using your skewer, poke a series of little holes into the yellow 

disk to give the appearance of a flower centre. 
8. Affix to the centre of your flower, using a little water.

These flowers are best made 12-24 hours in advance as 
this will enable them to stand up and give your cake a more 
3dimensional appearance. 

If possible, make your bees 12-24 hours in advance as 
they will be easier to maneuver. This is particularly 
necessary for bees you wish to place on wires, as shown in 
section 11. of this class.
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9.  Forming the Cake 

Equipment

Two 11”/12” heavy thickness cake boards

One 8” heavy thickness cake board

Two 6” cake boards - any thickness is fine

Serrated edge knife

Pastry brush

Heavy duty skewers or wooden dowel rods

Wire cutters or strong scissors

Offset spatula

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

Ingredients & Prep

For carving and stacking cakes:   
• 3 x baked, cooled mud cakes. 
• Ganache, cooled but not completely set. Should be 

able to be easily scooped with a spoon, but not runny. 
• Apricot jam, heated with a little water (optional – you 

can add a little Grand Marnier or Cointreau for 
additional flavor).

Step-by-Step 
1. Attach your 8” cake board to one 12” cake board using a small 

amount of ganache as a ‘glue’. 
2. Using the serrated edge knife, cut away and crunchy or crispy edges 

from your mud cake, and slice off any exaggerated top dome. 
3. Divide the cake horizontally into 3 even sections and set aside. 
4. Place a small amount of ganache on the 8” cake board, and lay your 

first layer of your first 8” cake on top.  
5. Brush lightly with your apricot jam / water mixture. 
6. Using your offset spatula, apply appx one quarter inch layer of 

ganache evenly on top of the cake layer. 
7. Place the next layer of cake on top and repeat the jam / ganache 

process. 
8. Apply your final layer on top (you should now have all 3 layers of 

your first 8”cake stacked. 
9. Place 4 x skewers evenly around the centre of the cake, ensuring the 

points face upwards. Using the wire cutters or heavy scissors, cut each 
skewer so they are all level with the top of the cake. 

10. Apply an additional coat of ganache, approx. half as much as the 
previous layers, and set a 6” cake board on top of the cake and skewer 
supports. 

11. Repeat until you have used all 9 layers from your 3 cakes. 
12. Using your serrated knife, carve down the cake starting at the top 

layer and just carving small sections away at a time until you achieve 
a nice, talk rounded dome shape similar to a real beehive. 
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10.  Ganaching the Cake

Tools & Ingredients

Ganache

Offset spatula

Bread knife

Tray or very deep tall container

Boiling water

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

Step-by-Step 
1. Soften your ganache to a soft spoonable consistency using the 

microwave for short 10 second bursts and stirring well in between. 
Do not liquify. 

2. Using your offset spatula, apply a thin ‘crumb coat’ of ganache to fill in 
any gaps and trap any surface crumbs. 

3. Chill your cake in the fridge for appx 15 minutes, or at room temp for 
about an hour to set the crumb coat. 

4. Using your offset spatula, apply a generous coat of ganache over your 
crumb coat to achieve your basic shape. 

5. Using a combination of your spatula and your bread knife, smooth 
down any ridges and perfect your shape. 

6. Submerge your knife / spatula in boiling hot water for appx 15 
seconds to heat the knife and run the hot knife around the ganached 
cake. Essentially you’re melting the top layer of the ganache and 
making it perfectly smooth. 

7. Allow to set at room temperature for at least an hour prior to 
covering.  Setting overnight will make fondant covering easier, so 
leave it as long as you can between final ganache and covering in 
fondant. 
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Tools & Ingredients

Green fondant Cornflour Pastry brush

12” cake board Fondant smoothing tool Craft glue

Green ribbon (same width as cake board edge) Pizza cutter Small cake stand (or upturned bowl)

Rolling pin Apricot jam / water mixture, warmed

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

Step-by-Step 
Covering Your Presentation Cake Board 
1. Dust your surface with cornflour. 
2. Using the rolling pin, roll the fondant out quite thin. 
3. Paint the board with a thin coat of the apricot jam / water 

mixture using the pastry brush. 
4. Lay your fondant over the top of the cake board and use the 

rolling pin to flatten and smooth your fondant neatly, ensuring it 
covers all the edges of your board. 

5. Trim excess fondant using your pizza cutter. 
6. Using the edge of the fondant smoothing tool, or the side of a 

butter knife  angle the tool toward the upper rim of the cake 
board to create a nice blunt cut around the edges of the board. 

7. Rest your iced cake board on top of an upturned bowl or small 
cake stand to elevate it off the bench. 

8. Paint some craft glue around the board edge and apply your 
green ribbon. 

9. Make sure the ribbon is even at the top and bottom edges of the 
cake board rim before finally smoothing it into position and 
ensuring it is stuck all the way around. 

10. Trim to size with scissors. 

Covering The Cake 
1. Dust your surface with cornflour. 
2. Using the rolling pin, measure the outside height and width of 

your cake to get a rough guide for how large your fondant piece 
should be. 

3. Roll the fondant out quite thin, ensuring you have enough width 
and height to cover the cake. 

4. Paint the entire cake with a thin coat of the apricot jam / water 
mixture using the pastry brush, being careful not to splash any 
liquid on your fondant. 

5. Place the rolling pin at one end of the large piece of fondant and 
roll the fondant up with the rolling pin in the centre. 

6. Turn the rolling pin on its end and place one end against the 
cake board while securing the edge of your piece of fondant to 
the cake. 

7. Slowly unravel the fondant, smoothing it onto the cake as you go 
until the whole roll has been unwrapped and the cake is 
completely covered. 

8. Trim any excess using the pizza cutter and scissors. 
9. Press the fondant in close around the bottom of the cake board, 

to ensure your cake is sealed within. 
10. Smooth any air pockets and seams, and trim off any excess 

fondant to create a semi-smooth and neat finish. 
11. If you find any little air bubbles, take a pin or a needle and “pop” 

them, letting the air out and smoothing the area down flush with 
the cake.

This is a very basic first coat of fondant 
so don’t make it too thick and don’t 
worry if it’s a little messy – you won’t see 
any of this fondant coat in the finished 
products. 

11.  Fondant Work

Transferring cake to presentation board 
1. Place a little chocolate ganache or apricot jam in the centre of 

your presentation board. 
2. Using a knife, slide the blade under the base of your beehive cake 

8” base board. Twist the knife 90degrees, which will lift the edge 
of the board from the temporary work board. 

3. Carefully slide your hands underneath the base board and lift the 
cake – be careful, it’s heavy! 

4. Position the front edge of your beehive cake central to the front 
of your presentation board, trying to leave an even amount of 
space around all sides. 

5. Quickly drop the cake into position and get your hands out of the 
way! They’ll be covered in ganache and you don’t want to stain 
the cake! 

6. With clean dry hands, you are able to slightly alter the position of 
the cake on the board by simply sliding it using an open palm 
against the centre of the cake. 
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Tools, Equipment, & Ingredients

Bee decorations (I used 4 wired, 4 unwired) Marker Paintbrush

Daisies (I used 12) Circle cutter Pliers or wire cutters

Fondant rolling pin Pizza cutter Yellow fondant

Flower wire - 18 gauge (very thick) Sharp knife Black fondant

Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

Step-by-Step 
Wiring Your Bees 
1. Take your 18gauge wire and pliers and turn the top end back on 

itself to create a small hook. 
2. About ½” from the base of the hook, place your marker on the 

wire and wrap the wire around the pen to create ‘coils’ about 2/3 
of the way down the wire. 

3. Straighten the bottom end of the wire so it sits straight. 
4. Dip the hooked end in a little water and stick it into the bottom 

of your bee, ensuring the wire does not protrude through the bees 
back. 

5. Rest 

Don’t wire all your bees – 4 or 5 is plenty 
for the effect of this cake. 

Making your fondant coils 
1. Take small portions of your yellow fondant and roll into a long 

snake. 
2. Take a sample piece from your first completed snake so you can 

compare the width to maintain consistency. 
3. Paint the back of the fondant snake with a little water and wrap it 

around the base of the cake. 
4. Smooth the fondant coil down across the front and base of the 

cake then overlap the two ends at the back. 
5. Using your sharp knife, cut through both pieces of overlapped coil 

and pus the two together, removing excess fondant from the cake. 
6. Repeat this process ensuring coils are tightly pressed against each 

other and no gaps are visible between coils. 
7. When you reach the top of the cake, roll one extra long coil – 

approximately double the length of your longer coils. 
8. Paint the top of the cake with water using your paintbrush 
9. Take one end of the long coil and slowly roll it in one continuous 

length until you reach the centre of the top of the cake. 
10. Make sure the coil is tightly packed together and no gaps are 

visible, and cut away any excess pushing the remaining cut 
fondant into the centre of the coil.

12.  Finishing Work
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Elise Strachan’s My Cupcake Addiction 
Beehive Cake 

Final Details 
1. Lightly dust your work surface. 
2. Take your black fondant and roll it out quite thin using your 

fondant roller. 
3. Cut a black circle using your circle cutter. 
4. Select the front of your cake and position your door about a third 

of the way from the bottom of the cake. 
5. Take your circle cutter and push it into the side of the cake, 

cutting through the coiled layer. 
6. Use a knife to dig out the fondant coils revealing the base yellow 

fondant layer beneath. 
7. Pain the inside of your fondant doorway as well as the inner edge 

of the freshly cut coils. 
8. Place your black circle into the circular doorway and press down 

to stick. 
9. Roll one last small coil of yellow fondant and place it inside the 

inner lip of the doorway to neaten the edges. 

Ensure you keep your seams all together at the 
back of your cake. This will assist with overall 
neatness, and also with keeping the levels at the 
front of the cake even. 

Applying Your Details 
1. Use a little water on the back of each of your flowers and attach to 

the cake. 
2. Try to achieve “organized randomness” with your final details – think 

carefully about each placement to try to give your cake balance and 
a good variety of colors. 

3. For the bees on the sides of the cake – use your knife to cut a little 
triangle ‘shelf’ out of the coils so the bee has some extra support. 

4. For the wired bees, you need to make sure the wire is not longer 
than the cake board supports or your bees will stick out in an 
awkward fashion. Measure the wire roughly and cut to length before 
inserting directly into your cake. 

5. I just use water to adhere my details, but if you’re concerned about 
longevity or your bees a re a little larger than mine you can also use 
melted white chocolate.

12.  Finishing Work (Continued)

Don’t place all your flowers, or al your bees on at once. Add 
a few flowers, then a few non-wired bees, then a few wired 
bees and then come back to do a few more flowers. This will 
prevent ‘clusters’ of one decoration type, and alloy you to fill 
any noticeable gaps as your cake reaches its final stages. 
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Elise Strachan’s My Cupcake Addiction 
Pastry Chef and entrepreneur Elise Strachan's cupcake & wedding 
cake business on the Gold Coast of Australia has turned into one of 
the most popular channels on YouTube: My Cupcake Addiction. Elise 
offers tutorials on innovative decorations of all things sweet, so 
that even the most inexperienced bakers can create delicious 
works of art. 


