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First it was cupcakes, then it was 
whoopie pies. Now, cake pops seem to 
have taken the English capital by storm. 
Originally an American idea, these bite-
size bits of cake goodness are taking over 
lifestyle blogs in the UK and have food 
critics on both sides of the Atlantic raving 
about this culinary phenomenon. The 
popular treats are small, portable and have 
fewer calories than ordinary slices of cake. 
 In the last couple of years, cake 
boutiques all around London have tried 
to create their own versions of the English 
cake pop, which consists of mushed-up 
cake and icing rolled into balls, dipped 
in chocolate or candy, decorated with 
toppings and served on a stick – just like 
lollipops. Few, however, have been able 
to follow successfully in the footsteps 
of American food blogger Angie Dudley 
(a.k.a. Bakerella), the woman behind the 
cake pop phenomenon. Nevertheless, on 
this side of the Atlantic, Molly Bakes (a.k.a. 
Maria Michaelides), a fashionista-turned-

baker, rightfully claims the title of cake pop 
queen. 
 Back in 2009, Molly Bakes found herself 
out of a job in London. With plenty of time 
on her hands, she decided to try baking 
just for fun. The results far exceeded her 
expectations.  Word spread quickly and she 
soon found herself managing a stall at Brick 
Lane Market.  The stall became an instant 
success among foodies, fashion slaves and 
the hip crowd of East London, who !ocked 
to the market every Sunday.  Today, Bakes 
can be credited with introducing the cake 
pop craze to the UK. In the few years that 
she has been in business, she has baked for 
the likes of Lady Gaga, Justin Bieber and 
Elle MacPherson, to name but a few. Bakes 
has also made cakes for the London Fashion 
Weekend, Teen Vogue, Elizabeth Arden, 
Britain’s Next Top Model, and numerous 
other brands and events. 
 The sweet pops are made just like an 
ordinary cake.  They are baked, crumbled, 
rolled into balls with icing and refrigerated. 

Creamy vanilla icing is commonly used for 
a wonderful !avour.  If you try this at home, 
then take care not to add too much icing 
to your mixture, as your cake pops will be 
heavy and will fall o" the stick when you try 
to dip them.  
 As with everything, practice makes 
perfect.  You can dip your cake pops in 
candy or chocolate and decorate them with 
sprinkles of sugar, or go for something a 
bit more creative. The designs, shapes and 
colours are endless and you don’t have to 
be an artist to make something that looks 
good.  While cake pops usually require more 
time and patience than other cakes, the 
results can be amazing.
 From tropical fruits and !owers to 
characters out of a picture book, Molly 
Bake’s handmade decorations are a labour 
of love (her brand name is a combined 
nickname for Maria and her husband’s name 
Olly). It is no wonder that her cake pops are 
now stocked at Selfridges, a chain of English 
high-end department stores. BO

Small, portable and with fewer 
calories, it’s not hard to see why 
cake pops are becoming the latest 
culinary craze in London
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Pop goes 
the cake!

Last year, Maria published Cake Pops 
by Molly Bakes (Square Peg), a book 
featuring 50 recipes for cakes on 
lollipop sticks


