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CAKE FILLINGS 

 

Cake fillings add moisture and taste to cakes. They are meant to heighten the 

taste of your cake as a complementing or being a pleasant contrasting 

accompaniment. It’s best to have this in mind when preparing and matching 

cake fillings with cakes. 

While some clients are specific about using some fillings for their cakes, a lot of 

clients don’t bother choosing. 

The choice is left to the baker. 

While it’s easy to fill a vanilla cake with salted caramel, the same filling will not 

work for a red velvet or lemon cake. 

To this end, research what filling works best for your cake flavour before using 

it on a client’s cake. 

To fill a decorated cake with fillings, pipe a dam around the cake layer then 

apply the filling in the middle. This will prevent the filling from seeping through 

the buttercream or whipped cream covering on the cake 

For Naked cakes, use an acetate collar. It keeps most of the fillings in check and 

prevents them from running (salted caramel could run most times even with 

the acetate collar) 

RECIPES 

Salted caramel sauce 

It can be used as cake filling, also for drips. 

200g granulated sugar 

90g butter (cut into three to five pieces). I work with Elle and Vire butter in the 

accompanying video 

½  cup whipping cream OR Heavy Cream ( I use Danica whipping cream 

(sweetened) 

Note that Heavy cream gives a thicker, richer caramel sauce. Your choice of 

whipping or heavy cream would eventually depend on which output your 

client prefers. 
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1/8 tsp. salt  

Directions 

Heat sugar in a medium pan/pot over medium heat and stir constantly with a 

wooden spoon. The sugar will eventually melt into brown-amber coloured 

liquid. 

Once its completely melted (not burnt), immediately add the butter. Be careful 

because the caramel will bubble rapidly. Stir the butter and caramel until its 

completely melted. Use a whisk to mix in properly if the butter is separating 

from the caramel. 

(If the sugar is not properly melted or is allowed to crystallize on the sides of 

the pan, the resulting caramel sauce will be grainy, not smooth) 

Once well combined, very slowly from the edge of the pot, pour in the heavy 

cream, keep stirring. 

(if heavy cream is poured in immediately the butter melts and has been well 

combined with the melted sugar, the resulting caramel sauce is lighter and 

slightly runnier than if you hesitate for few seconds after melting and 

combining the butter. The thickness of your caramel depends on this stage) 

The mixture will rapidly bubble since the heavy cream is colder. 

Allow the mixture to boil for one minute. It will bubble and rise in the pan.  

Remove from heat and stir in the salt. 

If at this point you notice a separation in the mixture, use your whisk to stir 

rapidly until it comes together. 

Then leave to cool at room temperature. 

Once cool, pour in a glass jar. It can be stored in the fridge. 

Just place the jar in warm water for the caramel sauce to melt whenever you 

need to use 

SUGGESTED CAKE FLAVOURS : Vanilla cake, caramel cake, salted caramel cake, 

Cookies and cream cake, Chocolate cake 

  

Cream cheese frosting recipe (can frost 12-18 cupcakes) 
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This can be used both as a filling and frosting. To conveniently use as a frosting, 

increase the quantity of confectioners’ sugar by 25 to 50%. 

200g full fat cream cheese (I use Elle and vire, Philadelphia, Le Gall or Fletchard 

brands) 

100g butter (other brands can be used)  

3 cups sieved icing sugar  

1 tsp vanilla extract (optional) 

 

 

Directions: 

Ensure your butter is left to soften at room temperature and is same 

consistency with the cheese else you will have a lumpy cream cheese frosting 

● In the bowl of a stand mixer fitted with a paddle attachment, or 

whisk attachment (I prefer the whisk), beat the cream cheese and 

butter together on high speed until smooth and creamy. 

● Add the icing sugar and vanilla extract and mix on low speed until 

well combined, then mix on high speed for about 30 seconds- 1 

minute. 

● Frosting can be stored up to a week in the refrigerator and two 

months in the freezer. 

SUGGESTED CAKE FLAVOURS: Red velvet cake, Carrot cake, Vanilla cake, 

Lemon Cake( lemon cream cheese..add some lemon flavour or fresh lemon 

juice to cream cheese) 

 

 

Whipped cream cheese 

Whipped cream cheese can be used both as a cake filling and frosting. 

I combine cream cheese and whipped cream in equal amounts, fold together 

using a spatula. Then it’s ready to use. For better effect, use in ratios 1.5 to 1 

I find it easier to work with whipped cream cheese either as a filling or frosting. 
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It’s more stable than just cream cheese, and it doesn’t taste so sweet. 

DIRECTIONS: 

Fold in 150g whipped cream 

150- 300g whipped cream cheese 

There is no fixed ratio, which depends on each decorator. 

SUGGESTED CAKE FLAVOURS: Red velvet cake, Carrot cake, Vanilla cake, 

Lemon Cake (lemon cream cheese..add some lemon flavour or fresh lemon 

juice to cream cheese) 

 

Dark Chocolate Ganache 

100g dark courveture chocolate chopped into small pieces. 

I prefer courveture chocolate purely because of taste 

100g whipping or heavy cream 

● In a microwave suited container, or metal bowl, heat the whipping 

cream over medium heat or in a microwave oven until warm. 

● Pour in the chopped chocolate pieces and allow to stay for some 

seconds. Stir intermittently until melted and well combined. Place on a 

double boiler at not more than 20 second intervals (if need be), continue 

stirring until completely melted. 

● Once cooled, this ganache can be used as a cake filling. It can also be 

used for whipped chocolate ganache. 

SUGGESTED CAKE FLAVOURS: Chocolate Cake, Red velvet Cake, Cookies and 

cream cake 

Whipped chocolate Ganache 

Chocolate ganache already contains whipping cream and once cooled, it can be 

whipped up to become whipped chocolate ganache. 

This recipe focuses on adding freshly whipped cream and cocoa powder to 

cooled chocolate ganache to improve volume and taste. 

It can be used both as a cake filling and frosting. 

INGREDIENTS 
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150g freshly whipped cream  

1 ½ tbsp. cocoa powder (for taste and flavour but optional) 

200g chocolate ganache 

1-2 tbsp. UHT milk 

 

DIRECTIONS 

In the bowl of a stand mixer with 150g freshly whipped cream, add in the 

previously prepared and cooled chocolate ganache, cocoa powder and milk. 

Whip from lowest speed, gradually increasing to highest speed within seconds. 

Mixture will rapidly form stiff peaks. At that point, it’s ready for use. 

SUGGESTED CAKE FLAVOURS: Chocolate Cake, Red velvet Cake, Cookies and 

cream cake 
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