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How to make cake pops round is a question that many baking enthusiasts ask
when they embark on this delightful treat-making journey. Cake pops have
become increasingly popular at parties, weddings, and various celebrations
due to their delicious taste and visually appealing presentation. While the
flavor of cake pops is essential, achieving that perfect round shape is
crucial for both aesthetics and ease of serving. In this article, we will
explore the step-by-step process of making cake pops round, along with tips
and tricks to ensure your cake pops come out perfectly shaped every time.

Understanding the Basics of Cake Pops

Before diving into the methods of creating round cake pops, it’s important to
understand the basic components that make up a cake pop.

What are Cake Pops?

Cake pops are small, round balls of cake that are coated in chocolate or
candy melts and served on a stick. They are usually made from crumbled cake
mixed with frosting, which is then shaped into balls and dipped in a coating.
The combination of flavors and textures makes them a favorite among dessert
lovers.

Essential Ingredients for Cake Pops

To create the perfect cake pops, you'll need the following ingredients:



- Cake: Any flavor of your choice (chocolate, vanilla, red velvet, etc.)
- Frosting: Store-bought or homemade (cream cheese, buttercream, etc.)

- Candy Coating: Chocolate or candy melts in various colors

- Lollipop Sticks: For holding the pops

- Styrofoam Block or Cake Pop Stand: For drying the pops

Step-by-Step Guide on How to Make Cake Pops
Round

Now that you have a basic understanding of cake pops and their ingredients,
let's delve into the detailed steps on how to make cake pops round.

Step 1: Bake the Cake

The first step in creating cake pops is baking the cake. Here’'s how to do it:

1. Preheat your oven to 350°F (175°C).

2. Prepare your baking pan by greasing it or lining it with parchment paper.
3. Follow your chosen cake recipe and bake until a toothpick inserted comes
out clean.

4. Allow the cake to cool completely before moving on to the next step.

Step 2: Crumble the Cake

Once your cake has cooled, it's time to crumble it into fine pieces.

1. Remove the cake from the pan and place it on a large plate or bowl.
2. Use your hands or a fork to crumble the cake into very fine crumbs. The
finer the crumbs, the smoother your cake pops will be.

Step 3: Mix in the Frosting

Adding frosting to the cake crumbs is essential for binding the mixture
together and adding moisture.

1. Start with 1/2 cup of frosting for every 2 cups of cake crumbs.

2. Mix thoroughly until the cake crumbs are fully incorporated with the
frosting. The mixture should be moist but not overly sticky.

3. If the mixture is too dry, add a bit more frosting until you reach the
right consistency.



Step 4: Shape the Cake Balls

This is the crucial step in ensuring your cake pops are round.

1. Take a small portion of the mixture (about a tablespoon) and roll it
between your palms to form a ball.

2. Aim for uniformity in size by using a cookie scoop or measuring spoon for
consistent portions.

3. Place the rolled balls on a parchment-lined tray.

Step 5: Chill the Cake Balls

Chilling the cake balls is essential for maintaining their shape during the
coating process.

1. Place the tray of cake balls in the refrigerator for at least 1 hour.

2. For best results, you can also freeze them for about 15-20 minutes. This
helps the cake pops hold their shape better when being dipped.

Coating the Cake Pops

Once your cake balls are chilled and firm, it’s time to coat them with
chocolate or candy melts for that delicious finish.

Step 6: Prepare the Coating

1. Melt the candy coating or chocolate in a microwave-safe bowl. Heat in 30-
second intervals, stirring in between, until smooth.

2. If you're using candy melts, consider adding a small amount of vegetable
0il to thin the mixture for easier dipping.

Step 7: Dip the Lollipop Sticks

Before you dip the cake balls, prepare the sticks for better adhesion.

1. Dip the end of each lollipop stick into the melted coating.
2. Insert the stick into the center of each cake ball, pushing it about
halfway through.



Step 8: Dip the Cake Pops

Now comes the fun part—-dipping!

1. Hold the cake pop by the stick and dip it into the melted coating,
ensuring it is fully covered.

2. Gently tap the stick on the edge of the bowl to remove excess coating.

3. If desired, sprinkle toppings like sprinkles or crushed nuts while the
coating is still wet.

Step 9: Let Them Dry

Once dipped, allow the cake pops to dry and set.
1. Insert the cake pops into a Styrofoam block or cake pop stand to keep them

upright as they dry.
2. Let them sit at room temperature until the coating is fully hardened.

Tips for Achieving Perfectly Round Cake Pops

To ensure your cake pops are consistently round and visually appealing,
consider these helpful tips:
e Measure Your Portions: Use a cookie scoop for even-sized cake balls.

e Roll Firmly: Make sure to roll the cake balls firmly to achieve a smooth
surface.

e Chill Properly: Don’t skip the chilling step; it helps maintain shape
during coating.

e Practice Makes Perfect: Don’t get discouraged if your first few attempts
are not perfect. Keep practicing!

e Use Quality Coating: High-quality chocolate or candy melts will give a
smoother finish and better taste.

Conclusion

How to make cake pops round can be a simple process when you follow the right
steps and techniques. With a bit of practice, you’'ll be able to create



beautifully shaped cake pops that are not only delicious but also a feast for
the eyes. Remember to experiment with different flavors and coatings to find
your favorite combinations. Happy baking!

Frequently Asked Questions

What are the essential ingredients for making cake
pops round?

The essential ingredients include cake crumbs, frosting, and chocolate or
candy coating. You can use any cake flavor and complement it with a matching
or contrasting frosting.

How do I ensure my cake pops hold their shape?

To ensure your cake pops hold their shape, chill the cake mixture in the
refrigerator for about 30 minutes before rolling them into balls. This helps
them firm up and makes them easier to shape.

What is the best way to roll cake pops into a
perfect sphere?

Use the palms of your hands to roll the mixture into a ball. Start with small
amounts of the mixture and gradually increase as you get comfortable with the
size. Rotate the ball while rolling to create a smooth, round shape.

How can I prevent my cake pops from becoming flat on
the bottom?

To prevent flattening, ensure that the cake pops are fully chilled before
inserting sticks. Additionally, avoid pressing down too hard when placing
them on a baking sheet or in a stand.

Is there a specific temperature for the chocolate
coating to help make cake pops round?

Yes, the chocolate coating should be melted to a temperature between 90°F and
95°F (32°C to 35°C). This allows it to smoothly coat the cake pops without
making them too warm and causing them to lose shape.

How can I fix misshaped cake pops?

If you notice any misshaped cake pops after coating, you can quickly reshape
them while the coating is still soft. Alternatively, you can dip them again
in the melted coating to hide imperfections.



Should I use a cake pop mold for perfect shapes?

Using a cake pop mold can help achieve uniform shapes and sizes. However,
it's not necessary; with practice, you can roll them by hand to get them
perfectly round.

What tools can help in making round cake pops?

Tools like a small cookie scoop or melon baller can assist in portioning the
cake mixture evenly, helping to create uniformly sized balls. A cake pop
stand can also help them maintain their shape while drying.

How do I avoid cracks in the coating of my cake
pops?

To avoid cracks, make sure the cake pops are well chilled, and dip them
gently into the melted coating. If necessary, apply a second layer of coating
after the first has set to create a smoother finish.
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