campfire cake
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How much more fun can a campfire be when it does double duty as a birthday cake as well?  Perfect for the Boy Scouts in my life!  Gather your friends around this campfire – melted hard candies make the flames shimmer – no kindling required!
INGREDIENTS:

FOR THE CAKE & FLAMES:

1 pkg Oreo cookies

2 (16 oz.) or 3 (12 oz.) pound cakes
¼ cup confectioners’ (powdered) sugar

30 Jolly Rancher Cinnamon Fire Hard Candies

30 butterscotch button hard candies

FOR THE FROSTING:

2 sticks unsalted butter (room temperature)

3-1/2 cups powdered sugar

8 ounces dark chocolate (bars or chips)
¼ cup Hershey’s Dark Chocolate Cocoa powder

¼ cup half & half

1 teaspoon vanilla extract

HOW I MADE THIS:
1. In a food processor or blender, pulse cookies to make coarse crumbs; set aside.
2. Line a baking sheet with non-stick foil.  In a ziplock bag, crush red candies with a heavy rolling pin. Crush butterscotch candies the same way.  Sprinkle crushed candies alternately like this:
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3. Preheat oven to 350 degrees.  Bake the candies for 10 to 12 minutes or until completely melted.  Immediately run a knife or other sharp edge through the melted candy to swirl.  The candy will be REALLY liquid and hot when you remove from the oven, but work quickly, as it will harden quickly.  Set aside to cool completely on baking sheet.
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4. Melt dark chocolate in the top of a double boiler, stirring until smooth.  Set aside to cool to room temperature.

5. Place butter and cooled chocolate in bowl of electric stand mixer; whip for several minutes until light and fluffy.  Add cocoa powder and powdered sugar, blending on low speed until combined.  Add half & half and vanilla, mixing on medium-high speed for several minutes until fluffy and smooth.

6. Sprinkle bottom of your serving platter with half of the crushed cookies; set aside.

7. Trim the tops and edges of pound cakes (if you prefer, you can leave them un-trimmed for a more rustic look).  Spread frosting over tops and sides of pound cakes, leaving ends of pound cake un-frosted.  
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8. Place and arrange first frosted log on top of cookie crumbs on serving platter.  Using a dinner fork, run fork through the frosting to create a bark texture. Top with remaining frosted logs, creating bark texture on each log as you continue to build your “fire”.  

9. Mix remaining cookie crumbs with powdered sugar; sprinkle over top of logs to create an “ash” effect.  
10. Break or snap the candy sheet into shapes like shards of fire.  Press edges of candy shards into middle and bottom of cake to create the flames.  You can place birthday candles behind the shards for a “fire” effect when serving.   
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© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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