
 

How to Make Beautiful Pastel Cake 
Pops with Chefmaster® Candy 

Colors 
 

 

Easy, colorful cake pops decorated with Chefmaster® Candy Colors for spring celebrations, 
baby showers, Easter, birthdays, and more. 



 
Cake pops are just as much about presentation as they are about flavor. Their bite-sized shape 
makes them perfect for celebrations, and with a few simple decorating techniques, they can 
become beautiful edible centerpieces. 

These pastel cake pops are inspired by the soft colors of spring using Chefmaster® Candy 
Colors in Pink, Violet, Aqua Blue, and Green. One design features delicate chocolate flowers for 
an elegant finish, while the other keeps things simple with colorful drizzles and festive sprinkles. 
Whether you're making treats for Easter, a baby shower, Mother's Day, birthdays, or a spring 
gathering, these cake pops are sure to brighten any dessert table. 

Why You'll Love These Cake Pops 
●​ Beginner-friendly decorating techniques 
●​ Perfect for spring and pastel-themed celebrations 
●​ Easy to customize with your favorite cake flavor 
●​ Great for gifting, party favors, and dessert tables 
●​ Beautiful enough for special occasions while simple enough to make at home 

Why Use Chefmaster® Candy Colors? 
Chefmaster® Candy Colors are specially formulated for coloring chocolate and other fat-based 
applications. They blend smoothly into melted chocolate, helping you achieve vibrant pastel 
shades without affecting the consistency of your coating. 

For these cake pops, we used: 

●​ Pink 
●​ Violet 
●​ Aqua Blue 
●​ Green 

Mix and match your favorite shades to create endless seasonal color palettes. 

Ingredients 
●​ 1 Yellow Cake Mix 
●​ 1 cup water 
●​ 3 eggs 
●​ White melting chocolate 
●​ Chefmaster® Candy Colors (Pink, Violet, Aqua Blue, Green) 



 

Tools You'll Need 
●​ Kitchen scale 
●​ Measuring cups 
●​ Stand mixer or electric mixer 
●​ Mixing bowls and spatula 
●​ 10-inch round cake pan or 9 x 13-inch baking pan 
●​ Cake pop mold 
●​ Cake pop sticks 
●​ Silicone melting bowl or microwave-safe bowl 
●​ Microwave 
●​ Piping bag or zip-top bag 
●​ Scissors 
●​ Silicone flower mold 

Prepare the Cake 
1.​ Preheat your oven to 350°F. 
2.​ Combine the cake mix, water, and eggs in a mixing bowl. Mix until smooth. 
3.​ Grease your baking pan and bake according to the pan you choose:​

• 9 x 13-inch pan: 14 to 17 minutes​
• 10-inch round pan: 25 to 30 minutes 

4.​ Allow the cake to cool completely. 
5.​ Add the cooled cake to a stand mixer and mix for 5 to 10 minutes until it reaches a soft, 

playdough-like consistency. 

Melt & Color the Chocolate 
1.​ Place the white melting chocolate into a microwave-safe silicone bowl. 
2.​ Microwave in 30-second intervals, stirring well after each interval until smooth. 
3.​ Divide the melted chocolate into separate bowls and color each one using Chefmaster® 

Candy Colors. 

Roll & Assemble the Cake Pops 
1.​ Using a kitchen scale, portion approximately 1.25 ounces of cake mixture for each cake 

pop. 
2.​ Compress the mixture and roll it into smooth balls using your hands. 
3.​ Place each ball into a cake pop mold for uniform sizing. 



 
4.​ Dip the end of each cake pop stick into melted chocolate before inserting it into the 

center of each cake pop. 
5.​ Dip each cake pop completely into the colored chocolate. 
6.​ Remove excess chocolate by gently tapping your wrist or tapping the stick lightly against 

the edge of the bowl. 

Decorating Ideas 

Chocolate Flower Cake Pops 

Fill a silicone flower mold with colored chocolate and freeze for about 5 minutes until firm. 
Carefully remove each flower and attach it to the cake pop while the coating is still slightly tacky. 

Drizzle & Sprinkle Cake Pops 

Transfer colored chocolate into piping bags or small zip-top bags. Drizzle contrasting colors over 
each cake pop and finish with your favorite pastel sprinkles for an easy but elegant design. 

Pro Tips 
●​ Use a kitchen scale to keep every cake pop the same size. 
●​ Let the coating cool slightly before dipping to prevent cracking. 
●​ Tap gently to remove excess coating for a smooth finish. 
●​ Allow chocolate flowers to fully harden before removing them from the mold. 
●​ Store finished cake pops upright in a stand while they dry for the cleanest finish. 

Frequently Asked Questions 

Can I use homemade cake? 

Absolutely! Any cake recipe works well for cake pops. 

Can I use different Chefmaster® Candy Colors? 

Yes. Create seasonal color palettes for birthdays, holidays, baby showers, graduations, or any 
special occasion. 

How long do cake pops last? 



 
Store finished cake pops in an airtight container at room temperature for several days, or 
refrigerate if your environment is warm. 

Can I make these ahead of time? 

Yes. Cake pops are a great make-ahead dessert and can be prepared a day or two before your 
event. 

Perfect for Every Celebration 
These pastel cake pops are a fun way to celebrate spring while learning simple decorating 
techniques that can be adapted year-round. Whether you choose elegant chocolate flowers or 
colorful drizzles, each design brings a cheerful pop of color to dessert tables, party favors, and 
gift boxes. 

With Chefmaster® Candy Colors, it's easy to transform simple cake pops into beautiful treats 
that look just as impressive as they taste. 
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