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Clare O'connell : Pop Bakery: 25 Recipes for Delicious Little Cakes on Sticks  before purchasing it in order to 
gage whether or not it would be worth my time, and all praised Pop Bakery: 25 Recipes for Delicious Little Cakes on 
Sticks: 

148 of 152 people found the following review helpful. Not Very Useful ..By Baker107I also pre-ordered this book 
because I have been making cake balls/pops for a while now and was looking for new ideas. However, when I 
received this book I was greatly disappointed .. it did not offer me anything I haven't already figured out on my own. I 
have since ordered two other books that have been extremely helpful. 1. Cake Pops by Bakerella and 2. pops! sweets 
on a stick! by Wilton. I found these two books to have fun and creative ideas for many occasions, also the skill level 
ranges from easy to quite challenging so there is something in them for everyone.So basically, do not waste your 
money on this book. If you have no knowledge of cake balls/pops or just looking for new ideas I would suggest trying 
either of the two books I have mentioned above. I hope this was helpful!57 of 59 people found the following review 
helpful. Not what I expectedBy Billie JoThe cover of the book is beautiful. What I found on the inside of the book is 
another story. I expected the rest of the book would be filled with just as beautiful cakepops to create but it was not. 
Maybe I set my expectations too high after purchasing and reading Bakerella's cakepop book and Wilton's cakepop 
book. What I found were cakepops that looked like the ones I made the first time I attempted. For a book, to me this 
was not acceptable and not worth the price. If I could return the book, I would.1 of 1 people found the following 
review helpful. NOT What I Anticipated....By ShannonReading what others have said in reviews about this book, are 
right in line with my thoughts about it. I also pre-ordered it thinking it would be fabulous. Ehhh... maybe not. After 
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receiving it, my thoughts changed quickly and it is now sitting on the kitchen shelf collecting dust. This is a fine 
example of "judging a book by it's cover" ~ the cover is one of the main reasons I was eager to pre-order. There are 
some cute ideas inside, but for the seasoned pop maker it's just not "all that" ~ 101 Cake Bites by Wendy Paul is by far 
my NEW FAVE!

If you like cake, and you like chocolate, then you'll love cake POPs - the delicious little treats that are a cross between 
a cake and a lollipop. Discover cake POPs - a combination of moist cake and a sweet candy coating, moulded onto a 
lollipop stick and then decorated to create a whole host of characters. Clare O'Connell of the Pop Bakery teaches you 
all you need to know, from how to create the cake balls - a mouth-watering mixture of chocolate cake and icing - to 
dipping the cake balls in the special candy coating. Then she explains her unique method of painting the POPs using 
cocoa butter. There is one easy, delicious recipe and 25 beautiful and fun designs. Clare also introduces you to her 
special layer cakes, which are embellished with classic flower cake POPs. With clear, step-by-step photography and 
Clare's easy-to-follow instructions, cake POPs are incredibly fun and easy to bake and make. Both children and adults 
will adore these bitesize delights that are perfect for parties and special occasions. So what are you waiting for? Start 
cake POPping now!

About the AuthorClare O'Connell has always loved baking, and after undertaking work experience at a combined 
bakery and chocolate shop, she decided to start selling her own cake POPS. She runs her business, the Pop Bakery, 
from her family home in West Hampstead, London, and supplies cake POPS to Harvey Nichols and the Sanderson and 
St Martin's Lane hotels. Clare was also recently commissioned to provide Cake POPS for a Topshop launch party in 
Bath in southwest England and will be working with Topshop on similar events across the UK. Visit her website at 
popbakery.co.uk. 


