
 

                                                                              

 

 

 



 

                                                                              

How to Solve Common Cake Disasters 

 

Sometimes when we bake our cakes, it might be perfect 

one time and may turn out a disaster another time.  

 

You may have used the same recipe and ingredients, but 

something just didn’t turn out right. 

 

Well here in this E-Book I have listed some of the 

common messes that can happen to a cake and how to 

deal with them so you can have a successful baking 

experience next time. 

 

 

 

 

 

 



 

                                                                              

Problem:  

 

My cake didn't rise  (Cake is flat) 

Causes:  

Didn’t add baking powder or not enough baking powder 
Oven is not hot enough 
Baking tin is not the right size 
 

Solution: 

If you forgot to put the baking powder or didn't use self-rising flour, then there's nothing you 

can do to fix it. The cake's not destined for the bin though, if the cake is still soft and spongy 

and not overcooked, then it's good enough to eat. You could cut it into chunks and top with 

buttercream or icing for mini cakes instead - no one has to know!  

If it's not completely cooked and you've definitely added the rising agent, pop it back into the 

oven and bake for longer. Double check the temperature and make sure it's correct - it may just 

be that your oven is a little too cool.   

What to do next time: 

Remember to add your baking powder next time.  

Make sure your baking tin is the right size - if it's too big the mixture won't rise enough to fill it. 

And last but not least, don't over whisk your mix. Once your ingredients are combined, that's it 

- stop whisking and get baking!  



 

                                                                              

  

Problem:  

 

Peaks and Cracks on cake 

Causes:  

Too much rising agent may have been used, causing the cake to rise beyond its limits.  
The cake tin was too small  
The oven temperature was too high, causing the cake to rise before it set properly.  
 

Solution: 

Cut out the unwanted bits and cover with buttercream 

What to do next time:  

Next time, double check amounts, tin size, and oven temperature (especially in high altitudes). 

 

 

 

 



 

                                                                              

Problem:  

 

My cake is greasy or shiny  

Causes:  

Too much butter 
Not mixing thoroughly 
 

Solution: 

If your cake's cooked properly, but is a little greasy, you could cover the top in chocolate and let 

it set to disguise the grease. If not and it's soggy the whole way through then we're afraid it's 

one for the bin!  

What to do next time:  

Be sure to measure out your butter carefully 

Make sure you whisk the mixture properly 

Don't leave your butter out on the side at room temperature for too long - it will start to sweat 

and become greasy and if you add that to a cake - well, you're asking for trouble!  

Keep your butter at a good temperature and follow the recipe. 

  

 



 

                                                                              

Problem:  

 

My cake is stuck in the tin  

Causes:  

Over-greasing a cake tin can cause the sides to “fry”.  
Cake was cooked for too long  
The fat used in the cake wasn’t appropriate for baking. 
 

Solution: 

Don't worry! This is an easy problem to fix - just run a sharp knife around the edge of the cake, 

between the cake and the baking tin. Give it a little pat around the edges and on the bottom 

too. Leave it to stand for a little while - don't attempt to get it out of the tin when it's scorching 

hot. Let it sit for 15 mins or more.  

To tip your cake out, pop on your oven gloves. Hold the tin with one oven glove and cradle the 

top of the cake with your other one and tip it upside down tapping around the edges until it 

falls onto your hand. Flip it the right way up and pop onto a cooling rack.  If it's a major disaster 

and your cake has not kept its shape, don't worry - you can let the crumbled up pieces of cake 

cool and add them to ice cream to make a sundae, or turn then into the layer at the bottom of 

a trifle or mash them up and make cake pops!  

What to do next time:  

Next time you're making a cake remember to grease your baking tin before adding the mix.  

Use butter, oil or non-stick and cover your tin in greaseproof paper, parchment or tin foil 

instead - any of these methods will save the day!  



 

                                                                              

Problem:  

 

My cake is burnt  

 Causes:  

Not using the appropriate-sized tin  
Not setting the oven to the proper temperature 
Cooking beyond the allotted time  
 

Solution: 

If it's ridiculously burnt, and by ridiculous we mean black beyond saving then bin it - you don't 

want to get an upset stomach eating burnt cake. But if it's just a little crispy around the edges 

but is soft on the inside then cut off the edges. 

Get a large knife, a rigged bread knife would work, and cut off the outer layer. Cover your under 

cake in buttercream or icing and decorate like normal - you won't be able to tell the difference! 

 

What to do next time: 

Make sure you bake your cake at the right temperature and pre-heat it properly. If it's too hot 

the cake will cook too quickly and burn on top.  

If your cake is not cooked but is starting to brown on top then cover it in tin foil or baking 

parchment - this will make sure the centre continues to cook but the outside doesn't.  

Keep an eye on it and check it every 5-7 mins until done.  



 

                                                                              

 

Problem:  

 

My cake is burnt on top but still isn't cooked in the centre.  

Causes:  

This happens when the cake tin is too small.  
The oven temperature is not set correctly 
 

Solution: 

If your cake hasn't even began to cook then pop it back in the oven and make sure the oven is 

on and on the correct temperature too. 

If your cake is cooked around the outside but not in the inside then pop it back into the oven 

and cover tightly in tin foil. The tin foil will trap the heat and help to cook the inside of your 

cake. Bake for another 10-15 mins checking after 5-7 mins to make sure it's working. 

Your cake might not look very appetizing when it comes out of the oven so leave it to cool and 

cover in the buttercream to hide the lumps and bumps if there are any! 

 

What to do next time:  

Checking oven temperature is key - if it's too low it won't cook and if it's too high it will burn! 

 



 

                                                                              

 

 Problem:  

 

 My cake mix has split  

Causes:  

The eggs are added too soon before the fat and sugar have been creamed 
The eggs are added cold, as this causes the fat to harden again, and accept no more eggs. Egg 
temperature should be approximately 72F (21 Centigrade) 
The eggs are added in too large amounts. Eggs should always be added slowly and gradually. 

 

Solution: 

Before it splits anymore add in your flour. Fold it with a wooden spoon or mix with an electric 

hand whisk until combined. The quicker you act the more likely you'll be able to save your mix 

and stop it from curdling. 

 

What to do next time:  

You don't have to cream your butter and sugar together always, you can use an all in one 

method instead - There's no need to cream the sugar and butter together just try this instead! 

 



 

                                                                              

Problem:  

 

My cake is too dry  

Causes:  

Too much flour 
Not enough butter or eggs 
 

Solution: 

If your cake is dry to the point of crumbling when you remove it from the tin then turn your 

cake into Cake pops instead. Add some buttercream or candy melts to the mix and mould your 

cake into balls - there's no need for waste! If it's a little bit dry and still edible cover it in a thick 

layer of buttercream or icing and decorate with moist ingredients like butter, chocolate etc.  

  

What to do next time: 

Double check how much flour you add to the mix. If you put too much flour in, the wet 

ingredients will absorb the flour leaving your cake dry and crumbly.  

Your cake can also end up dry if you don't add enough butter or eggs to make sure you follow 

the recipe correctly next time and always double check your oven temperature.  

 



 

                                                                              

Problem: 

 

My cake has sunk in the middle  

Causes:  

The oven door has been opened before the cake has set,  
The cake didn't go in the oven as soon as the mixture was ready 
There’s too much raising agent. 
 

Solution: 

If you interrupt the cake’s cooking process too often by opening the oven door, the cool air 

entering the oven will disturb the center’s ability to properly set. Other explanations for this 

baking mistake could be that the cake didn’t cook long enough; that the full pan was allowed to 

sit out too long before going in the oven, or too much rising agent was added to the mix, 

causing a big rise that crashed once removed from the oven. 

 

If your cake has sunk in the middle but is cooked the whole through then there's not much you 

can do about it. Just cover the top of your cake with buttercream to disguise the concave in the 

middle. If you cake isn't completely cooked - cover it in tin foil and bake for a further 5-10 mins 

- check it again after 10 mins or so and if needs longer bake again. Your cake will still probably 

look a bit odd so get the buttercream at the ready and no-one will have to know!  

What to do next time: 

Don’t open the oven door. Double check the temperature on your oven and if all else fails use 

two baking tins instead of one next time.  

 



 

                                                                              

Problem:  

 

My cake has risen unevenly  

Causes:  

Too much baking powder 
Too much sugar (this will be apparent if the cake also has a crisp, sugary crust) 
Too much Fat/Margarine 
Flour too soft 
Cake was knocked in the oven before it had set 
 

Solution: 

Once your cake has been cooked there's nothing much you can do about an uneven bake other 

than cut off the top and level the surface with a large bread knife. You can then cover your cake 

in fondant or buttercream to hide the cut marks.  

What to do next time:  

Next time you get baking make sure you whisk your flour properly when you add it to your wet 

ingredients. If the flour doesn't blend evenly it will make the cake bake uneven.  

Double check your oven temperature too - if your oven is too hot this can have an impact or if 

your oven is not working properly this can be a tell-tale sign as the heat is not spreading evenly 

around your machine.  

  

 



 

                                                                              

Problem:  

 

My cake has shrunk  

 Causes:  

Insufficient aeration (from under mixing or not enough baking powder) 
The batter is too stiff 
Flour is too strong 
Batter toughened (from over mixing or from recipe imbalance) 
Oven too hot (which leads to the cake being 'gripped' and stunted) 
 

Solution: 

If you're cake has shrunk but it cooked the whole way through and looks edible then eat it. It 

might not look pretty but we're sure it will still taste good. You could also cut your bake up into 

cubes and make mini cakes instead.  

 

What to do next time: 

Always make sure your cake mix is not too cold when it goes in the oven. If you're using lots of 

ingredients that have been stored in the fridge it's best to allow them to reach room 

temperature before combining or before baking.  

Over-mixing your cake mix can have an impact too so keep your electric hand whisk on a steady 

speed and stop whisking when combined.  

 



 

                                                                              

Who is RotimiCakeLady 
 

Rotimicakelady is your personal cake fairy. She is a cake 

business consultant and Coach.  

She runs the Cake Business Owners Club  where she helps bakers through Online courses have 

super profitable and successful cake businesses. 

She has a passion for helping women who have a passion for baking, transition from hobby 

cake makers to successful and profitable cake business owners.  

She also help cake business owners who have struggling in their cake business with strategies 

to enable them get more customers, so you make more money.  

Rotimicakelady is passionate about Cakes, business and making money. 
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