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BAKEWISE


Introduction

My goal in BakeWise is to give you tools—information that you can use to make not just successful baked goods, but outstanding baked goods.
And in BakeWise, I strive to give you the information that you need to get the product that you want. Many times in cooking there is not a right or a wrong but simply a difference. For example, some people like fudgy brownies, some want cakey brownies, some want a crust on brownies, others want minimum crust. My goal is to explain what ingredient or technique produces these characteristics—reduce the flour in the brownie recipe to make it fudgy, beat vigorously with a mixer after you add the eggs to the batter for more crust.
I come from a science background (I was a research chemist for the Vanderbilt Medical School). I think it is fascinating that many times master bakers’ directions follow almost exactly what the science texts say. For example, Chef Roland Mesnier, the White House executive pastry chef for twenty-five years—his directions for beating the egg-sugar mixture for a génoise are “right on” what the science texts’ directions are for making the most stable foam.
Chef Roland cautions that reducing the speed when you are whipping the eggs is vital, because lengthy whipping at high speed produces large air bubbles, which will rise to the surface and pop during baking and produce a heavy cake. It is the same principle as overleavening a shortened cake. Roland’s beating times are 5 minutes on high and 12 minutes on medium, until the foam is completely cool, thick, and shiny. Science texts say beating on high produces larger bubbles, medium speed is ideal for a stable foam, and that, as beating time is extended, the stability of the foam increases.
Pastry chef Paul Prosperi at The Culinary Institute of America gives students a clear example of why they should use medium speed and lengthy beating for a génoise. In Baking Boot Camp, Darra Goldstein describes Chef Paul showing the students how to observe the foam during beating. When beating on high, eventually the foam falls, and the same happens when beating on low. But when beating on medium, the foam remains high regardless of the beating time.
Other things that I get excited about are finding something that is really helpful—like how to read the label on baking powder to tell when it will release bubbles in baking (immediately after it is stirred into the batter or dough, after a few minutes, or in the hot oven). I definitely don’t want a baking powder that makes 100% of the bubbles instantly. If I am doing several things at once and am slow getting the cake in the oven, or if I get interrupted by a phone call, I may lose most of my leavening.
I could never remember long chemical names, so I make a list of the acids that I want in a baking powder before I go to the store. I use the guidelines on chapter 1, which shows when each acid releases a specific percentage of bubbles for eight different acids used in baking powder. And I see that I want a baking powder that contains one or more of the following acids: monocalcium phosphate, sodium acid pyrophosphate, or sodium aluminum phosphate. Most of these release bubbles at all three stages.
MEASUREMENTS
Weights in the recipes in BakeWise are either averages from my actual weighing or are from the USDA National Nutrient Database for Standard Reference, which is online at www.nal.usda.gov/fnic/foodcomp/search. This database contains nutrient information on foods, and also their weights. The recipes were tested using standard cups, tablespoons, and teaspoons. In many places, I have given metric measures derived by calculation. The recipes have not been tested using metric measures.
HOW TO USE BAKEWISE
You can go to any chapter. For example, if you are making cookies, you can just go to the cookie chapter, you don’t have to read other chapters first. You may see discussions of ingredients like flour in several different chapters. This is because, for different baked goods, you need to pay attention to different characteristics of flour.
EQUIPMENT: MIXER
I used a KitchenAid counter mixer and a KitchenAid hand mixer for putting together most recipes. I love the strength of the KitchenAid hand mixer and have found that I can use it many times when you would ordinarily need the counter mixer.
WHY I USE A BAKING STONE: BASIC PROBLEMS IN BAKING
In baking you have a constant battle going on. You need to get the batter or dough hot and rising before the heat from the top of the oven forms a crust on the baked good, holding it down. You want heat from the bottom and you want the baked good away from the hot top of the oven. But you don’t want to burn the bottom. How can you do all of this? First, we need to take a look at how ovens work.
HOW OVENS WORK
Basic Operation
There are many types of home and commercial ovens, both gas and electric. Although the details are different, they all have some common properties.
Most ovens consist of an insulated enclosure with one or more heat sources. The oven is preheated to the desired temperature, and then the food to be baked is placed in it. The control unit turns the heat sources in the oven on and off according to the selected settings.
Temperature Settings
In the first place, realize that when you set the dial on your oven at 350ºF/177ºC, the manufacturer, in an effort to take into consideration that you just put a cold pan of batter into the oven, may have designed the oven to go to a slightly higher temperature. So, when you set your dial at 350ºF/177ºC, your oven may be designed to go to 360ºF/182ºC or 365ºF/185ºC in an effort to balance the cooler batter so that the oven, including the cooler pan of batter, does reach 350ºF/177ºC.
Oven Temperature Fluctuates
Also, when you set an oven at a given temperature—say, 350ºF/177ºC—it does not stay at that exact temperature. It goes up and down around that temperature (see graph below). When the oven reaches a certain temperature above the set point of 350ºF/177ºC—say, 370ºF/188ºC—the heating units cut off and then, when the oven cools down to a certain temperature below the set point of 350ºF/177ºC—say, 330ºF/166ºC—the heating units come back on. So the oven is not at exactly 350ºF/177ºC the whole time, but fluctuates somewhere around that temperature. These temperature swings may be at least 15 to 20ºF (8 to 11ºC) above and below the set temperature, and can be greater for older ovens. The figure on introduction indicates how oven temperatures swing above and below a set temperature.
[image: image]
This figure shows the approximate temperature variations in an oven during the preheat time and the baking time. A value is set for the desired baking temperature (the “Set Point” as shown by a horizontal line). When the heat sources in the oven are turned on to preheat, the temperature increases from the starting value and rises to a point where the control unit turns the heat off. The temperature in the oven continues to increase before it starts to fall, as shown in the figure, and it also falls below the set point before it rises again. The timing of the oscillations and amount of overshoot and undershoot of the desired baking temperature depend on the design and construction of the oven and its control unit. If the oven is empty or has a very light load, the peaks and valleys will be much sharper than those shown in the figure.
Fast Preheat
In times past, to get heat from the bottom and a cold top of the oven, you could put the batter or dough to be baked in a cold oven, turn the oven on, and be assured of heat from the bottom for a good rise and that the top of the batter or dough would not crust until the top of the oven got hot.
However, modern ovens can have heating units at different locations in the oven, not just in the bottom. And, some modern ovens are designed to preheat FAST! Every heating unit in the oven comes on full power until the oven reaches the set temperature. Any food in the oven can be burned to a crisp. So this method is out.
Modern ovens are designed to preheat FAST! Heating units in different locations in the oven come on full power until the oven reaches the set temperature. Any food in the oven can be burned to a crisp.

A Baking Stone to the Rescue
A baking stone placed on a lower shelf and well preheated can give you fast, even heat from the bottom and let you keep your baked good away from the hot top of the oven. I have not used a baking stone in my cookie recipes because they don’t have to rise much and the baking time is short.
I have a large (about 14 x 16 inches/36 x 41 cm) baking stone that is about 3/4 inch (2 cm) thick. I place the stone on a shelf in the lower third of the oven, about 5 inches (13 cm) from the oven floor. I preheat the oven for 30 to 45 minutes to ensure that the stone is hot. Then, when I place my pan of batter or dough on the hot stone, I get instant, even heat to start my baked good rising fast. And since my shelf is low in the oven, I have some distance from the hot top of the oven. With the very even heat of the stone, I don’t have to worry about burning on the bottom.
A baking stone placed on a lower shelf and well preheated can give you fast, even heat from the bottom and let you keep your baked good away from the hot top of the oven.

A baking stone, especially a thicker one (3/4 inch/2 cm), holds its temperature so in spite of the oven temperature going up and down a little, the stone stays right there on the set temperature.
Steam in the Oven
Back to our basic problem in baking—how to keep the top from crusting before the baked good fully rises. For yeast doughs and baked goods like cream puffs (pâte à choux), a moisture-filled oven can help keep the top of the baked good moist and expanding.
Ideally, if the oven is full of steam when you place a loaf of bread or pâte à choux dough in, the moisture will condense on the cooler dough and keep it moist for a while.
Not many home ovens have a steam option, but you can make a good steamer with a heavy, ovenproof pan (never, never use heatproof glass—it will break) and a few stones. Peter Nyberg, an outstanding sourdough baker, taught me how to do this.
Place a few clean small rocks (about 1 to 2 inches/2.5 to 5 cm each—you can buy these at a gardening store) in a pan with 2-inch (5-cm) sides and place the pan on the floor of the oven near the front of the stove. You are going to pour about 11/2 cups (355 ml) of boiling water over the preheated rocks before you put the bread in the oven. This steam will condense on the dough to keep it moist and allow a good “oven rise.”
For the boiling water, place a saucepan with about 2 cups (473 ml) of water on a burner and bring to a low boil. Wear oven mitts and be very careful to have your arms and face out of the way when you pour the boiling water over the hot stones. A great billow of super-hot steam blasts up from the pan and can cause severe burns.
Opening the Oven Door
When you open the oven door, the temperature drops dramatically. I was shocked to realize how great this drop is. Even if you only open the door long enough to touch the top of the cake or quickly insert and remove a toothpick to test for doneness (about 30 seconds), the temperature drop can be 150ºF/66ºC or more. You can see that if you frequently open the oven door, it can take “forever” for the cake to get done.
Even though you have a well-preheated oven, if you open the oven door, walk across the kitchen, pick up the pan of batter, walk back across the kitchen, place the pan in the oven, and close the oven door (the time that the oven was open can be over 1 minute) the drop in the oven temperature can be 175ºF/79ºC. Recovery time can be several minutes.
Opening the oven door, for whatever reason, may cause burning. When the temperature drops so far below the set temperature, the heating units have to come on to get the oven back up to temperature.
Just being aware of how ovens work can make you a more careful, better baker—one who limits oven door opening.
Bakeware
Mary Taylor, now retired from a major oven manufacturer, is a true oven expert who taught me much about ovens. Mary cautioned that many baking problems come from differences in bakeware. A dark pan is going to absorb more heat than a lighter one and can easily burn baked goods.
A heavier pan made of a metal that distributes heat well, such as aluminum, can give you excellent baked goods.
INGREDIENTS THAT I USE
Flour
I use a number of different types of flour that have different characteristics and different weights for a given volume. In the ingredient lists, I specify the type of flour, the weight in both ounces and grams, the volume, and how I measured the volume. Weighing is the most accurate way to follow a recipe, but many home cooks do not have a scale. In measuring volume, there can be more than a 2-tablespoon (0.5-oz/14-g) difference per cup in different measuring methods (dipping the cup into the flour and leveling it against the inside of the bag versus spooning the flour into a cup and leveling it with a straightedge). So how you measure the flour does matter.
I find that many cooks will not read this Introduction or the headnote on a recipe that explains how the ingredients were measured. They do, however, read the ingredient line, so that is where I put which measuring technique was used.
Sugar
Sugar in the ingredient lists is regular granulated sugar unless otherwise specified. Superfine, light brown, dark brown, and confectioners’ sugar are called for in some recipes, and are listed as such in the ingredient list.
Butter
Unsalted butter is used in most of the baking recipes. If a type of butter is not specified, it is unsalted.
Eggs
Grade A large eggs, which were kept refrigerated, are used throughout this book. Many recipes give directions for warming eggs by allowing them to stand in hot water.
Starches
Tapioca Starch/Tapioca Flour
Asian markets are the best place to buy this starch. You can get a 1-pound (454-g) bag for under $2.00. It may be labeled tapioca starch or tapioca flour. It is a root starch that freezes and thaws beautifully, and remains crystal-clear hot or cold, making it ideal for many fruit pies.
It does not thicken firm enough to be cut cleanly, but rather makes a crystal-clear thick coating. You can add a small amount of cornstarch to get a firmer product, but for clarity when cold, you need to use primarily tapioca starch with a small amount of cornstarch. Cornstarch-thickened cherry pies can be yucky cloudy-looking when cold.
Potato Starch
Most supermarkets carry potato starch, but rather than with the cornstarch or flour it is found with the kosher ingredients, where the matzo meal is located. Potato starch swells to huge granules—much larger than any other starch. This starch can hold water for a moister cake, but it can dramatically change the texture. Using a small amount, such as substituting it for 10% of the flour in a pound cake, would loosen the very tight pound cake texture just a breath and not really be detectable. But in a regular cake, it can produce a very coarse texture. Sand cakes with a very coarse, open texture are made with a larger amount of potato starch.
Potato starch is a potent thickener. It takes only 21/4 teaspoons (0.3 oz/8 g) to thicken 1 cup (237 ml) liquid, while it takes 2 tablespoons (0.5 oz/14 g) flour or 1 tablespoon plus 1 teaspoon (0.35 oz/9g) cornstarch to thicken the same cup of liquid.
Salt
My favorite salt is sea salt. For baked goods, the texture needs to be fine. I do have a salt grinder and use it to grind sea salt. A sea salt like Maldon that is in the form of delicate flakes is ideal for baking. You can substitute sea salt tablespoon for tablespoon with regular granular table salt. You need 11/2 tablespoons Morton kosher salt (blue box) to get the same weight of salt as 1 tablespoon granular table salt. And you need 2 tablespoons of Diamond Crystal kosher (red and white box) salt to get the same weight of salt as 1 tablespoon granular table salt.
Milk
Milk is whole milk unless otherwise indicated.



CHAPTER ONE
Cakes, Luscious Cakes! Muffins, Quick Breads, and More

 
Priceless Knowledge in This Chapter
How to create your own perfect cakes
How to spot cakes that won’t work and how to fix them
How to make cakes, muffins, and quick breads more moist
Even if you have never baked, how to ice a cake as spotlessly smooth as glass and looking as if it came from an elegant professional bakery
How to read the label on baking powder and know whether it will produce bubbles only immediately, after a few minutes, only in the hot oven, or at all three times
 
Recipes Include
Southern cakes like the super-moist Dinner-on-the-Grounds Coconut Cake, bourbon-soaked Lane Cake, and Serious Rum Cake
Elegant cakes like the French Cake aux Fruits and the Deep, Dark Chocolate Cake with Ganache and Chocolate Ruffles
Spectacular cakes like Improved Tunnel of Fudge Cake and a breathtaking chocolate sculpture, Bali’s Alabaster Chocolate Tower
Favorites like Shirley Corriher’s “Touch-of-Grace” Southern Biscuits (see photograph insert), Shirley’s Crazy Cake, and Golden Brown Puffed Cheesy Rice Spoon Bread
 
The Recipes
The Great American Pound Cake
Soaking Solution for Pound Cake
Shiny Glaze for Pound Cake
Icing for Pound Cake
Chef Heather Hurlbert’s Magnificent Moist Whipped Cream Pound Cake
Shirley’s Even Greater American Pound Cake
Cream Glaze for Pound Cake
Pound Cake Icing
Take-Your-Breath-Away Lemon Pound Cake
Lemon Glaze
Serious Rum Cake
Serious Rum Cake Glaze
Serious Rum Cake Icing
Magnificent Moist Golden Cake (Dissolved-Sugar Method)
Dinner-on-the-Grounds Coconut Cake
Betty McCool’s Ole Time Coconut Soaking Solution
Betty McCool’s Coconut Icing
Chocolate-Walnut Frosted Golden Layer Cake
Golden Layers Soaking Solution
Shirley’s Boston Cream Pie
Shirley’s Not-the-Traditional Lane Cake
Lane Cake Soaking Solution
Lane Cake Filling
Pop Corriher’s Original Applesauce Cake
Shirley’s Version of Pop Corriher’s Applesauce Cake
“Flourless” Luscious, Decadent Chocolate Torte
Golden, Moist Carrot Cake
Carrot Cake Cream Cheese Icing
Improved Tunnel of Fudge Cake
Rum Drizzle
Ruth Fowler’s Beautiful Morning Glory Muffins
Shirley’s Crazy Cake
Simple Cream Cheese Icing
Serious Stuff Gingerbread
Bali’s Alabaster Chocolate Tower
Strawberry-Chambord Sauce
Simple Chocolate Mousse
Shiny Ganache Glaze
Velvety Ganache Glaze
Satin-Smooth Ganache Glaze
Famous Smoothest-Ever Truffles with Chambord and Macadamia Dust
Deep, Dark Chocolate Cake
Chocolate-on-Chocolate: Dark Moist Cake with Chocolate-Walnut Frosting
Chocolate-on-Chocolate Cake Soaking Solution
Satin-Glazed Midnight Black Chocolate Cake
Deep, Dark Chocolate Cake with Ganache and Chocolate Ruffles
Modeling Chocolate for Chocolate Ribbons
Chocolate Ribbons
Magnificent Moist Golden Cake (Creaming Method)
Magnificent Moist Golden Cake (Two-Stage Method)
Dena’s Great Apple-Walnut Muffins
Blueberries and Cream Muffins
Sweet Pears and Crunchy, Roasted Walnut Muffins
Moist Banana Nut Bread
French Cake aux Fruits
Double-Icing Technique
Luscious, Creamy Chocolate Icing
White Chocolate Cream Cheese Icing
Cherry-Chambord Butter Icing
Basic Confectioners’ Sugar Buttercream
Crusting Confectioners’ Sugar Buttercream
Shirley Corriher’s “Touch-of-Grace” Southern Biscuits
Cherry-Chambord Butter
Shirley’s Not-So-Sconey Scones
Scone Icing
All-Time Favorite E-Z, Dee-licious Sour Cream Cornbread
Old-Fashioned Spoon Bread
Golden Brown Puffed Cheesy Rice Spoon Bread
 
Baked creations leavened with baking powder and baking soda—chemically leavened baked goods—may sound scientific, but here are luscious, moist cakes; ethereal, fluffy biscuits; and deep, dark chocolate cakes. Lose yourself in soft, moist, fall-apart-tender morsels of cake with unbelievably creamy icing.
Yeast doughs can’t contain much sugar. More than one tablespoon of sugar per cup of flour will wreck gluten. And, only a few yeast doughs, like brioche, contain much butter.
Steam/egg-leavened cakes like génoise, chiffon cakes, and angel food cakes can contain only so much fat. On the other hand, biscuits, scones, shortened cakes, muffins, and quick breads leavened by baking soda and baking powder can be rich and wonderful.
Baked goods leavened with baking powder and baking soda run from doughs like biscuits and scones, to regular batters like cakes, muffins, and quick breads, all the way to thinner batters like spoon bread.
The French and Italians have their beautiful egg-leavened tortes like feather-light genoise. My beloved moist layer cakes with gooey icing are more a part of British and American culinary heritage.
Baked goods leavened by chemical leaveners like baking soda and baking powder are rich and luscious—absolutely delicious.

The Recipe
Our grandmothers had a repertoire of cakes that they cooked from memory. These may have been learned from years of standing at their mother’s side. However, modern cake making is a far cry from a dash of this and a pinch of that. It is no longer a matter of “try this, and if it doesn’t work, try something else.” Most cake experts like Rose Beranbaum, Bruce Healy, Nick Malgieri, Susan Purdy, or Carole Walter, to name a few, do not just guess at the amounts of ingredients to go in a cake. They start a cake by doing the math—checking to see if the recipe is balanced.
 
BALANCING THE RECIPE
 
The primary four ingredients of cakes—flour, sugar, fat (butter, shortening, or oil), and eggs—are in balance in a successful cake.
Flour and eggs contain the proteins that set to hold the cake. They are the structural elements; however, they can dry the cake. When some of the proteins in flour form gluten, they absorb water, which removes some moisture from the cake. Egg whites are incredible drying agents.
Sugar and fat, on the other hand, make the cake tender and moist but they can wreck the structure. Fat coats flour proteins to prevent their joining to form gluten, and too much sugar prevents proteins from setting, so that the cake ends up being pudding.
The four main cake ingredients—flour, sugar, fat, and eggs—are in balance in a successful cake.

For a successful cake, the structural elements (flour and eggs) have to be balanced with the structure wreckers (sugar and fat). If you have too much flour and/or eggs, the cake will be dry. If you have too much sugar and/or fat, the cake will not set. The perfect balance of the four main ingredients creates a moist, tender cake.
If you have too much flour and/or eggs, the cake will be dry. If you have too much sugar and/or fat, the cake may be gooey or not set.

PERFECT BALANCE—QUATRE QUARTS—THE POUND CAKE
 
As far as structure is concerned, the classic pound cake is the perfect balance of ingredients. In The Art of the Cake, Bruce Healy explains that quatre quarts means four quarters, or four equal weights. The classic pound cake contains a pound of each of the primary ingredients: flour, sugar, fat, and eggs, which makes a huge cake.
 
THE “MODERN” POUND CAKE
 
The only problem is that a classic pound cake is dry and minimally sweet—not necessarily delicious. Many master bakers today make small changes to improve pure or classic pound cakes. For example, Bruce Healy substitutes an egg yolk and potato starch for 10% of the flour for a moister, more tender cake. For additional moisture, Rose Levy Beranbaum adds a little milk and leavening, while Susan Purdy adds 1 teaspoon baking powder and beats the yolks and whites separately.
For the most part, pound cake recipes in cookbooks today resemble classic pound cake recipes only in their lack of, or limited, leavening.
 
The Great American Pound Cake
 
My daughter-in-law’s mother, Bonnie, is of Moravian descent, and makes those wonderful paper-thin spice cookies. Bonnie is an outstanding baker and her pound cake is said to be “the best.” My stepdaughter’s friend’s mother, Frances, is said to make the best pound cake anywhere. John Egerton, in his book Southern Food, gives a great Southern pound cake recipe. And then, Sylvia Hocking, of Sylvia’s Cakes & Breads, says, “This is undoubtedly one of the most popular cakes that ever came out of my shop! I have shipped them all over the United States and got nothing but rave reports.”
The only resemblance between modern and classic pound cakes is their lack of, or limited, leavening.

Now, my fascinating discovery is that these four great cakes are all essentially the same recipe! They all have 3 cups flour, about 3 cups sugar, 11/2 to 13/4 cups fat, 5 or 6 eggs, a little leavening (under a teaspoon), 2 to 3 teaspoons flavoring, and 1 cup liquid. Each has a different liquid: Bonnie’s has sour cream, Frances’s uses buttermilk, John’s has heavy cream, and Sylvia’s has milk. With the sour cream, Bonnie also uses 1/3 cup whole milk to compensate for the fact that cream or sour cream has a high fat content and therefore less liquid for creating steam than does milk or buttermilk.
So, Happy, Happy, Happy! I had a great pound cake recipe—THE Great American Pound Cake. People all over the country had proclaimed this cake to be the best! Bonnie and Frances prepared their cakes in a large 12-cup (2.8-L) Bundt pan, John’s cake is in a 10-inch (25-cm) tube pan, and Sylvia’s directions say prepare it in a 10-inch (25-cm) tube pan or two 9 x 5 x 3-inch (23 x 13 x 8-cm) loaf pans.
I did “the math” on the cake to see if the weights of the ingredients were in balance. To do this, I fit the weights of the ingredients into the baker’s formulas. (All of this will be covered in the following section. If you like, you may read ahead to understand baker’s formulas). I have only given you “the math” in a few places, but the necessary ingredient weights are in many recipes so that you can do the calculations if you like.
Happy, Happy, Happy! I had a great pound cake recipe—THE Great American Pound Cake. People all over the country had proclaimed this cake to be the best!

If you look at “The Math” for The Great American Pound Cake, you will see that this recipe is not in balance and predicted not to work. It has too much sugar and too much fat to be a technically successful cake. So it’s not technically perfect. But thousands of people can’t be wrong!
Undeterred by the scientific prediction of failure, I charged ahead making the cake. I decided to make the cake with sour cream, and I wanted to do the two large loaves. Joyously, I prepared the pound cake perfectly, beating air into the butter, beating air into the sugar-butter mixture, and beating in one egg at a time—all the techniques for a great cake. It was to bake at 325ºF/163ºC for an hour for loaves to an hour and a half for the Bundt or tube pan.
Since the recipe is low on flour and eggs in relation to sugar and fat, the cake batter doesn’t have enough protein to provide structure to create a nice domed top. In a Bundt pan or tube pan, since the cake does not have to rise above the pan, you can get away with less structure. Also, you invert the cake, so the slightly sunken top is now hidden. No one knows that it didn’t look perfect! And the cake tastes wonderful!

I couldn’t wait for the timer to ring. At the sound of the bell, I rushed to the oven. I was devastated! Both loaves were not only flat; they were sunken in the middle—really “sad.” How could this be? This was THE Great American Pound Cake that everyone raved over.
With determination, I prepared the cake again—this time with whole milk and in the loaf pans. The same results—now, four sad cakes went into the freezer. Once again, I made the cake—this time with buttermilk, and instead of the loaf pans, I used a large Bundt pan. The finished cake was a little dipped in the middle, but almost level, and of course, when I turned the cake out of the pan, the cake was perfect! I brushed it with a melted apple jelly glaze and it was truly a work of art.
I made the cake again—this time with sour cream and in a 10-inch (25-cm) tube pan. It was beautiful! Remember the statue of The Thinker—remember “the math” that predicted failure. It’s no wonder that the loaf pound cakes were sunken in the center and had not domed. The recipe is low on flour and eggs in relation to sugar and fat; it doesn’t have enough protein to provide structure.
But when the cake is baked in a Bundt pan or tube pan, since the cake is completely in the pan, you can get away with less structure.
 
“A SAD CAKE IS A HAPPY CAKE”
 
Once again, I made the cake. I divided the batter in half. I filled one loaf pan with the batter just as I mixed it. To the other half of the batter, I stirred in 1/2 cup (2.2 oz/62 g) flour and an egg—the proteins that were missing for sound structure. I baked them side by side. The first loaf was sunken, just as it had been before. But the loaf with the additional flour and egg domed nicely!
Now, the proof of the pudding is in the eating. When we tasted both loaves, the sad, sunken loaf was by far more moist and the taste was much better than the domed loaf. I told my next-door neighbor and her mother, Dodgie Shaffer, how good the sad cake tasted. My neighbor’s mother said, “You know, my mother (Mary Walden) had a saying that ‘a sad cake is a happy cake.’”
So, the moral of all of this is, “Make cakes like this Great American Pound Cake in a Bundt or tube pan.” They can’t fail. So what if they come out level or a little sunken on top—who cares? You’re turning them upside down. No one will ever know!
So that you can see the changes that I made, I have included the original recipe for The Great American Pound Cake; but do not bake it, go on to Shirley’s Even Greater American Pound Cake where I incorporated all of the improvements. And then, I learned about adding whipped cream—not whipping cream, but cream that is whipped until soft peaks form. So, that improvement is in Shirley’s Even Greater Pound Cake, too.
“Make it in a Bundt or tube pan.” Delicious cakes that have too much sugar and fat to have a good structure will be perfect in a tube or Bundt pan. Because you invert the cake, no one ever knows that the original top wasn’t perfectly domed.

 
The Great American Pound Cake
MAKES ONE 12-CUP (2.8-L) BUNDT OR ONE 10-INCH (25-CM) TUBE CAKE
 
A delicious cake that won the hearts of America. This recipe is here to make certain points. You may not want to bake it, but for actual baking skip down to Shirley’s Even Greater American Pound Cake.

What This Recipe Shows
An excess of sugar and butter makes this cake wonderfully moist.
 
The cake should be baked in a 12-cup (2.8-L) Bundt or a 10-inch (25-cm) tube pan, which does not require as much protein to provide structure to look perfect as a loaf cake does.
 
The flavoring is blended with the fat, because the fat is a great flavor carrier and distributes the flavorings well.
 
There will be holes in the cake if the leavening is not evenly distributed, so it is important to beat the flour and leavening and any dry ingredients together well with a fork or hand beater.


Nonstick cooking spray with flour
1 cup (8 oz/227 g) unsalted butter, cut in 2-tablespoon (1-oz/28-g) pieces [6.4 oz/181 g fat]*
1/2 cup (3.4 oz/96 g) shortening [3.4 oz/96 g fat]*
3 cups (21 oz/595 g) sugar
1 teaspoon (5 ml) pure vanilla extract
1 teaspoon (5 ml) pure almond extract
1/2 teaspoon (2.5 ml) pure lemon extract
5 large eggs (8.75 oz/248 g)
3 cups (13.2 oz/374 g) spooned and leveled bleached all-purpose flour
1 teaspoon (5 g) baking powder
1 teaspoon (6 g) salt
1 cup (237 ml) heavy cream [2.9 oz/83 g fat; 5.2 oz/147 g water]*
1/3 cup (79 ml) buttermilk or whole milk (see Note)
Soaking Solution for Pound Cake (recipe follows)
Shiny Glaze for Pound Cake, optional
Icing for Pound Cake, optional
 
Note: The Great American Pound Cake original recipe calls for 1 cup (237 ml) of buttermilk or milk. You can substitute sour cream or heavy cream for the milk, but if you do be sure to add 1/3 cup (80 ml) of extra milk or buttermilk due to the higher fat content of the cream or sour cream.
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. Spray a 10-inch (25-cm) tube pan or a 12-cup (2.8-L) Bundt pan generously with nonstick cooking spray with flour.
 
3. With a mixer on medium speed, beat the butter to soften. Add the shortening and beat until the mixture is light and pale in color, about 3 minutes. Add the sugar and continue to beat (cream) until very light, scraping down the sides and the bottom of the bowl at least once. While creaming, feel the bowl. If it does not feel cool, place in the freezer for 5 minutes and then continue creaming.
 
4. Beat in the vanilla, almond, and lemon extracts. On the lowest speed, beat in the eggs, one at a time.
 
5. In a medium bowl, with a fork or hand mixer, beat together the flour, baking powder, and salt for at least 30 seconds.
 
6. On the lowest speed, blend one-third of the flour mixture into the butter mixture. Alternate adding cream, and then flour, until all of both are incorporated. Scrape down the sides and across the bottom of the bowl at least once with a large flexible spatula. Blend in the buttermilk just to incorporate.
 
7. Pour the batter into the prepared pan. Drop the pan onto the counter from a height of about 4 inches (10 cm) to knock out bubbles. Smooth the batter with a spatula.
 
8. Place the cake on the baking stone and bake until the cake springs back when lightly touched, or a toothpick inserted in the middle comes out clean but moist, about 1 hour. Ideally, the cake should not pull away from the sides until it has just come out of the oven. Place the cake in the pan on a rack to cool.
 
9. With a meat fork, punch holes in the cake and begin to slowly pour the Soaking Solution on the cake. Allow it to soak in, then pour again. Repeat until all of the soaking solution is absorbed. Allow to stand for about 10 minutes, and then shake the pan to loosen the cake all around. Allow the cake to stand in the pan for another hour to cool. Make sure that the cake is loosened from the pan by jarring it against the counter. Invert the cake onto the serving platter to finish cooling.
 
10. While the cake is still warm, brush and rebrush several times with the Shiny Glaze if you are using it. This cake improves upon standing for 2 or 3 days, well wrapped and refrigerated. If using icing, drizzle on the icing just before serving, not solidly but with drools that run down the side.
Soaking Solution for Pound Cake
2 cups (473 ml) water
2 cups (14 oz/397 g) sugar
1 tablespoon (15 ml) pure vanilla extract
1 teaspoon (5 ml) pure almond extract
 
In a heavy saucepan over medium heat, stir together the water and sugar and heat just until the sugar dissolves. Remove from the heat and stir in the flavorings.
Shiny Glaze for Pound Cake
1/4 cup (59 ml) apple or red currant jelly, melted, or 1/4 cup (59 ml) apricot or peach preserves or orange marmalade, melted and strained
1 tablespoon (15 ml) light corn syrup
1 teaspoon (5 ml) Grand Marnier liqueur
 
Stir together the melted jelly, corn syrup, and Grand Marnier. Brush the glaze onto the warm cake with a pastry brush until the glaze is absorbed. Rebrush several times.
Icing for Pound Cake
1 cup (4 oz/120 g) confectioners’ sugar
2 to 3 tablespoons (30 to 45 ml) heavy cream
1/4 teaspoon (1.25 ml) pure vanilla extract
 
In a 2-cup (473 ml) measuring cup with a spout (so that you can pour a drizzle easily), stir together the sugar, cream, and vanilla. You want the consistency thick but pourable. Add more sugar or cream as needed. Drizzle on the icing, not solidly but with drools that run down the side.
 
SHIRLEY’S IMPROVED AMERICAN POUND CAKE
 
I can never leave well enough alone. I love really moist cakes. So I set out to make The Great American Pound Cake more moist. First, I decided to go with Bruce Healy’s tip of substituting potato starch for 10% of the flour. The swollen granules of potato starch are larger than other starch granules. The cake still has pound-cake texture, but not quite as tight. Potato starch is available in most grocery stores, but it is not located with the flour or starch. It is probably sold with the matzo meal and other kosher ingredients.
Another great secret to cake moisture is to substitute oil for part of the fat. When the two flour proteins, glutenin and gliadin, join to form gluten, they grab water. This means that moisture is removed from the batter. We need a little bit of gluten to keep the cake from being crumbly, but if we can reduce the amount of gluten formed, the cake will be moister. Oil is perfect for this job. Fats grease flour proteins and prevent their joining to form gluten. Oil is much better at greasing the flour proteins than either butter or shortening. Oil is definitely the ingredient of choice for moist cakes and muffins.
Substituting oil for part of the butter improves a cake’s moisture. Oil greases flour proteins better than either butter or shortening to prevent gluten from forming and tying up water.

A STARTLING NEW INGREDIENT, “WHIPPED CREAM,” CHANGES EVERYTHING
 
I had developed my Great American Pound Cake with all of the improvements that I just went over. But, wonder of wonder, something so great came along that I had to stop everything and include it too. My even more improved cake became Shirley’s Even Greater American Pound Cake.
But first, let me tell you more about this amazing secret weapon for magnificent cakes. Heather Hurlbert, a wonderfully creative young chef, is the Executive Pastry Chef at the Cherokee Town Club in Atlanta, Georgia. Chef Heather makes many beautiful desserts, but when I took a bite of this pound cake, bright lights exploded in my head! This was the best pound cake that I had ever had! It turned my whole world upside down.
Chef Heather generously shares with us her recipe, Chef Heather Hurlbert’s Magnificent Moist Whipped Cream Pound Cake. Of course it makes sense—why not whip the cream? You are introducing more air for a slightly lighter cake, and the texture of whipped cream introduces a softness and a moistness to a cake. And whipped cream has an incredible taste and texture with an airy silky smoothness, different from the same cream before whipping.
Actually, whipped cream in cakes has been around for a while. There is a cake recipe in the 1975 edition of The Joy of Cooking that uses whipped cream. And now that I was looking for whipped cream, I found others. I never noticed, possibly because I had not eaten the results and didn’t realize how wonderful whipped cream in a cake can be.
 
Chef Heather Hurlbert’s Magnificent Moist Whipped Cream Pound Cake
MAKES ONE LARGE 12-CUP (2.8-L) BUNDT CAKE, OR 24 SMALL FLUTED CAKES
 
This sensationally moist, wonderfully flavorful cake may instantly be your favorite pound cake. I love this cake plain—no blueberries. I just love the taste of the cake itself. I have the luxury of a stand mixer and a hand mixer so I can mix the cake in the stand mixer and have my hand mixer available to whip the cream. If you are using a hand mixer for everything, just rinse the beaters after Step 5 and chill them along with a mixing bowl for whipping the cream.1. Generously butter a 12-cup (2.8-L) Bundt pan or 24 fluted brioche tins. Add 2 tablespoons (0.5 oz/14 g) flour and rotate the pan to coat. Dump out any excess.

What This Recipe Shows
Using a little whipped cream in a cake lightens the texture, adds moisture, and produces a won derful flavor.
 
Since fat is a great flavor carrier, adding flavoring to the butter-sugar mixture enhances its distribution.
 
I normally use nonstick cooking spray for Bundt pans, but Chef Heather prefers to grease well with butter and then sprinkle with flour and shake it around and dump out the excess. I think whatever you prefer is fine.


2 tablespoons each butter and flour to prepare the pan or pans
2 cups (16 oz/454 g) unsalted butter, cut in 2-tablespoon (1-oz/28-g) pieces
23/4 cups (19.3 oz/546 g) sugar
1 tablespoon (15 ml) pure vanilla extract
6 large eggs (10.5 oz/298 g), room temperature
23/4 cups (12.1 oz/343 g) spooned and leveled bleached all-purpose flour
1/2 cup (118 ml) heavy cream
2 cups (8 oz/227 g) fresh or frozen and thawed blueberries, optional
 
1. Generously butter a 12-cup (2.8-L) Bundt pan or 24 fluted brioche tins. Add 2 tablespoons (0.5 oz/14 g) flour and rotate the pan to coat. Dump out any excess.
 
2. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
3. With a mixer on medium speed, beat the butter to soften. Add the sugar and continue to beat (cream) until very light and fluffy, scraping down the sides and the bottom of the bowl at least once. While creaming, feel the bowl; if it does not feel cool, place in the freezer for 5 minutes and then continue creaming.
 
4. Beat in the vanilla. On the lowest speed, beat in the eggs one at a time.
 
5. Add the flour in several batches, and mix just until blended well.
 
6. Place a medium bowl with the beaters and the heavy cream in the freezer to chill for 5 minutes. Then with the cold bowl and cold beaters, whip the cream until soft peaks form when the beater is lifted. Whip just a little beyond the soft peak stage.
 
7. Stir about one-quarter of the whipped cream into the batter. Then gently fold the rest of the whipped cream into the batter. If using, fold in the blueberries. Pour the batter into the prepared pan.
 
8. Place the cake in the oven on the stone and bake until a toothpick inserted near the center comes out moist but without crumbs, 50 to 60 minutes for the Bundt pan, about 20 minutes for small tins. Place the cake in the pan on a rack to cool for 10 minutes. Loosen the cake from the pan by jarring it against the counter. Invert the cake onto the serving platter to finish cooling.
 
OTHER APPLICATIONS FOR A REMARKABLE INGREDIENT
 
Once I learned how wonderful whipped cream was as an ingredient, I went wild. I tried it first in my Shirley’s Even Greater American Pound Cake. Also, I instantly made my Magnificent Moist Golden Cake with whipped cream. In both cakes, it was sensational! The texture was like velvet. The softness that it gives a cake is remarkable.
I moved on to Sweet Pears and Crunchy, Roasted Walnut Muffins and French Cake aux Fruits. There is a whole world of cakes and other baked goods that may be improved by folding in 1/2 cup (118 ml) heavy cream whipped to soft peaks.
 
Shirley’s Even Greater American Pound Cake
MAKES ONE 12-CUP (2.8-L) BUNDT CAKE OR ONE 10-INCH (25-CM) TUBE CAKE
 
An improved, really moist version of the delicious cake that is beloved all across America. With my improvements, the cake is sweet enough without pouring a soaking solution over it.

What This Recipe Shows
An excess of sugar and butter makes this cake moist, but without enough protein structure for a domed top.
 
The cake should be baked in a Bundt or tube pan, which does not require the cake to have as much protein to provide structure to look good as a loaf cake does.
 
Replacing some of the butter with oil makes this cake extra moist.
 
The flavoring is blended with the fat, because fat is a great flavor carrier and distributes the flavoring well.
 
Adding two egg yolks adds emulsifiers for an excellent texture and increased moisture.
 
Replacing some of the flour with potato starch adds moisture, and the large granules produce excellent texture—still tight like a pound cake, but not super tight.
 
There will be holes in the cake if the leavening is not evenly distributed, so it is important to beat the flour, leavening, and other dry ingredients together well with a fork or hand beater.
 
Whipping the cream makes a big difference. Heavy cream, whipped until soft peaks form when the beater is lifted, gives the cake a soft texture and adds moisture and wonderful taste.


Nonstick cooking spray with flour
3/4 cup (6 oz/170 g) unsalted butter, cut in 2-tablespoon (1-oz/28-g) pieces [4.8 oz/136 g fat]*
1/2 cup (3.4 oz/96 g) shortening [3.4 oz/96 g fat]*
3 cups (21 oz/595 g) sugar
1 tablespoon (15 ml) pure vanilla extract
1/4 teaspoon (1.25 ml) pure almond extract
1/3 cup (79 ml) (2.4 oz/70 g) canola oil
2 large egg yolks (1.3 oz/37 g)
5 large eggs (8.75 oz/248 g)
22/3 cups (11.7 oz/332 g) spooned and leveled bleached all-purpose flour
1/4 cup (1.6 oz/45 g) potato starch (in the kosher ingredient section)
1 teaspoon (5 g) baking powder
1 teaspoon (6 g) salt
1/4 cup (59 ml) buttermilk
1/2 cup (118 ml) heavy cream
Cream Glaze (recipe follows), optional
Pound Cake Icing, optional
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. Spray a 10-inch (25-cm) tube pan or a 12-cup (2.8-L) Bundt pan generously with nonstick cooking spray with flour.
 
3. With a mixer on medium speed, beat the butter to soften. Add the shortening and beat until the mixture is light and pale in color, about 3 minutes. Add the sugar and continue to beat (cream) until very light, scraping down the sides and across the bottom of the bowl at least once. While creaming, feel the bowl; if it does not feel cool, place in the freezer for 5 minutes and then continue creaming.
 
4. Beat in the vanilla and almond extracts. Beat in the oil a little at a time until incorporated. On the lowest speed, with a minimum of beating, blend in the yolks, then the whole eggs, one at a time.
 
5. In a medium bowl, with a fork or hand mixer, beat together the flour, potato starch, baking powder, and salt for a full 30 seconds, until very well blended.
 
6. On the lowest speed, blend one-third of the flour mixture into the butter mixture. Alternate adding buttermilk, then the flour mixture, until all of both are incorporated, scraping down the sides and across the bottom at least once.
 
7. Place a bowl, beaters, and the heavy cream in the freezer to chill for 5 minutes. Whip the cream until soft peaks form when the beater is lifted. Whip just a little beyond the soft peak stage. Stir about one-quarter of the whipped cream into the batter to lighten. Then gently fold the rest of the whipped cream into the batter.
 
8. Pour the batter into the prepared pan. From a height of about 4 inches (10 cm), drop the pan onto the counter to knock out bubbles. Smooth the batter with a spatula.
 
9. Place the cake in the oven on the stone and bake until the cake springs back when touched, or a toothpick inserted in the middle comes out clean but moist, about 1 hour. (My baking usually takes about 1 hour and 5 minutes to 1 hour and 10 minutes.) Ideally, the cake should not pull away from the sides until it has just come out of the oven. Place the cake in the pan on a rack to cool for 10 minutes. Loosen the cake from the pan by jarring it against the counter. Invert the cake onto the serving platter to finish cooling.
 
10. While the cake is hot, if desired, brush and rebrush several times with the Cream Glaze. This cake improves upon standing for two or three days, well wrapped and refrigerated. When ready to serve, if desired, drizzle on Pound Cake Icing.
Cream Glaze for Pound Cake
1/3 cup (79 ml) heavy cream
3/4 cup (5.3 oz/150 g) sugar
2 tablespoons (30 ml) light corn syrup
 
In a small saucepan over medium heat, heat the cream, sugar, and corn syrup until the sugar is dissolved. Brush and rebrush onto the warm cake until the glaze is absorbed.
Pound Cake Icing
1 cup (4 oz/120 g) confectioners’ sugar
2 to 3 tablespoons (30 to 45 ml) heavy cream
1/4 teaspoon (1.25 ml) pure vanilla extract
 
In a 2-cup (473-ml) measuring cup with a spout (so that you can pour a drizzle easily), stir together the sugar, cream, and vanilla. You want the consistency thick, but just barely pourable. Add more sugar or cream as needed. Drizzle the icing over the top of the cake, not solidly but with drools that run down the side.
 
Take-Your-Breath-Away Lemon Pound Cake
MAKES ONE 12-CUP (2.8-L) BUNDT CAKE OR ONE 10-INCH (25-CM) TUBE CAKE
 
Here is a lemon version of Shirley’s Even Greater American Pound Cake based on a recipe by Maida Heatter, the generous, loving great lady of desserts. In her Best Damn Lemon Cake, she has more nerve than I can muster. She uses a whole 1-ounce (30-ml) bottle of lemon extract for only 11/2 cups (6.6 oz/187 g) of flour! Plus, she uses the zest of 3 lemons and 1/3 cup (79 ml) of lemon juice! Now that’s courage. It’s an incredible cake and inspired me to do this one.

What This Recipe Shows
An excess of sugar and butter makes this cake moist, but without enough protein structure for a domed top.
 
The cake should be baked in a Bundt or tube pan, which does not require the cake to have as much protein to provide structure to look good as a loaf cake does.
 
Replacing some of the butter with oil makes this cake extra moist.
 
The flavoring is blended with the fat, which is a great flavor carrier and distributes the flavoring well.
 
Adding two egg yolks adds emulsifiers for an excellent texture and increased moisture.
 
There will be holes in the cake if the leavening is not evenly distributed, so, it is important to beat the flour and leavening and other dry ingredients together well with a fork or hand beater.
 
Some ground almonds are added for both texture and subtle flavor undertones.
 
Whipping the cream makes a big difference. Heavy cream, whipped until soft peaks form when the beater is lifted, gives the cake a soft texture and adds moisture and wonderful taste.


Nonstick cooking spray with flour
3/4 cup (6 oz/170 g) unsalted butter, cut in 2-tablespoon (1-oz/28-g) pieces
1/2 cup (3.4 oz/96 g) shortening
3 cups (21 oz/595 g) sugar
1/3 cup (79 ml) canola oil
2 tablespoons (30 ml) pure lemon extract
Zest (grated peel) of 4 large lemons
3 tablespoons (45 ml) lemon juice
2 large egg yolks (1.3 oz/37 g)
5 large eggs (8.75 oz/248 g)
22/3 cups (11.7 oz/332 g) spooned and leveled bleached all-purpose flour
1/2 cup (1.8 oz/52 g) finely ground blanched almonds
1 teaspoon (5 g) baking powder
1 teaspoon (6 g) salt
1/2 cup (118 ml) heavy cream
Lemon Glaze (recipe follows), optional
Pound Cake Icing, optional
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. Spray a 10-inch (25-cm) tube pan or a 12-cup (2.8-L) Bundt pan with nonstick cooking spray with flour.
 
3. With a mixer on medium speed, beat the butter to soften. Add the shortening and beat until the mixture is light and pale in color, about 3 minutes. Add the sugar and continue to beat (cream) until very light, scraping down the sides and the bottom of the bowl at least once. While creaming, feel the bowl; if it does not feel cool, place in the freezer for 5 minutes and then continue creaming. Beat in the oil, lemon extract, lemon zest, and lemon juice.
 
4. On the lowest speed, with a minimum of beating, blend in the yolks and then the whole eggs, one at a time.
 
5. In a medium bowl, with a fork or hand mixer, beat together the flour, ground almonds, baking powder, and salt for a full 30 seconds.
 
6. On the lowest speed, blend the flour mixture into the butter mixture in three additions. Scrape down the sides and all the way to the bottom at least once.
 
7. Place a bowl, beaters, and the cream in the freezer to chill for 5 minutes. Whip the cream until soft peaks form when the beater is lifted. Whip just past this soft peak stage. Stir about one-quarter of the whipped cream into the batter to lighten. Then gently fold the rest of the whipped cream into the batter.
 
8. Pour the batter into the prepared pan. Drop the pan onto the counter from a height of about 4 inches (10 cm) to knock out bubbles. Smooth the batter with a spatula.
 
9. Place the cake in the oven on the stone and bake until the cake springs back when touched, or a toothpick inserted in the middle comes out clean but moist, about 1 hour. Ideally, the cake should not pull away from the sides until it has just come out of the oven. Place the cake in the pan on a rack to cool. Allow to stand in the pan for 10 to 20 minutes. Make sure that the cake is loosened from the pan by jarring it against the counter. Invert the cake onto the serving platter to finish cooling.
 
10. While the cake is hot, if desired, brush and rebrush several times with the Lemon Glaze. This cake improves upon standing for two or three days, well wrapped and refrigerated. When ready to serve, if desired, drizzle on Pound Cake Icing.
Lemon Glaze
1/3 cup (79 ml) lemon juice
1/2 cup (3.5 oz/99 g) sugar
 
Stir the lemon juice and sugar together until the sugar is completely dissolved. If the sugar will not dissolve, heat briefly until dissolved. Brush on the hot cake. Brush and rebrush until the glaze is absorbed.
 
Serious Rum Cake
MAKES ONE 12-CUP (2.8-L) BUNDT CAKE OR ONE 10-INCH (25-CM) TUBE CAKE
 
This marvelous rum version of The Great American Pound Cake is truly memorable. Using a good-quality rum makes all the difference. Myers’s is my favorite.

What This Recipe Shows
An excess of sugar and butter makes this cake moist, but without enough protein structure for a domed top.
 
The cake should be baked in a Bundt or tube pan, which does not require the cake to have as much protein to provide structure to look good as a loaf cake does.
 
Replacing some of the butter with oil makes this cake extra moist.
 
The flavoring is blended with the fat, which is a great flavor carrier and distributes the flavoring well.
 
Adding two egg yolks adds emulsifiers for an excellent texture and increased moisture.
 
There will be holes in the cake if the leavening is not evenly distributed, so it is important to beat the flour and leavening and other dry ingredients together well with a fork or hand beater.
 
Some ground almonds are added for both texture and subtle flavor undertones.
 
Whipping the cream makes a big difference. Heavy cream, whipped until soft peaks form when the beater is lifted, gives the cake a soft texture and adds moisture and wonderful taste.


Nonstick cooking spray with flour
3/4 cup (6 oz/170 g) unsalted butter, cut in 2-tablespoon (1-oz/28-g) pieces
1/2 cup (3.4 oz/95 g) shortening
23/4 cups (19.3 oz/546 g) sugar
1/3 cup (79 ml) canola oil
1 teaspoon (5 ml) pure vanilla extract
1/4 cup (59 ml) dark rum, preferably Myers’s
1 tablespoon (15 ml) orange zest (grated peel)
2 large egg yolks (1.3 oz/37 g)
4 large eggs (7 oz/198 g)
21/2 cups (11 oz/312 g) spooned and leveled bleached all-purpose flour
1 teaspoon (5 g) baking powder
1 teaspoon (6 g) salt
1/2 cup (1.8 oz/52 g) finely ground blanched almonds
1/2 cup (118 ml) buttermilk
1/2 cup (118 ml) heavy cream
Serious Rum Cake Glaze (recipe follows)
Serious Rum Cake Icing (recipe follows), optional
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. Spray a 10-inch (25-cm) tube pan or a 12-cup (2.8-L) Bundt pan generously with nonstick cooking spray with flour.
 
3. With a mixer on medium speed, beat the butter to soften. Add the shortening and beat until the mixture is light and pale in color, about 3 minutes. Add the sugar and continue to beat (cream) until very light, scraping down the sides and the bottom of the bowl at least once. While creaming, feel the bowl; if it does not feel cool, place in the freezer for 5 minutes and then continue creaming.
 
4. Beat in the oil, the vanilla, rum, and orange zest.
 
5. On the lowest speed, blend in the egg yolks and then the whole eggs, one at a time.
 
6. In a medium bowl, with a fork or hand mixer, beat together the flour, baking powder, salt, and ground almonds for a full 30 seconds.
 
7. On the lowest speed, blend one-third of the flour mixture into the butter mixture. Alternate adding buttermilk, and then flour, until all of both are incorporated. Scrape down the sides and across the bottom at least once.
 
8. Place a bowl, beaters, and the cream in the freezer to chill for 5 minutes. Whip the cream until soft peaks form when the beater is lifted. Beat just a little beyond this soft peak stage. Stir about one-quarter of the whipped cream into the batter to lighten. Then gently fold the rest of the whipped cream into the batter.
 
9. Pour the batter into the prepared pan. Drop the pan onto the counter from a height of about 4 inches (10 cm) to knock out bubbles. Smooth the batter with a spatula.
 
10. Place the cake in the oven on the stone and bake until the cake springs back when touched, or a toothpick inserted in the middle comes out clean but moist, about 45 minutes to 1 hour. Ideally, the cake should not pull away from the sides until it has just come out of the oven. Place the cake in the pan on a rack to cool. Allow the cake to stand for about 20 minutes. Shake the pan to loosen the cake all around. Make sure that the cake is loosened from the pan by jarring it against the counter. Invert the cake onto the serving platter to finish cooling.
 
11. For a shiny surface, while the cake is hot, brush and rebrush several times with the Serious Rum Cake Glaze. This cake improves upon standing for two or three days, well wrapped and refrigerated. When ready to serve, if desired, drizzle on Serious Rum Cake Icing.
Serious Rum Cake Glaze
1/3 cup (79 ml) pineapple preserves
1 tablespoon (15 ml) light corn syrup
1 tablespoon (15 ml) dark rum, preferably Myers’s
 
In a small saucepan, heat the preserves over very low heat just to melt. Strain through a medium strainer, catching the thin liquid that drips through into a small bowl. Stir the corn syrup and rum into the liquid. Brush on the warm cake. Brush and rebrush until the glaze is absorbed.
Serious Rum Cake Icing
1 cup (4 oz/120 g) confectioners’ sugar
1 to 2 tablespoons (15 to 30 ml) heavy cream
1 teaspoon (5 ml) dark rum, preferably Myers’s
 
In a 2-cup (473-ml) measuring cup with a spout (so that you can pour a drizzle easily), stir together the sugar, cream, and rum. You want the consistency very thick but just barely pourable. Add more sugar or cream as needed. Drizzle the icing over the top of the cake, not solidly, but with drools that run down the side.
 
BAKER’S FORMULAS (“THE MATH”)
 
In a successful cake, the four main ingredients—flour, sugar, fat, and eggs—are in balance. Professional bakers have worked out three mathematical formulas to balance the ingredients. Years ago, when cakes were primarily pound cakes, or first cousins to pound cakes, the first formula was: the weight of the sugar should be equal to the weight of the flour. That makes sense—one structure breaker and one structure maker in perfect balance.
The second formula was: the weight of the eggs should be equal to or greater than the weight of the fat. The toughening effect of the eggs is balanced by the tenderizing effect of the fat. Perfect: now we have all the ingredients balanced. Why do we need a third formula? The third formula was: the weight of the liquid (which includes the weight of the eggs and any other liquid) should equal the weight of the sugar (or flour, since they are the same). You must have enough liquid to dissolve the sugar without using up the liquid that is needed for the starch in the flour to swell.
These are known as the formulas for regular shortened cakes (also known as lean cakes) and are summarized below.
 
FORMULAS FOR REGULAR SHORTENED CAKES (LEAN CAKES)
	The weight of the sugar should be equal to or less than the weight of the flour. weight of sugar = or < weight of flour
	The weight of the eggs should be equal to or greater than the weight of the fat. weight of eggs = or > weight of fat
	The total weight of the liquid (eggs and any other liquid) should equal the weight of the sugar. weight of liquid including eggs = weight of sugar

“High-Ratio” Cakes
 
Fortunately, ingredients have improved and we now have cake flour, which is ground much finer and bleached by chlorination. Fat adheres to chlorinated starch, producing a better-combined batter. We can get a more uniform dispersion of the fat and the air bubbles.
Another improvement is that some modern fats like Crisco, or even extra virgin olive oil, contain emulsifiers that can hold the fat and liquids of the batter together much better. This means that batters can now hold both more fat and more liquid. In a regular cake, the weight of the fat ran 35 to 50% of the weight of the flour. Now, using fat with emulsifiers, the weight of the fat runs 40 to 70% of the weight of the flour.
Fat adheres to chlorinated starch, producing a better-combined batter—more uniform dispersion of the fat and the air bubbles.

With these superior ingredients, bakers can make cakes moister and sweeter. The emulsifiers allow more liquid and with more liquid you can have more sugar. Remember, there has to be enough liquid to dissolve the sugar without taking liquid away from the starch. In regular shortened cakes, also called lean cakes, the weight of the sugar equaled the weight of the flour or the limit was (as baker’s percentages go—) 100% sugar based on flour.
So new formulas evolved with these great ingredients. This time, instead of the weight of the sugar equaling the weight of the flour, the formula is: the weight of the sugar equals or exceeds the weight of the flour. In modern cakes using cake flour, the weight of the sugar is frequently 125% the weight of the flour. The weight of the sugar can be as high as 140% the weight of the flour, or in a chocolate cake, even up to 180%.
The second formula is: the weight of the eggs should exceed the weight of the fat. With more fat, it is important that the cake have enough structural ingredients (proteins) to set the cake. Some bakers figure that ideally the weight of the eggs should be 110% the weight of the fat. There is margin for less, but minimally you need equal weights of eggs and fat.
Now, since we can have more liquid, the third formula has changed to: the weight of the liquid (including eggs) should equal or exceed the weight of the sugar. Practically, the weight of the sugar should not exceed 90 to 95% of the weight of the liquid. Lean cakes, or cakes with nonemulsified shortening, usually contain equal weights of eggs and milk (liquid), while cakes with emulsified shortening can get as high as 165% milk to eggs.
Cakes with the weight of the sugar equal to or greater than the weight of the flour are known as “high-ratio” cakes, and the formulas are summarized below.
 
FORMULAS FOR “HIGH-RATIO” CAKES
	The weight of the sugar should be equal to or greater than the weight of the flour. weight of sugar = or > weight of flour
	The weight of the eggs should be greater than the weight of the fat. weight of eggs > weight of fat
	The weight of the liquid (eggs and milk) should be equal to or greater than the weight of the sugar.

weight of liquid including eggs = or > weight of sugar

These formulas are not ironclad, but if variations get too great, you will have noticeable changes from a balanced cake. When the sugar is increased by 25%, volume increases and the texture is more tender, but the crumb is coarser and less uniform. When the sugar is decreased by 25%, volume is reduced and there is finer grain, but tougher and tighter texture. A 25% increase in fat produces no larger grain but a slight reduction in volume and a slightly greasy mouthfeel. A 25% increase in liquid produces a cake with reduced volume, but a tighter fine grain and a moist, tender crumb. In a cake with 25% reduction in the liquid, the grain becomes coarse and less uniform, the texture is still fairly tight and the cake is dry, but the volume is increased.
Notice that all these formulas deal with weights, not volume. For example, one cup of sugar weighs about 7 oz (198 g) and one cup of flour (depending on the type of flour and on the way the cup is filled) weighs 4 to 5 oz (113 to 142 g). Cake flour spooned into a cup and leveled is about 4 oz (113 g); measured the same way, bleached all-purpose flour like Gold Medal weighs about 4.4 oz (125 g). It is a big help to make a chart of the weights of common cake ingredients to refer to when creating a cake recipe.
 
Variations in Ingredients
 
I take into account significant variations in composition of ingredients. For example, butter is only 81% fat, so I would get misleading results assuming that all of the butter is fat. I round this off to 80% for easier calculations.
There can be significant differences in heavy cream. My grocery store carton indicates that it is 33% fat, so 1 cup is 2.6 oz fat and 5.4 oz water.
 
BAKER’S PERCENTAGES
 
Baker’s percentages are used by professional bakers to designate the amounts of the various ingredients in a recipe. They may be used, for example, to compare the amount of fat to the amount of flour. The flour weight is set at 100%. The baker’s percentage guide for fat in a cake is that the weight of the fat should run 30 to 70% the weight of the flour. These are ballpark estimates and vary a little from one technical book to another. Some books say 40 to 60%.
Baker’s percentage guides for sugar vary, depending upon whether the cake is a lean cake (regular shortened cake) or a high-ratio cake. With a high-ratio cake that uses cake flour and a fat with emulsifiers or egg yolks, the weight of the sugar can be up to 145% of the weight of the flour. The finely ground cake flour absorbs more liquid, and the emulsifiers bind liquid and fat better, allowing more liquid to be used. Since a cake needs enough liquid to dissolve all of the sugar, more liquid permits more sugar.
But for a lean cake (regular shortened cake), with all-purpose flour and no extra emulsifiers, the weight of the sugar should not run over 100% the weight of the flour.
 
USING “THE MATH” TO SPOT BAD RECIPES
 
You can check a cake recipe to make sure that it falls in the range of workable recipes by checking the weights of the ingredients. Using “the math” you can predict a lot about the cake’s outcome. If the math indicates a recipe with an excessive amount of flour and/or eggs (proteins), the cake will have a strong structure but may be dry. If the recipe has an excess of sugar and fat, like The Great American Pound Cake, it may be lacking in structure, but it may be moist and delicious.
The example for The Great American Pound Cake recipe indicates exactly how the cake came out.
 
DIFFERENT CRITERIA FOR DIFFERENT CAKES
 
The goal for layer cakes is to produce a level layer, while loaf cakes can be domed, or like the pound cake, if they are sunken they can be inverted. The formulas and percentages apply beautifully to level cakes. So I can use the formulas to create a moist basic layer that can be cut into three layers, which can be made into many fine cakes. Loaf cakes will be covered on chapter 1.
 
USING FORMULAS TO CREATE A MOIST BASIC CAKE
 
Initially, I wanted to make this cake with self-rising flour because the leavening is evenly distributed, producing an even-textured cake with no holes. I made cake after cake, but I could not get the sweet, moist layer that I wanted without cake flour. The combination of the emulsifiers (in the egg yolks) and the cake flour permit the batter to hold more liquid, which enables the use of more sugar to produce the sweet, moist layer that I wanted. So if I want a level cake, cake flour is a necessity.
I want to make a single 9 x 2-inch (23 x 5-cm) round moist layer that I can slice horizontally into three layers. I know from experience that this will require about 7 oz (for simplicity I am limiting my calculations to ounces only) cake flour. Using the weights from the table on Ingredients, this is about 11/2 cups (4.9 x 1.5 = 7.3 oz) if you scoop the cup into the flour, and then press the cup against the side of the bag to level. It is about 13/4 cups (1.75 x 4.1 oz = 7.1 oz) if you spoon the flour into the cup and carefully scrape across the top to level. A cup of cake flour measured by spooning and leveling weighs 4.1 oz.

“The Math” for The Great American Pound Cake
I am only going to include “the math” for a cake in a few places. So if you are not interested, simply bake these wonderful cakes and enjoy them. For those who want to do the math, in many recipes the major ingredient weights are given so that you may do the math yourself.
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Applying Baker’s Formulas
 
The weight of the sugar should be equal to the weight of the flour in a lean cake. In a high-ratio cake, the weight of the sugar can be greater than the weight of the flour. If cake flour were used, this cake would be halfway to high-ratio. If we added several egg yolks, it would be a high-ratio cake.
Actually, as it is, this cake is a lean cake, and the weight of the sugar should be equal to the weight of the flour. (For simplification only ounces are used in the calculations below.)
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The weight of the eggs should be equal to or greater than the weight of the fat.
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The weight of the liquid should be greater than the weight of the sugar.
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Checking the math for The Great American Pound Cake indicates that the cake will fail. When I made The Great American Pound Cake in loaf pans, the results were just as the formulas had predicted—sad, sunken cakes. They had too much sugar and too much fat for good structure, but they were delicious. I found a solution by using a Bundt pan. Since the cake is inverted, no one knows that the original top was slightly sunken. This can be done with loaf pans, too. Slice the top so that it is level and invert the cake. You can decorate or glaze the top, which used to be the bottom.
Baker’s Percentages
 
Baker’s percentages are guides to compare amounts of ingredients in a recipe. For example, to com pare the amount of fat to the amount of flour, the baker’s percentage guide for fat is that the weight of the fat should run 30 to 70% the weight of the flour, which is 100%.
 
For The Great American Pound Cake
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Baker’s percentage guides for sugar run all over the place depending upon the type of flour and the type of fat. With cake flour and a fat with emulsifiers or egg yolks, the weight of the sugar can be up to 140% (180% in a chocolate cake) of the weight of the flour. But for cakes with all-purpose flour and no extra emulsifiers, the weight of the sugar should not run over 100% the weight of the flour.
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If the cake is made with cake flour and has several egg yolks (for extra emulsifiers), the top of the range is 140%.


Flour (cake flour): 13/4 cups = 7.1 oz, about 7 oz

To compensate for measuring errors and for simplicity, I am going to round this off to 7 oz.
To get my amount of sugar using percentage estimates, in a high-ratio cake the weight of the sugar can go as high as 140% the weight of the flour:
Sugar at 140% x 7 = 9.8 oz

The weight of sugar is 7 oz/cup, this equals 1.4 cups, or between 11/3 and 11/2 cups. If I want to avoid using 11/3 + 1 or 2 tablespoons, I will have to go with too little (11/3 cups) or a little too much (11/2 cups). I ended up going with 11/2 cups (10.5 oz) sugar.
To find my amount of fat, I use the percentage estimates, which can run 30 to 70%. I want to go with the higher amount:
Fat at 70% x 7 = 4.9 oz

I want to make the layer really moist, so I substitute oil (canola or vegetable) for some of the butter because oil coats flour proteins better than butter. Coating the flour proteins prevents their forming gluten, which ties up water, thus leaving more water in the batter to make a moister cake. I need to arrive at a combination of butter and oil for the fat total to be close to or a little over 4.9 g:
4 tablespoons (2 oz) unsalted butter = 1.6 oz fat
+ 1/3 cup canola oil = 2.4 oz fat
+1/2 cup heavy cream = 1.3 oz fat
Fat total = 5.3 oz

The weight of the eggs should be greater than the weight of the fat:
2 large eggs = 3.50 oz
+ 3 large egg yolks = 1.95 oz
Total eggs = 5.45 oz

5.45 oz eggs > 5.3 oz fat

The weight of the liquid should be greater than the weight of the sugar. This ensures that there is enough liquid to dissolve the sugar and have some additional liquid to allow the starch to swell.
Liquid at 100% weight of sugar needs to be above 10.5 oz
10.5 - 5.4 eggs = 5.1 oz liquid
1/2 cup heavy cream has about 2.6 oz water-type liquid

So I still need at least 2.5 oz liquid. This could be 1/3 cup (79 ml) milk or buttermilk. I love buttermilk in cakes. And since I learned how wonderful whipped cream is, I love that, too. For the creaming or two-stage methods, I can use buttermilk and whipped cream. The texture of the cake with whipped cream is pure velvet. With the dissolved-sugar method, buttermilk works well, but it does curdle when you heat it to dissolve the sugar. So I can dissolve my sugar in 1/3 cup water (2.6 oz) and add 1/2 cup (118 ml) whipped cream later. I can easily get away with 1/2 cup whipped cream because it is only about 60% water-type liquid.
Now, I have my basic ingredient amounts.
I need to add leavening. One teaspoon baking powder per cup of flour would be 13/4 teaspoons (8 g).
I really want the flavor of the whipped cream to come through, so I will limit flavorings to vanilla and salt. Here are my first estimates for ingredients:
13/4 cups (7.1 oz/201 g) spooned and leveled cake flour
11/2 cups (10.5 oz/298 g) sugar
4 tablespoons (2 oz/57 g) unsalted butter [1.6 oz/45 g fat]
1/3 cup (79 ml/2.4 oz/70 g) canola oil
3 large egg yolks (1.95 oz/55 g)
2 large eggs (3.5 oz/99 g)
1/3 cup buttermilk (79ml/2.8 oz/80 g)
1/2 cup heavy cream (118 ml, 4.23 oz/120 g) [1.3 oz fat/2.6 oz water]
13/4 teaspoons (8 g) baking powder
2 teaspoons (10 ml) pure vanilla extract
1/2 teaspoon (3 g) salt

I can now write my recipe and test it. This is similar to but slightly larger than the cake that I created for CookWise. In that cake, I used more butter but I didn’t have the whipped cream. They are both wonderfully sweet and moist.
One time when I was on the TV show Sara Moulton Live, we made the CookWise cake—just this single bare layer. We had sliced a piece for each of us, held it on a napkin, waved bon appétit, and ended the show eating our cake. Sara is so much fun. We stood there giggling and talking and slicing off and eating more cake. Before we realized it, we had eaten half of the cake. It had been a while since I made this cake, and I had forgotten how really good it is.
Cake mixing methods are covered on chapter 1. I have given three versions of this Magnificent Moist Golden Cake—the traditional creaming method, the two-stage method, and a method that is not widely known called the “dissolved-sugar” method, which follows.
My initial instinct was to use the recipe with the creaming method first because that is the one that most people know. But in considering how many little things can go wrong in the creaming method, I decided to go with the dissolved-sugar method instead. I really like this method the best of all. Putting a cake together in this manner may seem unusual, but I think that you will like it and you will love the results. You can read more about this Dissolved-Sugar Method on chapter 1.
 
Magnificent Moist Golden Cake (Dissolved-Sugar Method)
MAKES ONE 9 x 2-INCH (23 X 5-CM) ROUND LAYER
 
 
This is a wonderfully moist, sweet cake that I developed because I can’t stand dry cakes. It makes a single thick layer that can be sliced horizontally into three layers and used as the base for many different cakes. Having moist, sweet layers can dramatically improve any cake creation. This is a level, perfectly shaped cake.

What This Recipe Shows
A balanced recipe (balanced weights of tenderizing and toughening ingredients) creates a successful cake.
 
Adding the flavorings to the fat, which is an excellent flavor carrier, distributes the flavors well.
 
Because of the high sugar content, this cake gets brown on top but, since you invert it, this is not a problem.
 
Using a little whipped cream in a cake adds moisture, and produces a velvet-soft texture and a wonderful taste.


Nonstick cooking spray with flour
13/4 cups (7.1 oz/201 g) spooned and leveled cake flour (NO SUBSTITUTE—the cake will be sunken in the center and simply will not work correctly if other flour is used)
13/4 teaspoons (8 g) baking powder
11/2 cups (10.5 oz/298 g) sugar
1/3 cup (79 ml) water
4 tablespoons (2.4 oz/57 g) unsalted butter, cut in 1-tablespoon (0.5-oz/14-g) pieces
2 teaspoons (10 ml) pure vanilla extract
1/2 teaspoon (3 g) salt
1/3 cup (79 ml) canola oil
3 large egg yolks (1.95 oz/55 g)
2 large eggs (3.5 oz/99 g)
1/2 cup (118 ml) heavy cream
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. Spray a 9 x 2-inch (23 x 5-cm) round cake pan with nonstick cooking spray with flour and line the bottom with a parchment circle. (I very lightly spray the top of the parchment, too.)
 
3. Beat flour and baking powder for a full 30 seconds at medium speed on the mixer, and then pour the flour mixture into a large bowl and set aside. Don’t wash the mixer bowl. Add the sugar to the bowl and place it back on the mixer.
 
4. Heat the water to a simmer in the microwave, or on the stove, and add it to the mixer bowl. Beat a few seconds to dissolve the sugar, and then beat in the butter, vanilla, and salt. Add the oil and mix on medium to blend.
 
5. Sprinkle one-third of the flour mixture over the sugar mixture. Blend in on low with a minimum amount of beating. Continue adding the flour until all is incorporated.
 
6. By hand, stir in the egg yolks one at a time, and then stir in the whole eggs one at a time.
 
7. Place a bowl, beaters, and the heavy cream in the freezer to chill for 5 minutes. Whip the cream until soft peaks form when the beater is lifted. Whip just a little beyond this soft peak stage. Stir about one-quarter of the whipped cream into the batter to lighten. Then gently fold the rest of the whipped cream into the batter.
 
8. Pour the batter into the prepared pan. Drop the pan onto the counter from a height of about 4 inches (10 cm) to knock out bubbles. Place the cake in the oven on the stone and bake until the center springs back when touched, or a toothpick inserted in the center comes out clean but moist, about 40 minutes. Ideally, the cake should not pull away from the sides until it has just come out of the oven. The center temperature should be about 209ºF/98ºC if you check by inserting an instant-read thermometer.
 
9. Place the cake in the pan on a rack to cool for about 10 minutes, then shake the pan to loosen the cake all around. Spray the cooling rack with nonstick cooking spray and invert the cake onto the rack to finish cooling.
 
CAKES USING THE MAGNIFICENT MOIST GOLDEN CAKE LAYERS
 
You can make many cakes using these moist layers. I have included several cakes, but let your mind go wild and you can come up with cake after cake. You will get moist, sweet layers using any of the mixing methods that you like—Dissolved-Sugar Method, Creaming Method, or Two-Stage Method.

Methods of Slicing Cakes into Layers
Make sure that the cake is completely cool before slicing. In fact, it will slice better chilled. You may want to wrap it well and chill in the freezer for about 30 minutes or in the refrigerator for 1 hour.
With a Long Knife
Using two toothpicks, mark the cake height in thirds. Repeat at three more equally spaced places around the edge of the cake. (Pretend as if the cake is a clock face. At 12, 3, 6, and 9 on a clock, use two toothpicks to mark the cake layer in thirds.)
Using the toothpicks as guides, with a long serrated knife, moving the knife in a sawing motion, slice off a layer by slicing horizontally through the cake. Again, using the toothpicks as guides, slice the remaining two-thirds of the cake in half horizontally, making three layers.
With Dental Tape
As above, use two toothpicks to mark the cake height in thirds. Repeat at three more equally spaced places around the edge of the cake. (Pretend as if the cake is a clock face. At 12, 3, 6, and 9 on a clock, use two toothpicks to mark the cake layer in thirds.)
Pull off a piece of dental tape or floss long enough to go around the cake with about 8 inches (20 cm) to spare. Loop the dental tape or floss around the cake, resting on the top row of toothpicks. Cross over the ends of the tape. Now, with the tape crossed, the end from the right side of the cake in your left hand and the end from the left side of the cake in your right hand, gently pull. The tape will cut through the cake. You now have the top layer cut. Gently slip a cardboard cake circle or two large spatulas into the cut and lift the upper section of cake from its bottom. To cut the middle and bottom layers apart, loop the tape around the cake again—this time resting on the lower row of toothpicks. Cross over the ends of the tape as before and cut the layers apart.
With a Cake Leveler
A cake leveler is a specialty piece of equipment available from pastry suppliers such as Wilton Indus tries and others. There are at least two main types. One has a spring frame, uses a wire to cut, and is relatively inexpensive. A more expensive professional type uses one or two blades in a rigid frame.
Following directions, set the wire or blade at the desired height and make the cut. For three equal layers, cut first at one-third of the cake height and then cut the remaining two-thirds in half.


 
Dinner-on-the-Grounds Coconut Cake
MAKES ONE 9-INCH (23-CM) 3-LAYER ROUND CAKE
 
Here is an incredibly moist—almost soggy—Southern coconut cake. I was trying to make a cake like the wonderful coconut cakes of my youth—my favorite at dinner-on-the-grounds events. I have tried and tried to make the cake that I remembered so well, but not until I tasted Betty McCool’s coconut cake did I find it. Betty is a musician and a wonderful home cook who makes incredible desserts. Her Coconut Soaking Solution and Icing are fabulous! This was the Dinner-on-the-Grounds Coconut Cake that I remembered. I used my Magnificent Moist Golden Cake layers and Betty’s Soaking Solution and Icing.

What This Recipe Shows
Cut cake layer surfaces are turned up for the bottom and middle layers to encourage the soaking of icing into the layers.


1 recipe Magnificent Moist Golden Cake, baked, cooled, and sliced into 3 layers
Betty McCool’s Ole Time Coconut Soaking Solution (recipe follows), warm
1 package (6 oz/170 g) frozen grated coconut
Betty McCool’s Coconut Icing (recipe follows)
 
1. Place a cake layer cut side up on a serving platter, serving dish, or cardboard cake circle. Spoon one-third of the Coconut Soaking Solution over the bottom layer, then place next layer on and spoon on another third. Place top layer on cut side down and spoon all remaining soaking solution on the cake.
 
2. Sprinkle the coconut over top layer that you have already poured soaking solution on. Now pour on the icing, allowing it to drip down the sides of the cake.
 
3. Refrigerate at least 2 hours before serving. Best if refrigerated overnight, covered with a plastic or glass cake dome. Serve cold.
Betty McCool’s Ole Time Coconut Soaking Solution
1 cup (237 ml) whole milk
1 cup (7 oz/198 g) sugar
1 package (6 oz/170 g) frozen grated coconut
 
In a medium saucepan, stir the milk, sugar, and coconut together. Bring to a boil over medium heat. Let cool slightly. Can be used hot or warm.
Betty McCool’s Coconut Icing
1 cup (7 oz/198 g) sugar
3 tablespoons (45 ml) water
1/4 teaspoon (1 g) cream of tartar
11/2 teaspoons (7.5 ml) pure vanilla extract
1/3 cup (79 ml) light corn syrup
3 large egg whites (3 oz/85 g)
 
Place all the ingredients in the top of a double boiler over simmering water. Beat with a hand beater until icing thickens, about 8 minutes. Allow to cool 5 minutes before pouring on the cake.
 
Chocolate-Walnut Frosted Golden Layer Cake
MAKES ONE 9-INCH (23-CM) 3-LAYER ROUND CAKE
 
I designed this cake using the Magnificent Moist Golden Cake layers for moist layers with chocolate icing and walnuts. This wonderfully well-behaved icing is not very sweet, so I wanted to use a sweet soaking solution on the layers. If you are using a really sweet chocolate icing, omit the soaking solution.

What This Recipe Shows
Cut cake layer surfaces are turned up for the bottom and middle layers to encourage the soaking solution to soak into the layers.
 
Roasting enhances the flavor of nuts.


3 cups (10.5 oz/300 g) walnut pieces
1 tablespoon (0.5 oz/15 g) butter
1/4 teaspoon (1.5 g) salt
Wax paper
1 recipe Magnificent Moist Golden Cake, baked, cooled, and sliced into 3 layers
Golden Layers Soaking Solution (recipe follows)
1 recipe Luscious, Creamy Chocolate Icing
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. Spread the nuts out on a baking sheet, place in the oven on the stone, and roast 10 minutes. While nuts are hot, stir in the butter and salt. When cool, coarsely chop and set aside.
 
3. To keep the serving platter clean, cut a 10-inch (25-cm) long piece of waxed paper, cut it in half lengthwise, then cut each half lengthwise in half again. Now you have four 3 x 10-inch (8 x 25-cm) strips. Lay the strips in a square on the serving platter with their outside edge touching the outer edge of the platter. Place a cake layer, cut side up, on the platter, partially on the strips. (These strips can be pulled away later, keeping the platter clean while you ice the cake.) Drizzle 3 to 4 tablespoons (45 to 60 ml) of the soaking solution over the layer. Ice the prepared bottom layer with about 1/4-inch (0.6-cm) thickness of the icing, making the icing just a little thicker around the outer edge. Sprinkle with about 1/2 cup (1.7 oz/50 g) of the roasted walnuts.
 
4. Place the middle layer on top of the iced bottom layer, cut side up. Drizzle evenly with 3 to 4 tablespoons (45 to 60 ml) of the soaking solution. Ice with about 1/4-inch (0.6-cm) thickness of the icing, making the icing just a little thicker around the outer edge. Sprinkle with about 1/2 cup (1.7 oz/50 g) of the walnuts.
 
5. Place the last layer on top of the iced middle layer with the cut side down. Using a long metal spatula, ice the top and sides with the remaining icing. Press the remaining 2 cups (7 oz/200 g) roasted walnuts into the icing around the sides of the cake. Remove the waxed paper by pulling each strip out.
Golden Layers Soaking Solution
1 cup (7 oz/198 g) sugar
1 cup (237 ml) hot water
2 tablespoons (30 ml) Frangelico, rum, or walnut liqueur, optional
1 teaspoon (5 ml) pure vanilla extract
 
Stir the sugar into the water to dissolve. Then stir in the liqueur, and if using, the vanilla.
 
Shirley’s Boston Cream Pie
MAKES ONE 9-INCH (23-CM) 3-LAYER ROUND CAKE
 
You have probably already discovered that Boston cream pie is a cake and not a pie. The Boston Globe reprinted the original Parker House recipe a few years ago, stating that “Boston cream pie was invented by Monsieur Sanzian, a French pastry chef hired in 1855 by the former Parker House (now the Omni Parker House).” Executive chef Joseph Ribas, who has been with the hotel for twenty-seven years, says Sanzian invented it “because he was topping an English cream cake with chocolate.” The original cake was a two-layered sponge cake with rum-flavored custard and chocolate icing. I make no attempt at adhering to the original in any way. I have flavored my Magnificent Moist Golden Cake with rum and split it into three layers. Then, I have not one but two layers of vanilla pastry cream filling and a ganache icing.
 
1 recipe Magnificent Moist Golden Cake prepared with 3 tablespoons (45 ml) Myers’s rum added when you add the vanilla
11/2 recipes Pastry Cream (Crème Pâtissière,), cooled
1 recipe Velvety Ganache Glaze
 
1. When the cake has cooled, slice it horizontally into three layers.
 
2. Place one cake layer, cut side up, on a serving platter, on the serving dish, or on a cardboard cake circle. Spread half of the pastry cream on the cake. Gently place the middle layer on top of the Pastry Cream. Press down just enough so that the Pastry Cream layer spreads out to be even with the cake layers. Spread this second layer with the remaining Pastry Cream and place the last layer on top, cut side down. Again press down just enough so that the Pastry Cream spreads out to be even with the cake layers. Gently cover the cake with plastic wrap and refrigerate overnight or for several hours.
 
3. When you are ready to ice the cake, prepare the ganache. Follow the Double-Icing Technique and divide the ganache in half. When the ganache cools to 90ºF/32ºC, ice the cake with one half. Refrigerate for 30 minutes to set the icing. Heat the second half of the ganache and strain it into a measuring cup with a spout. Pour the ganache on the cake and tilt to spread. Do not use a spatula to spread the ganache. Cover and refrigerate. Cut with a serrated knife.
 
Shirley’s Not-the-Traditional Lane Cake
MAKES ONE 9-INCH (23-CM) 3-LAYER ROUND CAKE
 
Traditional Lane cake is made with white cake layers, a great nutty, raisiny filling and fluffy white icing. The filling may have a touch of sherry. As a child, I loved the filling and the icing, but the cake layers were frequently dry and not that tasty.
So this moist, flavorful cake bears only a little resemblance to the traditional Lane Cake. I used my Magnificent Moist Golden Cake for moist cake layers and, since anything worth doing is worth overdoing, I sprinkled the layers with a bourbon soaking solution. I tried dry sherry first, but it was wimpy and the flavor was lost. Bourbon is perfect! It contributes great flavors without any hint of alcohol.

What This Recipe Shows
Bourbon adds more flavor to the cake than dry sherry.
 
Using moist, golden cake layers makes a moister cake than dry, white layers.


1 recipe Magnificent Moist Golden Cake
(choose any version)
Lane Cake Soaking Solution (recipe follows)
1 recipe Lane Cake Filling
1 recipe Italian Meringue, prepared just before icing the cake
 
1. Prepare the Magnificent Moist Golden Cake as directed. When the cake has cooled, slice it horizontally into 3 layers. Place one layer on a serving platter, cut side up.
 
2. Spoon or sprinkle about 4 tablespoons (60 ml) of the soaking solution evenly over the bottom layer. Cover with half of the filling. Place the middle layer on top. Spoon or sprinkle about 4 tablespoons (60 ml) of the soaking solution evenly over the layer. Top with the remaining filling. Cover with the top layer, cut side down, and sprinkle it with about 4 tablespoons (60 ml) of the soaking solution.
 
3. Tightly wrap the cake, first with Saran Wrap, which is an outstanding barrier, around the sides and fold down over the top. Then wrap with plastic cling wrap to hold the Saran on securely. Refrigerate tightly wrapped, overnight or for a day or two.
 
4. With the prepared the Italian Meringue, ice the cake. Create swirls and peaks with the back of a wet serving spoon. For a dramatic effect, you can use a small blowtorch to darken the tips of the peaks.
Lane Cake Soaking Solution
1 cup (7 oz/198 g) sugar
1 cup (237 ml) hot water
1/4 cup (59 ml) quality bourbon, such as Maker’s Mark, or Tennessee whiskey, such as Jack Daniel’s
 
Stir the sugar into the water to dissolve. Stir in the bourbon.
Lane Cake Filling

What This Recipe Shows
Soda breaks down cell walls and softens the dates.
 
Roasting enhances the flavor of nuts.


1/2 teaspoon (2.5 g) baking soda
1 cup (6.3 oz/178 g) chopped dates
1 cup (237 ml) boiling water
1 cup (3.5 oz/99 g) pecans
1 cup plus 1 tablespoon (8.5 oz/241 g) unsalted butter, divided
1/4 teaspoon (1.5 g) salt
8 large egg yolks (5.2 oz/147 g)
1 cup (7 oz/198 g) sugar
1 teaspoon (5 ml) pure vanilla extract
1/4 cup (59 ml) quality bourbon, such as Maker’s Mark, or Tennessee whiskey, such as Jack Daniel’s
 
1. While the cake is baking, sprinkle the baking soda over the dates, then cover with the boiling water and allow to stand at least 30 minutes.
 
2. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
3. Spread the pecans out on a baking sheet, place in the oven on the stone, and roast 10 minutes. While nuts are hot, stir in 1 tablespoon (0.5 oz/14 g) of the butter and the salt. When cool, coarsely chop and set aside.
 
4. Combine the egg yolks, sugar, and the remaining 1 cup (8 oz/227 g) butter in a double boiler. Cook, stirring until it thickens, about 15 minutes. Remove from the heat, and stir in vanilla and bourbon.
 
5. Drain the dates well. Stir the dates and pecans into the cooked egg mixture.
 
6. Spread the filling between the layers as described on chapter 1.
Chemical Leaveners
 
TYPICAL CHEMICAL LEAVENERS
 
To most cooks, chemical leaveners mean baking powder or baking soda, and, indeed, these are the primary chemical leaveners used in home cooking.
Baking soda (sodium bicarbonate), when used alone, breaks down when heated to form carbon dioxide gas and sodium carbonate (washing soda), which has an unpleasant soapy taste and is moderately alkaline. However, if baking soda is combined with an acid, carbon dioxide gas is produced much faster and only a small amount of a milder-tasting salt is left behind. Baking soda works beautifully with foods that contain mild acids like chocolate, honey, molasses, citrus juice, sour cream, buttermilk, and brown sugar, to name a few.
Baking powder contains both baking soda and the exact amount of a powdered acid to use up all the soda. In 1 teaspoon (5 g) of baking powder there is only 1/4 teaspoon (1 g) baking soda, so soda has four times the leavening power of baking powder. Baking powder also contains cornstarch to separate these two ingredients and to keep both ingredients dry by absorbing moisture.
Baking powders can be fast-acting, slow-acting, or double-acting, depending on the acid or acids that they contain. Fast-acting baking powders contain an acidic ingredient (like cream of tartar, tartaric acid, or monocalcium phosphate) that dissolves rapidly in cold water. If the baking powder has an acidic ingredient that does not dissolve easily (like sodium aluminum sulfate or anhydrous monocalcium phosphate), it does not start producing gas until the batter is hot—this is a slow-acting baking powder.
Baking soda has four times the leavening power of the same weight of baking powder.

Double-acting baking powders contain an acid that dissolves rapidly in water and an acid that does not dissolve until the batter reaches a higher temperature in the hot oven. Encapsulation of a single acidic ingredient is also used to make some baking powders double-acting.
Most widely distributed grocery store brands of baking powder, such as Rumford, Calumet, and Clabber Girl, are double-acting. Rumford and Clabber Girl are both made by Hulman & Company, with Rumford being an all-phosphate baking powder (containing no aluminum). It is faster acting than most double-acting powders. You need to move fast and get cakes made with Rumford into the oven promptly since most of the bubbles are released shortly after mixing. Baking powders made with sodium aluminum sulfate have most of their action delayed until the batter is hot in the oven.
On chapter 1 is a table of reaction times of some leavening acids. You can check the label on your baking powder for one of these ingredients to help determine when most of the bubbles will be produced. Many baking powders use more than one acid to give more than one time of bubble production.
 
HOW LEAVENERS WORK
 
Baking soda and baking powder do not create new bubbles in a batter or dough; the carbon dioxide that they release only enlarges bubbles that already exist in the batter or dough. This means that bubbles created during mixing are a vital part of leavening, too. Also, in chemically leavened baked goods, in addition to the carbon dioxide from baking powder and baking soda, we have steam from liquids (including eggs) that inflates bubbles in the batter or dough. In a hot oven, just as carbon dioxide from the chemical leaveners expands air bubbles, the steam generated from the liquid and/or the eggs inflates bubbles in the batter or dough, too. Neither chemical leaveners nor steam create a single new bubble. They only enlarge bubbles that already exist in the dough.

Reaction Times of Leavening Acids During Cake Making
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Carbon dioxide (from the chemical leaveners) and steam (from liquids in the dough) enlarge bubbles that already exist in the batter or dough. They do not create a single new bubble.

In the “Touch-of-Grace” Biscuits, a wet dough (that produces an abundance of steam) is the magic ingredient that makes these biscuits unbelievably light and moist.
This means that creating fine bubbles in the batter during the mixing is a crucial part of leavening. On chapter 1 through 135, we will go into different mixing methods and how effective they are at incorporating fine bubbles in the batter.
 
BUYING, USING, AND STORING CHEMICAL LEAVENERS
 
Just as milk and other perishable grocery items are dated with an expiration date, so are chemical leaveners. I always look at the dates on several cans of the brand that I want and select the one with the latest expiration date.
Careful measuring of chemical leaveners is vital. Since an amount as small as 1/4 teaspoon (1 g) of baking soda controls a whole cup of flour, using accurate measuring spoons and leveling the spoon is important.
To store, close the lid tightly, and store chemical leaveners in a dry place to keep them potent. You can check the potency of baking powder by stirring 1/4 teaspoon (1 g) in 1/2 cup (118 ml) of very hot water. If the baking powder is good, you instantly see a mass of fine bubbles.
You can check baking soda in a similar manner but add 1/4 teaspoon (1.25 ml) white vinegar to the water before you add the soda. You should get fine bubbles instantly with fresh baking soda.
 
MAKING YOUR OWN BAKING POWDER
 
You can make your own fast-acting baking powder by mixing baking soda with cream of tartar and cornstarch. A workable formula is: 1 tablespoon (14 g) baking soda with 2 tablespoons (18 g) cream of tartar and 11/2 tablespoons (11 g) cornstarch.
 
THE BIG PICTURE
 
Of all the chemical leavening information included here, the two most important and ever-present problems that a cook faces are:
How much chemical leavener to use? and How to evenly distribute the leaveners throughout the batter or dough?
 
Amount of Leavener
 
If a cake falls or does not rise well, you might think that that you did not use enough leavening. More frequently, however, the problem is just the opposite. When a recipe contains too much baking powder or soda, the bubbles get too big, run into each other, float to the top, and POP—there goes your leavening! Your cake or muffins will be very heavy or fall completely. This is a widespread problem. Even in “good” cookbooks there are many recipes that contain excessive amounts of leavening agents. Unfortunately, this leads to heavy cakes, quick breads, and muffins.
The two most frequent problems in using chemical leaveners are: using the correct amount of leavener and evenly distributing the leaveners throughout the batter.

Often the problem is with the quantity of baking soda. Each teaspoon of baking powder contains only 1/4 teaspoon (1 g) baking soda. Baking soda is strong stuff! It should be used carefully and cautiously.
With too much leavening, the bubbles get too big, run into each other, float to the top and POP, producing heavy, fallen cakes, quick breads, and muffins.

Guidelines for ideal quantities of leavening are:
 
FOR EACH CUP OF ALL-PURPOSE FLOUR (4.4 OZ/125 G) IN A RECIPE USE NO MORE THAN:
1 to 11/4 teaspoons (5 to 6 g) baking powder
or
1/4 teaspoon (1 g) baking soda

Many baking recipes call for both baking powder and baking soda. This may seem redundant since they are both essentially baking soda, but there can be reasons to use both. Baking powder is very reliable. It never leaves a soapy aftertaste because it contains exactly the right amount of acid for the amount of soda, and most baking powder is double-acting, meaning it releases carbon dioxide both immediately in the batter and later in the hot oven. But if a recipe contains a considerable amount of an acidic ingredient such as yogurt or sour cream, a little soda may be added in order to neutralize some of the acidity. However, I am a strong believer in creating more acidic batters and doughs (which makes the proteins set faster). I tend to avoid soda altogether or use it in very small amounts.
For example, 1/2 teaspoon (2 g) baking soda will neutralize 1 cup (237 ml) of a mildly acidic ingredient like buttermilk or sour cream. If you have a recipe with 3 cups (13.2 oz/374 g) of flour that also contains 1 cup (8.5 oz/241 g) of sour cream, in addition to 2 teaspoons (9 g) baking powder, you could use 1/4 teaspoon (1 g) of soda, which will neutralize only 1/2 cup (4.2 oz/119 g) of the sour cream, still leaving 1/2 cup of sour cream to maintain a slightly acidic batter. You will now have the equivalent of 3 teaspoons (14 g) baking powder—correct leavening for 3 cups (13.2 oz/374 g) of flour.
 
Variations in Guidelines of Leavening Quantities
 
These are guidelines; there can be variations in the correct amount of baking powder to use. You may need to make adjustments for your own cooking conditions.
When you change pan size from the original recipe, the amount of baking powder should be altered. If switching to a very large pan, in which the batter will not be as deep and will have a much larger surface area, the leavener can easily expand and rise, so you will need less baking powder; if switching to a smaller pan with deeper batter, you will need more baking powder.
Rose Levy Beranbaum in The Cake Bible gives the exact amounts of baking powder for 6 to 18-inch (15 to 46-cm) round pans. For example, for white or yellow cakes, she recommends: 11/2 teaspoons (7 g) baking powder for 6 to 8-inch (15 to 20-cm) pans, 11/3 teaspoons (6 g) for 9 to 10-inch (23 to 25-cm), 11/8 teaspoons (5 g) for 11 to 14-inch (28 to 36-cm), 1 teaspoon (5 g) for 15 to 17-inch (38 to 43-cm), and 7/8 teaspoon (4 g) for an 18-inch (46-cm) pan.
Slightly more leavening can be used if the recipe calls for a lot of heavy ingredients like chopped fruits and nuts. You can initially try about 20% more leavening. If the volume increases, fine. If the volume decreases, cut back on the leavening.
 
SPOTTING AND REPAIRING OVERLEAVENED RECIPES
 
By applying leavening quantity guidelines, you can spot and repair overleavened recipes. Look at the amount of flour, and then check the amounts of both the baking powder and baking soda. Apply the guidelines: 1 teaspoon (5 g) baking powder per 1 cup (4.4 oz/124 g) of flour, or 1/4 teaspoon (1 g) baking soda per cup of flour. If you have the right amount of leavening for the amount of flour, the recipe is properly leavened. Most frequently, the error is with the baking soda. Many cooks do not realize the strength of baking soda.
Most frequently, overleavening is from the baking soda. Many cooks do not realize the leavening strength of baking soda.

Another “tip off” that the recipe may be overleavened is the pan. With cakes, many times an overleavened recipe is baked in a Bundt or tube pan. Major cake errors are not as obvious when the cake is made in this type of pan. On chapter 1 you will find a pound cake recipe that makes a sunken, miserable-looking loaf cake but makes a lovely Bundt cake! It doesn’t matter if the top of the pound cake in a Bundt or tube pan is slightly sunken, you’re going to turn it upside down. No one will ever know!
Many cake errors are not obvious when the cake is made in a Bundt or tube pan.


High-Altitude Baking
At high altitudes, with less air pressure on baked goods, two major things happen: liquids evaporate more easily, and gas bubbles in baked goods rise to the top and pop more readily.
With the loss of liquid other ingredients become more concentrated. With greater sugar concentrations, a baked good can have trouble setting and may not set at all. The slower the baked good sets, the more moisture it loses and the worse the problem gets. You can have a soggy mess. Some experienced high-altitude bakers substitute extra-large eggs for the large eggs in recipes. This provides a little more liquid and more protein to set faster. Some reduce the amount of sugar. Some increase the oven tem perature. The severity of the problem depends on the altitude. Some bakers use all three techniques.
With the loss of gas bubbles, leavening is lost and the product becomes heavy. Bakers sometimes reduce the amount of leavener—baking powder. For an altitude of 7,000 feet (Denver is only 5,280 feet in altitude), USDA recommends a reduction of 1/4 teaspoon per teaspoon baking powder in the recipe. Baking Science and Technology recommends a reduction of about 1/2 teaspoon per teaspoon. The Agricultural Extension Services in states with high-altitude areas offer suggestions on solving baking problems. You can see this is a complicated problem.
Cookbook author Susan Purdy has an excellent book on high-altitude baking, Pie in the Sky. She bakes all kinds of baked goods at sea level, 3,000, 5,000, 7,000, and 10,000 feet, and tells you what changes she makes at each altitude to get a successful product.


Improving an Overleavened Recipe
 
Overleavened batters and doughs result in a finished product that can be quite heavy. These cakes are greatly improved by adjusting the leavening. Here is an example of an overleavened recipe, Pop Corriher’s Original Applesauce Cake, and how I adjusted the leavening.
 
Pop Corriher’s Original Applesauce Cake
MAKES ONE 12-CUP (2.8-L) BUNDT CAKE OR ONE 10-INCH (25-CM) TUBE CAKE
 
This recipe produces a heavy (overleavened), dry cake. My husband, Arch, insists that Pop’s cake was not dry! Maybe we don’t have the real recipe! For a great version, see Shirley’s Version.

What This Recipe Shows
In spite of having a large amount of butter, this cake is dry.
 
Per “The Math”, the weight of the sugar is about equal to the weight of the flour—it does not exceed it like most high-ratio cakes—and this, in good part, accounts for the dryness.
 
The only liquid comes from the applesauce and butter. This also may contribute to dryness.


Nonstick cooking spray
1 cup (8 oz/227 g) unsalted butter
2 cups (16.8 oz/476 g) dark brown sugar, packed
2 large eggs (3.5 oz/99 g)
31/2 cups (15.4 oz/437 g) spooned and leveled bleached all-purpose flour
2 teaspoons (9 g) baking soda
2 teaspoons (4 g) ground cloves
2 teaspoons (4 g) ground cinnamon
2 teaspoons (4 g) ground allspice
2 cups chunky applesauce (17.2 oz/488 g), see Note
1 pound (16 oz/454 g) seeded raisins (see A Raisin Is a Raisin?,)
 
Note: Applesauce is 82 to 88% water, and my favorite chunky applesauce contains 12% sugar (2 oz) and 82% water (14 oz).
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 325ºF/163ºC.
 
2. Spray a Bundt pan heavily with nonstick cooking spray, or spray a tube pan with nonstick cooking spray, line the bottom of the pan with parchment, and spray the top of the parchment lightly.
 
3. In a mixer, beat the butter on medium speed until light, about 2 minutes. Add sugar in three batches, and beat in after each addition. Beat until light and fluffy. On low speed, beat in the eggs one at a time until just blended.
 
4. In a large bowl, with a fork or hand mixer, stir together the flour, soda, cloves, cinnamon, and allspice. Stir the flour mixture into the butter mixture. Stir in the applesauce, then the raisins. Pour into the prepared pan.
 
5. Place in the oven on the baking stone and bake until the center springs back when touched, or a toothpick inserted in the center comes out clean but moist, about 1 hour and 20 minutes. If you check the center temperature with an instant-read thermometer, it should be about 209ºF/98ºC.
 
6. Place the cake in the pan on a rack to cool. Allow to stand in the pan 10 to 20 minutes. Make sure that the cake is loosened from the pan by jarring it against the counter. Invert the cake onto a serving platter to finish cooling. This cake improves upon standing for two or three days, well wrapped and refrigerated. (At Christmas, Pop soaked the cake with rum or bourbon.)
 
CHANGES THAT I MADE TO POP’S APPLESAUCE CAKE, AND WHY
 
Leavening
 
First, I checked the leavening: 2 teaspoons (9 g) of baking soda is enough to leaven 8 cups (35 oz/998g) of flour! Since I have 31/2 cups (15.4 oz/437 g) of flour, I will reduce the soda to 1 teaspoon (5 g).
 
Dryness
 
As it is, this cake is dry. To add moisture, I am going to increase the sugar from 2 cups to 21/2 cups. And I am going to substitute oil for some of the butter. Oil greases flour proteins better and reduces gluten formation, and thus reduces the water absorbed, leaving more moisture in the cake.
These changes greatly improved the cake, but if I felt more improvement was needed, I could add 1/4 cup (59 ml) freshly squeezed orange juice.
 
Roasted Nuts
 
Either roasted pecans or roasted walnuts greatly improve the flavor and texture of the cake. So I also added roasted nuts.

A Raisin Is a Raisin?
Golden raisins and regular raisins I knew about, but I thought that was it as far as raisins were con cerned. Then I ran into Pop Corriher’s applesauce cake. Pop Corriher, my husband’s father, had an apple orchard. At ninety, Pop milked a cow every day just so he could have fresh cream on his strawberries. The recipe for Pop’s applesauce cake calls for “seeded” raisins. I thought that was an older terminology for “seedless” raisins. Seeded, seedless, what’s the difference? As it turns out, there is quite a difference because raisins (dried grapes) can be made from a number of varieties of grapes.
The unique, sweet Muscat grape produces raisins with flavors that are ideal for meat or fish dishes, cereals, desserts, or candies. So the Muscat, a large, sweet grape with seeds, was for many years the grape used to make raisins in the United States, Europe, and Australia. For easy use, the seeds needed to be removed, thus producing “seeded” raisins. When the seeds are removed, the raisins are smushed and, since Muscat grapes are very juicy and sweet, seeded raisins are sold in solid, gooey blocks. As a boy, my husband separated the raisins from the gooey block and coated them with flour for Pop’s cake.
These seeded raisins are very different from our modern seedless raisins. When Scottish immigrant William Thompson grew a grape variety, Lady de Coverly, that is a seedless, thin-skinned, sweet grape, it was an ideal raisin grape—the grape “born” to be a raisin. Today, 95 percent of California raisins are made from Thompson seedless grapes grown in the San Joaquin Valley. These grapes did not have to be split and seeded, just dried—no gooey blocks nowadays.
In baking, seeded Muscat raisins are wetter and sweeter than Thompson seedless grape raisins. In the past, in the fall, we were able to get both seeded and unseeded Muscat raisins from Sun-Maid in California. When you can’t get seeded raisins, you can soak seedless raisins briefly in hot sugar water (2 cups hot water with 1 cup sugar for each pound of raisins) to more closely simulate the sweeter seeded raisins.


 
Shirley’s Version of Pop Corriher’s Applesauce Cake
MAKES ONE 12-CUP (2.8-L) BUNDT CAKE OR ONE 10-INCH (25-CM) TUBE CAKE
 
This delicious cake is now moist, but still has the intense spice seasoning of the original. I was stunned to see 2 teaspoons of cloves! That is an enormous amount of cloves, especially in addition to other spices. My husband, Arch, and I ate a slice right after I baked the cake and we thought it was too heavily spiced. The next day we were going to his daughter Lisa’s house. We really didn’t like the cake that much, so we saved about two slices and took the rest of the cake to Lisa.
Two days later, we had a small piece of the cake. It was wonderful! The spices had mellowed and the cake was marvelous. We ate every crumb. Lisa had said that neither her husband nor her children would touch the cake, and it was a huge cake. So we called to tell her that we would take half of it back. She had already eaten the whole cake by herself! I had to make another cake for us.
We learned the hard way that cakes can completely change after a day or two in the refrigerator. Be sure to allow time for this cake to stand for a day or two before serving.

What This Recipe Shows
Substituting oil, which is more effective at preventing gluten formation, for some of the butter makes cakes moister.
 
Using egg yolks instead of whole eggs enhances moisture and texture in cakes.
 
A cake, well wrapped, in the refrigerator can change greatly after mellowing for a day or two.


2 cups (7 oz/198 g) pecan or walnut pieces
3/4 cup plus 2 tablespoons (7 oz/198 g) unsalted butter, divided
3/4 teaspoon (4.5 g) salt, divided
Nonstick cooking spray
21/2 cups (21 oz/595 g) dark brown sugar, packed
4 large egg yolks (2.6 oz/74 g)
2 large eggs (3.5 oz/99 g) 1/2 cup (118 ml) canola oil
31/2 cups (15.4 oz/437 g) spooned and leveled bleached all-purpose flour
1 teaspoon (5 g) baking soda
2 teaspoons (4 g) ground cloves
2 teaspoons (4 g) ground cinnamon
2 teaspoons (4 g) ground allspice
2 cups (17.2 oz/488 g) chunky applesauce
1 pound (454 g) raisins—seeded raisins if available, or soak regular seedless raisins in 2 cups (473 ml) hot water with 1 cup (7 oz/198 g) sugar for one hour, then drain well
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. Spread the nuts out on a baking sheet, place in the oven on the stone, and roast for 10 minutes. While the nuts are hot, stir in 2 tablespoons (1 oz/28 g) butter and 1/4 teaspoon (1.5 g) salt. When cool, coarsely chop and set aside.
 
3. Reduce the oven temperature to 325ºF/163ºC. Spray a Bundt pan heavily with nonstick cooking spray or spray a tube pan with nonstick cooking spray, line the bottom of the pan with parchment, and spray the top of the parchment lightly.
 
4. In a mixer, beat the 3/4 cup (6 oz/170 g) butter on medium speed until light. Add the sugar in three batches, beating after each addition. Beat until light and fluffy. On low speed, beat in the egg yolks. Continue on low speed to beat in the eggs, one at a time until just blended. Beat in the oil.
 
5. In a large bowl, with a fork or a hand mixer, beat together well the flour, soda, remaining 1/2 teaspoon (3 g) salt, the cloves, cinnamon, and allspice. On the lowest speed, beat the flour mixture into the butter mixture until blended. Stir in the applesauce and roasted nuts. Drain the raisins, pat them dry with a paper towel, and stir them into the batter. Pour the batter into the prepared pan.
 
6. Place the pan in the oven on the stone and bake until the center springs back when touched, or a toothpick inserted in the center comes out clean but moist, about 1 hour and 20 minutes. The center temperature should be about 209ºF/98ºC.
 
7. Place the cake in the pan on a rack to cool. Allow to stand in the pan 10 to 20 minutes. Make sure that the cake is loosened from the pan by jarring it against the counter. Invert the cake onto a serving platter to finish cooling. This cake improves upon standing for two or three days, well wrapped and refrigerated.
 
MORE EXAMPLES OF OVERLEAVENED RECIPES
 
Overleavened cake recipes are everywhere. Here are some examples from various cookbooks. I will list only the ingredients, with weights given for flour and leavener. Flour and leaveners are in capital letters. Next, I point out the overleavening and explain what I would do to correct the leavening to make a lighter cake.
Remember the leavening guidelines: 1 to 11/4 teaspoons (5 to 6 g) baking powder per cup of flour in the recipe or 1/4 teaspoon (1 g) baking soda per cup of flour in the recipe.
 
OVERLEAVENED CAKE RECIPE #1: RHUBARB CAKE
2 cups fresh rhubarb, finely chopped
11/4 cups sugar
2 CUPS (8.8 oz/249 g) FLOUR
11/4 TEASPOONS (6 g) BAKING SODA
1/2 teaspoon salt
1 teaspoon cinnamon
1 teaspoon nutmeg
1 teaspoon vanilla
1 cup chopped walnuts
3 eggs
1/2 cup oil

The recipe contains 2 cups (8.8 oz/249 g) of flour, but with 11/4 teaspoons (6 g) of baking soda, we have enough leavening for 5 cups (22 oz/623 g) of flour. These two 9-inch layers of cake will fall and be very dense. The thought was probably that the soda would neutralize the acidity of the rhubarb, which it will. But it is also making an excess of carbon dioxide, which expands the bubbles in the batter too much, causes them to run into each other, float to the top, and POP. Reducing the baking soda to 1/2 teaspoon (2 g) will reduce acidity in the batter, leaven it correctly, and make the cake layers much lighter.
 
OVERLEAVENED CAKE RECIPE #2: LAYERED APPLE CAKE
2 CUPS (8.8 oz/249 g) SELF-RISING FLOUR
2 cups sugar
2 TEASPOONS (9 g) BAKING SODA
2 teaspoons cinnamon
11/4 cups Wesson oil
4 eggs
3 cups grated baking apples

This recipe is inconceivably overleavened! The writer did not appear to understand that self-rising flour already contains the proper amount of leavening. The recipe needs no additional leavening at all with this flour. The recipe, as written, has enough leavening for 10 cups (44 oz/1,246 g) of flour yet it has only 2 cups (8.8 oz/249 g)! With bleached all-purpose (not self-rising) flour, I would use only 2 teaspoons (9 g) of baking powder rather than 1/2 teaspoon (2 g) baking soda in order to keep the batter acidic (acidic batters set better).
 
OVERLEAVENED CAKE RECIPE #3: APPLE, WALNUT, HONEY CAKE
3 large eggs
1/2 cup canola oil
1/2 cup honey
2 teaspoons vanilla
2 CUPS (8.8 oz/249 g) FLOUR
11/2 cups sugar
1 TEASPOON (5 g) BAKING POWDER
1 TEASPOON (5 g) BAKING SODA
2 teaspoons ground cinnamon
3 cups (about 3 medium) peeled, cored, and thinly sliced apples
2 cups walnuts, coarsely chopped

In the headnote for this cake, the author honestly admits that this is a very dense cake and that it was included in the book because of its good taste. With 1 teaspoon (5 g) of baking powder and 1 teaspoon (5 g) baking soda, there is enough leavening for 5 cups (22 oz/623 g) of flour, while the recipe contains 2 cups (8.8 oz/249 g). I would select self-rising flour and use no additional leavening in this recipe to simplify leavening and mixing.
 
“FIXING” OVERLEAVENED RECIPES
 
In the above examples of overleavened recipes, I gave my choice of the correct leaveners available. When selecting a leavener, you have a number of options. In some cakes with a high sugar content that you want to be incredibly moist, like my Magnificent Moist Golden Cake, using cake flour is absolutely necessary. In this case, you have a choice between baking powder and baking soda. My choice is baking powder unless the batter is extremely acidic—in which case, I would use baking powder as the primary leavener and add a minimum of baking soda to leave the batter acidic.
In cakes that contain fruit or other sources of moisture, or in cakes that you do not want to be very sweet, you can use baking powder, baking soda, self-rising flour (which already contains leavening), or some combination. Some great advantages of self-rising flours are that they are usually slightly lower in protein than all-purpose flour and the leavening is evenly distributed, producing a smooth-textured cake.
Not only is the leavening evenly distributed, but commercial flour companies have more leaveners available to them than home cooks and they have complete control over the time that bubbles are produced. I have used self-rising flours both from large nationally distributed mills and from White Lily, a small, quality miller, and found them to do an excellent job of leavening.
So in many recipes, my choice for leavening is self-rising flour, which also simplifies the recipe, getting rid of one or two ingredients—baking powder and baking soda. This is a personal choice. Some bakers object to using self-rising flour.
 
DISTRIBUTION OF LEAVENING
 
Another big challenge in cake making is achieving even distribution of the leavener in the batter. If the leavener is unevenly distributed, the cake will have holes here and there, along with areas that are tightly compressed.
Many cooks think that an uneven texture is caused by the mixing method. For example, many think that you will get an uneven texture using the “muffin” method—combining all of the dry ingredients, combining all the wet ingredients, and then stirring the two together. This is not necessarily true. You can get a perfectly smooth cake using the “muffin” method if you use self-rising flour. It is usually the uniform distribution of the leavener that produces even-textured cakes, not the choice of mixing method.
It is the uniform distribution of the leavener that produces even-textured cakes, not the choice of mixing method.

GETTING EVEN DISTRIBUTION OF LEAVENERS
 
The following methods for distribution are frequently advised in recipes.
 
Sifting for Even Distribution of Leaveners
 
You may think that sifting would evenly distribute the leavening. Unfortunately it doesn’t. My husband suggested that I take a dark powder (so that I could see it) whose consistency was similar to baking powder, measure it onto flour as I would baking powder, then sift and observe its distribution. I watched as I sifted. Much to my dismay, I saw many dark patches. The patches get covered with the next layer of sifted ingredients, but they are there. I smeared through the sifted flour with the back of a spoon and, although a lot of the sifted flour was a mixed-color mixture, I could still see white streaks—areas where there was no dark powder.
This was in no way an accurate measure of distribution. When you sift two more times, you visibly have a pretty even blend. However, I know that the distribution can be far from perfect. I have experienced cakes that have ingredients that were sifted two or three times, yet they have an uneven texture (not terrible, but a few holes). In summary, you are going to have to sift three times or more for even distribution of leavener to create a cake with a uniform texture, and even then the cake may not be perfect.
In a recipe that instructs “sifting,” you can get a more even blend of ingredients by beating them together for thirty seconds with the mixer, a fork, or a whisk.

Not being able to get the cake texture perfectly even drove my friend Rose Levy Beranbaum crazy. “It [sifting] does not do an adequate job of mixing dry ingredients; this is better accomplished with a mixer or even by stirring with a fork.” In her recipes, she beats all of the dry ingredients together with the mixer for a full thirty seconds (which is quite long when you time it). She already has her sugar and flour blended, so she can’t use the creaming method. She uses the Two-Stage or Flour/Batter Method, which she prefers.
 
Self-Rising Flours for Even Distribution of Leaveners
 
Self-rising flours are a perfectly uniform blend of leaveners and lower-protein flour. Commercial companies have many more leaveners at their disposal than home cooks and these companies can control all phases of the leavening. However, even though some flours like White Lily self-rising are mildly chlorinated and low in protein, there are cases in which only cake flour will produce a perfect cake. One example is my Magnificent Moist Golden Cake. Also, self-rising flour is not suitable for very large layers that require less leavening. You can use self-rising flour and reduce the leavening of the mixture by blending in some plain flour.
 
Dissolving in Liquid for Even Distribution of Leaveners
 
Bakers frequently dissolve salt in a liquid so that it will be evenly distributed throughout the batter. But baking powder can start to lose a part of its leavening with this technique.

Chemical Leaveners At a Glance
[image: image]
[image: image]


 
Other Ingredients in Cakes and Other Chemically Leavened Baked Goods
FLOUR
 
There are many different kinds of flour, which I will cover with their pros and cons regarding cake making. First let’s take a look at what flour does in cakes.
 
Flour’s Role in Cakes
 
Flour and eggs provide the proteins to set and hold a cake. As you will see in sections to follow, you can really understand the role of flour or eggs when you make a flourless cake or an eggless cake. You can make either flourless or eggless cakes, but this places the whole job of setting the cake on one ingredient instead of the customary two.
 
Different Types of Flour
 
Here is a look at different types of flour, and the pros and cons of using specific flours in chemically leavened baked goods.
 
All-Purpose Flour
 
Many bakers would never think of using anything other than cake flour for cakes. But there are differences of opinion, and some bakers prefer a low-to moderate-protein all-purpose flour. Cake flour does have a definite taste. Some bakers even object to the fine texture that you get with cake flour and want the coarser texture of bleached all-purpose. All bread flours and most unbleached all-purpose flours have a higher protein content, meaning that more gluten can be developed creating potentially tougher baked goods. However, in spite of this, one pastry expert, Bruce Healy, prefers Gold Medal unbleached flour.
 
Cake Flour
 
Cake flour is different from all-purpose flour in a number of ways. You will get a different texture and taste in a cake using cake flour.
Cake flour is very finely ground, with a silky-smooth texture that produces a fine-textured cake. Because it is finely ground and has increased surface area, cake flour can absorb more liquid than plain bleached flours. More liquid in cakes means that use of more sugar is possible. You must have enough liquid to dissolve the sugar without taking liquid from the starch, which needs liquid to swell.
Cake flour is a low-protein flour (about 8 grams protein per cup, about 7 to 8%) and will not produce as much tough gluten as regular all-purpose flour. When used appropriately, it can produce very tender products.
Cake flour is chlorinated, which means that it is bleached with chlorine gas and deliberately left slightly acidic. Chlorination gives cake flour several advantages over non-chlorinated flour:
 
The acidity causes cakes to set slightly sooner, producing cakes with a finer texture.
Chlorination enhances the starch’s ability to absorb water and swell.
Fat sticks to chlorinated starch but not to starch from the same wheat that has not been chlorinated. Since all the air bubbles are in the fat, this means a more even distribution of the bubbles, producing a finer texture.
The amount of chlorination influences taste. White Lily, a Southern low-protein, fine-textured flour, is slightly chlorinated and does not have the slightly sharp taste that cake flour does.
 
Chlorination makes a significant difference. The texture and taste of the cake will be different from one made with non-chlorinated flour. Cake flour in the United States is chlorinated; however, this is not true in many countries. Cake flour in Japan is not chlorinated. Chlorinated flour in the United Kingdom is available only as “self-raising”—that is, self-rising with baking powder (leaveners) already added. This creates problems for large cake layers in wedding cakes, which need less leavening. Rose Levy Beranbaum had this problem when adapting The Cake Bible for an edition in the United Kingdom. Nick Malgieri, author of Nick Malgieri’s Perfect Pastry, offered Rose a solution: use the leavened chlorinated flour (for fine texture) and add a small amount of plain unleavened all-purpose flour to correct for the excess of leaveners.
The taste of cake flour is not the only thing that influences a baker’s choice of flour. I wanted to use self-rising flour in my basic cake because the leavening is evenly distributed, producing an even-textured cake—no holes. But my primary goal was to achieve a moist, sweet layer.
I thought that White Lily self-rising flour, which is ideal for biscuits, would be perfect. It works beautifully in many cakes, giving you the fine texture and many of the advantages of cake flour. And it is both self-rising and lightly chlorinated. However, I tried and tried and could not get the amount of sugar and liquid that I wanted in the recipe and not have a slightly sunken center in the baked cake. I could get the perfect shape—a level top—by adding a little more flour, but I lost some of the sweetness and the moisture. Because the White Lily didn’t absorb as much liquid as the cake flour, I was unable to get my extremely sweet, moist cake without a slightly sunken center. So I ultimately decided to use cake flour.
 
Bleached and Unbleached Flours
 
National-brand bleached all-purpose flour dependably has an intermediate protein content (11 to 12%) and is preferable to an unknown local-brand all-purpose flour, which may be quite high in protein. Most brands of flour use a higher-protein flour in their unbleached.
Most millers put a higher-protein flour in their unbleached types.

So, since higher protein means more tough gluten, when baking tender cakes, muffins, and quick breads, you should use bleached all-purpose flour if you don’t use cake flour. Most unbleached flours and bread flours have high protein contents and should be avoided for cakes but coveted for yeast doughs. I have always firmly believed this.
But then there is the taste. I took a baking workshop from Didier Rosada, the chef who has trained our Baking Team USA, which won bread-baking competitions against French and Italian bakers several times. It’s hard to believe, but the Americans baked better baguettes than the French! For these magnificent baguettes, Didier insisted on using unbleached all-purpose flour from hard red winter wheat, which has a reasonably high carotenoid content. Didier said that because of the taste, he wanted this flour rather than the higher-protein bread flour that most bakers preferred. And, indeed, Didier’s baguettes do taste better than anyone else’s. For more information.
And then there is Bruce Healy, a great French-trained pastry chef. Bruce is a perfectionist and intent on knowing why things happen. (He also has a PhD in physics from Yale.) Bruce insists on using unbleached Gold Medal all-purpose flour for cakes. I yelled and screamed that that was all wrong, and he yelled and screamed back that all I had to do was taste cakes made from cake flour and cakes made from his unbleached flour. I do realize that most of Bruce’s cakes are French génoise, and these cakes are steam leavened, not chemically leavened, but he swears that he also likes the unbleached for quatre quarts (pound cakes). To reduce the protein count, he does substitute potato starch for 10% of his flour. Well, to each his own. The longer I cook, the more open-minded I get.
Millers try to produce flour that gives their customers outstanding baked goods. For this reason, millers make most brands of unbleached flour higher in protein than the bleached. They know that most of the people buying the unbleached flour are using it to make yeast bread, and a higher-protein flour will give them lighter bread. People using the bleached flour are probably making muffins and quick breads, which are more tender with a lower-protein flour.
However, all that being said, Bruce swore that Gold Medal bleached and unbleached had the same protein content. I couldn’t test chemically, but I tested both using the water-absorption test and Bruce was absolutely correct. If they weren’t the same, they were very close.
In some cakes, Bruce substitutes potato starch for part of the flour, which would lower the protein content of the mix. Also, potato starch granules are extremely large, so potato starch is a great absorber of liquid. This enables his flour–potato starch mixture to absorb almost as much liquid as cake flour. Of all the starches, potato starch is the most potent thickener, so it takes a smaller amount to thicken than any other starch.
So this mixture would give you the water-absorption advantage of cake flour. Plus, potato starch makes baked goods that taste great. Its disadvantage is texture. The potato starch granules swell to be very large (over 100 times their original size, while cornstarch swells to only 20 times original size). In a tight-textured cake like a pound cake, a slight loosening of the texture is not noticeable, but in a regular cake, potato starch can produce a coarse texture. (Sand cakes are cakes with a coarse texture containing a large amount of potato starch.)
Potato starch granules are a great absorber of liquid, so Bruce’s flour–potato starch mixture can absorb almost as much liquid as cake flour.

We have conventional training telling us to use bleached all-purpose flour or cake flour. Cake expert Rose Levy Beranbaum says use cake flour only, and cake expert Bruce Healy swears by Gold Medal unbleached all-purpose flour. And then there is White Lily, which is similar to the silky fine texture of cake flour with a better taste and is available as self-rising—most cake flour in the United States is not self-rising. White Lily flours are available in grocery stores in Southern states, and by mail order.
Which flour should you use? I used to think that I knew, but at this point, I don’t know. Perhaps this is a matter of personal opinion. You should try cake flour, White Lily self-rising, bleached and unbleached all-purpose, and decide for yourself. The texture and taste of the baked goods will differ. I use cake flour for my Magnificent Moist Golden Cake, and White Lily self-rising flour for my biscuits, muffins, scones, and in a number of cakes.
 
Self-Rising Flour
 
Self-rising flours are a perfectly uniform blend of leaveners and flour. This eliminates the problem of uneven mixing of the leavener with the flour resulting in an uneven texture. Also, millers can control every phase of leavening throughout the mixing and baking since they have more leavening acids available to them than home cooks do. For example, they can slow the first phase of the leavening—the gas that is produced when liquid is added. This means that if you have a phone call and take five minutes to get the cake in the oven, you will not lose all of this part of the leavening.
I hate sifting, and know that it does not do a good job of blending leaveners and flour. Beating with a mixer or even with a fork blends them more evenly. I love to use self-rising flour for its perfect distribution of leaveners. Beranbaum doesn’t use it; her point is that self-rising flour contains the equivalent of 11/2 teaspoons (7 g) baking powder per cup, which is slightly too much leavening in some specific situations (such as making large cake layers).
Different millers have different blends of leaveners. It has been my experience that many millers’ blends of self-rising flour are excellent. One of the old, small milling companies, White Lily, has worked on their leavening blend since 1920, so I know that I can trust it to be better than any combination I can make. I also know that it is an ideal blend for biscuits.
Corby Kummer, food writer and coffee expert, is a great purist who wants everything made from scratch. I challenged him to make biscuits comparing White Lily self-rising flour with his favorite leavening (baking powder and/or soda or his own blend of soda and cream of tartar). It was amazing how much better-tasting, lighter, and higher the biscuits made with self-rising flour were. Even Corby admitted that, in this case, self-rising produced a better biscuit than the ones made with his own leavener.
 
Understanding Flour’s Role: Flourless Cakes
 
Flourless cakes are easier to make successfully than eggless cakes because all-purpose flour contains only about 10% protein, so when you omit the flour, you are not giving up very much of your protein structure. The particles that flour usually provides can be supplied by ground nuts (even peanut butter), as we see in the cookies on chapter 4, or by cocoa particles in either cocoa powder or chocolate. There are many flourless cakes containing finely ground nuts or cocoa powder, or both.
Eggs, on the other hand, are essentially just protein and water with a little fat. So eggs contribute plenty of protein to set and hold the cake if the conditions are right.
 
ACIDITY
 
Acidity pops up in all kinds of places in cooking. If something is too acidic, it will not brown. On the other hand, if the reddish-blue compounds (anthocyanins) in food are not kept acidic, they turn blue. You may have seen red cabbage turn blue, or you may have seen blue halos around cherries in muffins.
I never thought about acidity in cakes until I ran into problems with flourless and eggless cakes. The egg and flour proteins in cakes set faster if they are acidic.
Proteins (egg and flour proteins in cakes) set faster if they are acidic. Sometimes, without acidic conditions, proteins won’t set. You can get pudding instead of cake.

Eggs especially need an acidic batter. They simply won’t set if conditions are not acidic enough. Without acidic conditions, you can get pudding instead of cake. When you have both flour and eggs in a cake, you have plenty of proteins, and different proteins that set over a range of acidity, so acidity doesn’t matter quite as much. But in the case of flourless or eggless cakes, the role of acidity becomes more important. I experienced this in a big way in developing the recipe for my “Flourless” Luscious, Decadent Chocolate Torte. When I inadvertently reduced the acidity of the batter by substituting heavy cream for the melted butter, I got pudding!
 
Chocolate Flourless Cakes
 
There are many wonderful “flourless” chocolate cakes that take advantage of the fact that the cocoa particles in chocolate act as flour. In fact, any chocolate with sugar (bittersweet/semisweet) contains three of our four major cake ingredients: the cocoa particles act as “flour,” the cocoa butter is the fat, and the finely ground sugar particles are the sugar.
All that we need to complete a cake made with chocolate are the eggs. The “Flourless” Luscious, Decadent Chocolate Cake illustrates this very well. This is not a chemically leavened cake, but is a clear illustration of the cocoa particles in chocolate acting as flour.
In chocolate, you have three of the four major cake ingredients: there is sugar, cocoa particles acts as flour, and cocoa butter is fat.

In testing flourless chocolate recipes, I found that most use butter and possibly sugar with the chocolate and eggs. I tested a number of traditional recipes, but they were all dry, which was not a surprise because the recipes contain so many eggs. Egg whites dry things out. I knew that I had to do something. I can’t stand dry cakes. I love the taste of cream, so I thought I would try using cream instead of butter. The cream made the cake moister—too moist: it was pudding. I was stunned! What happened? All that I did was to substitute 1/2 cup (118 ml) heavy cream for melted butter and my cake went from bone dry to pudding!
The first thing that I thought of was acidity. The batter needs to be acidic for the eggs to set well. The acidity of the semisweet chocolate had been enough. Why did the addition of 1/2 cup (118 ml) of cream take that acidity away?
Oops! That is exactly what happened. Dairy products like the heavy cream contain buffers, compounds that grab hydrogen ions (the acidic part of acids). These buffers tie up the hydrogen ions and keep them from making the batter any more acidic.
Even when you add additional acidic ingredients, the cream, milk, or buttermilk can absorb acidity so the batter stays at about the same acidity. In some cases, with the acidity eliminated or greatly reduced, the proteins will not set firmly and you get pudding or a gummy cake.
Dairy products like heavy cream or milk contain buffers, compounds that grab hydrogen ions (the acidic part of acids), tie them up, and keep them from making the batter any more acidic.

My flourless chocolate cake set firmly with melted butter. Butter is over 80% fat, with 18 to 19% water, so there is only a small amount of “dairy products” in the butter. Cream, however, contains a much higher percentage of dairy products and enough of these buffering compounds to reduce the acidity of the batter just enough to prevent firm setting of the egg proteins.
So I compromised. I tested the cake with 1/4 cup (2 oz/56 g) butter and only 1/3 cup (79 ml) heavy cream. It set beautifully and was no longer pudding, and it was much softer and moister than the cake made with butter. This was just what I wanted—a little interference with the firm, dry setting of the egg proteins, but not enough to change from a cake to a pudding.
I kept playing with the recipe by adding a little acidity from cream of tartar, and tried to see how much I could reduce the eggs. When I got down to four eggs, it took an hour to cook and again the cake was on the border between cake and pudding. My granddaughter loved it; she wanted to take the whole cake to school. I decided that I would need one or two more eggs to push it securely into the cake category.
My editor at the time, Harriet Bell, said that she improved her flourless chocolate cakes by straining the beaten eggs. This removes more goopy stuff than you might think; the chalazae (the white strings in every egg) are removed. These are actually shock cords that hold the yolk in the center and keep it from banging against the inside of the shell.
I incorporated all of this and came up with the great flourless chocolate torte below. For another flourless cake, see Chocolate Pecan Torte with a Hint of Bourbon.
 
“Flourless” Luscious, Decadent Chocolate Torte
MAKES ONE 9-INCH (23-CM) ROUND TORTE
 
A chocolate lover’s delight! You can garnish this cake simply with a sprinkling of confectioners’ sugar. This torte is beautiful iced with Shiny Ganache Glaze, Velvety Ganache Glaze, or Satin-Smooth Ganache Glaze. I love to serve it with sweetened whipped cream or vanilla ice cream.

What This Recipe Shows
Strain the eggs for a smoother batter and cake.
 
Many flourless chocolate tortes contain melted butter, not cream. When I substituted cream for the melted butter, I got a pudding instead of cake. The cream contained dairy buffers that reduced the acidity of the batter to a point that the eggs would not set firmly. I found that if I added cream of tartar (a little more acidity),1/3 cup (79 ml) cream interfered with the setting just enough to give me a moister cake—still cake, but not as firm and dry as with butter.
 
Originally, I had used heavy cream—not whipped. Then I switched to my beloved whipped cream.


Nonstick cooking spray
6 large eggs (10.5 oz/298 g)
1 cup (7 oz/198 g) sugar
16 ounces (454 g) semisweet chocolate
1 teaspoon (3 g) cream of tartar 1 teaspoon (5 ml) pure vanilla extract
1/8 teaspoon (pinch) salt
1/4 cup (2 oz/56 g) butter, melted
1/3 cup (79 ml) heavy cream
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 375ºF/191ºC.
 
2. Spray a 9 x 2-inch (23 x 5-cm) round cake pan with nonstick cooking spray and line with a parchment circle. (I very lightly spray the top of the parchment, too.)
 
3. Place 6 eggs (4 for the whole eggs and 2 for yolks) in a bowl of hot water to warm them to room temperature or slightly above. Separate 2 of the eggs. In a medium mixing bowl, stir the 4 whole eggs and the 2 yolks until the yolks and whites are well blended. Strain the eggs and discard the goopy mess left in the strainer. Add the sugar and beat on medium speed for 10 minutes.
4. Place the chocolate in a large glass bowl and microwave with frequent stirring to melt; 50% power for 2 minutes usually works.
 
5. Add the cream of tartar, vanilla, salt, and butter to the beaten egg mixture and beat for a few seconds to blend.
 
6. Pour a little of the melted chocolate into the egg mixture and gently fold together by hand with a large spoon or spatula. Fold in more and more chocolate until all is added.
 
7. In a cold bowl with cold beaters, whip the cream until soft peaks form when the beater is lifted. Beat a little beyond this soft peak stage. Stir about one-quarter of the whipped cream into the batter to lighten. Then fold the rest of the whipped cream into the batter. Pour the batter into the prepared pan.
 
8. In a medium saucepan, bring about 3 cups (708 ml) of water to a boil. To make a water bath, place the cake pan in a larger pan and place in the oven on the stone. Carefully pour the boiling water into the larger pan until it comes about 11/2 inches (3.8 cm) up the side of the cake pan. Close the oven door and bake uncovered in the water bath for about 45 minutes. Make sure that the torte is sufficiently done; a toothpick inserted into the torte should come out clean and the torte should be firm to the touch.
 
9. Allow to cool in the pan on a rack for 1 hour. When completely cooled, wrap well with plastic wrap and refrigerate for 4 hours.
 
10. To remove from the pan, run a thin knife around the edge of the cake. Heat the bottom over a burner on the stove for about 10 seconds and then invert onto an 8-inch (20-cm) cake cardboard if decorating with icing, or onto a serving platter if sprinkling with confectioners’ sugar. Sprinkle with confectioners’ sugar or ice according to directions with Shiny Ganache Glaze, Velvety Ganache Glaze, or Satin-Smooth Ganache Glaze.
 
Acidic Ingredients
 
Which ingredients are acidic and which are not? Cake flour is acidic, about pH 5, which helps cakes set. However, in an eggless cake, you need all the protein that you can get and cake flour is low in protein. Shirley’s Crazy Cake simply uses vinegar to ensure acidity.
In chocolate cakes, it is helpful to use natural cocoa powder, which is acidic, instead of Dutch process, which is alkaline.

Acidity of Some Cake Ingredients
The chart below shows acidity of a number of typical ingredients. Acidity is measured in a unit called pH. The lower the pH, the more acidic a substance is. Neutral is pH 7, so ingredients below pH 7 are acidic, and those above are alkaline.
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FATS
 
Different Roles of Fats
 
In the delicate balance of ingredients in shortened (butter) cakes, fats and sugars are the tenderizers. They soften and moderate the firm structure made by the proteins in the flour, eggs, and milk.
In shortened cakes, fats perform three crucial roles: they make the cake light and delicate by holding the tiny air bubbles that the gases from baking powder or baking soda can expand; they make the cake melt-in-your-mouth tender by coating the flour proteins so that they cannot form gluten; and they carry rich flavors and essential nutrients. Solid fats such as butter and Crisco do a better job of holding air bubbles to aid in leavening, while liquid fats such as canola oil and vegetable oil do a better job as tenderizers because they coat flour proteins so well.
Commercially available shortenings with emulsifiers, such as Crisco, make high-ratio cakes (cakes that contain more liquid) possible. The emulsifiers allow the fat to hold onto more liquid, which, in turn, permits the use of more sugar in the cake batter. (There must be enough liquid to dissolve all the sugar and also allow the starch to swell.) This produces a sweeter, moister cake. (Read more about high-ratio cakes.)
 
Fats in Leavening
 
Solid fats, which hold air bubbles well, include butter, shortening, margarines, spreads, and solid animal fats. Animal fats, which can have a slightly meaty flavor, are used primarily in savory pastries, steamed Christmas puddings, and mincemeat baked goods.
Baking powder and baking soda do not make a single new bubble. Their gases simply enlarge the bubbles that already exist in the batter. With most solid fats, these vital bubbles must be beaten in during the creaming or mixing of the cake. However, shortening such as Crisco has an advantage over other solid fats in that it already contains millions of fine bubbles to aid in leavening.
Unprocessed solid shortening has a glassy, unappetizing appearance. For a more appealing snow-white appearance, manufacturers bubble nitrogen, a nonreactive gas, into the shortening. Shortenings are, by volume, about 12% fine nitrogen bubbles. This means that shortenings will make a lighter cake because they already contain all these bubbles ready to be enlarged. Also, many shortenings have emulsifiers such as mono-and diglycerides that aid in better distribution of the fat in the batter. Better distribution of fat means better distribution of the air bubbles for a better-textured cake. Shortenings with emulsifiers extend freshness, increase volume, and enhance eating quality.
In cakes, fats perform three crucial roles: they contribute to leavening, tenderize, and carry flavors. The bubble-holding capacity of solid fats is a vital part of leavening because baking powder and baking soda do not make new bubbles but only enlarge bubbles that already exist in the batter.

Shortening has an ideal texture to beat for increased volume and aeration. Even at warm room temperature, there is no danger that shortening will melt and lose its air-holding ability. Butter from the refrigerator must warm slightly to be beaten, and it can melt if the room is too warm. And, of course, butter does not contain the 12% of volume in fine bubbles that shortening has. Nevertheless, there is nothing like the taste of real butter, so butter is normally the fat of choice of fine cake bakers. I must say, however, I have been amazed at the good taste of cookies made with butter-flavored shortening. Crisco now offers a trans fat–free shortening.
Shortenings are, by volume, about 12 percent fine nitrogen bubbles. This means that shortening will make a lighter cake because these bubbles are just waiting to be enlarged.

Margarines have all the disadvantages of butter without its flavor advantage. Spreads, with their high water content, gums, starches, and major differences from brand to brand, will behave in unpredictable ways and do not contribute much to taste.
 
Fats as Tenderizers
 
Oil coats flour proteins better than a solid fat and prevents their absorbing liquid from the batter to make gluten. This leaves more moisture in the batter. Cakes made with oil can be not only tender but also very moist. When it is formed, gluten ties up water. So less gluten means more liquid free for a moister cake. This is why in cake after cake in this book I have used both butter and oil. Butter gives you great taste and aeration, and oil gives you tenderness and moisture. When you want a baked good that is really moist, think of oil. Every time that I bite into a horribly dry muffin, I think, “They should have used oil.”
I love the Carrot Cake made with oil in the 1975 edition of The Joy of Cooking.
 
Golden, Moist Carrot Cake
MAKES ONE 8-INCH (20-CM) 4-LAYER ROUND CAKE
 
Moist and wonderful! Spices and orange zest make this a little zippier than some carrot cakes. I love the flavors that develop when combining the brown sugar with carrots.

What This Recipe Shows
Oil makes a wonderfully moist cake.
 
Roasting enhances the flavor of nuts.
 
Self-rising flour produces an even texture (in the cake part, not with regard to the nuts).


2 cups (7 oz/198 g) pecan or walnut pieces
2 tablespoons (1 oz/28 g) butter
3/4 teaspoon (4.5 g) salt, divided
Nonstick cooking spray
21/3 cups (10.2 oz/291 g) spooned and leveled self-rising flour
1 teaspoon (2 g) ground cinnamon
1/2 teaspoon (1 g) nutmeg (freshly grated, if possible)
1/2 teaspoon (1 g) allspice, optional
1 tablespoon orange zest (grated peel)
3 large eggs (5.25 oz/149 g)
2 large egg yolks (1.3 oz/37 g)
2 cups (15.4 oz/437 g) light brown sugar, packed
1 cup (237 ml) canola oil 1 teaspoon (5 ml) pure vanilla extract
1/4 cup (59 ml) fresh orange juice
3 cups (11.6 oz/329 g) peeled and very finely grated carrots, about 6 carrots (I like to process in the food processor until very finely chopped)
Carrot Cake Cream Cheese Icing (recipe follows)
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. Spread the nuts out on a baking sheet, place in the oven on the stone, and roast 10 minutes. While nuts are hot, stir in the butter and 1/4 teaspoon (1.5 g) salt. When cool, coarsely chop and set aside.
 
3. Spray two 8 x 2-inch (20 x 5-cm) round cake pans (you need the 2-inch/5-cm high pans) with nonstick cooking spray and line with a parchment circle. (I very lightly spray the top of the parchment, too.)
4. In a large mixing bowl, beat together well the flour, remaining 1/2 teaspoon (3 g) salt, the cinnamon, nutmeg, allspice, and orange zest.
 
5. In another bowl, stir together the whole eggs, egg yolks, and brown sugar. Stir in the oil, vanilla, and orange juice. Make a hole in the center of the flour mixture and stir the egg mixture in a little at a time by hand. Stir in the carrots and the roasted nuts.
 
6. Pour the batter into the prepared pans. Spoon the batter from one pan to the other until the batter is divided equally. Drop the pans, one at a time, onto the counter from a height of 4 inches (10 cm) to knock out large bubbles.
 
7. Place both pans in the oven on the stone. Bake until the center springs back when touched, about 30 to 35 minutes. Ideally, the cake should not pull away from the sides until it has just come out of the oven. The center temperature should be about 209ºF/98ºC if you check by inserting an instant-read thermometer.
 
8. Place both layers of the cake in the pan on a rack to cool for 10 minutes, then shake the pan to loosen the cake all around. Spray a cooling rack with nonstick cooking spray. Place the rack sprayed side down on top of the cake, invert, and lift off the pans. Allow to finish cooling. When completely cool, slice each layer in half horizontally, creating four layers.
 
9. Ice with Carrot Cake Cream Cheese Icing. Divide the icing in half. Save one half to ice the top and sides, and divide one half into thirds for the layers. Place one layer cut side up on a serving dish and spread with one third of the divided icing. Place another layer on top of the icing, cut side up, and spread it with another third. Place the third layer on, cut side up on top of the second layer, and spread with the remaining icing. Place the top layer on, cut side down. Ice the top and sides with the reserved icing.
Carrot Cake Cream Cheese Icing
1/2 cup (4 oz/113 g) unsalted butter, cut in 2-tablespoon (1-oz/28-g) pieces
Two 8-ounce packages (454 g) cream cheese
4 cups (16 oz/454 g) confectioners’ sugar
1 teaspoon (5 ml) pure vanilla extract
1 tablespoon (15 ml) Grand Marnier liqueur
 
In a large mixing bowl, beat the butter until soft. Add the cream cheese and beat until blended and smooth. Blend in the sugar, vanilla, and Grand Marnier. Refrigerate until ready to use.
 
SUGAR
 
Sugar’s Many Roles in Cakes
 
Our most familiar sugar, table sugar or granulated sugar, is a double sugar (sucrose) made of glucose and fructose joined together. It may be an ordinary household item, but it plays amazing roles in cooking. Sugar is used to preserve the shape of fruits and vegetables. It is the reason that, after cooking all day, Boston baked beans still retain their shape. And in desserts, sugar can keep fruit in perfect shape.
In the balance of cake ingredients, sugar and fat are the tenderizers and moisturizers of the cake. When combining with flour proteins, sugar prevents them from joining each other to make tough gluten. One flour protein, glutenin, combines with sugar to form a soluble protein-sugar compound, and gliadin, the other gluten-forming protein, combines with sugar in the same manner. Sugar is a great tenderizer in pie crusts and cookies, and it plays the same role in cakes. Since sugar can substitute for fat as a tenderizer, it is an important ingredient in reduced-fat baked goods.
Some of the other characteristics of sugar (sucrose) that contribute to cakes are:
 
Moisture-holding ability—Sugar is hygroscopic; it has the ability to attract and hold water. By absorbing water, sugar helps baked goods stay moist, and it limits the swelling of starch to contribute to the texture.
Contribution to texture—Sucrose’s ability to absorb and hold water affects the texture of cakes, muffins, and quick breads by limiting the amount of water that is available to allow the starch to swell. This creates a finer texture and crumb in cakes but may be more clearly visible in cookies. The high amount of sugar creates crispness by preventing the starch from swelling, and by melting and then recrystallizing. The cracked surface on gingersnaps is a clear example of this.
Controlling microbial activity—In yeast breads, microbial activity breaks sucrose and starch down into simple sugars to provide food for yeast as well as to enhance browning.
Browning—Under nonacidic conditions, sugar can be a contributor to browning.
Adding bulk—Sucrose provides a considerable portion of the bulk in batters or doughs.
Complex flavor influence—Sugar has complex indirect influences on flavor. Researchers at the University of Nottingham can analyze the gases present in the nasal cavity. Test subjects chewed gum with mint and sugar until the flavor was gone. But there was still mint detected in their nasal cavities. When they were given sugar, the mint flavor returned. A friend from the UK said that, as children, when their gum ran out of flavor, they rolled it in the family sugar dish and it was like new! As little as 1/2 teaspoon (2 g) of sugar in a dish can make an amazing taste difference.
 
Sugar in Action
 
If you have too much flour or eggs, a cake can be dry; too much fat or sugar, and the cake may not set. The wonderful Improved Tunnel of Fudge Cake (below) is a perfect example of what sugar can do to a cake’s structure. There is so much sugar in this cake that the center does not set with regular cooking time and temperature. (Technically, this cake should go with the egg-and steam-leavened cakes in the next chapter, but it is the perfect example of what an excess of sugar can do. I couldn’t resist putting it in now.)
 
Improved Tunnel of Fudge Cake
MAKES ONE 12-CUP (2.8-L) BUNDT CAKE
 
You can go crazy over this cake. My husband and I ate a whole cake in 3 days! Tunnel of Fudge Cake was THE chocolate cake of the 1960s. It “made” the Bundt pan. The recipe was on the label of Pillsbury’s fudge icing after it won an award in the 1966 Pillsbury Bake-Off. When Pillsbury stopped making the icing, angry home cooks bombarded them: “You can’t do this. The Tunnel of Fudge is my signature cake.” So Pillsbury had to publish a recipe for the famous cake using ingredients available to home cooks. I found that this recipe had many problems, so I revamped it considerably. The New York Times (Dec. 28, 2004) featured my cake on the front page of the Science section, where I explained each change that I made and why. I substituted 2 yolks for 1 of the eggs and substituted oil for part of the butter to make the cake moister. I also substituted dark brown sugar for some of the sugar to give the cake even fudgier flavors. The roasted nuts are really important. Without them, the cake seems ordinary, but with them, it’s fantastic.

What This Recipe Shows
Brown sugar makes chocolate taste fudgy.
 
With this extreme amount of sugar the cake does not fully cook, thus creating the “tunnel of fudge” in the center.
 
The roasted nuts make this cake. Don’t leave them out.


21/2 cups (8.7 oz/250 g) walnut pieces or mixed walnuts and pecans
11/4 cups plus 2 tablespoons (11 oz/311 g) unsalted butter, cut in 2-tablespoon (1-oz/28-g) pieces, divided
3/4 teaspoon (4.5 g) salt, divided
Nonstick cooking spray
1 cup (7 oz/198 g) granulated sugar
3/4 cup (6.3 oz/178 g) dark brown sugar, packed
1 teaspoon (5 ml) pure vanilla extract
1/3 cup (79 ml) canola oil
2 large egg yolks (1.3 oz/37 g)
2 cups (8 oz/240 g) confectioners’ sugar
3/4 cup (2.1 oz/61g) natural cocoa powder (my favorites are Ghirardelli and Scharffen Berger)
4 large eggs (7 oz/198 g)
21/4 cups (9.9 oz/281 g) spooned and leveled bleached all-purpose flour
Confectioners’ sugar, to garnish, or Rum Drizzle (recipe follows), optional
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. On a large baking sheet, roast the nuts for 10 minutes. Pour into a bowl, add 2 tablespoons (1 oz/28 g) of the butter and 1/4 teaspoon (1.5 g) of the salt, and toss well. When cool, coarsely chop and set aside.
 
3. Spray a 12-cup (2.8-L) Bundt pan generously with nonstick cooking spray.
 
4. With a mixer, beat the remaining 11/4 cups (10 oz/283 g) butter to soften and get to the fluffy stage. Add the granulated sugar, then the brown sugar, and continue to beat until light and airy. While beating, feel the bowl; if it does not feel cool, place in the freezer for 5 minutes, and then continue beating.
 
5. Beat in the remaining 1/2 teaspoon (3 g) salt and the vanilla. Blend in the oil and egg yolks.
 
6. By hand, stir in the confectioners’ sugar, then the cocoa powder.
 
7. By hand, one at a time, stir the eggs into the batter, with minimum stirring just to blend them into the batter well.
 
8. In a large mixing bowl, stir together the flour and roasted chopped nuts. Fold the flour-nut mixture into the batter and pour into the prepared pan. (Atlanta wine expert Gil Kulers, who makes this cake frequently, heats the empty pan for about 5 minutes just before he pours in the batter. This ensures that he gets a good 3/4 inch [2 cm] of well-set cake to hold the fudge center.)
 
9. Bake for 45 minutes. You can’t use the toothpick test for doneness because this cake has so much sugar that the center is not going to set, but remains a “tunnel of fudge” in the center. You are totally dependent on the correct oven temperature of 350ºF/177ºC and the 45-minute cooking time.
 
10. When you remove the cake from the oven, you can’t see it but it will have a runny fudge core with an air pocket above the fudge. This air pocket is not desirable and will become a hole under the fudge when the cake is chilled. To minimize this air pocket, about 20 minutes after you take the cake out of the oven, while still in the pan, press the inside and outside edges of the cake bottom down all the way around. This will press the whole bottom down and reduce the air pocket. Leave the cake in the pan until completely cooled. I cool the cake in the pan on a rack for 2 to 3 hours. This is very important. With a thin knife, loosen the cake around the edges. Place a platter on top of the pan and invert.
 
11. Cool completely. Sprinkle with confectioners’ sugar (my favorite) or drizzle with Rum Drizzle to garnish. I love this cake at room temperature or cold. At room temperature, the fudge is runny. When cold, the fudge center becomes firm, like a piece of fudge with nuts.
Rum Drizzle
1 cup (4 oz/120 g) confectioners’ sugar
1 teaspoon (5 ml) pure vanilla extract
1/2 teaspoon (2.5 ml) rum or brandy
About 2 tablespoons (30 ml) heavy cream
 
Stir together the sugar, vanilla, and rum. Add the cream to get to a consistency that will give you a thick drizzle.
 
Different Sugars
 
In addition to table sugar, cooks have many other sweeteners available—both natural and artificial. Alternative nutritive sweeteners include honey, corn syrup (glucose), maple syrup, rice malt syrup, molasses, turbinado sugar, Sucanat, and Rapadura, to name a few. Some of these, such as turbinado, Sucanat, and Rapadura, are still sucrose with minerals from molasses. All of these have calories, cause tooth decay, and elevate blood glucose levels. There are also many nonnutritive alternative sweeteners. Different sugars have different characteristics in cooking. Here is a look at a few of our more widely used nutritive sweeteners.
 
Honey
 
Honey, which is 42% fructose, absorbs water from the atmosphere and makes cakes and muffins good keepers. Under the same conditions, baked goods made with honey stay moist longer than those made with sugar. Brown sugar contains some fructose too, and baked goods made with it retain moisture as well. Realize that this means that products like cookies made with honey or brown sugar will not remain crisp; they will soften as they absorb moisture from the air.
 
Brown Sugar
 
There are two commercial methods of making brown sugar. In one, the brown sugar is separated out during the refining of white sugar and is further processed without removing all of the molasses. In the other method, molasses is added to completely refined white sugar. The term that processors use is that the sugar is “painted.” I would guess that the molasses is sprayed on in some manner.
Possibly a reason for these two methods is that molasses processed from sugar beets smells so bad that it can’t be used for human food. I imagine that refined sugar made from sugar beets has to be “painted” with sugarcane molasses to make brown sugar.
You can’t tell by a quick glance at a single brown sugar which process was used, but if you have brown sugars made by each of the processes side by side, you can see a difference. It you rub the “painted” brown sugar between your thumb and forefinger, you can actually rub off the molasses.
The same company may use both methods to produce brown sugar. I had a call from Jan Hazard, who was then editor of Ladies’ Home Journal. She explained that she had two boxes of a name-brand brown sugar with exactly the same labels, but they were different. How did this happen? I explained that the same company may have many processing plants and may use both of the processing methods.
 
Syrups
 
All syrups offer an advantage in that the sugar is already dissolved. The dissolved-sugar method of mixing a cake is described on chapter 1. This method is not widely known, but it is my favorite. It produces a tender crust and crumb, excellent aeration, and fine texture.
Syrups can be thick, and so, with the addition of egg whites, can hold air bubbles to help with aeration. Corn syrup (glucose) also gives additional flavor, which aids in reduced-fat baking.
Corn syrup browns at lower temperatures than other sugars. Depending upon the specific situation, this enhanced browning may be an advantage or a disadvantage.
 
Nonnutritive Alternative Sweeteners
 
Nonnutritive alternative sweeteners do not have calories, cause tooth decay, or elevate blood glucose levels. Some of these sweeteners—sugar alcohols (polyols) like xylitol, sorbitol, mannitol, malitol, lactitol, isomalt, and hydrogenated starch—are primarily used in the commercial production of candies, chewing gum, jams and jellies, and frozen desserts. There are also naturally occurring super-sweeteners like stevia, the thaumatins, and glycyrrhizin, many but not all of which have some licorice or bitter flavor. I have had some that are very pleasant tasting.
I have limited the rest of this section to nonnutritive, artificial (man-made) sweeteners. Some of these are the sweeteners readily available to and most used by consumers and include saccharin (Sweet ’n Low), cyclamates, acesulfame K (Sunett), aspartame (Equal), alitame, and sucralose (Splenda).
Saccharin (Sweet ’n Low), which is 300 to 600 times sweeter than sucrose and has a slightly bitter, metallic aftertaste, was discovered in 1878 and has been in wide use since 1900. It can tolerate baking temperatures. Saccharin is approved in more than ninety countries. Epidemiological studies have not shown any relationship between ingestion of saccharin and increased risk of cancer in humans.
In 1977, one study indicated that rats given the equivalent of the amount of saccharin in 800 to 1,000 cans of soda per day did have an increased risk of bladder cancer. Considering that outrageously large amount, and the fact that rat bladders are physiologically unique and different from human bladders, saccharin is allowed to be sold in the United States with a warning label: “This product contains saccharin which has been determined to cause cancer in laboratory animals.” Numerous scientific groups, health groups, and regulators support the removal of this warning, which is still under review.
Cyclamates, which are 30 times sweeter than sucrose, were discovered in 1937. They can tolerate baking temperatures. Cyclamates are valued for their synergism (a situation where two substances combined have a greater total effect than the sum of their individual effects). Saccharin with cyclamates produces a sweetener with a better taste than saccharin alone. Cyclamates are approved for food use in more than fifty countries and were approved in the United States until 1970, when a faulty study indicated they may cause cancer in rats. Many studies since then have found cyclamates not to be carcinogenic. Petitions have been filed to remove the ban, which is still effective only in the United States.
Acesulfame K (Sunett) is 200 times sweeter than sugar and has a clean, sweet taste. It can tolerate baking temperatures and is not subject to microbial breakdown. It forms synergistic blends with many other sweeteners. It is approved in twenty-five countries and more than ninety studies indicate that acesulfame K is neither carcinogenic nor mutagenic. In the United States, it has been approved for use in tabletop sweeteners, chewing gum, nondairy creamers, puddings, gelatin, instant coffee and teas, dry-mix beverages, and soft drinks.
Aspartame (Equal) is between 160 and 220 times sweeter than sugar and has a clean taste with no bitter or metallic aftertaste. It is also a flavor enhancer with acidic fruit flavors. It breaks down at normal baking temperatures and is no longer sweet.
Aspartame is one of the most widely reviewed and studied food additives. On the basis of many clinical studies, scientists from national and international organizations have concluded that aspartame and its decomposition products are safe for human consumption. It is approved in more than ninety countries and is the most widely used artificial sweetener available in the marketplace today. Aspartame is approved in the United States as a general-purpose sweetener, but is not effective in baking.
People with phenylketonuria (PKU), a rare hereditary condition in which the amino acid phenylalanine is not properly metabolized, have to avoid phenylalanine in all foods, aspartame included.
Alitame is 2,000 times sweeter than sugar. Like aspartame, it is made from large amino acids. Unlike aspartame, it can survive baking temperatures. It is approved for use in Australia, New Zealand, Mexico, and Canada. A petition for food-additive status has been filed in the United States, but it is still under review.
Sucralose (Splenda), the only artificial sweetener made from sucrose, is between 400 and 800 times sweeter than sucrose. It does not break down with heat and may be used in cooking and baking. More than 100 animal and human studies show that sucralose is noncarcinogenic and nonmutagenic. When consumed, it goes through the body untouched and is excreted unchanged. It was approved in 1999 as a general-purpose sweetener and can be used in all food and beverage products. It does not elevate blood glucose or cause cavities.
 
Artificial Sweeteners in Cooking
 
Artificial sweeteners have the advantages of few or no calories, they do not raise blood glucose levels, and they do not cause cavities. Unfortunately, all that artificial sweeteners do is sweeten. On the other hand, sugar (sucrose) is much more than just a sweetener in cooking.
Some of the things that sucrose contributes to cooking and baking that most artificial sweeteners do not are:
 
Browning—With heat and acidic ingredients, some sucrose breaks down into fructose and glucose to provide browning for everything from toast to meat. This browning from the Maillard reactions is not just a brown color formation, but is also a major flavor enhancement with all the wonderful flavors of caramel.
Tenderizing—In any baked good containing wheat flour, sugar is a major tenderizer. Sucrose combines with the flour proteins to prevent their joining to make tough gluten. Sugar is the great tenderizer in pie crusts, cookies, cakes, and muffins. Sugar can substitute for fat as a tenderizer, making it an important ingredient in reduced-fat baked goods.
Leavening—In cakes, muffins, and quick breads, sugar is a major contributor to the leavening by helping incorporate fine air bubbles into the batter in the creaming step.
 
Back on chapter 1, I went into detail about other things that sugar (sucrose) does in baking. I am going to simply list these again here: sugar holds moisture, contributes to texture, supports microbial activity that aids in browning and supplying food for yeast in yeast doughs, adds bulk, and has complex indirect influences on flavor.
So how can you use artificial sweeteners in cooking or baking? In beverages, sauces, mousses, and puddings there are few problems. You can enhance browning in everything from turkeys to cookies by adding a teaspoon of corn syrup, a natural sweetener. The microbial activity of sugar is vital in yeast breads and there is not enough sugar in breads to make a dietary difference. Only in sweet yeast breads would a partial substitution of artificial sweeteners be practical.
In baking, the only successes that I have had using artificial sweeteners were with partial substitutions. Sugar just does too much for many baked goods to work without it. Using Splenda Sugar Blend or Splenda Brown Sugar Blend, which are made of part Splenda and part sugar, I have made excellent muffins using recipes that have a good quantity of fruit and nuts to act as bulk (see Ruth Fowler’s Beautiful Morning Glory Muffins, recipe below).
 
Ruth Fowler’s Beautiful Morning Glory Muffins
MAKES 18 MEDIUM (23/4 X 11/8-INCH/7 X 2.8-CM) MUFFINS
 
Ruth Fowler, an outstanding home baker in Atlanta, shared her recipe for these moist, delicious muffins with my sister, Joyce Hutcheson, and now generously shares the recipe with us. Because Splenda does not promote browning, I would ordinarily add a teaspoon of corn syrup for good color, but these muffins contain cinnamon, apple, raisins, and nuts that all contribute to good color.

What This Recipe Shows
Apples, raisins, nuts, and coconut add bulk to the muffins to replace the bulk that sugar usually provides.
 
Coconut holds moisture to fill the moisture-holding role of sugar.
 
Cinnamon, apple, raisins, and nuts all contribute good color, so I did not need to add a teaspoon of corn syrup for browning.


1 cup (3.5 oz/99 g) pecans
1 tablespoon (0.5 oz/14 g) butter
3/4 teaspoon (4.5 g) salt, divided
2 cups (8.8 oz/249 g) spooned and leveled bleached all-purpose flour
2 teaspoons (0.3 oz/9 g) baking powder
2 teaspoons (4 g) ground cinnamon
1 cup (8 oz/227 g) Splenda Brown Sugar Blend, packed
3 large eggs (5.25 oz/149 g)
1 cup (237 ml) canola oil
2 teaspoons (10 ml) pure vanilla extract
1 medium-large ripe Fuji or Golden Delicious apple, peeled, cored, and cut into chunks
2 medium carrots, peeled and cut into chunks, or about 20 baby carrots
1/2 cup (2.6 oz/73 g) golden raisins
1/2 cup (1.6 oz/45 g) frozen grated coconut
Nonstick cooking spray with flour
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
 
2. Spread the nuts out on a baking sheet, place in the oven on the stone, and roast 10 minutes. While nuts are hot, stir in the butter and 1/4 teaspoon (1.5 g) of the salt. When cool, coarsely chop and set aside.
 
3. Turn oven up to 400ºF/204ºC.
4. In a large bowl, with a hand mixer or by hand with a fork, beat together the flour, baking powder, the remaining 1/2 teaspoon (3 g) salt, the cinnamon, and Splenda Brown Sugar Blend for 30 full seconds.
 
5. In another bowl, stir together the eggs, oil, and vanilla.
 
6. Put the apple and carrots into a food processor with the steel blade. Chop with quick on/offs until the pieces are about the size of rice. Stir this chopped fruit mixture into the flour mixture and immediately stir in the egg mixture. Stir in the raisins, roasted chopped pecans, and coconut.
 
7. Spray two 6-cup medium (23/4 x 11/8-inch/7 x 2.8-cm) muffin pans with nonstick cooking spray. If you make muffins in a pan that is a different size than the recipe indicates, you will need to adjust baking time, and the yield will be different.)
 
8. Spoon the batter into the prepared muffin tins to the top of the cups because these do not rise much. Place in the oven on the hot stone and bake until a toothpick inserted in the center comes out clean, about 18 minutes. Cool in the muffin tins on a wire rack for 5 minutes. Jar the edges of the pans to loosen the muffins, and then gently shake the muffins out onto a rack. Serve warm.
 
EGGS
 
Eggs in Cakes
 
As always, eggs are not just eggs—whites are an incredible drying and leavening agent, and yolks are nature’s great emulsifiers that provide a creamy texture.
Do not limit yourself to using whole eggs. If cakes or muffins are dry, cut an egg white from the recipe. Use two yolks instead of the whole egg, and add a little more sugar and fat. Many high-ratio cakes require extra emulsifiers to handle the large amounts of sugar and liquid. You will see many cake recipes that contain yolks alone. On the other hand, if you have a cake that’s a soggy mess, you may need to add an egg white to dry the cake a little.
Egg whites are excellent leavening agents, too. Frequently, some whites are beaten and folded into the batter during mixing. A cake can become a soufflé, and if you use all beaten whites in a cake, it will fall like a soufflé. When egg whites are beaten, they are denatured and, so to speak, partially “cooked.” They are no longer the strong contributors to structure that raw eggs are. You must have enough raw egg, milk, and flour proteins left to cook, and set the batter, or the cake will fall. It is true that meringues and angel food cakes are all beaten egg whites; however, they are foam cakes—essentially fat free, very high in sugar, and basically a cooked egg-white foam. Read more about angel food cakes.
If you beat all of the whites in a cake, it will fall like a soufflé. Beaten egg whites are denatured and partially set. They do not contribute to the structure of a cake like unbeaten whites do.

Eggless Cakes
 
Eggs are one of the four basic cake ingredients. Eggs and flour supply the protein to set and hold the cake. Without this protein, cakes can be total mush. How can you make an eggless cake?
If we are working without eggs, the job of setting and holding the cake together falls entirely on the flour. We need to optimize the flour’s ability to form gluten and to set. To form gluten to hold a cake together, we need to use a high-protein all-purpose flour like King Arthur Unbleached, and we need to mix the cake in a way that allows the water to reach the flour and form gluten before the fat reaches the flour and greases the flour proteins so that they can’t join to make gluten.
Also, we need to be sure that the batter is acidic, which will help the proteins to set (coagulate or cook) faster. And we need to be sure to have a little salt present to strengthen the gluten.
Now, all of this sounds like a tall order. But good home cooks before us have already figured this out. A simple cake, Crazy Cake (also known as Wacky Cake), has been handed down since the 1940s and is a perfect example of all of these technical points. Thank goodness for our grandmothers in the kitchen! This cake possibly came from the days of rationing eggs during World War II.
 
About Crazy Cake
 
This beloved, easy eggless chocolate cake has been passed down for at least two generations and is mixed in a number of different ways. One method mixes all the liquids together and pours the mixture into each of the holes made in the flour. What is important is that water gets to the flour to create gluten before the oil does or the cake may be too tender to hold together. I think that the traditional technique below ensures that water gets to the flour to hold the cake together.
To make Shirley’s Crazy Cake (recipe follows) stir the flour, cocoa, sugar, baking powder, and salt together well in an 8 x 8 x 2-inch (20 x 20 x 5-cm) pan. You can see how well mixed it is by how well the cocoa is distributed in the flour. Then, you hollow out two small holes and one large hole in the flour mixture. Vanilla goes into one small hole, vinegar into the other small hole, and oil into the larger hole. The oil will overflow, but don’t worry about it. Now you pour a cup of water over the top and stir to mix the batter together smoothly.
When you add the water, the oil floats, which allows the water to get to the flour and form gluten when you stir. The acidity from the vinegar helps flour proteins to coagulate and set the cake nicely. A PhD in food science could not have done better!
In the Crazy Cake recipes, there is some variation in the ingredients. The cocoa powder runs from 3 tablespoons to 5 tablespoons (15 to 25 g), and the oil runs from 5 tablespoons to 8 tablespoons (75 to 120 ml). I elected to go with the greater amount of cocoa powder for more chocolate flavor and the greater amount of oil for a very tender and moist cake. Cold water or weak coffee is the option for the liquid. I personally like water. The traditional version has 1 teaspoon (4 g) baking soda, which is too much for good leavening, so I switched to baking powder to keep the batter more acidic and went with 11/2 teaspoons (7 g). This same version also had 1 tablespoon (15 ml) vinegar, which does give you too much aftertaste. I found that the cake still sets nicely with just 1 teaspoon (5 ml) of vinegar and tastes much better.
Serious Stuff Gingerbread is another successful eggless cake. Molasses and brown sugar contribute acidity to help set the flour proteins, and unbleached flour ensures that there are enough proteins to hold the gingerbread together.
 
Shirley’s Crazy Cake
MAKES ONE 8 X 8 X 2-INCH (20 X 20 X 5-CM) SQUARE CAKE
 
A super easy, moist, tender, eggless chocolate cake—fabulous with vanilla ice cream or whipped cream.

What This Recipe Shows
Without any eggs, this is a very moist cake.
 
Gluten from the flour is the only thing holding this cake together, so it is important to stir to get some water into the flour to make gluten. If the cake is too crumbly, use unbleached or bread flour.
 
Vinegar is added to ensure an acidic batter so that the proteins will set (coagulate) to hold the cake together.
 
Dutch process cocoa needs to be avoided because its alkalinity may interfere with the setting of the cake.


11/2 cups (6.6 oz/187 g) spooned and leveled unbleached all-purpose flour
1 cup (7 oz/198 g) sugar
1/3 cup (1 oz/28 g) natural cocoa powder (not Dutch process)
11/2 teaspoons (7 g) baking powder
1/2 teaspoon (3 g) salt
1 teaspoon (5 ml) apple cider vinegar
2 teaspoons (10 ml) pure vanilla extract
1/2 cup (118 ml) canola oil
1 cup (237 ml) cold water or weak coffee
Simple Cream Cheese Icing (recipe follows), or Italian Meringue, optional
 
1. Arrange a shelf in the lower third of the oven, place a baking stone on it, and preheat the oven to 350ºF/177ºC.
2. In an 8 x 8 x 2-inch (20 x 20 x 5-cm) nonstick pan, stir together to blend the flour, sugar, cocoa powder, baking powder, and salt. Poke 2 small holes and 1 large hole in the dry ingredients with the handle of a wooden spoon. Spoon the vinegar into one small hole, and the vanilla into the other small hole. Pour the oil into the large hole. If it overflows, it is okay. Pour the cold water over the top and stir well to blend all of the ingredients together until smooth. Don’t hesitate to stir. You want to develop some gluten to hold the cake together.
 
3. Place the pan in the oven on the baking stone and bake until a toothpick inserted in the center comes out moist, about 30 minutes. Place the cake on a rack to cool in the pan. You can garnish by sprinkling with confectioners’ sugar, or ice with a simple frosting like the Simple Cream Cheese Icing or Italian Meringue. The Simple Cream Cheese Icing below is a smaller amount and simpler than the cream cheese icing with the carrot cake. Serve from the pan.
Simple Cream Cheese Icing
One 8-ounce package (227 g) cream cheese
1/2 cup (2 oz/56 g) confectioners’ sugar
2 to 4 tablespoons (30 to 60 ml) heavy cream
1 teaspoon (5 ml) pure vanilla extract
 
Beat the cream cheese and sugar until soft. Beat in 2 tablespoons (30 ml) of the cream, then the vanilla. Add more cream to get a spreadable consistency. Spread on completely cooled cake.





End of sample
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Modern Popular
Recipe Nick’s
Supernatural
Brownies

(1/2 recipe)

4 oz butter

4 oz bittersweet or
semisweet chocolate

2 eggs
1

4 teaspoon salt
12 cup sugar

112 cup packed dark
brown sugar

1 teaspoon vanilla

Early Recipe
Lowney’s Brownies

4 oz butter

2 oz unsweetened
chocolate

2eggs

1/4 teaspoon salt

1 cup sugar

1 to 2 teaspoons
vanilla

Sara Risch’s
Brownies from A
World of Baking
1968

4 oz butter

2 oz unsweetened
chocolate

2eggs

1/4 teaspoon salt

1 cup sugar
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Type of Sugar

Sucrose (table sugar)

Coarse sucrose

Turbinado sugar

Confectioners’ sugar

Brown sugar

Honey

syrup

‘What It Does

In high proportions, makes a very crisp
cookie that stays crisp. In lesser amounts,
keeps cookies moist.

Tn a limited-moisture cookie, it does not
dissolve fast and in the hot oven migrates to
the surface to create a cracked, crisp
surface.

Is more coarse than granulated sugar and
acts in the same way that coarse sucrose
does.

Dissolves fast and can make cookies spread
faster. Makes an attractive surface.

Ts more hygroscopic than sucrose, so
cookies made with it will absorb moisture
from the atmosphere and soften on
standing.

Contains 42% fructose and is very
hygroscopic. Baked goods containing honey
absorb moisture from the atmosphere and
stay moist.

Ts glucose, a reducing sugar, and even
small amounts will enhance browni
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‘What to Do for More Color ‘Why

Add 1 tablespoon (15 ml) of light Reducing sugars enhance
corn syrup. browning.

Use unbleached or all-purpose

Protein enhances browning.
bread flour. 2

Use an egg. Protein enhances browning.

Baking soda neutralizes

Use baking soda. and enhances the
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3/4 cup all-purpose 12 cup allpurpose

172 cup flour Pt e

12 cup nuts, 1 cup nuts, chopped
chopped (optional)
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‘What to Do for More Spread

Use all butter.

Increase the amount of fat.
Add 1 to 2 tablespoons liquid
(water, milk, or cream—not

egg).

Use a low-protein flour like
bleached all-purpose (but not
one that is chlorinated).

Cut the amount of flour.

Add 1 to 2 tablespoons sugar.

Use semi-or bittersweet
chocolate.

Use Dutch process cocoa.

‘What to Do for Less Spread

Use shortening or reduced fat
that spreads.

Decrease the amount of fat.

Use an egg for liquid.

Use cake flour.

Increase the amount of flour.

Caut the sugar by a few
tablespoons. Switch from
baking powder to baking soda
(which is alkaline).

Use unsweetened chocolate.

Jse regular cocoa.
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Problem

Lighter, shiny separated crust
(“meringue”)

Cookies are pale

Cookies are limp

Cookies stick to pan

Cookies are overbaked

‘What to Do

Stir 1 tablespoon (15 ml) water
into the flour before you mix it
with other ingredients.

Stir just enough to incorporate
each egg. Keep any beating to
a minimum once eggs are
added.

Add 1 tablespoon (15 m) light
corn syrup. Use baking soda.
Use a higher-protein flour like
unbleached or all-purpose
bread flour.

Use granulated sugar only, no
honey

Use Release foil (foil with a
nonstick coating).

Do not wait for cookies to
brown. Remove from the oven
when the edges start to brown.
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Use unbleached all-purpose or  Use cake flour or bleached all-
bread flour. purpose.

Substitute 1 to 2 tablespoons of
light corn syrup for sugar.
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The Hotws and Whys of Successful Baking
with over 200 Magnificent Recipes

Shirley O. Corriher

SCRIBNER
NewYork London Toroato Sydey
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Use room-temperature
ingredients or let dough stand
at room temperature.

‘What to Do for More Puff

Everything under Less Spread.

‘What to Do for More
Tenderness

Use cake flour (low-protein
flour).

Add a few tablespoons of sugar.

Add a few tablespoons of fat.

‘What to Do for More Color

Use an egg for liquid.

Use cold ingredients or chill
dough before going into the
oven.

‘What to Do for Less Puff

Everything under More Spread.

‘What to Do for Less Tenderness

Use unbleached or bread flour
(high-protein flour).

Caut the sugar by a few
tablespoons. Cut the fat by a few
tablespoons.

Add a tablespoon or more of
water to the flour before

combining with other
ingredients.

‘What to Do for Less Color

Use water for liquid.
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INGREDIENT ‘WEIGHTS IN THE RECIPE

Flour (132 02/374 g)
Sugar (21 02/595 g)
Eggs (8.75 02248 8)

X § § (6.4 02/181 g) + (3.4 02/96 g) +
Fat (butter + shortening + cream) g %o B 00 ey
(52021147 9) + 250271 ) +

Liquid (which includes eggs) @75 o248 8) = (164 0466
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Nutmeg

Thyme

+40

+111

+92

+157
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Spice

Cardamom

Cinnamon

Ginger

Amount (grams of spice
with 2 grams sugar and
1 gram yeast in 30 ml
water)

0.1

Change in Yeast Activity
(ml of gas increase or
decrease in 3 hours)

+102
+103

+46

+87
+172
+136
+72

-120
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8.75 0z eggsis not =or >12.7 oz fat  Not OK
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21 oz sugar is not = 13.2 oz flour Not OK
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Fat 12.7 0z + 13.2 0z=95% Not OK
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16.4 oz liquid is not > 21 oz sugar ~ Not OK
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Ingredient

FLOURS

All-purpose,

bleached

All-purpose,

unbleached

Almond

Bread

Cake

How to
Measure

spooned
and
leveled

spooned
and
leveled

spooned
and
leveled

spooned
and
leveled

spooned
and
leveled

Quantity

1cup

1cup

1cup

1cup

1cup

Ounces

44

44

4.8

4.1

Grams

125

86

136

116
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‘What to Do

Use bread flour for a higher,
lighter puff.

Use 4 tablespoons of butter instead
of the usual 8.

Add flour all at once to boiling
liquid-fat mixture.

Replace at least one whole egg with
2 whites for crisp, dry puffs.

When adding eggs, stop while the
consistency is firm enough to hold
its shape.

Bake puffs on nonstick foil
(Release) or parchment sprayed
with nonstick cooking spray.

Why

A high-protein flour like
bread flour has more gluten-
forming proteins for higher,
lighter puffs, and it absorbs

more water, allowing the use
of more eggs.

With less butter, you will get
more gluten formed for a

lighter puff.

Flour stirred in all at once
will quickly swell the starch
and dry the dough.

Egg whites are excellent

Puffs will not rise if the
dough s too thin.

Doughs with eggs stick badly.
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Crust
Size

S-inch
(20-cm)

9-inch
(23-cm)

10-inch
(25-cm)

Crumbs

11/4 cups (5
0z/142 g)
about 20
squares (2
1/2 inches/6
cm)

1172 cups (6
0z/170 g)
about 24

squares (2112

inches/6 cm)

13/4 cups (7
02/198 g)
about 28
squares (2
12 inches/6
cm)

Sugar

2 tablespoons (0.9
02/25g)

3 tablespoons (1.3
02/38g)

1/4 cup (1.8 0z/51
2

Butter

1/4 cup 2 02/57 g)

5 tablespoons (2.5
0z/71 g)

6 tablespoons (3
0285 g)
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Bruce Healy suggests a fluted
pastry tip for piping.

With round puffs, gently press the
top of each puff with the back of a
greased fork.

Preheat the oven with a baking
stone on a low shelf to get the stone
very hot. Place the puffs on the hot
stone and turn down the oven to

the cooking temperature.

Cut a small slit in the side of each
puff shortly after you remove it
from the oven.

Make a steamer by placing rocks
in a pan in the bottom of the oven
and pouring boiling water in just
before baking.

Spray the puffs lightly with a mist
of water just before baking.

The slight ridges help the
dough expand easily.

Pressing very lightly levels
the top for an even rise.

Heat from the bottom makes
the puffs rise before the top
crust sets and holds them
down.

This allows steam to escape
and the inside to dry.

Steam keeps the tops of the
puffs moist so they can rise
to 2 maximum.

To keep the puffs moist and
rising and prevent their
crusting on top as long as
possible.
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FLAKINESS

The fat needs to be big
enough and cold enough to
hold the dough apart in the

Use cold large pieces of fat. hot oven long enough for
the dough on top of the fat
and the dough under the
fat to partially set.

CRISPNESS

The dough has to be

Bake crust well thoroughly dried to crisp.

COLOR

Use dairy products such as milk, ~ Dairy products contain
cream, sour cream, cream cheese, or  both sugar and protein to
cheese. aid in browning.

Use a tiny amount of light corn Corn syrup is a major

syrup. browning aid.
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‘What to Do for More
TENDERNESS

Use a low-protein flour.

Use a soft or liquid fat.

‘Work the fat into the flour well.

Add sugar to the pastry dough.

Add acid like a little vinegar to the
dough.

Why

Less gluten will be formed.

Soft or liquid fat greases
flour proteins well.

To coat flour proteins and
prevent their joining to
form tough gluten.

Sugar can reduce the
amount of gluten formed.

Acid can cut long gluten
strands to tenderize.
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Flour Approximate protein
Cake flour 7.5t08.5%
Pastry flour $109%

Instant flour* (Wondra and Shake & Blend

brands)
Southern all-purpose (White Lily) 8%

Southrwestern all-purpose (Pioneer) 1010 11%
National brand bleached all-purpose 9510 12%
National brand unbleached all-purpose 1010 12%

Northern specialty blended allpurpose

%
(King Arthur Unbleached) )

Bread flour 11 to 14%
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‘What to Do

Have the cream, bowl, and
beaters cold, and whip the
cream in a cool room. Keep
whipped cream cold at all times.

Whisk only a small amount of a
warm ingredient into whipped
cream.

Whip cream that is to be
combined with other
ingredients to medium-firm
peaks only.

Keep whipped cream covered in
the refrigerator.

Why

Fat droplets need to stay cold
and firm so that they will stick
to each other around the air
bubbles.

Cream has to stay cold so that
the fat around the air bubbles
will not melt.

The cream needs to be whisked
more to combine it with other
ingredients. If it is already firm,
additional beating will turn it to
butter.

Fats are great holders and
carriers of flavor. Uncovered
whipped cream will pick up
tastes and odors from other
items in the refrigerator.
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Southwestern all-purpose (Pioneer)

National brand all-purpose

Northern specialty blended all-

purpose (King Arthur Unbleached)

Bread flour

Very consistent slightly

higher protein content than
White Lily. It is formulated
fo make perfect flour tortillas.

Has a range of protein
content; water absorption
varies, so cookie spread can

v consistent proteis
content, producing consistent
spread.

Has a consistent higher-
protein content, which
enhances browning. Can
absorb slightly more liquid in
the dough. Could possibly
make cookies tougher.
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Type of Flour

Cake flour

Pastry flour

Instant flour (Wondra and Shake
& Blend, sometimes sold in
cylinders)

Southern all-purpose (White Lily)

‘What It Can Do

Has a consistent low-protein
content and is chlorinated so
it is slightly acidic, causing
cookies to set faster.

Frequently available only in

health-food stores. May have
differences in protein content.

This flour is wheat blended
with barley, which has a
consistent low-protein
content and excellent flavor.
This flour falls grain by grai
and will never lump in a
sauce. It is presteamed so
that the starch is already
swollen.

Consistent low-protein
content, producing consistent
spread.
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Type of Fat

Butter

Shortening

Bautter-flavored shortening

‘What It Does

Has a sharp melting point and
contains about 16% water, which can
make cookies spread excessively.
Gives cookies an excellent rich taste.
Slightly enhances color of cookies.

Holds its shape over a wide range of
temperatures, which helps limit
spread. Can enhance leavening for a
slightly puffier cookie.

Holds its shape over a wide range of
temperatures, which helps limit
spread. Produces cookies with a rich
buttery taste. Can enhance leavening
for a slightly puffier cookie.
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BAKE

The Hows and Whys of Successful Baking
with over 200 Magnificent Recipes

Shirley O. Corriher

SCRIBNER
New York London Toronto Sydney
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When possible, melt chocolate
with other liquid ingredients in
a recipe.

Add water to seized chocolate to
bring it back to a liquid state.

Do not mix cool melted
chocolate into ice-cold
ingredients.

Adding adequate liquid at the
beginning of melting prevents
seizing.

Sufficient liquid wets all the
cocoa particles so that they no

longer stick fogether, but the
chocolate is not suitable for all

uses (such as coating).

Cold ingredients cause the
cocoa butter to harden
immediately.
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‘What to Do

Chop chocolate into small pieces
before melting it.

Melt chocolate over very low
heat, warm not boiling water, or
heat in the microwave.

Stir chocolate as it melts.

Use at least 1 tablespoon (15 ml)
of liquid for every 2 ounces (57
) of 55% chocolate. Use 1 12
tablespoons (22 ml) for each 2
ounces of 60 to 70% chocolates
and 2 tablespoons (30 ml) of
liquid for unsweetened
chocolate.

Avoid getting even a drop of
water or steam into melted
chocolate.

Why

For quicker and more even
melting, as chocolate may burn
before large lumps melt.

If chocolate is heated beyond
120°F/49°C, it separates and
burns.

To keep the temperature even.

These minimum amounts of
liquids are necessary to prevent
the dry cocoa particles from
sticking together (seizing).

A small amount of water causes

dry cocon particles in chocolate
to stick together and seize.
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‘What to

Beat the fat, and the fat and sugar
well to create fine bubbles in the
fat.

Keep the fat cool during this
creaming step.

Add the flavorings (extracts, zest,

brandies) directly to the fat-sugar
mixture.

Beat the flour and leavening
together with a hand-held mixer,

or beat well with a fork.

When alternating the addition of
flour and liquid to the batter, add
more than half of the flowr
initially.

Do Why

Since leaveners enlarge, but
do not create bubbles,
leavening depends on the
creaming step to create fine
bubbles in the batter.

If the fat starts to melt, it will
lose the bubbles.

Fat is a major flavor carri

For a uniform-textured cake

For a tenderer cake
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‘What to

Reduce the amount of flour by
the amount of cocon added.

Recipes like chocolate mousse
that contain raw egg yolks and
cocon need to be brought to a
boil.

Use natural cocoa in recipes
unless Dutch process is listed.

¢ boiling water over cocoa.

To make cocoa darker use
baking soda, or Dutch cocoa
process cocoa, or Dutch
process cocoa and baking soda.

Do Why

Cocoa acts like flour in baking.

Alpha-amylase in raw egg yolks
will destroy the starch gel and
cause the mousse to thin upon
standing.

The alkalinity of Dutch process
cocon can reduce the acidity of a
batter to a point that the
proteins will not set.

Boiling water aids in dissolving
cocon and releases more flavors
from cocoa.

The more alkaline it is, the
darker the becomes.
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For meringues, add the sugar
when soft peaks form when the
beaters are lifted. Be sure to add
sugar then—do not wait until too
late.

Do not overbeat egg whites. Beat
them only until they are stil
moist and slip a little in the bowl.

Stir tapioca starch into the sugar
or make a cornstarch paste and
beat in the paste after adding the
sugar.

Adding sugar too early
reduces the volume and
increases beating time. If you
wait too late to add sugar,
meringue can dry out and will
not expand.

Overbeaten egg-white foams
become dry and rigid and will
not expand in a hot oven.

Starch prevents the
meringue’s shrinking when
baked and prevents tearing
when the meringue is cut.
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What to

Use scrupulously clean bowl and
beaters for egg whites.

Use fresh egg whites.

Use room-temperature eggs.

Separate the eggs using the three-
bowl method.

Use a copper bowl or add 1/
teaspoon cream of tartar per egg
white.

Do Why

Any ol or grease will wreck an
egg-white foam.

Fresh egg whites take slightly
longer to beat and yield
slightly less volume than older
whites, but are more stable
and make better meringues
and soufflés.

Warmer eggs are easier to
separate. The length of time it
takes to beat egg whites is
inversely related to how cold
the whites are. The colder the
whites, the longer the beating
time.

Even a trace of egg yolk will
deflate an egg-white foam.

To get a more stable foam that
will hold up better in cooking.
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Use a copper bowl or add 1/
teaspoon cream of tartar per egg
white for beating.

If the recipe calls for sugar, add
when soft peaks form when the
beaters are lifted.

Have the base warm when you fold in
the beaten whites.

Run a clean thumb around the edges
of the soufflé before baking.

To get a more stable foam
that will hold up better in
cooking.

Adding sugar too early
reduces the volume and
requires longer beating
time.

A warm base will give you
a warm batter that will
rise better.

Helps the soufflé rise
straight up.
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What to

Use a scrupulously clean bowl and
beaters for beating egg whites.

Use fresh egg whites.

Use room-temperature eggs.

Separate the eggs using the Three-

Bowl Method described in Chapter 2.

Do Why

Any oil or grease will
wreck an egg-white foam.

Fresh egg whites take
slightly longer to beat and
yield slightly less volume
than older whites, but they
are more stable and make
better soufflés.

The length of time it takes
to beat egg whites is
inversely related to how
cold the whites are. The
colder the whites, the
longer the beating time.
Warmer eggs are also
easier to separate.

Even a trace of egg yolk
will wreck an egg-white
foam.
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Add a small amount (2
tablespoons) of sugar to the
flour.

Sift a small portion of flour on
the foam, then fold or beat on
the lowest speed to
incorporate.

If you are adding butter,
blend it first with a cup of the
batter, then fold this mixture
into the batter.

Makes blending of the flour into
the foam easier.

Great care must be taken in
incorporating the flour to avoid
tiny clumps of white flour in the
final baked cake.

This procedure produces a more
even blending of the foam and the
fat.
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What to

Heat the egg and sugar
re to 86 to 90°F/30 to

32°C.

Starting at 86 to 90°F/30 to
32°C produces a very stable
foam.

When the temperature is
right, beat the egg-sugar
mixture on high speed for 3 to
5 minutes, then beat on
medium for over 12 minutes.

Add 2 extra egg yolks.

Do Why

I this mixture is too warm, the
bubbles will be large, run into
each other, float to the top, and
POP and your cake will be heavy

Beating at room temperature,
this starting temperature ends up
keeping the foam at between 75
and 80°F/24 and 27°C, which is
the ideal temperature for a stable
foam for a good portion of the
time during foam formation.

Lengthy beating on medium
speed produces a very stable
thick foam of fine bubbles.

Extra yolks improve the foaming
y and the stability of the
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Brown, light

Ingredient (sugars,
cont.)

Confectioners®
Granulated, white

EGGS (OUT OF
SHELL)

Whole

‘Whites

Yolks

FATS

Butter, unsalted

Lard

packed

How to
Measure

1cup 7.7 218

Quantity Ounces Grams

1cup 4 120
1cup 7 198
1US. 425 50
large

1US. 1 2
large

LOS e 18
arge

1cup 8 27

102

o

172 cup
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Cornmeal, whole-

grain yellow

Harvest King,
unbleached

Instant

Self-rising, White
Lily

Semolina

Rye, dark

SUGARS

Brown, dark

spooned
and
leveled

spooned
and
leveled

poured
and
leveled

spooned
and

leveled

spooned
and
leveled

spooned
and
leveled

packed

1cup

1cup

Leup

1cup

1cup

1cup

1cup

43

4.6

44

8.4

122

127

130

128

167

125

238
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Sugar 21 oz + 13.2 0z = 159% Not OK
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Baking soda

Yeast, active dry or
instant

Yeast, active dry or
instant

NUTS
Almonds, whole
Hazelnuts, whole
Macadamia, whole
Pecans, halves
Pistachios, shelled

Walnuts, halves

Ingredient

How to
Measure

1 teaspoon
1 package
Q@14

teaspoons)

1
tablespoon

1cup
1cup
1 cup
1cup
1 cup

1ecup

Quantity

0.2

0.25

0.4

4.8

48

4.7

Ounces

12

138

138

132

99

123

100

Grams





OEBPS/Images/table31d.jpg
Shortening

DAIRY Cheese,

PRODUCTS cream
Cheese, Parmesan ~ grated
Cheese, Swiss grated
Sour cream

FRUIT

Apples

Apples, dried

Blucberries

Dates, chopped

Raisins

LEAVENERS

Baking powder

1cup 6.7
1cup 3
1cup 4
1cup 85
1cup 39
1cup 3
1cup 49
1cup 52
1 cup 51

1 teaspoon 0.2

190

85

113

241

110

86

140

227
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Monopotassium tartrate
(cream of tartar)
Glucono-delta-lactone
(GDL) >
Source: LaBaw, G.D.,
“Chemical Leavening
Agents and Their Use in
Bakery Products.”

Baker’s Digest 56 (1), 16
(1982).

very little

40

30
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Potato starch

Tapioca starch

CHOCOLATE

Cocon, Dutch
process

Cocoa, natural
Semisweet chips
MISCELLANEOUS Carrots

Cream of tartar

Gelatin

Instant coffee
powder

1

tablespoon
1

tablespoon
1cup 29
1cup 29
1cup 6

grated 1cup
1 teaspoon 0.1

1
envelope
(@14
teaspoons)

0.25

1 teaspoon

11

82

82

170

39 110
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Leavening Acid

Monocalcium phosphate
(MCP)

Anhydrous
monocalcium phosphate
(AMCP)

Sodium acid
pyrophosphate (SAPP)

Sodium aluminum
phosphate (SALP)

Sodium aluminum
sulfate (SAS)

Dicalcium phosphate-
dihydrate (DCP)

2 min
Mixing

60

% Carbon
Dioxide
Released 10—
15 min

Bench Action

During
Baking

40

64

69

100

100
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Allspice,
ground

SPICES
Cinnamon, ground
Cloves, ground

Ginger, ground

Mustard, dry
powder

Nutmeg, ground
Pepper, black
Pepper, cayenne
Pepper, white
Salt

STARCHES

Cornstarch

1 teaspoon
1 teaspoon

1 teaspoon

1 teaspoon

1 teaspoon
1 teaspoon
1 teaspoon
1 teaspoon

1 teaspoon

1
tablespoon

1
teaspoon

0.2
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Beating baking powder
What is best way to  and flour together with a
evenly distribute  mixer, or beating well
leavener? with a fork, is more

effective than sifting.

Stir a small portion of
leavener ino a glass of

ot water that contains a
few drops of vinegar.
You should have a
profusion of fine bubbles.

How can you check
for leavener
activity?
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Problem

How much
leavener is correct?

Do Luse baking
soda or baking
powder?

‘Which baking
powder to use?

‘What to Do

Use 1 teaspoon (5 g)
baking powder or 14
teaspoon (1 g) baking
soda per cup of flour (4.4
0z/124 g).

Or use self-rising flour
and eliminate all

additional leavening.

Baking soda releases
bubbles immediately and
must have an acidic
ingredient in the batter.
Baling powder has the
exact amount of acids to
neutralize all of the soda,
leaving no soapy taste.

Read the name of the
acids on the label.
Check chart on chapter
1. Make sure you use an
acid that has a
considerable amount of
its action during baking.

Baking powder is
usually double-
acting, meaning
it works in two
phases: when
cold and when
heated.
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Oats, quick

Peanut butter,

crunchy
Toffee bits
LIQUIDS
Quantity

1 teaspoon

1 tablespoon
14 cup

173 cup

172 cup

2/3 cup

3/4 cup

1 cup

1cup 3

1cup 9.1

113 cups 8

Milliliters

»n

118

156

177

237

258

227
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Vinegar 2034

Limes 19
Lemons 21
Apples 31
Raisins 3840
Apple cider 2933
Cornstarch 40-70

Cocoa powder: Natural

Dutch process: lightly processed 6.0-6.6

strongly processed 67-7.1
strong 7.8-82
Bread

‘Wheat flour 6.0-6.3
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Ingredient
Eges

Egg whites
Egg yolks
Butter
Milk
Cream
Buttermilk
Molasses
Honey
Corn syrup
Sugar

Yeast

8595

7.0-9.0

5.0-6.0

3035
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Product % Chocolate Liquor
Chocolate Liquor 100

Bittersweet and Semisweet 35

Sweet (like German’s) 10 to 35

Milk 10 (min)

‘White ]
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Chocolate cake

Devil’s food cake

Pound cake 6.6-7.1
Yellow layer cake 67-7.1
White layer cake 71-74
Angel food cake

Sponge cake 73-76

Biscuits 71-73
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Form Melting Range
Form I (beta-prime 2) 61 to 67°F (16.1 to 19.4°C)
Form II (alpha) 70 to 72°F (21.1 to 22.2°C)
Form III (mixed) 78°F (25.6°C)

Form IV (beta-prime 1) 81 to $4°F (27.2 to 28.9°C)
Form V (beta 2) 93 to 95°F (33.9 to 35°C)

Form VI (beta 1) 97°F (36.1°C)
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