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    INTRODUCTION


    Putting this book together it struck me once more how incredibly versatile a cake can be. Cakes are used to celebrate all sorts of important family and social occasions including weddings, birthdays and holidays and virtually all cultures have cake in some form or another. There are hundreds of recipes and flavors, some going back centuries and, as for ways to decorate a cake, there must be thousands if not millions of ways. Whether you enjoy cake or not, it really is a unique and special foodstuff that can be used to celebrate practically anything.


    In this book, I’ve tried to put together a collection of cakes for high days and holidays. Special days when you might have a group of friends or family around.


    I wanted to give you designs that would make your friends both gasp in amazement and giggle with delight when they see the masterpiece you have created. If you’re new to cake decorating or a little nervous then I hope that the lasting memories, pictures, and gratitude that should follow your cake’s unveiling will outweigh any stress that goes into its creation.


    Read through a recipe before you begin as sometimes suggestions are made along the way which you might like to take into account before you begin. Also try to plan ahead to make things easier for yourself. A sponge needed in two weeks time could be baked today and frozen until required. A fondant model for the top of the cake can be made well in advance and kept until needed. Actually I should really do what I write. I’m going on holiday next week. The week after I come back I have a wedding cake to do. It’s quite a fun one–bride and groom on top–and the bride’s horse scrabbling up the side of the cake. I keep telling myself to get on and get the horse done before I go away but…


    Anyway, less of my incompetence! I hope you will enjoy using this book time and time again. Whatever the celebratory reason that leads you to create a cake, I hope you have a fantastic party and that your cake is the center of attention.


    Fondant wishes!
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    BASIC EQUIPMENT


    Go into any cake decorating shop and you’ll be amazed at how much “stuff” is available. Here are the basics that will allow you to make the cakes in this book.
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    1. Baking Tray or Cookie Sheet For baking cookies


    2. Sieve Use this for sieving flour or confectioners' sugar and sprinkling “snow” over Christmas cakes. You can also push fondant through it to make hair or foliage.


    3. Wooden Spoon For use when making cake batter by hand. You can also use the handle to poke large hollows into your models.


    4. Mixing Bowl


    5. Cooling Rack Place your baked cakes and cookies on this to speed up the cooling process.


    6. Spatula The flexible head on this utensil will let you scrape every last drop of cake batter or frosting out of your mixing bowl.


    7. Palette knife This is a special blunt knife with a bendy metal blade designed for spreading soft frosting easily.


    8. Pastry brush Use this to dab water on boards and apply jam on to your fruitcakes.


    9. & 10. Piping Bag & Nozzles (Tips) A large fabric bag and a large star nozzle makes piping elegant cupcakes easy. Smaller nozzles are for finer piping work. The smaller the number the smaller the hole at the tip. I would usually use these with a paper piping bag. You can also use the nozzles to press curved smiles into fondant characters or as mini circle cutters.


    11. Cutters For cutting simple shapes out of cookie dough or fondant.


    12. Measuring Cups Useful if you like to cook using cup measurements.


    13. Paint Brushes A soft medium brush that won’t dent the fondant when you stick sections together and a fine tipped brush for lettering or making eyeballs.


    14. Cheeky Straw This is simply an ordinary drinking straw with a little bit cut off one end at an angle. With this end you can press miniature “U” shapes into fondant so it’s ideal for giving your characters cheeks. Use the other uncut end as a tiny circle cutter or for pressing little circles into your fondant.


    15. Carving Knife You will use this for slicing your cakes to make them ready for decorating.


    16. Small, Sharp, Non-Serrated Knife Essential for cutting fondant cleanly and smoothly.


    17. Mini Rolling Pin It’s easier to roll out little bits of fondant using a smaller rolling pin. If you don’t have one, use a paint-brush instead.


    18. Large Rolling Pin For rolling out fondant and marzipan (almond paste).


    19. Scissors For cutting ribbon, string, baking paper, edible wafer paper, and fondant Christmas trees!


    20. Scalpel (Craft Knife) Useful for cutting out tiny bits of fondant and giving you characters long luscious eyelashes.


    21. Turntable Once you have got one of these you will wonder how you managed without one. Placing a cake on the turntable will bring it up to a manageable working height. You can turn the cake around easily when working, which is useful when it’s a large, heavy cake.


    22. Cup Cake Baking Tray These are for baking cupcakes.


    23. Cake Boards & Cards A cake board is a food-safe, light, yet durable, board that won’t bend or break no matter how heavy your cake. Cake cards are thinner and are ideal for small fondant models.


    24. Cake Smoother This is how you get your fondant cake covering flat and smooth. You use it a bit like an iron to level any lumps and bumps.


    25. Tape Measure Useful for measuring round tins and cakes for paper linings and ribbons.


    26. Circle Cutters You will find a set of these really useful as cut out circles are used often. You can always use a lid instead but it’s always a fiddle finding one the right size.


    27. Toothpicks (Cocktail Sticks) Use these for adding food color to fondant and little dot eyes on your characters. Don’t use them for internal model supports as they could cause injury if eaten. Use a strand of raw uncooked spaghetti instead.


    28. Scales These are for weighing ingredients


    29. Baking Pan (Tin) These are for baking your cakes.

  


  


  
    BAKING A DELICIOUS CAKE


    It doesn’t matter how grand a cake looks on the outside, it needs to taste good on the inside too. the following three recipes for Madeira sponge (similar to pound cake), chocolate, and a rich fruit cake all produce cakes that are strong enough to carve into shapes and support the sometimes quite weighty frosting; but they are moist and soft when eaten. it may be that you have your own family favorites that work for you. if so, feel free to substitute your own recipes and, if you think others might like them, feel free to send me the recipe!


    Flour


    Apart from the rich fruitcake, I always use self-rising flour in my cakes. This is flour that already contains a rising agent to help your cakes reach spectacular heights when baked. Flour does vary slightly from country to country and very similar products are called self-raising or cake flour.


    If you wish, you can make your own self-rising flour using plain (all purpose) flour and baking powder.


    Mix 1½ teaspoons of baking powder and 1 cup (150g) of plain (all purpose) flour together. Double or triple these amounts if you need more for your recipe.


    A friend of mine who runs an American cake shop mentioned recently that she sometimes gets customers complaining that a recipe they have used for ages suddenly doesn’t work. The problem is usually the flour, which they have measured in cups. Flour contains oil and if it is old, the oil dries out and becomes lighter. This is where a set of scales will help (and they don’t have to be expensive ones). Try redoing the recipe this time weighing the flour. If the flour is old and lighter, you may find you actually need to use more to achieve the weight your recipe requires.


    There is also a wealth of information on the Internet about flour, how it varies and what may work best for you in your part of the world.
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    Superfine (Caster) Sugar


    For sponge cakes and chocolate cakes superfine (caster) sugar is best. Superfine sugar granules are finer than normal everyday granulated sugar and will produce a slightly lighter cake. However, it is perfectly fine to use granulated sugar if that’s all you have. It will still produce a cake that is tasty and delicious.


    Brown Sugar


    There are all sorts of brown sugars, but for the fruit cake I use dark brown soft sugar as it produces a darker colored cake. When fresh it should be slightly damp. You can use lighter colored sugar if you prefer although I would avoid turbinado (or demerara or “raw”) sugar as it has an odd and distinctive taste. Make sure you seal the packet well after using brown sugar or it will solidify into an unuseable solid sugar brick! You can make your own brown sugar by mixing white granulated sugar with molasses. Use one tablespoon of molasses to every cup of white sugar.


    Butter and Margarine


    There are many types of specialist baking fats and margarines available, but for baking I always use butter, so I’ve specified butter in all the baking recipes. You are perfectly free to substitute something else you prefer. However, read the packaging as some of the low fat spreads cannot be used for baking. The one area I would never use anything other than butter is buttercream and, actually, I personally prefer lightly salted to unsalted butter—but again it’s a question of personal taste. I would never use margarine to make buttercream. I don’t like the taste of it and also some of the very soft margarines are designed not to harden and therefore don’t hold their shapes particularly well.


    White Fat


    Now I know that cake decorators in countries such as the USA have been using white fat for years to produce white icing. We have white vegetable fats here in the UK but it’s something we don’t normally use in this way. However, when you need a bright white, soft frosting, normal buttercream just won’t do, it simply isn’t white enough. So I started to invesigate easy white icings (frostings). There are different methods and ways of making white frostings, but by far the easiest way was simply to substitute white fat for butter in the buttercream recipe. I found I could buy white vegetable fat that contained no hydrogenated vegetable oil, no "e" numbers and no colors or preservatives and that it produced a good white icing. So go on Britain—try it!
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    Scales and Mixers


    If you are serious about baking, I would strongly recommend that you buy a set of scales—they don’t have to be expensive. They will allow you to use recipes (and not just baking ones) from all over the world easily and correctly without resorting to guesswork. And as I mentioned in the flour section above, weighing your flour, especially if it’s a bit old, could save you from a flat disaster!


    It’s the same with mixers. If you make cakes and frosting regularly, I would really recommend buying one. I have owned a large free standing mixer (which I have polished up for its moment of fame here in this book) for many years now and it just makes life so much simpler. Tip the (weighed!) ingredients in, switch it on and off it goes. However, I do appreciate that big mixers like mine are expensive so if you’re just starting out, invest in a cheap hand held one—I did. You can use it for other things too—whipping cream or making pancake batter for example.
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    LINING A CAKE PAN


    Okay, i’ll admit it, lining a cake pan is pretty boring but it will ensure that your cake comes out all in one piece.


    Fruit Cake Pans


    Lining a pan for a fruitcake is really important to prevent the sides and base from scorching during its long baking time.


    Measure the height and circumference of the pan and cut four lengths of waxed, greaseproof, or baking paper to that length and just wider than the height of the pan. Place to one side. Standing the pan on the paper, draw round the base three times and depending upon what shape pan you are using cut out a three discs or squares. Cut a small hole into the center of one of them. Wrap two of the long sections around the outside of the pan and hold in place with a string (don’t use plastic string). Make a fold along the long edge of the two remaining long strips and cut a fringe into it. Rub a little butter around the inside of the pan and stand the long strips inside. The fringes should allow the strips to stand upright and fit right into the edges of the pan. Place the two whole base sections into the bottom of the pan.


    Fill the pan two thirds full with fruit cake mixture and rest the remaining bit of paper with the hole on top. The hole will allow steam to escape while it’s cooking.


    [image: ]


    Sponge or Chocolate Cake Pans


    To line a pan for a sponge or chocolate cake, rub a little butter around the inside of the pan to hold the lining in place. Measure the circumference of the tin and cut a strip of waxed, greaseproof, or baking paper long enough to stand around the outside of the pan and wide enough so that when it’s standing it’s just a little higher than the top of the pan. Stand the pan on the paper and draw round the base. Cut out your circle or square. Stand the strip of paper around the inside of the pan and place the base section in the bottom.


    
      TIP: Remember not every cake has to be an all singing, all dancing one. There’s immense pleasure to be found in a simple slice of sponge cake with jam and buttercream.

    


    Using Baked Bean Cans


    It's amazing what you can bake a cake in! I have used a collection of small cans like these to bake a mass order of mini Christmas cakes. We all ate baked beans for weeks and it was a bit fiddly to do but it saved a lot of wastage cutting small round cakes out of larger ones.


    Wash the tin and rub a little butter around the insides of the can. Measure the circumference of the tin and cut a strip of waxed paper to that length and just wider than the height of the tin. Trace around the base and cut out a disc. Stand the long strip inside the tin and place the disc into the bottom.


    For the Firework on page 36, I baked a little cake in a small baked bean can. Wash the can and line it as described above. Mix up a 2 or 3-egg Madeira mix using the recipe chart (page 16) and fill the tin two-thirds full. I used the rest of the batter to make a heap of cupcakes. Bake in the middle of the oven for about 20 minutes.
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      TIP: If you really can't bear lining a pan, you can buy ready made paper linings from kitchen or cake decoration equipment shops. Quick release sprays are also available. Finally, there is also silicone bakeware that require no lining and come in many funky colors.

    


    Shallow Sandwich Cake Pans


    When using a sandwich pan you only need to line the base. Place the pan onto waxed paper, draw round the base, and cut out a disc. Grease the base and sides of the pan and place the disc in the bottom of the pan.


    For the Christening Cake on page 30, I used two 7-inch (18 cm) round sandwich pans. Use the 3-egg Madeira mix from the recipe chart. Grease the pans and place a disc of waxed paper in the base to stop the cake from sticking. Mix the batter up in one batch then divide the mixture between the two pans. Bake in the middle of the oven at 300˚F (150˚C) for 25-30 minutes until the cakes are golden and starting to pull away from the sides.


    Tip the cakes out onto a cooling rack and peel off the waxed paper and allow to cool.
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    Storing and Freezing Your Cakes


    You can begin to decorate the chocolate or Madeira cakes as soon as they’re cooled. Once they come out of the oven let them sit for a few minutes then turn the tin over and tip them out onto a cooling rack. You can either remove the paper they were baked in to speed up the cooling process or leave it in place.


    If you don’t want to decorate them straight away, cover them with plastic wrap once they’re cooled and decorate the following day. There is actually an advantage to doing this—the cake will be slightly firmer and easier to work with.


    If you wish to freeze either the sponge or chocolate cakes, bind them in plastic wrap when cool and freeze for up to three months. Defrost at room temperature for a few hours before decorating.


    Fruitcake takes a long time to cool down, anything up to eight hours depending on its size and room temperature. Leave it in the pan while it cools so it doesn’t lose its shape. Once it has cooled it can be decorated.


    If you wish to store the fruitcake before decorating it, turn it out of the pan but leave it in the paper. Pierce the top a few times with a skewer or toothpick (cocktail stick) and drizzle a couple of tablespoons of brandy over the top. Wrap the cake in two lots of waxed (greaseproof) paper and two lots of tin foil. It will keep quite happily like this for three months, its flavors deepening and maturing as it does so. If you wish you can “feed” it every week by drizzling a little extra brandy over it and re-wrapping it. Once a fruitcake has been marzipanned and iced it is then sealed and airtight. It should keep for at least a couple of months at room temperature in a cardboard cake box.


    A sponge cake that has been covered in buttercream can be frozen (unless the sponge or buttercream has been frozen already in which case it cannot be re-frozen). Bind in plastic wrap and freeze for up to three months.


    Cakes covered using fondant cannot be frozen, refrigerated, or kept in a plastic food box because these storage methods will make the fondant “sweat” and go soggy.


    If you have covered your sponge or chocolate cake with fondant you should be able to keep it for 4-5 days. Ideally, keep it in a cardboard cake box free from flies and dust.
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    MADEIRA SPONGE CAKE RECIPES


    This is a simple all-in-one recipe. Throw everything into the bowl together and mix. Read the section on flour beforehand and do try to use scales. If you find the cake is not rising well because the flour you in your area is heavier, add a little baking powder to the mix to give it a hand.


    1 Grease and line your cake pan (see page 14) and preheat your oven to 300˚F (150˚C)


    2 If you are using a mixer, sift your flour into the bowl and add the rest of the ingredients. Mix on the slowest speed to gently bind the ingredients together. Switch to the mixer’s highest speed and beat all the ingredients for a minute until the mixture is pale and smooth.


    3 If you are mixing by hand, make sure your butter is very soft (place it in a microwave for a few seconds if necessary). Then beat the butter and sugar together until creamy. Add the eggs and beat those in too until the mixture is smooth. Sift the flour and gently stir it in with a metal spoon.


    4 Spoon the mixture into your prepared pan and smooth the top. Place the cake in the center of the pre-heated oven and bake for the required time. Not all ovens bake the same so the baking times are approximate. Your cake will be ready when it is starting to pull away from the sides and you can’t hear bubbling noises. To check for sure, insert a knife or metal skewer. If it comes out clean then the cake is done. If there’s mixture on the skewer, cook for another five or ten minutes or so.
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    Variations This is a very versatile recipe which lends itself to all sorts of variations. To alter the flavor, stir in a tablespoon of cocoa or coffee to create a simple chocolate or coffee cake. Add a dash of almond or mint flavoring for something unexpected. Add a handful of desiccated coconut, a ripe banana (mashed). You could even add the zest of an orange or lemon. To make a colorful cake stir in a little food coloring before baking. Perhaps add a little green food color to your Halloween cake for example. If you just stir it in lightly, your cake will have a marbled appearance when baked. Stir it in thoroughly and your cake will be one solid color. You can even alter your cake’s texture by stirring in chocolate beans or chocolate chips, raisins, or glacé cherries.
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    CHOCOLATE CAKE RECIPES


    This is an excellent chocolate cake for a special ocassion. It has a strong yet velvety texture that is easy to cut into shapes. You will need to use a mixer that has a whisk attachment as well as a normal beater. If you don’t possess one or simply want to make a less complicated cake, use the Madeira cake recipe but add cocoa powder to it. As it bakes, a hard crust will form on top that may scorch or crack. This is normal. Slice it off and discard the crust once the cake has cooled and before you decorate it.
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    1 Pre-heat your oven to 350˚F (180˚C). Line your cake pan (see page 14) and separate the eggs placing the whites and yolks in two different bowls.


    2 Melt the chocolate in a large bowl and place to one side.


    3 Beat the butter and sugar together using the normal beater on the mixer until fluffy.


    4 Beat in the egg yolks. Tip the chocolate into the mixture and keep the bowl the chocolate was melted in. Bind the mixture together on a slow speed.


    5 Gently stir in the sifted flour using a metal spoon then scrape the chocolate mixture back into the chocolate bowl. Remove the beater from the mixer.


    6 Wash your machine’s mixing bowl. Dry it and place the egg whites into it.


    7 Place the whisking element on your mixer. Whisk the egg whites until stiff then whisk in the confectioners' sugar. Remove the whisk and put the beater attachment back on.


    9 Tip the chocolate mixture into the egg whites and mix together on a slow speed. It will look dreadful at first but the two will mix smoothly together eventually.


    9 Scrape the mixture into the prepared pan and bake immediately.


    10 When the cake is ready there will be no bubbling noises. To be sure, insert a knife or metal skewer. (You may have to cut a small chunk out of the cake’s crust to do this). If it comes out clean, then the cake is done. If there’s mixture on the skewer, cook for a little longer.


    
      TIP: Unless you have a very big mixer, it may be easier to make the largest sizes in two separate batches then gently stir together. Have everything weighed out beforehand though as this mixture needs to be cooked immediately.

    

  


  
    RECIPES FOR ENGLISH-STYLE FRUITCAKE


    In the UK, it is traditional to have a rich fruitcake for Christmas. The dried fruits should be soaked overnight in brandy or fruit juice before cooking so that they’re plump and moist. The cake should be made in October to allow it time to mature and for the flavors to develop… In the real world, even if you just threw this cake together on Christmas Eve with fruit straight out of a packet, you should still end up with a cake that is tasty and moist plus a house full of spicy Christmas aromas.
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    1 Line both the inside and outside of your cake pan. (See page 14 for how to do this)


    2 Pre-heat the oven to 300˚F (150˚C)


    3 Beat the butter and sugar together until they are soft and creamy. Then beat in the eggs one at a time.


    4 Sift the flour and spices into the bowl and gently stir them. Stir in the ground almonds. If you are using a mixer, use the slowest speed. If you’re mixing by hand use a metal spoon.


    5 Stir the lemon zest and slivered almonds into the soaked dried fruit. Tip the fruits into the cake batter and stir in by hand.


    6 Close your eyes and make a wish.


    7 Spoon the mixture into the prepared pan and gently smooth the top.


    8 Place the disc of waxed paper with the hole cut out on the top of the mixture. Don’t press, just let it lie on top.


    9 Place the cake in the center of the pre-heated oven and bake. Remove the paper off the top about 15 minutes before it’s due to be done. Lightly prod the top of the cake, if it feels very soft and you can still hear a lot of bubbling it is not cooked. If it looks done and feels firm to the touch and is silent, insert a skewer or sharp knife. If it comes out clean–the cake is cooked. If it’s not, give it another 15 minutes of cooking and test again. All ovens vary so don’t panic if yours cooks in a shorter/longer time than that suggested.


    10 Allow the cake to cool completely in the pan before turning out.
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    MICROWAVE CAKES


    If you need to bake a cake really quickly, a microwave cake may be the answer. They will look a little pale and interesting when cooked because they won’t have browned on top but nobody will notice once they’re covered with frosting. These amounts are for a 7-inch (18 cm) round microwave baking pans. Don’t use your normal metal one.


    Microwave Vanilla sponge Cake


    ½ cup (120 g) butter


    ½ cup (120 g) superfine (caster) sugar


    2 large eggs


    1 teaspoon vanilla extract


    ¾ cup (120 g) self-rising flour


    ½ teaspoon baking powder


    1 Grease the pan or bowl and place a disc of greaseproof paper in the base.


    2 Beat the butter and sugar together until creamy.


    3 Beat in the eggs and vanilla extract.


    4 Sift the flour and baking powder together and stir in.


    5 Scrape into the prepared pan and bake on full for four minutes.


    6 Let stand for 10 minutes. Slide a knife around the pan edges to turn the cake out.


    Microwave Chocolate sponge Cake


    ½ cup (120 g) butter


    ½ cup (120 g) superfine (caster) sugar


    2 large eggs


    ⅔ cup (90 g) self-rising flour


    2 tablespoons cocoa powder


    ½ teaspoon baking powder


    1 Follow steps 1-3 as above leaving out the vanilla extract.


    2 Sieve and sift the flour, baking powder, and cocoa powder together into the mixture and gently stir in. Then follow steps 5 and 6 as above.

  


  
    stock syrup


    If your sponge cake is not going to be eaten as quickly as you’d like, you can add a little stock syrup to the sponge to ensure it stays nice and moist. It’s made of sugar dissolved in water and is dabbed onto the cake sponge before frosting.


    1 Place ½ cup (100 g) of superfine (caster) sugar and ⅔ cup (150ml) of water into a saucepan and stir together.


    2 Bring to a boil and simmer for about 5 minutes until the sugar has dissolved.


    3 Alternatively, place the ingredients into a heatproof bowl and microwave for a couple of minutes until the sugar is dissolved.


    4 Allow the mixture to cool before using. It will keep in a container in the fridge for up to a week.


    How to use stock syrup

    When you are ready to ice your cake, slice the cake horizontally into layers as normal. Before applying the buttercream, lightly dab some stock syrup over the top of each slice using a soft pastry brush. Do not saturate the sponge or you’ll end up with trifle. Then spread buttercream over the layers and assemble your cake as normal.

  


  
    Melting Chocolate
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    It’s easy to melt chocolate, the secret is not to get any water into it or it will turn gritty. so if you are washing up a bowl prior to using it, make sure you dry it really well.


    In the Microwave

    Break the chocolate into squares and place in a heatproof non-metallic bowl. Place the bowl into the microwave and heat on full power for about a minute. Give it a stir and repeat in 30-second bursts until the chocolate has melted.


    On the Stove top

    Break the chocolate into squares and place in a heatproof bowl. Place the bowl on top of a saucepan of gently simmering water. The base of the bowl should not be touching the water. Stir occasionally until the chocolate has melted.

  


  


  
    CHOCOLATE CAKE POPS


    This is a delicious way of using up the bits of cake you’re left with when you slice the top off a cake to level it or a bit of cake that is perhaps just a little bit past its best. In fact, they are so scrumptious and easy that you may find yourself baking a cake just to destroy it to make a large batch!


    1 You can use a combination of any type of chocolate—milk, semi-sweet (plain), or white and any type of cake—Madeira, chocolate, or fruit.


    2 Crumble the cake in a bowl into and weigh it. Use about 1 ounce (30 g) of chocolate to every 1 ounce (30 g) of cake crumb. Then weigh out the same amount of chocolate. So if you have 4 ounces (120 g) of crumbs you need 4 ounces (120 g) of chocolate.


    3 Melt the chocolate and stir in the cake crumbs. Allow it to cool slightly then roll it into little ball shapes. Stand them on baking sheets and poke a lollipop stick into the top of each one. Refrigerate for about an hour to help the chocolate set or place in the freezer for about 15 minutes.


    4 Now, if you sample one at this point you will discover immediately that they taste delicious plain (Madeira cake with white chocolate is my own personal favorite) but you can also decorate them with melted chocolate, sprinkles, or anything else that takes your fancy. The ones shown here were dipped in a mixture of milk and white chocolate.
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    CHOCOLATE CRISPY MIXTURE


    This is just the easiest tea time treat to put together and the recipe I always turn to when one of the children mentions at bedtime that “Oh I forgot to tell you, school’s having a cake sale tomorrow.” Simply melt some chocolate, stir in some cereal and that’s it. You can then spoon it into cup-cake cases or as done with the Thanksgiving Turkey Cupcake on page 55 create a massive chocolate crispy dome which caused unbelievable excitement amongst those under five foot in the Deacon kitchen!


    You will need approximately 3 ounces (90 g) of cereal to every 7 ounces (200 g) of chocolate. If you are making small chocolate crispy cupcakes you could also add some mini marshmallows, chocolate beans or anything else that takes your fancy. Even a handful of dried raisins will add an interesting twist.
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    COOKIES


    Cookies are an easy way to provide three-dimensional support for decorations such as the flowers and hearts on the Summer Holiday Flowers (page 52) and Valentine Heart cakes (page 48). I have used a very basic cookie dough mix but don’t let that fool you—there’s nothing basic about the taste— they’re really quite wonderful just on their own.


    9/10 cup (200 g) superfine sugar (caster)


    9/10 cup (200 g) butter (softened)


    ½ teaspoon of vanilla essence


    1 medium egg (beaten)


    31/5 cups (400 g) all purpose flour (plain)


    Additional flour or confectioners’ sugar (icing sugar) for rolling out the dough on


    1 Beat the sugar, butter, and vanilla together.


    2 Slowly add the egg, beating it in as you go.


    3 Add the flour and knead the mixture into a dough.


    4 If you have time, place in plastic wrap and chill in the refrigerator for a couple of hours before rolling out. This is to help stop the cookie dough spreading out too much in the oven. 4 (again) If like me you haven’t left enough time for chilling, use immediately. Don’t roll it out too thickly and hope for the best!


    5 Dust your work surface with flour (or confectioners’ sugar if you prefer a sweeter cookie). Roll out the dough and cut out your shapes.


    6 Place onto a greased baking sheet and cook for 8-10 minutes at 350° F (180°C). Place the cookies onto a cooling rack when baked and allow to cool before decorating.
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End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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