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Recipes at a Glance

Basic Cakes

A Most Excellent White Cake .........cccocieieiieciiniecieseeieeie ettt sveesieeveeae v e 74
C0C0A ChOCOLAtE CAKE .......eeeeeiieeieieiieeeeetee ettt ettt s et e sseene e e eneeneas 75
Delicious YEIIOW CaKe .......cociiriiiiiiiiiiiiiienieeeiteie ettt sttt st sanesanesns 76
Flavor-Friendly SpPonge CaKe ........cccoccuieierierienieiieeieeieeteete et se e sie e steesesnessnesnes 77
The Best Carrot Cake EVET .........ociiiieiieiecieciectcseestee ettt ae e re s e sveesae v e 78
RiCh POUNA CAKE.......oooiiiiiieiieieeeesee ettt ettt se s eseeneas 79
WHhite VEIVEL CaKE....c.eoeuiiiiiiiieiieieciecesestest ettt sttt st a e st e ba e b e aesase e 80

Frostings, Icings, Glazes, and Fondants

Buttercream FrOStING ........coivviiiiiiiiiciicieeeeeeet ettt besaa e s ens 98
Stiff Decorator FTOSTING .....cccoiiiieiiiieeee ettt 99
Cream Cheese FrOStiNG.......ccciieviieiiieiicicceeeeecteete ettt et 100
Chocolate GANACKE ........ociiiiiiiiiieeeeeteet ettt sttt et s aesanesaeens 101
Milk Chocolate FrOSHING......cccooieriieiieiiiieeiecteeeeee ettt ae v snesaee s 102
Simple Confectioners’ SUgar ICING.........ccoeeiriiiiiiierinieeeeee e 113
Simple Chocolate Confectioners’ Sugar ICING.........ccocvvvveieiieriereririeereeeere e 114
Sunshine CupCake ICING........coviiviiiiiiiiiiiirieeeeeeceee ettt sae e 114
ROYAL ICIIIG .evtiiiieiieeteee ettt ettt et te et et e et e st e saaesaeebeesbaensasssassnassnans 116
Rolled FONAANT.........oooiiiiieieeceeeeeeeeete ettt ste e s e s ae e et e saeeesaeeesaeeenne 117
Poured FONAAnt ..........coooiiiiiiiiiiittetet ettt 120
2EZ Petit Fours Quick FONAant ...........ccooooviiiiiiiiiiiiiiieeeceeeee et 121
Buttery Vanilla Glaze...........ccovieiieiiiiiiiieeieeeeieeie ettt seeesaeesaeeaeeaeeaaesaeseeens 125
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MOCRA GIAZE....c..eiiieieieeeteeee ettt st st sae ettt ettt ae e 126
Caramel GIAZE .........oovevuieriiiiieieeieeeete ettt ettt st e st e saeesaeesbe et e sbessbessaasanens 127
LeMON GIAZE........occiieeieiieiieiieesieeteecte ettt e st te et esteesbeeaesstesseesseesseessesnsesnsasssanssanseens 128
FYUIL GIAZE ..ottt ettt et et e st e s e e beesbeebeesaesnbessaassnasseenseens 128
Fillings

Basic Whipped Cream...........ccoieciieiieiiiiecieecte ettt steesveesreeveeveeaeesnesanens 132
Chocolate Whipped Cream ..........cc.coocuiieiiieiiiieiieeie ettt e et eeaneesvaeesvaeenens 133
COffEE CIEAIM......uiiuiieieeiieiieieesteeteete ettt steete et e ebeeaeesaesstesseesseesseenseensasssasssenseens 133

Caramel FIllING ........ccooiririiieieee ettt sttt s 134



Amazing Chocolate FilliNg..........ccoceveriiririeieeeereeeeeeeee e 134

ChOCOLAtE MOUSSE......cveveiiiieeeeieteieste ettt e ste e teesessessaessessessessessesseessessessessessessenns 135
KEeY LIimMeE MOUSSE........ccoiiiieiieiieieeieeie e etesieesteeteesteesaesstesaesseesseesseessesnsesnsasssasssesseens 136
Dulce de Leche FilliNgG.......cocooiiiiiiiiiiecetetteeeeeteeee sttt 137
Pink Cherry FillING......coiiiiiiiiieeeeeeeet ettt sttt et e 138
Crazy Crunchy FillINgG........cociiviiiiiiniiniinieeeciesie ettt sae st st saesaaesanens 138
Peanut Butter Filling ..........cccoiieiieiiiiiicieeeeceeteeeteete et 139
CoCONUL FIllINEG ....coiiiiieiiiiieteee ettt ettt ettt ettt sbesneene 140
RaSPDErTy FilliNG ....ccueeeiiiiiiiiiieeeeeee ettt sttt et 140
OFANZE SYTUD .eeviiriiiiieiieiteitesieeteeteste st e st esteestesbessbesssesssessaesseessesssesnsesnsesssesssesseenseens 141
Your Choice Fruit SYTUP ....ccceeviieiiiiiciecteeeeet ettt s 142
Embellishments

IMATZID AN ... ticiiieiiecieeteete ettt e e et e et e et eete e be e beesseebeesbeessesssesseaseasseensesnsanssassaanseassenns 165
GUITI PASEE ..ottt ettt st st sbe et s b st e sbesanesaeens 170
Kids’ Cakes

Play Ball! Baseball CaKe.........ccceevuiriiiriiniinieneeiteiteiesesteste sttt sane e 187
“Have a Good Year” Race Car CaKe........ccceveevieeiiieiieieeieeeesieesieesie e etesve e seeesaeenne 190
Ballerina Stage CaKe........coeviviiiiieiireeee ettt ettt ettt sae e 192
“You’re a Real DOII” Cake.......c.oovuerieniiniiiiiiiecieeieeee ettt st st st 194
Down on the Farm Cake.........ooveviiiiiiiiiiinieniciecieciecteete sttt see e sae st sne e 196
CIrcus ROAY CaAKE ....c..oecuieiieiieiieieciecie ettt ettt te et s teste st esseesaeesbeesseesaessessnanseans 198
No-Bake Cherry Cake and ICING ........cccooceeiriiiiinienerieieeeeeesee e 201
S’ MOYES CUPCAKES ....c..vvieeiieiieecieeeiee e tee ettt ette e ee et e e ae e st e e ssaeesbeessseeessaeesnaesssennns 202
Berry Good Crumble Cake ........cceeciiviiiienieniiiieeieeieeiecte sttt esie e siesee e snesanens 203
Cakes for Grown-Ups

JEWEITY CAKE ..ottt ettt ettt e et e st e st e e b e s saesasesbe e aaenseenseeneas 208
LUSCIOUS LUAU CAKE ......eevieiieiieieciecie ettt teeteete s ae e e sseesveesveeaseensesssassnassnans 210
Vegas, BabDy! CaKe .......cooiiiiiiiiiieieeeeeeteetet ettt sttt ettt et 213
GOIf GAIME CAKE.......cveiiriieeiieeieieteieste e e teeeeeeestessessessesseessessessessessassessesssessensessessessenns 215
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FlOTal FANTASY ... .iiiiiriiiiieiteteeceeeete ettt st sttt et sttt sae e 232
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Baby ANIMAL ZOO ....c.vieuiiiieiieieeiectece ettt teete s ae st saeesae et e beeaeesaenaeans 238



Wedding and Anniversary Cakes
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