


akes evoke powerful memories. They are sym-

bols of life’s celebrations, from birthdays to

weddings to anniversaries and every other

important occasion in between. They convey

messages, carry brightly lit candles, and gen-
erally put everyone in a good mood. Because of their star status in
the world of desserts, cakes can turn even the simplest meal or
gathering into a party.

While you can always head to the bakery to pick up a cake when
you need one, there’s something magical about the process of mak-
ing one from scratch, a process that transforms a few simple ingredi-
ents—butter, sugar, flour, and eggs—into culinary artistry. For
some, even otherwise accomplished cooks, the idea of concocting a
cake from scratch can be intimidating. Perhaps it’s something about
the alchemy of baking, its required precision and unforgiving
nature, that makes people think an advanced degree in chemistry is
necessary to bake a successful cake. Cake mixes are as popular as ever
in this era of convenience cooking. The truth is, though, that bak-
ing a cake from scratch is only marginally more difficult than bak-
ing one from a boxed mix—and the results are far superior. Yes,
you'll need to pick up a few more ingredients at the market and do a
bit more mixing and folding, but if it’s worth making a cake at all,
why not take these few extra steps and bake something you can
really be proud of?

Use a cake mix, and you relinquish control. Your cake will be
loaded with whatever additives the food scientists at some food con-
glomerate deemed necessary to turn out a perfect, focus
group—tested product. That product will be predictable in appear-
ance and texture, with a pleasing but faintly chemical endnote.
Make a cake from scratch, and you're in control. You decide what
ingredients will go into your cake. You can splurge and use pre-
mium butter and organic eggs, or tailor a recipe to suit your budget
and flavor preferences.
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