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illustrations.

A

Allen, Darina, 12
Almond(s), 453
in Chiffon, Shamah, 199-202,
201
Chocolate Ganache Filling, 236
in Financiers
Chocolate Ingots, 313-315
Gold Ingots (Classiques), 310,
311-312
guidelines, 309
origins of, 308
Peanut Butter Ingots, 316,
317-318
Plum Round Ingots, 319-320,
321
flour, 197,201
in Gateau Breton, 68, 69—70
in Golden Dream Wedding Cake,
396,397-402
in Grand Marnier Wedding Cake,
403, 403—408
grinding, 38, 70, 197, 198, 312,
318,399, 454
in Lemon Cake, Golden, 37-38,
39
in Lemon Cake, Golden Gift
(variation), 38—39
in Peach Upside-Down Cake
(variation), 11
in Salt Pinch Cake, Catalan, 196,
197-198
in Le Succes, 281-282, 283,284
toasting, 38, 70, 197,311, 317,
319,399, 454
unblanched, 198
Almond Paste, 453
Almond Cream Filling, 58
in Pear and Almond Cream Cake,
Swedish, 58-60, 61
Altitude, high-altitude baking,
434-435
Aluminum foil cake strips, 472
Aluminum pans, 466
Amaretto Syrup, 202
Angel Food Cake
Base Recipe, 154-155
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Chocolate Cherubs (variation),
162
Chocolate Tweed, 158, 159-161
Vanilla Bean, Heavenly (varia-
tion), 162,162
‘Wondra flour in, 437
Angel food cake pans, 152, 154,
468
mini (cherubs), 162, 335, 469
Apple(s)
Caramel Charlotte, 214, 215-221
Coffee Cake, -Cinnamon Crumb,
48,49-51
coring, 10
Glaze, 221
Poached, 218
rose décor, 221
Upside-Down Cake, 9-10
Apricot(s)
Buttercream, Neoclassic (varia-
tion), 300
Chocolate Roll with Lacquer
Glaze, 163—168, 166—167
Ganache Filling, 165-166
Glaze, 341, 365
Lekvar, 164-165
Preserves, Strained, 217
Syrup, 165
R
A
Baby Cakes, 292-377. See also
Cupcakes; Financiers
Bostini, The, 350, 351-354
Brownie Bars, Barcelona, 367,
368,369-370
Brownie Bars, Cherry (variation),
370
Cheesecakes, Lemon, 327-329,
329
Chiffonlets, Coffee, with Dulce
de Leche Whipped Cream,
334-337, 335
Chocolate Bull’s Eye, 362,
363-366
Chocolate Cherubs (variation),
162
Chocolate Oblivions, 371-372
Chocolate Oblivions, Milk
Chocolate (variation), 372

Chocolate Rosebuds, Deep, 355,
355-357
Marionberry Shortcake, 332-333
Molten Chocolate Soufflé and
Lava, 358, 359-361
Pineapple Pudding, Caramelized,
342, 343,344-345
Pineapple Upside-Down, Indi-
vidual, 338, 339-340
Pound, Vanilla Bean, Financier-
Style, 322-323
Pound, Vanilla Bean, Mini, 324,
325-326
Quail Egg Indulgence, 330-331
Whoopie Pie, Two Fat Cats, 373,
374,375-376
Baby specialty pans, 469
Baguley, Kurtis, 351
Bain-Marie (hot water bath), 479
Baking guidelines, 3, 475-476
for wedding cake layers, 384
Baking powder, 7, 447
Baking soda, 448
Baking spray, 454
Balloon whisk, 156, 476
Banana(s)
baby, 136
Chocolate Stud Cake, 9698, 97
in Quick Bread, Many-Splen-
dored, 130, 131-132
Refrigerator Cake with Dreamy
Creamy White Choco-
late Frosting, 133, 134,
135-136
ripening, 457
in Wedding Cake, Tropical, 384,
390,391-395
Barcelona Brownie Bars, 367,
368,369-370
Bars, Brownie
Barcelona, 367, 368, 369-370
Cherry (variation), 370
Batterberry, Ariane and Michael,
91
Baumé scale, 441
Bavarian Cream Filling, Cara-
mel, 219-221
Beads, piped, 426, 426
Beer, in Sticky Toffee “Pud-
ding,” 71, 72,73



Beeswax, 459
Beet juice, substitution for red food
color, 85
Bernachon’s Palet d’Or Gateau,
107111, 111
Berry(ies), See also specific berries
Shortcake (variation), 16, 332
Shortcake, Red Fruit, 192,
193-195
Beurre noisette (browned but-
ter), 174, 185,228,247,
364, 443
in financiers, 309, 311, 313-314,
317,319
Biscuit
for Apple Caramel Charlotte,
214,215-221
guidelines for, 157
Lemon Meringue Cake, 205-209,
207
Roulade, 163-164
Roulade, Chocolate, 234-235
Bitter chocolate, 449-450, 451
Blackberry Mousse Filling,
288-291
Black Chocolate Party Cake,
119-120, 121
Black Raspberry Syrup, 185-186
Bleached all-purpose flour, 1,7,
437,438
Bleaching flour, procedure for,
438-439
Blueberry
-Cinnamon Crumb Coffee Cake
(variation), 51
and Plum Upside-Down Torte,
12-13
Bomba, La, Zach’s, 285, 286,
287-291
Bonnet, Jean Frangois, 309,313
Bostini, The, 350, 351-354
Bourbon
Butterscotch Caramel (variation),
249
‘Whipped Cream, 11
Bowls, 476477
Bread machine method, 348
Breadmaking
bread machine method of, 348
mixer method of, 347
Breads
Brioche, Classic, 346—349
Quick Bread, Many-Splendored,
130,131-132

Brioche
Classic, 346—349
in Pineapple Pudding Cakes,
Caramelized, 342, 343,
344-345
Brioche pans, 469
Brownie(s)
Barcelona Bars, 367, 368,
369-370
Cherry Bars (variation), 370
Fudgy Pudgy, 419-421
Brown sugar
light and dark, 439
storing, 440
substitutions, 460
Brushes, 477
Bundt muffin pan, 469
Bundt pan, 467
Burnt Orange Silk Meringue
Buttercream, 126—129
Butter, 1, 442—-443
browned (beurre noisette), 174,
185,228,247, 443
in financiers, 309, 311,
313-314,317,319
for buttercream, 69, 442, 443
clarified, 170, 174, 185, 228, 364,
443
fruit butters, 457
high-fat, 94, 442
Lemon Syrup, 76
weighing, 463
Butter Cakes, 6—121
Chocolate Banana Stud, 9698,
97
Chocolate Layer, with Caramel
Ganache, 104-106
Chocolate Party, Black, 119120,
121
Chocolate Tomato, with Mystery
Ganache, 86, 87-89
Chocolate Valentine, Double, 112,
113-115
Chocolate Velvet Fudge, 116,
117-118
Coconut, with Silk Meringue
Buttercream, Southern
(Manhattan), 23, 24, 25-27
Coconut Seduction, Heavenly,
20-22, 21
Coftee
Apple-Cinnamon Crumb, 48,
49-51

Blueberry-Cinnamon Crumb
(variation), 51
Chocolate Streusel, 55-56, 57
Peach-Cinnamon Crumb
(variation), 51
Cradle, 61-63, 63
Cradle, Ganache-Enrobed (varia-
tion), 63
Cupcakes
Chocolate, 296297
‘White Velvet, 298
Yellow, 295
Devil’s Food, with Midnight
Ganache, 99, 100, 101-103
filling pans, 471
Fruitcake, Wreath, 78, 79—-81
Gateau Breton, 68, 69-70
Gingerbread, English, 75-76, 77
Gingerbread Squares, Halloween
(variation), 76
guidelines, 7
high-altitude baking, 434-435
Karmel, 31-32, 33
lecithin emulsifier in, 456
Lemon Almond, Golden, 37-38,
39
Lemon Almond, Golden Gift
(variation), 37-38
Lemon Daisy (variation), 16, 16
Lemon Luxury Layer, Woody’s,
43, 44,45-47
Lemon Poppy Seed—Sour Cream,
40, 41-42
Marble Velvet, 52—54
mixing method, 6
Palet d’Or Gateau, Bernachon’s,
107-111, 111
pan preparation, 8, 471
Pear and Almond Cream, Swed-
ish, 58—60, 60
Pistachio, Sicilian, 64, 65-67
Quail Egg Indulgence, 330-331
Rose RedVelvet, 82, 83—-85
She Loves Me, 14, 15-16
Spice, with Peanut Buttercream,
34,35-36
Sticky Toffee “Pudding,” 71, 72,
73-74
Sticky Toffee “Puddings,” Indi-
vidual, 74
Strawberry, Chocolate-Covered,
90,91-95
troubleshooting, 8
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Butter Cakes, cont.
unmolding, 8
Upside-Down
Apple, 9-10
Peach (variation), 11, 11
Pineapple, Individual, 338,
339-340
Plum and Blueberry Torte,
12-13
Wedding, Double-Chocolate-
Whammy, Groom’s, 418,
419-420
Golden Dream, 384, 396,
397-402
Grand Marnier, 384, 403,
403-408
Tropical, 384, 390, 391-395
Whipped Cream, 28, 29-30
‘White Velvet, with Milk Choco-
late Ganache, 17-19
Yellow, Miss Thompson’s (varia-
tion), 95
Buttercream
applying, 386, 425
butters for, 69, 442, 443
Chocolate, 300
—Egg White, 302
‘White Chocolate, Deluxe,
176177
White Chocolate Lemon,
46—47
White Chocolate—Vanilla
Bean, 401-402
Coffee (variation), 300
Lemon (variation), 300
Mousseline
“Marshmallow Cream,”
Whoopie, 375-376
Passion, 393-395
Raspberry (variation), 149
Strawberry, 93-94
Vanilla, 147-149, 146
Neoclassic
Apricot (variation), 300
Golden, 66—67,299-300
Orange Blossom (variation),
300
Peanut, 36
Raspberry (variation), 300
Raspberry Mousseline (varia-
tion), 149
Silk Meringue, 25-27
Silk Meringue, Burnt Orange,
126—-129
storing, 3
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Strawberry (variation), 300
Strawberry Mousseline, 93-94
wedding cupcake frostings, 423
Wilton decorating, 89
Buttermilk, 443
in Cradle Cake, 62-63
in Créme Fraiche, 446
in Miette’s Tomboy, 145, 147
in Rose Red Velvet Cake, 83—-84
in Spice Cake with Peanut But-
tercream, 35—-36
in Whoopie Pie, Two Fat Cats,
373,375
Butterscotch
Bourbon Caramel (variation),
249
Toffee Sauce, 74

C

Cacao, 2,449, 450
Cacao Nibs, 313, 452
Caramelized, 315
Cake baking. See also Equipment;
Ingredients
egg whites only, recipes using,
482
egg yolks only, recipes using, 482
in high altitudes, 434-435
mixing method, two-stage, 6
quick and easy recipes, 483
ten golden rules of, 1-3
Cake bases, 477, 385-386
Cake carriers, 479
Cake circle, 477
Cake-cutting knives, 389, 424,
477
Cake domes, 479
Cake flour, 1,7,437,439
Cake lifter, 386, 477
Cake Roll, Chocolate Apricot, with
Lacquer Glaze, 163-168,
166-167
Cake strips, 8,384,472
Cake testers, 7,476
Candied peel, lemon and orange,
457
Candles
marzipan, 118,239, 431432
Pirouette wafer cookie, 86, 89
Caramel
Apple Charlotte, 214,215-221
Apple Upside-Down Cake, 9-10
Bavarian Cream Filling, 219-221

Bourbon Butterscotch (varia-
tion), 249
Ganache, 105-106
guidelines for, 249
in Karmel Cake, 31-32, 33
melting sugar for, 441
Midnight Ganache, 102-103
in Peach Upside-Down Cake
(variation), 11
Pineapple Drizzle, 341
in Pineapple Pudding Cakes,
Caramelized, 344
Piping Glaze, 246, 248-249
Sauce, 12
Soft Sticky, for Turtle Cupcakes,
380
Cardboard rounds, 385-386,
424-425,477
Carrot(s)
Cake, Classic, with Dreamy
Creamy White Chocolate
Frosting, 122, 122-124
in Quick Bread, Many-Splen-
dored, 130, 131-132
Catalan Salt Pinch Cake, 196,
197-198
Charlotte, Apple Caramel, 214,
215-221
Cheesecakes, 242260
Coconut, with Coconut Cookie
Crust, 250-251
Cranberry Crown, 243-244, 245
Ginger, with Gingerbread Crust,
252, 253,254-256
guidelines for, 242
Lemon, Baby, 327-329, 329
Pumpkin, Pure, 246, 247-249
Raspberry Topping (variation),
244
storing, 3
Strawberry Topping (variation),
244
Whipped Cream, No-Bake,
257-260
Cherry(ies)
Brownie Bars (variation), 370
Cognac, 102
Coulis, 260
Coulis, Vanilla (variation), 260
in Pineapple Upside-Down Cake,
Individual, 338, 339-340
Chiboust Cream, 227, 229-230
Praliné (variation), 231



Chiffon Cake

Almond Shamah, 199-202, 201

Orange Glow Cupcake Batter,
351-352

Orange-Glow Layer, 203-204,
204

Chiffonlets, Coffee, with Dulce

de Leche Whipped
Cream, 334-337, 335

Chocolate, 448—453. See also

Ganache
accessories
bits/chips, semisweet, 452
fondant, rolled, 452
nibs, 313, 452
Valrhona Les Perles, 307, 452
Buttercream, 300
Chocolate, ~Egg White, 302
White Chocolate Deluxe,
176-177
‘White Chocolate—Lemon,
4647
White Chocolate—Vanilla
Bean, 401-402
cacao content of, 2, 449
cocoa butter, 450, 452—453
cocoa powder, 452
cocoa powder, dusting, 452
Cream Filling, 365-366
curls, 431
in Dacquoise, 61
dark (semisweet, bittersweet),
449-450, 451
Fondant, Rolled, 237, 238, 239
Frosting, Dark Chocolate, Miss
Irene Thompson’s, 95
Frosting, White Chocolate. See
‘White Chocolate, Dreamy
Creamy Frosting
Glaze, Butter, 354
Glaze, Drizzle, 366
Glaze, Lacquer. See Lacquer Glaze
grating, 155, 161
Ice Cream Sandwich, 142—144
Ingots (Financiers), 313-315
melting, 85, 92, 359, 429,
476-477
Meringue, -Speckled (variation),
428
milk chocolate, 450, 451
Mousse Filling, Blackberry,
288-290
pure (bitter, unsweetened), 450,
451

Sauce, Snowball Hot Fudge, 143

snowflakes, 431

Snowflake Topping, 269

storing, 453

Strawberry Cake, -Covered, 90,
91-95

Streusel Coffee Cake, 5556, 57

Streusel Filling, 55

Whipped Cream, -Spangled, 161

white. See White Chocolate

Chocolate Cakes

Angel Food, Cherubs (variation),
162
Angel Food, Chocolate Tweed,
158,159-161
Apricot Roll with Lacquer Glaze,
163-168, 166-167
Baby
Brownie Bars, Barcelona, 367,
368,369-370
Brownie Bars, Cherry (varia-
tion), 370
Bull’s-Eye, 362, 363-366
Butter Cupcakes, 296297
Cherubs (variation), 162
Designer Baby Grands (Cup-
cakes), 303, 304, 305-307
Molten Chocolate Souf-
flé and Lava Cakes, 358,
359-361
Mud Turtle Cupcakes,
377-378, 379, 380-381
Oblivions, 371-372
Oblivions, Milk Chocolate
(variation), 372
Rosebuds, Deep, 355,
355-357
‘Whoopie Pie, Two Fat Cats,
373, 374,375-376
Banana Stud, 9698, 97
Biscuit Roulade, 234-235
Black Party, 119-120, 121
Brownies, Fudgy Pudgy, 419-421
Devil’s Food, with Midnight
Ganache, 99, 100, 101-103
Feather Bed, 273-274, 274, 275,
276277
Fudge,Velvet, 116,117-118
Génoise
with Peanut Butter Whipped
Ganache, 184-186
Raspberry, Moist, 187, 188,
189-191

Raspberry, Moist, in Trifle,
222,222-225
German, 137, 138, 139—-141
Ganache-Covered (variation),
141
Ice Cream Cake or Sandwich,
142144, 144
Jancsi Torta, Hungarian, 278,
279-280
Layer Cake with Caramel Ga-
nache, 104-106
Marble Velvet, 52—-54
Miette’s Tomboy, 145, 146,
147-149
Mousse, Flourless, 285, 286, 287
Palet d’Or Gateau, Bernachon,
107, 111
Tomato, with Mystery Ganache,
86,87-89
Valentine, Double Chocolate,
112,113-115
Wedding, Deep Chocolate
Passion, 409-412, 413,
414-417
Wedding, Double-Chocolate-
‘Whammy Groom’s, 418,
419-420
Chocolate Chips, 452
Ganache Studded with, 97, 98
in Grand Marnier Wedding Cake,
403, 403—-408
Chocolate-Covered Strawberry
Cake, 90,91-95
Cinnamon, 458
Crumb Topping, 49
Citrus
fruits, 456—457
oils, 400, 406, 455-456, 460
peel, roses, 432—433, 433
zest. See Zest
Clarified butter, 170, 174, 185,
228,364, 443
Cobason whipped cream stabi-
lizer, 213, 444
Cocoa butter, 450, 452—453
Cocoa Meringue (variation), 428
Cocoa powder, 452
dusting (Coco-Dust), 452
Cocoa Syrup, 120, 189-190
Coconut
Buttercream, Silk Meringue,
25-27
Cake, Heavenly Seduction,
20-22, 21
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Coconut, cont.
Cake with Silk Meringue Butter-
cream, Southern (Manhat-
tan), 23, 24, 25-27
Cheesecake with Coconut
Cookie Crust, 250-251
commercially prepared, 458
Cookie Crust, 250
fresh, preparing, 458
in German Chocolate Cake Fill-
ing, 140
Meringue (variation), 428
Topping, Toasted, 251
Whipped Cream Topping, 22
yield, 457
Coconut cream, 22, 458
Coconut graters, 475
Coconut milk, 22, 458
Coffee
Buttercream (variation), 300
Chiffonlets with Dulce de
Leche Whipped Cream,
334-337, 335
Cream, 271-272
extract, 455
Ganache, Mocha Whipped, 183
in Génoise Tres Café, 182—183
Syrup, 182
Syrup, Kahlta, 336
in Tiramisu, 267—269
Coffee Cake
Apple-Cinnamon Crumb, 48,
49-51
Blueberry-Cinnamon Crumb
(variation), 51
Chocolate Streusel, 5556, 57
Peach-Cinnamon Crumb (varia-
tion), 51
Cognac
Cherries, 102
Syrup, Vanilla, 326
Coldrick, Kate, 438
Condensed milk, sweetened, 447
Dulce de Leche, 334, 337
German Chocolate Cake Filling,
Classic, 140
Leche mixture, 212
Cookie Crust
butter in, 242
Coconut, 250
Gingerbread, 252, 254
Gingersnap, 247
Graham Cracker Crumb, 257
Cookies, Gingerbread, 253,
255-256
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Cookie sheets, 468
Cornstarch-Stabilized Whipped
Cream, 444, 445
Corn syrup, 442
Coulis, Cherry, 260
Vanilla (variation), 260
Cradle Cake, 61-63, 63
Ganache-Enrobed (variation), 63
Cranberry Crown Cheesecake,
243-244, 245
Cream. See also Créme Anglaise;
Créme Fraiche; Sour
Cream; Whipped Cream
Almond Cream Filling, 58
Bavarian Cream Filling, Caramel,
219-221
Chiboust, 227, 229-230
Chiboust, Praliné (variation), 231
Chocolate Filling, 365-366
heavy, 444
“Marshmallow Cream,” Whoop-
ie, 375-376
Pastry Cream Sauce,Vanilla Bean,
353
Raspberry, Topping, 225
Cream Cheese, 447
in Brownie Bars, Barcelona, 367,
368,369-370
Buttercream, Peanut, 36
for cheesecake, 242
in Cheesecakes
Coconut, with Coconut
Cookie Crust, 250-251
Cranberry Crown, 243244,
245
Ginger, with Gingerbread
Crust, 252, 253, 254-256
Lemon, Baby, 327-329, 329
Pumpkin, Pure, 246, 247-249
Whipped Cream, No-Bake,
257-260
Custard Filling, 258-259
Frosting, Dreamy Creamy White
Chocolate, 85, 124,
135-136, 301
with Banana Refrigerator
Cake, 133, 134,135-136
with Carrot Cake, Classic,
122,122-124
with Rose Red Velvet Cake,
82,83-85
—Stabilized Whipped Cream, 444,
445
whipped, 447

Cream of coconut, 22
Cream of tartar, 2, 153, 448
Créme Anglaise, 223224, 342,
343
in Chocolate Raspberry Trifle,
222,223-225
in Pineapple Pudding Cakes,
Caramelized, 342, 343,
344-345
Silk Meringue Buttercream,
25-26,126—128
Créme Fraiche, 446, 447
in Banana Refrigerator Cake,
133,134
in Cheesecake Filling, Custard,
258-259
Cream Cheese—Stabilized
Whipped Cream, 445
in Devil’s Food Cake with Mid-
night Ganache, 99, 101
Frosting, Dreamy Creamy White
Chocolate, 85, 124,
135-136
Ganache, 108—-109
Ganache, Tea, 284
and Pecan Topping, 74
Whipped, 194, 333
Crumb coating, 425
Crumb Coffee Cake
Apple-Cinnamon, 48, 49-51
Blueberry-Cinnamon (varia-
tion), 51
Peach-Cinnamon (variation), 51
Crumb Crust. See Cookie Crust
Crumb Topping, Cinnamon, 49
Crust. See Cookie Crust
Crystallized flowers, 433-434, 459
Cupcake pans, 468-469
Cupcakes
Chocolate Baby Grands, De-
signer, 303, 304, 305-307
Chocolate Butter, 296297
Chocolate Streusel Coffee Cake,
55-56, 57
Frostings, 423
Mud Turtle, 377-378, 379,
380-381
Orange Glow Chiffon, 351-352
rounded tops, 294
storing, 3
Surprise, 423
Wedding, 422, 423
‘White Velvet Butter, 298
Yellow Butter, 295



Curd
Lemon, 4546, 262, 328
in Cheesecakes, Baby,
327-329, 329
Classic, 205206
commercial, 205, 457
in Lemon Daisy Cake, 16, 16
in Lemon Luxury Layer Cake,
Woody’s, 43, 44, 45—47
Orange, Classic Seville, 180
Passion Fruit, Classic, 175, 393
Custard, See also Créeme Anglaise
Bavarian Cream Filling, Caramel,
219
Filling, for Whipped Cream
Cheesecake, No-Bake,
258-259
in Tiramisu, 267-269
Custard cups, Pyrex, 469

D

Dacquoise, 61, 439-440
Daisy Cake
Lemon (variation), 16, 16
She Loves Me Cake, 14, 15-16
Daisy Cake Pan, 15
Dark chocolate, 449-450, 451
Dates, in Sticky Toffee “Pud-
ding,” 71, 72,73
Décor. See also Piped décor
Apple Rose, 221
chocolate curls, 431
chocolate snowflakes, 431
Chocolate Snowflake Topping,
269
chocolate twigs, 417
flowers and leaves, crystallized,
433-434, 459
frosting spikes, 431
frosting swirls, 431
gingerbread people, 253, 255
gold, edible, 459
marzipan candles, 118, 239,
431-432
marzipan vine tendrils and leaves,
129
Pineapple Caramel Drizzle, 341
pine needles, 239
Pirouette cookie candles, 86, 89
roses, citrus peel, 432-433, 433
Spun Sugar, 232, 233
Decorating equipment, 479-480
Defrosting cakes, 424

Devil’s Food Cake with Mid-
night Ganache, 99, 100,
101-103
Dough Starter (Sponge), 347
Dreamy Creamy White Choco-
late Frosting. See White
Chocolate, Dreamy
Creamy Frosting
Drizzle
Chocolate Glaze, 366
Pineapple Caramel, 341
Dry ingredients, measuring, 2,
436, 465
Dulce de Leche, 334, 337
‘Whipped Cream, 337
Whipped Cream, Coffee Chif~
fonlets with, 334-337, 335

E
Egg(s)
Glaze, 70, 348-349
quail, 331
safety, 442
weighing and measuring, 1, 442
Egg White(s). See also Meringue
—Chocolate Buttercream, 302
cream of tartar—stabilized, 2, 448
flowers, crystallized, 433—-434
recipes using only, 442, 482
storing, 442
Egg Yolk(s)
in Quail Egg Indulgence Cake,
330-331
recipes using only, 442, 482
storing, 442
weighing, 464
English Gingerbread Cake,
7576, 77
Equipment, 462—481. See also Sili-
cone equipment
for angel food cake, 154
bowls, 476—477
brushes, 477
cake bases, 385-386, 477
cake domes/carriers, 479
cake lifter, 386, 477
cake strips, 472
cake testers, 476
cardboard rounds (cake circle),
385-386, 424425, 477
cookie sheets, 468
for decorating, 479-480
essential, 462
flower sinkers, 480

food processors, 472
graters, 475
ice cream scoop, 294
knives, cake-cutting, 424, 477
knives, leveling, 385, 424, 477
measuring cups, 436, 462
measuring spoons, 448, 465
mixers
dough hook, 346, 347
handheld, 7
stand, 2, 472—473
ovens, 475—476
pan liners, reusable nonstick, 472
parchment paper, 472
plastic wrap, 478
pot holder, silicone glove, 476
propane torch, 479
saucepans, 478
scales, 462—465
sifters, 475
skimmer, slotted, 478
sources for, 481
spatulas, 386, 425, 474
storage bags, 478
strainers and sifters, 474—475
thermometers, 474
timers, 476
turntables, 386, 424, 480
water baths, 478—479
whisks, 476
wire cooling racks, 475
Espresso, in Tiramisu, 267-269
Essential oils, 456
Evaporated milk, 447
Extracts
coconut, 27
coffee, 455
vanilla, 454—455

F

Filling the pan, 3,471
Fillings. See also Curd; Buttercream;
Ganache
Almond Cream, 58
applying, 386, 425
Bavarian Cream, Caramel,
219-221
Blackberry Mousse, 288—291
Chiboust Cream, 227, 229-230
Chiboust Cream, Praliné (varia-
tion), 231
Chocolate Cream, 365—366
Chocolate Streusel, 55
Custard, in Tiramisu, 267—269
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Fillings, cont.

egg whites, recipes using only,
482
egg yolks, recipes using only, 482
German Chocolate Cake, Classic,
140
Ice Cream, 142—-143
Lekvar, 164-165
Marionberry, 332
“Marshmallow Cream,” Whoop-
ie, 375-376
Whipped Cream
for Berry Shortcake (varia-
tion), 16
Chocolate-Spangled, 158, 161
Raspberry Jam, 202

Financier molds, 308, 322, 367,

469

Financiers

Chocolate Ingots, 313315

Gold Ingots (Classiques), 310,
311-312

guidelines for, 308-309

origins of, 308

Peanut Butter Ingots, 316,
317-318

Plum Round Ingots, 319-320,
321

Financier-Style Vanilla Bean

Pound Cakes, 322-323

Flour. See also Wondra flour

almond, 197, 201

bleaching process for, 438-439

in high-altitude baking, 435

measuring, 2, 436, 438, 465

protein content of, 437, 439

protein content, lowering, for use
as cake flour, 439

sifting, 6, 436

storing, 438

substitutions, 1, 460

types of, 1, 436—438

Flourless Cakes, 261-291

La Bomba, Zach’s, 285, 286,
287-291

Chocolate Feather Bed, 273-274,
274,275,276-277

Chocolate Mousse, 285, 286, 287

guidelines for, 242

Jancsi Torta, Hungarian, 278,
279-280

Ladyfingers, 264-266, 266

Lemon Canadian Crown,
261-263, 263
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Molten Chocolate Soufflé and
Lava, 358, 359-361
Pecan Torte with Coffee Cream,
Sybil’s, 270272, 272
Le Succes, 281-282, 283, 284
Tiramisu, 267—269
Flowers. See also Rose(s)
crystallized, 433—434, 459
fresh edible, 433, 459
gum paste, 459
Flower sinkers, 480
Fluted tart pans, 70, 470
Fluted tube pans, 466, 467468,
471
Fondant, Rolled, Chocolate, 257,
258,259,452
Food color
candles, marzipan, 432
flowers, crystallized, 433—-434
powder and paste, 433
red
beet juice as substitution, 85
Meringue Kisses, Crisp,
427-428
in Rose Red Velvet Cake, 82,
83-85
Food mill, 474-475
Food processors, 472
Food safety, eggs, 442
Freezing cakes, 424, 478
Frosted cakes, freezing and defrost-
ing, 424
Frosting. See also Buttercream;
Ganache; Glazes
applying to layer cakes, 386, 425,
431
cake support for, 385-386,
424425
Dark Chocolate, Miss Irene
Thompson’s, 95
Dreamy Creamy White Choco-
late, 85, 124, 135-136, 301
with Banana Refrigerator
Cake, 133, 134, 135-136
with Carrot Cake, Classic,
122,122-124
with Rose Red Velvet Cake,
82,83-85
preparing layers for, 385
spikes, 431
storing, 3
swirled, 431
Whipped Cream, Chocolate-
Spangled, 158, 161

Whipped Cream, Raspberry Jam,
202
Fruit(s). See also specific fruits
butters, 457
citrus, 456—457
Glacéed, Filling, 79
oils, 400, 406, 455-456, 460
preserves, 457
purees, 457
Topping, 320
Fruitcake, Wreath, 78, 79-81
unmolding, 81
Fruit essences, 456
Fudge
Chocolate Velvet Cake, 116,
117-118
Hot Fudge Sauce, Chocolate
Snowball, 143
Fudgy Pudgy Brownies, 419-421

G

Ganache

applying to layer cake, 431

Apricot, Filling, 165-166

Caramel, 105-106

Caramel, Chocolate Layer Cake
with, 104—106

Centers, in Molten Chocolate
SoufHlé and Lava Cakes,
358,359-360

Chocolate Almond Filling, 236

Cradle Cake, -Enrobed (varia-
tion), 63

Créme Fraiche, 108—-109

Dark, 181

food processor method, 430

German Chocolate Cake, -Cov-
ered (variation), 141

Glaze, 53-54, 114

Grand Marnier, 408

methods for making, 429-430

Midnight, 102-103

Midnight, Devil’s Food Cake
with, 99, 100, 101-103

Milk Chocolate, 18-19

Milk Chocolate, White Velvet
Cake with, 17-19

Milk Chocolate Syrup, 305-306

Mocha Whipped, 183

“Mud,” 378

Mud Turtle Cupcakes, 377-378,
379,380-381

Mystery, 88—89



Mystery, Chocolate Tomato Cake
with, 86, 87-89
Peanut Butter Whipped, 186
Peanut Butter Whipped,
Chocolate Génoise with,
184-186
Plugs, 369-370
proportions of ingredients,
430-431
Puddles, Dark Chocolate, 356
Raspberry, 191
Sour Cream (variation), 109
storing, 3, 431
Studded with Chocolate Chips,
97,98
Syrup, Milk Chocolate, 305-306,
414
Tea, 284
Undercoat, Dark, 415
‘Whipped
Light, 276
Mocha, 183
Peanut Butter, 186
Quick Light (variation), 276
Gateau Breton, 68,6970
Gelatin
kosher, 458
-Stabilized Whipped Cream, 444,
446
thickening capability, 458
Génoise
Chocolate, with Peanut But-
ter Whipped Ganache,
184-186
Chocolate Bull’s Eye Cake, 362,
363-364
Chocolate Raspberry, Moist, 187,
188,189-191
Chocolate Raspberry Trifle, 222,
222-225
guidelines for, 156
Marionberry Shortcake, 332-333
Orange, True, 178, 179-181
Red Fruit Shortcake, 192,
193-195
Rose, 169-170, 171
Saint Honoré Trifle, 226,
227-232,233
Tres Café, 182—-183
White Gold Passion, 172,
173177
German Chocolate Cake, 137,
138,139-141
Filling, Classic, 140

Ganache-Covered (variation),
141
Gingerbread
Cake, English, 75-76, 77
Cookie Crust, 252, 254
Cookies, 253,255-256
Squares, Halloween (variation),
76
Ginger Cheesecake with Ginger-
bread Crust, 252, 253,
254-256
Gingersnap Crust, 247
Glacéed Fruit Filling, 79
Glass bowls, 476
Glazes. See also Lacquer Glaze
Apple, 221
applying to layer cakes, 385
Apricot, 341, 365
Bourbon Butterscotch Caramel
(variation), 249
Caramel Piping, 246, 248-249
Chocolate Butter, 354
Chocolate Drizzle, 366
Egg, 60, 348-349
Ganache, 53-54, 114
Gold, edible, 459
Golden Dream Wedding Cake,
384, 396,397-402
Golden Gift Lemon Almond
Cake, 38-39
Golden Lemon Almond Cake,
37-38, 39
Golden Neoclassic Buttercream,
66—67,299-300
Gold Ingots (Financiers Clas-
siques), 310,311-312
Graham Cracker Crumb Crust,
257
Grand Marnier
Ganache, 408
Syrup, 228-229, 407
Wedding Cake, 384, 403,
403-408
Graters, 457,475
Groom’s Cake, Double-Choc-
olate-Whammy, 418,
419-420

H

Halloween Gingerbread Squares
(variation), 76
Heart-Shape Cakes
Chocolate Valentine, Double, 112,
113-115

Quail Egg Indulgence, 330-331
Rose RedVelvet, 82, 83—-85
Heart-shape pans, 83,113,
469-470
Heavenly Coconut Seduction
Cake, 20-22, 21
Heavy cream, 444
High-altitude baking, 434-435
Holiday Pinecone Cake, 236237,
238,239
Hot Fudge Chocolate Snowball
Sauce, 143
Hot water bath (bain-Marie), 479
Hungarian Jancsi Torta, 278,

279-280
Ice Cream
Cake or Sandwich, Chocolate,
142144, 144

Filling and Toppings, 142—-143
Ice cream scoop, 294
Ice water bath, 478—479
Icing, royal, 459
Infrared digital thermometers,
474
Ingots. See Financiers
Ingredients, 436—460. See also But-
ter; Flour; Sugar
baking spray, 454
bananas, 457
beeswax, 459
buttermilk, 443
chocolate, 448—453
cacao content of, 2, 449
cocoa butter, 450, 452—453
cocoa powder, 452
cocoa powder, dusting, 452
dark (semisweet, bittersweet),
449-450, 451
milk, 450, 451
pure (bitter, unsweetened),
450, 451
storing, 453
white, 450, 451
chocolate accessories
bits/chips, semisweet, 452
fondant, rolled, 452
nibs, 452
Valrhona Les Perles, 452
cinnamon, 458
citrus fruit, 456—457
coconut, 457—458
condensed milk, sweetened, 447
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Ingredients, cont.
cooking spray, nonstick, 454
cream cheese, 447
cream of tartar, 2, 448
Créme Fraiche, 446
crystallized flowers, 459
eggs, 1,442-443
equivalencies and substitutions,
1,460
evaporated milk, 447
extracts, oils, and essences,
454455
flowers, fresh edible, 459
gelatin, 458
gold, edible, 459
gum paste, 459
heavy cream, 444
and high-altitude baking,
434-435
leavening, 447-448
mascarpone, 447
measuring, 2, 153, 436, 438, 465
milk, 443
nuts, 453—454
passion fruit, 456
poppy seeds, 458
preserves, 457
purees, 457
refiner’s syrup, 441
royal icing, 459
salt, 448
sources for, 461
sour cream, 447
water, 459
weighing, 2, 153, 462465
whipped cream stabilizers,
444—446
commercial, 444
cornstarch, 444, 445
cream cheese, 444, 445
gelatin, 444, 446
Instant-read thermometers, 474
Italian Meringue, 26, 128
in Bavarian Cream Filling,
220-221
in Custard Filling, 259-260
in Silk Meringue Buttercream,
26,128
Topping, 208—209

J

Jancsi Torta, Hungarian, 278,
279-280
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K

Kahlaa Syrup, 336

Karmel, Elizabeth, 31

Karmel Cake, 31-32, 33

“Kate flour,” 438—439

Kisses, Meringue, Crisp, 427-428

Knives
Cake-cutting, 389, 424, 477
leveling, 385, 424, 477

Kosher gelatin, 458

Kyle, Cathie, 75

L

Lacquer Glaze, 109-110, 166-167,
290-291, 306—307
with La Bomba, Zach’, 285, 286,
287-291
with Chocolate Apricot Roll,
163-168, 166-167
with Chocolate Baby Grands,
Designer, 303, 304,
305-307
Dark Chocolate, 416
Dark Chocolate, with Deep
Chocolate Passion Wed-
ding Cake, 409412, 413,
414-417
with Palet d’Or Gateau, Berna-
chon’s, 107-111, 111
Ladyfingers, 264-266, 266
in Cranberry Crown Cheesecake,
243-244 245
in Lemon Canadian Crown,
261-263, 263
in Tiramisu, 267—269
Layer cake pans, 466, 467
cake strips with, 384, 472
filling, 471
preparing, 8, 471
Layer Cakes (Butter and Oil and
Sponge)
Almond Shamah Chiffon,
199-202, 201
Carrot, Classic, with Dreamy
Creamy White Chocolate
Frosting, 122, 122-124
Chocolate, with Caramel Ga-
nache, 104-106
Chocolate Feather Bed, 273-274,
274,275,276-277
Chocolate Ice Cream Cake or
Sandwich, 142—144, 144
Chocolate Tomato, with Mystery
Ganache, 86, 87-89

Coconut, Southern (Manhattan),
with Silk Meringue But-
tercream, 23, 24, 25-27

Devil’s Food, with Midnight
Ganache, 99, 100, 101-103

filling and frosting, 386, 425, 431

German Chocolate, 137, 138,
139-141

Lemon Luxury, Woody’s, 43, 44,
4547

Lemon Meringue Cake, 205-209,
207

leveling layers, 385, 424, 477

Miette’s Tomboy, 145, 146,
147-149

Moist Chocolate Raspberry Gé-
noise, 187, 188, 189-191

Orange-Glow Chiffon, 203-204,
204

preparing for frosting, 385, 425

splitting layers, 424

Strawberry, Chocolate-Covered,
90, 91-95

syrup, adding to layers, 464

tiered, 387, 388, 389

Two Fat Cats Whoopie Pie, 373,
374,375-376

unmolding, 385

Wedding

Deep Chocolate Passion, 384,
409-412, 413, 414-417

Golden Dream, 384, 396,
397-402

Grand Marnier, 384, 403,
403—408

Tropical, 384, 390, 391-395

White Gold Passion Génoise,
172,172-177

Yellow, Miss Thompson’s (varia-
tion), 95

Leavening, 3, 447—-448
for wedding cakes, 384
Leaves
crystallized, 433-434
marzipan, 129
Lecithin
in dark chocolate, 449—450
liquid, as emulsifier, 456
Lekvar, 164165
Lemon(s)

Buttercream (variation), 300

Buttercream, White Chocolate,
4647

Glacéed Fruit Filling, 79



juice and zest yield, 456
Meyer, 456
peel, candied, 457
peel, roses, 432—433, 433
Syrup, 38, 42,208, 400-401
Syrup, Butter, 76

Lemon Cake
Almond, Golden, 37-38, 39

Almond, Golden Gift (variation),

38-39

Canadian Crown, 261-263, 263

Luxury Layer, Woody’s, 43, 44,
45-47
Meringue, 205-209, 207
Poppy Seed—Sour Cream, 40,
41-42
Lemon Curd, 45-46, 262, 328
in Cheesecakes, Baby, 327-329,
329
Classic, 205-206
commercial, 205, 457
in Lemon Daisy Cake, 16, 16
in Lemon Luxury Layer Cake,
Woody’s, 43, 44, 45—47
Lemon oil, 400, 455—456
Leveling knives, 385, 424, 477
Liquid measures, 2, 436, 462
Loaf Cakes
Brioche, Classic, 346—349
Cradle, 61-63, 63

Fruitcake (variation), 81

Lemon, Golden Gift (variation),

38-39

Pound Cakes, Vanilla Bean, Mini,

324,325-326

Quick Bread, Many-Splendored,

130,131-132
Loaf pans, 468
mini, 469

M

Macadamia nuts, 454
Topping, 395

Many-Splendored Quick Bread,

Mascarpone, 447

in Tiramisu, 267—269

Measuring cups

liquid, 2, 436, 462
solid, 2, 153, 465

Measuring spoons, 448, 465
Meringue

in angel food cake batters, 155,
160
in Biscuit, for Apple Caramel
Charlotte, 215-216
in Biscuit Roulade, 164
in Buttercream, Mousseline, 94,
148,395
in Buttercream, Silk Meringue,
25-27,126-129
in Chiffon, Almond Shamah, 200
in Chiffon Cupcake Batter, Or-
ange Glow, 352
Chocolate-Speckled (variation),
428
Cocoa (variation), 428
Coconut (variation), 428
Dacquoise, 61
in flourless cake batters, 262, 271,
274, 280,287,361
[talian
in Bavarian Cream Filling,
220-221
in Custard Filling, 259-260
in Silk Meringue Butter-
cream, 26, 128
Topping, 208-209
Kisses, Crisp, 427—428
with Red Fruit Shortcake,
192,195
Lemon Meringue Cake, 205-209,
207
in “Marshmallow Cream,”
Whoopie, 376
in Mousseline, Strawberry, 93-94
Le Succes, 281-282, 283,284
sugar for, 439-440
Topping, 208-209, 262

Miette’s Tomboy, 145, 146,
147-149
Milk, 443
substitutions, 460
Milk Chocolate, 450, 451
Ganache, 18-19

Ganache, White Velvet Cake with,

17-19
Ganache Syrup, 305-306, 414
Mini Cakes. See Baby Cakes;
Cupcakes
Miss Irene Thompson’s Dark
Chocolate Frosting, 95
Miss Thompson’s Yellow Cake
(variation), 95
Mixer method of dough mak-
ing, 347
Mixers
dough hook, 346, 347
handheld, 7
stand, 2, 472—473
Mixing method, two-stage, 6
Mixing speeds, 2,473
Mocha Whipped Ganache, 183
Molasses, unsulphured, 441
Molds
bombe, 285
brioche, 360
charlotte, 218
financier, 308, 322, 367, 469
Molten Chocolate Soufflé
and Lava Cakes, 358,
359-361
Mousse
Cake, Flourless Chocolate, 285,
286,287
Filling, Blackberry, 288-291
Mousseline
Passion, 393-395
Strawberry, 93-94
Vanilla, 146, 147-149
Whoopie “Marshmallow
Cream”, 375-376
Mud Turtle Cupcakes, 377-378,

130,131-132 Metric system, 459, 464, 465 379,380-381
Marble Velvet Cake, 52-54 Meyer lemon, 456 Muffin pans, 352, 360, 371,
Marionberry Shortcake, 332-333 Microplane, 457, 475 468—469

“Marshmallow Cream,” Whoop- Microwave Muscovado sugar, 439

ie, 375-376 heat-treated flour in, 438—439 Mystery Ganache, 88—-89
Mary Ann pans, 193, 363, 365, melting chocolate in, 429, 430

469, 470 Midnight Ganache, 102-103 N
Marzipan Devil’s Food Cake with, 99, 100, Nibs. See Cacao Nibs

candles, 118,239, 431432
ingredients in, 453
vine tendrils and leaves, 129

101-103 Nut graters, 475
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Nuts, 453-454. See also specific nuts
rancidity, 453
toasting and grinding, 454

O

Oatmeal, in Many-Splendored
Quick Bread, 130,
131-132
Offset spatula, 157, 388,474
Qil Cakes, 122—-149
Banana Refrigerator, with
Dreamy Creamy White
Chocolate Frosting, 133,
134,135-136
Carrot, Classic, with Dreamy
Creamy White Chocolate
Frosting, 122, 122-124
Chiffon Cupcake Batter, Orange
Glow, 351-352
Chiffonlets, Coffee, with Dulce
de Leche Whipped Cream,
334-337, 335
Chocolate Baby Grands, De-
signer, 303, 304, 305-307
Chocolate Ice Cream Cake or
Sandwich, 142-144, 144
Chocolate Passion Wedding,
Deep, 384, 409412, 413,
414-417
German Chocolate, 137, 138,
139-141
Miette’s Tomboy, 145, 146,
147-149
Pumpkin, with Burnt Orange
Silk Meringue Butter-
cream, 125-129, 127
Quick Bread, Many-Splendored,
130,131-132
Rose Red Velvet, 82, 83-85
Oils, citrus, 400, 406, 455456, 460
Orange(s)
Chiffon Cupcake Batter, Orange
Glow, 351-352
Chifton Layer Cake, Orange
Glow, 203-204, 204
Curd, Classic Seville, 180
Génoise, True, 178, 179-181
Glacéed Fruit Filling, 79
Grand Marnier Syrup, 407
juice concentrate, making, 129
juice and zest yield, 456
peel, candied, 457
peel, roses, 432—433, 433
Seville, 179, 456
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Silk Meringue, Burnt Orange,
126-129
slices, drying, 181
Syrup, 179
Valencia, 456
Whipped Cream, True, 204
Orange Blossom Buttercream,
Neoclassic (variation),
300
Orange oil, 406, 455-456
Ovens, 3,475-476
Oven thermometers, 474

P

Palet d’Or Géteau, Bernachon’s,
107-111, 111
Pan preparation
layer cake pans, 8,471
sheet pans, 471
sponge cake pans, 152, 471
tube pans, fluted, 8, 471
Parchment paper, 472
Passion Fruit, 457
Curd, Classic, 175, 393
in Génoise, White Gold, 172,
173177
Mousseline, 393—395
puree, 457
Syrup, 175-176
Wedding Cake, Tropical, 384,
390,391-395
Pastry bags, 479-480. See also
Piped batter; Piped décor
Pastry Cream Sauce, Vanilla Bean,
353
Pastry tubes and tips, 479
Peach(es)
in Coffee Cake, -Cinnamon
Crumb (variation), 51
peeling, 11
in Upside-Down Cake (varia-
tion), 11,11
Peanut (Butter)
Buttercream, 36
Buttercream, Spice Cake with,
34,35-36
Ganache, Whipped, 186
Ingots (Financiers), 316,317-318
Pear and Almond Cream Cake,
Swedish, 5860, 61
Pearls, piped, 425-426, 426
Pecan(s), 453
in Brownie Bars, Barcelona, 367,
368,369-370

and Créme Fraiche Topping, 74
Dacquoise, 61
in Fruitcake Wreath, 78, 79-81
German Chocolate Cake Filling,
140
Gingersnap Crust, 247
grinding, 61
toasting, 61, 80, 247, 454
Topping, for Turtle Cupcakes,
380-381
in Torte with Coffee Cream,
Sybils, 270272, 272
Pineapple
Caramel Drizzle, 341
Pudding Cakes, Caramelized,
342, 343, 344-345
Roasted, 344-345
Upside-Down Cake, Individual,
338,339-340
Pineapple pan, mini, 339, 469
Piped batter
for ladyfingers, 265, 266
meringue disks, 282
Piped décor
caramel lacing effect, 249
Meringue Kisses, Crisp, 427-428
Miette rose, 149
mousseline spirals, 149
pastry bags for, 479—480
pearls/beads, 425-426, 426
shells, 115, 425, 426, 426
stars, 426, 426
Piping Glaze, Caramel, 246,
248-249
Pirouette wafer cookie candles,
89
Pistachio(s), 454
blanching, 454
Cake, Sicilian, 64, 65—67
Plastic bowls, 477
Plastic straw supports, for tiered
cakes, 387, 388
Plastic wrap, 478
Plum
and Blueberry Upside-Down
Torte, 12—13
Round Ingots (Financiers),
319-320, 321
Poppy Seed(s), 458
—Sour Cream Lemon Cake, 40,
41-42
Pot holder, silicone glove, 476



Pound Cakes, Vanilla Bean
Financier-Style, 322-323
Mini, 324,325-326

Preserves, 457

Propane torch, 479

>Pudding(s),” Sticky Toffee, 71,

72,7374
Individual (variation), 74
Pudding Cakes, Pineapple,
Caramelized, 342, 343,
344-345

Pumpkin

Cake with Burnt Orange Silk
Meringue Buttercream,
125-129, 127

Cheesecake, Pure, 246, 247-249

Pumpkin pan, 125, 467

Purees, fruit, 457

Pyrex custard cups and rame-

kins, 469

Quail Egg Indulgence Cake,
330-331

Quick Bread, Many-Splendored,
130,131-132

R
Ramekins, Pyrex, 469
Raspberry(ies)
Black Raspberry Syrup, 185-186
Buttercream (variation), 300
Cheesecake Topping (variation),
244
Chocolate Génoise, Moist, 187,
188,189-191
Chocolate Trifle, 222, 222-225
Cream Topping, 225
Ganache, 191
Mousseline (variation), 149
and Preserves, 224-225
Sauce, 190
in Shortcake, Red Fruit, 192,
193-195
straining, 190
Syrup, 223
Topping, 115
Whipped Cream Raspberry Jam,
202
Red Currants, in Red Fruit
Shortcake, 192, 193-195
Refiner’s syrup, 441-442

Refrigerator Cake, Banana, with
Dreamy Creamy White
Chocolate Frosting,
133, 134,135-136

Roll Cake, Chocolate Apricot,
with Lacquer Glaze,
163—-168, 166—-167

Rolled Fondant, Chocolate, 237,
238,239,452

Rose(s)

apple, 221

Chocolate Rosebuds, Deep, 355,
355-357

citrus peel, 432-433, 433

crystallized, 433-434

Génoise, 169-170, 171

Miette, 149

Rose, Red, Velvet Cake, 82, 8385

Rose-shape pans, 169, 469

Roulade, Biscuit, 163—-164

Chocolate, 234-235
Royal icing, 386, 459
Rum
Glacéed Fruit Filling, 79
-soaked cheesecloth, fruitcake
in, 81

S

Saccharometer, 441
Saint Honoré Trifle, 226,
227-232,233
Salmonella, and eggs, 442
Salt, measuring, 448
Salt Pinch Cake, Catalan, 196,
197-198
Sauce
Butterscotch Toffee, 74
Caramel, 12
Cherry Coulis, 260
Cherry Coulis,Vanilla (variation),
260
Chocolate Snowball Hot Fudge,
143
Pastry Cream, Vanilla Bean, 353
Raspberry, 190
Saucepans, 478
Scales, 462—465
baumé, 441
care of, 465
electronic, 464—465
Sea salt, 448
Seville Orange(s), 179, 456
Curd, Classic, 180

Shamah Almond Chiffon,
199-202, 201
Sheet pans, 468,471
Shells, piped, 115, 425
She Loves Me Cake, 14, 15-16
Shortcake
Berry (variation), 16
Marionberry, 332-333
Red Fruit, 192, 193-195
Shortcake pans, 469, 470
Sicilian Pistachio Cake, 64, 65—67
Sifters, 475
Sifting flour, 6, 436
Silicone equipment
bowls, 476-477
brushes, 477
cake pans, 308, 352, 466—467, 469
cake strips, 472
glove pot holders, 476
molds, 308
spatulas, 474
Silk Meringue Buttercream,
25-27
Burnt Orange, 126129
Simple Syrup, 440
Skimmer, slotted, 478
Soufflé and Lava Cakes, Molten
Chocolate, 358, 359-361
Soufflé molds, 469
Sources
for equipment, 481
for ingredients, 461
Sour Cream
in Banana Refrigerator Cake,
133,134
in Cheesecake Filling, 243-244
Coconut, 251
Custard, 258259
Ginger, 254
Lemon, Baby, 327
in Chocolate Banana Stud Cake,
9698
in Chocolate Party Cake, Black,
119-120
in Coffee Cake
Apple-Cinnamon Crumb,
50-51
Blueberry-Cinnamon Crumb
(variation), 51
Chocolate Streusel, 55-56
Peach-Cinnamon Crumb
(variation), 51
in Devil’s Food Cake with Mid-
night Ganache, 99, 101
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Sour cream, cont.

Frosting, Dreamy Creamy White
Chocolate, 85, 124,
135-136, 301

Ganache (variation), 109

in Lemon Almond Cake, Golden,
37-38

—Lemon Poppy Seed Cake, 40,
41-42

in Marble Velvet Cake, 52-53

in Mud Turtle Cupcakes,
377-378

in Palet d’Or Gateau, Berna-
chon’s, 107-108

in Pear and Almond Cream Cake,
Swedish, 59-60

in Pistachio Cake, Sicilian, 65—66

substitutions, 447

in Upside-Down Cake, Apple,
9-10

in Upside-Down Cake, Peach
(variation), 11

in Wedding Cake

Golden Dream, 398—400
Grand Marnier, 404—406
Tropical, 391-393

in Yellow Butter Cupcakes, 295

Southern (Manhattan) Coconut

Cake with Silk Me-
ringue Buttercream, 23,
24,2527

Spatulas, 386, 425, 474
Spice Cake with Peanut Butter-

cream, 34, 35-36

Sponge (Dough Starter), 347
Sponge Cakes, 150—239. See also

Angel Food Cake; Génoise
Biscuit, for Apple Caramel Char-
lotte, 214,215-221

biscuit guidelines, 157

Biscuit Roulade, 163—164

Biscuit Roulade, Chocolate,
234-235

Catalan Salt Pinch, 196, 197-198

Chiffon, Almond Shamabh,
199-202, 201

Chiffon Layer, Orange-Glow,
203-204, 204

Chiffonlets, Coffee, with Dulce
de Leche Whipped Cream,
334-337, 335

Chocolate Apricot Roll with
Lacquer Glaze, 163-168,
166-167

cooling and unmolding, 152

ROSE’'S HEAVENLY CAKES

guidelines, 153

high-altitude baking, 435

Holiday Pinecone Cake ,
236237, 238,239

Lemon Meringue, 205-209, 207

pan preparation, 152, 471

Shortcake, Red Fruit , 192,
193-195

storing, 3

Torta de las Tres Leches, , 210,
211-213

Trifle, Chocolate Raspberry, 222,
222-225

Trifle, Saint Honoré, 226,
227-233,233

‘Wondra flour in, 1, 152, 153, 437

Springform pan, 468

as charlotte mold, 218
chiffon cake in, 203

Spun Sugar, 232, 233
Stars, piped, 426, 426
Sticky Toffee “Pudding(s),” 71,

72,7374
Individual (variation), 74

Storage bags, 478
Storing cakes and frostings, 3,

424,431

Strainers, 474—475
Strawberry (ies)

butter, 94

Buttercream (variation), 300

Cake, Chocolate-Covered, 90,
91-95

Cheesecake Topping (variation),
244

Mousseline, 93-94

and Preserves, 230

in Shortcake, Red Fruit, 192,
193-195

in Trifle, Saint Honoré, 226,
227-233,233

Streusel

Chocolate, Coffee Cake, 55-56,
57
Chocolate Filling, 55

Succes, Le, 281-282, 283,284
Sugar, 439—440. See also Brown

sugar

caramelization, 441

corn syrup, 442

flowers and leaves, crystallized,
433-434, 459

high-altitude baking, 434-435

measuring, 2, 465

molasses, 441
Spun, 232, 233
superfine, 7, 343, 439
types of, 439—-440
Sugar Syrup
citrus peel roses in, 432
concentrated, 440—441
Simple, 440
Superfine sugar, 7,434, 439
Swedish Pear and Almond
Cream Cake, 58-60, 61
Sweetened condensed milk. See
Condensed milk, sweet-
ened
Sweetheart Rose pan, 469
Syrups, 364-365
Amaretto, 202
applying to layer cakes, 385
Apricot, 165
Black Raspberry, 185-186
Cocoa, 120, 189—-190
Coffee, 182
concentrated sugar, 440—441
Ganache, Milk Chocolate,
305-3006, 414
Grand Marnier, 228-229, 407
Kahlua, 336
Lemon, 38, 42, 208, 400—401
Lemon Butter, 76
Orange, 179
Passion Fruit, 175-176
Raspberry, 223
refiner’s, 441-442
Simple, 440
Triple Sec, 170
Vanilla Cognac, 326

T

Tart pans, fluted, 70, 193, 470
Tea Ganache, 284
Thermometers
instant-read, 474
oven, 474
Tiered wedding cake, 387, 388,
389
Timers, 476
Tiramisu, 267-269
Toffee
Butterscotch Sauce, 74
Sticky “Pudding,” 71, 72, 73-74
Sticky “Puddings,” Individual
(variation), 74



Tomato Soup
in Chocolate Tomato Cake with
Mystery Ganache, 86,
87-89
Ganache, Mystery, 88—89
Toppings. See also Buttercream;
Frosting; Ganache; Glazes
Apple and Walnut, 9
Cheesecakes
Bourbon Butterscotch Cara-
mel (variation), 249
Caramel Piping Glaze,
248-249
Coconut, 251
Cranberry Crown, 244, 245
Lemon Curd, 328, 329
Raspberry (variation), 244
Strawberry (variation), 244
Chocolate Snowflake, 269
Cinnamon Crumb, 49
Coconut, Toasted, 251
Créme Fraiche, Pecan and, 74
Créme Fraiche, Whipped, 194,
333
egg whites, recipes using only,
482
egg yolks, recipes using only, 482
Fruit, 320
Macadamia Nut, 395
Meringue, 208-209, 262
Pecan, 380—381
Pineapple and Cherries, 339
Plum Blueberry, 12
preserves, heated, 280
Raspberry, 115
Raspberry Cream, 225
for wedding cupcakes, warm-
weather outdoor, 423
Whipped Cream, 115, 195, 213,
231,280,333
Bourbon, 11
Coconut, 22
Coffee, 271-272
Dulce de Leche, 337
Torta
Jancsi, Hungarian, 278, 279-280
de las Tres Leches, 210,211-213
Torte
Lemon Canadian Crown,
261-263, 263
Pecan, with Coffee Cream,
Sybil’s, 270-272, 272
Upside-Down, Plum and Blue-
berry, 12-13

Torting, 424

Toury, Christophe, 317
Townsend, Zach, 285,313
Trés Café Génoise, 182—-183
Tres Leches, Torta de las, 210,

211-213
Trifle
Chocolate Raspberry, 222,
222-225

Saint Honoré, 226,227-232, 233
Triple Sec Syrup, 170
Tropical Wedding Cake, 384, 390,
391-395
Tube pans
angel food cake, 152, 154, 468
fluted, 81, 466, 467—468, 471
preparing, 8,471
rose-shape, 169
Turbinado sugar, 247, 439
Turntables, 386, 424, 480
Turtle Cupcakes, Mud, 377-378,
379,380-381
Two Fat Cats Whoopie Pie, 373,
374,375-376

U

Unmolding cakes
butter cakes, 8
fruitcakes, 81
layer cakes, 385
sponge cakes, 152
Unsalted butter, 1,7, 442
Unsweetened chocolate, 449—450,
451
Upside-Down Cake
Apple, 9-10
Peach (variation), 11, 11
Pineapple, Individual, 338,
339-340
Plum and Blueberry Torte, 12—13

\Y

Valentine, Double Chocolate,
112,113-115
Valrhona Les Perles, 307, 452
in Grand Marnier Wedding Cake,
403, 403—-408
Vanilla (Bean), 224, 232, 455
Angel Food Cake, Heavenly
(variation), 162,162
Cherry Coulis (variation), 260
Cognac Syrup, 326
Mousseline, 146, 147-149
Pastry Cream, 353

Pound Cakes, Financier-Style,
322-323
Pound Cakes, Mini, 324,
325-326
—White Chocolate Buttercream,
401-402
Vanilla extract, 454—455
Velvet Cake
Chocolate Fudge, 116,117-118
Marble, 52-54
Rose Red, 82, 83-85
White, with Milk Chocolate
Ganache, 17-19
Velvet Cupcakes, White Butter,
298
Vine tendrils and leaves, marzi-
pan, 129

W
Walnut(s), 453
in Apple Upside-Down Cake,
9-10
in Chocolate Party Cake, Black,
119-120, 121
Cinnamon-Crumb Topping, 49
in Fruitcake Wreath, 78, 79-81
grinding, 119, 279
in Jancsi Torta, Hungarian, 278,
279-280
in Pumpkin Cake with Burnt
Orange Silk Meringue
Buttercream, 125129,
127
in Quick Bread, Many-Splen-
dored, 130, 131-132
toasting, 9, 80, 119, 126, 132, 279,
454
Water, volume and weight value
of, 459
Water baths
hot (bain-Marie), 479
ice, 478479
Wedding cake pans, 384,470
Wedding Cakes, 382-423
baking layers, 384
base for, 385-386
Chocolate Passion, Deep, 384,
409-412, 413, 414-417
Chocolate-Whammy Groom’s
Cake, Double-Chocolate,
418,419-420
Cupcakes, 422,423
extra layers, 384
filling and frosting layers, 386
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Wedding Cakes, cont.
Golden Dream, 384, 396,
397-402
Grand Marnier, 384, 403,
403-408
leavening for, 384
leveling layers, 385
serving tiered cake, 389
syrups and glazes, applying, 385
tiers, 387, 388, 389
transporting tiered cake, 387
Tropical, 384, 390, 391-395
unmolding layers, 385
Weighing ingredients, 2, 462-465
Whipped Cream. See also Cream
Berry Shortcake, Filling for
(variation), 16
Bourbon, 11
Cake, 28,29-30
Chocolate-Spangled, 161
Coconut, Topping, 22
Coffee, 271-272
Cornstarch-Stabilized, 444, 445
Cream Cheese—Stabilized, 444,
445
decorative piping, 115, 425426
Dulce de Leche, 337
Dulce de Leche, Coffee Chiffon-
lets with, 334-337, 335
Gelatin-Stabilized, 444, 446
Orange, True, 204
Raspberry Jam, 202
stabilizers, commercial, 213, 444
Topping, 115, 195, 213, 231, 280,
333
Whipped Cream Cheesecake,
No-Bake, 257-260
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Whipped Créme Fraiche, 194,
333
Whipped Ganache
Light, 276
Mocha, 183
Peanut Butter, 186
Quick Light (variation), 276
Whisks, 156, 476
White Chocolate, 450, 451
Buttercream
Deluxe, 176-177
Lemon, 46—47
—Vanilla Bean, 401—402
Dreamy Creamy Frosting, 85,
124,135-136, 301
with Banana Refrigerator
Cake, 133, 134, 135-136
with Carrot Cake, Classic,
122,122-124
with Rose Red Velvet Cake,
82,83-85
Genoise, White Gold Passion,
172,173-177
melting, 85,92, 136
in Strawberry Cake, Chocolate-
Covered, 90, 91-95
White Velvet Butter Cupcakes,
298
White Velvet Cake with Milk
Chocolate Ganache,
17-19
Whoopie ‘“Marshmallow
Cream,” 375-376
Whoopie Pie, Two Fat Cats, 373,
374,375-376

Wire cooling racks, 8,475
Wolston, Woody, 43
Wondra flour, 437—438
for angel food cake, 437
for ladyfingers, 264
measuring, 153, 438
for sponge cakes, 1, 152, 153, 200,
217,437
substitution, 174, 438
Woody’s Lemon Luxury Layer
Cake, 43, 44, 45-47
Wreath, Fruitcake, 78, 79-81

Y

Yeast, 448, 460
Yellow Butter Cupcakes, 295
Yellow Cake, Miss Thompson’s
(variation), 95
Yogurt
in Pineapple Upside-Down
Cakes, Individual, 340
substituting for sour cream, 447
inYellow Butter Cupcakes, 295

Z

Zach’s La Bomba, 285, 286,
287-291
Zest, 456457
citrus oil substitution, 400, 406,
455-456, 460
grating, 457, 475
yield for orange and lemon, 456
Zucchini, in Many-Splendored
Quick Bread, 130,
131-132



