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Acetate sheets, 126
Almond(s)
extract, 14
gold-dusted whole, 108
paste, 108
sliced, decorating sides, 109
Apricot
Filling, 122
Glaze, 137
and Hazelnut Praline Cake,
118-123
Assembly
of layers, 32
pillar separated tiers, 41-43, 55
August Thomsen Corp., 162

Baking basics
batter preparation, 21-22, 60
cooling, 25-26
doneness, testing, 25
even layers, 17, 23
filling pans, 23
measuring/weighing, 22
pan preparation, 18, 21
sample cake, 20
Baking core, 17, 23-24
Baking powder, 12
Baking schedule, 49, 50
Baking soda, 12
Baking times, 25, 66
Basketweave pattern, 36, 46, 146
Batter preparation, 21-22, 60
Beaded border, 44
Beryl’s Cake Decorating and Pastry
Supplies, 162
Bittersweet chocolate, 13
Blackberry
Jam Filling, 81
Lemon Cake, 79-83
Blue Magic moisture
absorbers, 19, 162
Brainstorming ideas, 2-3
Brown Sugar, 10
Pecan, and Peaches Cake,
142-147
Budget, and cake design, 4-5
Butter
creaming, 21
storing, 11
Buttercream. See also Frosting;
Piped buttercream decorations
amounts per layer, 31, 33
applying, 33-37

Caramel, 144

chilling/rewarming, 72

Chocolate, 132

Chocolate, Light, 112

Chocolate, Milk, 126

crumb coat, 32-33

emergency repairs, 51, 53, 55

Espresso, 33, 150

Essential, 68, 6972

Lemon Curd, 82

Orange, 116

temperature, 37

Vanilla, 76, 90, 102, 108, 136, 159
Buttercream Filling

Caramel, 126

Chocolate-Covered Cherry, 159

Creme de Cacao, 132

Hazelnut Praline, 121

Orange Marmalade, 108

Raspberry, 92

Cake(s). See also Cake layers;
Cupcake(s); Cake tiers
Brown Sugar, Pecan, and
Peaches, 142-147
Chocolate-Covered Caramel,
124-129
Chocolate-Covered Cherry,
154-161
Hazelnut Praline and Apricot,
118-123
Lemon Blackberry, 79-83
Marble, Swirled, with Sour
Cream Fudge Frosting,
84-87
Marzipan and Orange Essensia,
106-109
Mocha, Gilded, 148-153
moisture content, 63
Nutella, 110-113
Orange Mocha, 114-117
Raspberries and Cream, 88-93
Rum Cream and Fruit, Italian,
134-141
Strawberry Shortcake and
Meringue, 100-105
Valentine’s Day, 130-133
Vanilla Wedding, The Essential,
75-77
Cake bases, 18—-19, 37-38, 98, 155
Cake drums, 18, 37, 38
Cake flour, 10
Cake layers. See also Baking basics;
Cake tiers
Chocolate Cake, Essential, 6667
even, 17,23, 28
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leveling, 27-28
moistening, 29-31
storing, 26
torting, 28-29
White Cake, Essential, 64—65
Yellow Cake, Essential, 61-63
Cake mixes, 63
Cake pans. See Pans
Cake servers, 56
Cake tiers. See also Buttercream;
Buttercream Filling; Filling;
Frosting; Moistening Syrup
assembly of layers, 32
assembly with pillars, 41-43
cutting and serving, 56-57
extra, for serving, 8
freezing, 27
front, 39
largest, baking, 23-24
vs. layers, 8
pillar separated, 37, 40-42, 55,
56-57, 105
size/number of servings, 9, 11
stacked, 37, 38—40, 51, 52
storage of, 33
transporting, 3940, 42—43
Caramel
Buttercream, 144
Buttercream Filling, 126
Chocolate-Covered Cake,
124-129
Moistening Syrup, 128
Sauce, 144
Cardboard rounds, 18
Chef’s Catalog, The, 162
Cherry(ies)
Chocolate-Covered,
Buttercream Filling, 159
Chocolate-Covered, Cake,
154-161
dried, kirsch-soaked, 160
Chocolate
Buttercream, 132
Buttercream, Light, 112
Buttercream, Milk, 126
Cake, Essential, 66—67
Caramel Cake, -Covered,
124-129
Cherry, -Covered, Buttercream
Filling, 159
Cherry, -Covered, Cake,
154-161
Frosting, Sour Cream Fudge, 86
Ganache, Bittersweet, 150-151
Ganache Espresso Filling, 116
Hazelnuts, -Dipped, 112

melting, 14
Shavings, 132, 152
sources, 162—-163
storing, 12
Strawberries, -Dipped, 133
tempering, 13
thermometer, 18
Tiles, Bittersweet, 126-127
types of, 12-14
weighing, 22
White. See White Chocolate
Yellow Cake, Marbled, 86
Chocolate chips, 13
Chocolate Curls, 132
Gianduja, 112
White, 90-91
Chocosphere, 162
Cocoa, 14
Coconut
Cupcakes, White, 98
Lemon Cupcake Tower,
94-99
long-shred, decorating with, 99
sweetened and unsweetened, 96
toasting, 99
Colors, food, 14-15
Confectionary coating, 14
Confectioners’ sugar, 10-11
Cookie cutters, 19, 91
Cooling racks, 17, 25
Cooling techniques, 25-26
Cost by slice, 4
Couverture chocolate, 14
Crate and Barrel, 98, 162
Cream of tartar, 12
Creme de Cacao Buttercream
Filling, 132
Moistening Syrup, 132, 138
Crumb coat, 32-33
Crystallized flowers, 77, 91, 96, 99
homemade, 96
Cupcake(s)
Coconut White, 98
liners, 98
Tower, Lemon Coconut,
94-99
Curls. See Chocolate Curls
Cutting cake, 56-57

Da Vinci Gourmet, 163

Day of week, cake design and, 4

Decorating turntable, 18, 28, 29,
32,34

Decorations. See also Chocolate
Curls; Flowers, fresh; Piped
Buttercream decorations



Almonds, Gold-Dusted Whole,
108
candied peel, 117
chocolate for, 14
Chocolate Shavings, 132, 152
Chocolate Tiles, Bittersweet,
126-127
coconut, long-shred, 99
crystallized flowers, 77, 91, 96,
98,99
display table, 55
espresso beans, chocolate-
covered, 150, 153
fruit for, 137, 138—139
fruit, glacéed, 109, 117
gold leaf, 150, 153
grape clusters, 120-121
Hazelnuts, Chocolate-Dipped,
112
leaf doily, 122
Monogram, White Chocolate,
102
overview, 43
on pillars/separator plates, 40,
43,132
plastic leaves and tendrils, white
chocolate, 160, 161
plastic roses, white chocolate,
156-159, 161
at reception site, 43, 47, 55
on serving plate, 57
sides, 46-47, 86, 87, 109
Strawberries, Chocolate-
Dipped, 133
Decorator’s comb, 4647
Display, 54-55, 98
Doily, leaf, 122
Doneness, testing, 25
Dowels, in stacked tiers, 39-40, 52
Dry ingredients, measuring, 18, 22

Eggs, separating, 11-12
Egg whites, whipping, 71
Emergency kit, 51, 55
Equipment. See also Icing Spatula;
Ovens; Pans
baking core, 17, 23-24
Blue Magic moisture absorbers,
19, 162
cake bases, 1819, 37-38, 98, 155
cake drums, 18, 37, 38
cardboard rounds, 18
chocolate thermometer, 18
cookie cutters, 19, 91
cooling racks, 17, 25
decorating turntable, 18, 28, 29,
32,34

decorator’s comb, 46-47
food processor, 16
gum paste cutters, 19
leaf veiners, 19
Magi-Cake strips, 16, 23, 24
measuring cups/spoons, 18
mixers, 15
oven thermometer, 15, 18
pastry bag and decorating tips,
19, 36, 43-46
pastry brush, 29, 136
scales, 16, 22
slicing knife, 17, 28
sources for, 162—165
Espresso
beans, chocolate-covered, 150,
153
Buttercream, 33, 150
Ganache Filling, 116
Essensia Cake, Marzipan and
Orange, 106-109
Extracts and oils, 14

Fauchon, 163
Filling. See also Buttercream Filling
amounts per layer, 31
Apricot Jam, 121, 122
Blackberry Jam, 81
Espresso Ganache, 116
Lemon Curd, 97
Nutella, 113
Peach, 145
spreading, 32
thickness, 32
Flavor choices, 5, 6-7
Flour, 10, 22
Flouring pans, 21
Flowers, crystallized, 77, 91, 96, 99
homemade, 96
Flowers, fresh
color palette, 116, 119, 120, 145
edible, 48
frilly, 105
petals, 77, 86, 87
placement of, 47
Flower spikes, 47
Fondant, 47, 68
Food colors, 14
Food processor, 16
Formality level, and cake design, 4
Freezing
layers, 26
tiers, 27
Fresh Petal, 163
Frosting. See also Buttercream
with pastry bag and tip, 19, 36
patterns in, 46—47

pillars, separator, 14
softening, 87
Sour Cream Fudge, 86
with spatula, 33-35, 36
square cakes, 34, 108
swirls in, 47, 86, 87
varieties, 68
Fruit
glacéed, 109, 117
glazed, for decoration, 137,
138-139
and Rum Cream Cake, Italian,
134-139
Fudge Frosting, Sour Cream, 86
Ganache
Bittersweet Chocolate, 150-151
Espresso Filling, 116
pouring, 153
separated, saving, 151
Garden Valley Ranch, 163
Gianduja Chocolate Curls, 112
Gilded Mocha Cake, 148-15
Glaze, Apricot, 137
Gold leaf, 150, 153
Granulated sugar, 10
Grape cluster decorations, 120-121
Green Valley Growers, 163
Guests, number of, 4
Gum paste cutters, 19

Hand mixers, 15

Hazelnut(s)
Chocolate-Dipped, 112
Moistening Syrup, 112, 121
paste, 120
Praline and Apricot Cake,

118-123

Yellow Cake, 121

Icing. See Buttercream; Frosting
Icing spatula, 17, 33-35, 108
offset, 17, 32, 34-35, 108
triangular-shaped, 36
Ingredients. See also Measuring
ingredients
basic, 10-15
sources for, 162-165
substitutions, 15
Italian Meringue Buttercream, 68,
69-71
Italian Rum Cream and Fruit Cake,
134-141

Kee’s Chocolates, 162

King Arthur Flour, The Baker’s
Catalogue, 163

Kirsch Moistening Syrup, 160

KitchenAid, 164
Knife, slicing, 17, 28

La Cuisine, 164

Leaf border, 45-46, 83

Leaf doily, 121, 122

Leaf veiners, 19, 156

Leaves, white chocolate plastic, 156,

157

Lemon
Blackberry Cake, 79-83
Coconut Cupcake Tower, 94-99
Curd Buttercream, 82
Curd Filling, 97
Moistening Syrup, 82, 97
zesting, 82

Liqueurs, in moistening syrup, 29

Liquid ingredients,

measuring, 18, 22

Magi-cake strips, 16, 23
homemade, 24
Magic Line pans, 21
Marble Cake, Swirled, with Sour
Cream Fudge Frosting,
84-87
Marmalade, Orange, Buttercream
Filling, 108
Marzipan and Orange Essensia
Cake, 106-109
Masonite cake bases, 19, 38
Meadowsweets, 164
Measuring ingredients
dip and sweep method, 10
dry/liquid, 18, 22
tools, 16, 18, 22
weighing, 16, 22
Melissa’s, 164
Meringue
Buttercream, Essential, 68,
69-71
Cake, Strawberry Shortcake
and, 100-105
Discs, 103
Microwave oven, 16
Milk, 12
Milk chocolate, 14
Mixers, 1
Mocha
Gilded Cake, 148-153
Orange Cake, 114-117
Moistening Syrup
amounts per layer, 30-31
applying, 29
Caramel, 128
Créme de Cacao, 132, 138
Essensia, 109
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Essential, 68

Hazelnut, 112, 121

Kirsch, 160

Lemon, 82,97

liqueur-enhanced, 29

Orange, 117

Peach Liqueur, 145

Raspberry Eau de Vie, 90, 91

Rum, 136, 138

Vanilla Bean, 76, 86, 102
Monogram, White Chocolate, 102
Monogram template, 105

New York Cake and Baking
Distributors, 164

Nonstick spray, 21

Nutella Cake, 110-113

Offset icing spatula, 17, 32, 34-35,
108
Orange
Buttercream, 116
Marmalade Buttercream Filling,
108
and Marzipan Essensia Cake,
106-109
Mocha Cake, 114-117
Moistening Syrup, 117
Zest, 116
Opval tier, number of servings, 9
Ovens
level, 15
microwave, 16
size, 16-17
Oven thermometer, 15, 18

Pans
dent-free, 16
filling, 23
lining with parchment, 18, 21
preparation, 21
selecting, 21
steel, 90
Pan size
larger, oven fit, 16-17
number of servings, 8-9
volume and, 8, 10
Parchment cones, 18, 105
Parchment paper, lining pans, 18, 21
Parrish’s Cake Decorating Supplies,
164
Pastry bag and decorating tips, 19,
36, 43—46
Pastry brush, 29, 136

Pastry Cream, Vanilla Bean, 136,
137
Peach(es)
Brown Sugar, and Pecan Cake,
142-147
Filling, 145
Liqueur Moistening Syrup, 145
Pecan, Brown Sugar, and Peaches
Cake, 142-147
Pedestal cake plate, 98
Penzey’s Spices, 165
Pfiel & Holing, 165
Pillar separated tiers, 37, 40—43,
56-57, 105
Piped buttercream decorations
basketweave pattern, 36, 46, 146
beaded border, 44-45
leaf border, 45-46, 83
with pastry bag and tip, 19,
43-46
ribbon border, 44-45
rope border, 44, 146
shell border, 44
vertical ridged columns,
104-105, 139-140
Planning and organization, 2-19
brainstorming ideas, 2-3
flavor choices, 5, 6-7
questionnaire for, 3-5
Plate decoration, 57
Praline, Hazelnut, and Apricot
Cake, 118-123

Raspberry(ies)
Buttercream Filling, 92
and Cream Cake, 88-93
Moistening Syrup, Eau de Vie,
91
Reception site
cutting and serving, 56-57
emergency kit, 51, 55
final decorations, 43, 47, 55
presentation of cake, 54-55
timing arrival, 54
Rectangular cake, number of
servings, 9
Ribbon border, 44-45
Rope border, 44, 146
Roses
fresh, 116, 145
petals, fresh, 77, 86, 87
plastic, white chocolate,
156-159, 161
Round tier, number of servings, 9
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Rum
Cream and Fruit Cake, Italian,
134-139
Moistening Syrup, 136, 138

Sample cake, 20
Sauce, Caramel, 144
Scales, 16, 22
Schedule, baking/organizing, 49-50
Seasonality, and cake design, 4
Semisweet chocolate, 13
Separator plates, 41, 42
Servers, cake, 56
Serving plates, decorating, 57
Servings
number of, 8-9, 11
size of, 4,9
Shell border, 44
Sour Cream, 12
Fudge Frosting, 86
Spatula, icing, 17, 33-35, 108
offset, 17, 32, 34-35, 108
triangular-shaped, 36
Spiked pillars, 41
Square cakes, frosting, 34, 108
Square tier, number of servings, 9
Stacked tiers, 37, 38—40, 51, 52, 57
Steel pans, 90
Storage
butter, 11
cake, freezing, 26, 27
cake, refrigeration, 33, 51
chocolate, 12
cupcakes, 98
Strawberry(ies)
Chocolate-Dipped, 133
Shortcake and Meringue Cake,
100-105
Sturdiness, of stacked tiers, 38—40
Style/mood, and cake design, 5
Substitutions, 15
Sugar, 10-11, 96
Sweet Celebrations, 165
Swirled Marble Cake with Sour
Cream Fudge Frosting,
84-87
Swirls, frosting, 47, 86, 87
Syrup. See Moistening Syrup

Tablecloths, 55

Tables, display, 54, 98

Tempered chocolate, 13

Thermometer
chocolate, 18

oven, 15, 18
Tiers. See Cake tiers
Tiles, Bittersweet Chocolate,
126-127
Tips, decorating, 19, 36, 43-46
Torting cake layers, 28-29
Transportation
driving safety, 52-53
emergencies, 53—-54
separated tiers, 42—43
stacked tiers, 39-40, 52
Trimmable pillars, 41
Turntable, decorating, 18, 28, 29,
32,34

UHU Tac, 98
Unmolding cakes, 25
Unsweetened chocolate, 12-13

Valentine’s Day Cake, 130-133
Vanilla
Buttercream, 76, 90, 96, 102,
108, 136, 159
extract, selecting, 14
Meringue Discs, 103
Wedding Cake, The Essential,
75-77
Vanilla Bean Moistening Syrup, 76,
86,102
Pastry Cream, 136, 137
Volumes, for cake pans, 10

Weighing ingredients, 16, 22
White Cake, Essential, 64—65
White Chocolate

about, 14

Cake, 91

Curls, 90-91

Monogram, 102

plastic leaves and tendrils, 160,

161

plastic roses, 156—159, 161
Williams-Sonoma, 165
Wilton Industries, 165
Work surface, level, 28

Yellow Cake, Essential, 61-63
Yield, determining, 11

Zest
lemon, 80, 82
orange, 116



