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			CORGI CAKE
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			MAKES ONE 6-INCH LAYER CAKE

			If you want a cake that will make someone smile the instant they see it, this is the cake. There’s something about its small, sweet smile and cute, perky ears that melts hearts. And the best part? It’s simple, too! Thanks to using toasted coconut for the fur, there’s no need for a fancy decorating technique to achieve a corgi’s signature fluff.

			
				FOR THE CAKE

				Cooking spray

				3 cups cake flour

				2 cups sugar

				2 teaspoons baking powder

				½ teaspoon baking soda

				1 teaspoon table salt

				½ cup (1 stick) unsalted butter, cut into ½-inch cubes, at room temperature

				4 eggs, at room temperature

				1 cup buttermilk, at room temperature

				½ cup canola oil

				4 teaspoons vanilla extract

				FOR THE FROSTING

				1½ cups (3 sticks) unsalted butter, at room temperature

				4½ cups confectioners’ sugar

				1½ teaspoons vanilla extract

				3 tablespoons milk

				Black gel food color

				FOR THE DECORATIONS

				2 cups sweetened flaked coconut

				1 graham cracker

				1 chocolate chip

				2 chocolate-covered espresso beans

				2 pink jelly beans

			

			
					
					MAKE THE CAKE: Preheat the oven to 350°F. Spray three 6-inch round cake pans with cooking spray. Line the pans with parchment paper and lightly spray again.

				

					
					In a stand mixer fitted with the paddle attachment, combine the cake flour, sugar, baking powder, baking soda, and salt on low speed until well mixed, about 1 minute. With the mixer running on low speed, add the cubed butter and beat until the mixture resembles coarse sand, about 4 minutes. (For more on this technique, see this page.)

						

					
					In a separate bowl, whisk together the eggs, buttermilk, oil, and vanilla. With the mixer running on low speed, gradually add the wet ingredients to the dry ingredients, and beat just until combined. Divide the batter evenly among the prepared pans.

				

					
					Bake until a toothpick inserted into the centers of the cakes comes out clean, 35 to 40 minutes. Let the cakes cool in the pans for 10 minutes. Then run a knife around the edges of the pans and turn the cakes out onto a cooling rack. Peel off the parchment paper and let them cool completely.

				

					
					MAKE THE FROSTING: In a stand mixer fitted with the paddle attachment, beat the butter on high speed until smooth, about 1 minute. Reduce the speed to low, gradually add the confectioners’ sugar, and beat until combined. Beat in the vanilla and milk until combined. Scrape down the sides of the bowl. Beat the frosting on medium-high speed until it is light and fluffy, about 3 minutes.

				

					
					Transfer 1 tablespoon of the frosting to a separate bowl and dye it black with black gel food color. Transfer the black frosting to a small plastic zip-top bag and cut off a small tip.

				

					
					Transfer 1 tablespoon of the remaining white frosting to a small plastic zip-top bag and cut off a small tip.

				

					
					Transfer the remaining frosting to a piping bag or to a large plastic zip-top bag and cut off a large tip.

				

					
					DECORATE THE CAKE: Preheat the oven to 325°F. Line a small baking sheet with parchment paper.

				

					
					Spread the coconut evenly on the prepared baking sheet. Toast it until it is golden brown, 5 to 10 minutes, stirring it with a spatula every 3 minutes for even browning. Keep a close eye on it to make sure it does not burn. Let the coconut cool completely.

				

					
					Using a serrated knife, cut the graham cracker in half widthwise. Cut off the two upper corners on each piece to form a point. Pipe white frosting over the front side of the graham crackers and spread it evenly with an offset spatula to cover the cracker. Press coconut onto the frosting. Repeat on the back sides of the crackers. Set the corgi ears and the remaining coconut aside.

				

					
					Using a cake leveler or a serrated knife, cut the rounded tops off the cakes. Pipe about 1 tablespoon of white frosting from the large piping bag onto a 6-inch cake board, and then place one cake layer on top. Pipe a layer of white frosting onto the cake and spread it evenly with an offset spatula. Place another cake layer on top, pipe on a layer of white frosting, and spread the frosting evenly with an offset spatula. Top with the final cake layer, placing the cut side down. For the crumb coat, pipe a thin layer of white frosting over the entire cake and spread it evenly with an offset spatula. Refrigerate the cake for 15 minutes.

				

					
					Pipe white frosting over the entire cake and spread it evenly with an offset spatula. Run an icing smoother over the sides of the cake to smooth the frosting. Using an offset spatula, bring the frosting from the top edges of the cake toward the center to create a flat top. Refrigerate the cake until the frosting is firm to the touch and doesn’t stick to your finger, about 20 minutes.

				

					
					Using the template (see this page), trace the corgi face and head onto a sheet of parchment paper, and then cut them out. Gently press the cut-out corgi face template against the front of the chilled cake. Then press the cut-out corgi head template on the top of the cake, making sure to line it up with the face template. Apply only enough pressure to adhere the template—you don’t want to leave fingerprints in the frosting!

						

					
					Grab handfuls of the coconut and press them against the cake. Refrigerate the cake until the frosting is firm again, about 15 minutes. Then carefully peel away the templates.

				

					
					Press the side of the chocolate chip into the front of the cake for a nose, and then pipe on a mouth beneath the nose with the black frosting.

				

					
					Press the two chocolate-covered espresso beans into the cake for eyes, and then pipe on the eyebrows with the small bag of white frosting. Press the pink jelly beans on the sides of the cake for cheeks, beside the eyes.

				

					
					Use a knife to make two slits in the top of the cake as a guide for the ear placement, and then place one ear in each slit.

				

			

			
				This vanilla cake recipe takes really well to different flavorings. Here are some of my favorites:

				CINNAMON-SPICE

				Add 1 tablespoon of cinnamon to the dry ingredients.

				LEMON

				Add 2 tablespoons of grated lemon zest to the wet ingredients.

				BERRY

				Toss 1½ cups of your favorite berries with 1 tablespoon of flour, and then fold them into the prepared batter.

			

			CAT CAKE
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			MAKES ONE 7-INCH CAKE

			Little-known fact: Growing up, I was absolutely terrified of animals. One of my most poignant memories related to this detail of my life is the time my mom and I (about seven years old) went to a neighbor’s house, and their cute, friendly calico cat decided to come say hello and lick my hand. And you know what I did? I started crying. My poor, embarrassed mom stammered out, “Oh, she’s fine! No, she’s not allergic—uh, we should probably get going.…” Thankfully, I’ve since gotten over this fear and have commemorated that sweet cat with this cake. I promise it won’t bite!

			
				FOR THE CAKE

				Cooking spray

				2¼ cups cake flour

				1½ cups sugar

				1½ teaspoons baking powder

				¼ teaspoon baking soda

				¾ teaspoon table salt

				6 tablespoons unsalted butter, cut into ½-inch cubes, at room temperature

				3 large eggs, at room temperature

				¾ cup buttermilk, at room temperature

				6 tablespoons canola oil

				1 tablespoon vanilla extract

				FOR THE FROSTING

				1½ cups (3 sticks) unsalted butter, at room temperature

				4½ cups confectioners’ sugar

				1½ teaspoons vanilla extract

				3 tablespoons milk

				Black and orange gel food color

				FOR THE DECORATIONS

				1 graham cracker

				2 chocolate candy melts

				1 chocolate chip

				2 pink jelly beans

			

			
					
					MAKE THE CAKE: Preheat the oven to 325°F. Generously spray a 1.5-quart ovenproof bowl with cooking spray and line a baking sheet with foil.

				

					
					In a stand mixer fitted with the paddle attachment, combine the cake flour, sugar, baking powder, baking soda, and salt on low speed until well mixed, about 1 minute. With the mixer on low speed, add the cubed butter and mix until the mixture resembles coarse sand, about 4 minutes. (For more on this technique, see this page.)

						

					
					In a separate medium bowl, whisk together the eggs, buttermilk, oil, and vanilla. With the mixer on low speed, gradually add the wet ingredients to the dry ingredients and beat just until combined. Pour the batter into the prepared bowl, and put the bowl on top of the prepared baking sheet (in case any batter overflows during baking).

				

					
					Bake until a skewer inserted into the center of the cake comes out clean, 80 to 85 minutes.

				

					
					Let the cake cool in the bowl for 10 minutes. Using a serrated knife, level off the top of cake. Then run a knife around the sides of the bowl, being careful not to cut into the cake Flip the cake out onto a wire rack and let it cool completely.

				

					
					MAKE THE FROSTING: In a stand mixer fitted with the paddle attachment, beat the butter on high speed until smooth, about 1 minute. Reduce the speed to low and gradually add the confectioners’ sugar and beat until combined. Add the vanilla and milk and beat until combined. Scrape down the sides of the bowl. Beat the frosting on medium-high speed until it is light and fluffy, about 3 minutes.

				

					
					Transfer ¼ cup plus 1 tablespoon of the frosting to a separate bowl and color it black with the black gel food color. Transfer 1 tablespoon of the black frosting to a small plastic zip-top bag and cut off a small tip. Transfer the remaining black frosting to a piping bag fitted with a star tip.

				

					
					Transfer ¼ cup of the remaining white frosting to a separate bowl and color it orange with the orange gel food color. Transfer the orange frosting to a piping bag fitted with a star tip. Transfer the remaining white frosting to a piping bag fitted with a star tip.

				

					
					DECORATE THE CAKE: Using a serrated knife, cut the graham cracker in half widthwise. Cut off the two upper corners on each piece to form a point. To place the ears, cut a slit on each side of the cake at least as wide as the graham cracker, then nestle the ears in the slits.

				

					
					Pipe stars all over the left ear with the large piping bag of black frosting. Repeat with the orange frosting for the right ear. Then pipe white stars over the rest of the cake.

				

					
					Pipe a small amount of white frosting onto each chocolate candy melt for a pupil and smooth it with a toothpick. Press the side of a chocolate chip into the front of the cake for a nose, and then place the candy melt eyes on both sides.

				

					
					Press a pink jelly bean on each side of the cake, beside the eyes.  Pipe a smile beneath the nose with the small bag of black frosting.

				

			

			SUSHI CAKE
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			MAKES ONE 6-INCH LAYER CAKE

			I could eat sushi every day for the rest of my life and be perfectly content. I love it all! From simple yellowtail sashimi to those over-the-top works of art composed of tempura shrimp and multiple special sauces, sushi is truly the way to my heart. The candies on this cake represent some of my favorite fillings: salmon sashimi, tamago, avocado, and roe. Make this cake and you can have sushi for dinner and dessert!

			
				FOR THE CAKE

				Cooking spray

				1½ cups all-purpose flour

				1½ cups sugar

				⅔ cup natural unsweetened cocoa powder

				1½ teaspoons baking soda

				¾ teaspoon baking powder

				1 teaspoon table salt

				2 large eggs, at room temperature

				¾ cup buttermilk, at room temperature

				6 tablespoons canola oil

				1 teaspoon vanilla extract

				¾ cup hot coffee

				FOR THE CHOCOLATE FROSTING

				1½ cups (3 sticks) unsalted butter, at room temperature

				4 cups confectioners’ sugar

				¾ cup natural unsweetened cocoa powder

				⅓ cup milk

				1 teaspoon vanilla extract

				1 teaspoon instant espresso powder (optional)

				Black gel food color

				FOR THE DECORATIONS

				2 white candy melts

				1 cup vanilla-flavored marshmallow bits (or mini marshmallows cut in half)

				3 pink fruit-flavored candy chews, such as Starburst

				1 red fruit-flavored candy chew, such as Starburst

				3 tablespoons orange jelly beans

				5 green fish-shaped gummy candies, cut into ¼-inch pieces

				5 yellow fish-shaped gummy candies, cut into ¼-inch pieces

				White decorating icing, fitted with a small round tip (I like Wilton brand)

				2 pink jelly beans

			

			
					
					MAKE THE CAKE: Preheat the oven to 350°F. Spray three 6-inch round cake pans with cooking spray. Line the pans with parchment paper and lightly spray again.

				

					
					In a large bowl, whisk together the flour, sugar, cocoa powder, baking soda, baking powder, and salt. Add the eggs, buttermilk, oil, and vanilla, and using a handheld electric mixer, beat on medium speed until combined. Pour in the hot coffee and beat on medium speed until just combined. Divide the batter among the prepared pans.

				

					
					Bake until a toothpick inserted into the centers of the cakes comes out clean, 27 to 30 minutes. Let the cakes cool in the pans for 10 minutes. Then run a knife around the edges and turn the cakes out onto a cooling rack. Peel off the parchment paper and let them cool completely.

				

					
					MAKE THE FROSTING: In a stand mixer fitted with the paddle attachment, beat the butter on high speed until smooth, about 1 minute. Reduce the speed to low, gradually add the confectioners’ sugar and cocoa powder, and beat until combined. Add the milk, vanilla extract, and espresso powder, if using, and beat on low speed until combined. Scrape down the sides of the bowl. Beat the frosting on medium-high speed until it is smooth and fluffy, about 2 minutes. Add in enough gel food color to achieve a deep black and beat until combined. Place the frosting in a piping bag or in a large plastic zip-top bag and cut off a small tip.

				

					
					DECORATE THE CAKE: Pipe black frosting on the upper corner of the white candy melts for pupils, and set the eyes aside. Then cut off a larger tip on the piping bag.

				

					
					Using a cake leveler or a serrated knife, cut the rounded tops off the cakes. Pipe about 1 tablespoon of the black frosting onto a 6-inch cake board, then place one cake layer on top. Pipe a layer of black frosting onto the cake and spread it evenly with an offset spatula. Place another cake layer on top, pipe on a layer of black frosting, and spread the frosting evenly with an offset spatula. Top with the final cake layer, placing the cut side down. For the crumb coat, pipe a thin layer of black frosting over the entire cake and spread it evenly with an offset spatula. Refrigerate the cake for 15 minutes.

				

					
					Pipe black frosting over the entire cake and spread it evenly with an offset spatula. Run an icing smoother over the sides of the cake to smooth the frosting. Using an offset spatula, bring the frosting from the top edges of the cake toward the center to create a flat top.

				

					
					Press the marshmallow bits on top of the cake for the “rice,” leaving a ¾-inch border around the edge.

				

					
					Microwave the pink and red fruit-flavored candy chews for 5 seconds to soften them. Then mold the pink chews together to form a half-moon for the “sashimi.” Roll the red chew into a thin snake, then lightly press diagonal stripes of the red on top of the pink. Lay the “sashimi” on top of the “rice.”

				

					
					Place the orange jelly beans opposite the sashimi for the “roe.”

				

					
					Place the gummy fish pieces near the roe for the tamago and avocado.

				

					
					Pipe a smile onto the cake using the white decorating icing, and then press the eyes beside the smile. Press the pink jelly bean cheeks onto the cake beside the eyes.

				

			

			RAMEN BOWL 
CAKE
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			MAKES ONE 7-INCH CAKE

			Have you ever eaten a food so frequently that you had to take an extended break from it? That happened to me with ramen. The chewy noodles, the rich broth, and all the different toppings—bamboo shoots, hard-boiled egg, fish cakes, scallions—are totally addictive. While I managed to refrain from eating the dish all the time, I couldn’t get it off my mind. So I turned it into cake! This is one of my “gravity-defying” cakes—a fun technique of suspending something in the air over the cake. Though it looks kind of fancy and makes a big impression, it’s very simple to put together.

			
				FOR THE CAKE

				Cooking spray

				2¼ cups cake flour

				1½ cups sugar

				1½ teaspoons baking powder

				¼ teaspoon baking soda

				¾ teaspoon table salt

				6 tablespoons unsalted butter, cut into ½-inch cubes, at room temperature

				3 large eggs, at room temperature

				¾ cup buttermilk, at room temperature

				6 tablespoons canola oil

				1 tablespoon vanilla extract

				FOR THE FROSTING

				1½ cups (3 sticks) unsalted butter, at room temperature

				4½ cups confectioners’ sugar

				1½ teaspoons vanilla extract

				3 tablespoons milk

				Yellow and black gel food color

				FOR THE DECORATIONS

				4 ounces white candy coating, melted (about ¼ cup melted coating)

				1 pink fruit-flavored candy chew, such as Starburst

				1 yellow fruit-flavored candy chew, such as Starburst

				3 soft light-colored square caramels

				2 chopsticks

				5 rainbow sour strips, such as Airheads Xtremes, or 2 green fish-shaped gummy candies

			

			
					
					MAKE THE CAKE: Preheat the oven to 325°F. Spray a 1.5-quart ovenproof bowl generously with cooking spray and line a baking sheet with foil.

				

					
					In a stand mixer fitted with the paddle attachment, combine the cake flour, sugar, baking powder, baking soda, and salt on low speed until well mixed, about 1 minute. With the mixer running on low speed, add the cubed butter and beat until the mixture resembles coarse sand, about 4 minutes. (For more on this technique, see this page.)

						

					
					In a separate medium bowl, whisk together the eggs, buttermilk, oil, and vanilla. With the mixer running on low speed, gradually add the wet ingredients to the dry ingredients and beat just until combined. Pour the batter into the prepared bowl, and then place the bowl on the prepared baking sheet (in case any batter overflows during baking).

				

					
					Bake until a skewer inserted into the center of the cake comes out clean, 80 to 85 minutes. Let the cake cool for 10 minutes in the bowl. Using a serrated knife, level off the top of the cake. Then run a knife around the edges of the bowl, being careful not to cut into the cake. Flip the cake out onto a wire rack and let it cool completely.

				

					
					MAKE THE FROSTING: In a stand mixer fitted with the paddle attachment, beat the butter on high speed until smooth, about 1 minute. Reduce the speed to low, gradually add the confectioners’ sugar, and beat until combined. Beat in the vanilla and milk until combined. Scrape down the sides of the bowl. Beat the frosting on medium-high speed until it is light and fluffy, about 3 minutes. Transfer 1½ cups of the frosting to a separate bowl and color it pale yellow with yellow gel food color. Transfer the frosting to a piping bag fitted with a small round tip or to a plastic zip-top bag and cut off a small tip.

				

					
					Color the remaining frosting black with a generous amount of black gel food color. Transfer 1 tablespoon of the black frosting to a small piping bag or to a small plastic zip-top bag and cut off a small tip.

				

					
					Transfer the remaining black frosting to a piping bag or to a large plastic zip-top bag and cut off a large tip.

				

					
					DECORATE THE CAKE: Place the cake on an 8-inch cake board so the larger diameter is facedown. For the crumb coat, pipe the black frosting over the cake and spread it into a thin layer. Refrigerate for 10 minutes.

				

					
					Pipe black frosting over the entire cake and spread it evenly with an offset spatula. Run the spatula along the sides of the cake while turning the cake stand or cake turntable (if using) to create an even finish. Place a 6-inch cake board on top of the cake and use it to flip the cake over (so the side with the larger diameter is now facing up). Remove the 8-inch cake board from the top of the cake. Pipe a ring of black frosting around the outside of the rim of the cake to create the lip of the bowl.

				

					
					On a sheet of parchment paper, spoon out three ovals of the melted white candy coating that are about 2 inches long; these are the “eggs” and the “fish cake.” Let them set completely at room temperature, about 10 minutes. Then gently remove them from the parchment paper.

				

					
					Microwave the fruit-flavored candy chews for 5 seconds to soften them. Reserving a pea-size amount of the yellow chew, press a small portion of the yellow candy chew on top of the flat side of two of the eggs to create yolks. Roll out the pink candy chew to form a thin log, and then press a swirl of the log on the flat side of the remaining oval to make a fish cake.

				

					
					Using the reserved piece of yellow candy chew, glue the chopsticks together so that they cross. Lay the chopsticks down on a sheet of parchment paper and spoon the remaining melted white candy coating over them to make a 7-inch stick that extends down from the chopsticks (see photo 1); this will be used to stick the chopsticks into the cake, so make this stick as thick as possible to ensure that it is sturdy. Let it set completely at room temperature, about 15 minutes.

				

					
					Pipe noodles on top of the cake using the pale yellow frosting. For random curls, hold the piping bag at least 5 inches above the cake while piping continuously.

				

					
					For the bamboo shoots, mold the caramels into three rectangles and drag a toothpick across the surface to texture it with wavy lines.

				

					
					If you are using rainbow sour strips for the green onions, cut off the green portion of the sour strips with kitchen scissors. Cut each green portion into 1¼-inch sections, and then wrap the strip into a circle and press the ends together to seal. Repeat for each sour strip. If you are using green fish-shaped candies, cut them into small pieces using kitchen scissors.

				

					
					Gently remove the chopsticks and the white candy coating stick from the parchment paper. Cut a slit in the top of the cake that is the width of the chocolate stick and gently place it inside the cake (see photos 2 and 3). Pipe more noodles on the chopsticks and on the chocolate stick to cover the chocolate (see photo 4).

				

					
					Arrange the toppings in the ramen bowl, and then pipe kawaii faces onto the eggs and the fish cake, using the reserved black frosting.

				

			

			
				If you find the fruit-flavored candy chews or soft caramels stick to your hands too much, dust your hands and the work surface with a bit of confectioners’ sugar.
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			HAMBURGER 
CAKE
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			MAKES
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			TEMPLATES

			To download a PDF of the following templates, go to http://prhlink.com/9780525575436amain.
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