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			INTRODUCTION

			Whether right after a meal, while winding down in the evening, or when we gather with friends and loved ones, my family always pours tea—and what is that hot, steaming cup without something sweet to accompany it? This was how I was introduced at an early age to the pleasure of a simple dessert, often cake. Drawn in not so much by the sugar, but by a deep satisfaction that stems from “that ideal match of the right dish and the right moment,” as the restaurateur and cookbook author Yotam Ottolenghi said.

			That idea is what Everyday Cake is all about—cakes in all shapes and forms for every mood and occasion. Maybe a long day at work necessitates a treat, an unexpected guest stops in, or you’re looking to celebrate, but without too much fuss. In other words, day-to-day moments that warrant a spark of joy.

			In these pages, you’ll find cakes that are neither overly complicated nor too sweet but are reliably delicious. Some, like the Lemon-Lavender Yogurt Cake (this page), are a one-bowl magic trick, while others call for layers (never more than two!) and frosting, like the Yellow Birthday Cake with Whipped Malt Chocolate Buttercream (this page). There are a handful, such as the Salted Butterscotch Fudge Sheet Cake (this page), that feed a crowd, but many more will be easily tackled by a party of two. And if your style, like mine, skews classic with a twist, then you’ll especially love the Golden-Milk Tres Leches Cake (this page) and the Sour Cream Coffee Cake with Five-Spice Streusel (this page).

			The chapters are organized by the forms the cakes are baked in—Bundt and tube; round; square and rectangular; and loaf pans—because I find each shape carries its own vibe and associations. (A Chocolate Sour Cream Cake on this page keeps it casual, while a Sugared Jelly Donut Bundt Cake on this page begs to be served at brunch.) My recipes are clear and detailed, meant to empower—not overwhelm—the reader. Throughout the book, tidbits of pastry know-how will address any questions you might have in the process and leave you smarter in the kitchen too.

			My hope is that whether you’re a novice or seasoned baker, or somewhere in between, this cookbook will entice you and bring delight no matter the reason. So next time your day calls for a sweet treat, let Everyday Cake be the answer.
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			LET’S GET STARTED

			BAKING TIPS

			Read First

			Before you start making a recipe, read it all the way through—preferably twice. Make note of what needs to be done ahead of time, any potentially tricky or time-sensitive steps, the ingredients and equipment you’ll need, which ingredients are divided and when to add them, etc. Having a good sense of a recipe’s flow of preparation is key.

			Gather Second

			Mise en place is the French phrase for “everything in its place.” Once you’ve read the recipe, gather your on-hand equipment and ingredients and make a list of what you’ll need to buy. Before proceeding, make sure the ingredients are at the temperature called for; then measure and set them out accordingly. Preheat the oven as specified in the recipe, and don’t forget to prep your pan! Unless you’re baking a Bundt cake (see this page), feel free to use either melted butter or shortening, nonstick baking spray, or oil for greasing.

			Use a Kitchen Scale

			A digital scale is the easiest way to improve your baking. One cup of measured flour can weigh anywhere from 120 to 140 grams depending on how one measures it. Compound that with varying weights for other ingredients, and you might end up with a drastically different cake than expected. Not only will you bake with confidence knowing that you’re using the exact amounts called for in the recipe, but it will also streamline your ingredient prep (no more fumbling with measuring cups!).

			Spoon and Sweep

			In the recipes that follow, 1 cup of all-purpose flour weighs 130 grams. If you don’t have a kitchen scale, use the spoon-and-sweep method. Fluff up the flour, spoon it into the measuring cup, then sweep the top with the flat edge of a knife—this helps prevent the flour from getting too densely packed and ensures consistent results. This is also how I measure my sugars, cocoa powder, and other dry ingredients.

			Mix It Up

			These recipes were tested with a stand mixer. If you don’t have one, a powerful, multisetting hand mixer and a large bowl will do, but please note:

			BE PATIENT: Everything, from creaming butter to whipping egg whites, will take longer—sometimes twice as long. Rely on visual and tactile cues in addition to time estimates.

			BE MINDFUL: Small appliances require more physical effort on your part—be sure to move the beaters around to the edges of the bowl, as well as work them through the center for even, thorough mixing.

			BE DISCERNING: Unfortunately, when it comes to whipping large amounts of egg whites (say, a dozen) or very gently stirring a dough, hand mixers can’t do it all. Listen to your gut and either shelve the recipe for another time when you have access to a stand mixer or, for more delicate tasks, grab a trusty whisk or silicone spatula to do the work.

			Don’t Forget to Scrape!

			A stand mixer usually does a wonderful job of mixing batter, but you still need to do your part too. When scraping down the bowl, be sure to get the sides, bottom, and beater to release stuck bits and ensure a uniform texture. Be especially mindful of this at the beginning, when creaming butter and sugar, and at the very end—once you’re done mixing, scrape down the bowl and fold the batter a few times to incorporate any butter or egg residue or dry lumps (ideally you won’t have any!) so that the batter is smooth and even.

			Check Temperature

			Set out ingredients that need to be room temperature an hour or two before baking. Cake is essentially a fat-in-liquid emulsion—if one ingredient is colder than another, the batter won’t combine properly, resulting in a compromised crumb.

			To test if butter is room temperature, press into it with your finger—it should feel slightly cool to the touch (65 to 70 degrees F), and your finger should make an indent but not sink into it. It should feel pliable and appear matte, not shiny or greasy. Cutting butter into cubes and separating it on a plate helps bring it to room temperature more quickly.

			Ready the Oven

			For all my cakes, I position the oven rack in the center and place the pan in the middle. I have found that it takes a full 30 to 45 minutes for most ovens to properly preheat—and even then, they might be inaccurate. I highly recommend getting an oven thermometer if you want to know what’s going on in there. Also, be aware of variables that might affect baking time, such as the following.

			CONVECTION OVEN: When using one, reduce the oven temperature by 25 degrees F and start checking your cake for doneness 5 to 10 minutes before the recommended bake time.

			DARK PAN: Dark pans absorb and distribute heat more quickly and efficiently. Start checking your cake 5 to 10 minutes before the recommended baking time, especially for Bundt and loaf pans. If you find that the edges of your cake tend to burn in a dark pan, try reducing the oven temperature by 25 degrees F.

			Keep an Eye on the Cake

			While I’ve tested these recipes thoroughly to ensure reliable bake times, they’re still just recommendations. Because everyone’s ovens, stove tops, and equipment are different, go by the visual doneness cues provided and trust your senses.

			To Refrigerate or Not

			Refrigerate a cake only if it has a perishable filling or frosting. Allow frosting to set in the fridge before loosely, but thoroughly, covering with plastic wrap—if needed, you can also insert toothpicks on the sides and top to keep the wrap from touching the cake. For best taste, allow the cake to sit at room temperature for anywhere from 30 to 90 minutes (depending on ambient temperature) before serving. For cakes that can be kept at room temperature, cover with a cake dome or tightly wrap with plastic wrap or another airtight barrier.

			To freeze cake, wrap the cake in plastic wrap twice, then wrap in aluminum foil; it will keep for up to 2 months. Allow to thaw in a refrigerator overnight before frosting or serving (or don’t and eat it frozen!).

			BAKING TOOLS

			Bundt Pan

			Look for a sturdy light-colored metal pan—preferably aluminum or coated steel—that will conduct heat evenly and efficiently, won’t warp in the oven, and will generously accommodate any Bundt cake recipe (a 12-cup will work for all of the recipes here). The interior should be nonstick to aid in release. A classic fluted pan is the most recognizable Bundt, but these days they come in all sorts of elaborate designs. Nordic Ware is the gold standard. Note that the shape and design of your Bundt pan may affect baking time.

			Tube Pan

			You’ll also want a 10-inch diameter tube pan that, in contrast to a Bundt pan, isn’t nonstick. You can use it to bake a pound cake, as well as an angel or chiffon cake. One with a removable bottom and tripod feet is recommended. I love my Chicago Metallic pan.

			Round Pan

			Most of the round cake recipes in this book call for a 9-inch round pan—having two around is helpful for layer cakes. Since I discovered the 3-inch-deep lightweight anodized and aluminum pans from Fat Daddio’s, I’ve never looked back. They produce a golden, perfectly even, straight-sided cake every time. Because they’re so deep, you’ll also never have to worry about spillover.

			Springform Pans

			A 9-inch nonstick springform metal pan with removable sides is important for delicate cakes that can’t be removed by flipping them out. Look for ones that are tightly sealed—you don’t want a leak in the oven to smoke up your whole kitchen! Hiware makes an excellent one, as does Nordic Ware.

			
				CAKE PANS

				A good cake pan can make all the difference, and unfortunately not all are created equal. While pans from the grocery store will work in a pinch, there are others that will produce a much better bake. Whatever the quality, it’s important to use the shape and size pan called for in the recipe.

			

			Square and Rectangular Pans

			Having both an 8-inch square pan and a 9-by-13-inch pan that are sharp-cornered, light-colored, and aluminized steel is essential—the ones from USA Pan are my pick.

			Loaf Pans

			I bake with either 8½-by-4½-inch or 9-by-5-inch pans. These cakes come out much thicker than with round and square pans, and as a result take longer to bake and are prone to burned edges. If you’re going to invest in one set of good cake pans, I’d do it with this shape. My heavy-gauge aluminized steel pans from USA Pan bake up gorgeous cakes every time.

			Quarter- and Half-Sheet Pans

			While these aren’t typically thought of as cake pans, sheet pans are wonderful when you’re aiming to feed a crowd. Having two half-sheet (13-by-18-inch) pans that are light-colored, heavy-duty, and rimmed are also indispensable for toasting nuts, roasting fruits, and the like. Quarter-sheet (9½-by-13-inch) pans are equally useful.

			Cast-Iron Skillet

			A well-seasoned 10-inch cast-iron skillet makes a great baking vessel, especially when it comes to rustic skillet and upside-down cakes. Make sure you give it a good scrubbing before using it to bake—you don’t want last night’s dinner permeating your lovely cake!

			Glass or Ceramic Baking Dishes

			I recommend these in 2- and 3-quart sizes for roasting fruit and baking cakes like the French Custard Cake (this page) and Golden-Milk Tres Leches Cake (this page).

			Pastry Brush

			A soft natural-fiber bristle pastry brush is essential for greasing cake pans and brushing syrups and glazes onto cakes. You can also use a silicone brush.

			Parchment Paper

			Parchment paper is useful for lining pans, which helps cakes release more easily. Look for unbleached white or natural parchment.

			Oven Thermometer

			They are inexpensive and essential for baking. The first time I used a thermometer, I was shocked at how long it actually took to properly preheat my oven—and then how many degrees it was off!

			Kitchen Scale

			A fast and accurate digital scale, like the Escali Primo or Ozeri Pronto, shouldn’t set back the home baker more than 25 dollars.

			Fine Mesh Sieve

			I use a larger one for sifting powdered sugar, cocoa powder, and dry ingredients together; a smaller one for dusting pans and straining freshly squeezed citrus juice.

			Rasp Grater

			Often referred to as a Microplane, these graters have fine teeth for grating citrus zest and spices. A larger box grater is useful for shredding doughs and vegetables like parsnips, carrots, and zucchini.

			Citrus Juicer

			You can juice citrus fruits by squeezing them in your hand while trying to catch the seeds, but a citrus juicer is nice to have.

			Mortar and Pestle

			You’ll notice I call for a lot of crushed spices and dried flowers throughout the book. A small marble or granite mortar and pestle (about 1 cup in volume) is perfect for these tasks.

			Measuring Cups and Spoons

			Measure dry and semisolid ingredients (e.g., yogurt, pumpkin puree, peanut butter) in graduated dry measuring cups. Measure liquids in clear liquid measuring cups, which have a spout for pouring. A spoon set is essential for measuring small quantities, like of salt, leavening, extracts, and spices.
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			Mixing Bowls

			A set of nested metal mixing bowls in various sizes is a must-have. Also, heatproof glass bowls are useful for setting on top of pans with simmering water to melt butter, chocolate, etc.

			Stand Mixer

			A sturdy stand mixer is a kitchen workhorse. I was gifted my candy-apple-red KitchenAid 5-quart mixer eleven years ago, and it’s still serving me well today. If you bake often, consider getting an extra bowl and beater so you don’t have to wash between uses. Also, I highly recommend a flex edge beater that scrapes the sides of the bowl while mixing, making the process more efficient. A powerful hand mixer is a decent alternative.

			Stainless Steel Whisks

			I prefer a balloon whisk for beating egg whites, heavy cream, and other thick ingredients, and a long, narrow whisk for combining batters, stirring, and reaching corners in bowls and pans.

			Spatulas

			I use heatproof silicone spatulas for folding batters and scraping them into prepared pans, and for use over heat. Offset spatulas are wonderful for decorating and frosting cakes, leveling batter, and for helping with cake removal from a pan.

			Digital Instant Thermometer

			A thermometer is useful for caramelizing sugar and is also helpful in determining if a cake is done. While I don’t count on it as the sole marker, the internal temperature of a fully baked cake should usually be between 200 and 210 degrees F.

			Wire Cooling Rack

			A large raised rack that is 12 by 17 inches will allow you to set two cakes side by side and will fit inside a half-sheet pan.

			Cake Stand and Dome

			Cake stands and domes come in a variety of sizes and styles. One that is 9 inches in diameter will fit most cakes in this book.

			BAKING INGREDIENTS

			Flour

			The recipes in this book were tested with Gold Medal bleached all-purpose flour (unbleached is fine too). Cake, spelt, rye, almond, and hazelnut flours are also occasionally used.

			Sweeteners

			Granulated sugar is called for most frequently, as well as light and dark brown sugar, powdered sugar, and turbinado sugar. Some cakes also use molasses, honey, maple syrup, and maple sugar.

			Butter and Oils

			I prefer unsalted butter because it gives me more control of how much salt is in my baked goods. If you only have salted butter on hand, reduce the overall amount of salt in the recipe to ¼ teaspoon per ½ cup (115 g) butter. Many of my cakes rely on oil as well—the ones I use most are canola, safflower, coconut, and olive oil.

			Eggs

			Eggs should be large and usually at room temperature. If you forget to set out your eggs in advance, put them in a bowl and cover with hot tap water—after 10 minutes they’ll be ready to go.

			Dairy Products

			Whole milk was used when testing the recipes. I recommend Philadelphia brand cream cheese for its flavor and texture. For other dairy products, such as buttermilk, heavy cream, sour cream, whole-milk ricotta, and mascarpone, use the best quality you can find.

			Salt

			I always use Diamond Crystal kosher salt because it’s lighter and less salty than other kosher or sea salts. If you don’t have this brand, a fine sea salt is a good alternative, but start by halving the amount of salt the recipe calls for. Remember, you can always add, but you can never take away. I use flaky sea salt for finishing—Maldon or Jacobsen Salt Co. are excellent choices.

			Leavening Agents

			Baking soda and baking powder lose leavening power over time—try to replace them every six months or so. To check freshness, place 1 teaspoon in a small bowl and pour boiling water on
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