

[image: ]




[image: ]
[image: ]




Copyright © 2010 by
Rachel Schifter Thebault

All rights reserved.

Published in the United States by Ballantine Books, an imprint of The Random House Publishing Group, a division of Random House, Inc., New York.

BALLANTINE and colophon are registered trademarks of Random House, Inc.



Library of Congress Cataloging-in-Publication Data

Thebault, Rachel Schifter.
   Sweet chic : stylish treats to dress up for any occasion / Rachel Schifter Thebault.
      p. cm.
   eISBN: 978-0-345-52816-2
1. Baking. I. Title.
TX763.T48 2010
641.8′15—dc22

                    2010014950

www.ballantinebooks.com

Design by Kris Tobiassen

v3.1





[image: ]




[image: ]

Foreword

Introduction

THE BASICS: From the Runway to Ready-to-Wear
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SCOOPED COOKIES: The White T-shirt

THUMBPRINT COOKIES: The Chunky Cardigan

VANILLA COOKIES: The Crisp Oxford Shirt

CHOCOLATE COOKIES: The Trench Coat
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BUTTERMILK COOKIES: The Pearl Earrings

GRAHAM CRACKERS: The Perfect-Fit Jeans
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CHOCOLATE CAKE: The Little Black Dress

VANILLA CAKE: The A-line Skirt

BANANA CAKE: The Statement Necklace

VANILLA ICING: The Ballet Flats

CREAM CHEESE ICING: The Navy Blazer

CHOCOLATE ICING: The Knee-High Boots

SWISS BUTTERCREAM: The Ruffled Blouse
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TEMPERED CHOCOLATE: The Stiletto Heels

CHOCOLATE TRUFFLES: The Leather Jacket

CARAMEL: The “It” Bag
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Style is all about inspiration. When you accessorize an outfit in the right way, it makes you feel great. Lucky for us, Rachel Thebault brings that essential fashion philosophy to delicious, classic desserts with her fabulous debut cookbook, Sweet Chic. I mean, why not dress up your favorite cake the same way you accessorize your favorite outfit? The idea of a dessert book that shows you the perfect way to add designer details to classic confections is truly inspired.

If you’re anything like me, you have spent hours in the kitchen trying to find the perfect chocolate cake recipe. Now, thanks to Rachel and Sweet Chic, you will feel confident dressing that cake for any occasion, from an intimate dinner party to a co-worker’s shower to your best friend’s birthday soiree. In these pages, Rachel teaches you not only how to master the basics of baking, but how to accessorize your treats to reflect your own personal style. With a little help from Rachel, a traditional Devil’s Food Cake becomes a to-die-for Sweet-and-Salty Cake or Rocky Road Cupcakes, and a slab of chocolate transforms into Cranberry Almond Bark packed with fruits and nuts or Salt and Pepper Chocolate.

Rachel’s bakery, Tribeca Treats, has been whipping up incredible sweets for my office events for years. The sleek shop, decorated in pinks and browns, exudes downtown cool as the aroma of fresh baked desserts emanates from the open kitchen. And as a guest on my web series, www.watchisaac.com, Rachel showed us how to make her sensational Peanut Butter and Jelly Cupcakes, which, in Tribeca Treats’s signature bite-sized portions, not even the dieters in the crowd can resist!

I’m telling you, Sweet Chic is so inspiring. It will make you want to break free of tradition and bake things you’re excited about. You don’t have to stress yourself out to make something fabulous—you have all the tools you need right here. Hooray!
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Since opening my bakery, Tribeca Treats, in January 2007, I have noticed a distinct pattern. Many of my customers rush in, harried, after work or with kids in tow, needing something last minute for a dinner party, cocktail party, or birthday celebration. They always meant to make something at home, but they either ran out of time or are tired of making the same dessert over and over. I too have experienced this feeling of frustration. Prior to baking professionally, I was an investment banker and now I am a working mother of two, so I know all about time constraints when it comes to baking and entertaining at home.

As the owner of a bakery that focuses on treats for entertaining or gift-giving purposes, I admit that I often benefit from my customers’ predicament. But from one busy baker to another, I have walked in your shoes, and I developed this book as a way to help those of you in need and to inspire those of you who bake regularly. My philosophy of baking is simple and comparable to the advice of many fashion experts: Use a little black dress (and a few other staples) as the foundation of your wardrobe and change the accessories to dress it up or down. In a similar way, you can master some basic recipes or techniques and create the foundation for multiple desserts. By making simple alterations to how a base dessert is finished or served, you’ll have a complete “wardrobe” of desserts to outfit any occasion.

Take chocolate cake, for example. Typically a cookbook will pair a recipe for the cake with a specific type of icing. You make that recipe once and like it, but then, when you need a cake for a friend who likes darker chocolate, you’ll search your cookbooks for another recipe, having no guarantee that an unfamiliar recipe will still be a success. Sweet Chic offers one base recipe for a chocolate cake batter and provides alternative baking methods and a variety of icing suggestions. You can now create anything from traditional birthday cake to whimsical mini cupcakes to a romantic cake for two without having to stray from your comfortable cake recipe. The cakes and icings in this book can be mixed and matched in over fifty delectable combinations.

Everything in this book is ordered by degree of difficulty. There are three main sections: Cookies are generally easiest to master because they are most resilient to mistakes (such as undercooking or overmixing). Your cakes and icings will be a success once you are comfortable with the basic mixing techniques you learned in the cookies section. Finally, chocolate work requires more finesse than both cookies and cakes, as well as some specialty equipment, so that section appears last in the book.

Each section is divided into chapters that are also ordered by degree of difficulty. For example, the cakes section begins with a Devil’s Food Cake base, which can be mixed by hand in one bowl, so that it requires minimal equipment. The icings are grouped separately at the end of the section, with the most simple, Vanilla Icing, kicking those recipes off.

Additionally, all of these recipes in the book can be made, in whole or at least in part, in advance of when you need them. Cookie doughs can be made and then chilled or frozen before they are baked. Cakes can be baked one day and then iced the next. Breaking down recipes into easy-to-follow steps can help immensely as you try to accomplish all your party planning, bits at a time, after work or after you’ve put the kids to bed.

Sweet Chic aims to make homemade desserts both practical and doable, despite your busy schedule.

LESS IS MORE

At Tribeca Treats, we offer smaller-size desserts so that our customers can satisfy their sweet tooth without overindulging. A plate of elegant cookies or mini cupcakes at the end of a meal goes a long way toward letting your guests linger over conversation and their last glass of wine. Everyone leaves the meal satisfied and happy—especially the successful host!

Many of the recipes in Sweet Chic are based on the “small bites” philosophy and are portioned accordingly. In general, the truffles are bite size, the cookies and mini cupcakes are portioned for one or two bites, and the standard cupcakes are portioned to roughly 2½ inches in diameter. Applying this same philosophy in portioning cakes, I recommend cutting them into 1-inch slices for a three-layer cake or 1½-inch slices for a two-layer cake. Using these portions, a three-layer 8-inch cake will feed twenty to twenty-four people.

Keep this in mind when calculating your quantities for serving: I usually recommend two to four chocolates, cookies, or mini cupcakes per guest; one to one and a half standard cupcakes per guest; or one individual dessert or slice of cake per guest.

USE YOUR IMAGINATION

Just as you wouldn’t wear clothing only as you saw it worn in a magazine, you aren’t expected to make these recipes only one way. These recipes are intended to be used as a guide. Once you are comfortable with standard combinations, you can feel free to mix and match them with other favorite recipes. Each base recipe is like a wardrobe staple that can be worn many different ways and never goes out of style.

I also encourage you to broaden your base of desserts. A wardrobe consists of many different basic elements, not just multiple versions of a little black dress. Similarly, we often learn several different recipes for one dessert (such as the chocolate cake, for example), when our time may be better spent learning a new but similar recipe (such as carrot cake) and just dressing up the chocolate cake differently each time it is served.

At Tribeca Treats and in Sweet Chic our signature flavors start with dessert fare classics but are given a sophisticated twist. You’ll find childhood favorites such as s’mores or cookies and cream packed into an array of cakes and confections, ranging from basic to more adventurous.

Once a year at the bakery we hold our Cupcake Flavor Competition. Customers submit hundreds of creative suggestions, and they’re surprisingly easy to put together. Past winners include the Tiramisù, Rocky Road, Berry Berry Good, and Sassy Pumpkin—all made from simple variations on existing recipes and combinations. While a certain amount of precision is involved in creating the bases for your baked goods, you can really use your imagination with add-ins and finishing touches to create endless varieties of cupcakes, cookies, cakes, and confections.

The recipes in this book are designed for a range of skill levels. Aspiring bakers will be able to practice basic techniques that are common to many pastry recipes and learn to apply them in creating their own dessert varieties. Practiced pastry cooks will be inspired by new ideas on ways to use favorite recipes. It is my hope that no matter what your skill level, you will create a variety of tempting treats and have fun in the process.
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Adapting the latest runway fashions to your wardrobe is not always easy, but some people seem to be able to pull it off with flair. Professional pastry chefs have a similar knack for creating beautiful, avant-garde desserts that seem impossible to reproduce in a home kitchen. Just as designers may give you a ready-to-wear alternative to haute couture, there are plenty of inventive desserts that you can make at home. In this chapter, you’ll find tips on ingredients, equipment, and basic techniques that will help you re-create desserts at a more professional level, yet still make them feel as if they are your own.
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Most baked goods rely on just a handful of essential ingredients, so the quality of each of these ingredients will noticeably enhance or detract from your final product. In general, I recommend buying fresh, organic eggs and dairy products whenever possible. Make sure your sugar, flour, and other pantry items are stored properly in airtight containers. Don’t let your extracts and spices sit on your shelves for too long (try to clean out your cabinet every six months or so). In addition, here are some specifics on frequently used baking ingredients.


BAKING SODA VS. BAKING POWDER Baking soda and baking powder leaven baked goods by causing chemical reactions that form air pockets in batters and doughs. Baking soda, or sodium bicarbonate, reacts immediately when it comes into contact with liquids or acids. Baking powder is baking soda that has been combined with cream of
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