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			A Flavor Chart

			In Simple Cake, some combinations hum more than others, and not every topping goes with every cake. This charts helps guide you toward mixing and matching cakes and toppings
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			 Ingredients
 When a recipe has only five or six ingredients, like many in this book, you need them to be the best you can afford. Each ingredient has a specific role in the success of a cake.
 FLOUR
 Flour provides structure in a cake. I like to bake with various flours, but often the cake I bake is determined by the flour I have in my pantry. Each type of flour has its own protein content, characteristics, and weight that affect the cake’s flavor and crumb. A specific flour’s qualities can also vary slightly from brand to brand.
 If you are in the mood to experiment, some of the cake recipes in this book are robust enough to withstand an interchange of flours. The trick is to use the same weight of flour rather than volume in the substitution. See ingredient weights and measures (on back endpapers). For example, I’ve successfully baked the Chocolatey Chocolate Cake (this page) using both all-purpose flour and spelt flour. The Very Vanilla Cake (this page) works nicely with cake flour instead of all-purpose flour, and the Milk and Honey Cake (this page) is also spectacular made with cake flour. Just be mindful that the baking times might be slightly different based on your flour selection.
 All-Purpose Flour
 This is your run-of-the-mill general use flour. Because it has a higher-protein content, it’s a sturdy flour. I usually buy King Arthur organic, GMO-free, unbleached all-purpose flour.
 Cake Flour
 With its low-protein content, this soft flour gets easily absorbed into liquids and retains moisture while producing a light, delicate, fine crumb. You might like to try cake flour in the Very Vanilla Cake (this page) or the Milk and Honey Cake (this page). Just make sure you put the same weight of flour in the cake. If you can’t get your hands on cake flour, you can make your own similar ingredient by sifting together three parts all-purpose flour and one part cornstarch. I bake with White Lily or King Arthur flour.
 Spelt Flour
 Don’t be intimidated by this up-and-coming ancient grain. Many bakers are discovering this gem of a flour, since it’s very light and has a nutty, wholesome air about it. I buy stone-ground, whole-grain spelt. Spelt still contains gluten but absorbs liquid easily, so gluten-sensitive people often find it easier to digest. If you want a healthier, nutrient-rich flour, spelt is an excellent alternative. I’ve successfully substituted spelt in the Chocolatey Chocolate Cake (this page) and the Milk and Honey Cake (this page).
 Gluten-Free Flour
 Each time I walk past the flour section in a supermarket, it appears there’s a new brand of gluten-free flour. I find gluten-free flour to be light and absorbent. Some years ago, when I needed to refrain from gluten, I used Thomas Keller’s Cup4Cup gluten-free flour because it was the only one on the market I could buy. It’s a mix of cornstarch, white rice flour, brown rice flour, milk powder, tapioca flour, potato starch, and xanthan gum. A lot of gluten-free flours are blends, because with the absence of wheat, the flour needs to get structure by combining various types of gluten-free ingredients to mimic the properties of regular flour. More recently, I’ve used Bob’s Red Mill Gluten-Free All-Purpose Baking Flour, which is a mix of stone-ground gluten-free grain and bean flours. It has quite an earthy flavor. It can be substituted 1:1 with regular all-purpose flour. I’m not an expert in gluten-free flours, so if you have a brand you’re familiar with and like, I’d start with that.
 Nut Flours
 Hazelnuts and almonds can be ground to create flavorsome flours that cannot be matched. You can make your own at home, but I’m lazy and buy mine. You can purchase superfine almond flour that creates a lighter, delicate cake or almond meal that produces a more rustic crumb. Both work equally well in the Gatò (this page). Bob’s Red Mill sells all of the nut types mentioned above. They’re more expensive than some other flours, but the flavor is worth every penny.
 Storage of Flours
 Store flours in airtight containers so they don’t absorb moisture or odors from the fridge. Store nut and nutrient-rich flours in the fridge or freezer in an airtight container or in a large ziplock bag to keep them fresh, since they can quickly turn rancid. Make sure you bring the flour up to room temperature before use. Aerate and break up any lumps that may have formed with a spoon.
 LEAVENERS
 Leaveners help aerate a cake and make it rise. The aeration adds volume and influences texture. Sift leaveners with flour to evenly distribute them throughout the batter so the cake rises uniformly. I use both natural and chemical leaveners in Simple Cake. Leavening is achieved by the choice of ingredient and the method of preparation.
 Natural Leaveners
 Butter. Beaten butter traps air bubbles that then expand in the heat of the oven. If creamed with sugar, butter is an even more successful leavener. Butter also contains water that converts to steam in the oven.
 Eggs. When yolks and especially whites are beaten, air bubbles are created. These air bubbles expand in the heat of the oven, helping the cake rise.
 Chemical Leaveners
 Baking powder. A mixture of baking soda and cream of tartar, baking powder is often mixed with a little cornstarch to stop it from taking on moisture and to lengthen its shelf life. It is activated by liquid and heat and produces carbon dioxide. Baking powder is gluten-free. I like Rumford Baking Powder because it’s aluminum free and GMO free. Make sure you check the expiration date. It’s helpful to write the date on the package when you first open it. If it’s more than a year old, you may want to throw it out, as it will probably have lost its fizz, and your cake may not rise to its full potential. To check if it’s still good, put ½ teaspoon in ½ cup of water and look for immediate fizz.
 Baking soda. Sodium bicarbonate, commonly known as baking soda, creates carbon dioxide when combined with an acid. That’s why using it with buttermilk, cocoa, honey, or citrus can create a delightful texture that can balance out its strong flavor. Use baking soda sparingly, since a little goes a long way. Store in an airtight container. To check if your baking soda is still good, put ½ teaspoon in some vinegar and watch for fizz.
 Cream of tartar. A powdered form of tartaric acid, cream of tartar is used to stabilize egg whites, prevent sugar from crystallizing, make meringues whiter, and increase volume by helping these ingredients hold water and air. If you’re out of vinegar, you can substitute ¼ teaspoon of cream of tartar in the Meringue recipe (this page), since both vinegar and cream of tartar are acidic. Cream of tartar will keep indefinitely in a cool, dry spot.
 SALT
 The addition of salt in small quantities balances out sweetness and enhances other flavor profiles. The type, size, and density per measure of salt will affect how salty a recipe will be. I save the more expensive, larger, flaky sea salts like fleur de sel or Maldon for texture, garnish, and decoration and use the less-expensive, finer, everyday salt like Diamond Crystal Kosher Salt for the batter. Kosher salt is preferred by many cooks, since it doesn’t contain iodine or anticaking agents, is easy to measure, and gets absorbed quickly. Table salt is stronger due to its finer crystals. Of course, you can use whichever fine salt you have in the pantry. Just remember, cake batter needs only a pinch of salt; you can always add more, but you won’t be able to take any away.
 FATS
 Cakes need fat for leavening and flavor and to help keep them moist. Fat also coats the proteins in flour, inhibiting the activation of too much gluten that can dry cakes out.
 Butter
 Boutique American butters and many European butters have a high milk fat content and often have cultures added. These butters are perfect for baking and can add a tang to the overall flavor. I generally use standard American unsalted butter that contains no less than 80 percent milk fat, because that’s what I have in the fridge, and it’s easy to buy at the supermarket. Using unsalted butter helps control the amount of salt that goes into a cake. If all you have in the fridge is salted butter, think about reducing the amount of salt you add to the batter. When room temperature butter is beaten with sugar, it creates and traps air bubbles, helping your cake to rise. Butter is ready to use when you press your finger on the surface and it leaves an indentation. I never use margarine and avoid sprays when greasing my pans. For storing, securely wrap butter, since it picks up other flavors from the fridge. It can also be frozen.
 Oil
 Oil keeps cakes ridiculously moist. My choice of oils in Simple Cake are extra-virgin olive oil, grapeseed oil, and extra-virgin coconut oil. I use these oils for their appropriateness in the overall flavor of the cake. For the Tangy Olive Oil Cake (this page), I prefer to use a delicate, buttery olive oil. If you think your olive oil seems too herbaceous or pungent, trust your instincts and try something milder. My sister-in-law put me onto grapeseed oil, a nice, light neutral oil that works great in the Chocolatey Chocolate Cake (this page) and the Lovely Lemon Yogurt Cake (this page). (Canola oil is a substitute if you don’t have grapeseed oil.)
 EGGS
 Eggs help bind a cake, and they add fat, liquid, and flavor. I use organic free-range eggs. One afternoon, I was baking with my friend Simon, who was visiting from Ireland, and he commented on how the eggs we were using seemed smaller than the ones he uses in the United Kingdom. Standard egg sizes vary across countries. I developed the recipes in this book using large eggs that weigh approximately 2 ounces in the shell. Eggs should be at room temperature before baking. If you’ve forgotten to take the eggs out of the fridge, expedite the process by putting them in a bowl of warm water for five minutes and pat them dry before cracking them.
 DAIRY
 Dairy adds flavor, moisture, and fat to a cake.
 Milk
 Whole milk adds both fat and liquid to a cake, thereby adding flavor and moisture. Forget skim milk; it’s dead to you.
 Heavy Cream or Heavy Whipping Cream
 These creams have a high percentage of fat and therefore have more flavor. The fat content also enables them to be whipped more easily when chilled, creating voluminous, pillowy peaks.
 Buttermilk
 Buttermilk adds a mild, tangy flavor to cakes while also adding moisture and tenderness to the final product. The acidity of buttermilk breaks down the gluten and activates the leaveners to create carbon dioxide, making for an airier cake. Shake the bottle well before using. If you don’t have buttermilk on hand and you’re in a pinch, make your own by souring milk: add 1 tablespoon of lemon juice or white vinegar to 1 cup of whole milk. Let it sit for five to ten minutes or until it looks curdled. You can freeze excess buttermilk for another time, or better still, use it to make fried chicken for dinner.
 Mascarpone
 Mascarpone is a rich, creamy Italian cheese that’s high in butterfat and adds a creamy tang to sweet recipes.
 SWEETENERS
 Structurally, these cake recipes need sugar to succeed. The sugar sweetens, helps create air bubbles when you beat it into butter, tenderizes the cake by softening the proteins in the flour, gives the cake its golden color, and keeps the cake moist after baking. Sugar, like salt, enhances other flavors; however, processed, refined sugar is not feeling the love right now. It’s recently been on trial, and the verdict isn’t looking good. I’ve been mindful of the sugar content in these recipes and have tried to reduce it without compromising the taste and structural integrity. I believe if you have a slice of homemade cake, you don’t need to beat yourself up. Unlike store-bought cakes or other snack foods that have additives and preservatives, you will know exactly what has gone into your cake and how much sugar you’ve consumed.
 Granulated Sugar and Caster Sugar (Superfine)
 Fine-textured cane sugars are perfect for creating cakes with a delicate crumb. Both granulated and caster sugar are great for creaming with butter. Caster sugar is preferable for dissolving in egg whites to make Meringue (this page), since it’s finer than granulated sugar. If I don’t have caster sugar on hand, I make my own by grinding granulated sugar in a food processor or with a mortar and pestle. Just watch that you don’t turn it into powdered sugar. Alternatively, if you’re desperate, you can put granulated sugar in a ziplock bag and bang it out with a rolling pin.
 Unrefined Cane Sugar
 This type of cane sugar has a golden color and larger sugar granules that can add a welcome crunch when sprinkled on a fall cake like the Cinnamon Spice Cake (this page).
 Confectioners’ Sugar
 This is powdered cane sugar with the addition of cornstarch. A very fine powdered sugar that dissolves easily, it’s perfect for dusting your cakes or for making toppings like the Easy Creamy Icing (this page) or the Beautiful Buttercream (this page). Dust the cake as close to serving time as possible, as the sugar will be absorbed into the cake over time.
 Brown Sugar
 Brown sugar brings a sweet warmth and depth of flavor to a cake. It’s available in light or dark brown, depending on how much molasses has been added. Lightly pack your measuring cups. Store in an airtight container, since it can get lumpy and dry out easily.
 Honey
 This natural sweetener adds liquid and a delicate sweetness to cakes. There are different grades of honey, based on moisture content, absences of defects, flavor, aroma and color. It’s preferable to use a Grade A honey, or quality honey from a local beekeeper at the farmers’ market or specialty supermarkets. Use a runny honey, since it’s easier to measure. Cakes will have a darker exterior when baked with honey, so make sure you line the baking pan with parchment paper to stop your cake from sticking and taking on too much color.
 Golden Syrup
 Similar to honey, golden syrup gives a lovely warmth and sweetness to baked goods. It’s a sugar cane syrup. It’s very popular in Australia and in the United Kingdom, but it’s not as common here in the United States. Look for it in
                     
			

		

	
		
			About the Author

			Odette Williams is an Australian who now calls Brooklyn home. She is an avid home baker and cake eater. She is also the founder of OW Brooklyn, a brand that believes slowing down and cooking and eating with loved ones is one of life’s simple pleasures worth investing in.

			Over the years, she has experienced firsthand the highs and lows of cake baking like…

			The year her dad ambitiously tried to pull off making the coveted “pool cake” from The Australian Women’s Weekly Children’s Birthday Cake Book. It was a round butter cake with green Jell-O on top and a perimeter of store-bought chocolate biscuits that contained the Jell-O. Sounds simple enough, right? Not so much. She woke in the middle of the night to hear her dad swearing like a trooper because the chocolate biscuits had not held up their end of the bargain, leaking Jell-O throughout the fridge. She can see him now, tired from staying up late baking, stressed from work and from juggling old and new wives, yet wanting to be a great dad. There he was, cigarette in mouth, on all fours, cleaning up the green slime in the days before there were paper towels.

			Or the time the paper awning that framed her birthday cake caught fire, creating a cake inferno.

			Or the occasion when she made her stepdaughter Dixie a cake shaped like a duck, and its head slid off as they all sang “Happy Birthday.”

			Or the year when one of the kids was on a restricted diet, and she attempted to make a vegan cake that turned out like a bad crepe.

			Or the night that she and a friend stayed up late making flags for a World Cup themed cake, taking far too many liberties with the flag designs.

			Or the day she put too much baking soda in a cake, causing it to rise to dizzying heights and then collapsing in a crater.

			Or the time her friends made a cake inspired by Mariah Carey and James Packer’s unlikely romantic interlude on a boat on the French Riviera. Let’s just say there were two voluptuous mounds of cake, and it was messy.

			 
				[image: ]

		

	
		
			Acknowledgments

			It takes a village to write a cookbook. Here’s mine.

			Mikaela Martin, thank you for listening, brainstorming, laughing, having a deep understanding of my vision, and helping me bring this book to life. You wore many hats and brought your heart, empathy, and creativity to the project. Tony would be proud. I would do it again in a heartbeat. Nicole Franzen, your eye, talent, and heart have captured the spirit of this book beautifully. You always come with your sleeves rolled up, ready to raise the bar, and go above and beyond to make the best work possible. Suzie Myers, for seamlessly stepping in to help with props in the second inning. (Thanks, Jan.)

			To my Ten Speed team, who have championed Simple Cake from day one. Hannah, Emma, Mari, Jane, Kristin, Aly, Windy, and Allison, I feel so privileged to work with such talented, kind women. Kelly Snowden, you have been the dream editor. Thank you for understanding what it’s like to have cake batter run through your veins. My wonderful agent, Kari Stuart, at ICM for the hug after our first meeting and continued support and belief since.

			Anne White, for pressing play on Simple Cake . Marisa Dobson, for delivering the proposal pitch-perfect. Amy Chaplin, for mentoring me through the cookbook process. Brett Stiller, for your weekend baking, belly laughs, companionship, and support at all the crucial times.

			Simon D’Arcy, for always being an inspiration in the kitchen and helping me narrow down, test, and refine the recipe selection. Joanna Keohane, for recipe testing so thoughtfully. Caren Tommasone, for your baking wisdom and flair on the second shoot. Mimi Demas, my talented intern, for turning up on day one with a baked cake.

			Amy, Sean, Julia, Luke, and Jack Lyons, for being our Brooklyn family. Mark, Deb, and Isabelle D’Arcy, our other New York family. Thank you for having the door always open for our family and Simple Cake ! May we have many more meals and memories together.

			Thomas Bossert and Melissa Rosenbauer, for the Espanyolet linens. Marissa Buick of Soor Ploom. Ingrid Carozzi and Tin Can Studio. Vikram and Meeru Vij, Hillary Bell, Susan Shapiro, and Emma Magenta.

			To Mum, for making February and a few other months all about cake and being my biggest cheerleader and greatest role model. Jenny Williams, for loving dad and teaching me so much about baking. Charlene Conlin, Deborah Lloyd, and Claudia Lloyd Hensley. Matt Schneider, Rachel Geisler, Mira Gilchrist, Leslie Koren, Kazuho and Mei Ozawa, Tone Voke, Anita Menyangbo. To Dixie, Matilda, Opal, and Ned, who graciously shared me with cake for more than a year. And finally, to Nick: this is all for you.

		

	OEBPS/images/038_Will_9780399581427_art_r1.jpg







OEBPS/images/082_Will_9780399581427_art_r1.jpg















OEBPS/images/chart.jpg
7
L
<

TOPPINGS o

Nana's Simple Glaze

Easy Creamy Icing
Beautiful Buttercream
White and Whipped Cream
Cream Cheese Frosting
Berry Crumble

Citrus Syrup

Toblerone Ganache
Tres Leches

Compote

Raspberry Curd

Silky Marshmallow Icing

Chocolate Swiss Meringue
Buttercream

Créme Anglaise

Caramel Sauce

Versatile Coconut

Cinnamon Spice
Cake

Cake
Milk and Honey

Cake
Tangy Olive Oil

Chocolate Cake
Very Vanilla Cake
Cake

Lovely Lemon
Yogurt Cake
Almond Gaté

Chocolatey
Madeleines
Meringue












OEBPS/images/cover-img.jpg
All you need to keep your friends and family in cake

Odette Williams






OEBPS/images/115_Will_9780399581427_art_r1.jpg





OEBPS/Will_9780399581434_epub3_nav_r1.xhtml


Contents



			Cover


			Title Page


			Copyright


			Dedication


			Contents


			Introduction: For the Love of Cake


			Let the Baking Begin!
		
					A Note about Cooking with Kids


					Advice from This Home Baker to Another


					Measuring and Weighing Ingredients


					Basic Methods and Techniques


					Ovens and Baking Times


					Equipment and Pans


		


	


			10 Cakes: The Only Cakes You’ll Ever Really Need
		
					1: Chocolatey Chocolate Cake


					2: Very Vanilla Cake


					3: Cinnamon Spice Cake


					4: Milk and Honey Cake


					5: Tangy Olive Oil Cake


					6: Versatile Coconut Cake


					7: Lovely Lemon Yogurt Cake


					8: Madeleines


					9: Almond Gató


					10: Meringue


		




			15 Cake Toppings: The Perfect Finish to Your Cake
		
					Simple Ways to Top a Cake!


					1: Nana’s Simple Glaze


					2: Easy Creamy Icing


					3: Beautiful Buttercream


					4: White and Whipped Cream


					5: Cream Cheese Frosting


					6: Berry Crumble


					7: Citrus Syrup


					8: Toblerone Ganache


					9: Tres Leches


					10: Compote


					11: Raspberry Curd


					12: Silky Marshmallow Icing


					13: Chocolate Swiss Meringue Buttercream


					14: Crème Anglaise


					15: Caramel Sauce 


		




			30 Cake-Worthy Moments: Celebrating With Cake
		
					TLC CAKES


					 1: A Self-Care Cake


					 2: Bribery Cake


					 3: Lazy Lamington


					 4: A Golden Buttery Treat


					 5: Comfort Cakes


					ALL DAY, EVERYDAY CAKES


					 6: Loaf on the Go


					 7: “Have Another Cup of Tea” Cupcakes


					 8: Weekday or Weekend Meringues


					 9: A Dining-In Cake


					 10: A Cake by Day and by Night


					 11: A Cake for the Working Week


					PATTERN PLAYGROUND CAKES 


					 12: Polka Dot Tea Party Mini Cupcakes


					 13: Little Treasures Cake


					 14: Big Ted’s Birthday Cake


					 15: Over the Moon Cake


					 16: Back-to-School Cake


					 17: Winter Wonderland Cake


					GROWING FAMILY AND FRIENDS CAKES 


					 18: The Loveliest Layered Cake


					 19: “How Did You Get So Big?” Cake


					 20: Love, Set, Match Cake


					 21: Bake-and-Buy-Back-Immediately Fund-Raiser Bundt


					 22: Sleepover Cake


					 23: Holiday Hazelnut Cake


					VACATION CAKES 


					 24: Mediterranean Almond Gató


					 26: Beach Bake-Sale Madeleines


					 25: Summertime S’Mores Cakes


					 27: Big Daddy’s Pavlova


					 28: Oh, Canada! Lemon Berry Crumble Cake


					 29: Diced Cinnamon Donut Cakes


					 30: Fall Apple Skillet Cake


		




			A Flavor Chart


			Ingredients


			Ingredient Weights & Measures


			About the Author


			Acknowledgments


			Index










		Cover


		Cover


		Title Page


		Start


		Table of Contents


		Index









		178i


		ii


		iii


		iv


		v


		vi


		vii


		viii


		ix


		x


		xii


		1


		2


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		18


		19


		20


		21


		22


		23


		24


		25


		26


		27


		28


		29


		30


		31


		32


		33


		34


		35


		36


		37


		38


		39


		40


		41


		42


		43


		44


		45


		46


		47


		48


		49


		50


		51


		52


		53


		54


		55


		56


		57


		58


		59


		60


		61


		62


		63


		64


		65


		66


		67


		68


		69


		70


		71


		72


		73


		74


		75


		76


		77


		78


		79


		80


		81


		82


		83


		84


		85


		86


		87


		88


		89


		90


		91


		92


		93


		94


		95


		96


		97


		98


		99


		100


		101


		102


		103


		104


		105


		106


		107


		108


		109


		110


		111


		112


		113


		114


		115


		116


		117


		118


		119


		120


		121


		122


		123


		124


		125


		126


		127


		128


		129


		130


		131


		132


		133


		134


		135


		136


		137


		138


		139


		140


		141


		142


		143


		144


		145


		146


		147


		148


		149


		150


		151


		152


		153


		154


		155


		156


		157


		158


		159


		160


		161


		162


		163


		164


		165


		166


		167


		168


		169


		170


		171


		172


		173


		174


		175


		176


		178


		179


		180


		181


		182


		183


		184


		185


		186


		187


		188


		192


		999








