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			To my mother, my lifelong inspiration.
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			Introduction

			As I sit down to write this, my kettle is boiling, a generous slice of cake rests on my plate—a portion some might say could serve two—and my dog, Dalida, is fast asleep. It sounds like the perfect, cozy afternoon, but it’s 11 p.m. on a Tuesday, after a long day at the bakery. My approach to baking mirrors my approach to life. People have called my baking whimsical, and I love that. Whimsy implies something imperfect, messy, and full of personality—just like me. I embrace it because, truth be told, I’m not an organized person, but I am a generous one. I love the look of overflowing cream and jam on a cake, preferring to see it oozing from a slice rather than tucked away neatly. For me, flavor always comes first, and design follows naturally.

			I grew up in the countryside of southwest France, in a small village called Pessac-sur-Dordogne, with our family vineyard, Château Carbonneau, as my playground. My mother ran a bed and breakfast with a tearoom. My father made wine and raised cows, dogs, cats, and chickens, whose eggs made the most wonderful cakes! In a town of just four hundred people, teenage curiosity pushed me to explore beyond our quiet hills. I studied art history in Toulouse, then in Rome, and ultimately completed my master’s degree in Leeds in northern England. After graduating, I landed an internship at an art gallery in Manhattan, packed my bags, and within two weeks, arrived wide-eyed with no clue how the subway worked. I was jet-lagged and five minutes late on my first day, but I kept repeating to myself: “Fake it until you make it.”

			My bakery, From Lucie, was born out of both necessity and love. In April of 2020, after three years in New York, I lost my gallery job at the height of the pandemic. Flights home felt impossible, and I was madly in love with my then boyfriend (now husband), Gurpreet, so I decided to stay in New York. Gurpreet had just opened Sunday to Sunday, a cafe on the Lower East Side, and when their pastry suppliers closed, I started baking for them in my free time. At first, it was just simple things like cookies and banana bread, but cakes have always been my true love and what I really wanted to devote my time to. There wasn’t a market for layer cakes at the cafe, so when pop-ups gained traction around the city, I started working with different brands to sell my cakes. That led me to embrace social media. I didn’t have a storefront, and it was a way for people to discover and buy my cakes. It was also a great way to share my baking journey and stay connected with friends and family back home during a troubling time.

			Over the next three years, my cake business grew dramatically, and I realized I needed my own space. We opened the tiniest bakery in a charming spot in the East Village that I found almost by accident. Despite its moldy floors and clutter, I saw its potential as a welcoming place where people could pick up a cake or stop in for a slice and a coffee. We crowdfunded the renovation (thank you to our 475 backers), bringing touches of my home country to the bakery, from the mustard yellow exterior inspired by houses found in the South of France to the ceramic tiles we used for our address that came from my uncle in Menton. On our opening day, January 14, 2023, I watched in awe as a line started wrapping around the block. We were completely unprepared, but with the help of some friends and family, we served nearly everyone. That day, I felt overwhelming gratitude for the community we had built.

			This book is for anyone who doesn’t know where to start with baking. As much as I’d love to say I was born baking, that’s not the case. I was born eating my mother’s incredible desserts, but did I bake a lot? No. I simply watched her. It wasn’t until I moved to New York that I truly learned to bake—spending hours on the phone with my mum, scouring the internet, flipping through cookbooks, and mostly trying and failing, and trying and failing again, until something finally clicked. I once handed out samples of a chocolate chip cookie I was working on at Gurpreet’s cafe, and a customer said, “Oh, I didn’t know you sold rocks here.” Instead of giving up, I took the feedback and perfected the recipe, which the New York Times declared “the classic” on their list of five stellar cookies in New York City.

			I must credit my parents for my persistence. My mother, an English teacher, left everything behind in New Zealand to follow my father back to his home in France. Her teaching degree didn’t transfer internationally, so with little money and an inherited, timeworn home, my parents set out to build a life together from scratch. My dad, with no formal training, planted vines with a dream of making wine, while my mum saw the potential in our house. She took on countless jobs—teaching piano, sewing children’s clothes for the local market, among others—just to buy wallpaper and paint, and transformed the house room by room. She made curtains and cushions from fabric she could barely afford, eventually turning our home into a bed and breakfast. She dug and planted her own garden, and in the kitchen, she worked her magic with meals and desserts she learned from friends, family, or simply on the fly.

			My parents taught me that if you pour your heart into something, people will naturally gravitate toward it. It won’t be perfect—perfection isn’t the goal—but it will be honest, fulfilling, and true to oneself. I’m grateful my family instilled in me the courage to take risks, embrace failure, and live without the weight of “what if.” I’m equally grateful for what New York has given me. The city celebrates differences and innovation like nowhere else. When I started making cakes adorned with flowers, people said, “That’s different—let me try it.” The city fosters dreamers, pushing them to go beyond their limits. I’ll never take that for granted.

			My kind of baking is inspired by my childhood on the farm. Working with seasonal and fresh ingredients is at the core of my baking philosophy. I also focus on creating desserts that aren’t overly sweet. It’s not a critique, but American desserts (especially ones with buttercream) tend to be a bit too sweet for me. My approach to baking is to balance flavors, so if a cake is on the sweeter side, the buttercream will offer a tangy, refreshing contrast.

			Flowers and herbs are the heart of my baking. When I was growing up, the bed and breakfast entertained guests from around the world. There was always something baking in the oven, and the house was filled with the scent of fresh cakes and flowers from the garden. That combination of smells is where my inspiration for using florals and herbs in my baking began.

			When it comes to decorating, I never plan too much in advance, as I enjoy letting my creativity flow naturally, and I suggest you try the same. In this book, I hope to guide you in discovering your own style by sharing the flowers I love and use on my cakes, as well as the ways I decorate. I encourage you to experiment and find a style that works for you.
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			Throughout the book, you’ll find “How to” sections that are meant to be moments where we can connect. They’re a place where I can share insights I’ve learned through many rounds of trial and error—from the countless hours spent on the phone with my mum, asking why my cakes didn’t turn out right, to combing through secondhand cookbooks to working with the talented bakers at my bakery, without whom I would be nowhere today. I’ll show you how to make Swiss meringue buttercream exactly how I like it, how I choose flowers for decoration, and much more, while sharing the common mistakes to avoid.

			This book isn’t about perfection; it’s about the joy of baking. I want to guide you through the same journey I took—from hesitation to confidence. Some recipes are effortless, made from ingredients you likely already have at home, while others are more intricate showstoppers. Either way, you’ll find that there’s always room for creativity.

			I hope this book encourages you to embrace baking in a way that feels accessible and enjoyable. Let’s start somewhere together.
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			Ingredients and Tools

			I’ve always worried about being an “all the gear and no idea” kind of person, so I make it a point to work with what I have at home and buy only what is truly necessary. This isn’t a list of every ingredient and gadget under the sun, but rather the ones I constantly rely on and think are worth highlighting.

			Ingredients

			Brown sugar: I use both light and dark brown sugar in my recipes. They are mostly interchangeable, but dark brown sugar will add a deeper flavor. Make sure you seal brown sugar well, as it will get hard and become unusable if you don’t. You need to keep the air out, so the sugar stays moist.

			Butter: I use unsalted (except for in my Salted Caramel, this page) and ideally European.

			Buttermilk: This should be cultured and pasteurized; low-fat is fine. If you don’t have any at home, add 1 tablespoon lemon juice or vinegar (distilled white or apple cider) to every 1 cup (240ml) of whole milk.

			Chocolate: Chocolate might be my favorite thing to eat, so I am very particular about it. When it matters to the recipe, I call for a specific percentage of cacao, but otherwise, just be sure to use high-quality dark chocolate. The same goes for milk and white chocolate—use the highest quality, as it will have more depth and that will make a huge difference. When melting chocolate, always use bars or fèves, and avoid chips. Like a lot of French people, I think Valrhona is the best for baking.

			Citrus zest: This should be freshly and finely grated on a Microplane.

			Cocoa powder: I always use unsweetened Dutch-process cocoa powder, as it’s less acidic, has a smoother, richer flavor, and is darker in color than natural cocoa powder.

			Cream cheese: Use only the ones that come in blocks and are not already whipped, as they will provide more structure.

			Earl Grey tea: Seek out a high-quality tea for the best flavor. If you plan to decorate with the leaves, make sure your Earl Grey tea contains some dried blue cornflowers.

			Eggs: Always large. I prefer to use free-range eggs for better flavor and structure, and I always bake with room temperature eggs.

			Elderflower syrup: Many syrups are made for cocktails and contain alcohol. For baking, it’s important to use a nonalcoholic syrup to achieve the best flavor. I love the one made by 1883 Maison Routin.

			Flour: I always use all-purpose flour and sift it at least once, but if I’m making a butter-based cake and have the time, I sift the flour three times. This refines it to create a more delicate crumb—it comes closer to baking with cake flour without the extra expense.

			Flowers: I share a lot more about flowers in How to Decorate Cakes (this page), but they must be organic, pesticide-free, and preferably edible. Keep them in a vase of water in the fridge so they last longer.

			Freeze-dried fruit and dehydrated fruit: Freeze-dried fruit should be crispy and crunchy, while dehydrated fruit should be soft and sweet. Dehydrated fruit can easily be made at home (see How to Dehydrate and Sugar Fruit, this page), but I always buy freeze-dried fruit, as it requires special equipment and packaging to maintain its texture. My favorite are freeze-dried raspberries, as they add a lot of color for decorating—you’ll see them on a lot of my cakes.

			Fromage frais and mascarpone: Look for ones that are creamy and soft but firm enough to hold their shape.

			Gluten-free flour: Any all-purpose mix works, but make sure to use one that contains xanthan gum. I like Cup4Cup.

			Heavy cream (heavy whipping cream): It must contain 35% or more milk fat. Anything less or reduced fat doesn’t work (see How to Make Whipped Cream, this page).

			Herbs: I always use fresh herbs, except for dried culinary lavender. Don’t try substituting with dried herbs; they won’t have the same flavor.

			Instant coffee and espresso: I’m not a coffee drinker myself, but I know that if you want the coffee flavor to be more prominent in your cakes and buttercreams, use instant espresso, and if you want a more subtle flavor, use instant coffee.

			Milk: Always whole milk.

			Plant-based butter: I recommend using a plant-based butter that mimics the texture of regular butter—it should be solid when cold but able to soften to creamy for baking. Earth Balance is the closest I’ve found, and Miyoko’s comes next.

			Plant-based milk: Soy milk is my preference because it has the highest protein and fat content, so it holds its structure better and helps cakes brown nicely. Almond milk is an okay substitute, but oat milk doesn’t work.

			Salt: At the bakery, we use fine kosher salt, but fine sea salt works, too (just make sure your salt isn’t iodized). It’s important to use fine salt, so it enhances the flavor without adding texture to a sponge or buttercream. I occasionally finish desserts with flaky Maldon sea salt.

			Tahini: You want tahini that’s rich, smooth, and velvety. Always give it a good stir before measuring so it has a pourable paste-like texture.

			Vanilla beans, extract, and paste: When I’m making a vanilla whipped cream or vanilla buttercream, I always use vanilla bean paste or fresh vanilla seeds scraped from the pods. I avoid using extract in those instances, because it doesn’t deliver as much vanilla flavor, and you don’t get those lovely dark flecks. However, when vanilla is being used only to enhance the other flavors in a recipe, such as for my brown butter maple buttercream (used on my Pear Raspberry Brown Butter Maple Sheet Cake, this page), extract works just fine.

			Yogurt: I always use whole-milk plain yogurt, not Greek.
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			Tools

			Baking sheets: I use both quarter baking sheets (9 × 13-inch / 23 × 33cm) and half baking sheets (13 × 18-inch / 33 × 45cm). Make sure they have a 1-inch (2.5cm) rim around the edge.

			Biscuit cutters: I recommend getting a set of biscuit cutters so you have a range of sizes—depending on the set, you may even be able to use them for my Rose Raspberry Sandwich Biscuits (this page).

			Cake turntable: Any turntable will do, but a metal one on the sturdier side is best.

			Cardboard cake rounds (and squares): If you’re using a cake board to present your cake, you can have fun with different colors and shapes, but I do love a classic white one so the cake can really shine. Make sure the cardboard is greaseproof to avoid any buttercream stains.

			Digital scale: This is a necessary tool in baking for more precision.

			Digital thermometer: An instant-read thermometer is always good to have on hand, and especially when making Swiss meringue buttercreams, jams, and curds.

			Insulated cake pan strips: These help cakes to bake more evenly, but if you don’t want to invest in them, I have a trick. Fold a long strip of wet paper towels and wrap them in aluminum foil, then wrap that strip around the outside of your cake pan to insulate it.

			Metal bench scraper (icing smoother): I do love a metal bench scraper, as it stays rigid, allowing you to be more precise, but if you already own a plastic scraper, it will work, too.

			Oven thermometer: This is the most important tool for ensuring that your oven is at the right temperature. Try testing different areas in your oven to see if the temperature is uniform throughout or if there are any hot spots.

			Parchment paper: Essential for lining almost every baking pan in my recipes. If you bake a lot, consider investing in parchment sheets or rounds already cut to the size of your pans. They are a lifesaver!

			Piping bags: I use reusable piping bags made of coated canvas, but plastic ones are also fine.

			Rolling pin: I use my grandmother’s wooden one, and it does wonders. However, if you’re on holiday somewhere and don’t have one, just flour a glass bottle and use it as your rolling pin.

			Rubber spatula: Essential for getting all of the batter out of bowls.

			Small offset spatula: I use one of these for decorating but also for serving cake slices. It’s multifunctional and indispensable.

			Stand mixer: This is your best friend. Hand mixers can do the job, but I highly recommend investing in a stand mixer, as it’s more powerful and will free up your hands.

			Zester: For finely grated zest, a classic Microplane is the best option.
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				Simple

				Effortless Cakes for Every Day
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			Lemon Hibiscus Mini Cakes
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			Makes eight 3-inch / 7.5cm two-layer mini cakes

			These spongy, moist lemon cakes have a perfect hit of zest and pair with almost any buttercream, but I particularly love the brightness of lemon combined with the floral notes of hibiscus. You can also use hibiscus to give the buttercream a beautiful natural pink color and can control how dark or light it is by how much you use. Many hibiscus powders are a bit brown, so for the most vibrant color be sure to use one that’s bright pink.

			A crucial tip for the cakes is to make sure all of the ingredients are at room temperature. Also, when adding the dry ingredients, whisk them in by hand—it helps maintain the air in the batter and ensures everything is properly combined. For the buttercream, don’t be tempted to skip the 10-minute beating process. It’s essential for incorporating air, bringing the buttercream together beautifully, and achieving that lovely, glossy finish.

			Lemon Mini Cakes

			Canola oil spray or canola oil, for the pans

			1¾ cups / 245g all-purpose flour

			2½ teaspoons baking powder

			½ teaspoon fine sea salt

			1 stick plus 4 tablespoons / 168g unsalted butter, at room temperature

			¼ cup / 60ml canola oil

			1¼ cups plus 2 tablespoons / 275g granulated sugar

			3 tablespoons grated lemon zest (from 3 medium lemons)

			4 large eggs, at room temperature

			¾ cup plus 2 tablespoons / 210ml buttermilk, at room temperature

			¼ cup / 60ml freshly squeezed lemon juice (from 2 medium lemons)

			Hibiscus Buttercream

			1½ teaspoons loose hibiscus tea leaves

			¼ cup / 60ml boiling water

			2 cups / 240g powdered sugar, sifted

			2 sticks / 226g unsalted butter, at room temperature and cut into small pieces

			⅓ cup / 80ml heavy cream

			2 teaspoons hibiscus powder

			1 teaspoon vanilla extract

			¼ teaspoon fine sea salt

			Assembly

			Small flowers and greenery (see this page), for decorating

			Dehydrated fruit slices (this page), crushed pistachios (this page), and crushed freeze-dried raspberries (this page), for decorating (optional)

			
					
					For the lemon mini cakes: Set a rack in the middle of the oven and preheat to 350°F / 180°C. Spray or brush the sides of eight 3-inch / 7.5cm round mini cake pans with canola oil, then line the bottoms with parchment paper.

				

					
					Sift the flour and baking powder into a medium bowl. Add the salt.

				

					
					In a stand mixer fitted with the paddle, beat the butter on medium-high speed until creamy, about 1 minute. Add the canola oil, granulated sugar, and lemon zest and beat until light and fluffy, about 2 minutes. Scrape down the bottom and sides of the bowl, then add the eggs, one at a time, and beat on medium speed, scraping the bowl before each addition and again at the end, until fully incorporated. Add the buttermilk and lemon juice and beat until fully incorporated, about 30 seconds. The batter may appear slightly curdled—this is normal.

				

					
					Remove the bowl from the stand mixer, then gradually add the flour mixture, gently folding it in with a whisk just until there are no streaks. Do not overmix!

				

					
					Divide the batter evenly among the prepared pans. Tap the pans on the counter to even out the batter, then arrange on a baking sheet.

				

					
					Bake until a skewer inserted into the center comes out clean, 20 to 25 minutes.

				

					
					Let the cakes cool in the pans on a wire rack for 30 minutes. Jiggle the pans upside down to release the cakes. Remove the parchment paper. Flip the cakes right-side up on the rack to cool completely.

				

					
					For the hibiscus buttercream: In a small bowl, combine the hibiscus tea leaves and the boiling water and let steep until completely cool.

				

					
					In a stand mixer fitted with the paddle, add 3 tablespoons of the tea (discard the tea leaves and any extra brewed tea). Add the powdered sugar, butter, heavy cream, hibiscus powder, vanilla, and salt and mix on low speed just until combined, about 30 seconds. Increase to high speed and beat, scraping the bowl as needed, until light, fluffy, and slightly shiny, about 10 minutes. Mix on low speed for 1 to 2 minutes more to remove any air bubbles and make the buttercream easier to pipe.

				

					
					To assemble: If any mini cakes have domed tops, once they are completely cool, use a serrated knife to slice off the domes, so the cakes are flat and even. Carefully cut each cake horizontally in half to create two layers. Place the cake bottoms, flat-sides down, on a cake board or serving plate.

				

					
					Put about 1 cup / 200g of the buttercream into a piping bag fitted with a plain round tip with a ½-inch / 13mm or similar diameter. Holding the pastry tip about 1 inch / 2.5cm above a cake bottom and starting from the edge, pipe a rounded ring of buttercream around the perimeter. Pipe a dollop of buttercream in the center, then use a small offset spatula to gently spread the dollop so it covers the top of the cake, while leaving the buttercream ring intact. Repeat with the remaining cake bottoms.

				

					
					Carefully place the cake tops, flat-sides up, on top, then gently wiggle them into the buttercream. Add more buttercream to the piping bag as needed. Repeat the above process to frost the tops of the mini cakes.

				

					
					Arrange a small flower and some greenery (see Tips for Working with Flowers, this page) on each cake. Add a slice of dehydrated fruit and sprinkle the crushed pistachios and freeze-dried raspberries on the buttercream, if desired. The mini cakes (without foliage) keep covered in the refrigerator for up to 3 days. Remove the cakes about 2 hours before serving, so the buttercream has time to soften.

				

			

		

	
		
			Vanilla Cake
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			Makes one 8-inch / 20cm two-layer cake

			We all have that one friend who only ever wants vanilla cake for their birthday—and honestly, sometimes that’s exactly what hits the spot. This recipe is all about the vanilla bean paste, so treat yourself to a good one. I’ve been using the Heilala brand from New Zealand, and it’s done miracles for my baking. When you’re beating the eggs and sugar for the cake, be sure to get plenty of aeration, as it’s the key to creating the cake’s soft and fluffy texture. Once the batter is ready, bake it right away—letting it sit will cause it to deflate. You can easily swap the square cake pans for round ones and add as many hundreds and thousands (sprinkles) as you like. The more the merrier!

			Vanilla Bean Cake

			Canola oil spray or canola oil, for the pans

			1¼ cups / 175g all-purpose flour

			3 tablespoons cornstarch

			1 tablespoon baking powder

			8 large eggs, at room temperature

			1½ cups plus 2 tablespoons / 330g granulated sugar

			1 tablespoon vanilla bean paste

			¼ teaspoon fine sea salt

			2 tablespoons whole-milk yogurt (not Greek), at room temperature

			4 tablespoons plus 2 teaspoons / 65g unsalted butter

			1½ teaspoons canola oil

			Vanilla Italian Buttercream

			Distilled white vinegar

			140g egg whites (about 4 large), at room temperature

			¼ teaspoon cream of tartar

			¼ teaspoon fine sea salt

			1⅓ cups / 265g granulated sugar

			4 sticks / 452g unsalted butter, at room temperature and cut into small pieces

			1 teaspoon vanilla bean paste

			Raspberry Glaze

			2½ cups / 300g powdered sugar, sifted, plus more as needed

			⅓ cup / 80ml freshly squeezed lemon juice (from 2 medium lemons)

			½ teaspoon ground freeze-dried raspberries or freeze-dried raspberry powder

			Assembly

			Hundreds and thousands (sprinkles), for decorating

			
					
					For the vanilla bean cake: Set a rack in the middle of the oven and preheat to 350°F / 180°C. Spray or brush the sides of two 8-inch / 20cm square cake pans with canola oil, then line the bottoms with parchment paper.

				

					
					Sift the flour, cornstarch, and baking powder into a medium bowl.

				

					
					In a stand mixer fitted with the whisk, whip the eggs on medium speed for 30 seconds to combine. Add the granulated sugar, vanilla bean paste, and salt and whip on high speed until pale, thick, and fluffy, 7 to 8 minutes.

				

					
					Remove the bowl from the stand mixer, then add the yogurt and use a whisk to gently incorporate it without deflating the egg mixture. Add the flour mixture in two batches and gently fold with a rubber spatula just until there are no streaks. Do not overmix!

				

					
					In a small saucepan, melt the butter over medium heat and bring to a boil. Remove from the heat and carefully pour the hot butter into the batter, followed by the canola oil, and gently fold just until incorporated.

				

					
					Divide the batter evenly between the prepared pans, smoothing the tops.

				

					
					Bake until the cakes are golden brown and the tops spring back when lightly pressed, about 30 minutes. A skewer inserted in the center of each cake should come out clean or with just a few moist crumbs.

				

					
					Let the cakes cool in the pans on a wire rack for 15 minutes. Flip the cakes onto the racks, then remove the parchment. Leave the cakes upside down and let cool completely.

				

					
					For the vanilla Italian buttercream: Use a paper towel and about ¼ teaspoon of white vinegar to wipe all over the surface of a large heatproof bowl and the bowl of a stand mixer.

				

					
					In the clean bowl of a stand mixer fitted with the whisk, whip the egg whites, cream of tartar, and salt on high speed for about 20 seconds to combine. On high speed, gradually add ⅓ cup / 65g of the granulated sugar and whip until soft peaks form, about 1 minute.

				

					
					In a small saucepan, combine the remaining 1 cup / 200g granulated sugar and ⅓ cup / 80ml water and stir over low heat until the sugar is fully dissolved and the mixture is completely clear. Increase the heat to medium and cook, stirring constantly, until the mixture registers 240°F / 115°C on an instant-read thermometer. At this point, the egg white mixture should be at soft peak.

				

					
					With the mixer on high speed, slowly and carefully pour the hot sugar into the mixer bowl, aiming for the spot where the bowl curves inward, so the hot sugar doesn’t slide down the bowl or hit the whisk attachment and splash. The hot sugar cooks the egg whites, giving the meringue its structure. The stand mixer bowl will become warm. Continue whipping until the bowl cools almost to room temperature (about 70°F / 21°C). The meringue should be silky and white and have soft peaks with some structure.

				

					
					Scrape down the bottom and sides of the bowl, then swap the whisk attachment for the paddle. On medium-high speed, gradually add the butter, one piece at a time. The meringue will look a bit soupy at first, but it will come back together and start to hold its shape. Once all the butter is added, continue beating until the buttercream has a fluffy, silky, cloud-like texture. Scrape the bowl, then add the vanilla bean paste and beat on high speed for 30 seconds.

				

					
					For the raspberry glaze: Sift the powdered sugar into the bowl of a stand mixer, then add the lemon juice and ground freeze-dried raspberries. Using the whisk attachment, whip on low speed until just combined, then increase the speed to high and whip until thick and smooth, 1 to 2 minutes.

				

					
					To assemble: Place a cake layer, flat-side down, on a cake plate or stand.

				

					
					Put the buttercream into a piping bag fitted with a plain round tip with a ½-inch / 13mm or similar diameter. Holding the pastry tip about 1 inch / 2.5cm above the cake and starting about ¼ inch / 6mm from the edge, pipe a rounded ring of buttercream around the perimeter, then pipe zigzags of buttercream in the middle of the cake so it’s completely covered. Using a small offset spatula, gently spread the buttercream zigzags to fill in any gaps and connect them to the outer ring of buttercream, while leaving it intact. You can use all the buttercream here or reserve a bit for decorating (see How to Assemble, Frost, and Cut a Layer Cake, this page).

				

					
					Carefully place the second cake layer, flat-side up, on top, then gently wiggle it into the buttercream.

				

					
					Slowly pour the raspberry glaze onto the cake, using a small offset spatula to gently spread it to the edges to fully cover the top. Sprinkle with hundreds and thousands! The cake is best the day it’s assembled, but it keeps covered in the refrigerator for up to 1 day. Remove the cake about 2 hours before serving, so the buttercream has time to soften.

				

			

		

	
		
			Chocolate Stout Rosemary Cake

			
				
				[image: A photo of a Chocolate Stout Rosemary Cake on a silver platter, topped with swirls of white buttercream dusted with cocoa powder. Three ornate forks rest on the platter, and a stack of white plates is visible in the background.]
			

			Makes one 8-inch / 20cm cake

			This recipe is from my mother, and it’s the first cake I baked when I started my baking journey in New York City. It’s also a bestseller at her tearoom back in France, so I had to snag it. To put my own spin on the buttercream I infuse it with rosemary—I love the richness of the chocolate and stout paired with the herb’s woodiness. Using stout can be intimidating and strange at first, but it adds moistness to the cake and enhances its chocolate flavor. Fromage frais is France’s cream cheese and is slightly lighter than the American counterpart. If you can’t find it, feel free to substitute regular cream cheese, as long as you beat it for slightly longer to incorporate a bit more air.

			Chocolate Stout Cake

			Canola oil spray or canola oil, for the pan

			1¾ cups / 245g all-purpose flour

			1¾ teaspoons baking soda

			½ cup / 120g sour cream, at room temperature

			2 large eggs, at room temperature

			1 tablespoon vanilla extract

			¾ cup / 180ml Irish stout, such as Guinness

			1 stick plus 6 tablespoons / 198g unsalted butter, at room temperature and cut into small pieces

			1½ cups plus 1 tablespoon / 315g granulated sugar

			¾ cup / 60g unsweetened Dutch-process cocoa powder, sifted, plus more (optional) for dusting

			Rosemary Fromage Frais Buttercream

			¼ cup / 55g Rosemary-Infused Butter (recipe follows), at room temperature and cut into small pieces

			2 tablespoons unsalted butter, at room temperature and cut into small pieces

			1½ cups plus 3 tablespoons / 200g powdered sugar, sifted

			1⅓ cups / 300g fromage frais or cream cheese, at room temperature and cut into small pieces

			⅛ teaspoon fine sea salt

			
					
					For the chocolate stout cake: Set a rack in the middle of the oven and preheat to 350°F / 180°C. Spray or brush the sides of an 8-inch / 20cm round cake pan with canola oil, then line the bottom with parchment paper.

				

					
					Sift the flour and baking soda into a medium bowl.

				

					
					In another medium bowl, whisk together the sour cream, eggs, and vanilla.

				

					
					In a large saucepan, combine the stout and butter and warm over medium heat until the butter is completely melted. Remove from the heat, then whisk in the granulated sugar and cocoa powder until fully incorporated. Add to the sour cream mixture and whisk until fully incorporated. The batter should be dark in color and very thin. Whisk in the flour mixture just until there are no clumps of flour. Pour the cake batter into the prepared pan, smoothing the top.

				

					
					Bake until the cake springs back when lightly pressed and a skewer inserted in the center comes out clean, 50 minutes to 1 hour.

				

					
					Let the cake cool in the pan on a wire rack for 30 minutes. Carefully run a small offset spatula between the edges of the pan and the cake, then flip the pan onto the rack and tap it to make sure the cake is released. Remove the parchment paper. Use a second rack or a plate to flip the cake so it’s right-side up on the rack. Let cool completely.

				

					
					For the rosemary fromage frais buttercream: In a stand mixer fitted with the paddle, beat the rosemary-infused butter and unsalted butter on medium-high speed until lighter in color and slightly voluminous, about 2 minutes. Scrape down the bottom and sides of the bowl, then add half of the powdered sugar and beat on medium-low speed until mostly incorporated. Scrape the bowl again, then add the remaining powdered sugar and beat on medium-low speed until fully incorporated—the mixture will be quite firm. Scrape the bowl, then add the fromage frais in four batches, beating on medium speed and scraping the bowl before each addition, until smooth and uniform. Add the salt and beat on high speed until very fluffy, about 1 minute. The buttercream will be very soft. Cover and refrigerate for at least 1 hour to firm up the buttercream and give it more structure.

				

					
					Place the cake flat-side down on a cake plate or stand. Using a rubber spatula, put a large dollop of the buttercream on top of the cake. Use a small offset spatula to spread the buttercream on top of the cake, then use the tip of the spatula to create some swooshes and texture on top. Dust with cocoa powder, if desired. The cake keeps covered in the refrigerator for up to 3 days. Remove the cake 1 to 2 hours before serving, so the buttercream has time to soften.

				

			

			
				[image: Close-up photo of a chocolate cake slice topped with creamy white buttercream frosting, textured with swooshes and dusted with cocoa powder.]
			

		

	
		
			Rosemary-Infused Butter

			
				
				[image: A stick of butter on an ornate silver tray with scalloped edges, accompanied by a butter knife with a yellow handle. The tray rests on fabric featuring a blue pastoral toile pattern.]
			

			Makes ⅔ cup / 150g

			1 stick plus 4 tablespoons / 168g unsalted butter

			¼ cup / 6g fresh rosemary needles, roughly chopped

			
					
					In a small saucepan, melt the butter over medium-low heat. Remove from the heat, stir in the rosemary, cover, and let stand for 30 minutes (see How to Infuse Butter, this page).

				

					
					Pour through a fine-mesh sieve set over a medium bowl, pressing on the rosemary to extract as much flavor as possible (discard the rosemary). Cover and refrigerate, stirring every 20 minutes, until the butter starts to firm up, about 1 hour, then leave it alone to chill completely, for at least 1 hour and up to 1 week. The butter can also be well wrapped and frozen for up to 2 months; thaw in the refrigerator overnight.
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