
[image: Cover: American Girl Birthday!: Cakes, CupCakes & Specialty Treats.]



[image: Image]

[image: Image]




[image: American Girl Birthday!: Cakes, CupCakes & Specialty Treats. Weldon Owen.]




[image: ]

Contents

BIRTHDAY TIME!

Cakes

[image: ]

Milk Chocolate Layer Cake

Double Vanilla Ombré Cake

Vanilla Confetti Birthday Cake

Chocolate Peanut Butter Bundt Cake

Glazed Almond–Poppy Seed Mini Bundt Cakes

Chocolate Chip Chiffon Cake with Bananas and Caramel

Angel Food Strawberries and Cream Cake

Chocolate Mocha Dirt Sheet Cake

Tres Leches Cake

Lemon Meringue Layer Cake

Eight-Layer Honey Pistachio Cake

Berries and Cream Roulade

Vanilla Bean Cheesecake with Fresh Fruit

Cupcakes

[image: ]

Rainbow Glitter Cupcakes

Chocolate Chip Cookie Dough Cupcakes

Cookies and Cream Cupcakes

Ice Cream Cone Cupcakes

Choco-Mallow Cupcakes

Devil’s Food Cupcakes

Mini Mint–Chocolate Chip Cupcakes

Coconut-Lime Cupcakes

Mini Red Velvet Cupcakes with Cream Cheese Frosting

Blackberry Cheesecake Cupcakes

Frozen Treats

[image: ]

Dulce de Leche Ice Cream Pie

Ice Cream Sandwiches

Any-Kind-of-Ice-Cream Birthday Cake

Profiteroles with Ice Cream and Chocolate Sauce

Chocolate-Caramel Brownie Ice Cream Sundaes

Chocolate-Mint Mini Ice Cream Cakes

Dreamy Orange and Vanilla Ice-Cream Pops

Watermelon-Mint Ice Pops

Pies and Tarts

[image: ]

S’mores Tartlets

Strawberry Mousse Pie

Chocolate Raspberry Tartlets

Little Cherry Galettes

Tropical Fruit Cream Tart

Spiced Apple Rose Tartlets with Caramel

Peach Slab Pie

Banana Chocolate Cream Pie

Specialty Sweets

[image: ]

Birthday Cake Brownies

Chocolate-Glazed Doughnut Hole Cone Cake

Strawberries and Cream Puffs

Cinnamon-Sugar Churros with Chocolate Sauce

Fruit and Cream Parfaits with Vanilla Shortbread

Raspberry-Swirled Pavlovas

Millionaire’s Shortbread

Unicorn Rainbow Doughnuts

Chocolate Mousse Cups

Rainbow Rice Crispy Pops

Basic Recipes

[image: ]

Vanilla Frosting

Meringue Frosting

Cream Cheese Frosting

Whipped Cream

Dark Chocolate Frosting

Milk Chocolate Frosting

Chocolate Glaze

Vanilla Glaze

Chocolate Sauce

Lemon Curd

Strawberry “Roses”

Flaky Pie Dough

Tart Dough

INDEX

[image: ]



[image: Image]




[image: ]

Birthday Time!

Everyone has a birthday to celebrate, and who doesn’t love an awesome party? And every birthday includes cake, cookies, cupcakes, or pie—and plenty of ice cream. Sweet treats, colorful decorations, friends and family, and lots of fun are hallmarks of any birthday celebration. Whether your birthday falls in winter, spring, summer, or fall, there are countless way to mark your special day.

Each of the recipes in this book is perfect for a birthday anytime of the year. Whether you love confetti cake, chocolate tartlets, frozen treats, or glittery cupcakes, you’ll find it in these pages. You’ll also find lots of festive ideas to make sure your birthday party is the best time ever.
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Make It Special

In these pages, you’ll find lots of recipes for making birthday parties special. While the sweet treats are the centerpiece of the celebration, there are many ways to add personality to your party. You can start with a simple theme—rainbows, beach, afternoon tea, garden time, stars and stripes, ballerina, cowgirl, Hollywood—and take it from there. Have fun with color and mix and match themes, games, decorations, and/or goodie bags that add your own style. Get creative! You can decorate your cake or cupcakes to match the occasion, or even have guests add their own touch and taste with a do-it-yourself ice cream sundae or cupcake frosting bar. The most important thing to remember is to have fun! Whatever your birthday party approach—charming and cozy or bright and splashy—small special touches will make it a memorable bash.







Baking with care

[image: ] When you see this symbol in the book, it means that you might need an adult to help you with all or part of the recipe. Adults have lots of culinary wisdom, and they can help keep you safe in the kitchen, where there are many hot surfaces and sharp objects. So when you are ready to begin baking, ask an adult to assist you. Also, be sure to wash your hands before you start to work.
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All-star baking tips

Many of the recipes in this book use an electric mixer to mix ingredients together. Hand mixers are convenient and easy to use, but you could use a stand mixer as well. Turn off the mixer before adding more ingredients and scrape down the bowl with a rubber spatula to keep any mess to a minimum and to make sure the ingredients are evenly incorporated.

Many of the recipes call for room-temperature butter because softened butter is easier to mix with other ingredients. Room-temperature eggs will mix into a batter more evenly, too, but their temperature is not critical for the recipe to work properly.

Some ingredients need to be folded into the batter instead of beaten with a mixer. When combining two mixtures of different consistencies, folding helps blend them without deflating the batter. Use a rubber spatula for this task.

In most cases, when you think your cake or cupcakes are done, stick a clean toothpick into the center. If it comes out clean, the cake or cupcakes are ready. If it comes out with batter on it, they need more baking time.

Be sure to wait for your cakes and cupcakes to cool completely before you frost them. If you don’t, the frosting can melt into the top or drip off the sides.
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The tools you’ll need

The recipes in this book use a few basic baking tools.

[image: ] Measuring cups and spoons help you measure ingredients accurately and easily. Choose graduated sets for dry ingredients and a liquid pitcher for wet ingredients.

[image: ] Rubber spatulas, whisks, and wooden spoons are helpful for mixing batters and folding ingredients, food coloring, and sprinkles into batters and frostings.

[image: ] An electric mixer is handy for making batters and frostings and for beating egg whites and cream.

[image: ] Oven mitts or pads protect your hands from hot cake pans, muffin pans, baking sheets, and oven racks.

[image: ] An ice cream scoop is helpful for dividing batter evenly among the cups of a muffin pan.

[image: ] A piping bag and pastry tips are essential for adding some frostings and for decorating (page 13).

[image: ] Offset spatulas in a couple of sizes are good for spreading frosting on cakes and cupcakes and transferring hot baked goods to a wire rack.

[image: ] Rimmed cookie sheets are useful for transporting tartlets, galettes, individual cakes and pavlovas, and other small treats to and from the oven; baking cookies; toasting coconut; and many other baking tasks.
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Birthday cake & cupcake decorating 101

The best part of cake and cupcake making is decorating. Gather an assortment of sprinkles, colorful liners, and food coloring for lots of creativity and fun.

[image: ] Sprinkles come in all different shapes, colors, and sizes. We provide suggestions for which to use in many recipes, but let your imagination run wild, get creative, and choose whatever you like. You can make it personal by using the birthday girl’s favorite color, or you can choose shades that match the party theme and decorations. Keep in mind that some sprinkles bleed when added to batter, so be careful when folding them in.

[image: ] Cupcake liners are available in a variety of colors and patterns. For a birthday celebration, match your liners to the colors in your frosting and/or sprinkles.

[image: ] A piping bag fitted with a pastry tip is a fun and pretty way to add frosting or to write fun messages on top of cakes, cupcakes, and cookies. Piping tips for pastry bags come in many shapes and sizes. Each tip is labeled with a number—the smaller the number, the smaller the hole. It’s useful to have at least one plain and one star-shaped tip on hand to create different decorations.

To fill a pastry bag, firmly push a piping tip down into the small hole at the bottom of the bag. Form a cuff by folding down the top one-third of the bag. Place one hand under the cuff. Using a rubber spatula, scoop the frosting into the bag with your other hand, filling the bag halfway. Unfold the cuff, push the frosting down toward the tip, and twist the bag closed where the frosting ends. Squeeze the bag from the top when you pipe. If you’d like to use the same frosting to pipe different shapes, use a coupler attachment on your piping bag so you can change tips easily.
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Milk Chocolate Layer Cake

The ultimate cake for all chocolate lovers! Use a good-quality milk chocolate, ideally one that is at least 40 percent cacao. The sprinkles take this all-chocolate treat over the top.

[image: ] MAKES 10–12 SERVINGS [image: ]


	½ cup (1 stick) unsalted butter, at room temperature, plus more for the pans

	2 cups all-purpose flour, plus more for the pans

	6 ounces milk chocolate, chopped

	½ cup water

	⅔ cup unsweetened natural cocoa powder

	1 cup whole milk

	2 teaspoons baking powder

	½ teaspoon baking soda

	1 teaspoon salt

	1 ½ cups sugar

	¼ cup canola oil

	3 large eggs, at room temperature

	2 teaspoons vanilla extract

	Milk Chocolate Frosting

	Chocolate sprinkles or sprinkles of choice, for decorating



[image: ] Preheat the oven to 350°F. Lightly butter the bottoms and sides of two 9-inch round cake pans, line the bottoms with parchment paper, and butter the parchment. Dust the pans with flour, tapping out the excess.

In a saucepan over medium-low heat, melt the milk chocolate with the water, whisking until smooth. Sift the cocoa powder into the mixture and whisk to combine. Whisk in the milk until smooth and set aside to cool.

In a medium bowl, whisk together the flour, baking powder, baking soda, and salt. In a large bowl, using an electric mixer, beat together the butter, sugar, and oil on medium speed until light and fluffy, about 2 minutes. Beat in the eggs one at a time, beating after each addition until incorporated. Add the vanilla and beat until blended. Stop the mixer and scrape down the bowl with a rubber spatula. On low speed, add the cooled chocolate and beat until mixed. Add the flour mixture and beat until incorporated, stopping to scrape down the bowl as needed.

Divide the batter between the prepared pans and smooth the tops. Bake the layers until a toothpick inserted into the center of a layer comes out clean, about 30 minutes. Let cool on wire racks for 15 minutes, then invert the cakes onto the racks, lift off the pans, peel off the parchment, and let cool completely.

To assemble, place a cake layer on a serving plate. Using an offset spatula, spread one-third of the frosting evenly over the top. Place the second layer on top and spread half of the remaining frosting over the top and sides with sprinkles. If you have extra frosting, pipe a pretty border around the top.
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Double Vanilla Ombré Cake

Gradations of pink from light to dark make this magnificent cake look as if it came straight out of a bakery. Nearly any color will work—blue or purple would also be stunning—so choose food coloring in a hue that that suits the birthday girl. The cakes can be baked a day ahead, wrapped tightly in plastic wrap, and stored at room temperature, making day-of assembly a snap.

[image: ] MAKES 10–12 SERVINGS [image: ]


	¾ cup (1 ½ sticks) unsalted butter, at room temperature, plus more for the pans

	2 ¾ cups all-purpose flour, plus more for the pans

	2 ½ teaspoons baking powder

	¾ teaspoon baking soda

	¾ teaspoon salt

	3 large egg whites, plus 1 large whole egg

	2 cups sugar

	1 tablespoon vanilla extract

	1 ½ cups buttermilk

	Pink, red, or other gel food coloring of choice

	6 cups Vanilla Frosting



[image: ] Position 2 oven racks in the center of the oven and preheat the oven to 350°F. Butter the bottoms and sides of four 8-inch round cake pans, line the bottoms with parchment paper, and butter the parchment. Dust the pans with flour, tapping out the excess.

In a medium bowl, sift together the flour, baking powder, baking soda, and salt. In a stand mixer fitted with the whisk attachment, beat together the egg whites and 1 cup of the sugar on medium-high speed until soft peaks form, about 4 minutes.

In a clean bowl of the stand mixer fitted with the paddle attachment, beat together the butter and the remaining 1 cup sugar on medium speed until pale and fluffy, about 2 minutes. Add the whole egg and vanilla and beat until blended, about 1 minute. Stop the mixer and scrape down bowl with a rubber spatula. On low speed, add the flour mixture in three additions alternately with the buttermilk in two additions, beginning and ending with the flour mixture and beating just until blended after each addition. Stop the mixer and scrape down the bowl. Then beat the batter on high speed for 20 seconds.

Using the rubber spatula, pile one-fourth of the egg whites on top of the batter and fold them in to lighten the mixture. Then pile the remaining egg whites on top and gently fold them in just until no white streaks remain.

Divide the batter evenly among 4 medium bowls. Add food coloring to 3 of the bowls, making light, medium, and dark shades of the same color. Gently fold in the food coloring until the batter in each bowl is evenly colored. Leave 1 bowl of batter plain.

Pour each batter into a prepared pan and spread evenly. Bake the cake layers, rotating the pans between the racks halfway through baking, until a toothpick inserted into the center of a cake comes out clean, 15–20 minutes. Let cool in the pans on wire racks for 10 minutes, then invert the cakes onto the racks, lift off the pans, peel off the parchment, and let cool completely.

Set aside half of the frosting for the filling, crumb coat, and first row of rosettes. Spoon half of the remaining frosting into a bowl, then add food coloring to make it the darkest shade of the batter colors. Divide the remaining frosting between 2 bowls. Add food coloring to the bowls to make the light and medium shades. Stir the frosting in each bowl until evenly colored.

To assemble the cake, place the plain cake layer on a serving plate. Using an offset spatula, spread about ¼ cup
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