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Foreword

I was looking for a birthday cake for my daughter, Lily, when I first wandered into the Riviera Bakehouse. She was having a “fairy princess” party, and I wanted something special—after all, your little girl doesn’t turn three every day. As I opened the bakery door that cold January afternoon, there was the gentle tinkle of a bell overhead, followed by a wave of warmth. Warm sticky buns, cookies, coffee, and Kaye, the shop’s owner and also the mother of her own little girl, now all grown up.

“I’d like a fairy princess cake,” I said, nibbling the toe of a buttery bear-shaped cookie. Kaye smiled at me in the way of a mother who understands the importance of princesses and parties and turning three.

“Let me get my daughter, Liv,” Kaye said, her words trailing off as she disappeared into the kitchen. A few moments later a lovely young woman appeared, lightly dusted in flour.

“I’d like a fairy princess cake,” I said again, realizing how silly I must sound. But Liv just grinned shyly, the way girls do who understand magic and make-believe. She asked me Lily’s favorite colors (pink and purple) and sent me back out into the afternoon on a shopping expedition. Take Lily and find a little doll that looks like her, I was told.

And we did. I returned to the Riviera Bakehouse a few days later and dropped off the plastic doll with long brown hair and shiny eyes. Liv poked her head out of the kitchen just long enough to flash that grin.

The morning of February 7, Lily put on her leotard and tutu. She grabbed a wand covered in silver glitter and announced that today was her birthday and she was a fairy princess. As we waited for her friends to arrive, I drove to the Riviera. Once again I was greeted by the tinkle of the bell and the wave of warmth. My eyes met Kaye’s, and she nodded in the direction of a large cooler. I turned my head, and stared breathless through the frosty glass. Lily’s plastic doll had been transformed into a princess, dressed in a flowing gown of cake covered in buttercream. It was as if she’d been plucked from the pages of a fairy tale and made real.

Liv emerged just long enough for me to embarrass her. “You’re not a cake decorator, you’re an artist! You should be working in New York City. Do you know how successful you would be? I’ve never seen such beautiful work!” I was still going on as Liv assured me she was quite happy where she was and was pleased I loved the cake. And then she excused herself and went back to her work.

I’ll never forget the look on Lily’s face that afternoon when I threw open the doors to the dining room and she and her friends gazed upon her birthday cake. She stood there in her tutu, her silver wand at her side and her mouth wide open. How do you thank someone for giving your child such a moment of wonderment?

Liv, this is my way of thanking you. I want everyone who picks up this book to know that what you spin so beautifully is not just sugar. It’s magic.

Ever since that cold day in January five years ago, I have wandered into the Riviera Bakehouse more times than my waistline cares to admit. Reader, if you ever find yourself in Ardsley, New York, you too must make your way to the source, because, as lovely as this book is, it’s just a sampling. You’ll know you’re there by the tinkle of the bell, the wave of warmth, and Kaye’s smile, not to mention that of her wonderful husband, Peter. Oh, yes, and the magic words: “Let me get my daughter, Liv.”

—Meredith Vieira
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Introduction

Liv: The cakes we make at the Bakehouse represent a melding of two sensibilities: my mom’s passion for baking unforgettably delicious desserts and my own desire to create whimsical and delightful treats for the eye.



Kaye: Liv’s cakes offer a refreshing change from more serious, traditional decorating. Her designs are simultaneously carefree and beautiful, with a playful quality.

Liv: Just like every bite of your cakes is at once decadent enough to satisfy the most sophisticated palate and yummy enough to placate the child in all of us. The rich Chocolate Butter Cake with absolutely yummy Cookies and Cream filling is a perfect example.



Kaye: I never fail to marvel at what Liv devises. She says it’s because I’m her mom that I’m so amazed by her work, but the delighted reactions of our customers tell the real story. She took what I taught her to new heights.

Liv: From the time I was a little girl I watched my mother bake, knit, spin, weave, and sew and as I grew she shared this knowledge with me, letting me experiment in the kitchen, teaching me the crafts she had learned, helping me knit and reknit my first sweater, guiding me through my first quilt, and nurturing my interest in art. In turn, I became my mom’s aesthetic consultant, from choosing the color of paint for the living room to designing her first business card. We found we loved working together on projects large and small, and that our best creations were those we did together.



Kaye: Most of my childhood memories revolve around baking. I am the fourth of ten children (seven girls and three boys), so needless to say my mother spent a lot of time in the kitchen. All her baking was from scratch: twelve birthday cakes a year (usually Pinwheel Cake), sticky buns and Parker House rolls every Sunday, all of our Thanksgiving pies, stollen and cutout cookies at Christmas, the Paschal Lamb at Easter, and cream puffs whenever, just because they were our favorite. I loved to watch her, and the whole process of baking fascinated me. So it’s not really surprising that Liv and I have ended up in the kitchen together, too.

Liv: Baking has always been a part of our lives, although for you it started out more as a hobby than an avocation. Growing up I never had store-bought bread, and as I look back I am amazed how you always found time to bake—even though, as a single mom, you worked more than one job to support us. There was always a jar of natural starter in the fridge, and when you made bread I loved to punch down the dough after it rose. As unhappy as I was then about school lunches made on oatmeal onion dill or whole wheat bread, I now recognize what an effort that represented—and how lucky I was!



Kaye: From bread it was a natural extension to begin baking sweeter things. I started with quick breads; Almond Tea Bread from the Sunset Bread Book was a favorite. I quickly moved on to more adventurous baking—tarts, cookies, and, of course, cakes. People seemed to like them, and before I knew it, I was getting requests for special occasion cakes.

Liv: I remember the first wedding cake you made. It was simple and elegant with little pearl dots and marzipan roses. The inside was layers of Chocolate Butter and Yellow Butter Cake filled with raspberry jam, the same recipes you use today.



Kaye: I let you have the scraps, which you made into a miniature tiered cake with its own tiny pink flowers on each layer. The bride placed it next to the big cake at the reception. Even at the age of ten you must have had some premonition of your future career.

Liv: That first attempt at baking on a larger scale turned out to be the start of a whole new career in catering and baking.



Kaye: And you were my most reliable assistant, not only in preparing but also serving at the events. Before I knew it you were helping me decorate the cakes I baked for these occasions. It was clear you had a real flair for cake design, and from the time you were twelve until you went to college you made all of my buttercream roses.

Liv: We get a good laugh looking at photographs of our early, rather primitive cakes. Crooked, but not on purpose, and my silly little squiggly attempts at filigree everywhere. You know what? I still love squiggles and swirls.



Kaye: The Riviera Bakehouse (then the Riviera Bakery) had been in existence for forty years when my husband and I took over, and though we kept many of their old standbys, we added many new things—especially more decorative cakes. But it was when Liv claimed the decorating room as her own that I started to notice customers coming in just to see what she might have created that week. Liv learned on the job, and each week she would make a new cake, trying out some new design or technique.

Liv: I learned how essential experimentation with media and techniques is to artistic growth while studying painting, so I am accustomed to trying out new materials and ideas. I felt free to be experimental with my decorations because I knew that my mom’s cakes would be delicious no matter how I embellished them.



Kaye: Every week we highlight a theme cake that is related to the season, like Summer Nights with twinkling lightning bugs and a glowing full moon when the weather turns warm, or Winter Wonderland with its icy landscape when we have our first snowfall. When we started working together at the Bakehouse, we discovered that we shared a decorating philosophy—in addition to being beautiful, we think everything on the cake should be edible, and not only edible, but scrumptious.

Liv: I never liked gum paste flowers because even though they are beautifully crafted, their wire centers are not exactly appetizing. After all, a cake is a cake, and in the end it should and will be eaten— I don’t even like putting wooden dowels in tiered cakes! I also delight in a quirky balance of perfection and imperfection, so that even a design that is quite detailed will still look handmade and edible.



Kaye: I think that what makes our cakes most special is Liv’s chocolate decorations. She has developed a way to make ornaments for cakes that are amazing, fanciful, childlike, dreamy, and amusing. And most people (Liv being an exception) love chocolate.

Liv: The chocolate method was a serendipitous discovery that came about from my desire to expand the limits of cake decorating beyond the traditional techniques. I had been working directly on the cakes but wanted to have more flexibility and work more efficiently, as well as find a way to make freestanding elements that would give the cakes more dimension. I knew from making roses that buttercream froze well and in that state it could be handled for a few seconds. I piped a Christmas stocking stuffed with presents onto a piece of parchment paper and placed it in the freezer; when it was completely hardened I peeled the design off the paper and applied it to a cake before it softened. Next, I tried making small items in chocolate, which led to the discovery of a new technique, my first creation being a strawberry. Using melted chocolate to outline the form, pits, and leaves, I then filled in with red and green buttercream. This greatly expanded the possibilities for freestanding decorations, but it was not perfect. Large designs broke easily and rich colors would sweat after being frozen. I tried using uncolored white wafer chocolate (also called confectioners’ chocolate) to flood the chocolate drawings, but I missed color.



Kaye: You tried the powdered colors I used to tint icings but they didn’t always dissolve fully in the chocolate, and the colors weren’t saturated. Then while flipping through one of our baking supply catalogs we noticed the oil-based gel colors that candy makers use to color their confections. You were so excited, it was like finding the key to the lock; they let you create colorful and detailed designs that could be handled easily.

Liv: The techniques in this book are the result of our years of working together and reflect the most tried-and-true (and best received!) cakes that we have come up with so far.



Kaye: Liv has found a way to keep our creations fun and whimsical and I continue to find joy in creating cakes that are equally memorable for their taste. We hope the cakes on the pages that follow will inspire you to be bold, do the unexpected, and most important—have fun!
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How to Get Started

This book is composed of three sections: “The Basics,” “Simple Cakes,” and “Tiered Cakes.” For the best results, we suggest you familiarize yourself with “The Basics” before starting in on any of the cakes. This section contains essential information on tools, ingredients, baking, and cake assemblage that will be helpful whether you are making a cake for a small get-together or a large-scale celebration. Here’s where you’ll find information about basic icings, mixing icing colors, and more.

The next section introduces relatively straightforward cakes, those with just a single tier and involving fewer decorative techniques. Each of these cakes illustrates a different technique that we use at the Bakehouse and is accompanied by one or more recipes that we feel suit the design. You’ll find that the decorating techniques become more demanding as you progress through the section but all of these are suitable for beginners. The final section presents the tiered cakes. We consider these cakes more advanced because they combine two or more decorating techniques and require multiple batches of batter, fillings, and icing. Still, if taken step by step, even these most elaborate cakes are within the abilities of a motivated beginner.

At the end of the book you will find useful information regarding baking times and pan sizes, guidelines for yields (both in standard-size servings and smaller wedding portions), and resources.

For every project in this book we have recommended one or more cake recipes and fillings, but don’t feel limited by these suggestions; if your guest of honor loves carrot cake or you’re baking for a dedicated chocoholic, go ahead and replace the recommended cake with another of your choice, and pair it with a complementary filling.

To make it easier to substitute, we’ve noted each recipe’s yield in cups; that way, if your preferred recipe’s yield is less (or greater) than what is yielded by the recipe we have suggested, you can adjust the number of batches required to make the cake as pictured.

All the cakes in this book were decorated with one of two mediums: tinted buttercream icing, applied either with a spatula or a pastry bag and tip, or freestanding designs made of melted and tinted chocolate. Many incorporate both buttercream and chocolate designs and the most complex cakes may use three or more decorating techniques.

The chocolate designs vary in complexity, ranging from simple, single-color decorations to designs outlined in one color and filled in with one or more additional colors. The most intricate designs are outlined, then subtly shaded with multiple colors that are applied with a paintbrush; this technique is a combination of a traditional cake decorating process known as the run method and the principles of candy making, in which designs are generally built in reverse (from detail to background) and then turned out—or in this case, reversed—to reveal the finished design. (Think of your chocolate Easter bunny, with its pink nose, white eyes, and a purple ribbon around its neck. The colors were painted or piped into the mold before it was filled with chocolate.) The basic ingredients for chocolate decorations, too, are borrowed from the candy maker’s craft: white and dark chocolate and candy-tinting colors.

Unlike the run method, in which designs are outlined directly onto a cake and then filled in with melted buttercream (a time-consuming and temperamental procedure that requires that the buttercream be perfect lest it break down when melted or drip off the side of the cake) chocolate designs can be mass-produced on a sheet pan and applied to the cake in any way the baker desires. You can make one or make dozens and even store them for several weeks if you like. Because they are chocolate they will still taste and look great.

Although we are professional bakers, neither my mom nor I had any professional training, and you don’t need it either; the methods we use are strictly homespun. You’ll find the ingredients and tools needed to make chocolate designs are easily accessible from a well-stocked bakers’ supply store or via mail order and are easy to work with. The cake and filling recipes are straightforward and have all been prepared using standard home equipment. Throughout the book you’ll find tips from us both based on the lessons we’ve learned through trial and error, Kaye from the perspective of having baked countless cakes of every size and shape and me with the experience
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