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			To my bear cubs, Hatton, Killian, and Soren. 

			You are the reason my life is so sweet.
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			Foreward

		

		
			The definition of art is “the expression or application of human creative skill and imagination.” Lindsey Johnson is an artist at the top of her game. As an actress, I am in awe of and inspired by baking as an art form.

			Baking and acting have a lot in common. Baking and acting are about transformation, about bringing memories to life. They both require you to live completely and fully in the present moment, allowing your senses to take center stage and your mind to stay quiet. Baking is creative, a blank canvas of butter, sugar, and flour inspiring infinite possibilities, much like an actress explores new possibilities in her performance take after take.

			I first met Lindsey when she created our beautiful wedding cake and dessert bar for our wedding. Having grown up watching Westerns with my father, an obsession with horses and the Wild West has always been part of my DNA. I knew I wanted my wedding in the West, full of nature, wildflowers, mountainous landscapes, a perfume of manure, and beautiful horses as our guests of honor. When we accidentally stumbled upon Moose Creek Ranch on a trip to Jackson Hole, Wyoming, in 2017, we knew it was where we must celebrate our love. It checked every box.It was very important to both of us that the wedding be authentic to who we are as people. We explained to Lindsey our love of animals and the outdoors. Especially our love of the 50,000 bees we kept in the backyard who dined daily on our lavender bushes. She immediately suggested my favorite dessert, a honey-lavender cake using the honey from our bees and the lavender from our garden. I have dreams about this cake. It is still discussed at family gatherings as one of the best, and definitely the most delicious, parts of our wedding. 

			Lindsey inspired a lifelong love of baking in me. Though my creations have a VERY long way to go in looking as beautiful as hers, I appreciate the art of baking because I never need to depend on anyone but myself. There’s a beginning, a middle, and an end. Baking is a beautiful way to say thank you, I’m sorry, and I love you. Even if your creations don’t look perfect, they can still taste delicious—the only measure of baking “success” in my book. And I can guarantee you Lindsey’s recipes taste as delicious as they look. 

			I hope baking your way through this book is as creative and inspiring for you as it was for me. Thank you, Lindsey, for inspiring me so deeply, and for giving Michael and our loved ones memories of a lifetime through your sweet creations! 

			—Beth Behrs
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			Introduction

			Be the Buffalo

			John Muir said, “The mountains are calling and I must go.”

			I was born and raised in the charming coastal town of San Clemente, California. It’s known for having the best climate in the world, grooming surf champs, and perfecting irresistible fish tacos. I love my hometown and my beach-girl roots, but as was the case for John Muir, the mountains were calling. And the calls grew louder every day.

			In the spring of 2016, my husband and I took a giant risk. We left our cozy beach town, our jobs, and our families and moved our three boys to Jackson, Wyoming, a place we’d never spent time in. We had no connections and, honestly, not much of a plan. What an adventure, we thought! Raising our boys in the great wide open—the Wild West—just as we’d always dreamed. As long as we were together, everything would work out just fine.

			Well . . . we should have made a plan. That first year in Jackson turned out to be the most challenging year of my life. 

			To make ends meet, my husband traveled back to California for work; sometimes he’d be gone for weeks at a time. With my youngest son barely walking, I had my hands full being a full-time mom. I didn’t get out much. I hadn’t made any new friends. Living just outside of Grand Teton National Park, about twenty-five minutes from town, I felt intimidated by my rustic surroundings. Trading cute sea lions for snarling mountain lions was a big change. I desperately missed my family, my friends, my career, and as time dragged on, myself. I was in this beautiful place, our new home. But I had never felt more lost and lonely. I began to fear we had made a mistake.

			When that first winter came around, it was harsh. And I mean, harsh. Negative temperatures, icy roads, and snow piling three feet against our windows. Remember that scene in Stephen King’s The Shining when Jack Nicholson is staring out the window into a blizzard slowly losing his mind? That was me. I wasn’t about to become an axe murderer, but I was struggling. My happiest moments were found in hugs from the kids, baking cookies, and well, eating cookies. The days blended together. I was in desperate need of grown-up conversation. I had also gained ten pounds of pure cookie dough. 

			One snowy winter day, when my husband was away for work, I decided to head to the local library. It was the only place I knew to go where the boys could play with other kids and make friends. The only thing standing in our way was the Mount Everest–size pile of snow blocking the car. I bundled everyone up, headed outside, and relentlessly began attacking the mountain of snow blocking me from civilization. Suddenly, I slipped on a patch of ice. I fell hard, flat on my back. It hurt like hell. I said some words I can’t repeat and began to cry. I remember thinking to myself, “This is the moment when I die. The snow will cover me and they won’t find my body until spring.” I lay there, helpless and pathetic, letting the storm of life come down on me. My boys came running over, worried and scared. “Mommy, Mommy, are you okay?!” I looked at their hopeful eyes and knew, for them, I had to be okay. I lifted myself up and kept on shoveling, all the while thinking, “What am I doing here?”

			The library was packed with kids and moms escaping the snow. The boys ran off happily to explore. I spotted a fellow mom and went to sit beside her. Maybe I’ll make a new friend. Not knowing how to start a conversation, I looked at her hat. It was a buffalo, roaming the plains, with mountains behind it. It gave me a sense of peace. I said to her, “I really like your hat.” She turned my way and gave me a warm smile. She said, “You know the story of the buffalo, don’t you?” I shook my head no. Then she told me the story.

			“The buffalo is the only creature in nature that can sense when a storm is coming. Most animals run, but the buffalo chooses to charge the storm. The buffalo knows that charging the storm, fighting its way through, is its best chance for survival. So, when life feels like a storm, you remember, be the buffalo. Charge your storm.”She smiled again, affectionately touched my knee, and walked away. 

			Have you ever had a time when you feel like the universe is speaking directly to you? Your perspective flips. You see the big picture. You are awake. I have. That was my big bang moment. 

			My storm was here. Everything in my body wanted to run. I wanted to run back home, to my safe, familiar, easy life. But the buffalo wouldn’t run. The buffalo would charge. I wanted to be the buffalo. And so I was.

			I began to ask myself, aside from being a wife and mom, who am I? What do I want? What am I good at? Days went by, many cookies were eaten, and ideas came and went. I still felt like I hadn’t found my place in this Wild West town. What I did know, however, is I’m happiest when I’m creating. When I’m being artistic. And evidently, when I’m baking cookies. But what could I do with that . . . ? Lightbulb! 

			Since I was little, baking cookies, pies, and cakes has brought me joy. I loved adding artistic details, using gourmet ingredients, and styling them beautifully. Even more, I loved sharing my creations with others, bringing them joy, too. Suddenly, everything made sense. By mixing baking with art, I can be creative in a way I’d never considered before. Letting the beauty of the mountains and the Wild West inspire me, I can create edible art. 

			So I began. I started small, with birthday cakes and baby showers, and soon grew to catering gorgeous weddings under the Teton Mountains. Slowly, but surely, I came back to life. Wyoming became home. I became someone new. I became a buffalo. 

			Sometimes we need to get lost to be found. Sometimes we need to break to rebuild. Sometimes the most beautiful view comes after a storm. And sometimes, the universe has a plan for us.

			—Lindsey Johnson
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			Baking Basics

			Picasso said, “Learn the rules like a pro, so you can break them like an artist.” As with any craft, we begin with the basics. 

			Bring it to room temperature

			If a recipe calls for room-temperature ingredients, it’s for good reason. Think of your cake as a party and your ingredients as the guests. To create a light and fluffy texture, it’s all about blending in at the party. Cold ingredients, just like cold party guests, don’t blend. However, the term room temperature can be tricky. For example, my room temperature during a Wyoming winter is different from a room temperature in Florida. My general rule is to set the chilled ingredients out roughly an hour before I start mixing.

			Measuring matters 

			The ingredient most over measured is flour, which can result in a dry and dense cake. Flour sitting in a bag or canister gets packed in. Before measuring, use a spoon to stir and lighten the flour. Then use the spoon to scoop the flour into your measuring cup, scraping any overfill off with your finger or rubber spatula. You can also use a scale for more precise measurements, but I’ll be honest, I’ve never weighed ingredients. The old-school method has worked fine for me. 

			Measuring for dry ingredients and wet ingredients is not the same. For wet ingredients use liquid measuring cups. Keep the cup on a flat surface and check the measurement at eye level.

			It doesn’t matter how many cakes I’ve made, I can be forgetful, especially when it comes to leaveners. A good practice is to measure all the ingredients ahead of time so you don’t miss a thing. 

			Prep work is key 

			There is nothing worse than a cake that sticks to the pan. Always wipe your cake pan interiors evenly with a grease (butter, shortening, or nonstick spray) and a dusting of flour. For chocolate cakes I use cocoa powder instead of flour. For extra measure, I add parchment paper to the bottom of the pans. Using the cake pan as a size guide, trace the bottom and cut out the shape. After greasing and flouring, fit the parchment circle into the bottom of the pan. This method works for brownies and bars as well. For cupcake pans I use paper liners, but if you’re not using liners I recommend greasing and flouring. For cookies, line the baking sheets with parchment paper or silicone baking mats.

			I highly recommend aluminum pans for their ability to conduct heat evenly. This ensures an even rise for your cakes, cupcakes, and cookies. They’re very lightweight, inexpensive, and last forever. My favorite brands are Nordic Ware and Fat Daddio’s.

			Mix it up

			My most valuable piece of advice through the mixing process is: follow the steps. Take the time needed to cream your butter and sugar until it’s light and fluffy. Let the sugar beat up that butter and incorporate those happy air bubbles. Add your eggs, one at a time, so each is properly blended into the batter. Stop every now and then to scrape down the bowl. Be patient when alternating your wet ingredients with your dry ingredients. These steps may seem tedious, but the end result will be worth it. Then toward the end, know when to stop. Overmixing will counteract all the work you did and result in a dry and dense cake.

			It’s time to bake

			Begin preheating the oven about 30 minutes before you’re ready to bake. All ovens are different. Because of this, my baking times are more like suggestions. It’s worth the trial and error to get to know your oven—for example, where any hot spots may be and if your temperature is off. An oven thermometer is a very handy tool to help tackle these questions. 

			Aside from the timer going off, there are more reliable ways to check if a cake or cupcakes are fully baked. The toothpick method is most common. Insert a toothpick into the center of the cake and if it comes out clean or with a few crumbs, your cake is done. I like to use what I call the “spring back” method. I lightly press on the center of the cake and if it springs back against my hand, it’s fully baked. Another sign is when the cake begins to pull away from the side of the pan. To prevent overbaking, start checking your cake a few minutes before the time suggests.
 
			Cool down

			All baked goods continue to bake slightly after you remove them from the oven. We want this, but in the right amount. If you let a baked good sit in its pan for too long it will become soggy. If you remove it too soon you risk it falling apart. For cakes and cupcakes, let them cool for 10 minutes in their pans on a wire rack, then transfer them from their pans to a wire rack to cool completely. For cookies, let them cool on their baking sheet on a wire rack for 5 to 7 minutes. Then transfer them from their pans to a wire rack to cool completely. For brownies and bars, let them cool for 30 minutes in their pans on a wire rack. Then transfer them from their pans to a wire rack to cool completely.

			Storing

			Room temperature becomes our friend once again. Always let your baked goods cool to room temperature before storing. Store cupcakes, cookies, and bars in airtight containers. For cakes, level the domed tops (see prepare the cake layers, below) and double wrap them tightly in plastic wrap. If you’re planning to stack and decorate the same or next day, keep them at room temperature. Well-wrapped cakes and desserts can be frozen for up to 2 months. Let them defrost overnight in the refrigerator then sit at room temperature for an hour before serving. 

			It’s All About the Cake

			Making swoon-worthy cakes begins with stacking, filling, and the crumb coat. A crumb coat is a thin layer of buttercream that covers the exterior of the cake and locks in crumbs and moisture. Consider the crumb coat to be the primer for the beautiful painting you’re about to create. Little steps in the beginning lead to grand and beautiful results in the end. 

			Prepare the cake layers 

			As cakes rise in the oven, often the surface becomes uneven and domed. Begin by trimming the domed top from the cake layers to create a level surface. Even if the surface of your cake layers are only slightly uneven, take the time to level them for structural integrity. We don’t want the finished cake to resemble the Leaning Tower of Pisa. This can be done with a serrated knife, cutting carefully from one side to the other, or with my favorite tool, a Wilton cake leveler. A cake leveler ensures an even height on the cake layers from side to side. Leveling cake layers is best done when the cakes are at room temperature, before you’ve wrapped them for storing.

			Work with chilled cake layers. Chilled, but not frozen through. Frozen cake layers will expand as they come to room temperature, releasing air bubbles and leading to buttercream bulges later on. Let frozen cake layers defrost in the refrigerator overnight before stacking and layering. The cake layers should feel cold and slightly firm to the touch. Chilled layers will make the buttercream and filling stage much easier, ultimately creating a sturdier cake. 

			Prepare the cake-building surface 

			For a clean look, I like to build my cakes on clear acrylic disks, but a cardboard cake board works beautifully. You can also build directly on a cake stand or platter, just make sure it’s food safe and can be transferred easily to and from the refrigerator. A surface slightly larger than the cake will make the process easier. Add a dollop of buttercream to the center of your surface to work as a glue to secure the bottom cake layer. This will stop the cake layer from sliding around as you begin to frost. 

			Prepare the buttercream 

			Before filling piping bags and applying buttercream to the cake layers, stir the buttercream by hand for 3 minutes with a rubber spatula to press out air bubbles. This ensures a smooth coating for the cake layers. Depending on your altitude (I’m at 6,000 feet in elevation), this may need to be done several times as air tends to collect as buttercream sits. My preferred way to add and spread buttercream evenly is with an offset spatula. 

			Prepare the filling 

			All fillings should be at room temperature and at a spreadable consistency, especially caramels and ganaches. If the filling is too cold it will seize the buttercream and pull it up as you spread. If the filling is too warm it will melt the buttercream. Both create an unwanted mess. To prevent fillings from seeping over the sides, using a Wilton piping tip 2A, pipe a buttercream border around the edge of the cake layer. This is known as a buttercream dam, which is exactly what it sounds like. The border works as a dam to hold the filling in and the layers securely together. 

			Prepare the crumb coat 

			After you have applied the buttercream, filled, and stacked the layers, firmly press the cake down from the top to release any air that has collected during the process. Hidden air pockets will release as you are decorating, creating the dreaded buttercream bulge. Add a generous mound of buttercream to the top and begin to spread evenly outward, covering the entire top then pushing over the sides. Adding more buttercream if needed, spreading to cover the entire cake. Use a metal cake scraper to scrape off excess buildup of buttercream. Don’t worry about being neat, this is just a primer. You should see hints of the cake layers underneath, but the entire cake should have a buttercream coating. Run the metal cake scraper under hot water for one to two minutes and wipe it on a clean towel, then give the cake a final smoothing. The heat will create a seamless primed finish. 

			Prepare for decorating 

			Chill the crumb-coated cake for at least 20 minutes before adding the final buttercream coat and decorating. 
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			Tools of the Trade

			Once you’ve mastered texture, flavor, stacking, and the crumb coat, the real fun begins with decorating. Cake decorating is an art form. Cakes are a canvas on which ideas can be brought to life. There is no right or wrong way to decorate, but a little knowledge on technique and having the right collection of tools can help you create the look you want. As with any tool, practice makes perfect. You’ll discover what works best for you. 

			Pans and Baking Sheets

			I highly recommend aluminum pans for their ability to conduct heat evenly. This ensures an even rise for your cakes, cupcakes, bars, and cookies. They’re lightweight, inexpensive, and last forever. My favorite brands are Nordic Ware and Fat Daddio’s. For cake pans I suggest starting with 6-inch and 8-inch sizes, as that is what most recipes are designed for. Baking sheets will depend on the size of your oven, but I recommend going as large as possible so your cookies have plenty of room to breathe. Cupcakes pans are standard for 1 dozen. 

			Offset Spatula

			An offset or angled spatula is a cake-maker’s best friend. You use this tool to spread buttercream evenly between the cake layers and to frost cupcakes. I recommend having two sizes, a 9-inch for small jobs and a 13-inch for large jobs. A straight-edge spatula is used to apply buttercream to the side of the cake. When selecting spatulas, make sure they have a nice heavy handle and feel good in your hand. 

			Cake Scrapers

			A cake scraper is a flat rectangular disk used to smooth the exterior of the cake. Some scrapers have patterned edges to create a unique stripe or scalloped design. I’ve learned through fellow cake artists that cake scrapers are a very personal tool. Some artists prefer acrylic while others prefer stainless steel. I have used both and recommend you do as well, however, I am team stainless steel all the way. The reason being, you can heat up a stainless-steel cake scraper with hot water, which creates the ultimate smooth buttercream finish. I recommend a 10-inch scraper so you’re not restricted by the height of your cake. You hold the scraper vertically at a 90-degree angle against the cake. Drag the

			Rotating Cake Stand 
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			Piping Tips

			
		

		
			
			
					Ateco 809

					Wilton 2A

					Wilton tips 1, 2, 3, 4, 5, 6, 7, 8, 9, and 10

			

			
			
					Ateco 829

					Ateco 843

					Wilton 1M

					Wilton 4B

					Wilton 2D

					Wilton 32

					Wilton 30

					Wilton 21

					Wilton 18

			

		

		
			
			
					Ateco 123

					Ateco 124K

					Ateco 125K

					Ateco 126K

					Wilton 124

					Wilton 123

					Wilton 104

					Wilton 102

			

			
			
					Wilton 366

					Wilton 352

					Wilton 70

					Wilton 68

					Wilton 349

			

		

		
			Piping Bags

			
			Palette Knives

			
			Food Coloring 

			
			
			
			Luster Dusts and Edible Gold 

			
			Paint Brushes

			
			Cold and Heat

			
		

		
			Sprinkles and Dragees

			
		

		
			Decorating Techniques

			
			
			The Painted Cookie

			
			
			
		

		
			
				[image: Photo of recipe above.]
			

		

		

		
			The Painted Cake
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			The Palette Knife Cake
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			The Sculpted Buttercream Flower Cake
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			The Piped Buttercream Flower Cake 

			
			
			
		

		
			
				[image: Photo of recipe above.]
			

		

		
			
		

		
			
				[image: Photo of recipe above.]
			

		

		
			
		

		

		
			The Textured Cake
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			The Pressed Flower Cake
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			Decorating with Buttercream

			
			
			Bright White Buttercream
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			Tinted Buttercream

			
			
			
			Toning Color 

			
			
			
		

		
			American Buttercream for Decorating and Piping

			
			
			
			
			
			
			The Perfect Pie Crust Pastry Dough
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			High-Altitude Baking

			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
			
				[image: Photo of recipe above.]
			

		

		
			
				[image: Photo of recipe above.]
			

		

		
			
		

		
			
		

		
			
			
		

	OEBPS/image/WS_page50.jpg





OEBPS/image/WS_page21.jpg





OEBPS/image/Funfetti_Cake-1.jpg





OEBPS/image/WS_page39.jpg





OEBPS/image/IMG_9875.jpg





OEBPS/image/WS_page22.jpg





OEBPS/image/Coffee_Break_Brownies-4.jpg





OEBPS/image/WS_page35.jpg





OEBPS/image/WS_page14.jpg





OEBPS/image/WS_page27.jpg





OEBPS/image/Buttercream_Flowers_3.jpg





OEBPS/image/WS_page48.jpg





OEBPS/image/WS_page31.jpg





OEBPS/image/Blackberry_Buttermilk_Pie-5.jpg





OEBPS/image/WS_page28.jpg





OEBPS/image/WS_page40.jpg





OEBPS/image/Decorating_with_Buttercream-1.jpg





OEBPS/image/9781423663614.jpg
Seasonal
Sweet Treats
Inspired
by the
Mountain
West

LINDSEY JOHNSON Ladyin the Wild West .
WITH CHASE REYNOLDS EWALD

£ = - J

N v






OEBPS/image/Be_the_Buffalo_Cake.jpg





OEBPS/image/WS_page36.jpg





OEBPS/image/0823-000046820005-Sylvie-Gil_cc.jpg





OEBPS/image/Nutella_Chocolate_Chip_Cookies-1.jpg





OEBPS/image/WS_page3.jpg
SUGAR

Seasonal
Sweet Treats
Inspired
by the
Mountain
West

LINDSEY JOHNSON Lady in the Wild West
WITH CHASE REYNOLDS EWALD

N 4
Gibbs Smith





OEBPS/image/WS_page32.jpg
-
S a
T ;





OEBPS/image/Orange_Cardamom_Carrot_Cake_Cupcakes-2.jpg





OEBPS/image/WS_page45.jpg





