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Different
Ways Of Serving Cookies

 In this book I will show you
how to make and serve some unusual cookies and cakes for
entertaining your guests.
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You
Will Get Instructions And Recipes For The Following:

Coffee Cup Cookies

Mini Slices Of Cake In
Mini Cake Boxes

Cake Pops

Pies On Sticks

Macarons On Sticks

Mini Donuts On A
Stick

Cookies Threaded On
Sticks

Petit Fours On
Spoons
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Conversion
Tables
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Coffee Cup
Cookies

 These cute little
cookies balance on the edge of a coffee or tea cup.
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Vanilla
Cookies

Ingredients

375 ml flour
(sifted)

130 ml margarine

75 ml castor sugar

5 ml vanilla
extract

125 ml chocolate
(grated)

Method

Rub the margarine into
the flour.

Add the sugar, vanilla
extract and grated chocolate.

Mix well.

Roll the dough out on a
floured surface (not too thin as you want a chunky cookie that sits
easily on the edge of the coffee or tea cup).
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Cut the cookies out of
the dough using cookie cutters – use small cutters as you need a
dainty cookie to balance on the edge of a coffee cup or mug. I used
the cutters you see below.
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Cut a slit in the
cookie – from the edge to the middle (so that the cookie can fit on
the rim of the coffee cup. See example below.
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Place the cookies on a
greased baking sheet.

Bake at 180 degrees C
for 10 to 15 minutes.

Immediately remove the
cookies from the baking sheet and cool on a wire rack.



Decorate The
Cookies
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Vanilla Butter
Cream

Ingredients

125 ml shortening

125 ml butter

5 ml vanilla
extract

1000 ml icing
sugar

25 ml milk

Method

Cream the shortening
and butter until light and fluffy.

Add the vanilla
extract.

Mix well.

Gradually add the icing
sugar, one cup at a time.

Blend well on medium
speed.

Add the milk.

Beat until light and
fluffy.

Spoon the butter cream
into a piping bag with a star nozzle.

Pipe butter cream
patterns onto the cookie.
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Decorate the cookie
with edible sprinkles, glitter and flowers.

The cookies can now be
balanced on the edge of the mug / cup of coffee just before
serving.


Mini Cake
Slices In Mini Cake Boxes

 These cupcakes come in their
own cake boxes, so cute and so easy to eat!
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Make The Mini
Cake Boxes
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The diagram below will
make a cake slice shaped box. The dotted lines indicate where the
cardboard needs to be folded.
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Chocolate
Cake

Ingredients

250 ml boiling
water

125 ml oil

125 ml cocoa
powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

Method

Combine the boiling
water, oil and cocoa powder and blend well.

Leave to cool.

Sift the flour, salt
and baking powder together.

Beat the eggs and sugar
until creamy and thick.

Combine the egg
mixture, flour mixture and cocoa mixture together.

Beat well.

Add the vanilla extract
to the mixture.

Mix well.

Pour the batter into a
greased, square cake pan.

[image: tmp_25a00ad9937b40192705c983b4afe3e1_R2jYxv_html_m6c0a5a9b.png]

Bake at 180 degrees C
for 25 to 30 minutes.

Remove the cake from
the cake pan and allow the cake to cool on a wire rack.



Chocolate
Frosting

Ingredients

25 ml cocoa powder

25 ml hot milk

12,5 ml margarine

300 ml icing sugar

3 ml vanilla
extract

Method

Blend cocoa powder and
milk until smooth.

Beat in the
margarine.

Added icing sugar and
vanilla extract.

Beat until creamy.



Pink Rose
Frosting

Ingredients

25 g butter

5 ml rose water

250 ml icing sugar

20 ml milk

Few drops pink food
coloring

125 ml crushed dry
rose petals

Method

Beat the butter and
rose water together until creamy.

Add icing sugar until
well combined.

Add the milk.

Mix well.

Add a few drops of pink
coloring and mix well.

Stir in the crushed
rose petals.



Assemble The
Cakes In The Mini Cake Boxes

Cut the cake into
triangles – 60 mm X 80 mm X 80 mm.
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Place the triangle
pieces of cake into the cake slice boxes.
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Using the chocolate
frosting and the pink rose frosting frost the top of the cake as if
it were a large slice of cake.

Use edible cake
sprinkles, glitters and flowers to decorate the cake slice.
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Allow the cake box lid
to stay ajar so that the “slice of cake” peaks out of the box.


Cake
Pops

 Make these delicious round cakes on a stick, very
easy for your guests to hold and eat.

[image: tmp_25a00ad9937b40192705c983b4afe3e1_R2jYxv_html_44751504.png]

[image: tmp_25a00ad9937b40192705c983b4afe3e1_R2jYxv_html_2518f974.png]



Chocolate
Cake

Ingredients

250 ml boiling
water

125 ml oil

125 ml cocoa
powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

Method

Combine the boiling
water, oil and cocoa powder and blend well.

Leave to cool.

Sift the flour, salt
and baking powder together.

Beat the eggs and sugar
until creamy and thick.

Combine the egg
mixture, flour mixture and cocoa mixture together.

Beat well.

Add the vanilla extract
to the mixture.

Mix well.

Pour the batter into a
greased, square cake pan.

Bake at 180 degrees C
for 25 to 30 minutes.

Remove the cake from
the cake pan and allow the cake to cool on a wire rack.



Chocolate
Frosting

Ingredients

25 ml cocoa powder

25 ml hot milk

12,5 ml margarine

300 ml icing sugar

3 ml vanilla
extract

Method

Blend cocoa powder and
milk until smooth.

Beat in the
margarine.

Added icing sugar and
vanilla extract.

Beat until creamy.



Assemble The Cake
Pops

Ingredients

Lollipop sticks

Chocolate

Crushed nuts, cake
sprinkles and glitter

Colored piping
tubes

Method

When the chocolate cake
is cold, crumble the cake into fine crumbs.

Combine the chocolate
cake crumbs and enough of the chocolate frosting to form the
mixture into “dough” like substance (see image below).
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Add the frosting a
little bit at a time as making it too soft could cause the cake
pops to collapse on the stick.

Make the balls the size
of a large gumball.
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Place the cake pop
balls onto a baking sheet lined with parchment paper.

Freeze the baking sheet
full of cake balls for 30 minutes.

Melt the chocolate in
the top of a double boiler. Stir the chocolate until it is smooth
and totally melted. Be careful not to burn the chocolate or mess
water in the chocolate as this will ruin the chocolate.

Remove the cake balls
from the freezer.

Dip the lollipop stick
into a bit of melted chocolate and then push the chocolate coated
end of the stick into the cake pop (this will help the stick adhere
to the cake).

Dip each cake ball into
the melted chocolate and evenly coat the ball (see image
below).
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Stick the lollipop
stick into a Styrofoam block or a bowl of raw rice so that the cake
pop can stand upright while the chocolate sets.

Decorate the chocolate
cake pop with colored piping tubes, edible sprinkles, glitter
flowers.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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