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Introduction

By the time this book goes to print, Crave will have celebrated twenty years in business. We are incredibly proud to share this collection of recipes with you. Each of these recipes has undergone thousands of hours of testing, from initial flavour concepts to being freshly baked in our bakeries each day. This cookbook guarantees delicious outcomes for everyone—from the beginner to the experienced baker—no matter the occasion. Whether you’re celebrating a first birthday or a ninety-ninth, celebrating a new job, or making snacks for lunches, you can trust these recipes will turn out delicious baked treats every time.

We grew up on a farm in southern Alberta outside of High River, surrounded by a family of talented bakers, including our mom, grandmothers, and aunts. Baking from scratch was the only thing we knew (Oreos were a rare treat!), and these traditions were passed down to us over the years. As we ventured out to pursue our own paths—attending university and then entering the workforce—we continued to share our love of baking for others. Whether it was baking cookies for friends or offering to make birthday cakes for co-workers, we have always had a passion for making people happy through baking.

In 2003 we came up with the idea to start a home-based cookie business. We had a friend create our first logo and menu, then we rented a commercial kitchen and baked cookies for our cousins to give as Christmas gifts to their corporate clients. We delivered pale-blue cookie boxes across the city and received follow-up orders.

Then came decision time: should we open a bakery? We explored options, including renting a commercial kitchen or converting a home basement into a commercial kitchen to run a stall at a farmers’ market outside the city. We worked on a business plan to sell cookies and cupcakes, then found a store front in Kensington. With our own savings and a small loan from the bank, we set about converting what used to be an Internet café into a bakery. At every step, we worked with friends on the design and build, carefully selecting the perfect white paint to complement our buttercream frosting colours and create an inviting store experience for the customers we hoped would walk through our door.

In September 2004, we opened the doors of Crave! With a mix of fear and confidence, we proudly baked and shared our cupcakes and cookies with the people of Calgary. Neither of us had any formal baking training, but we knew how to work hard, get along with each other, and we had a true passion for sharing great baking. We baked our beloved family recipes, and people came; we baked every day, sold out, hired some friends to help, kept baking, and kept selling out. We baked everything from scratch, cracking every egg, unwrapping one-pound bricks of butter into KitchenAid mixers, baking cupcakes and cookies, icing our cupcakes, and putting them on display for customers to purchase. In our business plan, we set a goal to hire a pastry chef in five years—but we ended up hiring her in month five, and she still works with us today! (Thank you for sticking it out with us, Cynthia.) We were baking together, sharing our baking with so many people, and doing what we set out to do: bake cupcakes and cookies that tasted delicious. Humbly, we celebrated our wins, learned from our failures, and hired bakers and retail staff who shared our passion and love of from-scratch baking to meet the demand for Crave cupcakes. We knew we wanted Crave to have more than one location, and our growth plans started to unfold.

Together with many talented, smart, and hardworking individuals, we have grown Crave to six locations—four in Calgary, one in Edmonton, and one in Saskatoon—and we continue to set our sights on Canada-wide expansion. Since 2004, everything we have created and shared has been a labour of love. We continue to perfect our craft every day through our baking, and we have the honour of being part of people’s celebrations, both big and small. And now we are delighted to share our recipes with you.

We hope you enjoy baking and sharing these recipes as much as we do. Happy baking,
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Sisters and Crave Co-Founders
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Ingredient Staples
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Following are the key ingredients we keep stocked in our bakeries and personal kitchens. Stocking your baking cupboard with these items will make baking a breeze. Most of them can be found in your local grocery store, but if you cannot find an ingredient, the internet is always a good option.


	Butter: All our recipes call for salted butter. We know this is not typical of most professional kitchens; however, we have been using Foothills Creamery Butter (a local Calgary creamery) since we started and we continue to do so today. If you opt for unsalted butter, we recommend slightly increasing the salt in the recipe to maintain the desired flavour.


	Cocoa Powder: All our recipes use 22–24 percent Dutch-process cocoa powder.


	Chocolate:


	Chocolate chunks/chips: Our bakeries use Barry Callebaut chocolate chunks in dark, milk, and white. Buy the best chocolate you can find, but if you’re in a pinch, Chipits chocolate chips from the grocery store will work.


	Chopped Chocolate: Our salted-chocolate-chunk recipe calls for chunks and chopped chocolate. Our bakeries use Valrhona 66 percent dark-chocolate callets. These are chopped and then added to the cookie dough. Again, use the best chocolate you can find when a recipe calls for chopped chocolate.


	Coating: We use coating chocolate to dip and drizzle our cookies and cupcakes. Coating chocolate does not need to be tempered, making it easy to use for decorating.





	Cream Cheese: Always buy Philadelphia Cream Cheese in block form, not the spreadable kind.


	Dairy: Typically, our recipes that require milk use 2 percent unless stated otherwise. You can substitute with 1 percent milk, but not skim milk. For whipping cream, opt for 33 or 35 percent fat content. Sour cream should have a fat content of 14 percent, though 7 percent can be used as a substitution.


	Dairy Substitute: We use oat milk in place of dairy for our vegan cupcakes, cakes, and cookies. Feel free to use whichever non-dairy substitute you prefer.


	Eggs: All our recipes use large-sized eggs.


	Flour: Always use unbleached all-purpose flour.


	Gluten-Free Flour: We use Cup4Cup gluten-free flour.


	Gel Food Colouring: The contentious food colouring debate. We have tried a few times to remove food colouring from our buttercream and red velvet cake, but in the end, we always go back to using our original brand, Chefmaster. Feel free to omit food colouring whenever the recipe calls for it. However, if you choose to use it, we recommend using gel food colouring, as the liquid food colouring typically found in grocery stores will not give you the same intensity of colour.


	Fruit and Fruit Purées: We use fresh fruit when it is in season, then freeze any extra to use throughout the rest of the year. Our fruit-based buttercreams are crafted with real fruit purées. While this may not be readily available in grocery stores, you can substitute it by puréeing unsweetened frozen fruit.


	Oatmeal: Our go-to is large-flake oatmeal.


	Oil: Our bakeries use canola oil, but feel free to use any neutral oil you have on hand such as vegetable or safflower oil.


	Peanut Butter: Use smooth peanut butter, not natural.


	Sprinkles: In our bakeries we use all types of sprinkles. Technically, the small round-shaped sprinkles are called nonpareils, while the longer ones are referred to as jimmies. Typically, we use nonpareils for decorating and add jimmies into cake batter and cookie dough. However, sprinkles are interchangeable, so feel free to use what you have on hand or what you can purchase at the grocery store.


	Sugars: One of the main ingredients in our bakeries is sugar. Recipes in this book call for granulated sugar, which is the standard white sugar found in grocery stores. For brown sugar we use golden yellow sugar, and icing sugar is just what it is—icing sugar. For decorating purposes, we use coarse sugar, which adds an extra sparkle to cookies and cupcakes.


	Unsweetened Applesauce: We use this as an egg replacement in our vegan cakes and cupcakes.


	Non-dairy Butter: We use Becel Plant Butter. We tested several varieties of non-dairy butter, but this one worked best in the recipes.
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Essential Tools
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Stocking your kitchen with some of our favourite tools for baking at home will help enhance your baking experience and make it even more enjoyable. As we are a small local business, we always promote shopping locally whenever you can. The following tools can be purchased at your favourite local kitchen store, unless otherwise stated.


	Baking Cups: We always have on hand white and brown baking cups, which are essential for making cupcakes.


	Baking Pans: In our bakeries we use industrial uncoated pans. However, in our home kitchens we use Williams Sonoma Goldtouch pans and USA Pan aluminized steel pans. Both brands offer non-stick options, and they can be purchased from Williams Sonoma or Amazon. Below is a recommendation of the number and sizes of pans you will need to bake the recipes in the book.


	Two 8-inch round pans


	Two 8-inch square pans


	Two 12-cup cupcake tins


	One 9- × 13-inch pan


	Three 11- × 17-inch rimmed baking sheets


	Two 8- × 5-inch loaf pans








	Cake Decorating Supplies: For simple cake and cupcake decorating, here are some basic tools you will need.


	Pastry bags: Reusable 12-inch and 14-inch bags.


	Pastry tips: Start your collection with a 1M (large star) and 1A (large round) tip. As you get more comfortable with your piping skills, add different sized star and round tips.


	Couplers: It’s nice to have a few.


	Offset spatula: A 9-inch offset spatula is an essential tool; you will find yourself wanting a few as you begin to use them.


	Rotating
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