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EAT YOUR ART OUT!


FOREWORD BY ROSE LEVY BERANBAUM

I first met Caitlin in 2004 when I visited her Miette Bakery production in Oakland. The purpose of the trip was to interview top bakeries for an article for Food Arts Magazine called “High Tide in the Bay Area Bakeries.” The concept was that, although San Francisco had led the way in artisanal bread baking, it had lagged behind in the area of pastry. Michael Batterberry, visionary publisher of Food Arts, perceived this as changing and assigned the article.

Meeting Caitlin turned out to be the highlight of the interviews. I had been given a set of questions to ask each baker. When I asked Caitlin where she and her partner, Meg, had gotten their training, to my astonishment Caitlin’s answer was that she had started with The Cake Bible (my book). Was it any wonder that she captured my attention? But beyond the compliment, and in addition to her solid organizational and technical skills, I was struck at once by Caitlin’s extraordinary creativity. The signature Miette cake, which she named the Tomboy, consists simply of three unadorned dark chocolate layers, filled and topped with a contrasting white buttercream, and decorated with just one small pink sugar rose in the center. Caitlin most generously gave me permission to include the recipe in my book Rose’s Heavenly Cakes and even sent me some of the pink sugar roses for photography. The art director loved the cake so much that she used the photo to span the end pages, and by enlarging it created an impressionistic dreamy appearance, contrasting spectacularly with the all-dark chocolate cake I had designed for the cover.

Over the years, as I watched Caitlin’s work evolve, I saw that generosity, creative genius, and integrity were the hallmarks of her personality and character, permeating everything she touched. With every project or visit, Caitlin continued to gain my respect, and ultimately a deep friendship evolved. It may sound like a small thing, but any baker will realize how much it meant to me that when I traveled to San Francisco to make my friend chef Daniel Patterson’s wedding cake, Caitlin loaned me a turntable from her bakery, and not just any turntable but the one that turned the most smoothly. She also drove all over the Bay Area amassing the equipment and special ingredients I deemed essential for my production.

The launch of my most recent book, Rose’s Heavenly Cakes, coincided with the opening of James Freeman’s (Caitlin’s husband) Blue Bottle roastery in Oakland. Caitlin came up with the inspiration to have a book party at the new roastery and invite bakers from the Bay Area to make their versions of recipes from the book. Caitlin and her baking partner, Leah, made artistic renderings of the Diebenkorn using my génoise, mini Mondrians using my white velvet cake, and a Josef Albers cake using layers of my carrot cake, quail egg cake, and red velvet cake, each covered with rolled fondant from The Cake Bible. People came from all over the Bay Area to taste the cakes, enjoy a special coffee drink created for the occasion, meet the bakers, and the author who never stopped meeting, greeting, signing books, and talking for a solid three hours.

I first met James Freeman at the Old Oakland Farmers’ Market when Caitlin and he had just started dating. I remember thinking that he had the same reverence for the quality of his coffee as Caitlin and I had for our baking. Given the grace, harmony, and focus of her life choices, is it any wonder that Blue Bottle coffee happens to be the best coffee I have ever tasted? Happily, Blue Bottle coffee and Caitlin’s wonderful pastries are now available in New York City as well as the Bay Area.

When Caitlin started to create recipes for SFMOMA inspired by designs from paintings she loved, I knew this would be the perfect expression of her talents as artist and baker. Three of Caitlin’s edible art desserts, featured in this book, that I find the most enchanting are the white velvet cake and chocolate ganache, consisting of cake squares and rectangles of different sizes and colors held together by thin lines of ganache—a perfect replica of Piet Mondrian’s Composition (No. III) Blanc-Jaune / Composition with Red, Yellow, and Blue; the pistachio and honey parfait with cardamom/white chocolate—a stunningly simple cube constructed from thin white chocolate squares, charmingly decorated with line drawings of bees, and containing a deliciously ethereal filling, inspired by Richard Avedon’s Ronald Fisher, beekeeper, Davis, California, May 9, 1981; and the adorable salted chocolate and vanilla bean ice cream sandwich—shaped to emulate the poodles in Katharina Fritsch’s Kind mit Pudeln (Child with Poodles).

I’m so proud and honored that Caitlin chose to use two of my cakes as the base for some of her creations. She asked permission, saying: “They are perfect as they are—I’d rather credit you than adapt and change them.” How like Caitlin not to change things just for the sake of “owning” them. To me that is the ultimate sign of creative integrity and shows such a strong sense of certainty and security in her vision. Beyond the visual beauty, and engagingly accurate renditions of the paintings that inspired them, Caitlin’s desserts are also uncompromisingly delicious. This book is unlike any other and a perfect reflection of the soul of Caitlin Williams Freeman. It is with great pleasure that I welcome this dear friend and fellow baker to the world of cookbook writing.
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INTRODUCTION


To find the Blue Bottle Café at the San Francisco Museum of Modern Art, you must first pay admission to the museum and then make your way up to the fifth floor. From the fifth floor galleries, a footbridge flanked by a shimmery and subtle Untitled mural by Rosana Castrillo Díaz on the right and a perfect view of the San Francisco city skyline on the left leads across to the Rooftop Garden. Ahead is a glass wall, beyond which you may see Louise Bourgeois’s The Nest, five huge entwined spiders that often dominate the indoor pavilion, or a large Alexander Calder sculpture hanging from the ceiling. As you approach the glass wall, automatic doors open and the smell of baking cake and coffee greets you as you enter. Lovely baristas are making drinks on a custom hand-built espresso machine and two talented bakers are making cookies, cakes, ice cream, and other treats inspired by the art that surrounds you.

Early in the morning, before the museum starts filling with activity, the Blue Bottle bakers weave past the sculptures and into our tiny little kitchen. We put on chef coats and head to our workstation, which is filled with as many artist monographs as recipe books. We take sketch breaks on the benches of the Rooftop Garden and we troop through the museum, notebooks in hand, wearing our flour-dusted work uniforms and looking for inspiration.

Blue Bottle Coffee is the company that my husband, James Freeman, started in 2002. A former professional clarinet player, he started roasting coffee at home and then founded a small company to roast beans and sell coffee drinks at Bay Area farmers’ markets. A few years and two cafés later, he was approached by the San Francisco Museum of Modern Art to operate a café inside their soon-to-open Rooftop Garden. I had just sold my businesses, Miette Pâtisserie and Miette Confiserie, and had started a small pastry department within Blue Bottle, making cookies and cakes for the cafés. I was enjoying a semiretired work schedule, baking unfussy desserts, and letting someone else worry about accounting, human resources, and other messy parts of owning your own business. As a cog in the wheel, baking and delivering all of the pastries myself, I was looking forward to a few relaxing months while I sorted out my professional career—a professional career which, at that point, was totally up in the air.

FOLLOWING MY SWEET TOOTH: HOW I BECAME AN ANTI-DENTIST

As a latchkey kid growing up in the 1980s in Ojai, a tiny Southern California town, I didn’t have any dreams of being a baker. There were no fancy cakes on display in bakery windows, no trips to France to set my young mind ablaze, no Food Network chefs to emulate. But I did have a sweet tooth. With a penchant for maple bar doughnuts, Duncan Hines frosting in a can, and Skittles, I saved my lunch money for after-school candy, begging the Twinkie from my best friend’s lunch to tide me over until school was out. My plan to follow in my grandfather’s footsteps and become a dentist may have been undone by my own sweet tooth. That, and I had an incredibly inspiring high school art teacher, Linda Taylor, in whose class I found a subject in which I excelled. When I unearthed my father’s 1970s-era Pentax Spotmatic camera with an embroidered leather strap, I had found my medium. Taking black-and-white photos of my Doc Marten–encased feet and chronicling the lives of my classmates for the yearbook, I started to see the world through the viewfinder on a camera.

After high school, I found the perfect home in the art department at University of California, Santa Cruz, the college I chose with some lingering idea of becoming a dentist when I grew up. Santa Cruz felt positively urban compared to Ojai, and there were so many cool and inspiring people that I wanted to be like. They were artists and punk rockers, and they were organizing their own art shows in coffeehouses and rock shows in stinky basements. Anything seemed possible, and finding the expression of my true being felt incredibly important. I took self-portraits and gauzy photos of the quiet neighborhoods around me. I majored in photography, even though I had no intention of being a professional photographer, and I spent a lot of time in self-reflection to learn what truly made me the happiest. (Bless my father for funding this time of my life!) It was during a school trip to SFMOMA, standing in front of the painting Display Cakes by Wayne Thiebaud, that I first felt the warm happiness I was searching for. We were at the museum to look at photography, but I strayed into the painting galleries and stumbled upon Display Cakes. Once I discovered it, I found myself sneaking off for illicit visits while my classmates ogled the old Walker Evans photos. Wanting more of that feeling, I applied for a job at Santa Cruz’s fanciest bakery, Kelly’s French Pastry, requesting the 5:30 a.m. counter shift to accommodate my school schedule. Nothing was available at their Santa Cruz shop, but I was offered a spot at their café twenty minutes south in a small town called Aptos. My pastry desperation was intense and I had a car, so I took it. I would wake at 4:30 a.m., work until noon, take classes until 5 p.m., and then spend the evening in the photo lab or at a concert in San Francisco. It turns out that this kind of hectic schedule was good training for starting a bakery. More on that later.

[image: a young woman]

After graduation, I made the natural migration north to San Francisco. It was 1997 and the dot-com boom was ramping up, so I bounced my way between various Internet jobs (anyone could get a job paying way more than we ever thought we’d make), trying once again to find something that would make me happy. Instead





LEARNING AS I GO: MY EDUCATION IN BUSINESS, CONSTRUCTION, AND PASTRY






TEN YEARS LATER: ART AND CAKE COLLIDE
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FINDING INSPIRATION: HOW WE TURN ART INTO DESSERT
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Recipes for Cakes, Cookies, Confections,
and Frozen Treats Based on Iconic Works of Art

CAITLIN FREEMAN
pastry chef for Blue Bottle Coffee Company
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