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			This book is enhanced by my collaboration with Woody Wolston.
We dedicate it to our wonderful bloggers, who have formed a baking community that brings us the world.
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			Foreword

			I was browsing in a bookstore the first time I encountered Rose Levy Beranbaum’s name on a big display of Christmas cookie books. Intrigued by the ecumenical cooking spirit of a Jewish woman writing about Christmas cookies, I picked it up. The very next weekend I had to bring three different kinds of cookies to a Christmas exchange. I picked Mahogany Buttercrunch Toffee, Cranberry-Chocolate Chippers, and Chocolate-Orange Paradise Bars. With all due modesty, I have to say that my cookies outshined the rest. When I tasted them, I knew I had just bought a book by a master, and every Rose recipe I’ve tried since then has confirmed this knowledge. There is simply nobody on earth who writes a better cookbook. There are at least four reasons why.

			First, Rose’s recipes are delicious. And they are delicious without fail. To my taste, her recipes are balanced (not too sweet, not too rich), nuanced (I’ve compared Rose’s recipes with others of the same kind, and invariably I find her versions have a little something extra that makes them superior), and reliable. The only failure I’ve ever had with a Rose recipe was my fault; I didn’t read the directions carefully. After e-mailing Rose a scathing review of the recipe, and receiving (to my amazement) a thoughtful reply within the hour, I eventually discovered my mistake and had to apologize to her. That recipe, the rosemary focaccia from The Bread Bible, has now become one of my favorites—and I now call it foolproof!

			And that brings me to reason number two. Rose is a teacher. She doesn’t just offer you great recipes; she also figuratively takes you by the hand and tells you how to be a better baker. Without Rose’s recipes as the impetus, I would never have bought a scale and learned how to think of flour and sugar in grams, instead of in cups. Immediately after this one change, my baking became better and more consistent. I also started understanding how the amount of protein in flour affects the final product and why eggs should sometimes be at room temperature. Most cookbook authors don’t tell you this (and you can make perfectly acceptable brownies without knowing). But once you know, you can move up to the next level, and closer to perfection.

			Writing “closer to perfection” makes me realize that Rose, without your even being aware of it, lifts your standards. My cooking motto (and my motto in other things in life too, to be brutally honest) was “good enough is good enough.” If one batch of cookies got a little burned, my husband could eat them. If a cake didn’t rise enough, I could dump more frosting on it. That’s no longer how I think, thanks to Rose. I check the recipe diligently to see where the oven racks go (something most recipes don’t even bother to tell you). I use my instant-read thermometer to determine the temperature of caramel. For that matter, I make caramel.

			And finally, Rose makes you believe that if you just follow her directions, there is nothing you can’t do. Nothing. When I set out to make every recipe in The Bread Bible, I knew, but tried to put out of my mind, that there were some recipes that would be beyond me. Baguettes and croissants, for example. That’s what bakeries exist for, so a normal person with a normal oven doesn’t have to make a foolhardy attempt that’s doomed to failure. But it turns out that a normal person can make baguettes and croissants, and can know that the joy of biting into a still-warm croissant that you’ve created yourself is even greater than the joy of eating a croissant, however delicious, that you brought home in a bag.

			The knowledge that nothing is outside the realm of possibility became even clearer when I, along with other “Heavenly Cake Bakers,” started working my way through Rose’s Heavenly Cakes. I made perfect buttercreams! Using a pastry bag and tube for the first time in my life, I made ladyfingers! And I made spun sugar!

			When I baked the last of the Heavenly Cakes, I’ll admit that I couldn’t see anything else that Rose could accomplish. She’d done three bibles, for heaven’s sake, along with a masterful cookie book. Heavenly Cakes won the IACP Book of the Year award. What could she do to top that?

			But I should have known that she had more tricks, and more recipes, up her sleeve. When I started to test some recipes for The Baking Bible, it became very clear that Rose was not resting on her baking laurels. Anyone leafing through this book has some wonderful treats in store. The Kouign Amann, for example: Sort of a combination of a sticky bun and a croissant, it just may be the most delicious thing you’ve ever eaten. And the Chocolate Pavarotti with Wicked Good Ganache. A ganache even better than Rose’s standard ganache, with the surprising, but inspired, addition of cayenne. And the wafer-thin, absolutely addictive Pepparkakor cookies!  (Start saving cardboard paper towel rolls now.) Although only a few savory recipes made the cut for this book, the ones that are included will become classics. My own personal favorite is the Pizza Rustica. If, like me, you look askance at the addition of sugar in a “pizza” crust, relax and trust. It’s not too much; it doesn’t taste weird; and it blends beautifully with the sage and thyme flavors in the crust. I can see this becoming part of a traditional holiday dinner, but it’s too good to be relegated to a once-a-year category.

			And, as they used to say on late-night TV, “There’s more!” Cookies, cheesecakes, tarts, cupcakes—there are so many wonderful recipes here, any of which could become your own signature creation and all of which, with the help of Rose, you can make perfectly, on your first try.

			—Marie Wolf

			Marie Wolf is a Minneapolis-based attorney whose friendship with Rose developed as she led a group of “Heavenly Cake Bakers” in baking, and blogging about, each and every recipe in Rose’s Heavenly Cakes. Her new group, the “Beta Bakers,” was indispensable in testing many of the recipes in The Baking Bible.
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			Introduction

			When I was in the process of writing my first cookbook on cake baking, my best friend, the late renowned food writer Burt Greene, suggested that I call it “The Baking Bible.” I didn’t think that was the most accurate description of the book, because the book was all about cakes, and so the title became The Cake Bible.

			After writing that book, I went on to write four more dessert cookbooks covering the entire baking spectrum: cookies, pies, tarts, pastry, bread, and revisiting cakes. But because I have the heart and soul of a baker, not to mention such a litany of perfected basic elements from which to draw, inspiration just keeps coming, from both my imagination and my travels. I thought I would stop after writing Rose’s Heavenly Cakes, which included all of my new cakes post–Cake Bible. But one day I realized that not only had I created many new cakes, I had also kept revisiting the other subjects and now had many more new recipes I wanted to offer.

			My plan was to call the book “Rose’s Heavenly Baking,” but Natalie Chapman, who was the publisher of Rose’s Heavenly Cakes and now oversees the cookbook division at Houghton Mifflin Harcourt, dubbed it The Baking Bible. It was destiny fulfilled.

			My collaborator, Woody Wolston, and I started retesting recipes, and in that process, even more recipes evolved. Because this was to be a “baking bible,” we wanted to include basic types of cakes, doughs, pastries, cookies, and a sampling of yeast breads. The bread chapter also became the logical place for my favorite preserves, which I’ve been longing to share for many years. 

			Because I did not want to duplicate what I had already published in my previous books, I chose to share only new recipes that I developed over the past few years and, in a few cases, some old favorites that I’ve recently revisited and improved upon. Still, in the end, the book became so large we decided to reserve a wedding cake chapter for another book.

			It was important, however, to include all the essential information on the hows and whys, which you’ll find at the start of each chapter, to help you learn along the way and make you a better baker:

			
			• Golden Rules, which are mantras to internalize. Make them habits in your baking to ensure consistent success.

			• Special Tips that save time, make the process more streamlined, and lead to better results.

			• And, in case things go wrong, Trouble-shooting to help you correct the problem and avoid it next time.

			
			Also, thanks to the power of the Internet, it is now possible to give still more information about ingredients on my blog (www.realbakingwithrose.com) for those who are fascinated by the science of baking and hunger for more details. 

			I feel really blessed to have this, my largest book in scope and the merging of all of my life’s baking focus so far, in the hands of a publisher, editor, and production team that has made the most of my efforts and produced this amazingly stunning and useful tome. I couldn’t have asked for more gifted and loving contributors than photographer Ben Fink and food stylist Caitlin Williams Freeman. It is my hope that you, my beloved readers and fellow bakers, will rejoice in the new ideas, concepts, and techniques; make these recipes part of your own repertoire; and send lots of feedback.

						
		
			 

		 

		

		
		Rose’s Golden Rules

		

		
		
		
			Detailed instructions are given as part of each recipe in the book, but to ensure full success, I am highlighting the essentials here. See each chapter introduction for more highlights for success specific to the cakes, pies and pastry, cookies, and yeast breads and pastries in this book.

			Designate equipment to use only for baking, especially items that are prone to retaining odors such as from garlic or onions from savory cooking. This equipment includes cutting boards, measuring spoons and cups, wooden spoons, and silicone or rubber spatulas. Many ingredients used in baking, such as butter and chocolate, also are highly prone to absorbing other aromas.

			Before beginning to bake, read the recipe through and note the ingredients you will need, special equipment, and plan aheads.

			Be sure to use the ingredients specified in the recipe. Different types of flour, sugar, butter, chocolate, and many other ingredients produce different results in baked goods. Also, if at all possible, make the recipe the way it is indicated. Don’t substitute ingredients before making it at least once to see the way it’s supposed to come out. When preparing ingredients ahead, cover them with plastic wrap so that they don’t dry out or evaporate.

			Flour Be sure to use the flour specified in the recipe. If measuring flour rather than weighing it, avoid tapping or shaking the cup. This would pack in too much flour. 

			Butter Use a high quality unsalted butter with standard fat content unless high butterfat is called for in the recipe, or when making clarified butter. Unsalted butter is preferable to make it easier to control the amount of salt added and for its fresher flavor. I recommend high quality butter such as Organic Valley cultured, Hotel Bar, or Land O’Lakes.

			When a recipe calls for softened butter (65° to 75°F/19° to 23°C), it means the butter should still feel cool but be easy to press down. This usually takes about 30 minutes at room temperature, but slicing it into smaller pieces speeds up the process.

			Eggs Use USDA grade AA or A large eggs and weigh or measure the volume. I recommend pasteurized eggs in the shell, such as Safest Choice, especially for buttercreams. 

			The correct amount of whole eggs, egg yolks, or egg whites is essential to the volume and texture of any baked good. The weight of the eggs and thickness of the shell can vary a great deal, even within a given weight class, as can the ratio of egg white to egg yolk. To achieve the ideal results, it is advisable to weigh or measure the whole eggs, egg yolks, and egg whites. Values for recipes in this book are given for weight and volume, so it’s fine to use any size eggs if you weigh or measure them.

			Bring eggs to room temperature by placing the eggs, still in their unbroken shells, in hot water for 5 minutes.

			To break eggs the most evenly without shattering the shell, set a paper towel on the countertop to absorb any white that may spill out and rap the side of the egg sharply on top of the towel. The egg will break more neatly than if rapped against the edge of a bowl.

			When separating eggs, especially for beating egg whites, pour each white into a smaller bowl before adding it to the larger amount of whites. If even a trace of yolk or grease gets into the white, it will be impossible to beat stiffly.

			When beating egg whites, add ⅛ teaspoon of cream of tartar per egg white (¼ teaspoon for egg whites from eggs pasteurized in the shell). This magic formula stabilizes the egg whites so that you can achieve maximum volume without ever drying them out and deflating them by overbeating. Do not add more than this recommended amount; it will destabilize the egg whites. Use beaten egg whites as soon as possible after beating or they will start to stiffen and break down when folded into another mixture.

			Baking Powder Use fresh baking powder. Check the expiration date, and if you are in a humid environment, replace the baking powder sooner. Both baking powder and baking soda are highly hygroscopic (readily absorb water) and are best measured rather than weighed, because the weight will vary.

			Salt Use fine sea salt because it is easier to measure, dissolves quickly, and is not iodized. Iodized salt can give an unpleasant taste to baked goods. 

			Chocolate Use the cacao content specified in the recipe. If the percentage is not indicated on the label, you can evaluate it by taste comparison. There is a vast range of the percentage of cacao versus sugar contained in what is usually labeled dark or bittersweet chocolate, which is why I’ve listed the percentages for each recipe.

			When heating sugar syrups and caramel, be sure that the burner heat is no higher than medium-low as the mixture approaches the desired finished temperature. This helps to prevent the temperature of the syrup from rising after it is removed from the heat.

			Weigh or measure ingredients carefully to achieve consistent flavor and texture. Weighing is faster and easier, but measuring will produce just as good a product, providing you measure carefully. Dry ingredients such as flour and sugar should be measured in solid measuring cups, that is, ones with unbroken rims. When measuring flour, spooning the flour into the cup before leveling off the excess with a metal spatula or knife will result in a greater weight of flour than sifting it into the cup. Both methods are used in this book; use the method indicated in the recipe. I chose the method that gives the volume that will coordinate closest with the weight.

			When measuring liquids such as water, milk, sticky syrups, and juices, use a cup with a spout designed for measuring liquids and read the volume at eye level from the bottom of the meniscus (the curved upper surface of the liquid). Be sure to set the cup on a solid surface at eye level, not in your hand, which won’t be as level a surface.

			When mixing ingredients in a stand mixer, start the mixer on low and then gradually increase the speed to prevent the mixture from flying out of the bowl. You can also use the mixer’s pouring shield or splash guard or cover the top of the mixer bowl with plastic wrap until the dry ingredients are moistened.

			If you are using a handheld electric mixer, use a higher speed than specified for the stand mixer and a longer beating time. With both methods, it’s important to scrape down the sides of the bowl several times during mixing to ensure that the batter on the sides gets mixed in evenly. Be sure to reach to the bottom of the bowl, especially when using the stand mixer (see BeaterBlade).

			Always bake on the rack indicated in the recipe to ensure that the baked item will rise properly and for even baking and browning.
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			The cakes in this chapter range from easy and informal, such as the Blueberry Buckle, to the more elaborate, such as The Polish Princess. The recipes encompass the primary categories of cakes: butter and oil cakes, cupcakes, sponge cakes, and cheesecakes.

			The butter cakes are those that are made with butter in its solid form as opposed to cakes made with melted or clarified butter, such as a génoise, which is included with the sponge cakes. Most butter and oil cakes rely on chemical leavening (baking powder and/or baking soda) for their soft, velvety texture, whereas many sponge-type cakes, such as génoise and biscuit, are typically leavened with beaten whole eggs and/or egg whites. This chapter includes many exciting new cake creations—ones I discovered, such as the eggless molasses cakes, and others I imagined, such as The Renée Fleming Golden Chiffon. Flavorful, moist, and tender, yet substantial and satisfying, the happy surprise is that some of these cakes are simple to make. Several of them take their shape from the fluted designs of the pans, and are so moist and delicious they need no further adornment or frosting. Of course there are some fabulous new buttercreams and ganaches, such as the Caramel Buttercream, the Custom Rose Blend Milk Chocolate Ganache, and the Wicked Good Ganache. The frostings and many of the cakes can also be mixed and matched according to your personal preference.

			I am also really thrilled to offer some amazing new cheesecakes. The Mango Bango has become the one I choose to make the most often. The Fourth of July Cheesecake is a delicious combination of red, white, and blue. And the diminutive, savory Stilton Baby Blue Cheesecakes are astonishingly luscious.

			



Blueberry Buckle

Cran-Raspberry Upside-Down Cake

Cream Cheese Butter Cake

Blueberry Crumb Party Coffee Cake

English Dried Fruit Cake 

Honey Cake for a Sweet New Year

White Christmas Peppermint Cake

The Red Velvet Rose

Pink Pearl Lady Cake 

Marble in Reverse with Custom Rose Blend Ganache Glaze

The Chocolate FloRo Elegance with Caramel Buttercream

Chocolate Pavarotti with Wicked Good Ganache

Double Damage Oblivion

White Chocolate Cupcakes with Raspberry Mousseline

Coconut Cupcakes with Milk Chocolate Ganache 

Coffee Crumb Cake Muffins

Molasses Crumb Cakelets

The Renée Fleming Golden Chiffon 

Banana Split Chiffon Cake

Lemon Icebox Cake

Light Sponge Cake (Biscuit) 

Prune Preserves and Caramel Cream Cake Roll

Lemon Posset Shortcakes

Strawberry Shortcake Génoise 

The Polish Princess

Heavenly Chocolate Mousse Cake

Chocolate Cuddle Cake

ChocolaTea Cake

Mango Bango Cheesecake

Fourth of July Cheesecake

Lemon Almond Cheesecake

Marble White and Dark Chocolate Cheesecake

Stilton Baby Blue Cheesecakes

			
	
			 
		
			The Special Two-Stage Mixing Technique for Butter Cakes

			I adapted this method of mixing butter cakes, long used in commercial kitchens, decades ago for The Cake Bible and have been using it ever since. I find it to be faster, easier, and better—the crumb finer and more velvety. In fact, many bakers have told me that they have converted to this method of mixing for all their butter layer cakes, even other people’s recipes.

			The one stipulation is that the butter needs to be no colder than 65°F/19°C and no warmer than 75°F/ 23°C. The eggs should also be at room temperature.

			The main goal of mixing ingredients together to make a batter is to incorporate them evenly and smoothly so that they will work together to give the finished cake the correct texture. During the mixing process, the batter increases in volume, becoming airy and, because it is less dense, lighter in color. Most butter cake recipes begin by sifting or whisking the dry ingredients in one bowl, while creaming the butter and sugar in another. The dry ingredients are then added after all of the wet ingredients have been combined. I’ve reversed this process so that the butter and part of the liquid are added to the dry ingredients first, and then the rest of the wet ingredients are added subsequently.

			The first advantage of this mixing method is that all of the dry ingredients (the flour, sugar, leavening, and salt) are added together at the beginning so it is possible to disperse them evenly with the beater instead of needing to sift them together. Sifting does not uniformly disperse dry ingredients unless repeated many times, so using the mixer instead is a great time and energy saver.

			But the more important reason to use this method is that it produces cakes with a finer and more tender crumb. This is because, at the beginning of mixing, the butter is added to the flour together with a minimum amount of the cake’s liquid (just enough to disperse the butter). The butter coats some of the gluten-forming proteins in the flour, preventing excessive gluten formation. This gives the batter a larger window of mixing without risk of becoming tough.

			Storing Cakes

			Room temperature means around 70°F/21°C. Times will vary depending on the temperature of the room or the refrigerator or freezer. Store unfrosted butter or oil cakes for 1 to 2 days at room temperature, 3 to 5 days refrigerated, or 3 months frozen. Butter cakes should be brought to room temperature before serving. Once a cake has been cut, place a piece of plastic wrap against each side of the open cuts to keep them from drying. Cakes stay freshest if also covered with a cake dome. Store unfrosted cupcakes for 1 day at room temperature, 3 days refrigerated, or 2 months frozen. Store butter or sponge cakes that have been brushed with syrup for 3 days at room temperature, 5 days to 1 week refrigerated, or 3 months frozen. Cheesecakes will keep, refrigerated, for 5 days to 1 week.

			Store cakes frosted with buttercream for 1 day at room temperature, 1 week refrigerated, or 8 months frozen. You can also store the buttercream in an airtight container for the same length of time. Beat the buttercream before using. If it is cold, be sure to let it reach room temperature first to prevent its curdling.

			Store cakes frosted with ganache for 3 days at room temperature, 2 weeks refrigerated, or 6 months frozen. You can also store the ganache in an airtight glass or plastic container for the same length of time. If frozen, remove it to the refrigerator overnight. Allow it to sit at room temperature for several hours to soften before using. (See note on ganache.)

			
			 

			Some Special Tips

			
				Butter cakes in layer cake pans bake most evenly when encircled with cake strips. The strips serve to slow down the baking at the perimeter of the pan so that the batter rises at the same rate as in the center, preventing a peaked surface. When preparing it for filling and baking, turn the pan upside down and gently stretch the silicone strip to fit around the sides.

				The bottom of layer cake pans should be lined with parchment to ensure the complete release of the cake, especially for chocolate cakes. (It is not necessary for non-chocolate cakes if using nonstick pans.) Coat the bottom of the pan with solid shortening to affix the parchment round. Coat the entire inside of the pan with baking spray with flour or with solid shortening and flour, tapping out any excess.

				I prefer the brand Baker’s Joy for baking spray with flour because it is odorless, tasteless, and prevents sticking most effectively.

				When filling a fluted tube pan, spoon about one-third of the batter into the pan and press it back and forth with the back of a spoon. This will ensure that the batter goes into all of the crevices. Then pour in the rest of the batter.

				All mixtures that are beaten will vary in volume depending on how much air is beaten into them. Professional bakers assess this by color and by how much 1 cup of the mixture weighs. With cake batter made in the smaller quantities required by home bakers, the difference is not significant, but with buttercream, the volume will vary depending on the temperature and how long it is beaten. For this reason, the volume given for buttercream recipes is approximate.

				When frosting cake layers, it is best to place each layer bottom side up to avoid crumbs in the frosting. It is easiest to start with a very small amount of frosting to create a crumb coating before applying the rest.

			

			Troubleshooting Butter and Oil Cakes 

			Problem: The cake has a cracked or peaked surface or large tunnels.		

			Solution: The oven is too hot, or the batter is overmixed, or there is too much leavening, or a cake strip was not used. Bake at a lower temperature, do not overmix, use less leavening, or use a cake strip.

			Problem: The cake has a coarse grain and sunken center.	

			Solution: The oven is too cold, or the batter is undermixed, or there is too much leavening. Increase the oven temperature, mix the batter until well combined, or use less leavening.

			Problem: The cake has poor volume, and compact structure.	

			Solution: There is an inadequate amount of baking powder or baking soda, or the baking powder is old, or the butter and/or eggs are too cold. Increase the amount of leavener or replace old baking powder. Use room temperature butter and/or eggs.

			Problem: The cake is dry, and the crust is tough.	

			Solution: The cake is overbaked, or the pan is too big. Decrease the baking time, or use the correct size pan.

			Problem: The bottom of the cake is burned and the batter is undercooked.		

			Solution: There is inadequate air circulation in the oven. Place cake pans no closer than 1 inch from the walls of the oven and each other.

			Problem: There is a denser, darker, clearly demarcated layer of cake at the bottom.	

			Solution: The butter is too cold or mixing is insufficient. Use room temperature butter; mix until thoroughly combined.

			Troubleshooting Sponge Cakes

			Problem: The cake doesn’t rise enough.

			Solution: Beat for the amount of time specified in the recipe and work quickly but gently when incorporating the flour so that the batter does not deflate after aerating. When a meringue is used, be sure to beat it to stiff peaks as indicated in the recipe. Do not open the oven door until after the minimum baking time. 

			Problem: The meringue does not beat to stiff peaks.

			Solution: Make sure the bowl and beater are totally grease free. Use the correct amount of cream of tartar in proportion to the volume or weight of the egg whites.

			Problem: The cake is not moist enough and the syrup is not evenly distributed.

			Solution: Use the amount of syrup indicated in the recipe, and apply the syrup to the cake a minimum of 1 day ahead of serving.

			
		 

			 

		
		 

		

		
		 

		Golden Rules of Cake Baking

		

		
		
			Weigh or measure ingredients carefully for consistent flavor and texture.

			Use the ingredients specified in the recipe. For more details, see the Ingredients chapter.

			Flour Be sure to use the flour specified in the recipe. Where both cake flour and all-purpose flour work, it is indicated in the recipe. If cake flour is specified and you have only bleached all-purpose flour, you will need to use the suggested amount of potato starch or cornstarch in place of some of the all-purpose flour (see Ingredient Equivalences and Substitutions). 

			In most layer cakes, unbleached flour will result in a sunken center. However, if you are using a tube pan, this is not a problem. Because unbleached flour is slightly higher in protein, the crust will be darker.

			Butter Use a high-quality unsalted butter with standard fat content unless high butterfat is called for in the recipe or when making clarified butter. Most of the cakes in this book require standard AA grade unsalted butter. When butter is used in its solid form, it is essential for the butter to be cool room temperature (65° to 75°F/ 19° to 23°C). 

			Eggs Use USDA grade AA or A large eggs and weigh or measure the volume. I recommend pasteurized eggs in the shell, such as Safest Choice, especially for buttercreams.

			The weight of the eggs and thickness of the shell can vary a great deal, even within a given weight class, as can the ratio of egg white to egg yolk. The correct amount of whole eggs, egg yolks, or egg whites is essential to the volume and texture of a cake. For this reason, it is advisable to weigh or measure the whole eggs, egg yolks, and egg whites.

			When beating egg whites, use ⅛ teaspoon of cream of tartar per egg white (¼ teaspoon for egg whites from eggs pasteurized in the shell) to stabilize the meringue.

			Sugar Use superfine sugar for the finest texture. (You can make it by processing fine granulated sugar in the food processor for a few minutes.)

			Baking Powder Use fresh baking powder—check the expiration date, and if you are in a humid environment, replace the baking powder sooner.

			Salt Use fine sea salt (avoid iodized salt).

			Chocolate Use the cacao content specified in the recipe. If the percentage is not indicated on the label, you can evaluate it by taste comparison. If you use chocolate that is higher in chocolate components (cocoa solids and cocoa butter) and lower in sugar than what is called for, a cake will have a heavier texture and a bitter taste and a buttercream or ganache will have a stiffer texture, because in effect you are adding more chocolate and less sugar to the recipe.

			Begin mixing on low speed to keep the ingredients from jumping out of the bowl, and then gradually increase the speed, as indicated in the recipe. You can also use the mixer’s pouring shield or splash guard, or cover the top of the mixer bowl with plastic wrap, until the dry ingredients are moistened. If you are using a handheld electric mixer, use a deep bowl to avoid spattering, and use a higher speed than specified for the stand mixer and a longer beating time. (Beat for 2 minutes after the dry ingredients are moistened and then 45 seconds after each addition of the egg mixture.) With both methods, it’s important to stop the mixer and scrape down the sides of the bowl to ensure that the batter on the sides gets mixed in evenly. Be sure to reach to the bottom of the bowl, especially when using the stand mixer (see BeaterBlade).

			Use the correct size pans. Choose round or square cake pans with straight, not sloped, sides because the sloped-sided pans have a smaller volume. If in doubt, never fill a pan more than two-thirds full unless indicated in the recipe. (Avoid adding more batter, because it could overflow and cause the cake to collapse.) The correct amount of batter for a specified pan size will affect the texture of the cake. An exception to this is a cake baked in a tube pan, which can come up to about 1 inch from the top of the pan.

			Shiny, heavy aluminum pans conduct the heat best without overbrowning the crust. If using dark pans, lower the oven temperature by 25°F/15°C.

			Prepare the pan before mixing the batter. Fluted tube pans should be sprayed with baking spray with flour (use a pastry brush if necessary to brush away any excess and to ensure that it goes into all of the grooves) or coated with solid vegetable shortening and flour, preferably Wondra (briskly tap the pan on the palm of your hand to distribute the flour evenly and then invert the pan and tap it lightly on the counter to get rid of any excess flour).

			Transfer batter to the pan immediately after mixing. Batters, whether leavened with egg whites or chemicals such as baking powder or baking soda, will lose their leavening power if not transferred to pans soon after mixing. Batters leavened only with egg must be baked as soon as possible, but chemically leavened batters can be held in the pan, refrigerated, for up to an hour if oven space does not allow baking all of the batter at once. Chilling may increase the baking time by about 5 minutes.

			Preheat the oven for 20 to 30 minutes before baking. If using a baking stone in the oven, preheat for 45 minutes. Use the correct oven temperature. If using a convection setting, lower the heat by 25°F/15°C. (This is not usually necessary for countertop ovens.)

			Bake as close to the center of the oven as possible, and allow for proper air circulation. Cake pans should be no closer than 1 inch from the walls of the oven and each other. If you have an oven with sufficient internal height, the racks can be set just below and just above the middle position and the pans staggered so that the one on the upper rack is not directly on top of the one on the rack below. To assure a level top and even front to back baking, unless the oven has a turntable, it is advisable to turn the cake halfway around, quickly and gently, after two-thirds of the estimated baking time. Sponge cakes, however, must be baked undisturbed, without opening the oven door, until toward the very end of baking. 

			Avoid underbaking or overbaking the cake. It may spring back before it is fully baked. Use a wire cake tester, toothpick, or wooden skewer, as indicated in the recipe. (An instant-read thermometer should read 190° to 205°F/88° to 96°C.) If a cake tester comes out with crumbs, the cake will sink a little on cooling. 

			Cool cakes completely on wire racks and store airtight. Choose cooling racks with fine wire mesh and spray them with nonstick cooking spray to prevent the cake layers from sticking to them.

			Layer cakes usually should be cooled in the pan set on a rack for 10 minutes before unmolding. Invert the cake onto a wire rack that has been lightly coated with nonstick cooking spray and then reinvert it onto a second lightly coated wire rack. This prevents splitting if the top is slightly domed and ensures maintaining maximum height of the cake layer.

			Sponge-type cakes baked in layer cake pans need to be unmolded immediately after baking. Sponge-type cakes baked in tube pans, such as chiffons and angel food cakes, need to be suspended upside down and away from drafts until completely cool.

			Except when baking the cake in a fluted tube pan, always run a small metal spatula between the sides of the pan and the cake, pressing the spatula against the pan, to ensure complete release of the cake’s sides with crumb intact.

			Let cakes cool until they are no longer warm to the touch before storing or frosting. Any residual heat will make them soggy or melt the frosting.
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			Blueberry Buckle

			

	
		 
	
			 

			
			 BUTTER AND OIL CAKES

			

		
			Blueberry Buckle

			
			
			[image: border]
			Serves 8 to 12

			


			
			Oven Temperature  375°F/190°C 

			Baking Time  30 to 40 minutes

			A buckle is like a fruit crisp but with cake batter instead of crumb topping. It is a quick, easy, and delicious summer dessert—or even a breakfast—and can be made with any seasonal berries or fruit (see Variation). The light, soft cake and blueberry filling are easy to serve by simply spooning them into bowls.

			Special Equipment One 9½ inch deep dish pie plate (preferably Pyrex), or a 7 to 9 cup casserole dish, or an 8 by 2 inch square cake pan, no preparation needed

			Blueberry Filling

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							lemon zest, finely grated

						
							
							2 teaspoons, loosely packed

						
							
							.

						
							
							4 grams

						
					

					
							
							lemon juice, freshly squeezed

						
							
							2 tablespoons (30 ml)

						
							
							1.1 ounces

						
							
							32 grams

						
					

					
							
							superfine sugar

						
							
							½ cup

						
							
							3.5 ounces

						
							
							100 grams

						
					

					
							
							cornstarch

						
							
							4 teaspoons

						
							
							.

						
							
							12 grams

						
					

					
							
							fine sea salt

						
							
							a pinch

						
							
							.

						
							
							.

						
					

					
							
							fresh blueberries 

						
							
							4 cups

						
							
							20 ounces

						
							
							567 grams

						
					

				
			

			Preheat the Oven Thirty minutes or longer before baking, set oven racks at the middle and lowest levels. Preheat the oven to 375°F/190°C. Place a sheet of heavy-duty aluminum foil on the lower rack to catch any bubbling juices.

			Make the Blueberry Filling In the pie plate, stir together the lemon zest, lemon juice, sugar, cornstarch, and salt. Add the blueberries and toss to coat them.

			
			Batter Topping

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							2 large egg yolks, at room temperature

						
							
							2 tablespoons plus 1 teaspoon (35 ml)

						
							
							1.3 ounces

						
							
							37 grams

						
					

					
							
							sour cream

						
							
							⅓ cup, divided

						
							
							2.9 ounces

						
							
							81 grams

						
					

					
							
							pure vanilla extract

						
							
							¾ teaspoon (3.7 ml)

						
							
							.

						
							
							.

						
					

					
							
							bleached cake flour (or bleached all-purpose flour)

						
							
							1 cup (or ¾ cup plus 2 tablespoons), sifted into the cup and leveled off

						
							
							3.5 ounces

						
							
							100 grams

						
					

					
							
							superfine sugar

						
							
							½ cup 

						
							
							3.5 ounces

						
							
							100 grams

						
					

					
							
							baking powder

						
							
							¼ teaspoon

						
							
							.

						
							
							1.1 grams

						
					

					
							
							baking soda

						
							
							¼ teaspoon

						
							
							.

						
							
							1.4 grams

						
					

					
							
							fine sea salt

						
							
							¼ teaspoon

						
							
							.

						
							
							1.5 grams

						
					

					
							
							unsalted butter (65° to 75°F/19° to 23°C)

						
							
							6 tablespoons (¾ stick)

						
							
							3 ounces

						
							
							85 grams

						
					

				
			

			Mix the Liquid Ingredients In a medium bowl, whisk the egg yolks, 1 tablespoon of the sour cream, and the vanilla just until lightly combined.

			Make the Batter Topping In the bowl of a stand mixer fitted with the flat beater, mix the flour, sugar, baking powder, baking soda, and salt on low speed for 30 seconds. Add the butter and remaining sour cream. Mix on low speed until the dry ingredients are moistened. Raise the speed to medium and beat for 1½ minutes. Scrape down the sides of the bowl. Starting on medium-low speed, gradually add the egg mixture in two parts, beating on medium speed for 30 seconds after each addition to incorporate the ingredients and strengthen the structure. Scrape down the sides of the bowl.

			Using a silicone spatula, drop the batter onto the blueberries, leaving a 1 inch border between the batter and the sides of the pie plate and a 2 inch space in the middle.  

			Bake the Cake Bake for 30 to 40 minutes, or until a wire cake tester inserted into the center (just into the cake) comes out clean and the cake springs back when pressed lightly in the center. After 30 minutes, if the top of the cake is browning too much, cover it loosely with aluminum foil that has been lightly coated with nonstick cooking spray.

			Cool the Cake Let the cake cool in the pie plate on a wire rack until barely warm or room temperature. The flavors blend best when no longer hot.

			Store Airtight: room temperature, 2 days; refrigerated, 3 days; frozen, 3 months. 

			Variation: Black and Blueberry Spoon Cake

			Replace half of the blueberries with an equal weight (10 ounces/283 grams) or 2½ cups of  blackberries, plus an additional 1 tablespoon of sugar. Decrease the cornstarch to 1 teaspoon. 
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			Cran-Raspberry Upside-Down Cake

			

		
		 

		Cran-Raspberry Upside-Down Cake
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			Serves 8 to 10

			

			
			Oven Temperature  350°F/175°C

			Baking Time  35 to 45 minutes

			I think of cranberries as the sour cherries of winter. The arpeggio of contrasting elements in this cake provides compelling flavor and texture. The sweet, tender butter cake and the tangy, tart crunch of the cranberries, mellowed by the raspberry preserves, are drawn into harmony by the billowy, creamy raspberry meringue. For a marvelous springtime version, make the rhubarb topping and strawberry meringue given in the Variation. Or, for a richer, more luxurious topping, make the strawberry whipped cream; if serving with the cran-raspberry cake, make a raspberry whipped cream by replacing the strawberry preserves in that recipe with seedless raspberry preserves.

			Special Equipment One 9½ inch tarte tatin pan or 9 by 2 inch round cake pan, encircled with a cake strip  |  A baking stone or baking sheet

			Cranberry Topping

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							unsalted butter

						
							
							4 tablespoons (½ stick), divided

						
							
							2 ounces

						
							
							57 grams

						
					

					
							
							granulated sugar

						
							
							½ cup

						
							
							3.5 ounces

						
							
							100 grams

						
					

					
							
							lemon zest, finely grated

						
							
							1 teaspoon, loosely packed

						
							
							.

						
							
							2 grams

						
					

					
							
							lemon juice, freshly squeezed

						
							
							2 teaspoons (10 ml)

						
							
							.

						
							
							10 grams

						
					

					
							
							fine sea salt

						
							
							a pinch

						
							
							.

						
							
							.

						
					

					
							
							fresh or frozen cranberries (if frozen, unthawed)

						
							
							2 cups

						
							
							7 ounces

						
							
							200 grams

						
					

				
			

			Preheat the Oven Forty-five minutes or longer before baking, set an oven rack in the lower third of the oven and place the baking stone or baking sheet on it. Preheat the oven to 350°F/175°C.

			Make the Cranberry Topping In a small saucepan, over medium-low heat, melt the butter. Use about 1 tablespoon to prepare the pan: Brush a thin coat onto the bottom and sides of the pan, top with a parchment round, and brush the parchment with another coat of the melted butter. 

			Into the remaining butter, stir the sugar, lemon zest, lemon juice, and salt. Bring the mixture to a boil, stirring constantly with a light-colored silicone spatula. Stop stirring, but leave the spatula in place to judge the color, and simmer for about 3 minutes, or until bubbling thickly and light amber in color. (An instant-read thermometer should read 330° to 335°F/166° to 168°C.) Pour the mixture into the prepared pan, tilting to coat evenly. Strew the cranberries on top in an even layer.

			Batter

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							1 large egg, at room temperature

						
							
							3 tablespoons plus ½ teaspoon (47 ml)

						
							
							1.8 ounces

						
							
							50 grams

						
					

					
							
							1 large egg yolk, at room temperature

						
							
							1 tablespoon plus ½ teaspoon (17 ml)

						
							
							0.7 ounce

						
							
							19 grams

						
					

					
							
							sour cream

						
							
							½ cup, divided

						
							
							4.3 ounces

						
							
							121 grams

						
					

					
							
							pure vanilla extract

						
							
							1¼ teaspoons (6 ml)

						
							
							.

						
							
							.

						
					

					
							
							bleached all-purpose flour

						
							
							1⅓ cups (sifted into the cup and leveled off)

						
							
							5.3 ounces

						
							
							150 grams

						
					

					
							
							superfine sugar

						
							
							¾ cup

						
							
							5.3 ounces

						
							
							150 grams

						
					

					
							
							baking powder

						
							
							¼ teaspoon

						
							
							.

						
							
							1.1 grams

						
					

					
							
							baking soda

						
							
							¼ teaspoon

						
							
							.

						
							
							1.4 grams

						
					

					
							
							fine sea salt

						
							
							¼ teaspoon

						
							
							.

						
							
							1.5 grams

						
					

					
							
							unsalted butter (65° to 75°F/19° to 23°C)

						
							
							9 tablespoons (1 stick plus 1 tablespoon)

						
							
							4.5 ounces

						
							
							128 grams

						
					

				
			

			Mix the Liquid Ingredients In a medium bowl, whisk the whole egg and egg yolk, 2 tablespoons/1.1 ounces/30 grams of the sour cream, and the vanilla just until lightly combined.

			Make the Batter In the bowl of a stand mixer fitted with the flat beater, mix the flour, sugar, baking powder, baking soda, and salt on low speed for 30 seconds. Add the butter and the remaining sour cream. Mix on low speed until the dry ingredients are moistened. Raise the speed to medium and beat for 1½ minutes. Scrape down the sides of the bowl. 

			Starting on medium-low speed, gradually add the egg mixture to the batter in two parts, beating on medium speed for 30 seconds after each addition to incorporate the ingredients and strengthen the structure. Scrape down the sides of the bowl. Using a silicone spatula, scrape the batter on top of the cranberries. Smooth the surface evenly with a small offset spatula. It will fill the pan about three-quarters full.

			Bake the Cake Set the pan on the hot stone. Bake for 35 to 45 minutes, or until golden brown, a wooden toothpick inserted into the center comes out clean, and the cake springs back when pressed lightly in the center. (An instant-read thermometer inserted into the center should read 190°F/88°C.) During baking, the surface of the cake will form what appear to be many hillocks. They will flatten on unmolding. 

			After the first 30 minutes of baking, tent the top loosely with a dome of aluminum foil to keep the top from overbrowning.

			Unmold and Cool the Cake Set the pan on a wire rack. Run a small metal spatula between the sides of the pan and the cake, pressing firmly against the pan, and invert the cake at once onto a serving plate. Leave the pan in place for 1 to 2 minutes before lifting it off. If any cranberries have stuck to the pan, use a small metal spatula to place them back on the cake. Apply the glaze while the cake is still hot.

			Raspberry Glaze

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							seedless raspberry preserves

						
							
							3 tablespoons

						
							
							2.1 ounces

						
							
							60 grams

						
					

				
			

			Make and Apply the Raspberry Glaze Heat the raspberry preserves in a small microwavable bowl, stirring with a whisk every 15 seconds (or in a small saucepan over medium-low heat, stirring with a whisk), until the preserves are smooth and fluid. Brush the preserves evenly onto the cranberries. 

			Store Airtight: room temperature, 2 days; refrigerated, 5 days; frozen, 2 months.

			Raspberry Italian Meringue

			
			Makes 1 cup plus 2 tablespoons/3.5 ounces/100 grams

		

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							1 large egg white, at room temperature

						
							
							2 tablespoons (30 ml)

						
							
							1 ounce

						
							
							30 grams

						
					

					
							
							cream of tartar

						
							
							⅛ teaspoon

						
							
							.

						
							
							.

						
					

					
							
							superfine sugar

						
							
							3 tablespoons plus 2 teaspoons, divided

						
							
							1.6 ounces

						
							
							45 grams

						
					

					
							
							water

						
							
							1 tablespoon (15 ml)

						
							
							0.5 ounce

						
							
							15 grams

						
					

					
							
							seedless raspberry preserves (see Note)

						
							
							1 tablespoon

						
							
							0.7 ounce

						
							
							20 grams

						
					

				
			

			Make the Raspberry Italian Meringue Have ready a 1 cup or larger glass measure with a spout, and a handheld mixer.

			Into a medium bowl, pour the egg white and add the cream of tartar.

			In a small heavy saucepan, preferably nonstick, stir together the 3 tablespoons/1.3 ounces/38 grams of sugar and the water until all of the sugar is moistened. Heat on medium-high, stirring constantly, until the sugar dissolves and the syrup is bubbling. Stop stirring and reduce the heat to low. (On an electric range, remove the pan from the heat.)

			Beat the egg white and cream of tartar on medium-low speed until foamy. Gradually raise the speed to medium-high and beat until soft peaks form when the beaters are raised. Gradually beat in the remaining 2 teaspoons of sugar until stiff peaks form when the beater is raised slowly.

			Increase the heat under the sugar syrup to medium-high and continue to boil for a few minutes until an instant-read thermometer reads 248° to 250°F/120°C. Immediately transfer the syrup to the glass measure to stop the cooking.

			With the handheld mixer on high speed, beat the syrup into the egg white in a steady stream. Do not let the syrup fall on the beaters or they will spin it onto the sides of the bowl.

			Lower the speed to medium-high and continue beating for 2 minutes. Add the raspberry preserves and beat until evenly incorporated. Use a silicone spatula to finish folding to a uniform color. Cover with plastic wrap and set aside until the bowl is no longer warm to the touch, about 1 hour, or refrigerate for 5 to 10 minutes. Whisk after the first 5 minutes to test and equalize the temperature. 

			Store, covered, at room temperature for 2 hours or in the refrigerator for up to 2 days. Whisk lightly if necessary to restore its texture before spooning a dollop of raspberry meringue on the top or by the side of each serving. 

			Note If the seedless raspberry preserves are not smooth, heat the preserves in a small microwavable bowl, stirring with a whisk every 15 seconds (or in a small saucepan over medium-low heat, stirring with a whisk), until smooth and fluid.

			 

			Variation: Rhubarb Upside-Down Cake with Strawberry Meringue

			Caramelized Rhubarb Topping

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							fresh rhubarb, 1¼ pounds/567 grams

						
							
							4 cups (cut into cubes)

						
							
							1 pound

						
							
							454 grams 

						
					

					
							
							light brown Muscovado sugar, or dark brown sugar

						
							
							½ cup, firmly packed, divided

						
							
							3.8 ounces

						
							
							108 grams

						
					

					
							
							fine sea salt

						
							
							a pinch

						
							
							.

						
							
							.

						
					

					
							
							cornstarch

						
							
							1 tablespoon

						
							
							.

						
							
							9 grams

						
					

					
							
							lemon zest, finely grated

						
							
							1 teaspoon, loosely packed

						
							
							.

						
							
							2 grams

						
					

					
							
							unsalted butter

						
							
							4 tablespoons (½ stick), divided

						
							
							2 ounces

						
							
							57 grams

						
					

				
			

			Make the Rhubarb Topping Cut the rhubarb into ½ inch cubes. Weigh or measure out the correct amount and place it in a medium bowl. Mix in 2 tablespoons/1 ounce/27 grams of the brown sugar and the salt and let it sit for a minimum of 30 minutes or up to 2 hours. Transfer the rhubarb to a colander and strain and reserve the rhubarb syrup that forms. Return the rhubarb to the bowl and toss it with the cornstarch and lemon zest.

			In a small saucepan, over medium-low heat, melt the butter. Use about 1 tablespoon to prepare the pan: Brush a thin coat onto the bottom of the pan, top with a parchment round, and brush with another coat of the melted butter. 

			Into the remaining butter, stir the remaining brown sugar and the reserved liquid that has drained from the rhubarb. Bring the mixture to a boil, stirring constantly with a light-colored silicone spatula. Stop stirring, but leave the spatula in place to judge the color, and simmer for about 3 minutes until bubbling thickly and deep amber in color. (An instant-read thermometer should read 230° to 235°F/110° to 113°C.) 

			Pour the syrup into the prepared pan, tilting to coat evenly. Strew and press down the rhubarb on top in an even layer. For an appealing mosaic pattern you can arrange the rhubarb by placing it cut edges down.

			Continue with the recipe.

			Make the Strawberry Meringue Omit the raspberry preserves. In a small microwavable bowl, or in a saucepan over low heat, heat about 1½ tablespoons of strawberry jam and 1 teaspoon of water, stirring constantly. Press it through a strainer into a small bowl. You will need 1 tablespoon of the strained jam.

			Make the meringue, adding the 1 tablespoon of strawberry jam in place of the raspberry preserves.
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			Cream Cheese Butter Cake

			

		
			 

			Cream Cheese Butter Cake

						
			
			[image: border]
			Serves 9 to 12

			

			
			Oven Temperature 350°F/175°C

			Baking Time 30 to 40 minutes

			This cake, which is similar in texture to a classic pound cake, received raves from the Beta Bakers who tested many of the recipes for this book. It evolved from my favorite pie crust, which employs cream cheese. I suspected that cream cheese would also make an excellent variation to my favorite sour cream cake. The result is a cake with a soft, fine crumb, moister than usual yet tender and light, with a flavorful tang from the cream cheese that is echoed in the lemon curd buttercream. This extraordinary buttercream is from Liz Pruitt of Tartine Bakery in San Francisco. The technique of adding the butter after cooking the curd is the secret to its glorious flavor and was adapted from that of the renowned pastry chef Pierre Hermé.

			Plan Ahead Make the light lemon curd buttercream at least 3 hours ahead. 

			Special Equipment One 8 by 2 inch square baking pan, wrapped with a cake strip, bottom coated with shortening, topped with parchment, then coated with baking spray with flour

			Batter

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							3 (to 4) large egg yolks, at room temperature

						
							
							3½ tablespoons (52 ml)

						
							
							 2 ounces

						
							
							56 grams

						
					

					
							
							sour cream

						
							
							½ cup, divided

						
							
							 4.3 ounces

						
							
							121 grams

						
					

					
							
							pure vanilla extract

						
							
							1 teaspoon (5 ml)

						
							
							.

						
							
							.

						
					

					
							
							bleached cake flour (see Note) 

						
							
							1½ cups (sifted into the cup and leveled off)

						
							
							5.3 ounces

						
							
							150 grams

						
					

					
							
							superfine sugar

						
							
							¾ cup

						
							
							5.3 ounces

						
							
							150 grams

						
					

					
							
							baking powder

						
							
							¼ teaspoon 

						
							
							.

						
							
							1.1 grams

						
					

					
							
							baking soda

						
							
							⅜ teaspoon

						
							
							.

						
							
							2.1 grams

						
					

					
							
							fine sea salt

						
							
							¼ teaspoon

						
							
							.

						
							
							1.5 grams

						
					

					
							
							unsalted butter (65° to 75°F/19° to 23°C)

						
							
							6 tablespoons (¾ stick)

						
							
							3 ounces

						
							
							85 grams

						
					

					
							
							cream cheese (65° to 75°F/19° to 23°C), cut into ½ inch cubes

						
							
							2 tablespoons plus 2 teaspoons

						
							
							1.5 ounces

						
							
							42 grams

						
					

				
			

			Preheat the Oven Twenty minutes or longer before baking, set an oven rack in the lower third of the oven and preheat the oven to 350°F/175°C.

			Mix the Liquid Ingredients In a medium bowl, whisk the egg yolks, 2 tablespoons/1 ounce/30 grams of the sour cream, and the vanilla just until lightly combined.

			Make the Batter In the bowl of a stand mixer fitted with the flat beater, mix the flour, sugar, baking powder, baking soda, and salt on low speed for 30 seconds. Add the butter, cream cheese, and the remaining sour cream. Mix on low speed until the dry ingredients are moistened. Raise the speed to medium and beat for 1½ minutes. Scrape down the sides of the bowl.

			Starting on medium-low speed, gradually add the egg mixture to the batter in two parts, beating on medium speed for 30 seconds after each addition to incorporate the ingredients and strengthen the structure. Scrape down the sides of the bowl. Using a large silicone spatula, scrape the batter into the prepared pan and smooth the surface evenly with a small offset spatula. 

			Bake the Cake Bake for 30 to 40 minutes, or until golden brown, a wire cake tester inserted into the center comes out clean, and the cake springs back when pressed lightly in the center. The cake should start to shrink from the sides of the pan only after removal from the oven. The surface will be uneven but will flatten out on cooling.

			Cool and Unmold the Cake Let the cake cool in the pan on a wire rack for 10 minutes. Run a small metal spatula between the sides of the pan and the cake, pressing firmly against the pan, and invert the cake onto a wire rack that has been lightly coated with nonstick cooking spray. Cool completely upside down to flatten the surface. Reinvert the cake onto a serving plate. 

			Note It is best to use only bleached cake flour for the softest, lightest texture. 

			Light Lemon Curd Buttercream

			
			Makes  1¼ cups plus 2 tablespoons/12 ounces/340 grams 

		

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							2 large egg yolks

						
							
							2 tablespoons plus 1 teaspoon (35 ml)

						
							
							1.3 ounces

						
							
							 37 grams

						
					

					
							
							1½ large egg whites

						
							
							3 tablespoons (44 ml)

						
							
							1.6 ounces

						
							
							45 grams

						
					

					
							
							granulated sugar

						
							
							½ cup

						
							
							3.5 ounces

						
							
							100 grams

						
					

					
							
							lemon juice, freshly squeezed and strained (about 2 large lemons)

						
							
							¼ cup plus 1 tablespoon (74 ml)

						
							
							2.8 ounces

						
							
							79 grams

						
					

					
							
							fine sea salt

						
							
							a pinch

						
							
							.

						
							
							.

						
					

					
							
							unsalted butter, cold 

						
							
							8 tablespoons (1 stick)

						
							
							4 ounces

						
							
							113 grams

						
					

				
			

			Special Equipment A stand blender or immersion blender

			Make the Lemon Curd Buttercream Have ready a fine-mesh strainer suspended over a medium bowl.

			In the top of a double boiler set over barely simmering water (do not let the bottom of the container touch the water), whisk the egg yolks and whites with the sugar until well blended. Whisk in the lemon juice and salt. Cook over medium-low heat, stirring constantly with a silicone spatula (be sure to scrape down the sides of the pan), until thickened and resembling hollandaise sauce, which thickly coats the spatula but is still liquid enough to pour. The mixture will change from translucent to opaque and begin to take on a yellow color on the spatula. Do not let it come to a boil or it will curdle. Whenever steam appears, remove the pan briefly from the heat, stirring constantly, to keep the mixture from boiling. 

			When the curd has thickened and pools thickly when a little is dropped on its surface and disappears (an instant-read thermometer should read 180° to 184°F/82° to 84°C), pour it at once into the strainer and press it through. 

			Scrape the curd into a blender (or leave it in the bowl if using the immersion blender) and let it cool just until less hot to the touch, about 20 minutes at room temperature. (An instant-read thermometer should read 130° to 135°F/55° to 57°C.) Cut the butter into 1 tablespoon slices. Blend on low speed, adding the butter 1 slice at a time, a few seconds apart, until all of it is incorporated. 

			Scrape the mixture into a medium bowl. Cover tightly and refrigerate until it has reached room temperature, 70° to 75°F/21° to 24°C, at least 2 hours. If refrigerating longer, let the buttercream reach room temperature before frosting. 

			The buttercream can be stored for 1 day at room temperature and up to 10 days in the refrigerator. 

			Compose the Cake Spread ½ cup/4.3 ounces/123 grams of the lemon curd buttercream in a thin layer over the top of the cake. Refrigerate the remainder of the buttercream for another dessert (see Notes).

			Store Airtight: room temperature, 1 day; refrigerated, 3 days; frozen, 2 months (without the lemon curd buttercream).

			Notes The quantity for the buttercream is necessary for properly incorporating the butter using a standard blender. The recipe can be reduced if using an immersion blender. 

			The extra buttercream can be poured into a pie shell; whisked and poured into small ramekins, and refrigerated for 2 hours to serve as dessert; or blended into buttercreams or softly beaten whipped cream. (If using it as a buttercream, do not whisk it or it will not be firm enough for this use.)

			

		
		 

			Blueberry Crumb Party Coffee Cake

						
			
			[image: border]
			Serves 12 to 16

			

			
			Oven Temperature 350°F/175°C

			Baking Time 55 to 65 minutes

			This is a blueberry version of my all-time best coffee cake, reconfigured to bake in a larger rectangular cake pan for easy serving to feed a crowd. It is an ideal summer holiday dessert.

			Special Equipment One 13 by 9 by 2 inch high pan (16 cups), wrapped with cake strips (see Note), bottom coated with shortening, topped with parchment, then coated with baking spray with flour. (If the sides of the pan are sloped, coat them with shortening and line them with parchment extending about 1 inch up from the top to compensate for the smaller volume)

			Crumb Filling and Topping

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							walnut halves

						
							
							1½ cups

						
							
							5.3 ounces

						
							
							150 grams

						
					

					
							
							light brown Muscovado sugar, or dark brown sugar

						
							
							½ cup, firmly packed

						
							
							3.8 ounces

						
							
							108 grams

						
					

					
							
							granulated sugar

						
							
							3 tablespoons

						
							
							1.3 ounces

						
							
							37 grams

						
					

					
							
							ground cinnamon

						
							
							2 teaspoons

						
							
							.

						
							
							4.4 grams

						
					

					
							
							bleached all-purpose flour

						
							
							¾ cup (sifted into the cup and leveled off) plus 2 tablespoons

						
							
							3.5 ounces

						
							
							100 grams

						
					

					
							
							unsalted butter, melted

						
							
							5 tablespoons (½ stick plus 1 tablespoon)

						
							
							2.5 ounces

						
							
							71 grams

						
					

					
							
							pure vanilla extract

						
							
							¾ teaspoon (3.7 ml)

						
							
							.

						
							
							.

						
					

				
			

			Make the Filling and Topping In a food processor, pulse the walnuts, brown sugar, granulated sugar, and cinnamon until the walnuts are coarsely chopped. Remove and set aside 1¼ cups/6.3 ounces/178 grams to use for the filling. 

			To the remainder, add the flour, butter, and vanilla and pulse briefly to form a coarse, crumbly mixture for the topping. Scrape it into a medium bowl and refrigerate for about 20 minutes to firm up the butter to make it easier to crumble.

			Batter

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							3 large eggs, at room temperature

						
							
							½ cup plus 1½ tablespoons (140 ml)

						
							
							5.3 ounces

						
							
							150 grams

						
					

					
							
							sour cream

						
							
							1 cup, divided

						
							
							8.5 ounces

						
							
							242 grams

						
					

					
							
							pure vanilla extract

						
							
							2¼ teaspoons (11 ml)

						
							
							.

						
							
							.

						
					

					
							
							bleached all-purpose flour

						
							
							2⅔ cups (sifted into the cup and leveled off)

						
							
							10.6 ounces

						
							
							300 grams

						
					

					
							
							superfine sugar

						
							
							1½ cups

						
							
							10.6 ounces

						
							
							300 grams

						
					

					
							
							baking powder

						
							
							½ teaspoon

						
							
							.

						
							
							2.2 grams

						
					

					
							
							baking soda

						
							
							¾ teaspoon

						
							
							.

						
							
							4.1 grams

						
					

					
							
							fine sea salt

						
							
							¼ teaspoon

						
							
							.

						
							
							1.5 grams

						
					

					
							
							unsalted butter (65° to 75°F/19° to 23°C)

						
							
							2¼ sticks

						
							
							9 ounces

						
							
							255 grams

						
					

					
							
							blueberries, small fresh or frozen (if frozen, unthawed)

						
							
							1¾ cups

						
							
							7 ounces

						
							
							200 grams

						
					

				
			

			Preheat the Oven Twenty minutes or longer before baking, set an oven rack in the lower third of the oven and preheat the oven to 350°F/175°C.

			Mix the Liquid Ingredients In a medium bowl, whisk the eggs, ¼ cup/2.1 ounces/60 grams of the sour cream, and the vanilla just until lightly combined.

			Mix the Batter In the bowl of a stand mixer fitted with the flat beater, mix the flour, sugar, baking powder, baking soda, and salt on low speed for 30 seconds. Add the butter and the remaining sour cream and mix on low speed until the dry ingredients are moistened. Raise the speed to medium and beat for 1½ minutes. Scrape down the sides of the bowl. 

			Starting on medium-low speed, gradually add the egg mixture in two parts, beating on medium speed for 30 seconds after each addition to incorporate the ingredients and strengthen the structure. Scrape down the sides of the bowl.

			Using a silicone spatula, scrape about half of the batter (21 ounces/600 grams) into the prepared pan and smooth the surface evenly with a small offset spatula. Using your fingers, sprinkle lightly with the reserved 1¼ cups of crumb filling (do not press it into the batter). Drop the remaining batter in large blobs over the filling and carefully spread it evenly. 

			Bake the Cake Bake for 40 minutes. 

			Meanwhile, use your fingertips to pinch together the crumb topping, breaking up the larger pieces so that about one-third of the mixture is formed into ¼ inch balls or clumps. (Do not make the balls larger because they will be hard to cut through when serving.) Let them fall onto a large piece of parchment and add the rest of the lightly pinched crumbs.

			Remove the pan from the oven and gently place it on a wire rack. Scatter the blueberries onto the surface of the cake. Using the parchment as a funnel, quickly and evenly strew the crumb topping over the blueberries, which will sink slightly during baking. Continue baking for 15 to 25 minutes, or until a wooden toothpick inserted into the center comes out clean and the cake springs back when pressed lightly in the center. The crumb topping can make it difficult to test for doneness, so using an instant-read thermometer offers added assurance. The thermometer should read about 208°F/98°C. 

			Cool and Unmold the Cake Let the cake cool in the pan on a wire rack for 30 minutes. Loosen the sides of the cake with a small metal spatula. Place a piece of plastic wrap that has been lightly coated with nonstick cooking spray on top of the cake and then a small folded dish towel. (The towel should come up to the rim of the pan to prevent the cake from splitting when inverting it.) Invert the cake onto a sheet pan. Reinvert it onto a cake board or baking sheet and cool completely, about 1½ hours.

			Store Airtight: room temperature, 3 days; refrigerated, 10 days; frozen, 2 months.

			Note Cake strips help to keep the crust from browning too deeply during the long baking period.
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			English Dried Fruit Cake

			

		
		 
			
		English Dried Fruit Cake 

						
			
			[image: border]
			Serves 12 to 14

			

			
			Oven Temperature 350°F/175°C

			Baking Time 40 to 50 minutes

			This dried fruit cake is totally unlike the usual English fruitcake, which uses glacéed fruit. I adapted it from a recipe that my talented friend and fellow blogger Kate Coldrick gave me during my first visit to her in Devon, England. It is the one my dad requested that I send most often. One of its many virtues is that it ships well and has a long shelf life, especially if you pour as much rum onto it as my dad did!

			Plan Ahead For best flavor, complete the cake 1 day ahead if using the rum.

			Special Equipment One 13 by 9 by 2 inch high metal pan (or two 8 or 9 by 2 inch round cake pans), wrapped with cake strips, bottom coated with shortening, topped with parchment, then coated with baking spray with flour

			Batter

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							pecan pieces

						
							
							2 cups

						
							
							8 ounces

						
							
							227 grams

						
					

					
							
							mixed dried fruit, coarsely chopped (see Note)

						
							
							about 1 cup

						
							
							5.3 ounces

						
							
							150 grams

						
					

					
							
							2 medium baking apples (12 ounces/343 grams) 

						
							
							2½ cups (chopped)

						
							
							10 ounces (chopped)

						
							
							284 grams (chopped)

						
					

					
							
							lemon juice, freshly squeezed

						
							
							1 tablespoon (15 ml)

						
							
							0.6 ounce

						
							
							16 grams

						
					

					
							
							unsalted butter

						
							
							8 tablespoons (1 stick)

						
							
							4 ounces

						
							
							113 grams

						
					

					
							
							superfine  sugar

						
							
							1½ cups

						
							
							10.6 ounces

						
							
							300 grams

						
					

					
							
							dark brown sugar, preferably Muscovado

						
							
							¼ cup plus 3 tablespoons, firmly packed 

						
							
							3.5 ounces

						
							
							100 grams

						
					

					
							
							orange zest, finely grated

						
							
							2 tablespoons, loosely packed

						
							
							.

						
							
							12 grams

						
					

					
							
							pure vanilla extract

						
							
							2 teaspoons (10 ml)

						
							
							.

						
							
							.

						
					

					
							
							6 large eggs, at room temperature

						
							
							1 cup plus 3 tablespoons (281 ml)

						
							
							10.6 ounces

						
							
							300 grams

						
					

					
							
							bleached all-purpose flour

						
							
							2⅔ cups (sifted into the cup and leveled off)

						
							
							10.6 ounces

						
							
							300 grams

						
					

					
							
							baking powder

						
							
							½ teaspoon

						
							
							.

						
							
							2.2 grams

						
					

					
							
							baking soda

						
							
							1 teaspoon

						
							
							.

						
							
							5.5 grams

						
					

					
							
							fine sea salt

						
							
							1 teaspoon

						
							
							.

						
							
							6 grams

						
					

					
							
							ground cinnamon

						
							
							1 teaspoon

						
							
							.

						
							
							2.2 grams

						
					

					
							
							dark rum (optional)

						
							
							¼ cup (59 ml)

						
							
							1.9 ounces

						
							
							55 grams

						
					

				
			

			Preheat the Oven Twenty minutes or longer before baking, set an oven rack in the lower third of the oven and preheat the oven to 350°F/175°C.

			Toast the Pecans Spread the pecans evenly on a baking sheet and bake for about 7 minutes to enhance their flavor. Stir once or twice to ensure even toasting and avoid overbrowning. Cool completely. With your hands, break the pecans into about ¼ inch pieces and place them in a small bowl.

			Soak the Fruit In a medium bowl, place the dried fruit and cover with boiling water. Let the fruit sit for 5 minutes and then drain well.

			Prepare the Apples Just before mixing the batter, peel and core the apples. Chop them into small pieces, about ¼ inch in size. Weigh or measure the apples, sprinkle them with lemon juice, and set aside.

			Make the Batter In a medium saucepan, melt the butter and stir in the superfine sugar and brown sugar. Cook over low heat, stirring, for 1 minute. The mixture will look like wet sand. Remove the pan from the heat and stir in the chopped apples, orange zest, and vanilla. Add the eggs, 1 at a time, stirring after each addition until uniformly incorporated.

			In a large bowl, whisk together the flour, baking powder, baking soda, salt, and cinnamon. Stir in the dried fruit and pecans until they are evenly coated with the flour mixture. 

			Add the apple mixture. Use a silicone spatula to stir and fold the batter until well mixed. Scrape the batter into the prepared cake pan (or divide it evenly between the round cake pans, about 31 ounces/880 grams in each). The pan(s) will be half full.

			Bake the Cake Bake for 40 to 50 minutes (30 to 40 minutes if using the two round pans), or until a wooden skewer inserted into the center comes out clean and the cake springs back when pressed lightly in the center.  

			Cool and Unmold the Cake Let the cake cool in the pan on a wire rack for 10 minutes. Run a small metal spatula between the sides of the pan and the cake, pressing firmly against the pan, and invert the cake onto a wire rack that has been lightly coated with nonstick cooking spray. To prevent splitting, reinvert the cake so that the top side is up, and cool completely for about 2 hours. 

			Apply the Optional Rum If you enjoy a heightened rum flavor along with a little extra moistness, use the optional ¼ cup of rum. After initially inverting the cake, brush the bottom side with one-third of the rum. Set a serving plate (or a 13 by 9 inch cardboard rectangle wrapped in plastic wrap) on top and reinvert the cake. Poke the top all over with a thin skewer and brush the top and sides of the cake with the remaining rum. 

			Cool completely for about 2 hours and wrap airtight. 

			Store Airtight: room temperature, 5 days; refrigerated, 3 weeks; frozen, 6 months. Add extra rum if the cake seems to be getting slightly drier.

			Special Unmolding Instructions for Long Storage If you are planning to store the cake for several weeks to 6 months, you will need to wrap the cake in a rum-soaked cheesecloth, followed by two layers of plastic wrap, and then heavy-duty aluminum foil. 

			Let the cake cool in the pan on a wire rack for 10 minutes. Cut a piece of cheesecloth large enough to wrap the entire cake, and sheets of plastic wrap to encase the cake airtight. Make a 13 by 9 inch cardboard rectangle, and one 40 by 18 inch sheet of heavy-duty aluminum foil. After inverting the cake onto a wire rack, sprinkle the cheesecloth with the optional rum and drape it over the cake. Then drape the pieces of plastic wrap over the cheesecloth. Place the cardboard rectangle on top. Invert the cake onto it and set it on the foil. Poke the top all over with a thin skewer. Bring up the sides of the cheesecloth and drape it over the top of the cake. Next, bring up the strips of plastic wrap to encase the entire cake, and finally bring up the sides of the foil, wrapping the cake tightly.

			Store the cake in the refrigerator. Every 2 months, open the plastic wrap and sprinkle another 2 tablespoons of rum evenly over the cheesecloth before resealing.

			Note Suggested dried fruits are apples, prunes, apricots, and pears.
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			Honey Cake for a Sweet New Year

			

		
		
		 
			
		Honey Cake for a Sweet New Year
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			Serves 12 to 16 

			

			
			Oven Temperature 350°F/175°C, then 325°F/160°C

			Baking Time 70 to 80 minutes

			My fellow writer, talented friend, and poet from Montreal, Marcy Goldman, is the authority on Jewish baking in Canada. She has developed the first honey cake I have ever loved, in good part because it is moist, flavorful, and not too sweet. The cake is pareve (“without dairy”), which means it can be served following a meal that includes meat, according to kosher practice; however, if you are not serving it after a meat meal (or if you do not keep kosher), crème fraîche is a perfect accompaniment. 

			Special Equipment One 9½ to 10 inch (12 to 16 cups) one-piece metal tube pan, preferably nonstick (for extra preparation for a two-piece metal tube pan, see Notes), encircled from the bottom with 2 cake strips, bottom coated with shortening and topped with a parchment ring, then lightly coated with nonstick cooking spray  |  Two stacked baking sheets

			Batter

			

				
					
							
							
							VOLUME

						
							
							WEIGHT

						
					

					
							
							4 large eggs, at room temperature

						
							
							¾ cup plus 2 teaspoons (187 ml)

						
							
							7 ounces

						
							
							200 grams

						
					

					
							
							canola or safflower oil, at room temperature
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		White Christmas Peppermint Cake
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		The Red Velvet Rose
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					Highlights for Success 
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		Pink Pearl Lady Cake 
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		Marble in Reverse with Custom Rose Blend Ganache Glaze
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		The Chocolate FloRo Elegance with Caramel Buttercream
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			Marble White and Dark Chocolate Cheesecake
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