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Dedication

I could never do this journey alone. This book is dedicated to the incredibly talented bakers and cake icers at Magnolia Bakery all over the world who inspire me every day with their devotion to their craft.




Epigraph

Your days are numbered.

Use them to throw open the windows of your soul to the sun.

–MARCUS AURELIUS
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Icebox desserts have a unique American history. From the 1920s through the ’40s, people were modernizing their kitchen from the old “ice box” to the new electric refrigerators, countertop mixers, and hand mixers. These new appliances often came with recipe booklets. Both of my grandmothers passed down their collections to me. At the same time, many new convenience ingredients and packaged goods came with “back of the box recipes.” Icebox desserts ran the gamut from layered desserts made with whipped cream and cookies (a classic), to cheesecakes, trifles, and no-bake cream cheese desserts.

When I was a kid growing up in the Midwest, icebox desserts were some of my favorite treats to make. We didn’t have to turn on an oven and could easily mix the ingredients without much help from Mom. I could not wait until summer when my grandparents had fresh strawberries from their garden so we could make my mom’s Strawberry Icebox Pie, and my absolute favorite and so easy to make strawberry shortcake.

In this book, you’ll find some of Magnolia Bakery’s most beloved recipes, like our Classic Icebox Cake. I also included many of my favorite recipes handed down over generations and some that I’ve perfected over the years.

Happy baking!

Bobbie Lloyd

Baking Tips and Techniques for the Home Baker

Many professional pastry chefs say that baking is a science, but I say it’s a study in patience and preparedness. Being prepared provides me with a sense of order and helps me to organize my thoughts and solve all the world’s problems—well, at least while I’m baking. It’s essential to read a recipe through from beginning to end. Then do it again. On this second go-round, check the ingredients and be sure you have everything required. There’s nothing worse than getting halfway through a recipe only to find you don’t have any eggs. Confirm you have all the correct tools and pan sizes, and that your ingredients are at the correct temperature. If the recipe calls for room temperature ingredients, remove them from the refrigerator at least 30 minutes before you begin. Premeasure as many of the ingredients as possible. I like to set up all my ingredients in little bowls, so they are ready when I need them. If using a scale—and I highly recommend you do—weigh out all your dry ingredients first (you can do this ahead of time and keep them covered on the counter). Finally, take your time! Read through the instructions one more time just to be sure you didn’t miss a step. Being in a hurry makes you more likely to forget vanilla or salt (speaking from experience).

Ingredients at the Right Temperature

It’s important that your ingredients be the proper temperature to ensure the recipe is successful. Some recipes, such as cheesecakes and icebox bars, call for room temperature cream cheese, while recipes for shortbread crust may call for cold butter. Room temperature is around 68°F. Allot 30 minutes to attain that temperature. If you aren’t sure, use an instant-read thermometer to confirm. I have a very warm kitchen (no AC and too much heat), so I like to carefully check my ingredients with a thermometer before baking. Cream cheese beats up creamier at room temperature, eggs are easier to separate if they are cold, and heavy cream won’t whip if it’s not cold.

Preheat Your Oven and Verify the Temperature

Before placing anything in an oven, be sure that the oven is at the correct temperature. Ovens vary greatly and some have “hot spots” where the temperature spikes. Buy an oven thermometer and check all areas of your oven: top, bottom, front, and rear.

Prepare Your Pans

If the recipe calls for lining your pan with parchment paper or greasing and flouring the pan, do this step first before you undertake the other recipe steps. Grease the pan all over with butter or shortening, making sure to get into the corners. Place a little flour (or cocoa if making chocolate cakes) in the pan and shake until the bottom and sides are covered. Invert the pan and give it a firm tap to remove any excess flour.

Lining pans with parchment paper, plastic wrap, or foil makes it easier to remove the item and cut into clean slices. This is especially true for icebox bars and icebox cakes prepared in a pan. Don’t skip this important step or you won’t be able to get your icebox cake out of the pan.

Use a Scale

Professional bakers use a scale for a reason: It’s precise. All ingredients including liquids in this book are in cups (for those without a scale), as well as in grams and ounces. I do not use fluid ounces for liquid. I find that the scale is much more precise. Baking is so much more reliable when you use a scale, and neater since you don’t need measuring cups or spoons. When measuring dry ingredients, place a bowl large enough to hold all the ingredients on the scale, tare or zero it out, add the first ingredient, tare or zero out again, then add the remaining ingredients one at a time, zeroing out between additions. This saves on cleanup as you are only using one bowl.

Measuring Dry Ingredients

I really want to emphasize how important it is to weigh dry ingredients in grams and not trust a measuring cup. I have done a few experiments with our bakers at Magnolia Bakery in which five people all scooped a cup of flour from the bag and, when we weighed the scoops, they ranged from 126 grams to 140 grams per cup. This adds up to a big difference when a recipe calls for 2 or 3 cups of flour. You could end up with ¼ to ⅓ cup more flour than needed, leaving you with either flat cookies or dry cake. If you have a scale and want to have a little fun, check the weight of a scooped cup of granulated sugar. It should weigh 200 grams or 7.1 ounces.

Measuring Liquid Ingredients

Place the liquid measuring cup on the counter and bend down to eye level to confirm that you hit the measuring marks on the cup. However, it’s much easier to measure liquid ingredients by weight. It’s also faster, and you won’t have to clean another cup. All liquid ingredients are listed in cups, grams, and ounces, not fluid ounces.

Measuring Sticky Ingredients

When measuring sticky foods, such as peanut butter, or syrup, first coat the inside of your cup with cooking spray. The sticky stuff will slide right out.

When to Sift

If a recipe calls for “1 cup powdered sugar, sifted,” it means you measure the sugar first, then sift. If there is no mention of sifting, you don’t need to do it at all. I recommend you always sift ingredients that easily clump, such as cocoa, cornstarch, and powdered sugar.

Some of the recipes call for whisking the dry ingredients together. Whisk for a solid minute to be sure that the dry ingredients are fully incorporated.

Cracking Eggs

To prep eggs, crack each egg, one at a time, into a separate bowl before adding them to a recipe. It’s much easier to remove a piece of shell from a small bowl than from your batter. If the recipe calls for separated eggs, they’re much easier to separate if they are cold. The whites, however, will whip to a greater volume when they are room temperature. Also, egg whites will not whip if there is any trace of yolk. I always separate my whites one at a time into a small bowl, then combine the total into another bowl.

Adding Eggs to Other Ingredients

I like to put all my eggs in a liquid measuring cup. If the recipe calls for vanilla, I add it to the eggs and lightly whisk them together without breaking the yolks. It’s much easier to slowly pour eggs a little at a time into a batter this way. Carefully tilt the measuring cup over the mixer; the weight of the yolk will drop one egg at a time. Mix until incorporated before adding the next egg. If the recipe calls for eggs mixed with milk or another liquid, lightly whisk them together in a liquid measuring cup or a bowl with a spout.

Whipping Egg Whites

Be sure your mixer bowl and beaters are completely clean and grease-free or the whites will not whip. Your bowl needs to be big enough for the egg whites to expand to as much as eight times their original volume. I use a tiny amount of cream of tartar or lemon juice to stabilize the egg whites, so they reach their full volume without collapsing. If making meringue, gradually add the sugar once your egg whites have just about doubled in size and are foamy. Take your time. Don’t add more sugar until the previous addition has dissolved. To confirm if the sugar is completely dissolved, rub some of the egg whites between your thumb and finger; if it’s smooth you can add more sugar.

Scraping the Mixer Bowl

Scraping is essential to successful baking because it ensures that all ingredients are well mixed. Stop the mixer and use a large-headed rubber spatula to scrape the sides and bottom of the bowl, as well as the paddle. Scrape after every step of a recipe. You really can’t scrape too much.

Perfect Whipped Cream Every Time

Many icebox desserts call for whipped cream, either in the main event or as a topping or garnish. I recommend using pasteurized (not ultrapasteurized) heavy cream. Ultrapasteurized cream has been heated to 280°F or above to extend its shelf life and won’t whip up as fluffy as just pasteurized. Also, make sure you purchase heavy cream, not whipping cream, as heavy cream has a higher butterfat content.
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If it’s hot in your kitchen, you’ll never get fluffy whipped cream unless you chill all the elements involved. Before you begin, place your bowl and beaters in the freezer for 5 to 10 minutes. Start mixing on low speed so that you don’t splash all over. As soon as the cream starts to thicken, increase the speed and whip until soft peaks form. Be careful not to overwhip or you will wind up with butter.

Creaming Properly

Most icebox desserts will have at least one or more steps that require creaming ingredients. Anything with cream cheese will require that you mix the cream cheese for 3 to 5 minutes on low speed until light and fluffy. Room temperature cream cheese ensures that it will properly cream.

The goal is to remove all lumps and create a smooth and creamy texture before folding in other ingredients, like whipped cream.

Folding in Ingredients

Folding is that part of mixing where you blend two batters together. In most of the recipes that require folding, you blend something lighter, such as whipped cream, into a heavier ingredient like cream cheese or batter. Start by placing about one-third of the whipped cream on top of the batter. Place a rubber spatula in your dominant hand and gently insert it under the batter in your bowl at the twelve o’clock position. Scoop underneath the batter and fold the batter over toward the six o’clock position. Using your other hand, give the bowl a quarter-turn, and repeat this process, adding the rest of the whipped cream until the cream is no longer visible and you have a cohesive batter.

Scooping Batters

I use a scoop to evenly portion batters and cookie doughs. (See Tools of the Trade.) Unless otherwise instructed, scoop directly from the mixer bowl, pressing the scoop against the top edge of the bowl to smooth the batter out flat. For cookies, if the recipe states a rounded ball, use the scoop to evenly portion the dough, then form a ball in the palm of your hands.

Checking for Doneness

Why is bake time given in a range? Because ovens tend to vary and there are other factors, like how often you open the oven door. Cheesecakes are ready when they are just set; the batter should jiggle slightly and evenly over the whole surface when you give the pan a tiny shake. Brownies and bars are ready when they are just set, or a cake tester inserted in the center comes out with moist crumbs. Read all your recipes carefully and double-check the bake times. A minute too long could result in an overbaked item.

Melting Chocolate

There are two methods for melting chocolate: microwave or hot water bath. I usually use my microwave because it’s faster and easier. Place chopped chocolate or chocolate chips in a heatproof glass bowl. Heat in the microwave in 15- to 30-second increments. Depending on how much chocolate you are melting, you may need to do this several times. After 30 seconds, check the chocolate. If it’s shiny and starting to melt, remove the bowl from the microwave and stir with a rubber spatula. If you still see a few large pieces of chocolate, return it to the microwave and heat for another 10 to 20 seconds. Stir again until the chocolate is smooth and pourable. Do not overheat, you don’t want hot chocolate, just melted chocolate.

To create a hot water bath, pour 1 inch of water into a medium saucepan and bring to a simmer over low heat. Place the chocolate in a heatproof glass or stainless steel bowl. Place the bowl over the simmering water, being careful that the bowl does not touch the water. You want the steam, not the water, to melt the chocolate since the steam is considerably hotter. Also, water and chocolate are not friends. If you get even a droplet of water in your chocolate, the chocolate will seize up.

As the chocolate softens, stir it from time to time with a spatula. Before the chocolate is completely melted, remove the bowl from the pot and continue to stir until completely smooth. Let cool to room temperature before using.

How to Butter and Flour a Cake Pan

Grease the pan all over with the butter, being sure to get into the corners. Place the flour in the pan and shake to cover the bottom and sides. Invert the pan over a piece of paper towel and give it a firm tap to remove any excess flour. Line the pan with a parchment paper round.

The Ingredients Used in My Kitchen and at Magnolia Bakery

I’ve always said that the foundation of baking is just a few simple ingredients: flour, butter, cream, sugar, eggs, and, of course, chocolate. If I ran an algorithm, I could probably come up with a billion recipes for cheesecakes, bars, and pudding. Because there are so many delicious things you can make with just a few ingredients, it’s really important that you use fresh, quality ingredients and measure correctly.

Butter and Other Fats

Butter: the be-all, end-all. So much of baking relies on butter. Butter provides flavor, and the necessary fat, moisture, and texture. For all the recipes in this book, I use a good-quality 81 to 82 percent butterfat, unsalted butter. The reason for using unsalted butter is that the amount of salt in salted butter varies. With unsalted butter you control how much salt you add. Always make sure your butter is fresh. Butter can pick up smells from the refrigerator and quickly go rancid. Don’t keep butter in your fridge for more than a month. If you purchase too much and need to store it longer, place wrapped sticks in a resealable freezer bag and write the date on the bag. Butter may be kept frozen for up to 3 months.

Why is butter temperature so important? Butter is one of the building blocks for cakes and crusts. Most cake and cookie recipes call for room temperature softened butter. Butter needs to be soft enough to cream so that the fat molecules can hold the moisture from the sugar, which makes for a tender, lifted cake. Shortbread cookie crust requires chilled butter to be tender.

Typically, at room temperature is 68°F. I teach our bakers to pull out their instant-read thermometers to check that the temperature of the butter is 68°F before using it. Butter will not cream correctly if it’s too cold. Take the butter out of the refrigerator at least 30 minutes before you need to use it. If you have a warm kitchen, take the butter straight from the refrigerator, unwrap each 4-ounce stick, and place in the microwave for 10 seconds on the defrost cycle. Rotate and press the butter gently; if it dents slightly, it is at room temperature. If you leave the butter out on the counter, do the same test. Gently press the butter with your finger; it should dent just a little.
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