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Dedication

To my mother, who introduced me to the world of cupcakes and taught me confidence in the kitchen.
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Introduction

Fairy cakes, baby cakes, patty cakes, little cakes … whatever you call them, cupcakes are a diminutive, delightful dessert. I love cupcakes; they have a special place in my heart. In fact, like many in this country, I’m slightly obsessed with them.

The first object of my cupcake affection was Magnolia Bakery in New York City. Back in the early nineties, every time I was in the Village, I made sure to stop by this adorable bakeshop. On my excursions down to Magnolia (I lived on the Upper West Side of Manhattan for nearly twenty years), I concluded that there are two types of people—cake people and frosting people. While Magnolia had fabulous cakes, their frostings were even better—actually, they were obscenely good. And what better way for one person to eat a large amount of frosting than piled on top of a delicious cupcake?! I was madly in love with Magnolia.

This particular affair ended abruptly. In 1998 I discovered I had celiac disease (a multi-organ autoimmune disorder triggered by ingesting gluten). This diagnosis spurred me to bake gluten free for myself, from scratch. So I began to make my own cupcakes. Even though the cupcake is typically a gluten- and dairy-filled dessert, people with food intolerances hanker for this delightful little treat just like everybody else. Two children and many birthday parties later, my passion for cupcakes has not cooled one bit, and I am still smothering them in frosting.

While my family loves cupcakes just as much as the next, there are a number of us with food restrictions. My older son also has celiac disease, as do my sister, mother, and mother-in-law. My younger son is gluten-intolerant. As you can imagine, gluten-free cooking is near and dear to my heart (as is celiac education and awareness). My husband, on the other hand, has no food restrictions whatsoever—though he definitely prefers a nutrient-dense, high-protein snack. I also have many friends who have an intolerance to dairy. So when I bake, I’m looking to create something that satisfies everyone’s needs—gluten free, dairy free, low in sugar, and high in protein. That’s a lot of criteria to meet! Luckily, I like a good challenge.

In May 2010 my romance with cupcakes became more public—and more involved. I featured cupcakes on my blog, elanaspantry.com, creating a “Month O’ Cupcakes.” That month-long cupcake project became the basis for this book, as I experimented to find even more cupcake and frosting flavors to satisfy the growing gluten-free audience. My children and I went through every cupcake book we could get our hands on in order to determine the “must have” types of cupcakes for “our” book, and then I set out to create gluten-free versions that rely on only a handful of natural ingredients.

My cupcake obsession did not skip a generation. Not even close. My children love cupcakes just as much as I do. My older son is a chocolate boy. It was he who decided that we needed Marble Cupcakes, and he went on to pre-test this creation and write up very professional notes along the way. My younger son loves anything that is edible and pink. He does a fine job when it comes to licking clean bowl after bowl of Strawberry Meringue Frosting.

My boys were also the inspiration for the Special Occasion section of this book. They love complicated, gooey confections and I love making such treats in a healthier form—hence this section was born. The Special Occasion cupcakes do have more steps than those in the rest of the book, however they are quite impressive visually and are beyond decadent.

While my children were focused on fancy, fun, showstopping cupcakes—such as the Banana Split—I was determined to come up with a delicious vegan cupcake. Cooking without the gluten from wheat flour, the fat from butter, and the protein from eggs is not an easy task. I sometimes joked with my friends (and Facebook followers) that I was creating a recipe out of thin air. Forty-nine test batches later, I was finally satisfied with my gluten-free Vegan Chocolate Cupcakes. I was determined to make this vegan treat so that readers would be able to use it for the Special Occasion recipes in this book. With a variety of vegan frostings, a vegan cupcake was necessary to round out the offerings.

In addition, I slipped in several “savory cupcakes” to the recipe mix, which I’m calling “muffins.” After baking so many sweet cupcakes, I couldn’t resist adding a few savory, because it’s not always easy to find great gluten-free muffins.

Naturally, all of the recipes in this book are strictly gluten free (gluten is a protein found in wheat, rye, and barley). You will not find a recipe here that calls for even an ounce of gluten.

As for other food restrictions, there are the vegan cupcakes that I mentioned above, plus an assortment of dairy-free and vegan frostings and fillings, so that all of you can break bread with as many friends as possible, regardless of dietary restrictions. That’s always my goal.

Finally, a couple of tips on how to use this book. I have included a sweetness rating for each of the cupcake recipes here. This rating will let you know which cupcakes are less sweet and better for something such as brunch or a snack, and which recipes are very sweet and entirely decadent treats best saved for a festive dessert. Although I give suggestions for frostings at the top of most of the cupcake recipes, you can mix and match to your heart’s desire. Feel free to get creative with pairings other than those I have suggested.

Happy baking!
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Cupcakes 101: Equipment, Tips, and Ingredients

Much can go wrong when baking cupcakes. This I learned along the way in creating an entire book about them. So, I have to give major credit to the writers of Vegan Cupcakes Take Over the World. Almost everything I learned about troubleshooting the little cakes came from them. Many thanks to Isa Moskowitz and Terry Romero!

I often receive questions about baking cupcakes at various altitudes and am asked if adjustments are necessary. Thankfully, this is not the case. I’ve tested many of these recipes at both mile high and sea level. So, please note that if your cupcakes are not turning out, an altitude adjustment is not the solution. See some of the other recommendations I list to help you figure out what the issue may be.

EQUIPMENT

Creating great cupcakes requires the use of certain tools. Nothing too fancy is needed here; these are just a few notes to let you know what equipment I keep my kitchen stocked with to achieve perfect little cakes.

Blender

A few recipes in this book require a “high-powered” blender. I use the Vitamix brand, though Blendtec will work equally well.

Glass Jars

I store all of my flours (and all of my dry ingredients) in glass jars in order to keep them fresh and maintain optimal moisture content. I have found that almond flour and coconut flour can be stored in tightly sealed glass jars in the refrigerator or freezer for several months.

I keep a ½-cup measuring cup in the almond flour

Handheld Mixer


Measuring Cups


Measuring Spoons


Microplane Zester


Mixing Bowls


Muffin Pans


Oven Thermometer


Spatula


Timer


BAKING TIPS






MEASURING TIPS











BATTER TIPS





FROSTING TIPS




    


INGREDIENTS



Agave Nectar


Arrowroot Powder


Blanched Almond Flour



Butter Substitute


Chia Seeds


    Chocolate





Coconut Flour



Coconut Milk


Coconut Oil


Eggs


Flax Meal


Food Coloring


Fruit Spread


Grapeseed Oil


Ice Cream Cones


Salt


Shortening


Sprinkles


Stevia


Vanilla Extract


Yacon Syrup
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