
[image: image]



[image: ]




Dedication

To Maria Guarnaschelli, who let me do it.

To Cassie Jones, who let me redo it.

To Woody, without whom I could not have done it.

And so I heartily recommended that you pursue joy, for the best a person can do under the sun is to enjoy life. Eat, drink, and be happy. If this is your attitude, joy will carry you through the toil every day that God gives you under the sun.

—ECCL. 8:15, THE VOICE
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Foreword to the Revised Edition

I don’t remember the exact date I met Rose Levy Beranbaum. It must have been at least twenty-five years ago, way before I had an email account or a cell phone. But I certainly remember the encounter.

At that time I was aging out of my career as a professional modern dancer, and I was exploring commercially creative projects in New York City, relying on my former education in visual arts.

Baking became a great outlet for my lack of daily physical training at the dance studio. I would “rehearse” recipes I found in books until they were ready for “opening night” in front of my friends and colleagues. Alas, the resulting cakes were rarely consistent, and I struggled with the vague terminology in published recipes, such as “a cup of flour.” (What kind of flour? To sift it or scoop?)

Enlightenment came through a local branch of the New York Public Library, where a lone copy of The Cake Bible beckoned to me from the shelf. I would check it out continuously, returning it on its due date and borrowing it once again.

I had finally found the logic and science in baking, and Rose’s meticulous measuring methods and practiced techniques became the equivalent of the precise timing and repeated practice that I learned in dance.

To my big surprise, Rose responded to a handwritten letter I sent care of her publisher, thanking her for the salvation her writings bestowed upon my impressionable self. She suggested meeting at a colleague’s bakery downtown, where we both resided at the time. I showed up with an offering of Rose’s All-Occasion Downy Yellow Butter Cake, which I still find to be an accurate method of checking an oven’s calibration and a baker’s technique.

There was smiling Rose, live and in person, and the first words that came out of my mouth were “My prophetess!” In the true fashion of the biblical sages, Rose received the knowledge through her innate curiosity and diligently passed it on. Rose has never stopped evolving—even as her discoveries had the effect of revealing the flaws in what were then the current recipe-writing standards. When The Cake Bible was initially published, Rose’s adaptation of the commercial “reverse creaming method” for home baking was considered heretic. Now it is the cornerstone of successful baking.

But what about the art of baking?

Beyond the formulas of The Cake Bible, there is art to be found in the musing and stories Rose weaves into the text; she lures the reader into a world full of creative possibilities.

Rose and I continue sharing our passion for cake through public demonstrations, long walks in the neighborhood, and delightful discourse about ingredients and techniques. Following the road to confectionery bliss laid out by Rose, I was lucky to establish a career as a cake designer and to continue in passing on her knowledge (and stories) to my own students.

So what is my favorite cake in this bible? They are like one’s own children, loved and nurtured equally.

Your devoted disciple,

Ron Ben-Israel




Foreword to the Original Edition

Rose Levy Beranbaum has an amazing ability to learn everything there is to know about a recipe, and then to teach it carefully to her readers. She was born to teach. Her patience is extraordinary. She writes with loving care and attention. She tells you not only how, but why. If you ever bake a cake, or if you always bake cakes—professionally or not—this book will become your partner in the kitchen.

Although many of the cakes have names that you will recognize, all through the book you will come across new ways of doing things. I am intrigued by the technique for putting together a butter cake. The dry ingredients are mixed in a bowl, then the butter and the liquids are added (just the reverse of starting by beating or creaming the butter). It is quick and easy—and the results are delicious.

The first cakes I made from this book were simple little butter cakes made in loaf pans. They were Lemon Poppy Seed Pound Cake and White Spice Pound Cake. I simply followed the meticulously complete instructions—and had great fun while doing it. When I served the cakes to two European-trained pastry chefs who are friends of ours, they liked them so much they wanted the recipes.

Then (using the same technique) I made the Chocolate Domingo cake, about which Rose says, “The most intense, round, full, chocolate flavor of any . . .” How could I resist? It is wonderful—and it is quick and easy. It is a round cake that does not have any icing—it doesn’t need any.

Rose developed a trick for making real old-fashioned whipping cream that has enough fat content when the only kind you can buy has a low fat content. And she lets you in on a secret for making whipped cream that will hold up for six hours without separating, even at room temperature.

It was difficult not to spend all my time making one after another of these cakes. They all cry out, “Make me.” It is seldom that I really want to make every single recipe from cover to cover in a book. I do in this book.

This is a grand, encyclopedic collection of cakes and everything related to them—crystallized flowers, fondant, thirty-eight different buttercreams, white or dark chocolate roses, lifelike bees made of marzipan, spun sugar, chocolate ribbons, caramel cages, chocolate writing, 22K gold-leaf letters and decorations, enough piped flowers to fill a florist’s shop, and still more. Throughout it all I have the feeling that Rose really shines the brightest when she is talking about cakes for special occasions. Show-off cakes. Wedding cakes. Celebration cakes. Cakes to serve a hundred and fifty people. They are splendid, breathtaking, dramatic, exquisite, memorable works of art.

Frankly, I am in awe of Rose’s scientific and scholarly mind. She approaches a recipe like a chemist in a laboratory. But mainly, Rose is a wonderful cook and baker—and her book is, to be sure, a bible.

Maida Heatter




Introduction to the Revised Edition

The original edition of The Cake Bible was born on August 8, 1988 (8/8/88) and ushered in a whole new way of mixing cakes and understanding how ingredients, techniques, and precise directions profoundly affect the success of making a cake. It was the first American cookbook to offer metric and avoirdupois (gram and ounce) weights as well as volume measurements.

I made every cake that was to be photographed in my apartment on New York’s Bleecker Street, and whenever Vincent Lee, the photographer, had a break in his schedule, I carried them across Houston Street to his studio. We had no baking stylist or prop stylist. Often I ran to the garment section on the Lower East Side for fabric, and friends loaned me special tablecloths. We did it all ourselves on wings of song. And my protégé, David Shamah, even while attending the Culinary Institute of America full-time, offered essential contributions, reviewed cake concepts, and researched the best equipment and ingredients. My late husband Elliott’s most important contribution was to insist on including charts.

I was determined to avoid the failure and disappointment that I would unavoidably feel with any production errors, so I dictated the thousand-page manuscript into a tape recorder to play back against the typed version of the manuscript, to ensure there would not be a single mistake. And I succeeded, resulting in word of mouth that propelled the book to become a classic.

Shortly after publication, the book sold a record 18,500 copies in one day when Corby Kummer did a two-page feature in the New York Times, presenting my reverse creaming method, which had never before been used for butter cakes. Everyone wanted to know firsthand how it was possible to mix a cake in a way that was easier, faster, and better. For more details, refer to the special Two-Stage Method.

The process of researching and writing this book taught me logic and also changed my life. Working with Scharffen Berger chocolate, I spearheaded the movement to have the percentage of cacao listed on the packaging to improve the ease of creating chocolate recipes without the guesswork, and to have them repeatable by others.

Seeing the need for better equipment, I designed and had produced the first kitchen thermometer, accurate to a fraction of a degree, which spawned the now ubiquitous instant-read thermometer and ultimately the ThermoWorks Thermapen ONE, which reads temperature in under one second. I also designed silicone cake strips for more even cake baking, a silicone spatula for reducing liquids, and other baking equipment.

But I consider my greatest accomplishment to be that the baking world finally has embraced not only the importance of weighing ingredients (rather than measuring by volume) but also the ease and precision of the metric system. And as a result, accurate scales have become available at an affordable price.

It was gratifying to learn that The Cake Bible went on to change the lives of many others as well. Some grew up with cakes from the book, then inherited well-worn copies to use for making cakes for children of their own. Others built baking businesses using the recipes and wedding cake charts in the book. Many reported that they succeeded for the first time in making perfect cakes by following the precise instructions. The advent of social media created a worldwide wave of communication, connection, and a baking community never seen before.

I so believed in the original Cake Bible that I offered to write it without pay, but thankfully my editor, Maria Guarnaschelli, wouldn’t allow it. In the years since publication, I’d never planned to change anything about the recipes, but after more than three decades and sixty printings, I finally recognized how much ingredients, equipment, technique, cake design, and book design have changed and decided to do a revision. For instance, 1½ inch high pans were replaced by 2 inch high pans. This necessitated adjustments in leavening and amounts of ingredients. The bleached cake flour called for in most recipes became harder to find, and unbleached flour did not provide the soft, fine texture to which I was accustomed. The use of younger laying hens by commercial egg producers reduced the proportion of yolk to white, resulting in a significant deterioration of cake texture. So the way eggs were listed needed to be addressed.

Over the years, my taste in style has also changed. I now prefer cakes that are less ornate and more dependent on their intrinsic ingredients and natural shapes rather than elaborately piped decorations. My style of writing has become more concise and clear, and I have fine-tuned some of my favorite cakes, many of which I prefer to the original recipes, and created many new ones.

Twenty years ago, the universe bestowed upon me the gift of an assistant who wanted to learn from me, had hands of gold, and had an in-depth understanding of the complexity of home construction. He magically applied these skills to recipe development and design and gradually but surely became the perfect baking and writing partner. Publishers Weekly called us “partners in crème.” Woody Wolston, now my husband, gave me the courage and support to approach this massive and challenging project.

When I studied fashion design at the Fashion Institute of Technology, before going to New York University to study food science and culinary arts, I learned that starting a garment from scratch was always easier than altering a finished one. This holds true of cakes (and cookbooks) as well. But it was a labor of love to revisit and often improve the original recipes in The Cake Bible.

Cassie Jones, the editor of my dreams, who took over when Maria left William Morrow, turned out to be a kindred spirit—always on the same page. I used to think that the word revision meant to revise, change, and correct, but now I realize that it can also mean to see things in a new light or vision. And that is how this revision came to be what it is. It has also guided me to look at words and other thoughts in a new way.




All About Cakes
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Few pleasures are greater than turning out a perfect cake. And perfect cakes can be achieved by any cook who is careful and who is willing to follow recipe directions. Cake-making is an exact process; the ingredients and their relation to each other are balanced like a chemical formula; in fact, during the baking, a chemical process takes place transforming the raw ingredients into a delicious new entity. . . . However inspired, no written definition of the word “cake” could approximate the glories of sweetened dough, baked, filled, frosted, and made ravishing with edible decorations. Such creations can bring happiness to both our childhood and mature years, for few, if any, people are immune to their charm, and memories of them will lighten the dark corners of life.

—Joseph Amendola and Donald E. Lundberg, Understanding Baking

Chefs de cuisine often boast about having worked in some of the great kitchens of France. As a baker, I am equally proud to say that I have spent time as a consultant in the research and development laboratories of one of our nation’s largest baked goods corporations.

My taste has been honed by years of eating all over the world and my techniques by years of experience as a student and teacher. But to have had the opportunity of working with scientific experts, of tasting and seeing the results of countless experiments, is an experience that I treasure. I have, in fact, spent so much time analyzing and thinking about cakes that I sometimes feel as though I’ve entered the microcosmic structure of the cake itself!

I am also grateful to my wonderful friend Shirley Corriher, a research biochemist and inspired cooking teacher, who over the years has unearthed many valuable articles from scientific journals and spent innumerable hours discussing and illuminating cake theory. It is this understanding and approach that enable me to be both creative and successful.

Say, for example, that you want to convert your favorite cheesecake recipe to a white chocolate cheesecake. Adding white chocolate without taking into account that it contains 30 percent sugar and then removing this amount from the sugar in the recipe will leave you with an oversweet cake.

Baking without an understanding of the ingredients and how they work is like baking blindfolded. Sometimes everything works. But when it doesn’t, you have to guess at how to change it.

Cakes made with flour fall into three basic categories:


	Butter and oil cakes

	Sponge-type cakes containing a high proportion of eggs to flour and melted butter or oil

	Sponge-type cakes containing a high proportion of eggs to flour but no butter or oil



The easiest way to compare the cakes in these three categories is with a chart showing the percentages of liquid, egg, flour, sugar, and fat in each. The chart takes into account that unclarified butter is not 100 percent fat; it actually contains about 81 percent fat and 15.5 percent liquid. (Clarifying removes the liquid and milk solids, and any salt if the butter is salted.)

Looking at this chart, I see for the first time that, although I thought my pound cake formula had equal weights of eggs, flour, and sugar, with slightly more butter, when taking into account the amount of liquid contained in the butter, the formula, in fact, has the exact same percentage of butterfat as other ingredients! The chiffon cake has almost the same proportions as the génoise with syrup, except that the liquid and sugar are added to the chiffon cake before baking.

Analyzing this chart tells you to some degree what the cake will be like. The génoise, when moistened with syrup, has a sugar and liquid content similar to that of butter cake. Since the génoise has a much higher percentage of egg, which also contributes moisture, it will seem moister than the butter cake as well as lighter in texture. The angel food cake, at 34 percent sugar and with only egg whites and no fat to weigh it down, is a lot sweeter and lighter than pound cake—which contains only 22 percent sugar, whole eggs, and a lot of butter.

PERCENTAGES OF MAJOR INGREDIENTS IN CAKE TYPES












	TYPE OF CAKE

	LIQUID

	EGG

	FLOUR

	SUGAR

	FAT*




	
Butter and Oil Cakes




	Basic Butter Cake

	24%

	10%

	27%

	27%

	12%




	Pound Cake

	12%

	22%

	22%

	22%

	22%




	Pancake

	52%

	20%

	23%

	0%

	5%




	
Sponge-Type Cakes with Butter or Oil




	Génoise Classique

	0%

	46%

	23%

	23%

	8%




	with Syrup

	22%

	31%

	16%

	25%

	6%




	Chiffon Cake

	14%

	35%

	18%

	24%

	9%




	
Sponge-Type Cakes Without Butter or Oil




	Thin Sponge Cake

	0%

	59%

	14%

	27%

	0%




	with Syrup

	15%

	47%

	11%

	27%

	0%




	Biscuit de Savoie

	0%

	51%

	23%

	26%

	0%




	with Syrup

	32%

	28%

	13%

	27%

	0%




	Ladyfingers

	0%

	50%

	25%

	25%

	0%




	American Sponge Cake

	4%

	45%

	20%

	31%

	0%




	Angel Food Cake

	6%

	47%

	13%

	34%

	0%






* Total fat content exclusive of the milk solids and water contained in the butter.

Oil cakes that are not sponge-type cakes are not listed because they vary in the amount or percentage of oil and other ingredients that contribute structure, sugar, liquid, and fat.

Part I of this book contains my favorite foolproof renditions of most basic cakes, including cheesecakes, breakfast cakes, vegetable cakes, and even a brioche cake (which is really a bread). Working from well-balanced recipes will yield perfect cakes, but it’s also fascinating to have a peek behind the scenes and understand what goes into the creation of a cake formula and how one type of cake differs from another. And it puts you in control. If something goes wrong, for example, it is possible to figure out the problem and correct it. If you want to alter a component, you must understand what it consists of and how it contributes to the cake. I have organized the first chapters in this book so that you can start baking with as little interference and as much basic guidance as possible, beginning with a recipe for pound cake, because it is from this basic formula that all other butter cakes evolve. Accompanying each recipe are pointers that highlight key factors and also, for those who are interested, a section called “Understanding” about the science of each cake and how it compares to others. For a fuller understanding of cake formulation, ingredients, and baking, there is also an in-depth section at the beginning of each chapter.

Part II, on showcase cakes, features cakes that are assembled from cake and adornment recipes, giving you classics such as German Chocolate Cake and charlottes, as well as new cakes, such as my version of the Opera Cake and a very special Bundt cake called the Chocolate Chip Cookie Comfort Cake, which has a chocolate chip cookie baked into it.

Part III, on wedding and special occasion cakes, includes basic formulas and recipes for butter, génoise, and cheesecakes. My Rose Factor Master Charts for butter and génoise cakes give tested levels for various pans. For other cake recipes not listed in this section, the chart can be used as a reference tool by testing and adjusting to achieve the results you desire.

Part IV has extensive material on frostings and all other adornments. Also included are large scale recipes for frostings and rolled fondants.

Part V features many special decorative effects to make cakes look delicious and spectacular.

Part VI offers important information on ingredients and equipment.

My Golden Rules of Baking

Cake baking is really very easy, but it is the little things that make the difference between ordinary and extraordinary. Here are the three most important rules I use in my kitchen every day, My Golden Rules of Baking:


	Know Your Oven This is truly the most important common denominator when it comes to success versus failure in baking. I have owned several ovens, and virtually every one of them has been slightly off in temperature or will bake a bit differently from the others. Fortunately, there are now digital thermometers that can accurately give an average temperature over a period of time. I also place notecards by each oven listing oven temperatures and baking adjustments for certain recipes.

	Read Through the Recipe Note all the ingredients you need to purchase and prepare, the time frames (especially those noted in the “Plan Ahead” section), and any basic equipment not mentioned as special equipment at the beginning of the recipe.

	Weigh or Measure the Ingredients Use care when you weigh or measure your ingredients (see below) to give you consistent flavor and texture. Total weight is given at the top of the chart for most recipes, which enables you to see if an ingredient was inadvertently omitted if you weigh the final mixture.



General Cake Baking Tips

Highlights specific to each type of cake can be found in the introduction to that chapter.

Choosing and Using Ingredients

Prep the ingredients before making the recipe (this is called mise en place). This includes having all the ingredients on hand, bringing specified ingredients to room temperature, and preparing an ingredient as it is stated in the recipe’s chart. Coarsely chopping a chocolate for ganache can take time, for example. For most recipes, butter and eggs integrate best into a batter at room temperature.

When making a recipe for the first time, always use the listed ingredients to see and taste the intentions of the recipe.

Flour Be sure to use the flour specified in the recipe, and note whether it is bleached or unbleached.

Eggs Use USDA grade A or AA large eggs for most recipes, and weigh or measure the volume. It is especially important to have the correct amount of egg yolks to achieve a fine cake crumb.

Cream of Tartar You will never again risk overbeating egg whites. Use ⅛ teaspoon of cream of tartar per egg white (¼ teaspoon for egg whites pasteurized in the shell; you will need to beat them longer, but the stability is even better).

Butter Use a high-quality unsalted butter with standard fat content, not European style. 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).

Sugar Superfine sugar gives most cakes the finest texture. You can make it by processing fine granulated sugar in a food processor.

Salt I prefer fine sea salt. Because it is not iodized, it has a better flavor and is also easier to measure than coarse salt.

Chocolate Use the cacao content specified in the recipe. If it’s not indicated on the label, you can evaluate it by taste comparison.

Leavening

Baking Powder An all-phosphate product containing calcium acid phosphate has a much better flavor than aluminum-based baking powder.

Baking Soda By volume, baking soda has three to four times the power of baking powder. It reacts with acid ingredients such as sour cream and even the acidity in flour.

Both baking powder and baking soda are used in some recipes to balance the acidity to an ideal level.

Egg Whites Egg whites, beaten into stiff peaks, can also serve as a leavening in place of some or even all of commercial leavening such as in a biscuit.

Weighing or Measuring?

Weighing dry or liquid ingredients is faster, easier, and more accurate, but measuring will produce just as good a cake, providing you measure carefully. Dry ingredients such as flour and sugar should be measured in solid measuring cups, ones with unbroken rims.

Some of the recipes in this book measure flour by spooning it lightly into the cup and then leveling it off. If you scoop the cup into the flour and level it off, you will use a lot more flour than intended, which will produce a denser and drier cake.

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. When measuring water, read the 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 precarious hand.

Steps to Mixing Success

Begin mixing the ingredients on low speed, with a gradual increase to the speed indicated, to keep the ingredients from jumping out of the bowl. If the bowl is very full, it is helpful to start by mashing the ingredients together by hand with the flat beater. You can also drape a sheet of plastic wrap over the bowl while mixing until the dry ingredients are moistened. On a KitchenAid stand mixer, low refers to number 2, medium-low number 3, medium number 4, medium-high numbers 7 and 8, and high number 10. Especially when using a stand mixer, it is important to turn off the mixer at intervals and scrape the sides of the bowl to ensure that the batter on the sides gets mixed in evenly and to reach to the bottom of the bowl.

Choosing Cake Pans—Type and Size

See Volume of Standard Pan Sizes for detailed information on cake pans.

Rapid heat penetration gives cakes superior texture, so it’s best to use cake pans that are manufactured from highly conductive metals that have a dull, heat-absorbing finish, such as aluminum. Stainless-steel pans, with their shiny, heat-reflective finish, are poor heat conductors and should not be used for baking cakes. Black metal is also a poor choice, because it absorbs heat too quickly and overbrowns the crust. If using these pans, reduce the oven temperature by 25˚F/10˚C.

What is best for the inside of a cake is not, unfortunately, best for the outside. The sides of the cake, touching the hot metal, bake and set faster than the center, which continues to rise, resulting in a peaked surface. The solution is to slow down the baking at the sides while promoting rapid and even penetration at the bottom of the pan. When wrapped around a cake pan, silicone cake strips keep the sides cooler. This slows down the baking at the perimeter so that it rises at the same rate as the center and results in a level top. For larger pans, over 9 inches in diameter, you can make your own cake strips from aluminum foil and damp paper towels.

The size of the pan in relation to the amount of batter also influences how the cake bakes. Ideally, the pan should be the same height as the cake will be at its highest point during baking. The cake pans listed in the recipes are designed to work with exactly the amount of batter called for. Unless otherwise specified, pans should be filled no less than one-half full and no more than two-thirds full. If the pan is too big, the sides shield the batter and slow down the baking. The resulting cake will be drier with a paler surface. If the pan is too small, the batter will run over the sides and the cake will collapse from inadequate support.

The batter in fluted tube pans is an exception, as it is usually about 1 inch from the top. (Avoid adding more batter, as 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.

Preparing Cake Pans

For layer cakes, I like to line the bottom of the pans with a round of parchment to ensure that the bottom crust releases completely. While this is not essential for yellow or white cakes, chocolate cakes are notorious for sticking, so lining the pan is important insurance.

A pan for a cake that will rise must never be greased without flouring, because a slippery surface will prevent the cake from adhering and rising to its full volume.

Baker’s Joy, a shortening spray mixed with flour, is ideal for creating a smooth, tightly sealed crust. Alternatively, solid vegetable shortening is preferable to butter and can be applied with a piece of plastic wrap. Butter, unless it is clarified, will leave gaps where the flour will not adhere but the cake unfailingly will. After greasing the pan, add some flour, tilt the pan, and rotate it, tapping the sides to spread the flour evenly. Invert the pan and tap lightly. Return the excess flour to its container. Wrap the pan with cake strips.

Filling Cake Pans

Transfer the batter to the pan immediately after mixing to maintain its leavening power effectively. If the leavening is coming from beaten egg, the cake must be baked immediately. If the batter uses a chemical leavener, such as baking powder and/or baking soda, it’s still best to bake the cake immediately, but filled cake pans can be refrigerated for up to an hour if oven space does not allow for baking them all at once. Avoid refrigerating the batter in a bowl, as it will lose leavening power.

Baking Cakes

Preheat the oven for a minimum of 20 minutes before baking. Use the stated oven temperature. I find 350˚F/175˚C to be the ideal temperature for baking most cakes. At lower than 350˚F/175˚C, the texture will be coarse for layer cakes and lack volume for sponge-type cakes. At higher than 375˚F/190˚C, layer cake tops will peak and sponge-type cakes will overbrown.

Most cakes should be baked as close to the center of the oven as possible, with room for air circulation between the pans.

Cake pans should be no closer than 1 inch from the walls of the oven and from 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 one is not directly on top of the one on the rack below.

Unless the oven has a turntable, except for sponge-type cakes, it is advisable to turn the cake halfway around, quickly and gently, after two-thirds of the estimated baking time, in order to assure a level top and even front-to-back baking.

Avoid underbaking or overbaking. The cake may spring back when pressed lightly in the center 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.

When a cake is at the end of its baking period, the walls surrounding the air bubbles rupture, releasing their leavening gases and causing the cell walls to shrink very slightly. There is a visible lowering in the pan at this point—a clue to doneness.

Layer cakes under 10 inches should be removed from the oven before they start shrinking from the sides of the pan or they will be slightly dry.

Cakes that require more than 40 minutes baking time usually need to be covered loosely with nonstick foil (or lightly coated with nonstick cooking spray) after 40 minutes to prevent overbrowning (exceptions are noted in the recipes).

Unmolding and Cooling Cakes

Unmold and cool cakes completely on wire racks until they are no longer warm to the touch before storing or frosting, or residual heat will make them soggy and melt the frosting.

Génoise and biscuit are baked in layer cake pans and must be unmolded as soon as they are baked to prevent steam from softening and collapsing the cake.

Butter and oil layer cakes, however, risk breaking if unmolded too soon. It is best to wait 10 to 20 minutes before turning the cakes out onto lightly coated racks. Always run a small metal spatula around the sides first to ensure that they are completely dislodged. Be careful to press the spatula against the sides of the pan, not the sides of the cake.

It is usually best to reinvert unmolded cakes so that top side is up. This prevents splitting if the top is rounded, and the firm top crust helps maintain maximum volume.

Sponge-type cakes that are usually baked in uncoated two-piece tube pans—such as chiffon, sponge, and angel food—need to cool upside down in the pan, high off the surface, to prevent collapsing.

Storing Cakes

Whether frosted or unfrosted, cakes stay freshest if covered with a cake dome or large inverted bowl.

If not served the same day, refrigerated or frozen cakes must be stored airtight to prevent drying out or absorbing odors. Butter and chocolate absorb odors very readily. Wrap them first in plastic wrap, then in heavy-duty foil.

To freeze a frosted cake, place it uncovered in the freezer just until the frosting is very firm and won’t be damaged by wrapping. Wrap first in plastic wrap, then in heavy-duty foil, trying to eliminate as much air space as possible without pressing on decorations. Delicate decorations can be protected further by placing the wrapped cake in a rigid box.

Once a cake has been cut, place a piece of plastic wrap against each side of the open cuts to keep them from drying out.

Thawing Cakes

Remove unfrosted cakes from the freezer and thaw them without unwrapping, preferably overnight in the refrigerator. If desired, freshen the thawed cake by placing it in a 350˚F/175˚C oven for 5 minutes or in a microwave oven on low power for a few seconds.

Frosted cakes should be thawed gradually to prevent moisture condensation or beading.

As with cakes that haven’t been frozen, it is best to keep the cake in a large airtight container, such as a cake carrier or glass dome, so it doesn’t absorb any odors.




Part I

Cakes

[image: image]

This part includes chapters of all the cakes from cupcakes to Bundt cakes, including butter and oil cakes, sponge cakes, cheesecakes, and flourless cakes, with many variations. It also contains the cake components for the cakes featured in the Showcase section.




1

Butter and Oil Cakes

[image: image]

The pound cake, according to Larousse Gastronomique, originated in England and was the first “butter cake.” France adopted it, calling it quatres-quarts because traditionally it was prepared using one-fourth flour, one-fourth butter, one-fourth eggs, and one-fourth sugar.

In America the pound cake is often thought of as the “mother” cake from which all other butter cakes (usually referred to as layer cakes) evolved. The American butter cake contains 6 to 12 percent butterfat (not including the liquid and milk solids in the butter) or other shortening, 18 to 36 percent liquid (usually milk or water), 27 percent flour or a combination of flour and cocoa, 27 to 40 percent sugar, 5 to 10 percent egg, and a small amount of salt, flavoring, and leavening, such as baking powder and/or baking soda. (See Percentages of Major Ingredients in Basic Cake Types.)

The butter cakes in this chapter are those that are made with butter in its solid form, as opposed to melted or clarified butter, such as a génoise (see Sponge-Type Cakes). Most of the cakes in this chapter rely on chemical leavening (baking powder and/or baking soda) for their soft and velvety texture. This chapter includes the time-honored cakes everyone loves most and many exciting new variations. Flavorful, moist, and tender yet substantial and satisfying, the happy surprise is that most of these cakes are quick and easy to make. The best part is that several of them take their shape from the fluted design of the pans and are so moist and delicious they need no further adornment or frosting. But of course there are also some enticing new buttercreams and ganache.

In chapters 1 and 2 are several fabulous quintessential oil cakes that also depend on chemical leavening for their texture: they include a groundbreaking astonishingly fudgy and tender chocolate cake that provides the base for a luscious German Chocolate Cake, a moist and mellow Banana Cake, and a classic Carrot Cake, all of which (unlike butter cakes) are soft enough to eat straight out of the fridge. Though butter offers more flavor than oil, oil cakes have the advantage of being exceptionally moist and tender in addition to staying softer when chilled. Because of the extra tenderness, it is important to use all-purpose flour to give them more structure.

Most of the cakes in this chapter are enjoyable soon after baking and also the following day(s), depending on how you store them; refrigeration or freezing will extend their shelf life. Even at room temperature, they change in texture from very soft and tender with a crisp crust to a softer crust and firmer and easier-to-slice crumb the following day.

Of special note is my inclusion of the Two-Stage Method. Also known as the reverse creaming method, this method of mixing batter by combining the dry ingredients and butter, and some of the liquid—used so successfully for years in commercial baking with high-ratio shortening—was the method I adapted for The Cake Bible thirty-five years ago. More details of how and why it works is described in Mixing the Batter).

Highlights for Successful Butter and Oil Cakes


	Check for accurate oven temperature.

	Have all ingredients at the temperature indicated in the recipe.

	Use bleached cake flour without leavening or bleached all-purpose flour except where otherwise indicated.

	Weigh or measure whole eggs, yolks, or whites. For recipes using 2 or more whole eggs, on the ingredient charts, I have listed separate measurements for yolks and whites before instructing to recombine them. This ensures that you will have the right proportion of yolks and whites. You can simply use the stated number of eggs, but the resulting texture and structure of the cake will likely be compromised.

	Use AA unsalted butter for the best flavor, not high fat, and be sure the butter is 65˚ to 75˚F/19˚ to 23˚C.

	Use sunflower or safflower oil at the same temperature as the butter.

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

	Use fresh baking powder—check the expiration date, and if you live in a humid environment, replace it before that date. My preference is aluminum-free baking powder, because aluminum can give the cake a bitter taste.

	Weigh or measure ingredients carefully.

	When mixing the batter, always start the mixer on low speed to prevent the batter from flying out of the bowl. Gradually raise the speed to medium (number 4 on a KitchenAid stand mixer) or medium-high speed if using a handheld mixer.

	Stop the mixer and scrape down the sides of the bowl several times during mixing, being sure to go to the bottom of the bowl beneath the beater.

	If using a handheld mixer, use a deep bowl to avoid spattering. Begin mixing on low speed until the dry ingredients are moistened and then raise the speed to medium-high. Beat for 2 minutes after the dry ingredients are moistened, then for 45 seconds after each addition of the egg mixture.

	Use the pouring shield or splash guard, or cover the top of the mixer bowl with plastic wrap until the dry ingredients are moistened.

	Use the correct pan size.

	For a very even layer, and maximum height, wrap the cake pan with a cake strip.

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

	Wrap cake layers well or frost them when completely cool.

	For composing a two-layer cake, see Special Effects and Decorative Techniques.

	All butter and oil cake recipes can be doubled if you have extra pans. Be sure to place them in the oven so air can circulate freely around the sides of all the pans. If you lack room, pour the batter into the pans and refrigerate them until the first set of cake layers has baked. (Do not refrigerate batter in a bowl, as it will lose leavening power if not transferred to pans soon after mixing.)



Understanding Butter and Oil Cakes

The American butter or oil cake is one of the world’s best. It is flavorful yet not overly sweet, soft and light in texture, and moist enough to stand on its own, but it can also accommodate a variety of fillings and frostings.

The ingredients of a butter or oil cake fall into two main categories: those that form and strengthen the cake structure and those that weaken it.

In the first category are flour and eggs, both of which contain proteins that coagulate when baked to form the framework or supporting structure of the cake. The flour also contains starch, which gelatinizes (absorbs water) and stabilizes the structure.

In the second category are fat, sugar, and leavening, which in varying ways tenderize the structure by weakening it.

Liquid bridges both categories because it combines with the gluten-forming proteins of flour to form gluten, one of the structural networks of the cake. But excessive liquid causes a cake to collapse. Usually a cake with weak structure resembles an M (with straight sides but a sinking center). A cake containing too much liquid, however, resembles an X (with a level top but sides caved in toward the middle).

A butter cake batter with too much liquid will be thin and the baked cake will be heavy. A batter with the right amount of liquid will be thicker and the resulting cake lighter with a more open crumb. The perfect balance of liquid offers both structural support and moistness that is also perceived as tenderness.

Ingredients in All Butter and Oil Cakes

Bleached Cake Flour contains two gluten-forming proteins, gliadin and glutenin. When liquid is added, they connect to form the resilient strands that provide a small part of the cake’s structure. The most important structural component, however, is starch, which absorbs water and swells (gelatinizes) to set the structure.

Cake flour is made from finely milled soft winter wheat, which is high in starch and low in gluten-forming proteins. Because of its finer granulation, it absorbs fat and moisture more quickly than hard spring wheat, which contains more protein.

The size of the gas cells in a cake determines the quality of the grain of the finished cake and is directly dependent upon how much the batter expands during baking before the cells rupture. This is influenced partly by the size of the flour particles, partly by the batter’s pH, and partly by the type of shortening used. Bleached cake flour, due to bleaching by chlorination, has a lower pH (more acid) than other flours. This produces a more floral flavor and a finer, more velvety crumb because the greater acidity lowers the temperature at which the proteins coagulate. This also makes it possible for the cake structure to support more sugar, butter, and heavier particles, such as chopped nuts or chocolate.

It is possible to substitute equal weights of bleached all-purpose flour for bleached cake flour by adding a small percentage of cornstarch or other starches. But the result will not be the same, because the flour is coarser and the pH higher. Self-rising cake flour cannot be used interchangeably with cake flour because it contains approximately 1½ teaspoons of baking powder and ½ teaspoon of salt per cup of flour. This will coarsen and weaken the texture of cakes requiring 1¼ teaspoons or less baking powder per cup.

An alternative to bleaching is heat treatment, which is done in the baking industry in the United Kingdom and can also be done at home.

Eggs contribute structure and serve as a means for incorporating air into the batter. They also supply some of the cake’s liquid. The yolk of an egg is a rich source of natural emulsifiers, which help suspend the fat evenly throughout the batter. Cakes prepared with egg whites only are slightly softer than those made with either whole eggs or all yolks because the yolk becomes firmer after coagulating (baking) than does the white.

In a layer or Bundt cake recipe, 1 egg/50 grams can be replaced by 2 yolks/40 grams or 1½ whites/45 grams. If using all yolks, the structure will be slightly weaker, so the baking powder needs to be decreased by about ¼ teaspoon for every 3 yolks used. (Yolks tenderize by coating some of the gluten-forming proteins in the flour, preventing excessive gluten formation.)

Butter tenderizes, moistens, and aerates the cake. Like egg yolks, it tenderizes by coating some of the gluten-forming proteins in the flour, preventing excessive gluten formation. Cells created by air beaten into the fat provide focal points for the collection of the steam formed in baking and for the carbon dioxide liberated from the sodium bicarbonate and acid in baking powder (or the sodium bicarbonate alone in baking soda). Butter is my top choice not only because of its own incomparable flavor but also because it releases the flavors of other ingredients more fully. A cake with less butter, for example, will seem less sweet. Other fats, such as oil, do not release flavor as well.

Butter will hold the maximum amount of air if its temperature is 65˚ to 75˚F/19˚ to 23˚C when beaten. During baking, the melting fat makes the batter more mobile because fat is insoluble (does not dissolve) in water; it disperses into tiny particles throughout the batter. Some people use up to 50 percent hydrogenated shortening instead of pure butter because it contains emulsifiers that disperse the fat more evenly, increasing the elasticity on the film of protein around the air bubbles, for better volume and texture. I find, however, that using 100 percent butter at the correct temperature yields perfect texture in addition to superior flavor.

High-quality grade AA or A butter that contains about 81 percent fat works the best for cakes using softened butter.

Sugar contributes flavor (sweetness) and facilitates the incorporation of air into the fat. In most of the non-chocolate butter cakes in this book, the sugar and flour have equal weight. This gives my ideal sweetness level and texture. Less sugar would result in a coarser, less tender texture. Refined superfine cane sugar is preferable because the finer the crystals, the more numerous the air cells. Powdered sugar is not suitable because it lacks the sharp crystal edges that help incorporate the air. In a batter containing a large amount of sugar, the gas cells expand more before the batter sets, because the sugar elevates the temperature at which the egg protein coagulates and the starch granules gelatinize. This creates a more open texture, weakening the cake’s structure and making it melt faster in the mouth.

It should also be noted that tenderness and softness are two different qualities. A cake high in sugar will fall apart easily (is more tender), but it also has a harder mouthfeel.

Sugar “tenderizes” cake in two significant ways. It competes with the starch to absorb the liquid by combining with the two gluten-forming proteins in the flour to prevent them from forming gluten, making the structure too rigid. Interestingly, even if the gluten is already formed when the sugar is added, the sugar still combines with the proteins in the flour to break up the gluten. In a baked cake, sugar also serves to retain moisture.

Salt is used to accentuate or heighten flavor. Without salt, a cake will have a flat taste. I prefer fine sea salt because it is easiest to measure and is non-iodized.

Leavening Agents are vital to butter and oil cakes because they cause batter to expand during baking, giving cakes their ideal texture.

Baking Powders are mixtures of dry acid or acid salt and baking soda, with starch or flour added to standardize and stabilize the mixtures. They are formulated so that there is no excess of either baking soda or acid left in the product after the desired reaction is accomplished. The product of their reaction is carbon dioxide, which aerates and lightens the batter by enlarging the already existing air cells creamed into the fat. (It does not create new air cells.) In double-acting baking powder, part of the reaction takes place when the baking powder comes into contact with liquid and part by heat during baking.

Too little baking powder results in a tough cake with a domed top, compact crumb, and poor volume. Too much baking powder results in a coarse, open, fragile crumb and often a fallen center.

Baking Soda may be used in a cake formula to neutralize an acid ingredient such as molasses, sour cream, or cocoa that has not been alkalized, a.k.a. Dutch processed. Molasses needs ½ to 1 teaspoon of baking soda per cup for neutralization, which is how my recipes containing molasses have been formulated.

Because the acidity of these products varies, there is the risk of adding more baking soda than can be dissipated by the amount of acid present. This excessive alkalinity will slow down coagulation of the proteins and result in a coarse, open crumb and bitter, metallic flavor. It is preferable to use too little baking soda than too much.

In working with buttermilk formulas for layer cake, I find that ½ cup/118 ml of buttermilk plus ¼ teaspoon of baking soda equals 1⅛ teaspoons of baking powder (a 4.5-to-1 ratio) rather than the 1 teaspoon (a 4-to-1 ratio) suggested by the USDA. This indicates that these figures are not exact and substitutions have to be taken with a grain of salt, so to speak. In any event, I prefer not to neutralize the flavor of buttermilk with baking soda, as I find the taste fuller and the texture finer using baking powder alone.

Cocoa is superior to chocolate for most cake baking because it provides more intense chocolate flavor. To get equal intensity using chocolate, it is necessary to use the equivalent of more cocoa solids, cocoa butter, and dairy butter unless the chocolate is cooked with water, as in Moist Chocolate Génoise. This is because the flavor components in chocolate are locked in by the cocoa butter. Cooking the chocolate in water dissolves the surrounding barrier of cocoa butter and swells the cocoa particles until they rupture, unlocking the flavor components. Cocoa also benefits from being dissolved in boiling water because it ruptures the cell membranes, releasing the flavor.

Cocoa has a toughening effect on cake structure, so cakes containing cocoa have a higher amount of baking powder to compensate.

Baking soda is traditionally used for chocolate cakes because it neutralizes chocolate’s mild acidity. The dark red color of a devil’s food cake is due to the pigments supplied by the cocoa or chocolate. They change color with a change in hydrogen ion concentration. At a pH of 5.0 they are yellow. Baking soda, which increases the alkalinity, turns the hue to mahogany red at 7.5 pH. The increase in pH also results in the coarser texture and bitter flavor usually associated with devil’s food cake. If using Dutch-processed cocoa, it is unnecessary, in fact undesirable, to add baking soda to neutralize acidity, because the dutching process is an alkali treatment of the cocoa beans during roasting that eliminates acetic acid, giving the cocoa smoother flavor, richer color, and improved solubility. (Some people perceive un-Dutch-processed cocoa as stronger and more intense; others as more bitter in chocolate flavor.)

Liquid in a cake batter has the function of dissolving the salt and sugar and making possible the reaction of the baking soda and acid in the baking powder to form carbon dioxide. Liquid also disperses the fat and flour, hydrates the protein and starch in the flour, and provides steam to leaven the cake.

Milk products are the preferred liquid for yellow or white butter cakes, and water is usually the preferred liquid for chocolate butter cakes. Milk products offer a richer flavor, but the proteins in milk solids cause chocolate to have a bitter taste. (Taste a chocolate cake made with milk alongside one made with water to note the remarkable difference in flavor.) Sour cream, however, has a tangy but mellowing effect, such as in the Chocolate Domingo. Fruit juices are not recommended because they alter the acid balance of the batter, which causes a gummy texture in the cake.

Preparing the Pans

Butter and oil 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 the center, preventing a peaked surface.

The bottom of layer cake pans should be lined with parchment to ensure the complete release of the cake, especially for chocolate cakes. Coat the bottom of the pan with a small amount of 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.

Fluted tube pans should be sprayed with baking spray with flour (use a pastry brush if necessary to brush away any excess) or solid vegetable shortening and flour, preferably Wondra flour. Briskly tap the pan on your palm to distribute the flour evenly and then invert the pan and tap it lightly on the counter to get rid of any excess flour.

Mixing the Batter

The butter cake derives its light texture from the air bubbles produced by creaming the sugar and fat and by the leavening—which enlarges these bubbles during baking. In the traditional method, the butter and sugar are creamed before adding the other ingredients.

The Two-Stage Method, sometimes referred to as the reverse creaming method, produces a more tender cake because the butter is added to the flour with a minimum of liquid (just enough to disperse the fat) at the beginning of the mixing process. 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 the risk of becoming tough.

I adapted this method from the commercial one requiring high-ratio shortening, which is 100 percent fat and contains emulsifiers, making it capable of aeration at a wider range of temperatures than butter. It works with butter only if the butter is 65˚ to 75˚F/19˚ to 23˚C and the other ingredients are at room temperature. Many bakers have reported that the method works for their recipes that normally would use the method of creaming the butter with the sugar and that they have converted to using this method of mixing for all their butter or oil layer cakes. They find it to be faster, easier, and better; the crumb finer and more velvety; and the shape more even.

A significant amount of air still gets incorporated into the batter with this method. Although the pan is only half full instead of the usual two-thirds, the batter still rises to the top.

Another advantage of the Two-Stage Method is that since all the dry ingredients (the flour, sugar, leavening, and salt) are added together at the beginning, 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.

During the beating process, the batter increases in volume, becoming airy and lighter in color.

Baking the Cakes

Oven temperature is the single most critical factor to successfully baking a cake. No matter how carefully ingredients are weighed, measured, and mixed, an oven that is too cool or too hot will ruin a cake’s texture. If you don’t have a super-accurate oven thermometer, the best test is to bake the All-Occasion Downy Yellow Butter Cake or a reliable recipe from your own experience. This basic butter cake, when baked within its temperature range, will give you an indication as to how your oven is calibrated.

You can tell a lot from the outside appearance of a baked cake. If the top crust is evenly golden brown and flat or gently rounded, the cake within will be fine-grained, soft, and tender. If the cake is peaked and tests done before 20 minutes, your oven is too hot. If it sinks slightly in the middle, takes more than 30 minutes to bake, and has a coarse texture, your oven is not hot enough.

When a cake bakes, expanding gas from steam and leavening enlarges the air bubbles trapped in the fat during the mixing process. The bubbles expand until the surrounding cell walls rupture, the flour and egg proteins coagulate, and the flour’s starch gelatinizes to set the structure. At too low a temperature, heat penetration is slow and the cells overexpand and collide, forming larger cells before coagulation and gelatinization can set the structure. This explains why the grain is coarser in a cake that has been baked too slowly and why a 12 inch cake is somewhat coarser than a 6 inch cake.

Unmolding Cakes

Cakes risk breaking if they are unmolded too soon. For cakes up to 10 inches, it is best to allow them to cool on a rack for 10 minutes before unmolding. Larger cakes or large Bundt cakes require 15 to 20 minutes before unmolding.

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 it against the pan, to ensure complete release of the cake’s sides with crumb intact. In a fluted tube pan, it’s fine to insert the spatula gently just at the very top (not lower, as you risk cutting into the cake).

Invert the cake onto a wire rack that has been lightly coated with nonstick cooking spray. Unless it is baked in a tube pan (to preserve the design, invert it onto a serving plate), 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.

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

What Can Go Wrong

Assuming you are working with a well-balanced formula, when a butter cake falls, peaks and cracks, or has poor texture, the first thing to consider is the oven temperature. The next is the proportion of ingredients (how they were weighed or measured). Incorrect substitutions without adjustments are often the problem; jumbo eggs instead of large, all-purpose flour instead of bleached cake flour without making the necessary adjustments, or old baking powder.

The next thing to consider is the method of mixing the batter. If using the Two-Stage Method, this is rarely a problem. It is hard to toughen the batter by overbeating because the early addition of the butter serves as protection. With the creaming method, overmixing develops the gluten, especially if all-purpose flour has been used, and results in a tight grain with a peaked top. The leavening has to force its way through the tough cell walls, creating long tunnels and erupting and cracking the surface of the cake.

Undermixing does not form enough gluten, which results in a crumbly, coarse grain and a very flat top crust with a slightly fallen center.

Assuming you are making one of the cake recipes in this book and you have accurately weighed or measured the ingredients, the most common problems and their causes are:










	PROBLEM

	CAUSE




	cracked or peaked surface and/or large tunnels

	oven too hot, batter overmixed, too much leavening, or cake strip(s) not used




	cakes with coarse grain and sunken center

	unbleached flour, oven too cold, batter
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