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			Show Cakes

			These beauties are all about fabulous techniques: piped rosettes, glossy glazes, vertical layers, swoops, swirls, and splatters. Each of these cakes knows how to put on a show.

			

			
				
				[image: ]
			

			
				
				[image: ]
			

			Faux-Stone Cake

			Makes one 9-inch layer cake

			The key to this high-gloss showstopper is combining different shades of white chocolate glaze: Pour it over the cake (we baked the Basic Chocolate, on this page) at the right temperature so it dries to a mirror-like finish. We chose three shades of blue here, but you could use a different color combination to replicate your favorite stone.

			

			Two 9-inch cakes (see Mix-and-Match Cakes, this page)

			Frosting (see Mix-and-Match Frostings, this page)

			3 envelopes (¼ ounce each) unflavored gelatin

			½ cup cold water

			1½ cups sugar

			7 ounces sweetened condensed milk

			Pinch of kosher salt

			12 ounces white chocolate, coarsely chopped

			Gel-paste food coloring in 3 shades of blue, such as Wedgwood, Sky Blue, and Royal Blue

			1. With a serrated knife, trim tops of cake layers to level. Place a layer, bottom-side down, on a wire rack set over a parchment-lined rimmed baking sheet. Spread ¼ cup frosting evenly over cake layer. Place second layer, bottom-side up, on top. Spread a thin layer of frosting over cake  to form a crumb coat. Chill in freezer until cold and firm, about 2 hours.

			2. In a small bowl, sprinkle gelatin over cold water. Let stand until  softened, about 5 minutes. Meanwhile, combine sugar, condensed milk, salt, and ½ cup water in a small saucepan; bring to a gentle simmer over low heat. Remove from heat; stir in gelatin mixture until dissolved (mixture should feel smooth when rubbed between your fingers).

			3. Place white chocolate in a medium bowl. Pour milk mixture over chocolate and let stand 5 minutes; mix with a spatula until combined.  Using an immersion blender, blend until mixture is smooth. Using a  fine-mesh sieve, strain mixture into a large measuring cup.

			4. Divide mixture into 4 small bowls. Add gel, a drop at a time, to 3 bowls until desired shades are reached. Pour all 4 back into measuring cup (do not mix). Let glaze cool until it registers 95°F on a candy thermometer.

			5. Meanwhile, place a wire rack on a parchment-lined rimmed baking sheet. Transfer chilled cake to rack, elevating it on a smaller-size cake pan or sturdy bowl, to allow glaze to drip down and cover sides neatly.

			6. Using a back-and-forth motion, pour glaze over cake. (Gently shake baking sheet and tap it on a counter, if necessary, to ensure that glaze covers cake.) Using a skewer or toothpick, pop any air bubbles. Let glaze set at least 30 minutes before serving. To serve, dip a knife in hot water, wipe it dry, and cut cake into wedges.

			Decorating tip

			Chill the cake for about 2 hours before glazing to help the pattern set.
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			S’mores Cake

			Makes one 8-inch layer cake

			The classic campfire flavor combination of chocolate, graham crackers, and marshmallow gets a bit more sophisticated—with chocolate ganache and Swiss meringue, which is like marshmallow, but lighter and a little less sweet.

			

			For the cake

			2 sticks (1 cup) unsalted butter, room temperature, plus more for pans

			2 cups unbleached all-purpose flour, plus more for pans

			1 cup graham cracker crumbs

			1 tablespoon baking powder

			1 teaspoon kosher salt

			1 teaspoon ground cinnamon

			1½ cups granulated sugar

			½ cup packed dark-brown sugar

			3 large eggs, room temperature

			2 teaspoons vanilla extract

			1½ cups whole milk

			Chocolate Ganache Filling (this page)

			For the “marshmallow” topping

			1½ cups granulated sugar

			1½ cups light corn syrup

			¼ teaspoon kosher salt

			4 large egg whites, room temperature

			1 tablespoon vanilla extract

			1. Make the cake: Preheat oven to 350°F. Butter two 8-inch round cake pans. Line bottom with parchment; butter parchment. Dust with flour, tapping out any excess. In a medium bowl, whisk together flour, graham cracker crumbs, baking powder, salt, and cinnamon. With an electric mixer, beat butter and both sugars on medium-high until light and fluffy, about 3 minutes, scraping down sides of bowl as needed. Add eggs, one at a time, beating well. Stir in vanilla. In a large bowl, with mixer on low, add flour mixture in three batches, alternating with milk. Divide batter evenly between prepared pans, smoothing tops with an offset spatula. Bake until golden brown, about 45 minutes. Transfer pans to a wire rack to cool 10 minutes. Turn out cakes onto rack to cool completely.

			2.  Make the marshmallow topping: In a small saucepan, heat granulated sugar, corn syrup, ½ cup water, and the salt over high heat without stirring until mixture registers 240°F on a candy thermometer. With an electric mixer, whisk egg whites on medium speed until foamy. Increase speed to medium-high until soft peaks form, about 2 minutes. Reduce speed to low and drizzle hot sugar syrup down side of bowl in a slow, steady stream. Whip mixture until stiff and glossy, about 7 minutes. Blend in vanilla and 2 tablespoons water. Transfer to a pastry bag fitted with a medium star tip.

			3. With a serrated knife, trim tops of cake layers to level; split each horizontally to form 4 layers. Place a trimmed cake layer on a cake stand. Place ganache in a pastry bag fitted with a ¼-inch round tip. Pipe a ring of ganache around perimeter and fill, spreading with a small offset spatula. Chill for 5 minutes. Repeat ganache process on two additional layers. Remove bottom layer from refrigerator. Pipe a ring of marshmallow topping over ganache and fill, spreading with an offset spatula. Place second cake layer on top. Repeat with additional layers; top with final layer. Insert two dowels in center of cake, trimmed just shorter than top of cake. Pipe remaining marshmallow topping in peaks around top of cake: Holding pastry bag at a 90-degree angle, squeeze and release halfway into each peak. Use a kitchen torch to toast frosting until evenly browned.
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			Citrus Cake with Edible Blossoms

			Makes one 8-inch layer cake

			This stunner is bursting with citrusy flavor—lemony cake and light, lime-mousse filling—and is wrapped in a cloud of Italian meringue buttercream. Start with a few charming edible blossoms, a scattering of sugar pearls, maybe a few meringues and decorate at will—turning any event into a fanciful occasion.

			

			2½ sticks (1¼ cups) unsalted butter, room temperature, plus more for pans

			3¾ cups unbleached all-purpose flour, plus more for pans

			3¼ teaspoons baking powder

			¼ teaspoon baking soda

			2 teaspoons kosher salt

			2½ cups sugar

			2 teaspoons finely grated lemon zest plus ¼ cup fresh juice

			5 large eggs, room temperature

			1½ cups buttermilk, room temperature

			Citrus Mousse Filling (this page)

			4 cups Italian Meringue Buttercream (this page) or Whipped Cream (this page)

			Edible flowers, store-bought meringues, and sugar pearls, for decorating

			1. Preheat oven to 325°F. Butter two 8-by-2-inch round cake pans. Line bottom with parchment; butter parchment. Dust with flour, tapping out any excess. In a medium bowl, whisk together flour, baking powder, baking soda, and salt until combined.

			2. In a large bowl, with an electric mixer, beat butter with sugar and zest on medium-high until light and fluffy. Add eggs, one at a time, beating well after each addition and scraping down sides of bowl as needed. Beat in lemon juice. With mixer on low, add flour mixture in three batches,  alternating with buttermilk and beginning and ending with flour.

			3. Divide batter evenly between prepared pans, smoothing tops with  an offset spatula. Bake, rotating pans halfway through, until light golden and tops spring back when lightly touched, about 1 hour 10 minutes. Transfer pans to a wire rack to cool 10 minutes. Turn out cakes onto rack to cool completely. (Cakes can be made to this point and refrigerated, well wrapped in plastic, up to 1 day.)

			4. With a serrated knife, trim tops of cake layers to level; split each horizontally into 3 equal layers to form a total of 6 layers. Line an 8-inch cake pan with 2 parchment strips, leaving a 3-inch overhang on all sides.

			5. Assemble cake in prepared pan: Place a cake layer in pan, bottom-side down. Spread 1 cup citrus mousse evenly over it; top with a second cake layer, bottom-side down. Repeat, spreading 1 cup citrus mousse between each layer. Finish with a cake layer, bottom-side up. Refrigerate, covered in plastic, at least 1 hour and up to overnight.

			6. Using parchment overhang, remove cake from pan to a cake plate. Spread 1 cup buttercream evenly over top and sides to create a crumb coat. Refrigerate 15 minutes. Spread remaining 3 cups buttercream evenly over top and sides. Decorate as desired.

			decorating Tip

			Begin applying the decorations at one top corner of the cake and working around the perimeter, leaving some space unadorned.
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			Coconut-and-Strawberry Ice Cream Meringues

			Makes 12

			Crisp-chewy meringues meet cool, creamy strawberry ice cream to transform the confection into a blushing cake-like dessert. The light-as-air disks, tinted the palest shade of pink, are made by swirling meringues onto parchment, sprinkling them with coconut, and baking until just dry.

			

			1½ cups sugar

			6 large egg whites, room temperature

			Pinch of kosher salt

			Gel-paste food coloring in red, such as Tulip Red

			¼ cup finely shredded unsweetened coconut

			Store-bought strawberry ice cream, softened

			6 strawberries, halved, for garnish

			1. Preheat oven to 175°F. Line 4 baking sheets with parchment. Trace nine 3½-inch circles onto each sheet. Turn parchment traced-sides down.

			2. In a heatproof bowl set over (not in) a pan of simmering water, heat sugar, egg whites, and salt, whisking constantly, until warm to the touch and sugar is dissolved, about 3 minutes. Remove bowl from heat. With an electric mixer on medium-high speed, whisk until stiff, glossy peaks form, about 4 minutes. Blend in gel to reach desired shade (we used 1 drop).

			3. Dab a bit of meringue under corners of parchment to hold it in place. Spread 3 heaping tablespoons meringue within edges of each traced circle. Sprinkle 1 teaspoon coconut each over 12 of the rounds.

			4. Bake until meringues are dry but not taking on any color and can be easily pulled off parchment, 1½ to 2 hours. Transfer sheets to a wire rack to cool completely.

			5. Using a small offset spatula, form ¼-cup scoops of softened ice cream into 3-inch disks. Place an ice-cream disk on a plain meringue. Top with a second plain meringue and a second ice-cream disk, then end with a coconut-sprinkled round. Transfer to a parchment-lined rimmed baking sheet. Repeat with remaining meringues and ice cream. Freeze, at least 5 hours and up to 1 day. Top each with a halved strawberry before serving.

			Baking tip

			The baking time for meringues will vary depending on the kitchen’s humidity. Bake them until they pull off the  parchment easily.
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			Lemon Honey Cake

			Makes one 8-inch layer cake

			This rustic cake is infused with honey, lemon, and a hint of ground cardamom. Four layers—made tender with oil, milk, honey, and brown sugar—are brushed with more honey, then spread with a satiny-smooth filling that’s a cross between lemon curd and cream cheese frosting. To take it to the next level, we topped it with honeycomb.

			

			For the cake

			Vegetable cooking spray

			1¾ cups unbleached all-purpose flour

			¾ teaspoon baking powder

			½ teaspoon baking soda

			1 teaspoon kosher salt

			½ teaspoon ground cardamom

			1  cup honey

			½ cup whole milk

			½ cup safflower oil

			2 large eggs, room temperature

			¾ packed light-brown sugar

			1 teaspoon finely grated lemon zest

			Honeycomb piece, for serving (optional)

			For the curd

			2 large eggs plus 3 large yolks

			¾ cup granulated sugar

			½ cup fresh lemon juice (from 2 to 3 lemons)

			8 ounces cream cheese, cut into cubes, room temperature

			1. Make the cake: Preheat oven to 325°F. Coat two 8-inch round cake pans with cooking spray. Line with parchment; spray parchment. In a medium bowl, whisk together flour, baking powder, baking soda, salt, and cardamom. In another bowl, whisk together ½ cup honey, the milk, and oil. With an electric mixer, whisk together eggs, brown sugar, and zest on high speed until thickened, about 3 minutes. Reduce speed to medium and slowly add honey mixture; beat to combine, about 1 minute. Reduce speed to low, gradually add flour mixture, and beat until combined.

			2. Divide batter evenly between prepared pans, smoothing tops with an offset spatula. Bake until tops spring back and edges start to pull away from sides of pan, about 25 minutes. Transfer pans to a wire rack to cool 20 minutes. Turn out cakes onto rack to cool completely.

			3. Make the curd: In a medium saucepan, combine eggs, yolks, granulated sugar, and lemon juice over high heat and cook, whisking constantly, until thickened, about 2 minutes. Remove from heat; whisk in cream cheese, one piece at a time. Strain mixture through a fine-mesh sieve into a medium bowl, pressing on solids to extract liquid (about 2 cups); discard solids. Cover curd with plastic wrap, pressing it directly onto surface. Refrigerate until cold, at least 2 hours and up to 1 day.

			4. For assembly: Using a serrated knife, trim tops of cakes to level; split each cake in half horizontally to form a total of 4 layers. Place a cake bottom on a cake stand. Spread 2 tablespoons honey over top. Spread ½ cup curd over top, stopping slightly short of edges; top with a cake layer,  cut-side up. Spread with 2 tablespoons honey and another ½ cup curd. Repeat with second cake bottom, 2 more tablespoons honey, and ½ cup curd. Spread cut side of final cake layer with remaining 2 tablespoons honey, then place on top of assembled cake, top-side up. Spread top with remaining ½ cup curd, swirling as desired. Refrigerate at least 1 hour and up to 6 hours before serving, topped with honeycomb, if using.
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			German Chocolate Bundt Cake

			Serves 10 to 12

			Dressed up as a Bundt and drizzled with sleek chocolate glaze, the German chocolate cake’s signature coconut-pecan topping is tucked inside. No need to track down buttermilk; simply combine milk and vinegar and let stand five minutes.

			

			For the cake

			1 cup pecans

			1½ sticks (¾ cup) unsalted butter, room temperature, plus more for pan

			2 cups plus 2 tablespoons unbleached all-purpose flour, plus more for pan

			1¼ cups unsweetened finely shredded coconut

			1 cup cream of coconut (from one 15-ounce can)

			¾ cup whole milk, room temperature

			2 tablespoons distilled white vinegar

			3 tablespoons Dutch-process cocoa powder

			1 teaspoon baking soda

			1¼ teaspoons kosher salt

			1¼ cups sugar

			3 large eggs, room temperature

			2 teaspoons vanilla extract

			5 ounces semisweet chocolate, melted and cooled slightly

			For the glaze

			5 ounces semisweet chocolate, chopped (1 cup)

			⅔ cup heavy cream

			1. Make the cake: Preheat oven to 350°F. Spread pecans in a single layer on a rimmed baking sheet; toast until darkened slightly and fragrant, 10 to 12 minutes. Let cool slightly, then finely chop.

			2. Generously brush a 10- to 15-cup Bundt pan with butter; dust with flour, tapping out excess. In a saucepan, stir together shredded coconut, cream of coconut, and 2 tablespoons flour. Bring to a boil, then reduce heat to medium and boil 30 seconds. Remove from heat, stir in pecans, and let cool completely. Meanwhile, stir together milk and vinegar; let stand until curdled, about 5 minutes.

			3. In a medium bowl, whisk remaining 2 cups flour, the cocoa, baking soda, and salt. With an electric mixer, beat butter with sugar on medium-high speed in a large bowl until pale and fluffy, 2 to 3 minutes. Add eggs, one at a time, beating well. Beat in vanilla. Reduce speed to low and beat in flour mixture in three additions, alternating with milk mixture, and beginning and ending with flour, just until combined. Beat in chocolate.

			4. Pour batter into prepared pan, smoothing top with an offset spatula. Using a small ice cream scoop, dollop coconut mixture evenly on top of batter in a ring, leaving a ½-inch border around sides and center. (It will sink down into the batter as the cake bakes.)

			5. Bake until a wooden skewer inserted in center of cake layer comes out clean, 45 to 50 minutes. Transfer to a wire rack to cool 20 minutes. Turn out cake onto rack to cool completely.

			6. Make the glaze: Place chocolate in a heatproof bowl. In a small saucepan, bring heavy cream to a simmer. Pour over chocolate and let stand 5 minutes. Gently stir until smooth. Let stand until thickened slightly but still warm and thin enough to pour, about 5 minutes. Pour evenly over top of cake; let stand until set, about 30 minutes. Transfer to a cake stand or plate; slice and serve. (Glazed cake can be stored, loosely covered with parchment-lined foil, at room temperature for up to 2 days.)
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			Strawberry Ombré Cake with Rose-Gold Leaf

			Makes one 8-inch layer cake

			Any guest of honor would be knocked out by this glitzy, pink-and-rose-gold ombré production: Five different shades of vanilla cake are layered with strawberry jam and buttercream—then all dressed up with rose gold. We created a crescent moon design with the gold leaf, but you can also simply cover the top rim of the cake.

			

			2 sticks (1 cup) unsalted butter, cut into tablespoons, room temperature, plus more for pan

			3 cups cake flour (not self-rising), plus more for pan

			1¼ cups whole milk

			4 large eggs, room temperature

			1 teaspoon vanilla extract

			1¾ cups sugar

			1 tablespoon baking powder

			1 teaspoon kosher salt

			Gel-paste food coloring  in pink, such as Deep Pink

			½ cup seedless strawberry jam

			Zest and juice of ½ lemon

			2 recipes Swiss Meringue Buttercream (this page)

			Edible-grade rose-gold leaf

			1. Preheat oven to 350°F with racks in upper and lower thirds. Butter five 8-inch round cake pans. Line each with parchment; butter parchment. Dust with flour, tapping out any excess. In a medium bowl, whisk together milk, eggs, and vanilla.

			2. In a large bowl, with an electric mixer, beat flour, sugar, baking powder, and salt on low speed until well combined. Continue beating while gradually adding butter until mixture is crumbly, about 3 minutes.

			3. Slowly add half the milk mixture; increase speed to medium and beat until fluffy, about 2 minutes. Slowly add remaining milk mixture, scraping down sides of bowl as needed. Beat until incorporated, about 1 minute more. Divide batter between 5 bowls (about a heaping cup per bowl).

			4. Tint 4 batters with pink gel, gradually adding more to each one to create shades. Transfer batters to prepared pans, spreading to edges and smoothing tops with a small offset spatula. Tap pans on counter. Bake until a cake tester comes out clean, about 15 minutes. Transfer pans to a wire rack to cool completely; then turn out cakes.

			5. Meanwhile, in a small saucepan, heat jam with lemon zest and juice over low until warm. In a separate bowl, add gel, a drop at a time, to buttercream, mixing to desired shade of light pink.

			6. Place darkest layer on an 8-inch cake round. Using a pastry brush, brush cake with a thin layer of jam mixture, then spread 1 cup buttercream evenly with an offset spatula. Repeat process for 4 more layers, stacking from darkest to lightest. Spread a thin layer of frosting over cake to  form a crumb coat; refrigerate until firm, about 30 minutes. Spread top and sides of cake evenly with about a ½-inch thickness of buttercream, smoothing sides with an offset spatula or bench scraper. Refrigerate until chilled, about 20 minutes. Using a dry food-safe paintbrush, tear off pieces of rose-gold leaf and place onto cake, decorating as desired.

			decorating Tip

			Use a dry paintbrush, not your fingers, when tearing and placing the rose-gold leaf.
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			Pistachio Cannoli Cake

			Makes one 8-inch cake

			In this homage to the iconic Sicilian pastries—typically ricotta-stuffed and studded with dried fruit, nuts, or chocolate—we keep the filling more traditional but swap out the standard tube-shaped shells for cake layers. The buttery rounds get flavored with orange-flower water, brushed with melted chocolate, and dotted with crushed pistachios.

			

			For the cake

			1 stick (½ cup) plus 2 tablespoons unsalted butter, room temperature, plus more for pans

			1½ cups unbleached all-purpose flour, plus more for pans

			½ cup plus 3 tablespoons shelled unsalted pistachios

			1½ teaspoons baking powder

			¼ teaspoon baking soda

			1 teaspoon kosher salt

			1 cup granulated sugar

			¼ teaspoon orange-flower water (optional)

			2 large eggs plus 2 large yolks, room temperature

			1 cup sour cream

			For the filling

			2¾ cups fresh ricotta

			¾ cup heavy cream

			¼ teaspoon kosher salt

			1 teaspoon vanilla extract

			¼ teaspoon ground cinnamon

			¾ cup confectioners’ sugar, plus more for serving

			4 ounces semisweet chocolate, coarsely chopped (¾ cup), plus 2½ ounces more, melted (½ cup)

			4 ounces candied orange peel, cut into a ¼-inch dice

			1. Make the cake: Preheat oven to 350°F. Butter two 8-by-2-inch round cake pans. Line pans with parchment; butter parchment. Dust with flour, tapping out excess. In a food processor, finely grind pistachios; reserve ¼ cup. Add flour, baking powder, baking soda, and salt and pulse to combine. With an electric mixer, beat butter with granulated sugar on medium-high speed until light and fluffy, about 2 minutes.  Add orange-flower water, if using, and beat to combine. Beat in eggs and yolks, one at a time, combining after each addition and scraping down bowl as needed. Add pistachio mixture in three batches, alternating with sour cream and beginning and ending with pistachio mixture.

			2. Divide batter evenly between cake pans, smoothing tops with an offset spatula. Bake, rotating pans once, until tops spring back when lightly touched, 30 to 35 minutes. Transfer pans to a wire rack to cool 10 minutes. Turn cakes out onto rack to cool completely, 1 hour. Wrap in plastic and refrigerate at least 1 hour and up to overnight.

			3. Make the filling: In a food processor, pulse ricotta and cream until smooth. Add salt, vanilla, cinnamon, and confectioners’ sugar; process to combine. Transfer mixture to a bowl and stir in chopped chocolate and orange peel. Chill in an airtight container at least 1 hour and up to 2 days.

			4. With a serrated knife, trim tops of cakes to level; split each cake horizontally into 2 layers. Stack on a cardboard cake round or a plate; brush edges with melted chocolate; then pat some of reserved ground pistachios onto chocolate. Refrigerate in a single layer until set, 10 minutes. Place one cake layer on a cake stand, bottom-side down, and spread 1½ cups filling evenly over top; then place second layer on top. Repeat with remaining filling and cakes, finishing with a cake layer, bottom-side up. Refrigerate at least 1 hour and up to overnight. Sprinkle with confectioners’ sugar and remaining reserved ground pistachios.

			baking Tip

			Fresh ricotta is a must for this recipe. It has a lightly sweet, floral flavor that is incomparable. You can find fresh ricotta in many large supermarkets in the specialty cheese section, or make it yourself (this page).

			
				
				[image: ]
			

			Triple-Chocolate Ice Cream Cake

			Makes one 9-inch cake

			Go vertical with the layers of this graphic dessert. It all starts with two cakes: one baked in a jelly-roll pan, the other in a round. You coat the rectangular cake in white chocolate ganache and slice it into strips before assembling and filling with ice cream. Crown it with whipped cream and milk chocolate shavings, and wait for the How did you do that?

			

			Unsalted butter, room temperature, for pans

			¾ cup unsweetened Dutch-process cocoa powder, plus more for pans

			1½ cups unbleached all-purpose flour

			1½ cups sugar

			1½ teaspoons baking soda

			¾ teaspoon baking powder

			¾ teaspoon kosher salt

			2 large eggs, room temperature

			¾ cup buttermilk, room temperature

			3 tablespoons safflower oil

			1 teaspoon vanilla extract

			¾ cup warm water

			White Chocolate Ganache (this page)

			2 quarts chocolate ice cream, softened

			Whipped Cream (this page), for serving

			Milk chocolate curls (this page), for serving

			1. Preheat oven to 350°F. Butter one 9-inch round cake pan. Line with parchment; butter parchment. Dust with cocoa, tapping out any excess. Repeat process with a 15½-by-10½ inch jelly-roll pan. In a large bowl, with an electric mixer, beat cocoa, flour, sugar, baking soda, baking  powder, and salt on low speed until just combined. Add eggs, buttermilk, oil, and vanilla and mix to combine. Add warm water, increase speed to medium, and beat until smooth, about 3 minutes.

			2. Place 1 cup batter in prepared 9-inch round cake pan and remaining batter in jelly-roll pan, spreading batter evenly and smoothing tops with an offset spatula. Bake until set and a cake tester comes out clean, 12 to 14 minutes. Transfer pans to a wire rack to cool 15 minutes. Turn out cakes onto rack to cool completely.

			3. Trim edges of rectangular cake to make even. Top with ganache, spreading it evenly to the edges. Using a ruler, divide cake into quarters, and stack them on top of one another, pressing down gently to adhere layers. Wrap in plastic and chill for 30 minutes. Using a ruler, cut cake lengthwise into strips 1-inch wide, and then cut each strip in half (3½ to 4 inches tall).

			4. Set 9-inch cake into a 10-inch springform pan. Place cake strips around cake’s perimeter, flush with the edge of the pan. Fill interior of pan with ice cream, wrap in plastic, and freeze overnight. Just before serving, remove from pan and top with whipped cream. Garnish with
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			For the cover, we made the Chocolate-and-Vanilla Zebra Cake on this page with an extra layer, covered it with a glossy chocolate frosting, chilled it, then poured a silky dark chocolate ganache over the top for added decadence.
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