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INTRODUCTION

Picture this: two young sisters, growing up in a chaotic household with three brothers, finding camaraderie in playing dress-up with clip-cloppy plastic heels, garish makeup and itchy costumes. Complete with a generous draping of our grandmother’s precious Indian gold jewellery for an utterly mismatched but dazzlingly necessary finishing touch. Fast-forward twenty years and you’ll find us still playing dress up – but now with cakes. Fancy cakes.

It might seem like a recipe for disaster for siblings to work so closely on a daily basis. But under the stacks of business plans, the financial trackers, the brand collaborations and the staff training, it all comes down to this: April’s Baker is, at its core, just two sisters still enjoying creative play together, well into our years of adulthood.

Adulthood can feel like a bit of a trade-off. Nearly all of us gradually give less and less to ‘playtime’ in exchange for ‘grown-up’ commitments, such as finally taking that junk from the attic to the recycling centre for some mundane sense of accomplishment. And while such things are necessary, finding space and time for creative play is often what leaves us with true fulfilment. It leads us to exciting discoveries, helps us hone unexpected skills and engages our resourcefulness and our imaginations.

As children, we all experienced the glee of discovering a new toy or game. For us, it might’ve been a Tamagotchi or an obscure board-game-turned-drinking-game as we moved into our teenage and student years. In creating cakes, we strive to re-explore this sentiment of childlike wonder with constantly evolving flavour combinations, nostalgic pastel hues and by whipping up buttercream structures that get more and more ambitious with each exciting new project.

It’s baffling to realize that, at the time of writing, it’s been seven years since we accepted our very first cake order. It was late 2019 and rustic naked cakes, geometric designs and fresh florals were trending. We decided on a drastically different approach, bringing vintage piped designs to London – and back onto the cake scene – in a more contemporary style. From its inception, April’s Baker has been dedicated to creating cakes that merge vintage elegance with modern innovation, constantly pushing our capabilities and the boundaries of making art from confectionery. We could never have foreseen the sheer delight all these buttercream frills and flourishes would bring to people, especially during the trying times of the pandemic. Before we knew it, our calendar was getting booked up months in advance and our Instagram was gaining followers faster than we could’ve imagined. It wasn’t long before vintage-style buttercream cakes were appearing in every bakery and in home kitchen across the globe.

Yet, never content to sit still in familiar territory, we’ve always looked ahead to the next possibility or creation – while also being eager to hold true to our beloved style. So we devoted ourselves to advancing our craft and challenging both our conceptual and technical abilities. Buttercream cakes can be sweet and simple but also architectural and sculptural, or they can be a format for capturing an essence, a feeling or an impression. Each cake we collaboratively produce tells a story, often one of celebration. Our goal is to translate each vision through the medium of sugar, eggs, flour and butter.

We have always endeavoured to deliver cakes that taste as good as they look, through uncomplicated yet effective recipes that can be used over and over again and easily adapted to different flavour profiles with the simplest tweak. We have spent years carefully refining our recipes to create the softest crumb and the creamiest texture. Copious days of taste testing (in which our stomachs were both painfully and pleasantly full of cake) along with constant self-assigned pleasure projects (such as our City Cakes series) have led us to this very point where we finally feel ready to share all of our precious knowledge, in scrupulous detail, with you all.

This book is our love letter to cake making. It is a thorough, in-depth chronicle of almost all we have come to know about cakes and cake decorating, whilst being accessible and understandable to the experienced and the novice baker alike. We will hold your hand from the basic recipes all the way through to the finishing touches. Everything that makes April’s Baker so loved is in this book. We have included tried and tested recipes, such as our coveted Swiss Meringue Buttercream, as well as detailed guidance for everything from achieving specific colours with buttercream to creating some of our most popular cake designs, along with a few of our personal favourites too. We’ve even snuck in six exclusive ‘City Cakes’, just for you.

Our sincere hope is that this book inspires you not to just simply recreate, but to take these designs and techniques and transform them into your own unique creations. This is a book for anyone who has ever had an urge to pick up a piping bag or has simply found inspiration in endless scrolling through fancy cakes.

Have fun, keep playing – and get covered in icing.

R&C
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INGREDIENTS

When baking cakes, it’s important to consider your ingredients and to follow a recipe as closely as possible to achieve the desired outcome. While nearly all of our most commonly used ingredients can be found in supermarkets, we have made a note of any variations that may considerably improve the quality of your cake.

CAKE FLOUR We recommend using cake flour as it produces a tender, soft crumb, yielding the best results. If necessary, plain (all-purpose) flour can be used. You will need to add a small amount of cornflour (cornstarch) to reduce the protein content (about a fifth of the total weight of the flour). ‘Sponge flour’ contains raising agents and should not be used as a substitute.

ICING (CONFECTIONERS’) SUGAR

FRESH FRUIT We like to use strawberries, raspberries, cherries and lemons for flavouring and filling our cakes.

UNSALTED BUTTER

CASTER (SUPERFINE) SUGAR

LARGE EGGS

EGG WHITES You can separate eggs, if you prefer, but to avoid time and wastage, we suggest buying cartons or bottles of pasteurized egg whites to create Swiss Meringue Buttercream.

DOUBLE (HEAVY) CREAM

WHOLE (FULL-FAT) MILK

FREEZE-DRIED RASPBERRY POWDER

COCOA POWDER We use reduced-fat 10–12% cocoa powder for our bakes.

CHOCOLATE CALLETS

MATCHA POWDER

BAKING POWDER

BICARBONATE OF SODA (BAKING SODA)

BUTTERMILK This is used in our vanilla and red velvet sponge recipes. It provides an extra tang and a fluffier texture to baked goods. You can make your own buttermilk substitute by adding 1 teaspoon of lemon juice or vinegar per 236ml (1 cup) of whole (full-fat) milk.

CAKE RELEASE/SEPARATING SPRAY
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EQUIPMENT

Below are some of the items in our cake arsenal that we use repeatedly and consider invaluable when it comes to creating vintage or statement buttercream cakes.

STAND MIXER It’s very useful to have both a whisk and a paddle attachment for your stand mixer. Whisks are essential for incorporating a lot of air or whipping egg whites, such as for Swiss Meringue Buttercream. The paddle attachment can be used for any recipes that include the creaming method for beating butter.

HAND WHISK This is useful for roughly mixing egg whites with sugar when making Swiss Meringue Buttercream.

CAKE TINS (PANS) Every cake makes at least two sponges so will require two or more tins. We use tins that are 8cm (3in) deep. We recommend starting your collection with 15cm (6in) tins in heart, square and round shapes.

LARGE SAUCEPAN

SMALL SAUCEPAN

IMMERSION BLENDER

METAL TURNTABLE

CAKE CARDS These can be used as a base to support smaller cakes that have two layers of sponges and are 15cm (6in) wide or less. They are also used when stacking tiered cakes.

CAKE BOARDS OR DRUMS Cake boards or cake drums are thicker boards that provide more support than cake cards – ideal for heavier or tiered cakes.

METAL TURNTABLE

PLASTIC DOWELS (12MM THICK)

DOWEL-CUTTER/PLASTIC-CUTTER

PLASTIC SCRAPER Ideal for smoothing Swiss Meringue Buttercream whilst icing. Metal scrapers are available but we find plastic gentler and more suited to our buttercream.

OFFSET PALETTE SPATULA/KNIFE An extremely useful tool for stacking and icing cakes. It can be used to apply buttercream and create a sharp top edge. We recommend having a smaller one for finer details and a larger one for spreading buttercreams.

SPATULAS We recommend heatproof silicone spatulas.

PLASTIC BOWLS

TAPERED PALETTE SPATULA/KNIFE Similar to an offset palette spatula but with a tapered end. Useful for corrections or applying buttercream to smaller areas.

PIPING BAGS

PIPING BAG COUPLERS

CITRUS ZESTER
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With several phases to consider, cake making can seem overwhelming. But we’re here to break it down for you in as much detail as possible, making it clear, straightforward, accessible and – hopefully – enjoyable!

This is the most technical and instructional section of the book, in which we divulge our favourite tips and tricks, along with all of our base recipes and in-depth instructions for assembling, icing and decorating cakes. Refer back to this section for uncomplicated guidance on everything from piping techniques to achieving the perfect buttercream hue.

RECIPE LIST

SUPER-SOFT Fluffy VANILLA SPONGE

Moist CHOCOLATE SPONGE

Plush RED VELVET SPONGE

Gluten-free CHOCOLATE SPONGE

Gluten-free VANILLA SPONGE

FROSTINGS

FLUFFY AMERICAN BUTTERCREAM

CREAM CHEESE FROSTING

DARK Chocolate GANACHE

Silky-smooth SWISS MERINGUE BUTTERCREAM

FILLINGS AND FLAVOURINGS

EARL GREY SYRUP

ESPRESSO SYRUP

SOUR CHERRY COMPOTE

STRAWBERRY COMPOTE

SUMMER BERRY JAM

SALTED CARAMEL

ASSEMBLING CAKES

STACKING, FILLING and CRUMB COATING

ICING CAKES TO Smooth PERFECTION

STACKING and ICING TIERED CAKES





SUPER-SOFT Fluffy VANILLA SPONGE



	MAKES	YIELD	PREP TIME	BAKING TIME

	2 x 15cm (6in) sponges	8–10 slices	15 minutes	40–45 minutes




It’s near impossible to stop ourselves from baking extra vanilla sponge every day in the studio, just so we can savour it warm, straight from the oven. The reverse creaming method makes for a light, fluffy texture, while the buttermilk provides moisture and extra flavour. Easily tweaked by adding anything from lemon zest to rose extract, this sponge provides the dreamiest beginning to any vintage cake.


EQUIPMENT


	2 x 15cm (6in) cake tins (pans)

	microwavable bowl (optional)

	stand mixer

	paddle attachment

	microwavable measuring jug (or saucepan)

	spatula

	small knife

	baking sheet

	baking paper

	serrated knife






INGREDIENTS


	90g (3¼oz) unsalted butter, cut into 5cm (2in) chunks, plus extra for greasing (or use cake release/separating spray for greasing)

	180g (1½ cups) cake flour (page 6)

	180g (generous ¾ cup) caster (superfine) sugar

	2 tsp baking powder

	¼ tsp fine salt

	65ml (generous ¼ cup) buttermilk

	35ml (2 tbsp plus 1 tsp) whole (full-fat) milk

	½ tsp vanilla extract

	2 large eggs, at room temperature

	8ml (1½ tsp) vegetable oil






	1 Preheat the oven to 130°C fan/150°C/300°F/Gas mark 2. Grease the cake tins with melted butter (or cake release/separating spray).

	2 Microwave the butter until softened but not melted, or leave it to soften at room temperature. Set aside.

	3 Add the dry ingredients to the stand mixer bowl. Mix on a low speed with the paddle attachment.

	4 Combine the buttermilk, milk and vanilla in a measuring jug. Heat in the microwave until slightly warm, but not hot. (Alternatively, gently heat in a pan, then transfer to a jug.) Stir together.

	5 Add the eggs to the jug – no need to mix. Set aside.

	6 Add the oil to the butter, then gradually add to the dry ingredients. Continue to mix with the paddle attachment on a low speed until a soft breadcrumb texture is achieved, scraping down the bowl with a spatula to avoid clumps forming. Be careful not to overmix.

	7 In a slow, steady stream, first pour in the eggs, then the buttermilk mixture, while beating on low. Then increase the speed to medium-high and beat until thick and fluffy (no more than 30 seconds). Reduce the speed to the lowest setting. Mix until smooth and the air bubbles are reduced.

	8 Divide the batter equally between the prepared tins (about 330g/11½oz per tin). Gently bang the tins on the work surface to level out the batter and eradicate any large air bubbles. Bake for 45 minutes, or until golden and a toothpick inserted into the centre of the sponges comes out clean. If it doesn’t, continue to bake, checking every minute.

	9 Remove from the oven. Run a small knife along the inside of the cake tins to loosen the sponges. Leave them in their tins to cool. Remove the sponges from the tins by flipping them upside down onto a baking sheet lined with baking paper. If the cakes need help coming loose, give the bottom of the tins a firm smack. Use a serrated knife to trim any excess doming off the tops.





Moist CHOCOLATE SPONGE



	MAKES	YIELD	PREP TIME	BAKING TIME

	2 x 15cm (6in) sponges	8–10 slices	15 minutes	40–45 minutes




This chocolate sponge is tender and only gets more moist over time. In fact, if you wrap your chocolate sponges in cling film (plastic wrap) immediately after baking, they can be kept at room temperature for a day or two before stacking.


EQUIPMENT


	2 x 15cm (6in) cake tins (pans)

	kettle

	stand mixer

	whisk attachment

	measuring jug

	bowl

	spatula

	small knife

	baking sheet

	baking paper

	serrated knife

	cling film (plastic wrap), if storing






INGREDIENTS


	melted butter or cake release/separating spray, for greasing

	100ml (scant ½ cup) water

	130g (generous ½ cup) caster (superfine) sugar

	100g (½ cup) soft light brown sugar

	80ml (⅓ cup) vegetable oil

	2 large eggs

	½ tsp vanilla extract

	½ tsp ground espresso coffee

	150g (1¼ cups) cake flour (page 6)

	40g (⅓ cup) unsweetened cocoa powder

	1 tsp bicarbonate of soda (baking soda)

	½ tsp baking powder

	¼ tsp fine salt

	100ml (scant ½ cup) whole (full-fat) milk






	1 Preheat the oven to 130°C fan/150°C/300°F/Gas mark 2. Grease the cake tins with melted butter (or cake release/separating spray). Boil the water in the kettle.

	2 Add the sugars, oil, eggs and vanilla to the bowl of a stand mixer and beat on high using the whisk attachment until pale and fully combined.

	3 When your kettle has boiled, measure the water into a jug and add the coffee. Set aside to steep (no need to strain).

	4 Combine the dry ingredients in a mixing bowl, then gradually add to the egg mixture while beating on a slow–medium speed until just incorporated. Scrape down the bowl with a spatula to avoid any clumps forming. Try not to overmix.

	5 Add the milk to the coffee jug, then pour the mixture into the bowl of the stand mixer in a steady stream while mixing on low–medium speed. Scrape down the bowl again, if necessary. Whisk on high for about 20 seconds until everything is incorporated and the batter has thickened slightly.

	6 Divide the batter equally between the prepared tins (about 400g/14oz per tin). Gently bang the tins on the work surface to eradicate any air bubbles. Bake for 40 minutes, or until a toothpick inserted into the centre of the sponges comes out clean. If it doesn’t, continue to bake, checking every minute.

	7 Remove from the oven. Run a small knife along the inside of the cake tins to loosen the sponges. Leave them in their tins to cool slightly, then remove the cakes from the tins by flipping them upside down onto a baking sheet lined with baking paper. If the sponges need help coming loose, give the bottom of the tins a firm smack. Use a serrated knife to trim any excess doming off the tops.

	8 If you’re planning on stacking the sponges another day, wrap the still-hot sponges tightly in cling film (plastic wrap) and store at room temperature.





Plush RED VELVET SPONGE



	MAKES	YIELD	PREP TIME	BAKING TIME

	2 x 15cm (6in) sponges	8–10 slices	15 minutes	40–45 minutes




Super-soft and full of flavour, our Red Velvet Sponge is luxury in cake form. Pair it with our Cream Cheese Frosting (page 18) for that subtle tang and creamy finish that feels like velvet on your tongue. Just two teaspoons of red gel food colouring will provide a natural-looking, rich red hue without affecting the taste.


EQUIPMENT


	2 x 15cm (6in) cake tins (pans)

	stand mixer

	whisk attachment

	measuring jug

	spatula

	small knife

	baking sheet

	baking paper

	serrated knife






INGREDIENTS


	melted butter or cake release/separating spray, for greasing

	200g (scant 1 cup) caster (superfine) sugar

	80ml (⅓ cup) vegetable oil

	2 large eggs, at room temperature

	2 tsp red gel food colouring (we recommend Sugarflair’s Red Extra)

	1 tsp vanilla extract

	190g (generous 1½ cups) cake flour (page 6)

	10g (4 tsp) unsweetened cocoa powder

	1 tsp bicarbonate of soda (baking soda)

	¼ tsp fine salt

	150ml (scant ⅔ cup) buttermilk

	1 tsp cider vinegar






	1 Preheat the oven to 130°C fan/150°C/300°F/Gas mark 2. Grease the cake tins with melted butter (or cake release/separating spray).

	2 Add the sugar, oil, eggs, food colouring and vanilla to a stand mixer bowl and beat on high speed with the whisk attachment until combined and pale in colour.

	3 Combine the dry ingredients in a separate bowl.

	4 Stir the buttermilk and vinegar together in a small jug.

	5 Gradually add the dry ingredients to the egg mixture with the mixer running on low until just incorporated. Try not to overmix (no more than 20 seconds).

	6 Pour in the buttermilk in a steady stream, being careful to scrape down the bowl with a spatula frequently to avoid clumps forming. Whisk everything together on high for 10 seconds.

	7 Divide the batter equally between the prepared tins (about 370g/13oz per tin). Gently bang the tins onto the work surface to eradicate any air bubbles. Bake for 40 minutes, or until a toothpick inserted into the centre of the sponges comes out clean. If it doesn’t, continue to bake, checking every minute.

	8 Remove from the oven and run a small knife along the inside of the cake tins to loosen the sponges. Leave them in their tins to cool.

	9 Remove the sponges from the tins by flipping them upside down onto a baking sheet lined with baking paper. Give the bottom of the tins a firm smack if the cakes need help to come loose. Trim any excess doming off the tops with a serrated knife.
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Plush RED VELVET SPONGE



Gluten-free CHOCOLATE SPONGE



	MAKES	YIELD	PREP TIME	BAKING TIME

	2 x 15cm (6in) sponges	8–10 slices	15 minutes	40–45 minutes




This Gluten-free Chocolate Sponge is incredibly easy to whip up. It’s light and chocolatey, moist and extra luscious when filled with our silky Dark Chocolate Ganache (page 21). For gluten-free flour, we recommend Caputo Fioreglut, as it contains gluten-free wheat starch and results in a softer crumb, avoiding the grittiness typically caused by gluten-free flours.


EQUIPMENT


2 x 15cm (6in) cake tins




	1 Preheat the oven to 130°C fan/150°C/300°F/Gas mark 2. Grease the cake tins with melted butter (or cake release/separating spray). Boil the water in the kettle.

	2 Combine the dry ingredients in the bowl of a stand mixer and mix with the whisk attachment on a low speed.

	3 Combine the eggs, milk, vanilla and oil in a jug and gradually pour into the dry ingredients, while whisking on low. Scrape down the bowl with a spatula to avoid clumps forming. Increase the speed to high and mix until thick and fluffy (no more than 30 seconds).

	4 When the kettle has boiled, measure the hot water into a jug and add the ground coffee. Set aside to let it steep (no need to strain), then slowly add it to the mixing bowl in a steady stream, mixing until incorporated.

	5 Divide the batter between the prepared tins (about 500g/1lb 2oz per tin). Gently bang the tins on the work surface to level out the batter and eradicate any large air bubbles. Bake for 45 minutes, or until a toothpick inserted into the centres comes out clean. If it doesn’t, continue to bake, checking every minute.

	6 Remove from the oven and run a small knife along the inside of the cake tins to loosen the sponges. Leave them in their tins to cool.

	7 Remove the sponges from the tins by flipping them upside down onto a baking sheet lined with baking paper. Give the bottom of the tins a firm smack if the cakes need help to come loose. Trim any excess doming off the tops with a serrated knife.



Gluten-free VANILLA SPONGE



	MAKES	YIELD	PREP TIME	BAKING TIME

	2 x 15cm (6in) sponges	8–10 slices	15 minutes	40–45 minutes








	1 Preheat the oven to 130°C fan/150°C/300°F/Gas mark 2. Grease the cake tins with melted butter (or cake release/separating spray).

	2 Combine the sugar, eggs and oil in the bowl of a stand mixer and beat with the whisk attachment on high until thick and fluffy.

	3 Reduce the speed to low and gradually add the dry ingredients. Scrape down the bowl with a spatula to avoid clumps forming. Mix until just incorporated.

	4 Combine the milk and vanilla in a jug, then add to the mixer in a steady stream while whisking on medium. When incorporated, increase the speed to high and whisk until thickened and thoroughly combined (10–20 seconds).

	5 Divide the batter equally between the prepared tins (about 350g/12oz per tin). Gently bang the tins on the work surface to level out the batter and eradicate any large air bubbles. Bake for about 45 minutes, or until golden and a toothpick inserted into the centre of the sponges comes out clean. If it doesn’t, continue to bake, checking every minute.

	6 Remove from the oven and run a small knife along the inside of the cake tins to loosen the sponges. Leave them in their tins to cool.

	7 Remove the sponges from the tins by flipping them upside down onto a baking sheet lined with baking paper. Give the bottom of the tins a firm smack if the cakes need help to come loose. Trim any excess doming off the tops with a serrated knife.








EPUB/images/p007.jpg






EPUB/images/p015.jpg






EPUB/images/p001.png
FANCY

ROXY + CORINNE THE ART OF
MANKOO VINTAGE CAKE
DECORATING WITH
40 MODERN
DESIGNS

CARED






EPUB/images/p010.png
KCHNIOU.






EPUB/images/p005.jpg
G s L

o 17~ 4 - =
RO, e ® e








EPUB/images/p009.jpg
auedeaay





EPUB/xhtml/prh_core_assets/fonts/avantgarde-regular.otf



EPUB/images/cover.jpg
ROXY +
CORINNE

MANKOO
of April’s Baker







EPUB/xhtml/prh_core_assets/fonts/avantgarde-bold.otf


