


[image: image missing]





[image: image missing]


DISCOVER MORE GREAT
 EBOOKS FROM THE
 AUSTRALIAN
 WOMEN'S WEEKLY





[image: image missing]



Contents




Introduction


How to use this eBook


Conversion chart


Cakes

Veryberry Cakes; 
Pear Butterfly Cakes; 
Honeycomb Creams; 
Ice-cream Cone Cakes; 
Lemon Pavlova Puffs; 
Choc-mint Mousse Cakes; 
Sugar & Lace; 
Cloud Cakes; 
Toffee-apple Towers;
Turkish Delights;
Rocky Road Cakes;
Lamington Angels;
Sweet Ginger Aces;
Coconut Kisses;
Froufrou;
Mochaccinos;
Florentine Cakes;
Baby Blue;
Tiramisu;
Lemon Cheesecakes;
Fig and Toffee Crowns;
Orange Blossom Cakes;
Neapolitan Cakes;
Kaleidocakes;
Banana Caramel Cakes;
Lemon Meringue Cakes;
Sweetheart;
Chocolate Valentines;
Coconut Cherry Hearts;
The Wedding Story;
Wedding Gift Cakes;
White Wedding;
Lily Wedding Cakes;
Lace Wedding Cakes;
Deluxe Chocolate Wedding;
Toffee Tumbles;
Apple Custard Tea Cakes;
Citrus Cakes;
Chocolate Hazelnut Cups;
Black Forest Cakes;
Sweet Violet Cakes;
Pineapple Hibiscus Cakes;
Passionfruit Curd Cakes;
Chocolate Ginger Gum Nuts;
No-bake Chocolate Cakes;
Easter Egg Baskets;
Spicy Christmas Cakes;
Christmas Tree Cakes;
Christmas Snowflakes;
Jewelettes



Techniques: equipment

								   
Techniques: chocolate

								   
Techniques: toffee

								   
Techniques: fondant

								   
Techniques: piping

								   
More techniques

								   
Glossary











introduction


These exquisite little cakes are ideal for afternoon tea, as an elegant and chic dessert for a dinner party, or as a splendid and original birthday cake. While it’s true they look like little works of art, and a few of them require some cake decorating experience, most of them are not difficult to make. The Australian Women’s Weekly Test Kitchen team has had the best fun dreaming up ideas for the design of these little masterpieces, and playing with the flavours so they complement the look of the cakes.
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how to use this eBook



	To get to a recipe quickly from the Contents page, simply click on the recipe name and you’ll be taken directly to that recipe.


	A quick link at the end of each recipe will take you back to the Contents page for the particular chapter or to the main Contents page.


	There is a photograph illustrating each recipe which you’ll find on the page after each recipe.


	There is a handy conversion chart of metric/imperial measures and oven temperatures that can also be downloaded as a PDF. Just go to the Conversion Chart page and click on the link.


	If you want to see what other books we publish, try www.australian-womens-weekly.com or www.octopusbooks.co.uk and, should you have any comments, we’d love to hear from you at aww@octopus-publishing.co.uk
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Download a PDF of the conversion chart
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CAKES





veryberry cakes


Dried berry buttercake


	125g butter, softened

	1⁄2 teaspoon vanilla extract

	2⁄3 cup (150g) caster sugar

	2 eggs

	1 cup (150g) dried mixed berries

	1⁄2 cup (70g) slivered almonds

	2⁄3 cup (100g) plain flour

	1⁄3 cup (50g) self-raising flour

	1⁄4 cup (60ml) milk




Sugared fruit


	150g fresh blueberries

	120g fresh raspberries

	1 egg white, beaten lightly

	2 tablespoons vanilla sugar




Cream cheese frosting


	30g butter, softened

	80g cream cheese, softened

	11⁄2 cups (240g) icing sugar








	Prepare sugared fruit.

	Preheat oven to moderately slow (170°C/150°C fan-forced). Line 6-hole texas or 12-hole standard muffin pan with paper cases.

	Beat butter, extract, sugar and eggs in small bowl with electric mixer until light and fluffy.

	Stir in fruit and nuts, then sifted flours and milk. Divide mixture among cases; smooth surface.

	Bake large cakes about 45 minutes, small cakes about 35 minutes. Turn cakes onto wire rack to cool.

	Make cream cheese frosting.

	Spread cakes with frosting. Decorate with sugared fruit.






Sugared fruit

Brush each berry lightly with egg white; roll fruit in sugar. Place fruit on baking paper-lined tray. Leave about 1 hour or until sugar is dry.


Cream cheese frosting

Beat butter and cheese in small bowl with electric mixer until light and fluffy; gradually beat in sifted icing sugar.




see all cakes
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CAKES





pear butterfly cakes


Pear and maple buttercake


	1 medium fresh pear (230g), grated coarsely

	60g butter, softened

	1⁄4 cup (35g) self-raising flour

	3⁄4 cup (110g) plain flour

	1 teaspoon ground cinnamon

	1⁄2 cup (110g) firmly packed brown sugar

	1⁄4 cup (60ml) maple-flavoured syrup

	2 eggs

	1⁄3 cup (40g) coarsely chopped pecans

	1⁄3 cup (55g) finely chopped dried pear




Pear butterflies


	1 tablespoon caster sugar

	1 tablespoon water

	1 medium brown pear (230g) (eg. beurre bosc), sliced thinly




Fondant icing


	500g white prepared fondant, chopped coarsely

	1 egg white

	blue, pink and yellow food colouring








	Make pear butterflies.

	Preheat oven to moderate (180°C/160°C fan-forced). Line 6-hole texas or 12-hole standard muffin pan with paper cases.

	Drain fresh pear, squeezing out as much juice as possible. You need 2⁄3 cup grated pear.

	Beat butter, flours, cinnamon, sugar, syrup and eggs in small bowl with electric mixer on low speed until ingredients are combined. Beat on medium speed until mixture is changed to a paler colour.

	Stir in fresh pear, nuts and dried pear. Divide mixture among cases; smooth surface.

	Bake large cakes about 35 minutes, small cakes about 30 minutes. Turn cakes onto wire rack to cool.

	Make fondant icing. Divide icing into three small bowls; using colourings, tint icing pale blue, pink and yellow. Spoon icing quickly over cakes, level with tops of cases; allow to set.

	Top cakes with pear slices.





Pear butterflies

Preheat oven to very slow (120°C/100°C fan-forced). Combine sugar and the water in small saucepan. Stir over medium heat, without boiling, until sugar is dissolved. Bring to a boil, reduce heat; simmer, without stirring, 1 minute. Brush pear slices both sides with sugar syrup. Place slices in a single layer on a wire rack over oven tray (see tip here). Dry in oven about 40 minutes. While pears are still warm, shape into butterfly wings (see tip here). Cool on wire rack.



Fondant icing

Place fondant in a medium bowl over a medium saucepan of simmering water; stir until smooth. Stir in egg white. Stand at room temperature for about 10 minutes or until thickened slightly.




see all cakes
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CAKES





honeycomb creams


Chocolate ginger cake


	1⁄2 cup (110g) firmly packed brown sugar

	1⁄2 cup (75g) plain flour

	1⁄2 cup (75g) self-raising flour

	1⁄4 teaspoon bicarbonate of soda

	1 teaspoon ground ginger

	1⁄2 teaspoon ground cinnamon

	1⁄4 teaspoon ground nutmeg

	90g butter, softened

	1 egg

	1⁄4 cup (60ml) buttermilk

	2 tablespoons golden syrup

	50g dark eating chocolate, chopped coarsely




Decorations


	300ml thickened cream

	3 x 50g violet crumble bars, chopped coarsely






	Preheat oven to moderately slow (170°C/150°C fan-forced). Line 6-hole texas or 12-hole standard muffin pan with paper cases. 

	Sift dry ingredients into small bowl, add butter, egg, buttermilk and syrup; beat mixture with electric mixer on low speed until ingredients are combined. Increase speed to medium, beat until mixture is changed to a paler colour. Stir in chocolate. Divide mixture among cases; smooth surface.

	Bake large cakes about 40 minutes, small cakes about 30 minutes. Turn cakes onto wire rack to cool.

	Spread cakes with whipped cream; top with violet crumble.






see all cakes
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CAKES





ice-cream cone cakes


Vanilla buttercake


	90g butter, softened

	1⁄2 teaspoon vanilla extract

	1⁄2 cup (110g) caster sugar

	2 eggs

	1 cup (150g) self-raising flour

	2 tablespoons milk




Butter cream frosting


	125g butter, softened

	11⁄2 cups (240g) icing sugar

	2 tablespoons milk

	50g dark eating chocolate, chopped finely

	1 tablespoon cocoa powder

	pink food colouring




Decorations


	ice cream waffle cones

	strawberry slices

	toasted flaked coconut

	finely grated dark eating chocolate






	Preheat oven to moderate (180°C/160°C fan-forced). Line 6-hole texas or 12-hole standard muffin pan with paper cases.

	Beat butter, extract, sugar, eggs, flour and milk in small bowl with electric mixer on low speed until ingredients are just combined. Increase speed to medium, beat until mixture is changed to a paler colour. 

	Divide mixture among cases; smooth surface.

	Bake large cakes about 25 minutes, small cakes about 20 minutes. Turn cakes onto wire rack to cool.

	Make butter cream frosting.

	Remove cases from cakes. Using a serrated knife, shape cakes into balls (see tip here) so they sit inside waffle cones.

	Place cakes in cones, spread with frosting; decorate with strawberries, coconut and grated chocolate.




Butter cream frosting

Beat butter in small bowl with electric mixer until light and fluffy; beat in sifted icing sugar and milk, in two batches. Divide mixture among four small bowls. Add chopped chocolate to one and sifted cocoa to another. Using colouring, tint one pink and leave one plain.
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‘The cup and spoon measurements
used in this book are metrc: one
measuring Gup holds approximately
250mi; one metric tablespoon
holds 20mi; one metric teaspoon
holds ml.

Allcup and spoon measurements.
are lovel. The most accurate way

‘of measuring dry ingredients is

t0 weigh them. When measuring
liquids, use a clear glass or plastic
jug with the metric markings.

We use large eggs with an average
‘weight of 60g. This book contains
recipes for dishes made with raw or
lightly cooked eqgs. These shouid
be avoided by vuinerable people
such as pregnant and nursing
mothers,invalids, the elderty,
babies and young children.

oven temperatures

‘These oven temperatures are only a guide for conventional ovens.

dry measures

METRC
159
309
609
£
1259
1559
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2209
250
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3159
3459
3759
4109
40
470
5009
7509
kg

For fan-assisted ovens, check the manufacturer’s mana.
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liquid measures

eTRC MPERAL
30mi 1 fuid oz
om 2fuid oz
100mi 3fuidoz
T25mi 4 fuid oz
T50mi 5 flid oz

4 pin/1 git)
T80mi 6 flid oz
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3mm %in
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