



[image:  ]






Cake pops,


Macarons & Co.


Biscuits or cookies are out! Cake pops, macarons and whoopie pies are definitely in! Not only do they taste exceedingly good, but they’ll be the centre of attention thanks to their mouthwatering look. In this attractive book we show you how to create these delicious star cakes in no time. For coffee mornings, in-between snacks, kids’ birthdays or as a thoughtful gift – our delightful mini cakes are genuine showstoppers.
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Cake pops, macarons, whoopie pies – boring old “cookies” are so passé! These trendy new confectioneries come from France and the USA, and are now also at the top of the lists of “favourites” in other parts of the world. We’d like to tell you more about these innovative little treats and show you just how easy it is to make them yourself.
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CAKE POPS


They are sweet, round, and almost too cute to eat – cake pops are the new stars in the sweet-lover’s sky! Not only do these little cakes-on-a-stick taste unbelievably good, but they also look too good for anyone to resist! The name is a combination of the words “lollipop” and “cake”. Cake pops taste like cake, but with the stick and round ball on top they look like a lollipop.


All you need to make them is plain sponge cake. You cut off the crust and crumb the cake, then add cream cheese and icing sugar and shape this mixture into small balls. The little balls are then attached to sticks and decorated any way you like. You will find the basic recipe for the cake mix in the chapter on cake pops on pages 18 and 19. If you’re in a hurry, you can also use bought cake or a flan base, and use it as explained in the basic recipe – this will save the time needed for baking! An electric cake pop maker also provides a sterling service. The mix is simply spooned into the dips in the cake pop maker and baked. The balls are ready in just a few minutes – and you can start decorating!
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Attach the cake balls to cake pop sticks when they are completely cool. Dip a few centimetres of the sticks in icing or chocolate glaze first, then insert them to that depth in the balls. This will help the balls to stay on the sticks. Once the “glue” has dried, you can decorate the cake pops.
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Imaginatively decorated


For the decorating, the cake balls are usually first given a sticky coating such as icing (frosting), chocolate or apricot glaze, and then they can be decorated just as you like. To coat the cake pops with icing or a glaze, pour it into a tall, narrow container and dip the cake pops in it. You can also brush them with a pastry or similar brush.


Suitable decorations are grated coconut, chopped nuts, brittle, chocolate sprinkles, chocolate flakes, sugar flowers, hundreds and thousands, sparkling sugar, edible gold leaf or cocoa powder – let your imagination run wild!


Put the cake pops in the cake pop stand to set.
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Icing and lemon icing


For a classical icing, combine icing (confectioner’s) sugar with a little water to make a fairly viscous, smooth mixture. Alternatively, you can make a fruit lemon or orange icing in the same way – simply substitute lemon or orange juice for the water and mix it with the sugar.


Apricot glaze


The items are glazed all around with apricot jam. It is also often used as undercoating for chocolate glazes, marzipan and ready to roll fondant icings to help them stick better.


To make an apricot glaze, simply strain the apricot jam through a sieve, boil in a small saucepan with a little sugar for about 3 minutes, stirring continuously. The apricot glaze is brushed on the cake while still hot.


Chocolate glaze


For a simple chocolate glaze, chocolate simply break the chocolate coating into small pieces and melt over hot water.
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Candy Melts


Candy Melts are easy-to-melt wafers of coloured coating. They are available in a wide range of colours and flavours. The drops are melted over a hot water bath or bain-marie just like chocolate coating. If the melted candies are too stiff, they can be thinned by adding coconut oil.


Creatively wrapped – marzipan and ready to roll fondant


Whether pirate, elk or fairy, the cake lollies suit any occasion! Almond paste or ready to roll fondant icing (sugarpaste), which is available in lots of colours and flavours, are used to create the right look. A thin layer of a sticky base – apricot glaze, icing etc. – is first applied to help the fondant stick to the surface of the cake. Almond paste has to be kneaded with a little icing sugar to make it malleable.


Useful tools


All you need for decorating the cake pops with ready to roll fondant is a rolling pin, a knife and a variety of cutters. However, for more challenging decorations – or to make your task easier – you can buy a wide range of useful accessories such as silicone rolling pins, fondant cutters and modelling tools, plus relief mats and leaf and flower cutters or decorative border sets.


Decorating with ready to roll fondant icing


Before fondant icing can be used, it needs to rest at room temperature for about 2 hours, then knead it thoroughly with lightly greased hands to make it malleable. It is important to knead all of the fondant, i.e. not to fold any areas over each other to knead, to ensure that the surface remains smooth. The fondant icing is then rolled out on a worktop dusted with cornstarch and using a wooden or silicone rolling pin.


To wrap a cake pop in ready to roll fondant icing, cut a circle of the right size out of the fondant using a knife or suitably sized circle. Place the circle over the top of the cake pop and brush down the sides with your hands   to make it smooth. If you see any bubbles, just pierce them with a pin and brush them out.


Motifs cut out of ready to roll fondant icing such as wings, ears, arms and so on can be stuck to the surface of fondant icing with apricot glaze, icing or water (only use a very small amount). Whisked egg white or royal icing also make good “glues”.


If you are unable to find a suitable cutter for a particular motif, you can easily make your own template. Draw your chosen motif on a piece of card and cut it out. Place the template on the ready to roll fondant icing and run a knife around it.


MACARONS


So simple and yet so different from any other kind of cake or tart or pastry. Creamy, sweet macarons have long been a particularly delicate speciality in France. In recent years, they have also become very popular beyond the country’s borders. And it’s hardly surprising, because the little meringues made of finely ground almonds, icing sugar and egg white are not only delightful to eat, but are also enchanting to look at. Robed in a wide variety of colours, they absolutely keep what they promise. The wafer-thin, smooth exterior conceals a soft, delicate interior, and the creamy filling of butter cream, ganache or – more rarely – jam, melts wonderfully in the mouth.


As ingenious as these little sweet delights are, if you bear just a few points in mind, you’ll find that they are really easy to make yourself.


Above all, make sure that the almonds are really finely ground. Either grind them yourself, or buy some and grind them again together with the icing sugar.
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And be sure to follow the instructions for the drying time when you have piped the macarons onto the baking tray. Leave them to dry at room temperature for about 15 minutes before baking them; this will prevent the macarons from cracking in the oven. However, try not to let them dry for longer than 15 minutes.


Keep your eye on them while they are in the oven. They should not turn brown, so it’s probably a good idea to put them on the bottom runner.


Please note that, unlike most biscuits and cookies, macarons lose their flavour quite quickly, so do not store them for longer than 5–7 days.


And finally, one of the most important things you should consider is to weigh out the ingredients with absolute precision to ensure that these delicate delights turn out well. Keep strictly to the quantities given in the recipes, and you can be sure that your homemade, light-as-air treats will be a great success!


WHOOPIE PIES


Whoopie pies are also a relatively new arrival on our shelves, although they have been popular in some parts of the USA since the 1920s. The sweet, flat cakes look like little sandwiches that can be filled with many different combinations of sugar, butter, cream, cream cheese, blancmange, fruit, marshmallows and much more, then folded together.


The mix is a combination of muffin and cake mix, and was usually chocolate-flavoured. The original filling was a marshmallow cream. Now, though, there are numerous flavour combinations both for the cakes and for the fillings. And if you’re really adventurous, you can get to work and decorate the sweet cream with chocolate sprinkles, chopped nuts or brightly coloured sugar pearls, or coat the cake with icing or chocolate glaze.
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Cake pops
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From cake crumbs to balls


Basic cake pops recipe




[image:  ]






[image:  ]






[image:  ]




Makes 12 cake pops


70 g soft butter


70 g castor sugar


1 egg


75 g flour


big pinch of baking powder


40 g cream cheese (full fat)


70 g sieved icing sugar


butter for the tin


1 Pre-heat the oven to 160 °C (Gas Mark 2.5, fan oven 140 °C) and butter a small loaf tin (approx. 18 cm long).





2 Whisk together the butter and sugar until fluffy, then add the egg and combine well. Stir together the flour and baking powder and gradually add to the wet mix.





3 Spoon the mix into the tin and bake the cake in the middle of the oven for about 15 minutes. Leave in the tin for about 30 minutes until cool, then turn it out and place on a cooling rack until completely cool.





4 Stir together the cream cheese and icing sugar until well combined. Cut the hard crusts off the cake, then crumble the rest of the cake with your hands. Combine the cream cheese and cake crumbs and shape this mixture into 12 balls. Place the balls in the refrigerator for about 1 hour until firm – or put them in the freezer if you’re short of time!
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