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			INTRODUCTION
		

		
			Lily Vanilli started as a stall at Swanfield in east London—a tiny weekend market set up by myself and a few of my friends. We had bands and margaritas and clothes, and I baked. Somehow, from this innocent beginning it ended up being swept into London's cupcake craze, a world of cutesy icing and often very poor baking. As a reaction to this I started to make cakes that were the opposite: that looked grotesque but tasted delicious—insects and worms and human body parts, a whole series of roadkill cakes based on actual findings, and hundreds of edible beetles.
		

		
			This book is a celebration of baking in the year of the zombie... Part graphic horror novel, part cookbook, you’ll find recipes for some of my most popular cupcakes and instructions for designing cakes such as Bleeding Hearts, Day of The Dead Skulls, Sweeney Todd’s Surprise, and Morbid Meringue Bones with cherry sauce “blood.”
		

		
			Hopefully, you will find inspiration and enough technical instruction to create your own original cakes as well—there are recipes using fondant, marzipan, and gum paste, plus lots of useful advice for both baking and cake design. Please always try to use Fair Trade ingredients where you can when baking any of my recipes.
		

		
			I would love to see pictures of any of the cakes you make from reading this book, or any of your own macabre and grotesque cake creations—feel free to send them and any questions to zombiesatemycake@lilyvanilli.com, and look out for them at lily-vanilli.blogspot.com.
		

		
			Happy baking!
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			COOKING NOTES
		

		
			For these recipes, use either cup/imperial or metric measurements—do not mix the two.
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			Day of the Dead Skulls
		

		
			The Day of the Dead is celebrated in Mexico on November 1st and 2nd, as a time to pray for and remember friends and family members who have died, but it is also a time of celebration. Graves and homes are transformed into altars and offerings made to the departed, such as tequila, pan de muerto (bread of the dead), and sugar skulls. Sugar skulls can be given to both the living and the dead and are a common symbol of the holiday.
		

		
				one batch of chocolate cupcakes
			

				white fondant
			

				tubes of ready-colored frosting or icing pens
			

				luster dust
			

				rejuvenating spirit, a clear alcohol such as vodka, lemon juice, or clear vanilla extract
			

				silver dragees (optional)
			

				flower sprinkles
			

				edible wafer flowers
			

		

		
			1. Use a chocolate cupcake as the center of each skull. Remove the paper case and cut hollows for the eye sockets.
		

		
			2. Roll out some white fondant to a thickness of 1⁄4 inch (5mm) and wrap the cake so it is completely sealed. Use your hands and a ball tool (see Tools and Materials) to sculpt a skull shape; the fondant will hold in place, just be careful not to press too hard and tear it.
		

		
			3. You can then decorate the “skull” however you wish. Look at images of other skulls for inspiration or invent your own designs. Create the main features using tubes of ready-colored frosting or icing pens. You could also use colored frosting and a piping bag with a very small tip.
		

		
			4. To paint on further details, use luster dust in gold and other colors that has been mixed with rejuvenating spirit, clear alcohol, lemon juice, or clear vanilla extract (see Tools and Materials). The liquid evaporates, leaving the powder in place.
		

		
			5. Finish off with silver dragees (you could use small balls of colored fondant instead), flower sprinkles, and edible wafer flowers.
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			Monstrous Mummies
		

			
				This is a really simple but effective design: you just need a piping bag and a couple of different tips. This recipe requires a slightly thicker and whiter frosting than usual to create a firm shape that stays in place.
			

		
				one batch of chocolate cupcakes
			

				red and black food coloring
			

		

		
			For the white vanilla frosting:
		

		
				1⁄2 cup (30g) unsalted butter, at room temperature
			

				2 cups (300g) confectioner’s (icing) sugar, sifted
			

				1⁄2 teaspoon vanilla extract
			

				pinch of salt
			

				2 tablespoons milk
			

				1⁄2 teaspoon white powder coloring
			

		

	
		
			1. In a medium bowl, using an electric mixer, beat the softened butter on medium speed until smooth. Add the sugar, vanilla extract, and salt and beat the mixture on low speed just until combined. Increase the mixer speed to medium and beat until smooth. Add the milk and white powder coloring and beat the frosting until light and fluffy, about 2 minutes.
		

		
			2. Fit a piping bag with a number 47 tip, then fill with the frosting, having set aside 2 tablespoons of frosting for the eyes. Pipe long bands in three overlapping sections (top and two sides) on the top of each cupcake. Leave a small gap in the center for the “eyes.”
		

		
			3. To create the “eyes,” tint the remaining frosting with red food coloring. Using a piping bag fitted with a number 8 tip, pipe two balls in the central gap. Color the 2 tablespoons of frosting that were set aside black and, using a piping bag fitted with a number 4 tip, pipe the “pupils.”
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			Zombie's Breakfast
		

		
			Ever felt like having cake for breakfast? Now you can! These are made with a buttery pecan, cinnamon, and nutmeg sponge, and frosted with a maple syrup and crispy bacon topping.
		

		
				one batch of pecan, nutmeg, and cinnamon cupcakes
			

				6 rashers of bacon
			

				maple syrup, to brush
			

		

		
			For the vanilla, maple syrup, and bacon frosting:
		

		
				1/4 cup (60g) butter, at room temperature
			

				2 1⁄2 cups (400g) confectioner’s (icing) sugar
			

				1⁄2 teaspoon vanilla extract
			

				1⁄2 cup (120ml) heavy (double) cream
			

				4 tablespoons maple syrup
			

				white powder coloring
			

				yellow food coloring
			

		

		
		
			1. Preheat the oven to 200ºC/400ºF/gas 6. Line a baking sheet with aluminum foil, lay the bacon rashers out, and brush them with maple syrup. Bake until crispy (around 20–25 minutes). Leave to cool, then cut each rasher into three pieces.
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