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To my loving grandparents,

the late Pearl and Philip Gustin, and Shirley and Carl Strauss

They taught me the importance of family from the moment I was born

and never let a milestone in my life pass uncelebrated.

From each of them, I received the gifts of love, creativity, and

continuous encouragement. This one girl is fortunate enough to

have had four amazing grandparents in her life.


Introduction

When I look back on my childhood, one thing that always sticks out in my memory are the cakes people made for me. They were each distinctive for the occasion and tasted simply delicious. And whatever the cause for celebration, I knew someone had done something special for me.
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I remember one that my mom made in the shape of a little duck. She covered it in yellow butter-cream and used a jellybean for the eye! Another time my brother and I worked together to make a cake that resembled Mickey Mouse. And when I was older I had a safari-themed party with an animal kingdom-inspired cake. It was eye-opening to realize that cakes could go beyond basic round or square shapes with plain frosting, and that's part of what inspired me to become a pastry chef and to run Confetti Cakes, my bakery in New York City. I wanted to design cakes that would make people feel special and create lasting memories.

Kids get so excited when they see one of our cakes—especially if it's a cake made just for them. They marvel at the mere sight of it, and can't wait to have a bite. Confetti Cakes receives countless requests for cakes to commemorate different occasions in kids'lives: birthdays (from the fi rst to the eighteenth), graduations (from preschool through college), bar and bat mitzvahs, holidays, and more. And sometimes—I love it when we do this—we are asked to make cakes to celebrate the little things in life, like the fi rst day of school or a slumber party.

We have many clients who come back to us every year and ask us to create a special birthday cake for their child's party. And many of these kids get quite involved in “designing” their cakes, which is wonderful. The little ones have strong opinions (if you are a parent, this won't surprise you) about what the cake should look and taste like; after all, they want their friends to be thrilled when they see it and take a bite.
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We've made kids' cakes inspired by everything from the memory of a favorite stuffed animal to a child's school backpack to wonderful children's books. My favorite confections for kids, including versions of many of our most popular cakes and cakes that I've made on television, are featured in this book. There are 24 fantastic projects—cookies, cupcakes, mini cakes, and large cakes—that are guaranteed to make any event memorable. We've also included more than 20 recipes for making a variety of flavored cakes, cookies, frostings, and fillings that are as delicious as the cakes are beautiful. Because no matter what a cake looks like, it's only fun when it tastes incredible.

It's even more fun when kids are involved in the process of baking and decorating the cake—and there are many opportunities for kids to help with the cakes in this book. They can choose their favorite flavors and fillings, knead dough, mix colors, sprinkle sanding sugar, sift flour and cocoa, stir in ingredients, help think of designs, and hopefully help clean up—or just watch you work and enjoy spending time in the kitchen. Because baking and decorating involve math, science, and plenty of creativity, this is sure to be a learning experience you can share together.

Throughout the book are detailed instructions and illustrations to guide you through every aspect of these projects and photos to inspire your work in the kitchen. We also offer insider tips gleaned from my hundreds upon hundreds of hours spent making cakes for kids. Whether you prepare the simplest cookies or the most elaborate sculpted cake, kids of all ages will adore the results.


Cake Basics

Here are descriptions of the equipment, decorating tools, decorations, and baking terms mentioned frequently in this book. If you like to bake and decorate cakes, knowing these terms and having the right equipment and tools in your kitchen will make the process much easier and more fun!

Equipment

Don't worry if your kitchen isn't already stocked with every item on this list—but you may want to add certain pieces to your collection as you work on specific projects in this book. If you prepare cakes often, you will use them again and again.

1. Scale: If you can, use a scale instead of measuring cups to measure dry ingredients. A scale provides precise measurements, which helps recipes come out exactly right. The amount of ingredients in measuring cups may vary depending on how you spoon them in, and it's easy to lose count when you need many cups of an ingredient. Using a scale helps the process go more quickly, and the cleanup, too—it cuts down on spilling.

2. Fondant smoothers: These paddles help cake decorators of all levels create a smooth, bump- and ripple-free fondant surface. We use them to smooth fondant after we've placed it on a cake. They are also useful for centering finished cakes on bases or on top of other tiers of cake without leaving any finger marks.

3. Standing mixer: Using a heavy-duty standing mixer rather than a handheld mixer can help you achieve better, more consistent results when baking cakes. It also makes dealing with thick cookie dough and icing much easier.

4. Tape measure: This comes in handy for measuring the curved surfaces of cakes and sugar decorations.

5. Wooden rolling pin: Use this for rolling out sheets of cookie dough and large pieces of fondant. Many bakers use a metal or marble rolling pin with handles; we prefer wood.

6. Serrated knives: These knives are essential for cutting cakes without compressing them the way smooth-bladed knives do. A large serrated knife is necessary for splitting layers of cake, and a smaller version helps you carve and sculpt with precision.

7. Long metal ruler: An 18-inch ruler can guide you in cutting cake and measuring cake layers, cake boards, and the overall height of a cake. It is the perfect tool for measuring rolled fondant. Choose metal over plastic or wood because it's more durable and less likely to be cut or dented, so it will always have a perfectly straight edge.

8. Cake drum: For a lighter cake, you can buy a premade foil-covered base and cover it with fondant, fabric, paper, or Royal Icing. For heavier cakes (cakes with more than three tiers) we suggest making the base out of wood. Usually a local hardware store can cut it for you.

9. Paring knife: Small, sharp, and easy to handle, this knife has a smooth blade good for cutting fondant, gum paste, and marzipan, trimming fondant-covered cakes, and creating straight edges.

10. Rubber spatula: This utensil is useful for scraping batter from a bowl, filling pastry bags, and transferring filling from a bowl to a cake pan.

11. Cardboard cake board: Support each tier of cake with at least one of these boards underneath it—tiers of 6 inches or more need at least two. This allows you to move cakes easily and lift them after they are covered in fondant. A tier with a cardboard cake board underneath can also be glued directly to a cake base or placed on top of dowels. Cardboard cake boards should be exactly the same size or slightly smaller than the tiers of cake they are supporting. If you don't have cardboard, you can use foam core to make a cake base.

12. Cupcake wrappers: Place cupcake wrappers directly into cupcake tins and pour cake batter into them; they make handling individual cupcakes easier and they come in a variety of fun colors, shapes, and sizes.

[image: art]

13. Large piping tip: A pastry bag fitted with a large piping tip is a good tool to use to place filling between layers of cake—by piping rather than spreading with a spatula you will achieve uniform height over the entire layer. We also use the points of these tips for cutting out polka dots and other round sugar decorations.

14. Bench scraper: By removing cornstarch and other ingredients from your work table, you can keep a clean work surface at all times with this tool. You can also use its metal edge to cut fondant and gum paste into pieces, and to push Royal Icing from the back of a pastry bag up to the front tip in order to eliminate bubbles.

15. Measuring spoons: Use these to measure ingredients in small increments: 1/8 teaspoon, ¼ teaspoon, ½ teaspoon, 1 teaspoon, and 1 tablespoon. Level off ingredients before adding them to a recipe.

16. Measuring cups: Spoon ingredients into the cups with a tablespoon and level off the top with a straight edge to make sure your measurements are as accurate as possible.

17. Small offset spatula: Similar to a palette knife, but wider and thicker, this tool is convenient for transferring cookies and cakes, frosting cupcakes, spreading icings and preserves, crumb coating cakes, and mixing colors of Royal Icing.

18. Long offset spatula: This tool can cover more surface area than the smaller version when you are frosting large cakes, and works well for moving large layers of cake.

NOT PICTURED:

Cake pans: Heavyweight metal pans generally produce the best baking results—try to avoid pans that feel light and flexible. Even if you use nonstick pans, line them with parchment paper when baking. For silicone pans, follow the manufacturer's directions—usually you just need to brush them with a thin layer of butter and you don't need parchment paper.

 

Dry pastry brush: Reserve a wide, flat brush of about 2 to 5 inches in width to brush away cornstarch when you're rolling out fondant.

 

Double boiler: Rather than melting chocolate in a pot directly over a heat source, use either a double boiler or a heatproof bowl set over a pot of simmering water.

 

Foam core: You've probably seen this white craft board with a waxy surface and a layer of foam in the middle used to mount posters, but it also works as a cake base or a cake board to support individual tiers of cake. It's stronger than cardboard, and the surface material repels moisture and grease better. You can cut it easily with an X-acto knife.

 

Handsaw: We use a small handsaw to cut wooden dowels, because it's much easier to use than a serrated knife, which could become dull if you cut wood too often.

 

Pasta machine: Though this machine is traditionally used to shape pasta dough into thin sheets, cake decorators use it to cut down on the elbow grease needed to achieve the thickness of gum paste or fondant they desire. Start with a thicker setting and work towards thinner until you have the thickness you need to cut out your decorations. 

 

Pencil sharpener: Sharpen the ends of wooden dowels before you insert them into a cake.

 

Plastic and wooden dowels: Never use straws to dowel a cake—they can easily bend and crack and your cake could collapse. Use plastic dowels for larger tiers and skinnier wooden dowels when there's not as much room.

 

Sieve: It's easier to sift your dry ingredients all at once if you use a large, flat-bottomed, round sieve that you can hold with two hands, one on each side. If you don't have a sieve, you can use a sifter.

 

Turntable: A turntable allows you to turn your cake without touching it, which is very helpful when you're icing and decorating. Use a sturdy metal turntable, since plastic ones can be flimsy and may tip or break. If you don't have a turntable, improvise by turning over a heavy, round cake pan and place your cake on top of that.

 

Wet pastry brush: Keep a small flat brush, about 1 to 3 inches wide, to coat cake pans with butter and brush simple syrup onto cake layers. Wash thoroughly between uses.

 

Wooden mallet or hammer: Use to help you “hammer” dowels (gently!) through cake layers.

 

Wooden skewers: To determine the height of your cake before cutting dowels, stick a skewer into the middle of a cake, mark the height of the top of the cake on the skewer, and pull it out. Skewers can also lend support to sugar decorations.


Decorating Tools

We couldn't create the beautiful, detailed decorations that adorn our cakes without tools to help us. These are many of the instruments we rely on daily. (Refer to the photograph on the next page.)

1. Plastic mat: A mat intended for food use—or any smooth placemat—is great for rolling out small quantities of fondant or gum paste. Lay a damp paper towel flat underneath the mat to keep it from sliding while you roll. We use the disposable mats found in grocery stores; you can reuse them again and again.

2. Drafting triangle: Cake designers use this to create right angles, vertical and diagonal lines, and quilted patterns. Its narrow point slides easily into small spaces and can serve as a guideline.

3. Clay gun: By inserting different disks (three are shown) into the clay gun, you can push softened fondant, gum paste, or marzipan into many different shapes and sizes for all sorts of decorations. Marzipan and softened gum paste are the best materials for making long strings and other elongated shapes. You can find clay guns at most arts and crafts shops.

4. Stitching tool: Also called a tracing wheel, this device renders the look of actual stitching on fondant and gum paste.

5. Gum paste tools: The veining tool, dog-bone tool, and ball tool can emboss and help to sculpt fondant, gum paste, and marzipan decorations. You can also use them to shape flower petals and leaves, and to create hollow centers in sugar decorations.

6. Plastic blossom cutters: These plastic cutters don't rust, are easy to clean, cut precise little shapes, and can also be used for embossing.

7 . Pastry bag: A pastry bag holds icing or filling when you need to pipe designs onto a cookie or cake or create a swirl of frosting on cupcakes. We prefer to use disposable plastic bags, which make cleanup easy and keep your buttercream and ganache (which contain fats) separate from your Royal Icing (which has no fat). Cloth bags are tougher on your hands and harder to clean.

8. Pastry tips: These are necessary for piping designs. Different sizes give different piping effects. Each size is assigned a number (such as #10 or #806). Always wash and dry pastry tips thoroughly so they don't rust.

9. Cookie cutters: Use metal or plastic cutters to get perfect shapes from cookie dough, rolled fondant, and gum paste.

10. Leaf cutters: These metal cutters form the general shape of leaves for plant or flower decorations; after cutting you can shape them further with gum-paste tools, a mold, or your hand.

11. Small metal ruler: Look for a 12-inch metal ruler (as opposed to wood or plastic, which can get cut or dented) with no backing for measuring and cutting gum paste.

12. Paintbrushes: Paint and dust cookies, cupcakes, and cakes using good quality brushes. Use small brushes for fine details and larger brushes for dry dusting sugar decorations. For the tiny details, use a brush with bristles that come together to form a point.

13. Palette knife: This tool slides easily under thinly rolled gum paste or fondant so you can pick it up; you can also use it to get under a cookie or cake base that's still drying.
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14. Plastic rolling pin: The smooth surface of this small rolling pin makes it ideal for rolling small amounts of fondant and gum paste on a plastic mat.

15. Scissors: Keep a pair of sharp scissors around for cutting out templates and patterns and trimming the edges of cake boards.

16. Scalpel: The very fine, sharp blade on a scalpel can cut tiny decoration details with great precision. Just be careful! You can find scalpels at medical supply stores.

17. X-acto knife: Use this tool's thin, sharp blade to create templates and sugar decorations, and to cut cardboard and foam core into the shape you need.

NOT PICTURED:

Cloth-covered wires: We use these to make loop bows and sometimes to add dimension to sugar flowers. This flexible metal wire comes in different weights, from #18 gauge (the heaviest) to #28 gauge (the lightest). For heavier decorations, be sure to use stronger wire.

 

Egg cartons: Recycle your egg cartons! Make sure they're clean and use the compartments for drying fondant and gum paste decorations.

 

Lollipop sticks: These paper-covered sticks are used to support cookies and sugar decorations. You can find them at craft and cake decorating stores in different sizes.

 

Tweezers: We use tweezers when we need to place very small and delicate decorations—such as dragées—gently and carefully.
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Decorations

The products pictured here help us add color, sparkle, and shine to our cakes.

1. Petal dust: Also known as powdered food coloring, this comes in many colors and is used to decorate dried sugar decorations. Apply it dry with a brush, or mix it with lemon extract to form a liquid paint. It's shown here in large (18-gram) and small (4-gram) containers.

2. Luster dust: When you want sparkle on your cake, use this powder to add shine. You can apply it dry, but it's usually mixed with lemon extract and painted directly on cakes or sugar decorations.

3. Metallic powder: This works like luster dust, and it gives the look of real metal.

4. Lemon extract: The pure form of lemon extract has a high concentration of alcohol and evaporates quickly, so it's a good mixing agent to use for painting with petal and luster dusts. It's shown here in a squeeze bottle.

5. Squeeze bottle: Dispense small quantities of liquid easily from these containers.

6. Edible peaces: Formed from gum paste, edible pearls are hardened in the shape of a pearl and then mixed with super pearl luster dust. You can buy pre-pared edible pearls or make them yourself.

7. Rock candy: To simulate the look of crystals with an edible element, add rock candy to frosted cupcakes or cakes.

8. Nonpareils: These little candies add a touch of retro color to cookies and cupcakes.

9. Sanding sugar: This fine sugar, available in a rainbow of colors, adds sparkly texture to cookies and the tops of cupcakes.

10. Edible glitter: This edible decoration works just like real glitter—you shake it on and discard the excess.

11. Dragées: Nothing else provides the same metallic look as dragées, so we do use them—but because they don't have great flavor or texture, we use them sparingly.

12. Vodka: The high alcohol concentration in vodka makes it ideal for removing unwanted marks on your cakes. It evaporates quickly and leaves no taste behind. It's also the liquid component to mix with food coloring gels to form paints.

13. Cotton swabs: Dip a swab into a small amount of vodka and rub it gently on the surface of cakes to remove any unwanted marks. Don't worry: It will evaporate and will not leave behind any alcohol flavor.

14. Food markers: Write directly on cakes and decorations with these nontoxic markers. We use them for drawing fine details and text, and they are easier to control than paintbrushes. The ink is completely edible.

15. Toothpicks: Use toothpicks to add food coloring to Royal Icing, fondant, and gum paste, to create stitching details and veins on leaves, and to emboss holes into designs.

16. Food-coloring Gels: Available in liquid and paste form, these concentrated colorings are used to dye fondant, gum paste, and Royal Icing. To create paint, mix with vodka. Keep in mind that a small quantity yields intense color.

17. Parchment paper: We use this oven-safe, nonstick paper as a place for drying fondant and gum-paste decorations, to line cookie sheets and the bottom of cake pans when baking, for rolling out cookie dough (between two sheets), and for tracing designs and creating templates.

NOT PICTURED:

Corntarch: Dust a clean, flat surface with cornstarch before rolling out fondant to prevent the fondant from sticking.

 

Glycerin : Add this clear, syrup-like substance to fondant that has dried out and started cracking—just a touch of glycerin can make the dough soft and pliable again. Or brush it on your cake to make fondant look shiny. Glycerin is available online and at cake decorating stores.

 

Pi ping gel: This transparent gel serves many decorating purposes. We often use it to attach fondant to nonedible materials such as cake bases or Styrofoam cake dummies. You can tint the gel any color for decorating or writing, or paint it directly on fondant for a shiny finish.

 

Shortening: Coat your plastic mat with shortening before rolling fondant, gum paste, and marzipan to prevent sticking. Shortening also works for softening hardened gum paste and keeping sugar from sticking to molds. Use a little on your hands when you're rolling any form of sugar dough into balls or ropes.

Baking Terms

We refer often to these sweet substances throughout this book—and as you read our instructions, it can be helpful to know exactly what you're dealing with.

Buttercream: Versatile and sturdy, this classic frosting works beautifully for filling, crumb coating, frosting, and decorating cakes and can be flavored in a variety of delicious ways.

 

Crumb coat: When your cake is in its final shape, before you apply the outer layer of rolled fondant or frosting, ice it with a thin layer of frosting to smooth the surface and seal in crumbs. It also helps fondant adhere to the cake.

 

Fondant: This is a sweet, pliable dough. At Confetti Cakes we use rolled fondant on most of our projects to create a smooth surface on the outside of cakes. We also use it to make sugar sculptures and decorations.

 

Ganache: Made from chopped chocolate and heavy cream, ganache is simple and delicious as a filling or frosting. Because it's so sturdy once it cools, it's a good filling for sculpted cakes.

 

Gum paste: This sugar dough is similar in texture to fondant, but it dries quickly and becomes as hard as porcelain. Because of its strength and elasticity, it can be stretched and rolled quite thin and shaped into incredibly detailed decorations. Gum paste's flavor is rather bland, so though it is edible some people prefer to save gum-paste decorations, stored in airtight containers away from heat and humidity, instead of eating them.

 

Marzipan: Made from almond paste and sugar, this sugar dough has a nice almond taste. Store-bought marzipan generally tastes great and works well for sculpting. You can find it at most grocery stores.

 

Royal Icing: This is the edible “glue” used to make cake layers adhere to one another. It starts in liquid form but hardens once dry. You can also use it to attach decorations, pipe designs, and ice cookies. The main ingredient is confectioners' sugar, so it's very sweet. It can be dyed any color with food-coloring gels.

 

Simple syrup: Add a hint of flavor to cake layers by brushing on a coat of simple syrup, which is made with a combination of boiling water and sugar. Simple syrup keeps cakes and cupcakes moist and can be flavored with the extract or liquor of your choice.


Techniques

This section describes the key techniques you will need to use to make the cookies, cupcakes, mini cakes, and cakes in this book. It also includes tips to help you make a plan for any project, transport cakes, and deal with other practical cake decorating matters.

Basic Decorating and Cookie Techniques

 

 

 

 

Dyeing Royal Icing and Buttercream

Start with white Royal Icing or buttercream, and divide it into separate containers for each color you want before dyeing it. If you are mixing many colors at once (as for our Lollipop Cookies on page 89), my friend Jeri taught me to use paper cups fitted with lids to store all the colors so they do not dry out. Reserve a little plain white icing in case you make a mistake.

WHAT YOU NEED

Toothpicks

Food-coloring gels

Royal Icing or buttercream

Small offset spatula

METHOD

1. Dip the end of a toothpick into coloring gel so about ¼ inch of it is lightly coated. Dab the color into the icing.

2. Use a small offset spatula to mix the color into the icing until it's thoroughly incorporated and the color is uniform and solid. If you want darker color, repeat the process, adding just a tiny bit of color at a time.

HOT TIPS

•   Be patient when mixing colors and add color gradually. It's time-consuming, but getting the right color is very important for beautiful cakes and cookies.

•   It is always easier to add more color than to lighten by adding white icing to a dark color. It's often easier to start with a fresh container of white icing than to try to fix the color.

•   Sometimes it is easier to think of colors in temperature. If you want a warmer color, add a tiny bit of yellow, and if you want a cooler color, add a tiny bit of blue.

Filling a Pastry Bag

WHAT YOU NEED

Scissors

10-inch cloth or plastic pastry bag (we prefer disposable bags for Royal Icing)

Coupler

Pastry tip(s)

Small rubber spatula

Royal Icing or other frosting or filling

METHOD

1. Use scissors to cut off the tip of the disposable icing bag.

2. Separate the ring from the bottom of the coupler and insert the bottom piece of the coupler into the pastry bag. It should fit into the tip of the bag. If you are using a large tip, such as #804, you do not need a coupler. Just place the tip directly into the bag.

3. Place the decorating tip onto the coupler and screw the ring over the tip. Make sure there is a tight fit so no icing spills out between the ring and the tip.

4. With the rubber spatula and icing right next to you, form your hand into a C-shape and place the large open end of the pastry bag around the outside of your hand.

5. Use the rubber spatula to fill the bag with icing. Use the C-shape of your hand as a rim to scrape the spatula against as icing falls into the bag. Do not fill the bag more than halfway with stiff icing—you'll have less control when piping.

6. Use the spatula or your hand to push all the icing down toward the tip of the bag. Twist the bag closed and hold it closed as you pipe so icing doesn't squirt out of the back of the bag. When you aren't using a filled bag of icing, keep the open end closed by twisting it back and under the icing on the counter.

HOT TIP

•   If the icing is especially runny, place an empty pastry bag fitted with a coupler and pastry tip in the center of a tall glass. Open and fold the back of the pastry bag around the rim of the glass. When the bag is filled, lift it straight out of the glass and use your hands to gather the end of the bag. Push the icing down toward the tip to push out any air bubbles, then twist the bag closed.

Piping

Piping is squeezing small amounts of icing through a narrow pastry tip onto a cake or cookie in a precise pattern. It requires focus and hand-eye coordination and can be difficult to master. The best way to become an expert at it is to practice, practice, practice! Parchment paper is great for practicing piping cookies and specific shapes, and the sides of cake pans are great for trying vertical designs. My friends often tease me for holding my breath while I pipe because it helps my hands stay steady. But that means I have to take breaks so I can breathe and not get a headache!

WHAT YOU NEED

Filled pastry bag

Round pastry tips (use any size to practice; each project in this book suggests which specific tip[s] to use)

METHOD

DOTS

When piping dots, the key is applying the right amount of pressure to the back of the pastry bag. Start applying pressure at a 45-degree angle until you have the size bead you want. Gradually release the pressure before you pull the bag away. If you pull back too soon your dots will have peaks. (If you try this many times and still get peaks, you may need looser icing. Add a drop of water at a time until you achieve the desired consistency.) Eventually you will get into a rhythm when piping a series of dots.

STRAIGHT LINES

Begin with your elbows close to your body to keep your hands steady, and hold the pastry bag and tip at a 45-degree angle to your cake or cookie. Touch the icing to the surface and squeeze with constant pressure, then lift the tip away from the surface so the icing can fall while you move your hands toward the intended endpoint of your line. Keep your eyes moving from where you started to where you will finish so you won't be surprised when you reach the end of the line. Try not to drag the tip, because this can clog the point and will not give you a consistent line. To finish the line, gradually stop squeezing and pull up. If you are creating an outline on a cookie, use the outer edge of the cookie as a guide.
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Flooding

Flooding is a method of frosting cookies that creates a smooth, beautiful, glossy finish using Royal Icing. And the sweet icing provides a nice topping to a delicious cookie. To learn how to dye Royal Icing in the hue you need, see page 25.

WHAT YOU NEED

2 pastry bags

Pastry tips: #2, #3

Stiff Royal Icing

Undecorated cookies

Loose Royal Icing

Toothpicks

METHOD

1. Fill a pastry bag fitted with a #2 pastry tip with stiff Royal Icing. Use the shape of the cookie as your guide and pipe a complete outline of the cookie. Make sure there are no gaps in the outline, or the “fl ood” could spill out. Wait a few minutes to let the outline set before you flood.

2. Use the other pastry bag, fitted with a #3 tip and filled with loose icing, to pipe icing into the center of the cookie. Use a toothpick to drag the icing right up to the piped outline. Do this quickly so the loose icing doesn't set before you've covered the entire surface. The flooded icing should be about 1/8inch thick.

3. Allow the cookies to dry for about 20 minutes before serving. If you want to add decorations, let them dry for at least 3 hours—and if you are planning to package your cookies to transport or send them, let them dry overnight.

HOT TIPS

•   Loose Royal Icing should have the consistency of white glue. To achieve this effect, add water in very small increments to stiff Royal Icing. To check if you have the right consistency, draw a knife through the icing; the mark it makes should disappear after 5 seconds. If it doesn't, add water one drop at a time until you have the consistency you need.

•   When you are flooding many cookies, pipe all the outlines first, then do all the flooding.
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Drop-In Flooing

This method allows you to drop one or more different colors into your flooded background. Have all your colors of flood (looser icing) ready to go in pastry bags before you begin flooding, because you need to do this quickly.

WHAT YOU NEED

Cookies flooded with a pale background color (still wet)

Pastry bags fitted with #2 or #3 pastry tips (the size of the tip determines how much the icing will spread) and filled with the colors of loose Royal Icing you want to add

METHOD

After you flood the cookie with your background color, squeeze a small amount of the second color directly into the background layer while it is still wet. Create polka dots or swirls for a patterned look. See the Lollipop Cookies for examples.

HOT TIPS

•   Run a toothpick directly through the center of a dot that you dropped in to make the shape of a teardrop.

•   Avoid dropping dark colors into light backgrounds when using the drop-in flooding technique because dark colors tend to bleed.
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Overpiping

Use this technique to create a three-dimensional design or a raised border on flooded cookies that have dried for at least 1 hour.

WHAT YOU NEED

Flooded cookies (dried for at least 1 hour)

Pastry bag fitted with a #1 or #2 tip (or larger if you want a thicker line), filled with stiff Royal Icing

METHOD

Use the same color you used to flood or a contrasting color of icing to pipe design details, monograms, bows, or a raised border on the flooded cookie. Be careful not to drag the pastry tip along the top of the cookie or the line will appear flat. Pipe with the pastry tip hovering slightly above the cookie to create a three-dimensional line.

[image: art]

Decorating with Sanding Sugar

This easy process adds a sparkly layer to cookies.

WHAT YOU NEED

Flooded cookies OR cookies brushed with heated preserves

Sanding sugar

Small bowl

Spoon

METHOD

While the Royal Icing (or preserves) on the cookie is still wet, spoon on a generous layer of sanding sugar, then wait at least 20 minutes for the icing or preserves to dry. Tip the cookies to remove the excess.

HOT TIPS

•   Save excess sanding sugar to use again if it isn't attached to any Royal Icing. If you let the icing or preserves dry completely you'll be able to reuse all your excess.

•   Be careful not to fill your cookie with too much icing or the pressure of the sugar could make the flood spill over the outline. If you have used too much icing let the cookie with sanding sugar dry for at least an hour before shaking off the excess sugar. If your cookie does overflow, quickly scrape the entire surface clean of all icing (using a small offset spatula or straight knife) and start again!
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Making a Template

Metal cookie cutters make it easy to create a large number of cookies in the exact same shape. If you are making only a few cookies and want to design your own shapes, you can make a cookie template. You can also use this method to cut out templates for cake bases, sugar decorations, and cake.

WHAT YOU NEED

Your desired shape or design

A piece of cardboard or foam core

X-acto knife

Scissors

Rolled-out cookie dough (slightly chilled)

METHOD

Trace or draw your shape on a piece of cardboard or foam core and cut out the shape with an X-acto knife. Trim with scissors if necessary. (If you are using a template from this book, photocopy it and enlarge it to the proper size and then cut.) Place the template on top of the rolled-out cookie dough and use the X-acto knife to cut the shape out of the dough. Transfer the cut-outs to a cookie sheet with an offset spatula, chill, and bake.

HOT TIPS

•   For cookies, dip your template (or cutter) in flour before using it to prevent the dough from sticking to it.

•   If you are in the habit of making many custom shapes be sure to label them. Once they are filed away it may be difficult to find the shape you are looking for. A binder with plastic sleeves and tabs is a good storage system.
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Cupcake Techniques

Creating a Swirl of Frosting

A swirl of frosting is a chic, eye-catching cupcake decoration. Though piping a swirl can seem tricky at first, with a little practice it becomes a simple way to decorate. A cupcake with a swirl on top doesn't need any other adornments, unless you want them, of course! See the Garden Mini Cupcakes on page 115 for an example.
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