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Why Cake Balls?



[image: images]


If you are new to the wonderful world of cake balls, then you might be asking yourself, “What the heck is a cake ball?” Well, let us tell you . . . they’re just what you’ve been waiting for! They are crumbled bits of moist cake blended with rich icing, rolled into a ball, and then dipped in a deliciously wonderful chocolate coating. Cake balls are an exciting twist on the everyday cupcake and a sophisticated yet fun alternative to traditional dessert. It’s no wonder why they’ve become such a sweet sensation!


Plain and simple, cake balls are pure greatness. There are a gazillion different variations of cake and icing, with every different flavor combination offering a unique, mouthwatering experience. And every bite delivers that thrilling combination we all love—cake and icing! Who hasn’t been disappointed to realize that she has finished all the icing, leaving a sad slice of cake just begging for sticky sweet frosting? A cake ball promises to never leave your cake stranded.


The greatness doesn’t just stop with the tastiness, either. Cake balls are just the right size. At The Cake Ball Company, we call them portion controlled. When you are feeling the need for something small and sweet, you can indulge without having to down a big slice of cake. Their ideal size also makes them perfect for parties and entertaining. You can set out your cake balls on a serving tray with napkins, and be done with it. There’s no slicing, no plates, no forks, and no mess. Your guests can each have one cake ball, if they just want a little something sweet. Or, in the case of a recent party we hosted, a guest can stuff his face with ten! We won’t name any names here, but you know who you are.


Maybe you are wondering how cake balls came to be. Maybe you aren’t. But we’ll tell you anyway. Robin grew up in a small southeast Texas town where her mother often served her one-of-a-kind cake balls at family events and celebrations. After Robin graduated from college, she moved to Dallas and brought her mother’s cake ball recipe with her. She began making these cake balls for friends in the big city, where people had never heard of her tasty little treats before, and she started giving her unique cake balls as gifts. Gifts turned into favors, favors turned into requests, and, lo and behold, requests turned into orders. All the while, she experimented with new flavors.


Before she knew it, Robin had to go pro to keep up with the demand. Once out-of-town orders started coming in, Charlotte joined the operation. In 2006, the business officially became The Cake Ball Company, and we have worked every day since to make cake balls a part of the American everyday vocabulary. The Cake Ball Company now has a production facility and retail shop in Dallas. We hope that next time you find yourself in the Big D, you’ll stop by the shop and say, “Howdy!” We have shipped cake balls to all fifty states, and we are constantly coming up with and testing new flavor combinations. In this tasty little cookbook, we’ve offered the most exciting and delicious recipes just for you.


We do work hard at The Cake Ball Company, but if there is one thing we know how to do best, it’s have fun. The main philosophy of our business is, “Always have a ball.” Laughing is the only way for us to remain sane when we are up to our elbows in hundreds of orders—and chocolate. Cake balls are not meant to be serious business. (How could it be when one is up to her elbows in chocolate?) So, we hope that you’ll have a ball making the recipes in this cookbook. Experiment with the cake and icing combinations. Play with decorating ideas. Don’t worry if they don’t come out looking fabulous. By following our tips and tricks and with some practice, your balls can look just like the ones in this book. Don’t forget that you can also order your cake balls from us at any time at www.cakeballs.com. We’ll be happy to ship you a box of perfectly portion-controlled cake balls.





Getting Started
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All riyht, it’s time to get this ball rolling! We want to reiterate that the number one goal of this book is to get you to have fun with cake balls. Making cake balls is not rocket science; it’s not even baking science, really. We want you to have a good time making the recipes, so don’t take yourself too seriously—although it’s pretty hard to when you’ve got your hands and face covered in cake and icing. If you have or know any rug rats, get them to help you with the recipes. Our kids have a blast experimenting with us in the kitchen. Or, try hosting a cake ball–making party with your friends. You’ll enjoy sharing the experience with others, and the best part is that you all get to eat the end result.


We don’t pretend to know everything there is to know about baking. We are not trained bakers with culinary degrees. Robin majored in parks and recreation and Charlotte majored in business. We just like to do it because it makes us happy. So, we tried to keep it simple for you because that is how we like to do our baking, too. With simplicity in mind, each recipe starts with one of three of our basic cake recipes: chocolate, vanilla, or yellow. And one of three basic icing recipes: chocolate, vanilla, or cream cheese. You can find these in the “Cake and Icing” section (page 29).


Now, since we are wives, mothers, and business owners with crazy, nutty schedules, we know that not everyone has the time or the wherewithal to bake a cake from scratch or get out the mixer and make some icing. So, we’ve adapted these recipes to work with store-bought cake mix and icing as well. Whichever you choose, from scratch or from the box, your cake balls will be fabulous!


Before you get rolling:


[image: images] Be sure to read through the entire recipe. Get out all the necessary ingredients and make sure you have enough of everything needed. We are a bit scatterbrained, so we don’t always follow this, but trust us, you should!


[image: images] Set aside enough time to be successful with these recipes. Cake balls are not something you can make in fifteen minutes, even if you are using the cake mix versions. It is a good idea to bake, crumble, and roll your cake balls on day one. This part will require about two hours. You can then let them freeze over night and dip and decorate the following day.


[image: images] Refer back to “Making Cake Balls” (page 17) for each recipe. Instead of including the same basic cake ball–making instructions with each recipe, we’ve included them once (page 17). These basic directions, tips, and techniques will hold true for every recipe in the book.


[image: images] You may notice that you don’t need all of the icing you make (or open) for a particular cake ball recipe. Some people have asked what to do with the leftover icing. We would hate for the sugary goodness to go to waste, so try smearing icing between two cookies and having a cookie sandwich. You can also try spreading leftover icing on your morning scone or putting individual portions in shot glasses to serve at a party. That’s a party we’d love to attend!


Equipment


Making great cake balls is not something you need super-special equipment for. But you will need a few basic baking tools to make your life easier as you make the recipes:


Cake Pan: We use 10-inch round aluminum cake pans that you can get at restaurant supply stores. They rock! Metal pans provide the most even heating and reliable results. You, of course, can use whatever you have on hand. Just be sure to adjust the baking time accordingly.


Cooking Spray: Spray your pans with cooking spray before you pour the cake batter in. It makes for easier cleanup. Cake balls can get messy, so take advantage of any extra help you can get!


Mixer: An electric mixer (stand or handheld) will make your life a lot easier, but a standard whisk will also do the trick.


Large Mixing Bowls: We use a big ol’ mixing bowl to crumble the cake into and then incorporate the icing. A large bowl will give you room to really get your hands (or spatula) in there and blend the cake and icing together.


Electric Chopper or Mini Food Processor: An electric chopper is an awesome tool to have when making cake balls. We chop a lot of candy, cookies, fruit, nuts, and so on, and add them to our cakes to give them tons of flavor and texture. To get round balls, you’ll need the ingredients to be finely chopped, and an electric chopper or processor is the best way to do that.


Cookie Scoopers: A small cookie scooper will help you portion your cake balls and keep them about the same size. You can also use a larger melon baller, small icecream scoop, or anything you can find to help you make even scoops.




OEBPS/images/pub.jpg






OEBPS/images/bull.jpg





OEBPS/images/title.jpg





OEBPS/page-template.xpgt
 
 
 
 
  
  
 

  
  
 

 
 
  
  
 
 

   






OEBPS/images/front_ufig_01.jpg






OEBPS/images/back.jpg








OEBPS/images/9780762446902.jpg
) L
Amazingly Delicious 2
Bite-Size Treats

a

4.
4

e

Rebin Auﬁ-mu and Chaette L.}m

of The Cake Ball Company






