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INTRODUCTION






Peek-a-boo cakes are the latest trend in baking. Cakes that look delicious but minimally decorated are sliced to reveal a feast of color, shapes, and fun that will entertain and delight. Some of the cakes are easy to make while others require more creative input, patience, and commitment.














FROSTING RECIPES







VANILLA BUTTERCREAM


COCONUT FROSTING


CREAM CHEESE FROSTING


MERINGUE FROSTING


DARK CHOCOLATE GANACHE






The quantities for all these delicious frostings and cake toppings are sufficient to sandwich cake layers together and provide a simple covering that hides the treat inside!


 







VANILLA BUTTERCREAM


1¾ sticks (200 g) unsalted butter, softened


2¼ cups (300 g) confectioners’ sugar


1 tablespoon vanilla extract


1 tablespoon boiling water





Put the butter, confectioners’ sugar, and vanilla extract in a large bowl and beat with a wooden spoon or an electric hand beater until smooth. Add the water and beat again until pale and creamy.






VARIATIONS:



For lemon buttercream: add 4 tablespoons lemon juice instead of the vanilla extract and water. For chocolate buttercream: add ½ cup (50 g) unsweetened cocoa powder and an extra 2 tablespoons boiling water.
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MACARON LAYER CAKE


 







COCONUT FROSTING


Scant ½ cup (100 ml) heavy cream


3 oz (75 g) creamed coconut, chopped if firm


4 teaspoons lemon or lime juice


3½ cups (500 g) confectioners’ sugar





Put the cream and creamed coconut in a small saucepan and heat gently until the coconut has melted.





Tip into a large bowl and stir in the lemon or lime juice. Gradually beat in the confectioners’ sugar with a wooden spoon or an electric hand beater until the consistency is thick and smooth.


 







CREAM CHEESE FROSTING


1¾ cups (400 g) full-fat cream cheese


7 tablespoons (100 g) unsalted butter, softened


2 teaspoons lemon juice


Generous ⅔ cup (100 g) confectioners’ sugar





Beat the cream cheese and butter together in a large bowl with a wooden spoon or an electric hand beater until evenly mixed. Stir in the lemon juice.





Add the confectioners’ sugar and beat the frosting again until smooth and creamy.


 







MERINGUE FROSTING


4 large egg whites


½ teaspoon cream of tartar


Generous 1⅓ cups (200 g) confectioners’ sugar





Put the egg whites, cream of tartar and confectioners’ sugar in a large heatproof bowl and rest the bowl over a saucepan of gently simmering water. Beat with a wooden spoon or an electric hand beater until softly peaking.





Remove from the heat and beat for another 3–5 minutes until thick and glossy.






VARIATION:



For chocolate meringue frosting: add ⅔ cup (75 g) sifted unsweetened cocoa powder to the bowl and make as above.
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NEAPOLITAN SURPRISE CAKE


 







DARK CHOCOLATE GANACHE


1 ⅔ cups (400 ml) heavy cream


4 tablespoons superfine sugar


14 oz (400 g) semisweet chocolate, chopped





Heat half the cream in a small saucepan with the sugar until hot and bubbling around the edges but not boiling.





Pour over the chocolate in a large bowl and stir frequently until the chocolate has melted. Stir in the remaining cream and chill until the mixture is thick enough to hold its shape before using.






VARIATION:



For white chocolate ganache: make the recipe as above, omitting the sugar and using white chocolate instead of the semisweet. If the ganache doesn’t thicken on chilling, beat lightly with an electric hand beater. (Don’t overbeat it or the ganache will turn granular.)














USEFUL TECHNIQUES AND TIPS







PASTRY BAGS




Reusable nylon pastry bags, available from cake-decorating shops or cook shops, can be fitted with a piping tip for piping cake mixtures and frostings. Alternatively use disposable paper or plastic pastry bags (which can be bought in various sizes) or make your own. For piping frostings when using disposable or homemade pastry bags, simply snip off the tip and fit with a piping tip that gives a more precise finish. For piping cake mixtures that don’t require perfect piping, simply snip off the tip.
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STRAWBERRY CHEESE CAKE





To make a paper pastry bag, cut out a 15-inch/38-cm square (for a large bag) or a 10-inch/25-cm square (for a small bag) from parchment paper and fold diagonally in half, creasing well. Cut the paper in half to create two triangles. Hold one triangle by the central point then take the left-hand point and bend it round to meet the central point, creating a cone shape. Now, holding these two points together, take the right-hand point and wrap it right round the cone to meet the other two points. Fold the points over several times to hold the cone in shape. Snip off the tip to insert a piping tip before filling the cone, or snip off the tip once the cone is filled if you are piping without a tip.






Alternatively, plastic food bags can be used for piping cake mixtures or frostings. Fill the bag, pressing the mixture into one corner with a spoon. Twist the bag to create a pastry bag shape and snip off the tip. Food bags do not work with piping tips so cannot be used for intricate piping.






USING FOOD COLORINGS



Food colorings are available in liquid, gel, or paste forms and can all be used in cake mixtures and frostings. Generally the pastes give a stronger, more vibrant color and are particularly good for coloring without softening the ingredients you are working them into, such as marzipan.





When coloring a frosting, beat the coloring in with a wooden spoon until evenly distributed. When coloring cake mixtures—particularly when using a thick paste—work the color into a small amount of the mixture to make sure it is evenly distributed before stirring the colored mixture into the main batch. To do this, put a heaping tablespoon of the cake mixture into a bowl and add the coloring. Use the back of a spoon to work the color into the mix. Once it is evenly colored, add it to the rest of the cake mixture and stir it in until just combined. If the color is not dense enough, work a little more color into another tablespoonful of mixture as above.






HOW TO LINE A...
LAYER PAN



Draw around the pan on a sheet of wax paper with a sharp pencil (stack two or three layers of paper depending on how many cake layers you are baking). Cut out the circle(s) with a pair of scissors. Grease the base and side of the pan with softened butter and fit the paper in the base. Grease the paper. Put a little flour in the pan and tip it around the side, tilting the pan until the side is coated. Tip out the excess.






ROUND CAKE PAN



Draw around the pan on a sheet of wax paper and cut out the circle. Grease the base and side of the pan with softened butter. Cut out strips of paper that are slightly wider than the height of the pan. Fold over a ¾-inch (1.5-cm) lip along one long edge of the paper and snip it at intervals to the fold. Fit the paper around the side of the pan so the snipped edge sits on the base. Press the circle into the base. Grease the paper.






SQUARE CAKE PAN



Use the same technique as for a round pan but snip the strip at the corners only.






LOAF PAN



Grease the base and sides of the pan with softened butter. Cut a wide strip of wax paper that is long enough to cover the base and long sides of the pan and overhang the sides slightly. Press the strip into the pan and grease the paper.






SHALLOW BAKING OR ROASTING PAN



Grease the base and sides of the pan with softened butter. Cut out a rectangle of wax paper that is at least 4 inches (10 cm) longer and wider than the size of the pan. Press the paper into the pan, folding it at the corners to fit. Grease the paper.






USING FOOD CANS



Food cans are great for baking very small cakes. Line as for a round cake pan. If you are using a ring-pull can, there may be a metal lip around the top of the can. Remove this with a can opener, working carefully as the edge may be sharp.






SLICING CAKES



Cakes are less crumbly and slice more cleanly a day after they are baked when the texture has firmed up. Try to bake the cake a day in advance if you are making a cake that needs to be sliced into shapes or layers, or you are cutting shapes from the cake using a metal cutter.





[image: image missing]


CHOCOLATE, FRUIT, AND NUT CAKE






WHAT TO DO WITH LEFTOVER CAKE



Most of the cakes are shaped or cut leaving some excess cake or cake trimmings. Don’t waste these as cake freezes so well. Cut into pieces for using in trifles or for crumbling up and using as the sponge base for cake pops.
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SPRINKLE SPECKLED CAKE
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