

  




  [image: 001]




  





  

    PRAISE FOR


    VEGAN CUPCAKES


    TAKE OVER THE WORLD
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    “Packed with 75 dairy-free recipes and lush photos aimed at making vegans


    and omnivores drool.” -Washington Post
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    “Written chattily and supportively for even the most oven-phobic ... reading this is


    like having a couple of fun, socially conscious post-punk pals over for a slumber


    party .... Each page of this cookbook contains an irresistible delight.” -Bust
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    “Work your way up from amateur to vegan cupcake master of the universe.”

  




  

    —VegNews
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    “Yep, they’re all dairy-free, but do you really want to waste time talking egg substitutes


    when there are Cappuccino Cupcakes filled with Espresso Crème to be eaten?”

  




  

    —Gannett News Service
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    “If you like sweet things (and who doesn’t?) and you’re vegan you are seriously


    missing out ifthis book doesn’t inhabit your kitchen shelf.” -SuperVegan.com
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    “I am giving this amazing cookbook to all my friends! These beautiful cupcakes are


    delicious and loaded with wonderful ingredients. I can’t wait to have a


    cupcake/champagne party so we can try them all!”—Alicia Silverstone

  




  

     


  




  

     


  




  

    PRAISE FOR


    VEGAN WITH A VENGEANCE

  




  

     


  




  

     


  




  

    “Plenty of attitude, and killer recipes to back it up. Watch out Betty Crocker.”

  




  

    -Erik Marcus, Vegan.com
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    “[Features] dairy-free desserts that are tasty enough to fool most omnivores.”

  




  

    —Publishers Weekly
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    “Good, honest vegan recipes with broad appeal.” -Associated Press
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    “Creative, inventive and yummy ... amazingly decadent desserts.”—Herbivore
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    To Bea Arthur, in hopes that she will see this and give us a quote for the next book.


    We love you Bea!

  




  




  

    FOREWORD

  




  

    By Sara Quin TEGAN AND SARA

  




  

     


  




  

     


  




  

     


  




  

    MY GRANDMA WAS a punk chef. don’t know that she would have acknowledged the term, but at heart, she was always breaking the rules and ignoring the instructions of her own recipes (scrawled on sticky index cards). She knew best what the pie crust needed, and not even her own messy scribbling in the margins could convince her otherwise. Yet even with a hip role model like my grandma teaching me the ropes, I always hated to cook.

  




  

     


  




  

     


  




  

    Then I fell in love with a passionate individual with a crazy hobby for grocery shopping and extravagant dinners. On our first date, I stared in panic at a mound of mango chutney and wondered what the hell to do with it. So I started calling my grandma to ask her for my favorite childhood recipes, which I then wrote down on my own set of index cards. Maybe there was a punk chef in me after all!

  




  

     


  




  

     


  




  

    One of my earliest memories of cupcakes is from elementary school. Cupcake Day was run by parent volunteers who donated dozens of cupcakes to sell at the bargain price of 25 cents. At recess we would be lined up in the main hallway of my school and then slowly released into the front lobby, where hundreds of cupcakes were displayed on splintered, wooden tables. I still feel anxious when I think about the sweaty quarter in the palm of my hand, waiting to be traded for a single cupcake.

  




  

     


  




  

     


  




  

    Vegan Cupcakes Take Over the World is my dream come true. The “oohhs” and “aahhs” that my partner and I get when we present Isa Chandra Moskowitz’s cupcakes at dinner 

     parties is well worth tying on an apron for. I plan on enjoying each one ofthe innovative delights found in this book while pretending that they contribute to my healthy lifestyle. Vegans need

  




  

    some indulgence, too! If my grandma were still baking today, I would excitedly send herthis collection of cupcake recipes. Even though she might ignore all ofthe instructions....

  



  

  




  

    INTRODUCTION

  




  

    WELCOME TO Vegan Cupcakes Take Over the World!

  




  

     


  




  

     


  




  

    Who would think that something as simple and unassuming as a cupcake would bring about the revolution? The world is enraptured with this tiny cake—maybe it’s our selfishness, knowing that the cake is “Mine! All mine!” Maybe it’s our obsession with beauty; cupcakes, like flowers, seem to have the perfect proportions to capture our eye. Maybe they speak to the child in all of us, our yearning for a simpler time, where a little something sweet was a reminder that there was something to celebrate.

  




  

     


  




  

    And, vegan cupcakes are the ultimate subversive tool. They can be snuck into the office, birthday parties, bat mitzvahs, the

  




  

    Super Bowl, what have you. Innocent and adorable, no one will suspect that these toothsome morsels are cruelty-free. No one will miss the dairy—and why should they? These cakes taste just as good, and some may argue even better than their outmoded counterparts.

  




  

     


  




  

    We believe in the evolution of dessert. We don’t want to be bogged down with the rigmarole of what has been and what will always be. We simply don’t need dairy and eggs to have sweet, satisfying, and decadent treats. It’s time to move on. Have we mentioned that moving on has never tasted so damn good?

  




  

     


  




  

    This book has been a labor of love for us. We decided to write it for the simple reason 

     that people freak out over our cupcakes. We spent months and months with our dedicated group of testers making sure that they were up to par not only for the vegan palate, but for omnivores as well. Test subjects included cubicle mates, skeptical parents, cab drivers, beefy football guys, kindergarten graduates, grandmothers, D&D nerds ... they ran the gamut. It was a fun sociological experiment, as sometimes they knew the cupcakes were vegan, other times not. But across the board they were impressed. Our little cupcakes set out on their mission to change the world and they did their job tenfold. Amor vincit omnia. Love really does conquer all! Viva la Cupcake!

  



  

  




  

    CUPCAKES A TO Z

  




  

    WHY CUPCAKES? WE feel that this question can only be answered with an A to Z list.

  




  

     


  




  

    ADORABLE. This one is obvious. Who doesn’t think cupcakes are cute? Off the top of our heads, probably only Dick Cheney.

  




  

    BLOGWORTHY. A surefire way to get people to look at your blog is by posting pic tures of cupcakes. No one wants to hear about your terrible day at the office or what you think of China’s space program. They want to see pictures of cup cakes, trust us.

  




  

    CRAFTY. You can get all creative in the kitchen without the glue or the scrap-book that no one wants to look at.

  




  

    DELICIOUS. They taste good.

  




  

    EVERYWHERE. Cupcakes are everywhere. So the logic follows that if cupcakes are everywhere, people must love cupcakes, therefore they will love a book about cupcakes.

  




  

    FORKS. Fork it, who needs forks? Eat with your hands.

  




  

    GIFTS. Cupcakes make the best gift! I dare you to give someone a cupcake and have them not smile.

  




  

    HOME. Baking makes a house a home. Whether, like us, you live in a hovel, or you live in a penthouse on Madison Avenue (yuppie), if you don’t have the heavenly, fresh-baked-goods scent wafting from your kitchen, then you aren’t really home. You are just in four enclosed walls.

  




  

    ICING. Whether you like to plow through it 

     first or savor it till the end, icing is the icing on the cake. Literally.

  




  

    JOY. Unbridled.

  




  

    KNIVES. Again, no need for all that messed up slicing when one person gets a huge slice and someone else, a dilapidated sliver. Cupcakes are the great leveler wherein we are all equals.

  




  

    LOVE. Nothing says love like a cupcake does. If you don’t bake someone a cupcake then you don’t really care about them.

  




  

    MOODS. There is a cupcake to fit your every mood. A diet therapist may tell you that being an emotional eater is unhealthy, and they would probably be right. But who wants to be right when you could be eating a cupcake?

  




  

    N0. People say “no” too often. Cupcakes will make them say “yes.”

  




  

    OLIGARCHY. Vegan cupcakes will take over the world. Better to give in sooner rather than later and make this a smooth transition.

  




  

    PORTABLE. You can take cupcakes anywhere. Walk down the street eating a piece of cake and you will look like a crazy person. But walk down the street eating a cupcake? Your sexiness factor will increase by at least 70 percent, according to our studies.

  




  

    QUICK. Cupcakes bake very quickly and you with your busy schedule can use your newfound free time to do things that are important to you, like building a shelf for all your cupcake supplies.

  




  

    RELAXING. Piping frosting from a pastry bag sets your soul at ease.

  




  

    SHOPPING. You will soon find yourself perusing the baking supply stores with a purpose. Now you can admire decorating tips and pastry bags with the pros.

  




  

    TRANSCENDENTAL. We will bake with our own hands; we will frost with our own icing; we will speak with our own mouths full.

  




  

    UTILITARIAN. No pesky plates and forks to wash afterward. Fewer dishes, more efficiency.

  




  

    VOLUPTUOUS. Doesn’t your butt need a little extra padding? Sure it does.

  




  

    WORKERS OF THE WORLD UNITE. Cupcakes are the fuel of the revolution. Let them eat cake. No really, let them eat cake.

  




  

    XXX. Cupcakes are sexy.

  




  

    YAWN. Writing A to Z lists gets very tiring. Quit reading this and start making cupcakes.

  




  

    ZZZZZ. Especially when you get to Z. Now, seriously, go make some cupcakes.

  



  

  




  

    PART ONE

  




  

    HOW TO MAKE KICK-ASS CUP CAKES

  



  

  

  




  

    INGREDIENTS

  




  

    LET’S TALK FOR a moment about what makes a cupcake tick.

  




  

    

  




  FLOUR




  

    You can’t really make much of a cupcake without flour, so we recommend that you buy the best quality flours that you can. Experiment with different combinations for cupcakes of various textures and flavors, or with whole grains for healthier cupcakes with more fiber and nutrients.

  




  

     


  




  

    ALL-PURPOSE FLOUR is the flour most often used for our cupcakes. Like the name says, it’s a multi-use flour that results in light-textured, fluffy cupcakes with a nice crumb. It’s not a nutrition superstar but you can up the fiber and nutrient content by substituting a little whole-grain flour in the recipes (see below). We like unbleached flour because of its creamy color—and because we believe that bleach is better off in one’s hair, not one’s cupcakes.

  




  

     


  




  

    WHOLE WHEAT PASTRY FLOUR is an excellent way to add whole grain goodness to cupcakes. Unlike regular whole wheat flour, which can make cupcakes too heavy, whole wheat pastry flour has less gluten and is ground much finer, resulting in a tender, fine-crumbed cake. You can substitute up to half the unbleached flour in a recipe with whole wheat pastry with excellent results. As in “your cupcake eaters will never guess that you’re feeding them a whole grain” results.

  





  

    RICE, QUINOA, AND OTHER NON-WHEAT, NON-GLUTEN-CONTAINING FLOURS are not used extensively in this book but it’s nothing personal. Generally, substituting ¼ cup of other flour out of every 1 cup of wheat flour works just fine. Using more means you’ll get different—sometimes interesting, sometimes unpredictable—results. Some of our testers have had much success with quinoa flour in particular, but more often than not, successful wheat-free baking requires a blending ofthree or more flours. We’re not experts regarding gluten free baking but we love gluten-free people just the same, hence a little cupcake recipe on page 46.

  




  

     


  




  

    FLOURS TO AVOID: Anything that says it’s for making bread. Those kinds offlours have too much gluten and can result in heavy, too-chewy cupcakes. Regular whole wheat flour is also too heavy and coarse for cupcakes (but great in muffins; then again, this book isn’t called Muffins Take Overthe World, is it?). We generally don’t mess with self-rising flour, but if you love it go ahead—just be sure to omit the baking soda and baking powder from the recipes.

  




  

    

  




  SUGAR AND OTHER SWEETENERS
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    GRANULATED SUGAR: Most of our cupcake recipes use sugar, mostly because the flavor, consistency, low cost, and ease of use can’t be beat when it comes to baking cupcakes. Where we say “sugar” we mean ordinary granulated sugar or evaporated cane juice interchangeably. In fact, any dry sweetener will do. We know, some of you might be thinking, “But I thought this was a health food baking book!” Well, sometimes it is, but when it 

     comes down to it, this is a book about decadent dessert, which shouldn’t be every meal of the day. Just every other day. Luckily, in this day and age we have lots of great options for organic, vegan (no animal bone char used in the processing) natural sugar.

  




  

     


  




  

    CONFECTIONERS’ SUGAR, OR POWDERED SUGAR as it’s known in some circles, is essential for making fluffy buttercream frosting. Rejoice in knowing that there are many great organic and vegan varieties of powdered sugar hitting the shelves every day. You can make your own by whirring granulated sugar in a food processor or blender till powdery. If you’re going to use it to make frosting, we recommend adding teaspoon of cornstarch per cup of granulated sugar, as it will help thicken the final consistency ofthe frosting or icing.

  




  

     


  




  

    SUPERFINE OR CASTOR SUGAR is just granulated sugar with a smaller grain that dissolves faster. Make it yourself like powdered sugar; just don’t blend it as much.

  




  

     


  




  

    BROWN SUGAR is just granulated sugar with a little molasses blended in. We like to use it in our autumny and outdoorsy recipes.

  




  

     


  




  

    MAPLE SYRUP works great in baking. Reduce the amount of other liquids in a recipe accordingly if maple syrup is substituted for granulated sugar. We don’t rely much on it for sweetening our cupcakes because it’s expensive, yet it does make an appearance in a few recipes and toppings for its special flavor and texture.
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    RICE SYRUP is a tasty, natural sweetener made from brown rice. It has all kinds of health benefits that are too boring to mention here. All you need to know is that it tastes good. It can be difficult to bake with, so it’s featured primarily in caramel-like toppings for cupcakes.

  




  

     


  




  

    AGAVE NECTAR is a magical liquid sweetener made from the cactuslike plant that’s also used to make tequila. With the consistency of honey, more sweetness than sugar, and a hint of buttery flavor, it can be substituted for sugar in recipes, with adjustments made to other liquids in the recipe. Generally, ¾ cup of agave nectar equals one cup of sugar in sweetness, along with reducing the total liquid by one-third to account for the additional liquid content from the nectar. Agave is also very expensive and therefore the natural sweetener of millionaires, so we don’t use it very often in baking. Instead we feature it in some sublime toppings and frosting where its flavor and texture really shine. We prefer the taste of light agave nectar although light and dark can be used interchangeably.
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  OILS, MARGARINE, AND SHORTENINGS




  

    CANOLA OIL: Canola is the fat of choice in our baking. It’s healthy, cheap, and the neutral flavor works with any kind of cupcake you can imagine. Do your best to use organic canola oil to ensure that it is free of GMOs1 Sunflower, safflower or vegetable oil will make a good substitute if canola isn’t available, but stay away from strongly flavored oils like peanut or olive.

  




  

     


  




  

    MARGARINE: When used in frostings, margarine gives a nice, buttery flavor and a good mouthfeel. We don’t bake with it too often because if overcreamed with the sugar, it can lead to sinking cupcakes. But every once in a while we break out the Old Marge for some totally faux buttery, tender cupcakes. And, of course, we only endorse trans-fat free, dairy-free varieties because we want you to live a long, healthy life abundant with cupcake making.

  





  

    SHORTENING: Today’s shortening ain’t your mother’s shortening. Now it’s possible to get all-natural, nonhydrogenated, and even organic vegetable shortenings, some in convenient stick form that’s easy to measure and use. We use it primarily in vegan buttercream frostings when a less obtrusive fla vorthan margarine is desired. It also makes frosting very stable at warmer temperatures and that is ideal for piping out decorations. However, we don’t love shortening for baking cupcakes as it can make the finished cake oily, heavy, or bland.

  




  

     


  




  

    COCONUT OIL, NON-HYDROGENATED AND REFINED: It’s not as bad for you as you think! Long-suffering coconut oil is making a comeback in a big way after a few decades of bad press. As long as it’s of the nonhydrogenated variety (found in natural food stores) it’s a healthy fat in small amounts. We recommend using refined oil since the unrefined has a very strong coconut taste and aroma, which is fine if all you ever intend to bake is coconut cupcakes with coconut frosting.
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  SOY MILK, RICE MILK, OTHER “MILKS,” AND YOGURTS




  

    Plain old SOY MILK plays a big role in these cupcakes, providingthe main source of liquid. Buttermilk—which provides leavening properties and a tender crumb in non-vegan cakes—is easily done up vegan style by whisking soy milk with a little vinegar and allowing to curdle for a minute or two (see Apple Cider Vinegar). Most of our recipes were developed with soy milk, but rice milk can be substituted too. RICE MILK won’t curdle quite like soy milk but will get the job done, plus it has a milder flavor and can create lighter-textured cupcakes.
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