
  
    [image: images]

  


  
    [image: images]

  


  
    Copyright © 2014 by Noel Muniz

    All Rights Reserved. No part of this book may be reproduced in any manner without the express written consent of the publisher, except in the case of brief excerpts in critical reviews or articles. All inquiries should be addressed to Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018.

    Skyhorse Publishing books may be purchased in bulk at special discounts for sales promotion, corporate gifts, fund-raising, or educational purposes. Special editions can also be created to specifications. For details, contact the Special Sales Department, Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018 or info@skyhorsepublishing.com.

    Skyhorse® and Skyhorse Publishing® are registered trademarks of Skyhorse Publishing, Inc.®, a Delaware corporation.

    www.skyhorsepublishing.com.

    10 9 8 7 6 5 4 3 2 1

    eISBN: 978-1-62873-933-6

    Library of Congress Cataloging-in-Publication Data is available on file.

    ISBN: 978-1-62636-567-4

    Printed in China

  


  
    For my grandmother, Luz Pantoja.

    Further dedicated to all the wonderful people who have supported

    The Cake Poppery over the years. This book is especially for you.

  


  
    Introduction

    I was first introduced to cake pops in the fall of 2009 by my brother’s fiancée. It had been several months since I left culinary school, and with student loan debt hanging over my head, I turned to catering for friends and family to help pay off my loans. My brother’s fiancée was throwing a jewelry party and approached me with the idea of making ladybug cake pops for her event along with a few other items. I had never heard of the concept of cake pops at the time—they were a new twist on cake that was barely beginning to take off. Even though I had no idea what they were and had never made them, I gladly agreed to help.

    This was well before any books on cake pops were out, and very little was written on how to make them. I remember searching for cake pops on the Internet and only seeing a handful of pictures and a couple of blog posts. I didn’t find anything that really explained in detail how to make them, but I was still confident I could. I figured it wouldn’t be that hard to dip cake into melted chocolate. Boy, was I wrong.

    The day of the event came and nothing went right. My cake and frosting mixture was far too creamy, even though I followed the directions and used the three-quarters of a jar of canned frosting the recipe called for. The dough mixture turned out too sweet and was also too creamy—it had the consistency of raw cookie dough. My chocolate ended up melting thick, like peanut butter. I couldn’t keep the pops on the sticks and was about to give up.
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    After what felt like an eternity, I figured out how to thin down the chocolate and improvised by making truffles instead. They turned out to be some sorry-looking ladybugs by the time I was done, but I had finished, and that is all that mattered. They were not the prettiest, neatest, or best-tasting pops, but everyone at the party seemed to love them and asked where they could purchase them.

    As the months passed, requests for baked goods slowly started to pour in. I was cooking less and baking more. Although I had attended culinary school, I had very little experience with baking—I left well before the topic of baking was ever covered. The only experience I had with baking at the time was from boxed cake mixes and premade cookie dough. So I had no choice but to start learning how to bake properly. With each order, my baking skills improved, and I learned more techniques. Slowly but surely people kept coming to me for cake pops and cake balls. I started off selling mainly cake balls for friends and family. I would only make a few every now and then as I continued to work on improving my skills. Eventually, I noticed a huge demand for the sweet treats.

    At the time, there were only a handful of bakeries across the United States selling cake pops and cake balls. Most of them focused only on cake balls, and no one focused on making completely customizable cake pops. My experience with cake pops was still highly limited, and I was far from mastering the art, but I decided I would start the first custom cake pop shop and call it “The Cake Poppery.” I was going to become a cake pop artist—not just any cake pop artist, one of the top artists in the field.

    From then on, I focused on growing my business and achieving my goal. I concentrated on one order at a time, and each one brought new and exciting challenges. Everything I know about cake pops was learned through trial and error. I quickly figured out what worked and what didn’t, and what the best ways were to market and sell them, especially since many people had not heard of them at the time. It wasn’t easy at first— mistakes were made and lessons were learned.
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    Running a cake pop business might seem like a wonderful and relaxing business to be in, but it’s not. It is very draining and stressful, especially when you first start out and have never run a business or had experience working in one. You spend hours sitting in front of a computer answering emails; your hands, back, and neck start to hurt from all the rolling and decorating; things always find a way to go badly and you become emotionally drained; you lose money well before you start to pull a profit; you get scammed and taken advantage of by people. You need thick skin to deal with difficult customers who try to belittle you, but in the end, it’s all worth it. You are not just making pops, you are making memories. You get to meet some of the most amazing people, and they allow you to be a part of some of the most important events and occasions in their life. They come to you for their wedding order, which leads to a baby shower and a first birthday. You get to see kids grow up before your eyes, and you are able to put a smile on their faces..

    Had you asked me what I was envisioning for my future while I was still in culinary school, baking would have been the very last thing to come to mind. I would have never imagined that years later I would be baking professionally; that I would have made thousands of cake pops and shipped them all over the United States. I would be stunned to know that I would end up writing a book on cake pops— a topic I knew absolutely nothing about and have come to love. I would never trade this experience for anything else in the world.

    This book is my way of saying thank you to all the wonderful customers and fans that supported me all these years. It is my gift to you—this is the only way I can show my appreciation as I pass on everything I have learned over the years about the art of cake pops to a new set of cake pop artist all over the globe. I hope this book inspires you.
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    Fundamental Cake Pop Supplies

    A cake pop artist is only as good as the tools he or she owns. Making cake pops does not require many tools, but there are certain items that are necessary. Plenty of fantastic designs can be made with the bare minimum, but with the help of a few specialty baking items, ordinary pops can be turned into extraordinary works of art. There are so many useful items sold in stores that can help you become a better artist. Never limit yourself to just the baking supply aisles in craft stores—you can find many molds and cutters in the jewelry and clay sections, too. Here are some of the most important and versatile tools to help take your pops to the next level.

    Stand mixer

    Although a stand mixer is not necessary, it makes binding the cake with the frosting a breeze. You can mix your cake with frosting by hand, but it is messy and more time consuming. Using a stand mixer is a clean and fast method that perfectly blends the two together without leaving behind any large chunks of cake.

    Digital scale

    A digital scale is your best friend when making cake pops. It allows you to make sure all your pops are the same exact size and weight. By hand weighing the pops on a digital scale, you are able to produce much more consistent results. The ideal weight for a cake pop is one ounce of cake filling; it is the perfect serving size and surface area for decorating.

    Cookie scoops

    Cookie scoops are a great alternative to digital scales. They come in a wide variety of sizes and can quickly separate large amounts of cake uniformly without you having to hand weigh the cake.

    Lollipop sticks

    Lollipop sticks are a must-have item when making cake pops. They come in a wide variety of sizes and types You can use paper, plastic, or wooden sticks, as well as paper straws Plastic sticks come in a variety of colors and are great to use if you have issues with paper sticks turning yellow from absorbing fat. The ideal stick is six inches long, as it gives you plenty of room to hold the pop comfortably while decorating, and it looks nice when displayed in a stand.

    Cake pop stands

    A durable stand is essential when making cake pops in order to keep the pop sturdy and upright while it dries. You can buy one at most craft stores, and it can be made from wood, paper, plastic, or metal You can also use Styrofoam to hold your cake pops, but the foam will flake off and get messy. Another issue with using Styrofoam is the holes created from the sticks will become loose over time with repeated use and won’t be sturdy.

    Cookie cutters

    Cookie cutters are wonderful tools to utilize. They come in all sorts of sizes and designs and can be used in various ways The small-sized cookie cutters allow you to create shapes that would have been otherwise impossible. Using them as a mold allows you to create pops with sharper edges and in obscure shapes that are not achievable through hand sculpting. The ideal size cutters to use are two inches or smaller; anything larger and the pops will be too heavy to dip Look for nesting cookie cutter sets typically meant for fondant, as those are the perfect size to use as a mold.

    Floral gum paste cutter sets

    A floral gum paste set can be used for making flowers and other accents. A small rose petal cutter can be used for creating the ear of a mouse or the wing of a bird. Larger petals can create bunny ears, or a daisy can become a collar for clown pops.

    Molds

    Whether they are chocolate or fondant molds, these are great to have on hand to add little details to cake pops. They are perfect to utilize when you want to add small details like bows, flowers, buttons, or seashells without the use of fondant. Using a mold is a quick way to create accent pops that take little effort and time.

    Pasta machine

    A pasta machine is great to use when rolling out fondant. It allows you to roll the fondant to the same thickness and ensure uniformity when working with large amounts. It also ensures everything dries at the same rate Use it on the thinnest setting to make paper-thin fondant for the skirts or ruffles of dress cake pops.

    Paintbrushes

    Every cake pop artist should have at least two sets of paintbrushes in various widths and sizes Stiff-and soft-bristle sets are a must-have. The stiff-bristle paintbrushes come in handy when making textures like fur, grass, or wood grains, as well as adding textured flowers using the brush embroidery technique You want to use the soft brushes when adding or using luster or petal dust, as well as when painting details onto the pops With a soft-bristle brush you can add rosy cheeks to babies and add highlights to different shapes. An airbrushed effect can also be achieved with a soft-bristled paintbrush and petal dust.

    Plastic bags

    Plastic bags make wonderful piping bags for adding small details to cake pops Fill them with chocolate and snip off a corner to pipe on eyes, add details to flowers, or even add a pacifier to a baby pop. Make sure to use microwave-safe bags so that the chocolate can be stored and reused in them The 3 × 5 inch poly bags sold to cover cake pops are the ideal bags to use, as they hold up well to the heat of a microwave and are not too thin.

    Fondant

    A box of fondant should always be kept in your pantry for cake pops You can use it for everything from flowers to ears and to add texture to your pops. It is best used underneath chocolate to add details and as support for when you need something stable enough to handle the weight of the chocolate. It is also great to create depth in your pops and accents to go on top. Fondant is an under-utilized aspect of cake pops due to the fact many people do not like the taste of commercial fondant. If you dislike the taste, try making marshmallow fondant It complements many cake pop flavors, especially chocolate cake; however, it does not dry as hard as traditional fondant does.

    Royal icing

    Although chocolate is very versatile, and many effects can be achieved with it, there are certain things chocolate cannot convey properly, and that is where royal icing comes into play. It can convey fluffiness and lightness when creating clouds, dollops of whipped cream, or icing on a cake. If you don’t want to pipe details with chocolate and want better control, use royal icing with a #1 or #2 piping tip to create fine lines and details.

    Edible markers

    Edible markers are useful for fine lines and to add details on everything from chocolate to fondant. Not all edible markers will write on chocolate, so you will need to read the package—most can only write on fondant and royal icing. Always buy food-safe edible markers Just because a marker is non-toxic does not mean it should be consumed. When storing your markers make sure to keep them tip-side down in the fridge to prevent the tips from drying out If you have trouble getting them to write, chill your pops after dipping them, especially if you thin down your chocolate with oil, so the marker doesn’t pull up the chocolate and clog the tip.

    Luster and petal dust

    These are available in a wide variety of colors and have many uses. Try using them dry and dust them on pops to add highlights and create shading on shaped pops The use of luster dust will give your pops a pearly effect and allow them to sparkle in sunlight, giving them a glittering look that is perfect for a princess party or girls’ night out. They can also be used for painting on details when mixed with lemon juice or vodka.

    Sprinkles

    You can never own too many sprinkles. Sprinkles are available in all sorts of colors and designs. There is a sprinkle for every holiday and special occasion on the market You can use them underneath chocolate to add depth to your pops or on top as decorations Sugar pearls are great for noses, confetti sprinkles for eyes, and hearts for bows and ears.

    Candy

    Candies are the most versatile edible item to use in cake pops. Disk-shaped candies make great ears for bears, while sphere-shaped candies are perfect for noses, and string candy can be used for handles and hair when needed. If you are using hard candies or too many sprinkles, they can take away from the texture and flavor of the cake pops. Always make it known what candies are used on your cake pops to avoid choking. There is nothing worse than biting into a cake pop expecting a lush, dense cake filling only to be greeted by a rock-hard piece of candy.

  


  
    Cake Pop Basics

    Cake pops are as much a science as they are an art form. Understanding the basic techniques will help you better understand the art of cake pops. It takes time and practice to master the craft of cake popping, but with a little patience and planning, you too can be making them like a professional. Every single step in the process of making cake pops will affect the overall outcome. Skipping a step or not properly planning ahead can cause a domino effect that will lead to less than desirable results.

    The first and most important step in making cake pops is baking the cake. The cake is the foundation of a successful cake pop–making experience. The ideal cake for cake pops should be somewhat dense with some body to it and should be on the drier side. The cake should be slightly moist but not as moist as a traditional box cake, as you still want it to crumble. If you are making a cake from scratch, avoid any light and airy cakes, like angel food or sponge cake. A light and airy cake will tend to yield a spongy dough consistency when mixed with a binder, which is harder to sculpt than a dense cake.
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    Ideally you want to bake the cake the night before you plan on using it and let it fully cool overnight. Not only does that ensure that you have a fully cooled cake, it allows the cake to dry up slightly, which is beneficial if you created a light and moist cake. The lower the moisture content the better, as it allows you more control with the texture when the binder is added. By not allowing the cake to fully cool and dry slightly, when mixed with a binder the cake will have a spongy texture and will not have as big of a pronounced flavor profile, as the binder gives the cake most of its flavor. The drier the cake is when mixed with a binder the better, as it will yield a less creamy product; however, do not use old, stale cake.

    Although you might be under the impression you need to use frosting, it is not a necessary ingredient. Most boxed cakes will bind together without the use of frosting. If you are making a fruit-based cake like strawberry cake, the majority of the time a binder is not needed due to the high moisture content from the added fruit. If your cake is high in moisture it is best to opt out of adding a binder, but the flavor will be lacking. The use of frosting with a highly moist cake creates a variety of issues. When combined, the cake will be too soft and moist to roll into a perfectly shaped ball. The cake won’t maintain its shape when rolled and will have the tendency to fall off the sticks when being dipped. It will also have a gummy texture.

    If you opt out of using frosting or any binder, the best way to bind the cake is with a food processor. The food processor will blend it together until it is smooth; however, it will not create crumbs and the cake will be creamier in texture than what you would normally get when mixing with a stand mixer or with your hands. Cakes with naturally high moisture content like fruit based cakes can be bound together just by mixing by hand or with a stand mixer when mixed long enough. When opting out of a binder, it is easier to bind your cakes while still warm. The heat from a warm cake will supply moisture for the cake without the use of an additional binder.
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    Now, if you plan on using homemade cake or cakes with a much lower moisture content, you will need a binder. Any liquid, frosting, or edible paste will do. You can use frosting, peanut butter, marshmallow fluff, fruit puree, any jam of your liking, and even water or juice if needed.

    To crumble the cake, start off mixing it with the paddle attachment on a stand mixer without any frosting or binder. Keep the mixer on low speed and allow the cake to fully crumble. When the crumbs look like sand, slowly add spoonfuls of the frosting or binder one at a time. As the cake is mixed with the binder, it will start to form tighter crumbs and will eventually come together into a tight dough-like mixture. Once it starts to pull away from the sides of the mixer, it is ready. Depending on the cake, sometimes you will have to stop the mixer and test it for consistency after each addition of the binder. Some cakes will never form a tight crumb or pull away from the sides of the mixer. It will still look dry even if a add more of the binder. The cake is ready once it holds its shape when rolled, and it should be firm in texture. The dough should feel slightly firmer than children’s play dough. A three-to-one ratio is a good guide to go by when using a homemade cake. If you are using nine ounces of cake, you can expect to use at least three ounces of frosting. Always start off with less frosting than expected. You can always add more if needed, but you cannot take it away if too much is added.
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    Once you are ready to roll the balls, hand weigh each one to a one-ounce portion. A one-ounce cake ball will yield a pop that can be consumed in about two bites and is about one-and-a-half inches in diameter, the perfect size for a single person to enjoy. Place the dough in the palm of your hands while applying pressure and rotate your hands in a circular motion. As it starts to form a ball, gently relieve the pressure while maintaining the circular motion until your palms are barely touching it. If you end up with a rounded diamond shape, your cake is too moist. If you are working with a very firm, dense cake, moisten your hands to help with the rolling process. Lightly moistened hands will also help smooth out any surface cracks or blemishes the cake might have when rolled. During this process you will need to clean your hands, as the cake residue will build up.
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