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INTRODUCTION

Welcome to my third book in the series of Whimsical Treats! So far, we’ve baked tons of magical goodies in Unicorn Food and Mermaid Food, and now we’re in the kitchen with Santa and his reindeer. Christmas is, by far, my favorite holiday and I’ve always wanted to write a Christmas cookbook. I kept coming up with more and more ideas; I felt like a kid in a candy shop!

You’ll find here a selection of classic recipes and flavors, as well as some wintry treats like the Wintry Snowstorm Cake and Cable Knit Cake. My Christmas Pudding Cake is wonderfully festive, but I also love the glamor of silver and gold during the holidays, like in my Christmas Bauble Cakelettes.

You’ll see I’ve used several shapes and sizes of piping tips when decorating with buttercream. These provide you with endless decorating possibilities and are so simple to use. If you’re just starting to build your baking tool kit, I recommend purchasing a beginner’s piping set, which usually includes several basic tips, a piping bag, and a coupler (a tool to attach the tips to the bag). All used here are quite common and should be easy to find.

I highly prefer using gel food coloring as it provides a deep, vibrant color with only a couple drops, whereas liquid food coloring requires you to use much more to achieve the same pigmentation. It can also change the consistency of your recipe and add a mild “food coloring” flavor—which you won’t get with the gel. My one exception to this is the Red Velvet White Christmas Cake, which uses liquid red food coloring, because the cake likes the added moisture!

I genuinely hope you find joy and inspiration from this book, that you love the recipes, and, most important, I wish you the most wonderful holiday season! If you ever have any questions about any recipes found here or in my other books, don’t hesitate to reach out to me on social media.

Lastly, thank you for picking up this book. Becoming a cookbook author has always been a dream of mine, and I never imagined that I would be fortunate enough to write multiple cookbooks so early on in my career. I am endlessly grateful for your support. Thank you for believing in me. I feel like the luckiest girl!
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WINTRY SNOWSTORM CAKE

MAKES A 6-INCH CAKE

This cake brings a blizzard right into your kitchen! It’s a blueberry marble cake, topped with the most delicious cream cheese frosting. Hidden underneath the trees at the top are fresh strawberries, which cut through the sweetness of the cake and are juicy and refreshing! If you love the holidays, but aren’t necessarily a fan of classic holiday flavors, this cake is for you.

Cake Batter:


1 cup unsalted butter, room temperature

2 cups sugar

3 teaspoons vanilla extract

6 large eggs

3 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

1½ cups sour cream

Blue food coloring

1 cup frozen blueberries



Cream Cheese Frosting:


16 ounces cream cheese, room temperature

1 cup unsalted butter, room temperature

2 teaspoons vanilla extract

7 cups confectioners’ sugar

Blue and black food coloring

3 fresh strawberries

Silver star sprinkles



Bake the Cake:

1. Grease and flour 3 (6-inch) round cake pans and preheat the oven to 350°F.

2. Beat the butter and sugar with an electric mixer until pale and smooth. Add the vanilla extract and eggs one at a time, mixing with each addition.

3. In a separate bowl, combine the flour, baking soda, and salt. Add this to the batter in 2 additions, alternating with the sour cream.

4. Divide the batter in half. Dye one half blue (about 3 drops) and add the blueberries.

5. Spoon dollops of both colors of batter into your prepared pans. Gently swirl the dough with a knife to create a marble effect. Bake for 40 to 50 minutes, or until a skewer inserted into the centers comes out clean. Cool completely.

Make the Frosting:

1. Beat the cream cheese and butter in an electric mixer until pale and fluffy. Add the vanilla extract and beat until combined. Add the confectioners’ sugar 1 cup at a time, then beat for 2 to 3 minutes, or until light and fluffy.

Assembly:

1. Slice the tops and bottoms off the cakes to smooth the surface and remove any excess browning.

2. Stack the cakes, spreading about ½ cup of frosting between each layer. Then coat the entire cake in a thin layer of frosting. Place the cake in the fridge to chill for 20 minutes.

3. Take ⅓ of the remaining frosting and place it in a piping bag fitted with a #19 (small star) piping tip. Set aside.

4. Divide the remaining frosting into 3 bowls. Use just a couple drops of food coloring for the first bowl, then dye the other two progressively darker shades of blue. Use some black food coloring to help deepen the blue.

5. Pipe a small amount of white frosting around the base of the cake. Spread about 2 to 3 inches of light blue frosting directly above the white frosting, followed by 3 inches of medium blue frosting. Spread dark blue frosting the remaining way up the sides and on top of the cake.

6. Use a cake spatula to smooth the sides of the cake and gently blur the borders between each color. This will make it look like the night sky!

7. Next, pipe the white trees onto the cake. Start with the top of the tree, piping a dollop and dragging it upward, creating a triangle. Continue down the tree, creating a tall triangle. If you would like the tree to be fuller, add another layer of “branches” directly on top.

8. Trim the stem and tops off 3 strawberries, creating a flat base for them to rest on. Repeat the tree technique on the strawberries, starting at the top of the tree and working downward toward the base. Place a silver star sprinkle on top of each strawberry. Place the strawberries in the fridge until you are ready to serve the cake. Strawberries are quite juicy, so only add the strawberries to the cake right before serving. Juice may run into the frosting otherwise.

9. Place the remaining white frosting into a piping bag fitted with a #4 (round small) piping tip. Pipe round dots, or “snowflakes,” all over the cake, spacing them farther apart as you move down the sides of the cake.

10. Top with the strawberries and enjoy!
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CHOCOLATE SNOWFLAKE MOUSSE CAKE

MAKES A 9-INCH CAKE

This delicious cake uses dark chocolate, milk chocolate, and white chocolate! We use a cool stencil technique to create beautiful snowflakes on the surface, making this a showstopping dessert. If you love the holidays, but want to switch up the classic holiday flavors, this cake is for you!

Dark Chocolate Cake:


⅔ cup all-purpose flour

⅓ cup cocoa powder

⅔ cup sugar

¾ teaspoon baking soda

¾ teaspoon baking powder

¼ teaspoon salt

1 large egg

¼ cup milk

3 tablespoons oil

½ teaspoon vanilla extract

¼ cup water



Milk Chocolate Mousse:


2 teaspoons powdered gelatin

1½ tablespoons cold water

3 large egg whites

7 ounces whipping cream

2½ ounces milk

5 ounces good-quality milk chocolate



White Chocolate Mousse:


2 teaspoons powdered gelatin

1½ tablespoons water

3 large egg whites

7 ounces whipping cream

2½ ounces milk

5 ounces good-quality white chocolate

Snowflake paper cutouts

¼ cup cocoa powder, for dusting



Bake the Cake:

1. Preheat oven to 350°F. Place the flour, cocoa powder, sugar, baking soda, baking powder, and salt in the bowl of an electric mixer and mix on low speed until fully combined.

2. Add the egg, milk, oil, vanilla, and water and mix until smooth. Line the sides and bottom of a 9-inch springform pan with parchment paper and pour the batter into the pan.

3. Bake for 20 to 30 minutes, or until a skewer inserted into the center comes out clean. Place the pan on a cooling rack and cool completely in the pan.

4. Remove the cake from the pan and remove the parchment paper lining. Return the cake to the pan and set aside.

Make the Milk Chocolate Mousse:

1. Sprinkle the gelatin into the cold water and set aside.

2. Beat the egg whites until stiff peaks form. In a separate bowl, beat the whipping cream until soft peaks form and set both bowls aside.

3. Set a small saucepan to medium heat and add the milk. Just before the milk comes to a boil, turn off the heat and add the gelatin mixture. Once the gelatin has fully dissolved, add the milk chocolate and whisk until fully melted. You may need to turn the heat back on to fully melt the chocolate. Add this mixture to the whipped cream and whisk to combine. Then add the egg whites and whisk to combine, making sure to keep the mixture as airy as possible. Pour the mousse on top of the chocolate cake and smooth the surface. Transfer the cake to the fridge to set for 2 hours.

Make the White Chocolate Mousse:

1. Follow the same steps for the Milk Chocolate Mousse, replacing the milk chocolate with white chocolate.

2. Once you have gently poured the white chocolate mousse onto the cake, transfer the cake to the fridge and set for 2½ hours.

To Decorate:

1. Place the paper snowflake cutouts onto the surface of the cake. To help with positioning, use some tape to create little handles on the corner of each snowflake.

2. Sift cocoa powder evenly over the entire surface of the cake. Gently remove the cutouts to reveal white snowflakes!

3. Gently unlatch the sides of the pan and slide it off the cake. Running a warm, damp dishcloth around the sides of the pan will make it easier to remove. To serve, slice the cake with a warm knife.
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CABLE KNIT CAKE

MAKES A 6-INCH CAKE

This is one of my favorite cakes I’ve ever made! Knitted sweaters are the best part of winter, in my opinion, so a knitted cake is a must. This is a vanilla cranberry cake, topped with chocolate-covered marshmallows, which look just like pompoms!

Cake Batter:


1 cup unsalted butter, room temperature

2 cups sugar

3 teaspoons vanilla extract

6 large eggs

3 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

1½ cups sour cream

1 cup cranberries, fresh or frozen



Buttercream:


2 cups unsalted butter, room temperature

1 teaspoon vanilla extract, or seeds from 1 vanilla bean

5 cups confectioners’ sugar



Decorations:


4 jumbo marshmallows

1½ cups white candy melts, melted

1 cup white sprinkles



Bake the Cake:

1. Grease and flour 3 (6-inch) round cake pans, and preheat the oven to 350°F.

2. Beat the butter and sugar with an electric mixer until pale and smooth. Add the vanilla extract and eggs one at a time, mixing with each addition.

3. In a separate bowl, combine the flour, baking soda, and salt. Add this to the batter in 2 additions, alternating with the sour cream. Add the cranberries and fold to combine.

4. Spoon the batter into your prepared cake pans. Bake for 60 to 70 minutes, or until a skewer inserted into the centers comes out clean. Cool completely.

Make the Buttercream:

1. Beat the butter with an electric mixer until pale and fluffy. Add the vanilla extract and confectioners’ sugar 1 cup at a time, beating with each addition.

Make the Decorations:

1. Insert a skewer into a jumbo marshmallow and fully submerge into the melted candy melts. The skewer should be 4 to 5 inches to secure into the cake—you can use a wooden skewer or a lollipop stick.

2. Allow any excess candy melts to drip off, then roll in white sprinkles. It may take a few minutes for the candy melts to set, so keep the marshmallow in the bowl of sprinkles until the candy melt coating feels stiff.

3. Repeat with the remaining marshmallows and set aside. Try to resist eating them before you finish the cake!

Assembly:

1. Slice the tops and bottoms off the cakes to smooth the surface and remove any excess browning.

2. Spread some buttercream between each layer, stacking the cakes.

3. Coat the stacked cake in a thin layer of buttercream (this is your crumb coat—it will catch any excess cake crumbs). Chill the cake in the fridge for 20 minutes.

4. Place the remaining buttercream in piping bags fitted with #2A (medium-large round), #19 (small star), and #4 (small round) piping tips.

5. Use a long spatula or skewer to faintly make a straight vertical line down the cake. Pipe a pattern, following the visual guide, directly down the line. The line will ensure that your pattern stays straight. Repeat with the other patterns shown, making a faint line each time as a guide.

6. Once you have completely covered the cake, pipe little dollops using the #19 (small star) piping tip around the top edge of the cake.

7. Top the cake with the marshmallow pompoms, using the skewers to secure them to the cake. Enjoy!
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CINNAMON BUN CAKE

MAKES A 3-TIER CAKE, 14 CINNAMON BUNS TOTAL

The ultimate Christmas-morning treat! These homemade cinnamon buns are so warm and buttery and are topped with the best cream cheese glaze you will ever have. There is nothing like freshly baked cinnamon buns, and I’m certain that this cake will turn to crumbs in a matter of seconds.

Brioche Dough:


⅓ cup whole milk, warm

2¼ teaspoons active dry yeast

5 eggs, divided

3½ cups all-purpose flour, divided

⅓ cup sugar

1 teaspoon salt

3 sticks unsalted butter, room temperature, divided



Filling:


6 tablespoons granulated sugar

3½ teaspoons cinnamon

1 egg, beaten

1½ sticks unsalted butter



Icing:


8 ounces cream cheese, room temperature

1½ cups confectioners’ sugar

4 tablespoons milk



1. Pour the milk, yeast, 1 egg, and 1 cup flour into the bowl of an electric mixer. Mix to combine, then sprinkle over another 1 cup flour. Let rise for 40 minutes.

2. Lightly beat the 4 remaining eggs, then add these to the dough along with the sugar, salt, and 1 cup flour. Place these into a mixer fitted with a dough hook and mix on low speed for 2 minutes. Add ½ cup flour and mix on medium speed for 15 minutes.

3. Reduce the speed to medium-low and gradually add 1½ sticks of butter. Increase the speed to medium-high and beat for 1 minute, then reduce the speed to medium and beat for 5 minutes.

4. Place the dough in a large, buttered bowl and cover with plastic wrap. Let rise for 2½ hours.

5. Deflate the dough, then replace the plastic wrap and place the bowl in the fridge. Let sit for 4 to 6 hours, or up to overnight.

6. Divide the dough in half. Place one ball of dough on a floured surface and roll the dough into an 11x13-inch rectangle. Evenly disperse half of the remaining butter onto the surface of the dough, then fold the dough into thirds, like a letter.
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