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FOREWORD

Sometimes the craziest things happen in life. Opportunities open up, which you had never expected to come to you. “Me, a cookbook author? Never!” I would have said to you a year ago. Naturally everyone is allowed to imagine the most amazing things are happening in their dreams, but to actually have that become a reality?

Perhaps I should have warned you I’m in a completely different career field that has nothing to do with baking or crafting. All of this is a passion of mine I’ve enjoyed sharing on my klitzekleine blog for the last two years with like-minded souls.

You are holding in your hands the documentation of that. A book, filled to the brim with little sweets and bakes to make you happy. Things I discovered somewhere along the way and that have surprised me. A list of creations that were buzzing around in my head and recipes from great bloggers and friends. Packaging ideas that were implemented with much love. And of course the “All-Time Favorites” with which the Klein household could never think of doing away.

How did you stumble upon Little Sweets and Bakes? Do you also enjoy eating cheesecake like my father, or do you tend to read cookbooks before going to bed like me? Is baking your passion? Will you give this book to a good friend because she has a big sweet tooth like you?

I make a very polite curtsy, and wish you lots of joy while you browse and bake. Merci, merci, and thank you.

DANI


A FEW FACTS ABOUT ME

[image: images]

I sleep with woolen socks on in the middle of summer. I seldom keep up with a hobby for more than a year – guitar, piano, and flute have remained by the wayside. I use a calculator to figure out 13–8. You could kill me with tartar.

Above all else I like black and white and every now and then bright colors. My biggest weakness? Being impatient.

I’m no baker, graphic designer, photographer, artist, or journalist. Everything here and on my blog was made and tested by me. I never get enough of pretty pictures. Since Pinterest I can collect them without my hard drive struggling along in the process.

My favorite number is 18. Once a month I get a new business idea – it is never used. My greatest joy is to make others happy – especially when it comes unexpectedly. I am extremely messy – but I’d like to think it all depends on one’s perspective. Currently I prefer to wear my hair in a ponytail, because Herr K. says, “With that haircut you look 35!” He can tell me that again when I’m 40. Herr K. = big love.

Fresh bread, cheese, milk, honey? My staple groceries. Athletic? I was once. The garden will never be rid of me. I own a maximum of 8 CDs, though more like 6. Herr K. owns infinitely more. My last wish is to go to Sweden. *At least I shared that with the anesthesiologist right before my tonsillectomy.

Before I take on a challenge, I Google it until my fingers are sore. Clothes and make-up empty out my wallet on a monthly basis. If I watch a scary movie I can’t sleep for a whole year! I have avoided them since I was 12 years old.

Astrid Lindgren, picking blueberries and fishing with Papa, arts and crafts, pottery, baking, cooking and painting with Mama, bickering with and tolerating my little sister, my hamster Max, vacations with grandma and my cousins at the camping grounds are all my childhood. My family and my friends are deep within my heart and know my quirks – but love me anyway, and that makes me smile at least once every day.
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www.klitzeklein.wordpress.com
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ESSENTIAL RECIPES & TIPS



CAKE POPS

MAKES 30–35


Stylish snacking is the theme here. A chocolate cake on a stick makes quite the stir. They will hardly be served before dessert lovers pull out their recipe notebooks to write it down. “How did you make that?” or “Is it complicated?” and “Could I make that, too?” Of course. It’s really very simple. All you need is a little time. But these tiny calorie bombs are worth the utmost effort. I promise!
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Sponge cake: 1 chocolate, vanilla, or red velvet cake [image: images] Pages 14/15

Cream: 1/4 cup (60 g) butter (room temperature) 1 teaspoon vanilla extract [image: images]141 1 cup (120 g) powdered sugar 1 tablespoon milk

Glaze: 2 1/2 cup (600 g) fondant icing, Candy Melts or Callebaut Callets [image: images] 140

Also: 1 skewer Styrofoam block 12 in x 20 in x 4 in (30 cm x 50 cm x 10 cm) [image: images] 140 35 lollipop sticks [image: images] 141



1. Prepare a sponge cake following the recipe ([image: images] 14/15) and let it cool completely. Cut off the crust around the edges and carefully crumble the cake with your hands. There should not be any large pieces left.

2. To make the cream, stir the butter and vanilla extract in a bowl to a creamy texture. Sift the powdered sugar and stir it into the mix little by little. Add in the milk and mix everything well. Thoroughly knead the cream with the cake crumbles. The mix should be relatively moist so that while forming the balls they will not fall apart.

3. Form small balls out of the finished dough (you can make cylinders, mushrooms, cupcakes, donuts or cubes as well). Pay close attention because the cake balls will become subsequently bigger after being glazed; so hold back a bit when shaping them out of the dough. Later, the cake pop should only be as big as it should take you to make it disappear in two bites. Leave the finished balls in the refrigerator for approximately 10–15 minutes.

4. Because the cake pops will be put in a Styrofoam block to dry, punch 35 holes into the Styrofoam with a skewer. Melt the glaze for 1–2 minutes in the microwave or in a water bath ([image: images]15) and fill the deepest possible bowl so that you can dip the cake balls easily.

5. Push the pointy end of the lollipop sticks about 1/3 in (1 cm) deep into the glaze and then poke the sticks directly into the cake balls a little more than halfway through. Now the balls cannot slide as quickly off of the sticks.

6. If the glaze has dried on somewhat, dip the whole ball into the glaze and wait until the excess drains away. To dry place the cake balls in the Styrofoam block. In case the glaze is not totally covering the cake ball, you can repeat the process again. The cake pops can be decorated to your heart’s desire.
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SPONGE CAKES AND GLAZES FOR CAKE POPS

RED VELVET CAKE


When I’m in a hurry, I allow myself to use a ready-made baking mix for the sponge cakes. For all intents and purposes it works just as well. However, the cake pops do taste better if you make the dough by hand. Here are my three all-time favorites …



[image: images]


Dough: 1 cup 1 1/2 tablespoon (250 g) butter (room temperature) 1 cup (200 g) sugar 1 teaspoon vanilla extract [image: images] 141 4 eggs 3 tablespoons milk 1 1/2 cup 1 1/2 tablespoon (200 g) flour 3/4 cup 1/2 tablespoon (100 g) starch 1 packet baking powder 1 tablespoon cocoa powder 1 teaspoon red food coloring [image: images] 141 1 pinch of salt Butter and flour for the pan

Materials: 1 box-shaped baking pan 10 in (26 cm)



1. Set the oven to 350 °F (175 °C) on the baking setting to preheat. Grease the pan and sprinkle lightly with flour. Mix the butter, sugar, and vanilla extract to a creamy texture. Separate the eggs. Add the milk and then the egg yolks to the butter. Stir well. Mix the flour, starch, baking powder, and cocoa powder together in another bowl and little by little add to the butter. Whip the egg whites with the red food coloring and salt. Gently fold into the batter.

2. Fill the pan with the dough and smooth the top portion so that it is flat. Bake for 60 minutes in the oven. For the best results test the cake with a toothpick, that way nothing can go wrong. Let the cake cool for 10 minutes before removing from the pan and placing on a cooling rack. If the cake does not yet have the desired color, you can add more red food coloring while making the cake balls.

CHOCOLATE CAKE



Dough:

3/4 cup 2 tablespoon (200 g) butter (room temperature)

1 1/4 cup (250 g) sugar

1 packet of vanilla sugar

Essence of rum (as desired)

3 eggs

2 1/2 cup 2 tablespoon (330 g) flour

1 packet baking powder

3 tablespoons cocoa powder

3/4 cup 3 tablespoon (225 ml) milk

Butter and flour for the pan

Materials:

1 box-shaped baking pan 10 in (26 cm)

1. Preheat the oven to 350 °F (175 °C) on the baking setting. Grease the pan and sprinkle lightly with flour. Mix the butter, sugar, vanilla sugar (and as desired the essence of rum) in a bowl to a creamy texture. Add the eggs one by one and work them into the mixture. Mix the flour, baking powder, and cocoa together and alternately add in the milk. Stir well.

2. Fill the pan with the dough, smooth flat, and bake in the oven for around 60 minutes. Conduct the toothpick test, keep the finished cake in the pan for 10 minutes, remove and then let cool.

VANILLA CAKE



Dough:

1 cup 1 1/2 tablespoon (250 g) butter (room temperature)

1 cup (200 g) sugar

1 teaspoon vanilla extract [image: images] 141

4 eggs

3 tablespoons milk

1 1/2 cup 1 1/2 tablespoon (200 g) flour

3/4 cup 1/2 tablespoon (100 g) starch

1 packet baking powder

1 pinch of salt

Butter and flour for the pan

Materials:

1 box-shaped baking pan 10 in (26 cm)

1. Preheat the oven to 350 °F (175 °C) on the baking setting. Grease the pan and sprinkle lightly with flour. Mix the butter, sugar, and vanilla extract in a bowl to a creamy texture. Separate the eggs. Add the milk and then the egg yolks to the butter. Stir well. Mix the flour, starch, and baking powder together in another bowl and little by little add to the butter. Whip the egg whites with a pinch of salt until stiff and gently add into the batter.

2. Fill the pan with the dough, smooth flat, and bake in the oven for 60 minutes. Keep the finished cake in the pan for 10 minutes, remove and then let cool.

CAKE GLAZE

Allow the icing to melt on its own and spread onto the cake ball. It will have the perfect consistency and dries quickly. The only drawback is that the cake ball must be glazed twice. My favorite icing!

CANDY MELTS

Couverture chocolate is rather tricky to liquefy. Before melting I add 1–2 big tablespoons vegetable fat and continue stirring now and then. That prevents a bigger, unsalvageable clump from forming. Once that is done, the cake balls can be easily glazed. Here a layer of icing is sufficient. Candy melts dry just as quickly as icing.

CALLEBAUT CALLETS

Callebaut callets look like candy melts and need 1–2 tablespoons vegetable fat to melt as well. Here you must also continuously stir every now and then. The disadvantage: this icing has a very long drying time. [image: images] 140



MACARONS

MAKES 15–20


What is crunchy, tastes somewhat like marzipan, has a soft core, and causes pure delight? Macarons of course. When freshly baked they are really irresistible and photogenic on top of that.

Thanks to Jenni, who has introduced me to the world of macarons and gave me my first taste of these tiny treats.



[image: images]


Dough: 1 cup 2 1/2 tablespoon (110 g) shelled & ground almonds 1 1/2 cup 2 1/2 tablespoon (200 g) powdered sugar 3 egg whites (90 g) 1 pinch of salt 2 1/2 tablespoon (30 g) sugar 1 pinch of food coloring of your preferred choice [image: images] 141

Cream: 1 cup 1 tablespoon (250 ml) milk 5 teaspoons flour 3/4 cup 2 tablespoon (200 g) butter (room temperature) 1 3/4 cup 2 tablespoon (225 g) powdered sugar 1 packet vanilla sugar 1 tablespoon powdered fruit of your preferred choice



1. Sift almonds with a fine strainer. Grind the almonds that don’t pass through to an even finer quality with a chopping knife and run them back through the strainer. The powdered sugar should likewise be put through the strainer and mixed well with the almonds.

2. Next, take your 3 egg whites and beat in a bowl until very stiff. Sprinkle in a pinch of salt and the sugar. If desired, color the egg whites with food coloring. To do so, add the preferred color to the egg whites and carefully stir with a spatula until the entire quantity is equally colored throughout. Add the egg whites to the almond mix to create a dough and stir very gently so that the egg whites do not fall apart. The consistency should be similar to molten lava. Leave the mix to rest for about 2 minutes.

3. Lay a piece of parchment paper onto a baking sheet. Fill a pastry bag with the batter. You could also use a plastic bag by cutting off the corner. Squeeze the batter onto the paper in small dots leaving some distance between each dot on the sheet – to help, you can draw circles of 1 ¾–2 in (4–5 cm) on the baking paper with a food-grade crayon.

4. Leave the sheet out for 30 minutes before it goes into the oven. Thus, a thin layer of skin forms on the macarons so they do not melt during baking. Preheat the oven to 284 °F (140 °C) on the baking setting.

5. Bake the macaron halves for 12–15 minutes and let them cool down completely intact on the baking sheet. Afterward remove from baking paper. If the macarons aren’t separating well from the paper, lightly moisten the work space and pull out the baking paper. Wait a short while and try again.

6. To make the cream, heat milk and flour in a saucepan while stirring until it reaches a pudding-like consistency. Stir this in a cold water bath. In another bowl, mix butter with the powered sugar and vanilla sugar. Stir well.

Now stir the milk and flour mixture into the butter until a homogeneous mass is formed and the sugar has completely dissolved. Add in fruit powder to taste.

7. Put the mix in the refrigerator for about 15 minutes so it becomes a little harder. Pour the butter cream into a pastry bag with a round tip or in a plastic bag with the tip cut off. Squirt a dab of butter cream onto half of a macaron and cover with another half.

FILLINGS

Macarons can be filled with ganache, fresh fruit, lemon curd, butter cream, jam, dulce de leche, praline cream or cream cheese. The stuffing keeps for 2–3 days depending on which kind is used, but they taste best fresh.

[image: images]



FAVORITE SUGAR COOKIES

MAKES 10–30 COOKIES, DEPENDING ON SIZE


The following is my favorite sugar cookie recipe. If the dough is processed IMMEDIATELY, the baked cookies taste sensational, just like vanilla shortbread. This recipe is perfect for the impatient baker. The sugar cookies also can be instantly turned into a cookie on a stick, pretty iced cookies you can hang as decoration, or colorful fondant cookies. This is a very multi-talented sugar cookie — imagination's the limit!

[image: images]




1 cup (230 g) butter (room temperature)

1 1/4 cup 2 tablespoon (165 g) powdered sugar

1 egg

½ teaspoon vanilla extract [image: images] 141

3 3.4 cup 1 tablespoon (475 g) flour

2 teaspoons baking powder

½ teaspoon salt

Flour for the work station



1. Preheat the oven to 400 °F (200 °C) on the baking setting and cover a baking sheet with parchment paper. Mix butter and powdered sugar until it is creamy. Whisk the egg together with the vanilla extract in a separate bowl and thoroughly add it into the butter and sugar mixture.

2. Mix the flour, baking powder, and salt together. Gradually add this to the butter and sugar mixture and knead with your hands into a firm dough. If the dough sticks to your fingers, you can still add a little flour. Let the dough rest for 2 minutes in the bowl.

3. Roll out the dough on the floured work station so that it is about ¼ in thick. Form dough into the desired shapes with cookie cutters and place on the baking sheet.

*Do you want to turn your sugar cookies into cookie pops? Then from here follow the instructions on page 19.

4. Bake the cookies in the oven for 7–8 minutes. Caution! The cookies should not brown. Let the finished cookies cool down on a wire rack completely intact. You can decorate them the next day. Thus you avoid the fat of the cookie getting into the glaze, absorbing the fondant and becoming discolored.

[image: images]



COOKIE POPS

HOW SUGAR COOKIES BECOME A COOKIE POP


Cookie Pops are cookies on a stick. Nothing more, but still very impressive. Any cookie shaped with cookie cutters is suitable for it. It is, however, very important that you use only oven-safe lollipop sticks.
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