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Introduction




Now you can easily bake and decorate your very own shaped Christmas cake! This book is
        full of easy cake ideas that you can make for special occasions—especially Christmas. Choose
        your favorite pattern and surprise your family and friends with your creative genius! 


Ready, Set . . .

Before you start baking, please do two very important things:

1. Ask permission from your parent or guardian.

2. Find an adult helper to join you in the fun—mainly to keep you safe but also to answer
        questions you might have about the recipe or ingredients. In this book you will use electric
        mixers, hot ovens, and knives. You need an adult helper and must always be careful!


Go Bake!

The first step when making any recipe in this book is to read the whole recipe first.
        Search the cupboards to make sure you have the right pans for the cake you’ve chosen. Then
        gather all the ingredients together so they will be handy. 

Now turn on the oven to the temperature noted in the recipe. Let the oven preheat (reach
        the desired temperature) while you grease the cake pans and mix the batter. An oven that has
        been preheated will cook the cake evenly. And pans that have been well greased will let the
        cake pop out in one piece after it has cooled a bit.

After mixing the ingredients together and making a deliciously smooth batter, carefully
        transfer the batter to the greased pans. Then your adult helper can help you carefully put
        the pans into the oven. Set a timer and then relax until it rings, dings, or whistles at
        you. To test for doneness, have your adult helper insert a toothpick in the center of the
        cake. If it comes out clean, the cake is done.

Let the cakes cool completely before you frost them. This will help keep crumbs out of
        your frosting. You can even bake the cake a day before you frost it. 


Let’s Frost

Frosting is one of the most important parts of decorating your cake. Frosting can be
        messy, so be very careful as you decorate, and ask your adult helper to work with
        you.

To help keep you clean, wear an apron. To help keep your cake plate clean, stick little
        pieces of wax paper just under the edges of your cake. When you finish frosting the cake,
        just pull out the wax paper pieces and throw them away. Your cake plate won’t have frosting
        all over it.


What Frosting Should I Use?

There are many yummy flavors of frosting that you can buy. Some of these are whipped,
        making them easier to spread. Sometimes you need frosting that is stiffer, such as for
        squeezing through a decorating bag to draw lines or make shapes. For stiffer frosting (or if
        you want to flavor it yourself), you and your adult helper can make these easy recipes
        instead of buying frosting from the store. 


Vanilla Buttercream Frosting 


	1 stick margarine or butter, softened*

	3 to 4 tablespoons water or milk

	2 teaspoons vanilla*

	Pinch salt (optional)

	1 pound (about 4 cups) powdered sugar 



Beat margarine or butter, water or milk, and vanilla together with an electric hand mixer
        until smooth. Add salt if using. Gradually beat in the powdered 

sugar 1 cup at a time. If the frosting is too thick, add more water or milk by the
        teaspoon until it reaches the right consistency. If it is too thin, add a little more
        powdered sugar.


        *Substitute 1 cup regular vegetable shortening and clear vanilla if you want a
            whiter, less cream-colored frosting.
    


Chocolate Buttercream Frosting 


	1 stick margarine or butter, softened*

	3 to 4 tablespoons water or milk

	2 teaspoons vanilla

	Pinch salt (optional)

	1/2 cup cocoa powder

	3 to 4 cups powdered sugar 



Beat margarine or butter, water or milk, and vanilla together with an electric hand mixer
        until smooth. Add salt if using. Beat in cocoa powder. Gradually beat in the powdered sugar
        1 cup at a time. If the frosting is too thick, add more water or milk by the teaspoon until
        it reaches the right consistency. If it is too thin, add a little more powdered
        sugar.
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