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THE
EVERYTHING®
CAKE MIX COOKBOOK 



Some of my favorite memories—and probably many of yours—are those of gathering around the table for a dinner with family and friends. But dinners like these are becoming more of a special event than a facet of daily life. Want to make them a more common event around your house? Tempt your friends and family to the table with irresistible home baked desserts.

This doesn’t have to mean spending hours in the kitchen whipping something up from scratch or doubling your grocery bill buying gourmet ingredients. Prepared cake mixes allow you to create a home-baked treat your family will love. It’s easy on your wallet, and it takes almost no time at all. The trick is knowing what to do with a cake mix. This book offers recipes, tips, tricks, combinations, and preparations that will help you transform the humble box in your pantry into a favorite family dessert. Enjoy them. Have fun baking and savor the time you spend enjoying family dinners with those you love.



Cheers!
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Welcome to the EVERYTHING® Series! 



These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.



You can choose to read an Everything [image: Il_9781605506579_0003_002] book from cover to cover or just pick out the information you want from our four useful boxes: e-questions, e-facts, e-alerts, and e-ssentials.



We give you everything you need to know on the subject, but throw in a lot of fun stuff along the way, too.



We now have more than 400 Everything® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you’re done reading them all, you can finally say you know Everything®!
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Introduction 

CAKES ARE THE FOOD of celebration. People bake them for the special events in life, or just to celebrate the end of a particularly lovely meal. They can have the simple flavors you’d expect from a basic cake, or they can surprise and delight the palate with unusual additions and creative ingredients. They can be homely in appearance or elaborately decorated. They can be a flavorful showcase of the cook’s artistry or a fun collaboration for the kids. he possibilities are endless, and cake mix makes them easy enough for cooks of all levels.

Baking a cake is more than ticking off an item on the big night’s to-do list; it’s continuing a traditional art form. It’s the creation of something delicious and wholesome to share with others. Every attempt to bake a cake holds within it the possibility that it will become a favorite recipe, one to be shared with friends and family and to be anticipated whenever dear ones gather.

The first step in baking a cake is, of course, planning. This doesn’t have to include huge amounts of research—that’s already been done. All that’s really required is calmly thinking through the details. How many people are eating? Is this event fancy or family style? Do the diners enjoying this cake have dietary restrictions or allergies you must consider? Last, and most important, what recipe, ingredient, or technique would be fun to tackle next?

With these questions answered, searching for the perfect recipe is much easier. A quick glance at this book’s table of contents will point you to recipes designed for holidays and special occasions as well as for family dinners. You’ll also find recipes for those with special dietary needs, or cooks ready to try new ingredients. Read interesting recipes through carefully and entirely before selecting one. It’s easy to miss a step, a piece of equipment, or an ingredient by reading too quickly, so take it slow. Make a list of things you need and then gather them before you start. There’s nothing worse than being halfway through a project and realizing you’re missing an ingredient or tool.

The must-have list of ingredients in this book starts with one thing: cake mix. Some recipes call for a specific brand or flavor, but most allow a little wiggle room. Keep a stash of basic flavors and frostings in a cool, dry cabinet and you’ll be ready to bake when the event presents itself.

Now, a quick word about this main ingredient. Some feel that baking with cake mix is “cheating” and that a cake isn’t truly home-baked unless the cook spent hours in the kitchen measuring, mixing, baking, frosting, and plating the picture-perfect slice. But home is where the heart is, and home-baked is anything baked with love. Most cake mixes are nothing more than basic ingredients that are simply pre-mixed for you. Why on earth not let a trusted brand do the measuring for you? It can mean a few more minutes spent living, loving, and laughing and a few less spent measuring, sifting, and sorting. Enjoying life is so much more than the icing on the cake.


CHAPTER 1
All about Cake Mix 

It’s found in a box, in many flavors, and in a certain aisle of your local grocery store, but what else do you know about cake mix? Unless you remember its debut in the late 1920s, you probably consider boxed cake mix a staple that always was and always will be—but, of course, there’s more to it than that. Boxed cake mix has a cultural and culinary history that’s worth knowing. Happily, this chapter is here to spill the details.

History of Cake Baking and Innovation 

Cakes were born almost the same time humans learned to make flour. Today folks around the world bake and enjoy cakes or cake-like treats, but cake was not originally developed as a dessert. The Greeks did develop cheesecake at a very early date, and there are some records of fruitcake-like breads being baked in early Rome. In addition, ancient sweetened biscuit-style cakes have been found in Egyptian and other archeological digs. Nevertheless, today it is generally acknowledged that the development of cake as we know it originated on the British Isles.

Most historians agree that the first records of cake were found in medieval England—but this was not cake as it is today. Early cakes were probably nothing more than sweetened breads; in fact, for centuries the terms cake and bread were all but interchangeable. Try to imagine an early cake. Think oat bread or biscuit. They were certainly smaller in size than cakes are today, and weren’t topped with a glaze, icing, or frosting.

As early as the fourteenth century, the poet Chaucer mentioned cakes made of flour, butter, eggs, cream, currants, and spices. In the seventeenth century, English writers began to describe cakes and methods for baking them. They began to sound much more like the confections we encounter today. While some cakes were still formed by hand, some were baked in tin or wooden hoops much like springform pans we use today. However, baking at that time involved using a fireplace oven rather than the controllable electric and gas ovens we use today.

The first cakes were baked with no leavening at all or with yeast, but that changed in the middle of the nineteenth century. Alfred Bird’s innovative baking powder made it possible to have greater leavening than ever before. This was the beginning of the spongy cake texture we enjoy today.

Around this time, the tradition of taking tea and cake in the afternoon began. Royalty started gathering for tea and small bits of layer cake with jam fillings around five o’clock in the afternoon. This was when the layer cake came into fashion.

Trends in baking came and went much as they do today. Some favorite recipes became classics and other recipes fell from favor. Flavors and fashions changed, but the process of baking remained mainly the same. Cake baking still required weights, measures, and elbow grease. It would be years before that changed.

Boxed Cake Mix 

Boxed cake mix was introduced in the late 1920s and early 1930s, but it was not well received at first. Cake mix languished on the shelves for twenty years before it really took off. After World War II, sales of store bought baked goods rose, and sales of flour sank fast. Flour companies needed to find a way to encourage people to bake more to keep demand for their product high. Their answer? Make home baking faster and easier. Sell more flour in the form of cake mix.

What started as a simple marketing ploy sparked a new age of cake baking. Slowly but surely, home bakers began to see the baking of the cake itself as a simple first step. The icing, decoration, and serving of the cake became an art form. With the basic foundation of the cake perfected by flour companies, home bakers followed a few simple steps and were free to get creative with fillings, frostings, alternative preparations, and other creative treatments.
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All cake mixes used to include dried egg, but a consumer psychologist named Ernest Dichter found that women were afraid that baking with mixes threatened the value of their job—homemaking. Dichter recommended that companies replace the dried egg with an instruction to add fresh eggs. This seemed to make bakers feel more involved and more comfortable with the idea of baking from a mix.

Many studies regarding the use of cake mix were conducted in home economics classes all over the country. One study at Michigan State University found that the average cook saved thirteen minutes and two seconds by using cake mix.

But baking with cake mix will likely save you money in addition to time. Of course, this depends on the specific ingredients in the recipe and the cost of each ingredient.

In the end, the biggest saving that baking from a mix will bring you is the saving of mental energy. The average American cook leads a busy life filled with meeting the demands of work and family life. How many times have you heard someone say, “Oh, it takes more time to explain this than it would to do it myself?” You may have even said it yourself! This statement reflects the effort to weigh the cost of the mental energy it takes to explain a task against the physical energy and time it takes to get the job done. Often, the option that requires less mental energy wins. It’s the same reason people bake with cake mix.

The Science of Cake Mix 

Have you ever wondered what’s in the box? Not too surprisingly, cake mix ingredients include many of the things you’d use to bake a cake from scratch. Most cakes are composed of a base grain (flour), a sweetener (sugar), a binder (eggs), and a fat for moistness (butter). In fact, classic pound cake requires nothing more than these basic ingredients: one pound each of flour, sugar, eggs, and butter. The trick when it comes to baking is not to upset this balance of ingredients too much.

Alterations can be made, but they still must allow the basic ingredients to do their magic and produce a basic cake. If a baker wants to create something just a little richer than a basic cake, she might add extra fats. If someone else wants a denser cake, he might opt for a batter with less egg. Bakers who want a more bread-like product might add a bit more flour. There’s a variation for almost every taste.

The problem here is probably pretty clear. When baking from scratch, the baker must first see that the basic chemical balance is in order. If she wants to change the cake she produces, she must find a way to do so without upsetting this balance. Again, this assumes the balance is right to begin with.

As the saying goes, “You have to know the rules before you can break them.” Today’s bakers are lucky. Cake mix companies learned the rules inside and out. Unless home bakers upset the cake’s chemical balance in a very extreme way, they’re all but guaranteed a successful cake.

Baking Equipment 

You need more than just a cake mix and the additional ingredients listed on the box to make a flawless cake. Turning out a delicious and beautiful cake takes some basic equipment. If you’re sure you’ll be baking, go ahead and buy the highest quality equipment you can afford. If you’re relatively new to baking, you don’t have to spend a lot of money on equipment. Big box and discount stores sell equipment at low prices. Also, secondhand stores and yard sales can be great places to pick up quality bakeware for spare change. 
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In Dewey: The Small-Town Library Cat Who Touched the World, author Vicki Myron describes a library with a collection of cake pans that library patrons could check out. This is highly unusual, but it’s a great idea. Perhaps your local library would like to gather pieces and start a collection. Another option might be to loan and borrow equipment among friends who are bakers.

Cake Pans 

For even baking, a thin aluminum, stainless steel, or tin cake pan is best. These metals reflect heat and allow batter to bake evenly. Thicker, darker metals, nonstick metals, and glass pans can absorb heat and cause outer edges of your confection to overcook quickly. For best results when using a pan like this, set the oven 25 degrees lower than the temperature listed in the recipe. It’s possible to bake a beautiful cake using almost any pan—the trick is to understand the personality and function of your particular equipment. Manufacturer’s instructions and websites often include helpful information.

Wonder what size pan to use? Refer to pan size and shape instructions detailed on the cake mix packaging. The manufacturers pay close attention to batch volume and loft and will steer you in the right direction every time. The only exception to this rule is if you’re trying to achieve an unusual shape. Then refer to recipe instructions or instructions on the pan itself.

Cookie Sheets 

Cookie sheets are often made from stainless steel, tin, or nonstick metals. They are flat. Jellyroll pans are similar but have a one-inch lip around the outer edges. Many people use them interchangeably, but the lip around the edge of the jellyroll pan can keep cookies from baking evenly.

Cookie bakers will need more than one cookie sheet. Having two will usually work; having three is a luxury.

Measuring Tools 

Because many basic ingredients are already measured out in the mix, there is usually little measuring when you bake with a cake mix. But because balancing the grains, sweetener, fats, and binders is so important, it’s crucial to measure all additional ingredients exactly. All it takes is the proper equipment and a little attention to detail.

Measuring Dry Ingredients 

Making sure you have exact measurements of dry ingredients requires measuring cups and measuring spoons. Measuring cups for dry ingredients often come in a set of differently sized, clearly labeled cups. Simply fill the cup or spoon marked to hold the correct amount and level it off with a table knife or spatula. The only exception to this rule is if a recipe calls for “tightly packed” ingredients, in which case you press ingredients into the cup with a spoon or other rounded object to pack as much into the cup as possible. Brown sugar usually needs to be packed into the measuring cup.

Wet Ingredients 

Measuring cups for wet ingredients are usually glass or plastic and are printed with levels for various measurements. Because liquids shift easily, exact measurements can be difficult to read. In order to get the best possible reading, fill the cup and then set it on a level surface. Adjust your stance so that you are at eye level with the measuring line. This assures that you’re not adding too much or two little due to a slant, tilt, or another shift of the level line. Newer liquid measuring cups are often designed so that you can get a correct reading from above, eliminating the need to bend over.

About Fluid Ounces 

Fluid ounces are a popular notation of measurement for wet ingredients. When this amount is listed, it is generally because the ingredient is a store-bought item with a measurement marked on the package. The marking generally exists to let you know what size package to buy in order to fill the recipe’s requirement. For example, in an ingredient list, the amount of milk you need will be listed in cups, but evaporated milk will be listed in ounces. This is because you’ll probably buy a gallon of milk and only use part of it for your cake, but you’ll buy the exact amount of evaporated milk and use all of it to bake your cake.

You can also measure out ounces. A general rule of thumb is that 1 tablespoon is equal to ½ fluid ounce, 1 cup of liquid is equal to 8 ounces, 2 cups is equal to 16 ounces, and so on.

Measuring Butter and Shortening 

Butter and shortening are often sold in sticks. Simply slice off the amount called for according to the measurement line given on the package. If you buy margarine or shortening in a tub, you can simply spoon your ingredients into a dry measuring cup. Pack ingredients in with a spoon to eliminate bubbles, holes, or other inconsistencies that could throw off your measurement. Take care to level off the top of the cup using a knife or another utensil with a sharp edge; you don’t want to use too much.

Utensils 

Baking requires basic utensils: wooden spoons, flat-edged knives for measuring, a rubber scraper for transferring ingredients, and spatulas for lifting baked cookies from sheet to wire rack. Most bakers have favorite utensils that serve them well in a variety of cooking projects. These utensils are usually among the standard favorites and are easy to find in almost any discount store.

Tools for Mixing 

Mixing thoroughly is a crucial step in most cake recipes. It’s a simple step, but it does require appropriate equipment.

Mixing Bowls 

A set of mixing bowls is essential for almost any cooking project. Cake batters are fairly easy to mix and do not generally leave colors or odors behind in porous bowls, so mixing bowls made of almost any material will do. Still, a stainless steel or thick glass set of mixing bowls is a fantastic investment. Neither is porous, so they’re safe from cross-contamination, and you’ll be able to use them for a variety of cooking projects. They are also sturdy enough to stand up to the power of an electric beater.

OEBPS/images/9781605506579_0003_005.jpg





OEBPS/images/9781605506579_0003_006.jpg
ESSENTIAL





OEBPS/images/9781605506579_0003_003.jpg
QUESTION





OEBPS/images/9781605506579_0003_004.jpg
FACT





OEBPS/images/9781605506579_0004_001.jpg
Andam-*ned\a

Avon. Massachusetts





OEBPS/images/9781605506579_0002_001.jpg





OEBPS/images/Il_9781605506579_0003_002.gif





OEBPS/images/cover.jpg
300 recipes for any occa/siO‘ﬁ!»ﬁ

e/

W
Cake Mix

d'

Includes:

Fresh Berry Cupcakes
Choco-Cherry Cake
Vegan Spice Cake
Peanut Butter Kisses

Lemon Créme Cake
... and hundreds more!






