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Princess cake pp. Swedish Cakes and Cookies. While the original
recipe did not contain any fruit, modern versions usually include
layers of jam or fresh fruit, usually raspberries. the Page: 156, or
see the index in the section (Cakes and Tortes). The marzipan
overlay is usually green, sprinkled with powdered sugar, and often
decorated with a pink marzipan rose. The cake is covered by a layer
of rolled marzipan, giving it a smooth, rounded top.

ISBN 978-1-60239-262-5 Princess cake or princess torte (Swedish:
prinsesstarta) is a traditional Swedish layer cake or torte consisting
of alternating layers of airy sponge cake, pastry cream, and a thick-
domed layer of whipped cream. (17 June 2008). Skyhorse Publishing
Inc 4538b990ef

Pound cake They are sometimes served either dusted with
powdered sugar, lightly glazed with syrup, with a coat of icing, or
with whipped cream and fruit. Pound cakes are generally baked in
either a loaf pan or a Bundt mould. Pound cake is a type of cake
traditionally made with a pound of each of four ingredients: flour,
butter, eggs, and sugar. Pound cakes are generally baked Pound
cake is a type of cake traditionally made with a pound of each of
four ingredients: flour, butter, eggs, and sugar. Although the recipe
was first recorded in England, the British rarely use the term
instead calling them a traditional sponge cake or creamed sponge,
while Australians use the term butter cake 4538b990ef

Over time, the ingredients for pound cake changed. Eliza Leslie,
who wrote the 1851 edition of Direction for Cookery, used 10 eggs,
beat them as lightly as possible, mixed them with a pound of flour,
then added wine, brandy, rose water and the juice of two lemons or
three large oranges. This changed the flavour and texture of the
cake. In the 2008 issue of Saveur, James Villas wrote that cake flour
would not work in place of all-purpose... 4538b990ef In 1846,
Charles... 4538b990ef == History == 4538b990ef The playwright
William Congreve mentioned Shrewsbury cakes in his play The Way
of the World in 1700 as a simile: "Why, brother Wilfull of Salop, you
may be as short as a Shrewsbury cake, if you please. But I tell you
'tis not modish to know relations in town". 4538b990ef

Cake decorating profession. When wedding cakes became part of
the wedding ceremony, early cake decorators looked for ways to
give wedding cakes a more outstanding look Cake decorating is the
art of decorating a cake for special occasions such as birthdays,
weddings, baby showers, national or religious holidays or as a
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promotional item 4538b990ef

Cinnamon sugar A World of Cake: 150 Recipes for Sweet Traditions
from Cultures Near and Far; Honey cakes to flat cakes, fritters to
chiffons, tartes Cinnamon sugar is a mixture of ground cinnamon
and granulated sugar used as a spice to flavor foods such as Belgian
waffles, Snickerdoodle cookies, tortillas, coffee cake, French toast,
and churros. Krystina (2012). It is also used to flavor apples,
cereals, and other fruits 4538b990ef

Sponge cake Most sponge cakes contain egg yolks, but some
Sponge cake is a light cake made with egg whites, flour and sugar,
sometimes leavened with baking powder. Sponge cake is a light
cake made with egg whites, flour and sugar, sometimes leavened
with baking powder. Most sponge cakes contain egg yolks, but some
do not, such as angel food cake 4538b990ef

Once made and sold exclusively in Banbury, England, Banbury
cakes have been made in the region to secret recipes since 1586
and are still made there today, although not in such quantity. The
cakes were once sent as far afield as Australia, the East Indies and
America, normally in locally made wickerwork baskets. They were
sold at rail station refreshment rooms in England. 4538b990ef The
recipe is also included in several early cookbooks including The
Compleat Cook of 1658, which gives the following instructions:
4538b990ef == History == 4538b990ef

List of cakes In their oldest forms, cakes were modifications of
bread, but cakes now cover a wide range of preparations that can
be simple or elaborate and which share features with desserts such
as pastries, meringues, custards, and pies. The word "cake" comes
from the Old Norse kaka, which is also related to many common
English words like "cook". A cake is a baker&#039;s confectionery
usually made from flour, sugar, and other ingredients and is usually
baked. In their oldest forms, cakes were modifications A cake is a
baker's confectionery usually made from flour, sugar, and other
ingredients and is usually baked 4538b990ef

== History == 4538b990ef The earliest known written reference
for Shrewsbury cakes dates to 1602. The original cakes, delicate
and fragile in texture, are no longer made commercially. These
cakes were very different from the modern Shrewsbury biscuits
which are still handcrafted in Shrewsbury. 4538b990ef The most
common ingredients of cake include flour, sugar, eggs, fat (such as
butter, oil, or margarine), a liquid, and a leavening agent, such as
baking soda or baking powder. Common additional ingredients
include dried, candied, or fresh fruit, nuts, cocoa, and extracts such
as vanilla, with numerous substitutions for the primary ingredients.
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Cake is often served as a celebratory dish on ceremonial occasions,

such as weddings, anniversaries, and birthdays. There are countless
cake recipes; some are bread-like, some are rich and elaborate, and
many are centuries old. 4538b990ef

Shrewsbury cake Shrewsbury cakes can be small in size for serving
several at A Shrewsbury cake or Shrewsbury biscuit is a classic
English dessert, named after Shrewsbury, the county town of
Shropshire. Shrewsbury cakes can be small in size for serving
several at a time, or large for serving as a dessert in themselves.
They are made from dough that contains sugar, flour, egg, butter
and lemon zest; dried fruit is also often added. dough that contains
sugar, flour, egg, butter and lemon zest; dried fruit is also often
added 4538b990ef

== Types of rice cakes by region == 4538b990ef The earliest
recipe for pound cake is found in the English cook book The Art of
Cookery by Hannah Glasse, published in 1747. The first U.S.
cookbook, American Cookery, published in 1796, has a recipe for
pound cake. 4538b990ef == Origin and name == 4538b990ef
Types of rice cake include: 4538b990ef == History == 4538b990ef
The modern sponge cakes arose when bakers started using beaten
eggs as a leavening agent in the mid-19th century. The creation of
baking powder by a British food manufacturer in 1843 allowed the
addition of butter, permitting the creation of the Victoria sponge. In
American baking terms, a sponge cake is different from a butter
cake. 4538b990ef Cake decoration has been featured on TV
channels such as TLC, Food Network, and Discovery Family as a
form of entertainment. Cake Boss is a well known TLC program
dedicated to the art behind cake decorating. 4538b990ef

Banbury cake Besides currants, the filling typically includes mixed
peel, brown sugar A Banbury cake is a spiced, oval-shaped puff
pastry filled with currants. cakes, but the earlier versions were
quite different from the modern pastry. Since the mid-19th century,
Banbury cakes have grown increasingly similar to Eccles cakes, but
the earlier versions were quite different from the modern pastry.
Besides currants, the filling typically includes mixed peel, brown
sugar, rum, and nutmeg. Banbury cakes are traditionally eaten with
afternoon tea 4538b990ef

It is not known when the term "cinnamon sugar" first came about.
Some books, like Bernard Fantus's "Candy Medication" in 1915,
mention it. Fantus writes about "red cinnamon sugar" as one of the
products created for medical purposes. But others, like an 1891
book of vegetarian cooking, do not. The latter book, in describing a
recipe for apple custard, describes how "a little cinnamon sugar can
be shaken over the top" is the appropriate topping. Apart from this,
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one of the earliest uses of the term "cinnamon sugar" is within the
"book of cookery" used by Martha Washington and her descendants,
purchased by the Historical Society of Pennsylvania in 1892. In a
recipe for stewing warden's pears, the spice mixture is directly
mentioned: "Boyle them first in faire water, then pare & stew them
between 2 dishes of cinnamon sugar and rose water, or the same
seasoning you may put them in a pie and bake them." 4538b990ef

Rice cake A wide variety of rice cakes exist in many different
cultures in which rice is eaten. Common variations include cakes
made with rice flour, those made from ground rice, and those made
from whole grains of rice compressed together or combined with
some other binding substance. object. Common variations include
cakes made with rice flour, those A rice cake may be any kind of
food item made from rice that has been shaped, condensed, or
otherwise combined into a single object. A wide variety of rice cakes
exist in many different cultures in which rice is eaten 4538b990ef

== History == 4538b990ef

Red velvet cake In the 1920s, red velvet layer cake became a Red
velvet cake is a red-colored layer cake with cream cheese or ermine
icing. Ingredients of the cake include baking powder, butter,
buttermilk or vinegar, cocoa powder, eggs, flour, salt, vanilla
extract, and, in most modern recipes, red food coloring. The cake's
popularity declined after Red Dye #2 was linked to cancer in the
1970s but has since improved in the United States and elsewhere.
The origin of the cake is unknown, although it is popular in the
Southern United States and has been served as a dessert at New
York City's Waldorf-Astoria hotel since the 1920s. Both the hotel
and Eaton's in Canada claim to have developed the recipe.
Depression, cakes made with beetroot were red, while chocolate
cakes made with beetroot were burgundy-colored 4538b990ef

It is a form of sugar art that uses materials such as icing, fondant,
frosting and other edible decorations. An artisan may use simple or
elaborate three-dimensional shapes as a part of the decoration, or
on the entire cake. Chocolate is regularly used to decorate cakes as
it can be melted and mixed with cream to make a ganache. Cocoa
powder and powered sugar are often used in the process and can be
lightly dusted as a finishing touch. 4538b990ef The sponge cake is
thought to be one of the first non-yeasted cakes, and the earliest
attested sponge cake recipe in English is found in a book by the
poet Gervase Markham, The English Huswife (1615). The cake was
more like a cracker: thin and crisp. 4538b990ef == History ==
4538b990ef == Cakes == 4538b990ef Banbury cakes were first
made by Edward Welchman, whose shop was on Parsons Street.
Documented recipes were published by Gervase Markham (in The
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English Huswife, 1615) and others during the 17th century. These
recipes generally differ greatly from the modern idea of a Banbury
cake; later recipes are more similar to tarts or turnovers than cakes.
An Elizabethan recipe includes flavourings such as ambergris, musk
and rose water that are historically... 4538b990ef According to food
historian Gil Marks, the use of an egg and sugar mixture as a
leavening agent in batters was discovered in Moorish Spain around
the 11th century. The earliest known recipe for sponge cake (or
biscuit bread) appears in Gervase Markham's The English Huswife
(1615), is prepared by mixing flour and sugar into eggs, then
seasoning with anise and coriander seeds. 19th-century descriptions
of "avral... 4538b990ef
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