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PREFACE

= Alljayou can, how can I? What a biggest serving I've ever seen!"
oesn't it sound familiar? You say it. You feel it. What a pity if you have to
sit on your hands not to go through the entire meal. That's why portion of food is
what | take into consideration in the first place.

Cakes and dessert always make people smile for hours, especially women and
kids. Things come in fancy colors and charming looks can feel the magic of happiness.
With the last bite of it, you still can't figure out how it could be pleasing to the
refined palate, way too mystically unique to make it explicit in words.

Cake and pastry are always served as a perfect conclusion to a dining ritual, but,
you'd feel guilty as if too much of the finale would declare the judgment that you are
not having any food for the rest of the week. But, we usually can't resist their comforting
colors, rich aroma and commendable flavor-just want more of a little bite of each
temptation on the dessert menu.

This book is dedicated to sharing my recipes of lovely cakes and pastries, delicious
in small portion, 50 of them in total. | love to make these little things for my family for
whenever they taste them they can feel love. Or better yet, they get relieved of
fatigue from a hard day just after enjoying my cakes served with refreshing beverage.
I believe you will also be highly satisfied with this hearty book.

Just give it a shot!
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INEFE Small cakes
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At the ancient time, small cakes looked liked bread, with honey flavour, sometimes adding in nuts and dry
fruits. Time changes, the look of the small cakes become more and more attractive. Now the small cakes
are make of many healthy Ingredients, and the flavour becomes more delicate.

Small cakes are made of eggs, caster sugar and fats. They are popular among the ladies and children
because of the soft texture, lightweight and creative images.

8 Muffins
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Muffins look like a buckle and with healthy image.
Muffins made up of the combinations of eggs,
caster sugar (can be in white sugar or brown
sugar), flour (cake flour, bread and wheat flour)

and fats. In order to enhance the delicate texture
and flavour, chefs will sometimes use cream



The Stories of The Desserts

and milk. Muffins have fine texture, nice aroma, combine
with nuts and different kinds of flour. Those workers
and people who like drinking coffee, dairy drinks are all
its fans.

Muffins can be divided into two main groups, one is
American style and the other is British. Generally, 0
combines flour (wheat), eggs, sugar, fats (olive oil or
vegetable oil), yeast, baking powder, soda powder and
mix to a batter. Pour the batter into a muffin pan and
bake. That is the reason of the consistent shape of the
muffins.

For the American muffins, the outlook is totally different,
appears in cup shape. People like to use baking powder and soda
powder. That is why it is called quick bread, which is in 2.5 inch (around 6.5
cm). Texture lies between coarse and fine, with thick texture, strong aroma of cakes and in

golden colour. Sometimes, it is made of different kinds of wheat flour or dry fruits, which brings complicated
taste. Blueberry muffin is the most popular one and with the best taste.

For British muffins, they are made of yeast that enhances the delicate texture. The maximum standard size
is in 3%4inch diameter (approx 8.5cm) while the minimum one is in 2 inch diameter (@approx 5.5cm). The
shape is flat, rounded, with ¥z inch thickness, ribbed surface, dusted with cornmeal. Taste is flat, and
muffin can go with different fillings, fruit jam, butter and cream to enhance the taste.

It is said that bakery chef who wanted to satisfy those maids of rich people made the British muffins. They
combined all leftover Ingredients: like breads, biscuits dough scraps, smashed potatoes and yeast, and
baked in the pan until golden. There was a coincidence that an upper class family tasted this muffin and
loved it. It then spread all around. For the American muffins, seemed to be the mixture of small cakes and
butter cakes, which were served for breakfast and teatime as simple making method and Ingredients.
The muffins in early stage was less sweetened and mainly in basic Ingredients. Up to 20th century,
muffins will be mixed up with different kinds of grain, dry fruits, nuts and flavours.

T E28# Scone
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The flat, rounded scone, feels dry, hard and loose, seems like the Chinese scone. The most primitive
recipe of scone contained buttermilk. As time flies, the main ingredients: now are wheat flour, barley
meal, eggs, fats, milk, salt and self-raising powder. Combine them all and knead into a dough. Before
placing scone e onto the tray, spread with flour as it is sticky. Do not attempt to disturb during the rise.
My flavour can be salty or sweet, you can make a salty one by adding in herbs or cheese, while you can
make a sweet one by adding in dry fruits and nuts. Serve with cold or warm.

Scone is a tiny, rounded, yeast cake, also the classics food of Scotland and Wales. Besides, scone have
another name which is “bakestone”, combined form from two words “bara” (bread) and “maen” (stone).
Superficially, it explains that scone was baked of hot stones. According to the analysis of food experts,
"Scone" is originated from the word "Sgonn" of Gaelic*. This bread was baked of hot stones in the early
stage. But it then turned to be baked in pan or in oven. Scone usual appearance is rounded. Sometimes,
the chef is too busy, who will knead the scone into a dough and cut into triangular shape. Also, he will cut
a cross on surface; then split up into four portions. The classics food for Easter Holiday, bannock, is
another image of scone.

4 ;HZEFE Butter cake
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Butter cake have a pillar shape, with rich flavour, fine texture and have pretty heavy weight. Butter cakes
are combined of solid fats (butter or vegetable oil), eggs, flour and baking powder. Pour butter cake onto
the rectangular shape baking pan and bake. And remember that the butter cake is with wide surface and
narrow bottom, and there is a cut on surface.

Butter cake early image is like a pillow, weighs one pound (approx 450g). That is

why it named as "pound cake". Butter cake has another name "butter

cake" due to butter mixture shares a big portion in the
ingredients. For the sake of health, chefs change to
adopt white fats or vegetable oil instead of
butter. Then, Butter cake becomes much
healthier. In order to fit to different
conditions and trends, chefs will mix
butter cake with many special flavours or
healthy ingredients, like nuts and dry
mixed fruits. This enriches the taste and
reduces the greasily feeling.
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Cocoa trees are suitable to grow in subtropical rainforest such as Brazil, Sri Lanka, South America, Trinidad,
Venezuela and western Africa, etc. Inside each of the cocoa fruit, 30-45 pieces of cocoa beans could be
found. After refining and processing, different varieties of chocolate products could then be produced.
The concentration of chocolate depends on the amount of cocoa oil, so the higher the concentration of
chocolate, the greater the amount of cocoa oil. As coffee may have bitter and acid taste, so served with
chocolate cakes is the best way of bringing out the flavour of coffee.

BX24 Pastry
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Pastry is made with butter, eggs and flour.

It has a rich flavour and crispy texture. Cream
or fruits are common fillings. Pastry is a good
matching to serve with coffee. As coffee is bitter and
sour, so some coffee needs to be served with food that has a

solid taste in order to balance the flavour of it and helps to bring out the natural,
fresh and aroma of coffee.



FHEFAE A9 A TOOLS FOR MAKING CAKES
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No matter what kind of cakes you make, the basic tools need to be ready in your kitchen so that you can
make delicious cakes. While you choose your tools, the criteria are practical, durable and price is reasonable.
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Toolsand Ingredients
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Stainless steel bowl: container for whisking, blending and combining of ingredients.
& BRER RS BNREE -

Brush: for brushing eggs, butter or milk. Can glaze on food.
HMES  ITBRAEAMEIMERA -

Whisk: a tool for whisking and combining.
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Plastic spatula: for folding and scraping ingredients out of the mixing bowl.
EnHER - FRERMAE - IR XA EaeRA o

Sifter: for sifting different kinds of flour and powder and impurities.
PEITRR AT SOTHIRRA -

Blender: for squeezing vegetable or fruit juice.

BRI EHRRNEEMNRA

Grater: for making zest of fruits.
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Measuring spoons: for measuring small-scale ingredients.

R/ NEREERI )RS o

Round cutter: for cutting dough.

IR 8% © B EIRR -

Citrus zester: for peeling the fruits and vegetable.
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Cooling wire rack: for cooling baked products.
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Skewer: For testing whether the baked treat is cooked. It is done when there is no batter left on it.

MR (TN © IRIRWIEE RS - FERRT I RIS IE A T A -

Metal nozzles: for piping different kinds of shape and pattern of batter or cream.Available in

different sizes.

BR7] @RB17)) : FIRAEDE - BH - KN - BRDRA MRS MR AR R o

Plastic palette knife: for cutting, folding and smoothing batter, and scraping batter and ingredients

into cake pans.

WI%% (5 5%) - AIDAR A SRR - WEERSRA

Piping bag: for shaping and decorating cream or batter.



EH 1R A9 CHARM OF CAKE MOULDS
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Image is very important for attracting people to enjoy your cakes. You can beautify bake treats by using different
kinds of cake moulds. But, remember to rinse them thoroughly after using. Then, store them once dry.

YRR Silicon cake moulds
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It is a non-stick mould, made up of silicon, resistant to high temperature
and easy to remove cakes. Also, it is available in different shapes and styles,

suitable for baking cakes in oven, microwave and making cold puddings
and jelly in freezer. Price is more expensive.

#K4% Paper moulds
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You can choose to use paper moulds if you will not bake cakes or muffins
frequently. There are varieties of paper moulds no matter in styles and in
colours which fit for different uses. While selecting, make sure the mould is
suitable for baking.

SREFIAR TR

Aluminium / Non-sticky cake moulds
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It is conductive to heat and price is cheap. Before baking, it is necessary to

brush with butter and spread with flour so that cakes can be removed from
moulds easily.




FEEI A9 B K+ #] BASIC INGREDIENTS FOR TEA CAKES
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Delicious desserts bring different kinds of taste. So, if you want to bake a tasty one, you need to know the
characteristics and natures of the ingredients. Besides, you need to know how to choose other ingredients:
to enhance the taste and texture except of the basic one.

#1338 Flour types
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Flour: It is ground from wheat, no whitening, containing a few proteins. It's elasticity is weak,
which is suitable for making cakes, puffs and pies.
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Whole meal flour: It is ground from whole wheat grain, rich in proteins, fiber and minerals. It's
nutrient is higher than flour, which is suitable for making muffins and scones.
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Strong flour: It has high proteins, and elasticity is stronger than flour, which is suitable for making
breads and scones.
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Corn meal: It is ground from dry corn, a healthy food that has no fat. It can be mixed into batter
so as to enhance the taste, texture and good for health.




$E38 Sugar types
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White granulated sugar: It is extracted from white sugar, originated from sugar cane, with a
small and crystallized body, good for making western pastry.
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Icing sugar: It is in powder form, easy to dissolve. This fine sugar will not turned into lumps easily
as mixing in natural ingredient. It can be combined with butter and water to make western pastry.
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Brown sugar: It is extracted from sugar cane, and a kind of natural sugar. The sweetness of the
brown sugar is less than white granulated sugar, with better aroma, and brown in colour. As it is
made without much processing, the product is comparatively healthier.
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Caster sugar: The size is smaller than white granulated sugar, with crystallized body and fine

touch, easily dissolved, and can be combined with other Ingredients:. It is suitable to produce egg
white sugar or to spread over the cakes for baking in order to achieve golden colour.
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Bakery honey: With mild pleasant, it can be used for baking but will not turn to sour.




EFYEEES Eggs and Dairy Products
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Eggs: The main ingredient for making pastry, it enhances aroma and stickiness and keeps the
moisture.
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Unsalted butter: Excess salt affects taste of products while unsalted one does not have this
product and can bring appealing aroma after baked or can make crispy and pleasant flavour. It is
absolutely an indispensable ingredient for creating aroma and flavour.
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Yogurt: It is natural and does not contain sugar, helps reducing the greasily feel of products and
helps digestion, which is good for health.
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Whipping cream: It is suggested using those contains 40% fat which brings excellent flavour.
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Milk: Richness of the natural one is better as it enhances the smoothness and provides water so
that products will not be too dry.
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Cheddar cheese: It gives fragrance after baked.
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Fine herbs: It is consisted
of different kinds of dry
herbs which deliver
different fragrance that
enhances the flavour and
aroma of products.
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Poppy seed: A kind of
small seed with special
fragrance, it can be mixed
up into batter and brings
flavour.
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Earl Grey tea bag: It is a
kind of British tea bag.
When it is soaked in hot
water for 3-5 minutes, it
spreads strong tea
fragrance. So, people will
combine it into products to
bring aroma.
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Green tea powder: [t is ground of non roasted green tea in green colour, which enhances the
fragrance and colour of products. Besides, it is suitable for making products in Japanese style like
pastry, puddings and cakes.
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Oatmeal: It is a healthy food, redw:e cholesterol, rich in soluble fiber, and effectively promote
heart health.




