Fantastic Cakes and How to Make Them
  Food Preparation and Nutrition                                                                     St Mary’s RC High School  


Week 3: All in One Method
This week’s recipe is the quickest, easiest and most adaptable, it’s brilliant for large cakes to decorate or a quick batch of cupcakes!
[bookmark: _GoBack]   Or you can take it to the next level……...with a red velvet cake





Sugar is fascinating…. Nearly all sugar we use in the UK today has come from sugar cane or sugar beer. In baking sugar is used in many ways, not just for sweetness.in dairy dishes it prevents the proteins in milk and cream from setting creating the ‘wobble’ in custard or a baked cheesecake. In ice cream it prevents crystals from forming making the ice cream smooth and silky, but it can also be heated to different temperature to make fudge, toffee and spun sugar.








TASK 1: Here There are many different varieties of sugar. Can you name the ones in the picture?








There is a really complex process to ‘refining’ (processing) sugar from sugar cane. Watch this video to find out how it is made:
https://www.youtube.com/watch?v=EP_fgp7zYKk


[image: The Science of Sugar & How it Plays a Vital Role in Baking ...]
We know that sugar is not good for us, that we should have it in moderation because a diet with high sugar can lead to diabetes in later life but did you know sugar is addictive?
It turns out that extremely sweet or fatty foods captivate the brain's reward circuit in much the same way that cocaine and gambling do. 
Research has shown that the brain begins responding to fatty and sugary foods even before they enter our mouth.  The result is an intense feeling of pleasure. Frequently overeating highly palatable foods like sugar, saturates the brain with so much dopamine that it eventually adapts by desensitising itself, reducing the number of cellular receptors that recognise and respond to the neurochemical sugar produces. Consequently, the brains of overeaters demand a lot more sugar and fat to reach the same threshold of pleasure as they once experienced with smaller amounts of the foods. These people may, in fact, continue to overeat as a way of recapturing or even maintaining a sense of well-being.                                                                      LA Times, Melissa Healey 2018
[image: Red Velvet Cake: a beautiful red velvet cake to wow your guests!][image: https://cdn.instructables.com/FT6/5YAH/IXLAIXZF/FT65YAHIXLAIXZF.LARGE.jpg?auto=webp&frame=1&width=1024&height=1024&fit=bounds] Maple syrup is one of the oldest forms of sweeteners. It is made from the sap of the sugar maple tree and can be collected in late spring or early winter when the temperature is below freezing at night and above freezing during the day, or before buds form on the trees.  Sap is extracted by drilling a hole into the trunk of a maple tree and inserting a tap through which sap can drip from the inside of the tree and out into a bucket. This is a slow process. Once sap is collected it is boiled down into a very sweet syrup. 
Use ¾ cup maple syrup for every one cup of granulated white sugar.
Red Velvet Sponge Cake
The Red velvet was originally a classic southern-United Staten recipe. Traditionally, the red colour came from the reaction between the cocoa powder and the acidic vinegar and buttermilk. Cocoa naturally contains anthocyanin, found in red foods (such as red cabbage), which gives it a strong pigment.  However, nowadays, our cocoa is processed differently making the colour less vibrant so red colouring is needed to get the vibrant colour…. Or is it???  It’s weird yet wonderful combination of cake ingredients.                       
The  vinegar and  buttermilk give the flavour to the cake with a very slight chocolatey taste in the background.
The bicarbonate of soda with the vinegar and buttermilk creates the silky consistency. 
Jamie adds coffee!! You can add more food colouring
I’m going to add a liquidised beetroot to increase the silky texture and develop the colour

The Fantastic, Versatile, All-in-One Method
This is based on your eggs so weigh eggs first. 2 large eggs usually weigh about 130g. Therefor you will need:
large eggs
130g Caster sugar
130g self-raising flourDemonstrations available on St Mary’s Food channel on You Tube

½ tsp baking powder
Jam, lemon curd or whipped cream and berries, to serve
Or  Butter cream: 
100g butter, 200g icing sugar and a little milkhttps://www.youtube.com/watch?v=erqz_pFY_dw&safe=true

 https://www.youtube.com/watch?v=A1uF2b0Y-9w&safe=true

Method

Pre heat the oven to 180C/160C Fan/Gas 4 and line two 18cm/cake tins with baking parchment.
Add all ingredients together and  mix until the  mixture has a ‘a dropping consistency’; if it is not, add a little milk.
Divide the mixture between the cake tins and gently spread out with a spatula. 
Bake for 20-25 minutes, or until an inserted skewer comes out clean. 
Allow to stand for 5 minutes before turning on to a wire rack to cool.
COOL COMPLEATLY
Sandwich the cakes together with jam, lemon curd or whipped cream and berries or just butter cream.
	Chocolate Cake
	- 1 tbs flour
+1 tbs coco powder
+1/2 tsp baking powder

	Flavored Cake
	+ 1 tsp - 1tbs of flavouring
eg lemon zest and juice,
coffee granuals made into a paste
+ 1 tbs biscotti paste
+1 tsp salted caramel flavouring


Mrs Crowley’s Red Velvet Cake   [image: ]https://www.youtube.com/watch?v=OKXYAGaee8w&safe=true

https://www.youtube.com/watch?v=KhDl28slm2E&safe=true
 






                                                                                                         

Ingredients
For the Cake
1 large free-range eggsDIY Buttermilk
200ml fresh milk
1 tbs lemon juice
 mix and leave to stand for 2 mins

60g butter, room temperature
120 ml buttermilk
150g plain flour
150g caster sugar
20g cocoa powder
1 cooked ( steamed beetroot ( pureed)
½ tsp bicarbonate of soda
½  tsp red food colouring paste (optional)
½ tsp vanilla extract
½ tablespoon white wine vinegar

For the Cream Cheese Topping

20g butter
300g icing sugar
125g full-fat cream cheese
Pinch of salt


Method
TO MAKE THE CAKE
Preheat your oven to 180ºC/350F/gas 4.
Grease 3 x 8” sandwich tins and line the bases. I had an additional muffin case for the decoration.)
Mix the dry ingredients together: Sift the flour, ½ teaspoon of salt, bicarbonate of soda and cocoa into a bowl and leave to one side.

Place the butter into a large bowl and mix with the electric whisk until soft. 
Add half the sugar and ‘cream together’ with the butter, add the remaining sugar, and mix until light and fluffy.
 Add the egg, beating thoroughly.
Using the whisk mix in the beetroot red food colouring and vanilla extract,  
Add half the flour mixture and incorporate completely
Add half the butter milk and incorporate completely
Repeat this with the remaining flour and buttermilk.
Finally mix in the vinegar
 Beat everything together well, then evenly divide between the tins (and cupcake case). 
Bake in the oven for around 35 to 40 minutes, or until cooked through and a skewer comes out clean. 
Leave to cool in the tins for 10 minutes, then transfer to a wire rack and leave to cool completely.
 (If your cakes are a little domed, that’s great, slice off the excess sponge and keep it for decorating later).

CREAM CHEESE FROSTING 
Cut the butter into chunks and place into the bowl of the freestanding mixer (or use a mixing bowl and electric whisk), and beat for 2 minutes until very pale and creamy.
 Mix the icing sugar into the bowl in 2-3 stages. When incorporated use the electric whisk. 
Drain any excess liquid off the cream cheese. 
Add  the cream cheese into the bowl and beat it in. 
BE CAREFUL NOT TO BEAT THE ICING TOO MUCH THOUGH, OTHERWISE IT WILL END UP RUNNY AGAIN.
Chill for 20 mins
Dollop a couple of large spoonfuls of cream frosting into the middle of the cake and evenly spread it to the edges. Add frosting to the top of the cake
You can add a thin layer of cream cheese frosting around the outside edge or leave the beautiful red sponge cake exposed for all to admire!
Decorate by crumbling up any offcuts of the sponge or the cupcake you made (use a grater) and then sprinkle them around the top edge of the cake.

Keep the cake for another time: wrap in Clingfilm or waxed paper and pop in the fridge until needed.
TASK 2: PRACTICAL EVALUATION                (email to Mrs Crowley)
Which cake did you make? ………………………………………………….
What method was used to make this cake? …………………………………

Skills W.W.W. (new skills/improved a skills/ organisation/timing/hygiene/safety
…………………………………………………………………………………………………………………………………………………………………………………………………..
WWW (What went Well)      EBI  Even Better If 

Cake E.B.I. (new skills/improved a skills/ organisation/timing/hygiene/safety
…………………………………………………………………………………………………………………………………………………………………………………………………..

Did you change or adapt the recipe in any way? (Please circle below)
Added/Removed an ingredient …………………………………………………
Changed a cooking method ………………………………..……………………
 Presentation………………………………………………………………………………
Other…………………………………………………………………………………………

Is there anything you would change if you made it again?
………………………………………………………………………………………………………………………………………………………………………………………………….…
How did you feel about the product that you made?
(Please circle one option below)
Very satisfied | Proud | Happy | Disappointed | Never want to make it again 


Scan and email your evaluation to Mrs Crowley
image10.jpeg




image11.png




image12.jpeg




image15.png

