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A charming collection of updated recipes for both classic and forgotten cakes, from a timeless

yellow birthday cake with chocolateÃ‚Â buttercream frosting, to the new holiday standard,

Gingerbread Icebox Cake with Mascarpone Mousse, written by a master baker and coauthor

ofÃ‚Â Rustic FruitÃ‚Â Desserts.Ã‚Â  Make every occasionÃ¢â‚¬â€•the annual bake sale, a birthday

party, or even a simple Sunday supperÃ¢â‚¬â€•a celebration with this charming collection of more

than 50 remastered classics.Ã‚Â Each recipe in Vintage Cakes is a confectionary stroll down

memory lane. After sifting through her treasure trove of cookbooks and recipe cards, master baker

and author Julie Richardson selected the most inventive, surprising, and just plain delicious cakes

she could find. The result is a delightful and delectable time capsule of American baking, with

recipes spanning a century. Each cake has been expertly tested and retooled using the best

ingredients and most up-to-date techniques. With precise and careful guidance, Richardson guides

home bakersÃ¢â‚¬â€•whether total beginners or seasoned cooksÃ¢â‚¬â€•toward picture-perfect

meringues, extra-creamy frostings, and lighter-than-air chiffons.A few of the dreamy cakes that

await: a chocolatey Texas Sheet Cake as large and abundant as its namesake state, the boozy Not

for Children Gingerbread Bundt cake, and the sublime Lovelight Chocolate Chiffon Cake with

Chocolate Whipped Cream. With recipes to make Betty Crocker proud, these nostalgic and

foolproof sweets rekindle our love affair with cakes.

Hardcover: 176 pages

Publisher: Ten Speed Press; First Edition edition (July 31, 2012)

Language: English

ISBN-10: 1607741024

ISBN-13: 978-1607741022

Product Dimensions:  8.3 x 0.9 x 9.3 inches

Shipping Weight: 1.8 pounds (View shipping rates and policies)

Average Customer Review:     4.4 out of 5 stars       211 customer reviews

Best Sellers Rank: #45,033 in Books (See Top 100 in Books)   #7 inÃ‚Â Books > Health, Fitness &

Dieting > Nutrition > Macrobiotics   #33 inÃ‚Â Books > Cookbooks, Food & Wine > Baking > Cakes 

 #116 inÃ‚Â Books > Cookbooks, Food & Wine > Desserts

Featured Recipes from Vintage Cakes     Click here for the recipe for Texas Sheet Cake [PDF]     



Click here for the recipe for Gingerbread Icebox Cake with Mascarpone Mousse [PDF]      Click here

for the recipe for Berry Long Cake with Ginger Crumb [PDF]

Ã¢â‚¬Å“Bakers will invent reasons to whip up the treats inÃ‚Â Vintage Cakes, coached by Julie

Richardson's precise and enthusiastic directions.Ã¢â‚¬Â•Ã‚Â Ã¢â‚¬â€•Shelf Awareness for

Readers, 8/3/12Ã¢â‚¬Å“The cakes in this book somehow manage to seem fresh and new while

simultaneously feeling familiar and immediately lovableÃ¢â‚¬Â¦.Whether you are considered to be

The Cake Baker among your friends or just love a good dessert at the end of the day, there's a

recipe or three in this book that will make you smile.Ã¢â‚¬Â• Ã‚Â Ã¢â‚¬â€•The Kitchn,

7/31/12Ã¢â‚¬Å“In Julie RichardsonÃ¢â‚¬â„¢s capable hands we are led back in time, down the

cake walk. It takes a precise and meticulous baker to show us the way and here we are lucky to be

guided by JulieÃ¢â‚¬â„¢s confident voice. These recipes are tested and true for todayÃ¢â‚¬â„¢s

bakers.Ã¢â‚¬Â•Ã¢â‚¬â€•Kim Boyce, author of Good to the Grain and owner of Bakeshop

This cookbook is by far the best cookbook I've purchased in ages! I actually originally checked it out

from our local library, and decided to purchase it after exhausting my renewals and racking up a

week's worth of overdue fines. Since purchasing this book I've made four different cakes for

different events, and all of them have been a hit. I personally have enjoyed trying the various

recipes calling for Bundt pans, and I really loved being able to make a from scratch version of the

cherry chip cake my grandma baked my mom for her birthdays growing up. I've included a photo of

that one. The only con that I can even come up with is that I've adapted her buttercream recipes

with my own buttercream base, as I do not prefer buttercreams made with egg whites. However,

that is completely unimportant, as the wealth of cake recipes and the stories provided with them

more than make this book a worthwhile purchase. Everyone with an interest in baking should

purchase this book.

I bought this for my BFF (who adores baking) for her birthday and she loves it. Beautiful book and

the one recipe she's tried so far was a huge hit (the Peppermint Patty Flourless Chocolate Cake). It

makes a wonderful gift.

I was lucky enough to receive Vintage Cakes for Christmas, and have tried several recipes already.

The directions are very easy to follow and complete with delicious results! Have had a lot of fun

making the cakes, and the stories with each cake is super, am looking forward to making all the



recipes in the book

I borrowed a bunch of cake books from the library and this is the one I wanted to own, to have my

collection of splatters for years to come. I only made one cake (banana) and it was fabulous! The

book itself is so beautiful it's out on my buffet. I read cookbooks for fun and this one is great for that.

Made better that the recipe was so good I trust the others will be too. I do wish there were more

pictures. I'm an advanced baker so I don't "need" them but the ones that are there are so nice I just

want more.Another review said they were upset it wasn't the actual original vintage recipes and I

agreed until I tried a recipe. Although knowing the changes or maybe a snapshot of the original

would have added to the vintage-ness I'm still ok with it not being there.I also love that most layer

cakes make 3 layers so its only one recipe for a beautifully tall cake.

Store-bought cake mixes are now almost 4 ounces smaller -- remember when they used to be

18.25 ounces?? And all the shortcut cakes we used to make with the store bought mixes and other

ingredients added? Well, those cakes aren't turning out the way they used to. Solution? Make your

OWN cake mix, chocolate, white, and yellow, for those faster desserts you need quickly-- and then

spend some quality time and start making cakes that we loved as children and grand hildren! The

taste and texture is worth the extra time!!

There are cookbooks that you come to rely on and there are those that sit on your shelf because

you never manage to get a good result. I've made 4 cakes from this and each has been a blazing

success. The teacups, pink cake (which I made as cupcakes with several of her buttercream

variations), the classic, and the streamliner. I love the mix of "standards" and unusual recipes so

that I can always find something appropriate for the occasion. (Birthday? Rainy Saturday?) I like to

bake but am not a pro. I've learned new techniques from her and am a better baker for the recipes

I've made, although her descriptions are good enough for a distracted mom to handle while

managing the rest of the house. The lemon custard for the streamliner turned out better than my

attempt with Mrs. Child, and the meringue I made for the teacups was better than any I'd had

before. This cookbook is a must have and worth the money even if you, like me, only bake fairly

rarely.

This is a beautiful book full of wonderful baking recipes. I love seeing the photos of what the finished

product will look like before I bake.



I made two recipes from this book for my niece's wedding in September: the Flourless Peppermint

Cake w/chocolate ganache, and the Champagne Cake. Both were AMAZING. Beautiful

photographs and very well written recipes along with a lot of helpful information. For example, the

author suggests using an inexpensive dry sparkling wine on the Champagne Cake....save your

Veuve Clicquot for drinking for the champagne flutes! She also suggests weighing the batter for

layer cakes, which results in more even size layers, rather than just eyeballing it. A beautiful book,

but also substantive and well written content.

Vintage Cakes: Timeless Recipes for Cupcakes, Flips, Rolls, Layer, Angel, Bundt, Chiffon, and

Icebox Cakes for Today's Sweet Tooth Cabbage Rolls - Step-by-step Picture Cookbook How to

Make Cabbage Rolls - Plus Lazy Cabbage Rolls and Stuffed Bell Pepper (Famous Ukrainian

Recipes 5) Legendary Bundt Cake: Over 25 Bundt Cake Recipes for Any Occasion 30 Delicious

Sweet Potato Recipes Ã¢â‚¬â€œ Tasty and Healthy Sweet Potato Recipes (The Ultimate Sweet

Potato Cookbook Including Recipes For Sweet Potato Soup, ... Salad, Sweet Potato Souffle and

More 1) Icebox Cakes: Recipes for the Coolest Cakes in Town Perfect Quilts for Precut Fabrics: 64

Patterns for Fat Quarters, Charm Squares, Jelly Rolls, and Layer Cakes Vegan Spring Rolls &

Summer Rolls: 50 Delicious Vegan Spring Roll Recipes and Summer Roll Recipes (Veganized

Recipes Book 10) Our Cuisinart Ice Cream Recipe Book: 99 Ways to Frozen Yogurt, Soft Serve,

Sorbet or MilkShake that Sweet Tooth! (Sweet Tooth Endulgences) (Volume 1) Our CuisinartÃ‚Â®

Ice Cream Recipe Book: 125 Ways to Frozen Yogurt, Soft Serve, Sorbet or MilkShake that Sweet

Tooth! (Sweet Tooth Indulgences) Mug Cakes: 75 Delicious & Easy Mug Cake Recipes ((mug

cookbook, mug cakes, mug meals, mug cakes cookbook, mug cakes microwave, mug desserts)

Mug Cakes Cookbook: My Top Mug Cake Recipes for Microwave Cakes (microwave mug recipes,

microwave cake, mug cakes, simple cake recipes) Sally's Baking Addiction: Irresistible Cookies,

Cupcakes, and Desserts for Your Sweet-Tooth Fix Cake Simple: Recipes for Bundt-Style Cakes

from Classic Dark Chocolate to Luscious Lemon-Basil Sensational Buttercream Decorating: 50

Projects for Luscious Cakes, Mini-Cakes and Cupcakes The Sweet Potato Cookbook: Delicious

Sweet Potato Recipes for Any Occasion - Discover the Versatility of The Humble Sweet Potato with

This Sweet Potato Cookbook Vegan Cupcakes Take Over the World: 75 Dairy-Free Recipes for

Cupcakes that Rule Mug Recipes Cookbook : 50 Most Delicious of Mug Recipes (Mug Recipes,

Mug Recipes Cookbook, Mug Cookbook, Mug Cakes, Mug Cakes Cookbook, Mug Meals, Mug

Cookbook) (Easy Recipes Cookbook 1) Acrylic Solutions: Exploring Mixed Media Layer by Layer

http://privateebooks.com/en-us/read-book/9JKKD/vintage-cakes-timeless-recipes-for-cupcakes-flips-rolls-layer-angel-bundt-chiffon-and-icebox-cakes-for-today-s-sweet-tooth.pdf?r=lZNwmxJHoWz7JZ%2FGL9frluEBMmtPsdsHQm3ynnIAPak%3D


Layer by Layer: Discovering Dinosaurs Rawsome Vegan Baking: An Un-cookbook for Raw,

Gluten-Free, Vegan, Beautiful and Sinfully Sweet Cookies, Cakes, Bars & Cupcakes 

https://rusty-mihalik.firebaseapp.com/contact.html
https://rusty-mihalik.firebaseapp.com/dmca.html
https://rusty-mihalik.firebaseapp.com/privacy-policy.html
https://rusty-mihalik.firebaseapp.com/faq.html

