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Easy cake recipes for beginners at home

Home Recipes Cooking Style Baking This recipe caught my eye because using a whole can of chocolate syrup! For years, I've been looking for a brownie that everyone loves, and that's it. My husband's taking them to work, and there's no time. They cut nicely after cooling a little, but don't often look forward to digging in.1/2 cups of butter,
softened1 cup sugar1/2 teaspoon salt4 large eggs1 is (16 ounces) chocolate syrup1 teaspoon vanilla extract1 cup universal flourGLAZE: 1 cup sugar1/3 cup butter, cubed1/3 cup 2% milk2/3 cup semisweet chocolate chips2/3 cup miniature marshmallows In a large bowl, cream butter, sugar and salt until light and cloudy. Add the eggs,
one by one, beating well after each addition. Chocolate syrup and vanilla. Stir in the flour. Lubricate with greased 15x10x1. baking tray. Bake until a toothpick into the center comes out clean for 20-25 minutes (topped with brownies that appear wet). Cool on a wire stand for 15-20 minutes. The glaze, in a pan, is put together with sugar,
butter and milk. Bring to the boil; cook and stir until the sugar dissolves. Remove from the fire; Stir in the chocolate chips and marshmallows until melted. Pour brownies, spread evenly. Keep refrigerated 5 minutes before cutting. 1 brownie: 154 calories, 6g fat (3g saturated fat), 35mg cholesterol, 91mg sodium, 24g carbohydrates (20g
sugar, 1g fibre), 2g protein. For a bride on a budget, paying a large sum of money for a wedding cake may seem completely outrageous. But what are the alternatives, especially if you don't have any baking experts in your family? Turns out making a wedding cake isn't as hard as we think. There is some significant planning and effort that
needs to happen, so make sure you carefully weigh the expense of cake versus your time (and expectations) as you make final decisions. And if the cake is not your thing, you can always serve pie, ice cream, or even an ice cream ice cream bar at your wedding. If you decide to make your own cake, allow yourself some time and manage
expectations: You (or bridesmaids) probably won't be able to craft fondant covered with candy worthy of magazine spread. Simple, rustic decorations are more accessible. You also want to plan your calendar accordingly. It takes time to make a test cake and keep careful notes. You should use a recipe specifically to make a wedding cake
because it ensures it is strong enough and that it makes the right amount of dough and icing. For a three-layer cake, you need to make three cakes 12, 9 and 6, as well as a huge amount of icing. Most of the three-layer cake recipes have a step-by-step schedule when you need to bake and combine each part. When you're ready, first
assemble all the necessary tools. Be sure to check the recipe and read along to see if there are tools besides these: All the ingredients for baking and icing the wedding cake12, 9, and 6 cake pans, 3 tall. (available for craft and baking supply shops). Parchment paper that line the pansLarge toothed knifeBoards (available in baking and
artisan shops) with 12 , 9 and 610 non-elastic strawsOffset spatulaThe bowl serves the wedding cake to add decoration: a dough bag with round tip between size 3 and 7 of the tubes, and a toothpick to track decorations like fresh flowers, cake toppers, etc. Lazy Susan used when decorating the cake Think before how you want to
decorate the cake and practice in pipes or icing prematurely. You can easily make extra icing and practice molds to test cakes (or even silicone mats). Safe for a wedding topping, flowers, or other decorative elements long before the wedding. If you are using fresh flowers, be sure to do exactly what you want from a florist. Finally, you
need to wipe the large space in the refrigerator, maybe buy out a shelf for the cake. You also need to arrange transport of the cake to the wedding venue. Talk to the caterer or site manager about shipping the cake and cooling details at the event. Home Recipes Cooking Style Baking The kids had a great time put together this cute
creation at a Cub Scout cake auction. A boxed cake mix made in preparation for the crust is quick and easy.-Caroline Simzisko, Cordova, Tennessee1 pack of yellow cake mix (normal size)1 cup vanilla frostingRed liquid or paste food coloring3 ounces of white baking chocolate, grated2 strawberry Fruit Roll-UpsPrepare cake mix
according to the package direction. Pour the dough into two greased and floured 9-in. round baking tray. Bake for 350° 20 minutes or until a toothpick into the center comes out clean. Cool for 10 minutes before removing the pans from the wire racks to cool completely. Place each cake in a 10-in. Bowl. Mix frosting and food coloring;
Spread the top of each cake within 1/2 in. the edges. Sprinkle grated chocolate cheese. Roll Fruit Roll-Up; use 1-1/2 in. round cutter to cut circlespepperoni. Let's arrange the cakes. 1 pc: 293 calories, 14g fat (5g saturated fat), 41mg cholesterol, 274mg sodium, 41g carbohydrates (28g sugar, 0 fibre), 2g protein. Home Recipes Cooking
Style Baking I get lots of compliments and recipe calls when it comes to this eye-catching cake. The filling is similar to the German chocolate cake. – Judy Lamon, Louisville, Tennessee2/3 cup butterscotch chips1/4 cup water1/2 cup shortening3/4 cup sugar3/4 cup packaged brown sugar3 large eggs, room temperature2-1/4 cups
universal flour3/4 teaspoon baking soda1/2 teaspoon baking powder1/2 teaspoon salt1/2 teaspoon salt1 cup milk/ REPLENISHMENT: 1/2 cup sugar1 tablespoon cornstarch1/2 evaporate cup milk1/3 cup water1/3 cup water1/3 cup water1/2 teaspoon lightly beaten1/3 cup butterscotch chips2 tablespoon butter1 cup pecans, finely
chopped1 cup sweetened shredded coconut2-3 cup buttercream frostingPreheat oven 375 °. Line 2 greased 9-in. round baking tray paper; Aside. In the microwave, melt butterscotch butterscotch 1/4 cup with water 70%, 1 minute; Stir. Microwave at intervals of 10 to 20 seconds while stirring until smooth. Cool to room temperature. In a
large bowl, cream shorten and sugars until light and fluffy, 5-7 minutes. Add eggs, 1 at a time, beating well after each addition. Beat the butterscotch mixture. Mix flour, baking soda, baking powder and salt; Add cream mixture alternately buttermilk just until it is put together. Pour prepared pans. Bake until a toothpick into the center comes
out clean, 25-30 minutes. Cool for 10 minutes before removing the pans from the wire racks to cool completely. In a large pan, combine sugar and cornstarch. Mix the evaporated milk and water until smooth. Cook and stir over medium heat until thickened and sparkling. Reduces heat; cook and stir 2 minutes longer. Let's get him off the
fire. Mix a small amount of hot stuffing egg yolks; return all to the pan, stirring continuously. Bring to a gentle boil; cook and stir 2 minutes longer. Let's get him off the fire. Gently stir in the chips and butter. Stir in the pecans and coconut. Cool to room temperature without stirring. Place 1 layer of cake on a serving dish; half of the filling. Top
of the second layer and the remaining filling. Frost on the side buttercream frosting. Store in a refrigerator. 1 slice: 765 calories, 36g fat (15g saturated fat), 81mg cholesterol, 422mg sodium, 103g carbohydrates (79g sugar, 2g fibre), 7g protein. 2/24 Taste of HomeIt's a bowl of recipes edged with some packaged ingredients like Nutella
(yum!) and a can of cake mix. There's no shame in this shortcut if you're just starting to bake or don't have time to pick something up from scratch. Just be sure to use a good cake mix as our Test Kitchen favorite. 3/24 Taste of HomeIf you're really a cake starter, it's ok to skip baking completely. This delicious dessert lives on with a pre-
prepared pound cake and some extra fixings to give a treat that tastes like one of my favorite candy bars. 5/24 Taste of HomeThis stunning, five-star fur cake starts out with two packed blends (cake mix and instant pudding). Having gussied these references up, you can have a show-stopping dessert to show off to your friends and family.
The only tricky part about this basic recipe is greasing the pan. Follow our guide to get it right. 6/24 Taste of HomeA baker, there will be a time when someone calls you to bake a birthday cake to feed the crowd. This light sheet cake is soft and moist. Topped with a simple chocolate frosting and a generous hint of sprinkles, there's a
festive cake to feed more than two dozen (and you won't even break the sweat that way). 7/24 Taste of HomeWhen it's light cake recipes, you can't beat a delicious (and top-rated) one bowl of recipes. This cake does not require any special tools- just a good 13×9 and 15 minutes of preparation time. 9/24 Believe it or not, this iconic cake
recipe is simple to pull together a little bit Patience. Avoiding these common pitfalls ensures that I get a beautiful and delicious cake for my knees for a special occasion. 11/24 Taste of HomeThose pudding cake is really a no-fuss dessert. Mix the ingredients in a bowl, then top with tart cherries. To make it a professional touch, powder with
powdered sugar. 12/24 Taste of HomeA can be the root beer giving this five-ingredient cake lift, making it a breezy yet wet, dessert. Be sure to use your favorite ginger beer (here's ours) for the best flavor. 14/24 Taste of HomeLooking is the ultimate starter cake recipe? You found it! This dump cake requires you to just dump all the
ingredients on a slow cooker. Then you can walk away for two hours as it turns into a simple tropical dessert. Once you have mastered this recipe, try these other slow cooker desserts. 15/24 Taste of HomeAll bakers -beginner and pro- need a cut chocolate cake recipe. It's a reader-favorite, but simple enough for new bakers to handle
with ease. 16/24 Taste of HomeAn stunning-looking dessert that's secretly simple? This music is in every baker's ear (especially the newer ones). The fresh fruit in this German style cake really makes for dessert pop. 17/24 Taste of HomeGain has a little confidence in the kitchen and you'll want to start turning things upside down. There's
no reason to be afraid of these topsy-turvy cakes. Just a big enough pan to turn off the cake and fast! 21/24 Taste of HomeThose cake may seem complicated, but it couldn't be simpler. Add all the ingredients to a bowl in one step and mix. Spread it in a flat pan and bake for a tropical-inspired dessert. This is a great place to start for
beginners (and a good recipe to have at hand for experienced bakers who are in a short time). 22/24 Taste of HomeIf you're just starting to bake, having an arsenal of versatile recipes is key. This light cake can go from a 13×9 recipe to a cupcake variation in an instant, just swapping the pans! 23/24 Taste of HomeA simple flat cake
recipe! This is a stretch at the beginning of baking skills with creamy, peanut butter glaze (don't worry, it's easy to get the hang of). Originally published as June 14, 2019 Subscribe to recipes in your inbox taste of home america #1 cooking magazine. Magazine.
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