famous
chocolate
frostings
made easy...

There is nothing more satisfying than a freshly baked cake
topped with a homemade chocolate frosting. And only real
chocolate gives that special
deep, dark, rich chocolaty flavor so beloved by generations
of cake lovers.
Now you can make a chocolate
frosting even more quickly and
easily by using the recipes in
this collection. They have been
streamlined to suit busy contemporary lives yet are as luscious as the classics made by
a master pastry chef. For those
of you who feel like a cook with
ten thumbs but want to know
how to decorate a cake worth
showing, this booklet contains
plenty of how-to's and professional tricks to use as guides.

Baker's Unsweetened Chocolate is a
blend of carefully selected cocoa
beans, roasted, crushed, and ground
into a satin smooth liquor that is rich
in cocoa butter. This pure fragrant
chocolate is then molded into 1-ounce
squares. Packaged in an 8-ounce
package, this type of chocolate provides you with the desired qualities
and robust chocolate flavor for most
of these famous frostings.
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Baker's German's Sweet Chocolate is
a special blend of chocolate, with
sugar and cocoa butter added which
results in a unique full-flavored chocolate. Frostings made with this sweet
cooking chocolate are mellow and
delicately flavored. Available in a 4ounce package, the bar is scored for
easy use in recipes.

There are four different kinds
of Baker's Chocolate you can
use in frosting making, each
having special characteristics,
each giving its own rewarding
chocolate flavor. They are:

Pictured on cover: Chocolate on Chocolate Frosting p. 16

Baker's Semi-Sweet Chocolate is a
superb blend of chocolate, sugar, extra cocoa butter, and flavorings. This
combination of ingredients creates a
chocolate that is richer and smoother,
giving a natural shiny gloss when used
in frostings and glazes. Also, its special characteristics are particularly
suitable for use in fudge-making. It
is available in 1-ounce squares in 8ounce packages.

Baker's Redi-Blend Unsweetened
Chocolate Flavor Product for Baking
is a semiliquid product that enables
you to make many of your favorite
frostings without melting the chocolate. Each package contains 8 handy
1-ounce packets — each packet replaces 1 square of Baker's Unsweetened Chocolate in recipes.
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Everyday
Frostings
With a variety of different flavor
cake mixes near at hand, it's
easy enough to bake a cake for
any unbirthday dessert. And
making a chocolate frosting to
go with it is just as easy when
you choose from one of the
following
make-in-minutes
frostings.

EASY CHOCOLATE FROSTING
4 squares Baker's Unsweetened
Chocolate*
y* cup butter or other shortening*
1 pound unsifted confectioners'
sugar
Vs teaspoon salt
V2 cup milk
1 teaspoon vanilla
*Or use 4 packets Baker's Red ¡-Blend
and combine with melted butter.
Melt chocolate and butter over very
low heat, stirring constantly. Combine
sugar, salt, milk, and vanilla; blend.
Add chocolate mixture and mix well.
Let stand, stirring occasionally until
of right consistency to spread. (To
hasten thickening, place bowl in pan
of ice and water.) Makes 2V2 cups, or
enough to frost tops and sides of two
8- or 9-inch layers, or top and sides of
a 13x9-inch cake, or tops of three 8or 9-inch layers.

CHOCOLATE CLOUD FROSTING

SWEET TOP GLAZE

1 egg white
A cup sugar
Dash of salt
3 tablespoons water
1 teaspoon light corn syrup
V2 teaspoon vanilla
1 to IV2 squares Baker's Unsweetened Chocolate, melted
and cooled

1 package (4 oz.) Baker's German's
Sweet Chocolate
1 tablespoon butter
3 tablespoons water
1 cup sifted confectioners' sugar
Dash of salt
V2 teaspoon vanilla
Vz cup raspberry or apricot jam
1 baked and cooled 13x9-inch cake

Combine egg white, sugar, salt, water,
and corn syrup in top of small double
boiler. Beat with rotary beater or electric mixer about 1 minute, or until
thoroughly mixed. Cook over boiling
water, beating constantly with beater
(or at high speed of electric mixer)
4 minutes, or until frosting will stand
up in stiff peaks. (Stir frosting up from
bottom and sides of pan occasionally
with rubber scraper, spatula, or
spoon.) Remove from boiling water.
Add vanilla and beat 1 minute, or until thick enough to spread. Then add
chocolate, stirring gently but thoroughly. (Do not beat mixture.) Makes
2 cups frosting, or enough to cover
tops and sides of two 8-inch layers, or
top and sides of a 9-inch square cake.

Combine chocolate, butter, and water
in small saucepan. Melt over low heat.
Combine sugar and salt in medium
bowl. Gradually stir in chocolate mixture,- blend well. Add vanilla. Spread
jam over cake. Drizzle glaze over all.
Makes about % cup glaze.
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For one 8- or 9-inch cake layer, use
Ve package (3 squares) Baker's German's Sweet Chocolate, 1 teaspoon
butter, 2 tablespoons water, % cup
sifted confectioners' sugar, few drops
vanilla, and
cup jam. Prepare as
directed above.

NO-COOK FUDGE FROSTING

MOCHA FROSTING

4 squares Baker's Unsweetened
Chocolate
VA. cup butter
3
A cup Log Cabin Syrup
2Vi cups sifted confectioners' sugar
1 teaspoon vanilla

5 squares Baker's Unsweetened
Chocolate
V4 cup butter or other shortening
6Y2 cups sifted confectioners'
sugar
2 to 3 tablespoons Instant Maxwell
House Coffee
V& teaspoon salt
% cup (about) milk
1 teaspoon vanilla

Melt chocolate and butter in medium
saucepan over very low heat. Remove
from heat. Stir in syrup. Beat in about
half of the sugar. Add remaining sugar
and the vanilla; beat until smooth. If
necessary, let frosting stand a few
minutes until of spreading consistency, stirring occasionally. Makes
about 2 cups, enough to cover tops
and sides of two 8-inch layers.
Note: If frosting becomes too thick as
it is being spread, add a small amount
of water.

Melt chocolate and butter over very
low heat, stirring constantly. Cool
slightly. Combine sugar, coffee, salt,
milk, and vanilla; blend. Mix in chocolate mixture. Let stand, stirring occasionally, until frosting is of right
consistency to spread. (If frosting becomes too thick, gradually add additional milk.) Makes 3 cups frosting,
or enough to fill and frost three 8-inch
or two 9-inch layers, or spread generously over the top and sides of one
13x9-inch cake.

CHOCO-MILK FROSTING

SHINY CHOCOLATE GLAZE

3 squares Baker's Unsweetened
Chocolate*
V2 cup (about) undiluted evaporated
milk
1 pound unsifted confectioners'
sugar
X
A cup softened butter or margarine
1 teaspoon vanilla

3 squares Baker's Semi-Sweet
Chocolate
3 tablespoons water
1 tablespoon butter
1 cup sifted confectioners' sugar
Dash of salt
V2 teaspoon vanilla

*Or use 3 packets Baker's Red ¡-Blend.
Blend with milk in mixing bowl.
Melt chocolate in milk in medium
saucepan over low heat — takes about
3 minutes. Remove from heat. Add
half the sugar, mixing well. Stir in
butter and vanilla,- blend well. Blend
in remaining sugar. If frosting appears
too thick, add a little more milk (about
1 teaspoon) until of right consistency
to spread. Makes
cups, or enough
to cover tops and sides of two 8- or
9-inch cake layers or a 9-inch square
cake.

Place chocolate, water, and butter
over low heat. Stir constantly until
chocolate is melted and mixture is
smooth. Combine sugar and salt in
small bowl. Gradually blend in chocolate mixture. Stir in vanilla. Makes
about 3A cup glaze, enough to cover
top and drizzle down sides of a 10inch tube cake.
HUNGARIAN FROSTING
2 packages (4 oz. each) Baker's
German's Sweet Chocolate
V/2 cups sifted confectioners' sugar
Dash of salt
VA- cup hot water
3 egg yolks
3 tablespoons butter
1 teaspoon vanilla
Melt chocolate over hot water. Remove from heat. Add sugar, salt, and
Vk cup hot water; blend well. Add egg
yolks one at a time, beating well after
each. Add butter one tablespoon at a
time, beating thoroughly after each
addition. Stir in vanilla. Makes about
2 cups frosting or enough to frost tops
and sides of two 8-inch layers.

How
to
fill
and
frost
cakes
Layer cakes—square or round: Cool
the layers thoroughly before starting
to frost. Brush away any loose crumbs
from the sides. To avoid frosting
smears or drips on the plate, arrange
strips of wax paper around the edge
of the plate before placing the first
layer on it. After the cake is all frosted,
gently pull out the strips of paper. To
frost: Place the first layer, top side
down, on the plate and spread frosting
completely to edge. Allow the frosting
to set a few minutes; then place the
second layer, bottom side down, on
the frosting. Frost the sides of both
layers, using upward strokes. Then pile
the remaining frosting on top of the
cake and spread to edges, make swirls
and ripples with a spatula or the back
of a spoon.

For three-layer (or more) cakes,
arrange the layers in the following
order: First layer, top side down; second, bottom side down; third, top side
down and so on. Fill and frost as directed opposite.
If you want a cake to look especially
nice, spread sides with a thin layer or
base coat of frosting first; this provides a smooth working surface upon
which to spread more frosting.
Tube cakes: Some tube cakes are
placed top side down on the serving
plate before frosting. But this is not
necessary. In fact, if you're planning
to just pour on a glaze, allowing it to
drip down sides, it is easier to have
the top side up. Use wax paper strips
when doing this, too, to avoid a messy
plate.
Sheet cakes (those baked in oblong
pans): Cool and then frost as directed
for layer cakes. Or leave the cake in its
baking pan and just frost the top.
Cupcakes: Leave the cakes in their
paper liners and just frost the tops.
Cool completely before frosting. If
you're using a fluffy type frosting (see
Fluffy Chocolate Frosting p. 9), hold
the little cake upside down and twirl
the top of each lightly in the bowl of
prepared frosting.

Kiddie Fare
There are few children in the
world who don't like a chocolate
frosted cake. And when they're
designed and decorated just for
them, it's so much more special.
If your Junior cooks are eager to
help, let them add the finishing
touches of decoration. Cupcakes
are an especially easy kind of
cake for children to eat or, if
they are old enough, even prepare themselves (see the party
decorated cakes on p. 10 for inspiration). Also try a 13x9-inch
cake with Nutty Peanut Butter
Frosting (see p. 8) and decorate
each piece with a different garnish as directed in recipe.

SMOOTH N SWEET CHOCOLATE
FROSTING
1 package (4 oz.) Baker's German's
Sweet Chocolate
V4. cup butter, softened
X
A teaspoon salt
1 pound sifted confectioners' sugar
1 egg
2 tablespoons milk
IY2 teaspoons vanilla
Melt chocolate over hot water. Remove from heat and cool slightly.
Cream butter and salt. Gradually add
part of sugar, beating until smooth
and creamy. Beat in egg. Add remaining sugar alternately with milk, beating well after each addition. Stir in
melted chocolate. Add vanilla and beat
until frosting is of proper consistency
for spreading. Makes about 2V2 cups
frosting.
Confetti Ribbon Cake. Prepare frosting as directed above. Then, using a
commercial poundcake (10-or 12-oz.
size) slice cake horizontally into 4 or
5 layers. Spread each layer with about
3 or 4 tablespoons frosting. Use remaining frosting to cover top and
sides. Sprinkle with colored sprinkles
or arrange pastel miniature marshmallows in any desired pattern.

NUTTY PEANUT BUTTER FROSTING

MARSHMALLOW FUDGE FROSTING

2 squares Baker's Unsweetened
Chocolate
1 tablespoon butter
VA cup chunk style peanut butter
Vs teaspoon salt
2 cups sifted confectioners' sugar
V3 cup milk

2 cups miniature marshmallows
1 cup undiluted evaporated milk
VA cup butter
1 cup granulated sugar
VA teaspoon salt
3 squares Baker's Unsweetened
Chocolate
IV2 teaspoons vanilla
IV2 cups (about) sifted confectioners'
sugar

Melt chocolate and butter in top of
double boiler over hot water. Remove
from heat and cool slightly. Cream
peanut butter in bowl until softened.
Add salt and part of the sugar, blending after each addition. "Stir in melted
chocolate. Alternately add remaining
sugar and the milk, beating after each
addition. Makes about IV3 cups frosting, enough to cover the top of a 13x9inch cake or 18 cupcakes.
Junior's Cake, Using Nutty Peanut
Butter Frosting, spread over top of a
13x9-inch cake. Score frosting to indicate serving pieces; then decorate
each serving with different garnishes,
using coconut, candy, or top with
Doodles (see below).
Doodles. Partially melt 1 square
Baker's Unsweetened Chocolate with
IV2 teaspoons butter over hot water.
Remove from water; stir rapidly until
completely melted. Pour in a thin
stream from tip of teaspoon onto wax
paper, making lacy circles, squares,
or letters. Chill 10 to 15 minutes. Then
carefully lift from paper with spatula
and arrange on frosted cupcakes or
cake pieces.

Combine marshmallows, evaporated
milk, butter, granulated sugar, salt,
and chocolate in a saucepan. Cook
and stir over medium heat until mixture comes to a full boil. Then boil 5
minutes, stirring constantly. Remove
from heat and add vanilla. Cool to
lukewarm. Gradually add sugar until
of right consistency to spread. Makes
2V2 cups frosting, or enough to cover
tops and sides of two 8- or 9-inch cake
layers.
Birthday Cake. Frost tops and sides
of two 8- or 9-inch white cake layers
with Marshmallow Fudge Frosting;
then decorate top with alphabet oat
cereal, spelling out greeting and
child's name. If desired, candles can
be inserted into large marshmallows,
securing marshmallows to cake top
by pressing them into frosting before
it sets completely.

CHOCO-PEANUT BUTTER
FROSTING
5 squares Baker's Unsweetened
Chocolate
VA- cup creamy peanut butter
3 tablespoons butter or other
shortening
1 pound unsifted confectioners'
sugar
Vs teaspoon salt
V2 cup milk
1 teaspoon vanilla
Melt chocolate, peanut butter, and
butter over very low heat, stirring constantly; set aside V3 cup. Combine
sugar, salt, milk, and vanilla; blend.
Add remaining chocolate mixture; mix
well. Let stand, stirring occasionally
until of right consistency to spread.
(If necessary, place bowl in pan of ice
and water to hasten thickening.)
Makes about
cups or enough to
frost top and sides of a 9-inch square
cake or tops and sides of two 8- or
9-inch layers. Pour reserved chocolate
mixture over top of frosted cake and
allow to drizzle down sides.

FLUFFY CHOCOLATE FROSTING
2 egg whites
IV2 cups sugar
Dash of salt
y 3 cup water
2 teaspoons light corn syrup
1 teaspoon vanilla
2 or 3 squares Baker's Unsweetened
Chocolate, melted and
cooled
Combine egg whites, sugar, salt, water,
and corn syrup in top of double boiler.
Beat with rotary beater or electric
beater about 1 minute, or until thoroughly mixed. Cook over boiling water,
beating constantly with rotary beater
(or at high speed of electric beater)
7 minutes, or until frosting will stand
up in stiff peaks. (Stir frosting up from
bottom and sides of pan occasionally
with rubber scraper, spatula, or
spoon.) Remove from boiling water.
Add vanilla and beat 1 minute. Then
add chocolate, stirring gently but thoroughly. (Do not beat mixture.) Makes
about 4 cups or enough to frost tops
of 16 large or 24 small cupcakes or
top and sides of one 13x9-inch cake.
Children's Party Cakes (pictured on
p. 10). Prepare cupcakes from a
favorite recipe or packaged cake mix,
using any flavor desired. Cool. Then
prepare Fluffy Chocolate Frosting as
directed and use to frost tops of each
cupcake. Decorate each with: Coconut, Chocolate Drizzle (see p. 18),
Doodles (see p. 8), licorice, chocolate
chips, marshmallows, or peppermint
stick candy.
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Cherry Bon-Bon Frosting

Chocolate Nut Sundae Frosting

Festive Torte with Creamy Chocolate Frosting
Children's Party Cakes with Fluffy Chocolate Frosting

How to store cakes
Frosted to serve the same day: Cakes
with creamy type frosting should be
kept in a "cake keeper" or covered
with a large inverted bowl or a tent
of aluminum foil. To keep the unused
portion of the cake fresher, cover the
cut surface with wax paper or transparent saran held in place with toothpicks. Cakes frosted with fluffy type
frosting (such as Chocolate Cloud
Frosting p. 3) are best when made
and served the same day. If it is
necessary to store overnight, use a
"cake keeper" but wedge a knife or
the like under the edge of the cover
so that the container is not completely
airtight.

Frosted for the freezer: Cakes frosted
with a butter or fudge type frosting
can be frozen. Cakes frosted with a
fluffy or boiled frosting do not freeze
well. Freeze the frosted cake unwrapped until the frosting has set;
then wrap in freezer wrap and seal.
Store these wrapped cakes in boxes
since freezing tends to make the frosting brittle and will crack or chip if
bumped.
You can easily freeze small portions
of cakes. Simply cut the cake in halves
or quarters, protect the cut edges with
transparent saran or wax paper; then
freeze and wrap as directed above.
To thaw, unwrap and thaw at room
temperature (frosting is apt to stick
to paper if cake is thawed wrapped).
A layer cake may take up to 3 hours
to thaw. Smaller portions thaw more
quickly. Cut frozen cake into serving
pieces, using a serrated knife, for
thawing in mere minutes.

Fun and festive
The frostings in this section
make for party perfect viewing
and eating.
COCONUT MOROCCO FROSTING
2 egg whites
IV2 cups firmly packed brown sugar
Dash of salt
V3 cup water
1 square Baker's Unsweetened
Chocolate, melted and cooled
1 teaspoon vanilla
IV3 cups (about) Baker's Angel Flake
Coconut, plain or toasted
Combine egg whites, sugar, salt, and
water in top of double boiler. Beat
with rotary beater or electric mixer
about 1 minute, or until thoroughly
mixed. Cook over rapidly boiling water,
beating constantly with rotary beater
(or at high speed of electric mixer)
7 minutes, or until frosting will stand
up in stiff peaks. (Stir frosting up from
bottom and sides of pan occasionally
with rubber scraper, spatula, or
spoon.) Remove from boiling water;
stir in chocolate and vanilla, gently
but thoroughly. Do not beat mixture.
Spread on cake, sprinkling with coconut while frosting is still soft. Makes
about 4 cups, or enough to frost tops
and sides of two 9-inch layers, or top
and sides of 8-inch square cake, or
13x9-inch cake, or about 2 dozen
cupcakes.

CREAMY CHOCOLATE FROSTING
3 squares Baker's Unsweetened
Chocolate*
2 tablespoons butter*
3
A cup sour cream
1 pound unsifted confectioners'
sugar
Y4 teaspoon salt
1 teaspoon vanilla
*Or use 3 packets Baker's Red ¡-Blend
and cooled melted butter.
Melt chocolate and butter over hot
water. Remove from heat and let stand
until thoroughly cooled. Blend together sour cream, sugar, and salt.
Gradually add chocolate mixture; then
add vanilla. Beat well. Makes about
2V3 cups, or enough to frost the tops
and sides of two 8- or 9-inch layers.
Note.- If frosting is soft, chill until of
desired consistency for spreading. If
frosting becomes too stiff, stir in 1 to
3 teaspoons milk before spreading
on cake.
Festive Torte (pictured on p. 11).
Bake two 8-inch layers in a favorite
flavor. Cool. Split each layer horizontally in half to make 4 layers. Prepare
Creamy Chocolate Frosting and use to
fill and top cake layers. If desired, garnish top with Chocolate Curls (see p.
18).

CHERRY BON-BON FROSTING
(pictured on p. 11)
V3 cup butter
Dash of salt
6YA cups (about) unsifted confectioners' sugar
VA cup (about) milk
IV2 teaspoons vanilla
V2 cup well-drained maraschino
cherry halves
4 squares Baker's Unsweetened
Chocolate, melted
V\ cup (about) milk
2 baked 8- or 9-inch cake layers,
cooled

LADY BALTIMORE A LA
CHOCOLATE
2 egg whites
IV2 cups sugar
Dash of salt
V3 cup water
2 teaspoons light corn syrup
1 teaspoon vanilla
3 squares Baker's Unsweetened
Chocolate, melted and cooled
V3 cup chopped dates
VA cup raisins
VA cup chopped pecans

Combine egg whites, sugar, salt,
water, and corn syrup in top of double
Cream butter with salt; gradually add boiler. Beat with rotary beater or elecpart of the sugar, blending after each tric mixer about 1 minute, or until thoraddition. Add remaining sugar, alter- oughly mixed. Cook over boiling water,
nately with about VA cup milk, beating beating constantly with rotary beater
vigorously after each addition until (or at high speed of electric mixer)
smooth and creamy and of proper 7 minutes, or until frosting will stand
spreading consistency. Blend in up in stiff peaks. (Stir frosting up from
vanilla. Measure 1 cup; add cherries. bottom and sides of pan occasionally
Blend remaining frosting with the with rubber scraper, spatula, or
melted chocolate and about VA cup spoon.) Remove from boiling water.
milk until smooth and creamy and of Add vanilla and beat 1 minute. Then
add chocolate, stirring gently but thorproper spreading consistency.
oughly. Measure 1 cup frosting; gently
3
To frost cake: Spread about /A cup of blend in dates, raisins, and pecans.
the cherry portion of frosting on one Use this fruit mixture as filling for two
cake layer. Then cover cherry frosting 8- or 9-inch layers. Use remaining
with about V3 cup chocolate portion of plain frosting to spread over sides and
frosting..Place second cake layer on top.
top of frosted layer. Spread about 1
cup chocolate frosting around the
sides of cake. Spread remaining
cherry frosting over top of cake; then
cover with remaining chocolate frosting, making swirls to show the cherries through the chocolate.
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MINT PATTY FROSTING
V3 cup butter
Dash of salt
6VA cups (about) unsifted confectioners' sugar
VA cup (about) milk
IV2 teaspoons vanilla
VA teaspoon mint extract
Few drops green or red
food coloring
4 squares Baker's Unsweetened
Chocolate, melted
VA cup (about) milk
2 baked 8- or 9-inch cake layers,
cooled
Cream butter with salt; gradually add
part of the sugar, blending after each
addition. Add remaining sugar, alternately with about VA cup milk, beating
vigorously after each addition until
smooth and creamy and of proper
spreading consistency. Blend in vanilla. Measure out 1 cup; add extract
and food coloring. Blend remaining
frosting with the melted chocolate 3nd
about VA cup milk until smooth and
creamy and of proper spreading
consistency.
To frost cake: Spread about V2 cup of
the mint portion of the frosting on one
cake layer. Then cover mint frosting
with about V3 cup chocolate portion
of the frosting. Place second cake
layer on top of frosted layer. Spread
about 1 cup chocolate frosting around
the s i d e s of the c a k e . S p r e a d
remaining mint frosting over top
of cake; then cover with remaining
chocolate frosting, making swirls to

show the mint frosting through the
chocolate.
Note; If necessary, increase or reduce
the amount of milk in each frosting
to obtain the proper spreading
consistency.
GERMAN CREAM CHEESE
FROSTING
2 packages (4oz. each) Baker's
German's Sweet Chocolate,
broken in pieces
3 tablespoons water
2 packages (3 oz. each) cream
cheese
2 cups unsifted confectioners' sugar
VA teaspoon salt
1 teaspoon vanilla
Place chocolate and water in saucepan. Stir over very low heat until
chocolate is melted and mixture is
smooth. Remove from heat; cool until
lukewarm. Add cream cheese. Beat
until well blended. Gradually stir in
sugar. Add salt and vanilla. Let stand
a few minutes until frosting is the
right consistency for spreading.
Makes 2V* cups, or enough for the
tops and sides of two 8-inch layers.
Note: To make enough frosting for
tops of two 8- or 9-inch layers or 9inch square cake, reduce all ingredients by half and prepare as directed
above.

CHOCOLATE NUT SUNDAE
FROSTING
(pictured on p. 10)

CHOCOLATE ON CHOCOLATE
FROSTING
(pictured on cover)

4 squares Baker's Unsweetened
Chocolate*
V4 cup butter or other shortening
1 pound unsifted confectioners'
sugar
Va teaspoon salt
Y2 cup milk
1 teaspoon vanilla
Vz cup coarsely chopped nuts

V2 cup butter or margarine
Va teaspoon salt
1 pound unsifted confectioners'
sugar
1 egg
1 teaspoon vanilla
4 squares Baker's Unsweetened
Chocolate, melted
VA cup (about) milk
Chocolate Over-Glaze (opposite)

*Or use 4 packets Baker's Redi-Blend
and combine with the butter.
Melt chocolate and butter over very
low heat, stirring constantly. Combine
sugar, salt, milk, and vanilla,- blend.
Add chocolate mixture and mix well.
Let stand, stirring occasionally until
of right consistency to spread. If necessary, place bowl in pan of ice and
water to hasten thickening. Reserve 2
tablespoons frosting. Use remainder
to fill and frost top and sides of two
8-inch square layers. Sprinkle nuts
over top. Blend 1 teaspoon hot water
into reserved frosting. Use as a glaze
to drizzle over nuts.

Cream butter until soft. Add salt and
part of sugar gradually, blending after
each addition. Then add egg, vanilla,
and melted chocolate; blend well. Add
remaining sugar, alternately with
milk, until of right consistency to
spread, beating after each addition
until smooth. Makes 2Vz cups, or
enough to cover tops and sides of
three 8-inch layers. Prepare Chocolate
Over-Glaze as directed and while still
warm, pour onto top of frosted cake.
Spread to edges and drizzle over
sides. Let stand until glaze is set before serving.

CHOCOLATE OVER-GLAZE

CONTINENTAL FROSTING

y3 cup sugar
V4 cup water
2 squares Baker's Unsweetened
Chocolate, melted
1 teaspoon butter or margarine
1 tablespoon milk

1 cup sugar
1 cup heavy cream or evaporated
milk
4 squares Baker's Unsweetened
Chocolate
V2 cup butter or margarine, softened
1 teaspoon rum or vanilla extract

In small saucepan, combine sugar
and water. Bring to a boil, and boil V2
minute, stirring constantly. Slowly
stir into chocolate; then stir in butter.
Slowly beat in milk. Beat until of
spreading consistency. Drizzle over a
frosted cake while glaze is warm.
Makes about V2 cup glaze.

Mix sugar and cream in a saucepan.
Bring to a full boil and continue
boiling for 5 minutes. Remove from
heat and add chocolate. Let stand
until lukewarm, about 30 minutes.
Then stir in butter and rum extract.
Cool about 15 minutes in refrigerator.
Beat until thick and creamy (3 minutes at high speed of electric mixer),
or until of spreading consistency.
Makes about ZV2. cups, enough to frost
tops and sides of two 8- or 9-inch
layers, or tops and sides of a 9-inch
square, or a 13x9-inch cake, or tops
of 24 cupcakes.

Go fancy
A few extra garnishes make
even everyday cakes take on a
party air.
Nuts: Finely chopped pistachios lightly sprinkled on the top or sides of your
frosted cake add a bit of texture and
a pale green tone. Chopped walnuts
or peanuts can be used as well.
Toasted slivered almonds add a Continental touch. Or use halved pecans
or walnuts and place them in a definite pattern over the top of the frosted
cake.
Candied Fruit: Use whole cherries or
snip them in four sections, cutting
about 3A of the way down. Spread the
sections apart to resemble petals.
Candied pineapple slices can be cut
into wedges and arranged on the top
and sides of the cake, too. Press these
fruits lightly into the frosting to make
them stick.
Coconut: A natural companion to
chocolate frosting, just sprinkle it
over any butter cream type frosting
(see Easy Chocolate Frosting p. 2).
Toast the coconut, if you like, following directions given on the coconut
package. Or tint the coconut in pretty
pastel shades, using a few drops food
coloring diluted in about a teaspoon
of water. Place coconut in a jar, add
diluted food coloring, cover, and
shake to coat evenly.

Other Candies: Crushed peppermint
goes well with any chocolate frosting.
Or place creamy pastel mints over a
smooth butter cream type frosting for
a polka dot effect.
Chocolate Drizzle: Free-form patterns
made from melted chocolate make an
interesting contrast on light chocolate
or even white frosting. Just melt 1
square Baker's Unsweetened Chocolate in a custard cup placed in a small
saucepan of hot water. Stir occasionally. Remove from water and gradually stir in 1 to IV2 teaspoons water
until of proper consistency for pouring. Pour in a thin stream from tip of
teaspoon onto frosted cupcakes or
cake.
Chocolate Curls: These are really
special garnishes that give a cake a
professional look. To make them,
place a square of Baker's Semi-Sweet
Chocolate in a warm place (a gas oven
with pilot light burning is satisfactory)
just until chocolate has softened
slightly. Shave with vegetable peeler
or small sharp knife — longer strokes
make longer curls.
Gumdrops: These colorful candies can
be scattered over a frosted cake in
any desired pattern. Or snip them to
resemble flower shapes — use kitchen shears dipped in water for easy
cutting.

Frostings that travel
The frostings in this section are
recommended for the times
when you find yourself volunteering to "bring dessert." They
are frostings to use on cakes
that stay in pans, or special
frostings that won't be ruined if
they bounce around a little. If
you don't own a cake keeper,
place the cake in a sturdy cardboard box that is a couple of
inches larger than the cake. So
that the plate doesn't
skid
around too much, place a piece
of moist paper toweling in the
box or cake keeper before putting in the cake. A few toothpicks inserted in the top of the
cake will keep the wax paper or
transparent saran from sticking,
too. One final tip: If you plan to
decorate your cake with special
trim, carry those things along
separately and add them to the
cake when you have reached
your destination.

SPIKED CHOCOLATE FROSTING
5 squares Baker's Unsweetened
Chocolate
V4 cup butter or other shortening
IV2 cups sifted confectioners'
sugar
Ys teaspoon salt
6 or 7 tablespoons milk
3 or 4 tablespoons orange flavor
liqueur*
*Or use 2 teaspoons orange extract
and increase milk to about % cup.
Melt chocolate and butter over very
low heat, stirring constantly. Cool
slightly. Combine sugar, salt, milk,
and liqueur; blend. Mix in chocolate
mixture. Let stand, stirring occasionally, until frosting is of right consistency to spread. (If mixture becomes
too thick, gradualfy add additional
milk.) Makes 3 cups, enough to frost
tops and sides of three 8- or two
9-inch layers or generously spread
over top and sides of one 13x9-inch
cake.

WHITE CAPPED FROSTING
3 squares Baker's Unsweetened
Chocolate
3 tablespoons butter or other
shortening
3 cups sifted confectioners' sugar
Ys teaspoon salt
6 tablespoons milk
V2 teaspoon vanilla
12 marshmallows, cut in small pieces
2 tablespoons chopped unsalted
roasted peanuts
Melt chocolate with butter over very
low heat, stirring constantly. Combine
sugar, salt, milk, and vanilla,- blend.
Add chocolate mixture and mix well.
Stir in marshmallows. Let stand, stirring occasionally, until of right consistency to spread. If necessary, place
bowl in pan of ice and water to hasten
thickening. (If mixture becomes too
thick, blend in additional milk.) Makes
about IV2 cups, enough to spread over
top and sides of an 8-inch square
cake or top of a 13x9-inch cake.
Sprinkle peanuts over top of cake.
MAPLE-CHOCOLATE FROSTING
2 squares Baker's Unsweetened
Chocolate
1 cup butter or margarine
1 teaspoon vanilla
V4 teaspoon maple flavoring
2 cups sifted confectioners' sugar
Melt chocolate in top of a double boiler. Cool. Cream butter until light and
fluffy. Blend in vanilla and maple
flavoring. Gradually add part of the

confectioners' sugar, beating well after each addition. Then add the remaining sugar alternately with the
chocolate. Continue beating until
frosting is of right consistency to
spread. Makes 2V2 cups or enough to
generously fill a sponge roll. Then
sprinkle roll with confectioners' sugar.
Note: This mixture can also be used
to frost tops and sides of two 8- or
9-inch cake layers.
MACAROON FROSTING
Y3 cup sugar
Y4 cup light corn syrup
2 squares Baker's Unsweetened
Chocolate
3 tablespoons butter
1 egg, slightly beaten
IY3 cups (about) Baker's Angel Flake
Coconut
Y4 teaspoon vanilla
1 baked 13x9-inch cake
Combine sugar and corn syrup in a
small saucepan. Quickly bring to a
boil over high heat, stirring constantly. Reduce heat; cook and stir until
sugar is dissolved — about 1 minute.
Remove from heat. Add chocolate and
butter. Stir until melted. Gradually
add chocolate mixture to egg, blending well. Return mixture to saucepan.
Cook 1 minute, stirring constantly.
Remove from heat. Stir in coconut
and vanilla. Spread mixture on hot
cake in pan. Cool in pan. Makes IY3
cups frosting or enough to top a
13x9-inch cake.

INDEX
Birthday cake, 8
Candies, other, 18
Candied fruit, 18
Cherry bon-bon frosting, 14
Children's party cakes, 9
Chocolate cloud frosting, 3
Chocolate curls, 18
Chocolate drizzle, 18
Chocolate nut sundae frosting, 16
Chocolate on chocolate frosting, 16
Chocolate over-glaze, 17
Choco-milk frosting, 5
Choco-peanut butter frosting, 9
Coconut, 18
Coconut Morocco frosting, 13
Confetti ribbon cake,
Continental frosting, 17
Creamy chocolate frosting, 13
Cupcakes, 6
Doodles, 8
Easy chocolate frosting, 2
Festive torte, 13
Fluffy chocolate frosting, 9
Frosted (cakes) for the freezer, 12
Frosted (cakes) to serve the same day, 12
Garnishes for cakes (see Go Fancy)
German cream cheese frosting, 15
German's sweet chocolate, recipes
using*, 3, 5, 7, 15
Angel Flake, Baker's, German's, Log Cabin, and
General Foods Corporation.

Go fancy, 18
Gumdrops, 18
How to fill and frost cakes, 6
How to store cakes, 12
Hungarian frosting, 5
Junior's cake, 8
Lady Baltimore a la chocolate, 14
Layer cakes — square or round, 6
Macaroon frosting, 20
Maple-chocolate frosting, 20
Marshmallow fudge frosting, 8
Mint patty frosting, 15
Mocha frosting, 4
No-cook fudge frosting, 4
Nutty peanut butter frosting, 8
Nuts, 18
Semi-sweet chocolate, recipes using*, 5, 18
Sheet cakes, 6
Shiny chocolate glaze, 5
Smooth 'n sweet chocolate frosting, 7
Spiked chocolate frosting, 19
Sweet top glaze, 3
Three-layer (or more) cakes, 6
Tube cakes, 6
White capped frosting, 20
*AII other recipes are unsweetened chocolate.
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