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Sara Neumeier : Cupcakes Y ear-Round: 50 Recipesfor Every Season and Celebration before purchasing it in

order to gage whether or not it would be worth my time, and al praised Cupcakes Y ear-Round: 50 Recipes for Every
Season and Celebration:

2 of 2 people found the following review helpful. One-Bowl Vanilla CupcakesBy MairzyBecause of the many rave
reviews for the one-bowl vanilla cupcakes, | bought the book. Yes, | agree with many reviewers about the odd
formatting. However, Sara's recipes are so good you will forget al about any inconvenience once you have ataste of
these cupcakes (taken straight from page 23 of the book):ONE-BOWL VANILLA CUPCAKESI1 1/2 cups (3 sticks)
unsalted butterl 1/2 cups packed light brown sugar3 large eggsl 1/4 cups milk2 teaspoons pure vanilla extract2
teaspoons baking powder1/2 teaspoon salt3 cups cake flourPreheat the oven to 350 degrees. Line 24 cupcake tins with
baking papers. Place the butter in a medium, heatproof bow! placed over apot of gently ssmmering water. When the


http://f3db.com/pub/links.php?id=1584794038

butter isjust melted, whisk in the brown sugar. Let cool to lukewarm temperature, about 4 minutes.Whisk the eggs
into the mxture. Add the milk, vanilla, baking powder, and salt; whisk to combine. Whisk in the flour until evenly
combined.Fill each baking paper two-thirds full. Bake until a skewer inserted into the middle of a cupcake comes out
clean, about 20 minutes.0 of 0 people found the following review helpful. | love this recipe bookBy K Bl love this
recipe book! The author provides many variations on the same recipe depending on the season...or your available
ingredients. | made the pastel petit fours for Easter brunch and they were delish and looked identical to the picture.O of
0 people found the following review helpful. Loving CupcakesBy Jewish MotherPurchased this book "used" but it is
in brand new condition. Very informative for anyone who bakes, whether it be cupcakes or something else. Hints and
advice to make the baking experience a positive one. The design of the book is not the usual page by page with atable
of contents. It can be set up as an easel needing the pages to be flipped forward and back. It is abit confusing but the
pictures are lovely and the recipes are delicious.

Includes recipes ranging from a one-bow! cake with creamed butter icing to chocolate ganache covered cupcakes with
gold-leafed chocolate shards on top. This book shows how each cupcake can be kept simple or embellished to personal
taste with flavoured syrups and fillings. It shows the average home cook how easy it is to bake and decorate cupcakes.

About the AuthorSara Neumeier is afreelance recipe developer, food stylist and writer with aclient list that includes
Gourmet, Food and Wine, Real Simple, In Style, Country Living, along with Martha Stewart Living. She is a graduate
of the Rhode Island School of Design and the Professional Cooking Program at Peter Kump's Cooking School.



