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Bon appetit claire sheet cake

TranscriptAll, cake is my favorite food [laughs]. Actually, I have a lot of things that are my favorite food, but the cake is really upstairs. - No, no, no, no, no, no, no, I love this recipe for easy sheet metal. This is a really straight yellow cake with a very rational method. And then a really lovely chocolate
cream. I think it can become like the only cake you ever want to make, so simple, and the result is extremely light and tender. We're going to do it in a whisk, and it's a method called reverse cream, so you don't start with that normal step where you take the butter and sugar and beat it until it's light. So, we
really remove a lot of steps. Okay, I got nine out of 13 pans here, that's a metal frying pan. If you bake in glass,you just want to drop the oven temperature 25 degrees because you will get a little more shine around the edges in glass. Just take, maybe half a tablespoon. The temperature is roomy and I just
use my fingers to smear on the bottom and sides and then I'll eat it. In this recipe we stick it straight into the pan and it's really a monastery, because if you take it to a party or you just have to transport it, you can take it straight to the pan in which it is baked. And then I eat it, because the flour helps the
cake to be released to make it easier to unpack. So this recipe uses flour, so I will use a little more here to squander from the inside. So I just swim around the flour to coat. All right, so, everything's well covered, I'm going to squeeze out the excess. I always start making my pan because I definitely had



what happened, I've got the wrong recipe and I'm ready to bake it and then it wants to stop and make the pan because I forgot. Okay, I'm using a whisk for this recipe. You can do this at home with a hand mixer, which you will just needfor it to take a little more time for each step to reach this endpoint. So,
there's an attachment to the paddle, and the first thing I want to do is mix all my dry ingredients plus my sugar. So again, this method is called reverse cream. So first we don't start with the butter and sugar, we'il start with all the dry ingredients, so we have flour. Kosher salt, baking soda, baking powder. I
found that the combination of powder and soda is really important when you have a type of acidic ingredients and this recipe uses buttermilk. So, buttermilk is a great gentleclyzer,I think it really contributes to a really beautiful texture. That's our leaven. Okay, so everything goes to the bowl, the mixer, plus
two cups of plain, sugar. And I'm going to turn it on very low just to mix all these ingredients, make sure everything is well mixed. Now I'm going to mix all my ingredients. So technically sugar in baking is a wet ingredient, I added that here first only to scatter everything. So now I have mine yolks, again it is
a yellow cake that has a higher percentage of yolk, giving it such a nice bright color. Then two whole eggs. Okay, now I add butter, only vegetable oil or any other neutral oil, and although it's butter cream, I always add a few tablespoons of butter to each cake recipe because it really keeps the cake quite
moist and underwulcing. Sometimes butter cakes tend to dry out, especially if they have sat at the counter for a few days and then I have an unbreakable vanilla extract. Everything will be mixed again in the stand mixer. With this method of reverse cremation, the first thing we want to do is work the butter
in the flour mixture. This oil is room temperature. The idea is to try to reshape the flour or most of the flour into fat. So this will prevent the formation of gluten, this is another reason why we should not use cake flour in this recipe. Gluten is like what makes bread chewy, he adds, can add something like a
healthy text to the cake if you work the flour too much in the presence of liquid, so the first thing we do is add fat to the flour, so when I start adding the liquid, there's less gluten. It is important to fill the temperature of the oil in the room, otherwise it will not work very easily in the flour, but you can simply
add it at once and hope that it does not slow down from the flour from the mixture. There's no risk of exaggerating it, there's no moisture here or water that's like activating gluten. And I want to go until the oil is dipped in the mixture and the mixture looks like coarse food. You will take a little yellow tint as
well. It's strange that we use coarse food as an indicator, like what is it? - No, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no, no - Like what is it, what kind of meal? I don't know what I was talking about, but somehow it makes sense. Again, if
you use a mixerthis thing will take a little longer. He can see what he looks like. So we need a gluten formation, you don't want gluten to form, otherwise there won't be a structure for the cake. I'il add my liquid, about half. So at this stage I will mix low and try to hydrate all the flour and then add the rest. So
this method of reverse creaming is especially useful for making a layer of cake because it is known to produce a very flat tip as this prevents this dome, so when restacking layers are really useful in a cake sheet, you can get like the very beautiful flat surface for icing! And now I can add the rest of the
liquid. So this is a great method, because you can measureany directly in the mixer,besides your liquid ingredients. It really is something like a faster method of mixing beatings and for me the result is just as good, if not better than using the traditional method. Now I want everything to be ironed out and
ironed out. I'd like to give some air so I can get a little untie myself. So you can see the dough already has in it,only for about 15 seconds, shine quite a little, it's much more air and is pale a few shadows too. So it's just working air in it and I also have to let it beat for up to two minutes, because now you
need to develop gluten, so the cake has some structure! So it looks great,you can see how smooth and silky it looks. The dough really intensifies with this method, so really, it was surprising for the first time I tried this method how fluffy and light the cake is. Okay, now on our list. And now I like to use a
little offset to push the blow and tie it in the corners. He's trying to get a layer. So, often for cakes you will find that the instructions sayheat the oven to 350.This is baked at 325, which helps to make a very flat, flat surface again. Another good trick, if you make layers in round pans, drop the temperature 25
degrees if you are trying to get something like a smaller dome. So it will go for the better part of an hour. Okay, that's baked for about 55 minutes. You can see that there is a beautiful, even, golden-brown color. When I pulled it out, I tested it by tapping on the surface, I had to feel the current and go back.
And you can make a cake tester right in the center. So you will notice, since the cake is baking,it will start to look somehow matte at the edges, and then, if the center is still shiny and nervous, you need to let it go longer. So there is no heat at the bottom, because if the cake is a little warm, it will melt a
glazer. So, try to be patient when it comes to letting it cool down. Now I'm going to mix the cream. I don't like American buttercream, which is just a kind of fantastic way to say glazing made from just butter and powdered sugar. It's pretty sweet for me, but the advantage of the American shaker is that it's
very good to make, mix the ingredients. So I wanted to have something with the same ease, but maybe a little better balance, so I add cheese, I have 6 ounces here, and I stick half the oil. Cream cheese adds a little tangcolic, which I think balances well. So, the important thing is that the cream cheese is
very room temperature and the oil is very room temperature, because if any of them are larger or if they are different temperatures, they will not mix very easily. Sometimes you will find a little white in the oil, and that's because the cream was still cold. So these go in a mixer, and I have Still. And since they
were very room temperature, they merge very easily, I just want to scrape the sides of The Bowlenda and increase the speed a little to get air into the mixer. Start tearing it up a little bit. Okay, it can be surpassed. So I stop after a few minutes, the mixture is light and fluffy. Now I have a few cups of sugar
sugar sugar and I'll add everything at once. If I add it with the mixture, it will turn into a cloud of powder, cocoa powder, so this is the chocolate cream, I add cocoa powder instead of melting chocolate for several reasons, so there is no added sugar or fat here, there is a lot of sugar and fat that I add and I
need this sugar and fat in the texture bowl. So I don't want to add sugar in the form of chocolate, so it's just cocoa powder, and you can use as raw cocoa powder or Dutch processed depending on what you prefer, something good quality. A kosher salt, kosher salt is very important inbuttercream,
because it really helps balance a very intense sweetness and oily aroma. And I'm going to start at a very low level so I don't create myself on a big cloud of cocoa and sugar. So you can make it an impulse just to get involved. Okay, now everything's on, and I'm going to turn on the mixer a little higher. I'm
going to do it now. Everything is well mixed now, there are no more like dry spots, but I want to scrape off the side to make sure everything is evenly connected and then I'll frame it a little more. You will notice that the color will really change after we get some air in it. And now I'm going to add my vanilla. I
kept this because all the dry ingredients have to work first. So you can see it is alreadyenlighted in texture and color quite a little, and I want to continue until you get a nice, fluffy, glaze consistency and then no further, becausemoy it is possible to over the whip. So I put the cream directly on the surface of
the cake. Okay, now it's ice time. Again, the cake is completely chilled. If it was a little warm, it would start to melt the oil, and the cream would start to sing around. So I use a small spatula for offsets,you can use the back of a spoon or even an oil knife. And I would say that it makes a fairly generous layer
of cream, but the cake itself is two centimeters, so I think it's actually a nice part of the cream cake. And I'm just doing it first in the corners. Once I have full coverage, make some nice carousels and carousels. I like it when you see as the texture of the glaze, I don't want to be like a completely smooth
surface that I want to make as a wedding cake. I like it when you have a fluffy icing and I like that you can see what the structure is. It's a big cake to celebrate because it feeds a lot of people and you don't have to deal with it. Like the arrangement, filling of the layers, and then the crumb and everything,
it's really two simple operations, mixing the cake and then the glaze. I've got a little sprinkling for decoration. Now I can go in with my little spatula and make some nice texture in the glazing. Now, use any sprinkles you want, or without sprinkling. The more you want to spread the higher up you can sprinkle
them. If you want them to be a little more concentrated in an area, keep your hand closer to the cake. That is, I really think it's the easiest possible cake with cream that you can make without coming from a box. And you know, it tastes like more effort than being so perfect for kids' birthdays, adult
birthdays, or just because you want to bake, you don't need a reason. The first piece is always a little difficult to get outlike to make it easier, and therefore you loosened the bottom to make it easier, you can cut out two pieces, it may be easier to pick up the first. I'il try it. It's nice to have chocolate cream,
which is not sweet, good balance. Not that there's cream cheese in there, but I think it's a little more balanced than your classic chocolate butter cream. And the cake is really lovely. Beautiful, light texture, nice crumb, while they say the world of cake. Oh, when I made my nephew a cake, he didn't like it.
For his first birthday, but I was more for me! Me!
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