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Maria Bruscino Sanchez : Sweet Maria's Cake Kitchen: Classic and Casual Recipesfor Cookies, Cakes, Pastry,
and Other Favorites before purchasing it in order to gage whether or not it would be worth my time, and all praised
Sweet Marias Cake Kitchen: Classic and Casual Recipes for Cookies, Cakes, Pastry, and Other Favorites:

3 of 3 people found the following review helpful. SWEET MARIA'S CAKEBOOKBY BAKING READERI had been
looking to buy this book for along time but it is out of print. | ordered a used one which was in excellent condition -
looked like it had never been used. Delivery was quick and | am very happy to have this book in my collection.O of 1
people found the following review helpful. cake from scratch yummmmmmBYy honeywThis book is a keeper. For
those of us who know the difference . Highly recommend along with avisit to her bakery if you are In Connecticut.21
of 25 people found the following review helpful. Y our taste buds will thank you for tryin these recipesBy A


http://f3db.com/pub/links.php?id=0312195273

Customer" Sweet Maria's Cake Kitchen" by Maria Bruscino Sanchez published by St. Martin's Grifiin Maria Bruscino
Sanchez has made her name known in Connecticut, thanks to her baking efforts at Sweet Maria's Bakery aswell as
winning the Grand Prize at the Connecticut Bakers Association Cake Decorating Contest two yearsin arow. In
"Sweet Marias Cake Kitchen," her second dessert book, Sanchez spills some of the secrets that she has devel oped over
the years. Like many cookbooks, "SMCK" begins with the basics and then uses them as building blocks or layers to
create delicious layer, loaf and bundt cakes. For veteran home chefs who are comfortable at the controls of their
Kitchen Aide, you'll find intriguing combinations of flavors and ingredients in her 65 recipes while amateurs can
accept the hand-holding directions that take you from the first mixing to the final baking. If you're tired of plain old
chocolate cake, white cake or yellow cake, flip through the 129 pages here and update your repertoire with the likes of
the Elvis cake, the Tiramisu cake and the toasted lemon snowball cake. Y our taste buds will thank you. By Mark C.
Guncheon

The author of Sweet Maria's Italian Cookie Tray shares her simple secrets for making bakery cakes at home.Sweet
Maridsis an amazingly popular bakery that brings together family recipes, and contemporary favorites. Now, those of
us who aren't lucky enough to drop by Sweet Maria's can make wholesome, delicious bakery-style cakes at home to
celebrate a birthday, get-together, fresh pot of afternoon tea, or any other cakeworthy occasion.Basic enough for
beginners but creative enough to satisfy experts aswell, Sweet Maria's Cake Kitchen collects 65 of the bakery's most
popular cakes, including: Almond Pound Cake, Orange Plum Loaf Cake, Amaretto Apple Cake, Tiramisu Cake, White
Chocolate Ganache Wedding Cake (it's easier than it sounds!), Mini Chocolate M ocha Loaves, Cappuccino Chiffon
Cake, and many more, plus bakery secrets for prepping the ingredients and decorating with simple panache.

From BooklistConnecticut bakery owner and author Sanchez is smart enough to teach the basics, then build on those
fundamentals. Pound, sponge, and three different (white, yellow, and devil's food) layer cakes are explained, with
variations discussed later on. Of course, all 65 recipes are prefaced by rather stern instructions on ingredients,
equipment, and techniques; lest we forget, she reminds us that cake baking is an exact science--and an unforgiving
one. Chatty introductions and sidebars generously give additional professional advice to the novice (e.g., the right
pastry tips to create specific patterns). A good basic book for those afraid to tackle the likes of Maida Heatter. Barbara
JacobsAbout the AuthorMaria Bruscino Sanchez is the owner of and baker at Sweet Maria's Bakery in Waterbury,
Connecticut.



