
9 inch round cake cutting guide

The 9 Inch Round Cake Cutting Guide: A Slice of History
and a Serving of Modern Practicality

Introduction

The seemingly simple act of cutting a 9-inch round cake belies a surprising depth of tradition,
practicality, and even mathematical elegance. This article provides a comprehensive analysis of the
“9 inch round cake cutting guide,” exploring its historical context, current relevance, and the various
methods employed to ensure even and aesthetically pleasing slices. We'll delve into the reasons
behind the popularity of the 9-inch size, examine different cutting techniques, and address frequently
asked questions to provide a definitive resource for anyone seeking the perfect cake-cutting
experience.

Historical Context: From Royal Feasts to Everyday
Celebrations

While a dedicated historical treatise on the "9 inch round cake cutting guide" doesn't exist, the history
of cake itself sheds light on the underlying principles. Cake, in its various forms, has been a part of
celebrations across cultures for centuries. The round shape, symbolizing wholeness and unity,
became prevalent, and the 9-inch diameter likely emerged as a convenient size for serving a
moderate number of people. Early cakes were often simpler in design and portioning, but the desire
for even slices likely led to the development of rudimentary cutting guides – perhaps just a mental
estimation or simple markings on the cake itself. The standardization of cake pan sizes in the 20th
century solidified the 9-inch round as a common and readily available option, leading to its
widespread adoption.

Author: Brenda Miller, Certified Pastry Chef and Baking
Instructor

Brenda Miller, a certified pastry chef with over 20 years of experience and a baking instructor at the
renowned Culinary Institute of America, brings a wealth of knowledge and practical expertise to this
"9 inch round cake cutting guide." Her experience spans from creating elaborate wedding cakes to
teaching fundamental baking techniques to aspiring chefs. This practical experience directly informs
her approach to providing clear, concise, and effective guidance on cake cutting. Her focus on both
the aesthetic and practical aspects of cake portioning makes her uniquely qualified to author this
guide.



Current Relevance: The Art and Science of Even Slicing

The “9 inch round cake cutting guide” remains highly relevant today, for several key reasons. Firstly,
the 9-inch round cake is still a popular size for various occasions – birthdays, anniversaries, small
gatherings, and even some professional events. Secondly, ensuring even slices is crucial for both
fairness and presentation. Uneven slices can lead to dissatisfaction among guests and detract from
the overall enjoyment of the cake. A well-executed "9 inch round cake cutting guide" ensures each
slice is of similar size and shape, enhancing the overall dining experience. Finally, in today's era of
social media, visually appealing food is paramount. A perfectly cut cake adds to the overall aesthetic
of a celebration, making the "9 inch round cake cutting guide" a valuable asset for achieving visually
stunning results.

Methods for Cutting a 9 Inch Round Cake: Precision
and Aesthetics

Several methods exist for cutting a 9-inch round cake, each with its advantages and disadvantages.
The most common methods are:

The Radial Method: This classic method involves cutting the cake from the center outwards, creating
even pie-shaped slices. This is the easiest method for achieving fairly even slices but may not be ideal
for serving a large number of people.

The Spiral Method: This technique involves cutting a spiral from the center to the edge of the cake,
then cutting perpendicular slices outwards. It's efficient for serving many guests but requires more
precision.

The Offset Method: This method involves marking the center and cutting several radial slices, then
creating offset slices between them, maximizing the number of slices while maintaining relatively
even size.

The Sector Method: This method divides the cake into numbered sectors, allowing for precise slicing
even with complicated designs or decorations. It requires more planning but ensures the most even
slices.

The choice of method depends on several factors, including the number of guests, the complexity of
the cake's design, and the desired aesthetic. This “9 inch round cake cutting guide” promotes the use
of measuring tools and precise cutting to maximize efficiency and minimize waste.

Publisher: "The Baker's Chronicle" - Authority in Baking
and Pastry

"The Baker's Chronicle," a leading publication in the baking and pastry arts, lends its authority to this
"9 inch round cake cutting guide." With its long-standing reputation for publishing high-quality
content written by experienced professionals, "The Baker's Chronicle" ensures the accuracy and
reliability of the information presented. Their readership includes professional bakers, home bakers,



and culinary students, making them the ideal publisher for reaching a wide audience interested in
cake cutting techniques.

Editor: Chef Jean-Pierre Dubois, Master Pastry Chef

Chef Jean-Pierre Dubois, a renowned master pastry chef with decades of experience creating and
judging international baking competitions, adds further credibility as the editor of this "9 inch round
cake cutting guide." His expertise in both the artistry and technical aspects of pastry ensures the
content is accurate, up-to-date, and relevant to both professional and amateur bakers. His
involvement guarantees a high standard of quality and professionalism.

Summary

This analysis of the "9 inch round cake cutting guide" reveals its enduring relevance in both the
practical and aesthetic aspects of cake serving. The guide explores the historical context of cake
cutting, presenting various effective methods – radial, spiral, offset, and sector methods – to ensure
even and beautiful slices. The involvement of experienced professionals, including author Brenda
Miller and editor Chef Jean-Pierre Dubois, enhances the credibility and practical value of the
information. The publishing by "The Baker's Chronicle" solidifies its position as a reliable and
authoritative resource for all who seek the perfect cake-cutting experience. The guide ultimately
elevates the seemingly simple act of cake cutting into a refined art, ensuring a delightful and
memorable experience for both the baker and the guests.

Conclusion

Mastering the art of cutting a 9-inch round cake is more than just dividing a dessert; it's about
enhancing the overall experience. This guide emphasizes the importance of precision, planning, and
selecting the right method based on your needs. With clear instructions and expert advice, this
resource equips you with the knowledge to create perfectly sized slices, adding to the enjoyment and
visual appeal of every celebration.

FAQs

What tools do I need to cut a 9-inch round cake evenly? A sharp, long knife, a cake server, and1.
potentially a ruler or measuring tape for more precise methods.

Can I freeze a 9-inch round cake before cutting it? Yes, freezing can make it easier to cut,1.
especially if it's a layered cake. Allow it to thaw slightly before cutting.

How many servings does a 9-inch round cake typically yield? A 9-inch round cake usually yields1.



12-16 servings, depending on the slice size.

What's the best way to cut a 9-inch round cake with frosting? Use a warm, damp knife and wipe1.
it clean after each cut to prevent sticking and ensure clean slices.

How can I make the slices look more elegant? Use a cake server and focus on making clean,1.
even cuts. Consider using a serrated knife for particularly delicate cakes.

Is there a difference in cutting a single-layer versus a multi-layer 9-inch round cake? Yes, multi-1.
layer cakes require more care and precision to avoid damaging the layers. Consider using a
cake leveler for even layers before cutting.

How do I cut a 9-inch round cake into 24 slices? The offset or sector method would be best for1.
creating that many slices, requiring careful planning and measurement.

What if my cake is slightly uneven? Try to visually compensate for the unevenness while1.
cutting, aiming for roughly equal portions.

Can I use this guide for cakes of different sizes? While this guide focuses on 9-inch round cakes,1.
the principles of even cutting apply to cakes of other sizes. Adjust the number of cuts and slice
size accordingly.

Related Articles:

"Perfecting the Radial Cut: A Detailed Guide for 9-Inch Round Cakes": A deep dive into the radial1.
method, including variations and tips for achieving the most aesthetically pleasing results.

"Mastering the Spiral Slice: Efficient Cake Cutting for Large Gatherings": This article focuses on1.
the spiral method, emphasizing efficiency and techniques for large groups.



"The Art of the Offset Cut: Maximizing Servings from Your 9-Inch Round Cake": Explores the1.
offset method with detailed diagrams and instructions for optimal portioning.

"Cutting Decorated Cakes: Preserving Intricate Designs with Precision": Addresses the1.
challenges of cutting cakes with elaborate frosting designs and decorations.

"Cake Leveling Techniques for Even Slicing and Professional Presentation": Focuses on the1.
preparation aspect, ensuring level layers for easier and more uniform cutting.

"Choosing the Right Knife: A Guide to Cake Cutting Tools": A comprehensive review of various1.
knives and tools designed specifically for cake cutting.

"From Cake to Cupcake: Adapting Cutting Techniques for Different Dessert Styles": Explores1.
how to adapt the principles of even cutting to other types of desserts.

"Calculating Cake Servings: A Comprehensive Guide to Portioning for Every Occasion": Explains1.
how to estimate serving sizes based on cake size and guest count.

"Troubleshooting Common Cake Cutting Problems: Tips for Avoiding Messes and Uneven Slices":1.
Addresses common issues like sticking knives, crumbly cakes, and other challenges that might
occur while cutting.

  9 inch round cake cutting guide: No-Bake Treats Julianne Bayer, 2016-07-19 Modern Unique
Treats to Give Your Oven a Break This new take on mix, place and refrigerate takes no-bake treats to
another level with indulgent flavors. Go beyond traditional desserts with Julianne Bayer’s
easy-to-follow recipes that span over many categories with distinctive and contemporary takes on
classics that are bound to please any palate. Create exceptional flavors with desserts such as
S’mores Lasagna, Peanut Butter and Banana Icebox Cake, Brownie Batter Cheesecake, Coconut
Lime Cookie Truffles and Dulce De Leche Pie. Wow your friends and family with extraordinary
desserts that pack a punch of flavor without complicated ingredients or tricky cooking techniques.



  9 inch round cake cutting guide: BraveTart: Iconic American Desserts Stella Parks,
2017-08-15 Winner of the 2018 James Beard Foundation Book Award (Baking and Desserts) A New
York Times bestseller and named a Best Baking Book of the Year by the Atlantic, the Wall Street
Journal, the Chicago Tribune, Bon Appétit, the New York Times, the Washington Post, Mother Jones,
the Boston Globe, USA Today, Amazon, and more. The most groundbreaking book on baking in
years. Full stop. —Saveur From One-Bowl Devil’s Food Layer Cake to a flawless Cherry Pie that’s
crisp even on the very bottom, BraveTart is a celebration of classic American desserts. Whether
down-home delights like Blueberry Muffins and Glossy Fudge Brownies or supermarket mainstays
such as Vanilla Wafers and Chocolate Chip Cookie Dough Ice Cream, your favorites are all here.
These meticulously tested recipes bring an award-winning pastry chef’s expertise into your kitchen,
along with advice on how to “mix it up” with over 200 customizable variations—in short, exactly
what you’d expect from a cookbook penned by a senior editor at Serious Eats. Yet BraveTart is much
more than a cookbook, as Stella Parks delves into the surprising stories of how our favorite desserts
came to be, from chocolate chip cookies that predate the Tollhouse Inn to the prohibition-era origins
of ice cream sodas and floats. With a foreword by The Food Lab’s J. Kenji López-Alt, vintage
advertisements for these historical desserts, and breathtaking photography from Penny De Los
Santos, BraveTart is sure to become an American classic.
  9 inch round cake cutting guide: Martha Stewart's Baking Handbook Martha Stewart,
2010-11-10 Every new book from Martha Stewart is cause for celebration, and with Martha
Stewart’s Baking Handbook, she returns to bring the pleasures of baking to readers at every level,
from beginner to expert and beyond. A culinary compendium packed with more than 200 foolproof
recipes for the best baked goods, Martha Stewart’s Baking Handbook takes readers by the hand and
guides them through the process of creating an irresistible variety of cakes, cookies, pies, tarts,
breads, and much more. This essential addition to every cook’s library is rich with tips, techniques,
and the mouthwatering and stunning recipes for which Martha Stewart is so well known. Covering a
delectable array of topics from simple to sophisticated, including biscuits, muffins, scones, cookies,
layer cakes, specialty cakes, sweet and savory pies and tarts, and pastries and breads, she provides
a dazzlingly delicious yet crystal-clear, vividly illustrated repertoire of recipes. There are cakes that
are elegant enough for formal occasions, such as showers, weddings, and dinner parties, and basic
favorites meant to be enjoyed every day and then passed down through the generations. Every
chapter includes indispensable visual equipment glossaries and features vital make-ahead
information and storage techniques. Organized for maximum clarity and practicality, the handbook
also offers step-by-step how-to photographs that demystify even the most complex and nuanced
techniques. These culinary building blocks will turn good bakers into great bakers, and make great
bakers even better. Filled with time-honored classics, such as Marble Cake with White-Chocolate
Glaze, Apple Pie, Challah, Baba au Rhum, and Croissants, as well as lots of new surprises, Martha
Stewart’s Baking Handbook will be reached for again and again, no matter the season or occasion.
“Here, you will find the recipes and how-tos for the popovers you dream about, and for the simple
crumb cake that you always want to whip up on Sunday morning, and for the double-chocolate
brownie cookies that will make you a bigger hero with the after-school crowd, and for the citrus bars
that you could only find in that little bakery that’s no longer under the same management. . . .
Baking offers comfort and joy and something tangible to taste and savor. We all hope that these
recipes provide you with years of pleasure.” —Martha Stewart
  9 inch round cake cutting guide: Sally's Baking Addiction Sally McKenney, 2016-10-11
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's Baking
Addiction cookbook offers more than 80 scrumptious recipes for indulging your sweet
tooth—featuring a chapter of healthier dessert options, including some vegan and gluten-free
recipes. It's no secret that Sally McKenney loves to bake. Her popular blog, Sally's Baking Addiction,
has become a trusted source for fellow dessert lovers who are also eager to bake from scratch.
Sally's famous recipes include award-winning Salted Caramel Dark Chocolate Cookies, No-Bake
Peanut Butter Banana Pie, delectable Dark Chocolate Butterscotch Cupcakes, and yummy



Marshmallow Swirl S'mores Fudge. Find tried-and-true sweet recipes for all kinds of delicious:
Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies & Crisps Candy & Sweet Snacks Cookies
Cupcakes Healthier Choices With tons of simple, easy-to-follow recipes, you get all of the sweet with
none of the fuss! Hungry for more? Learn to create even more irresistible sweets with Sally’s Candy
Addiction and Sally’s Cookie Addiction.
  9 inch round cake cutting guide: Professional Cake Decorating Toba M. Garrett,
2012-01-24 The comprehensive guide to amazing cake decoration—now fully updated Professional
Cake Decorating is a must-have resource for professional and aspiring cake artists, baking and
pastry students, and cake decorating hobbyists, drawing on years of experience from master cake
designer and IACP Award nominee Toba Garrett. This Second Edition has been completely revamped
with gorgeous new photography and a fresh new design. The New Skills have been re-organized into
a user-friendly, step-by-step format, and line art and photos throughout the book provide a visual
reference for each new technique. The book begins with an introductory chapter on all the
fundamentals of the cake designer's art, from covering a cake board to assembling and icing a
layered cake to stacking cake tiers with pillars or columns. Subsequent chapters cover decorating
techniques including Basic, Intermediate, and Advanced Piping Skills, The Art of Writing and
Painting, Royal Icing Design Skills, Hand Modeling Skills, Pastillage Construction, Gumpaste
Flowers, and much more. A chapter on Miniature Cakes and Decorated Cookies includes techniques
for making petit fours and other small treats, while the Cake and Confectionery Gallery provides
inspiration for decorators with nearly 20 full-page photos of breathtaking cakes and information on
the techniques needed to complete each one. Garrett also includes recipes for cakes, fillings, icings,
cookies, and more, as well as an appendix of templates to help decorators replicate the designs
shown in the book.
  9 inch round cake cutting guide: Beat That! Cookbook Ann Hodgman, 1999-10-07
Collection of Ann Hodgman's best recipes and the best of those sent in by her readers.
  9 inch round cake cutting guide: At Home In Nature, A User's Guide Mary Choate and Aaron
Brachfeld, 2023-07-18 This guide is an essential tool for anyone who wants to fully connect with the
natural world. It includes tips on everything from camping and hiking to identifying plants and
animals. This work has been selected by scholars as being culturally important, and is part of the
knowledge base of civilization as we know it. This work is in the public domain in the United States
of America, and possibly other nations. Within the United States, you may freely copy and distribute
this work, as no entity (individual or corporate) has a copyright on the body of the work. Scholars
believe, and we concur, that this work is important enough to be preserved, reproduced, and made
generally available to the public. We appreciate your support of the preservation process, and thank
you for being an important part of keeping this knowledge alive and relevant.
  9 inch round cake cutting guide: A Piece of Cake Susan Gold Purdy, 1989 More than the
ultimate collection of cake recipes, A Piece of Cake is a book that demystifies the baking process,
explaining the techniques, methodologies, and chemical reactions that cause a cake to rise or fall.
200 line drawings.
  9 inch round cake cutting guide: Classic German Baking Luisa Weiss, 2016-10-18 From her
cheerful Berlin kitchen, Luisa Weiss shares more than 100 rigorously researched and tested recipes,
gathered from expert bakers, friends, family, and time-honored sources throughout Germany,
Austria, and Switzerland. German baking has influenced baking traditions around the world for
generations and is a source of great nostalgia for those of German and Central European heritage.
Yet the very best recipes for Germany’s cookies, cakes, tortes, and breads, passed down through
generations, have never before been collected and perfected for contemporary American home
bakers. Enter Luisa Weiss, the Berlin-based creator of the adored Wednesday Chef blog and
self-taught ambassador of the German baking canon. Whether you’re in the mood for the simple yet
emblematic Streuselkuchen, crisp and flaky Strudel, or classic breakfast Brötchen, every recipe
you’re looking for is here, along with detailed advice to ensure success plus delightful storytelling
about the origins, meaning, and rituals behind the recipes. Paired with more than 100 photographs



of Berlin and delectable baked goods, such as Elisenlebkuchen, Marmorierter Mohnkuchen, and
Schwarzwälder Kirschtorte, this book will encourage home bakers of all skill levels to delve into the
charm of Germany’s rich baking tradition. Classic German Baking is an authoritative collection of
recipes that provides delicious inspiration for any time of day, whether it’s for a special breakfast, a
celebration with friends and family, or just a regular afternoon coffee-and-cake break, an important
part of everyday German life.
  9 inch round cake cutting guide: Baking Unplugged Nicole Rees, 2009-01-20 Tired of
complicated baking recipes that call for expensive equipment, complicated techniques, and
hard-to-find ingredients? Baking, Unplugged comes to the rescue with a collection of simple,
back-to-basics recipes for everything from muffins and breakfast pastries to cookies, pies, cakes, and
puddings. These are baked goods just like grandma used to make, made from scratch with basic
ingredients and standard kitchen equipment. The book includes 114 recipes in all, as well as basic
instruction on ingredients, how to read a recipe, and how to set up an Unplugged Kitchen. Recipe
chapters include Treats for the First Half of the Day; Cookies and Bars; Cakes; Fruit Pies, Fruit
Tarts, and More; and Creamy Desserts. The recipes include favorites such as Blueberry Muffins,
Uncommonly Good Pancakes, Sour Cream Crumb Cake, Peanut Butter Molasses Cookies, Caramel
Turtle Bars, Moist Vanilla Pound Cake, Cherry-Berry Pie, Classic Tiramisu, and Anytime Bread
Pudding, and many are illustrated in a 16-page full-color insert.
  9 inch round cake cutting guide: Diabetes Cookbook For Dummies Simon Poole, Amy Riolo,
2024-04-23 Easy-to-follow recipes for nourishing, satisfying, diabetes-friendly meals Diabetes
Cookbook For Dummies helps you maintain control of your health without giving up tasty, fulfilling
meals. With 125 new recipes and an eight-page color insert, this cookbook combines fabulous flavors
with proven health benefits. Award winning chef Amy Riolo and internationally renowned doctor
Simon Poole provide a holistic understanding of diabetes and show you how to maximize nutrition at
meals whether you’re living with diabetes, prediabetes, or simply want to gain better control of your
health. Each recipe includes a breakdown of ingredients, explaining how various taste profiles affect
health and giving you a glimpse of the powerful effects of micronutrients and bioactive compounds.
Learn to boost your health and feel better with this trusted Dummies cookbook. Create
diabetes-friendly meals that balance high-quality carbohydrates with healthy fats and sustainable
proteins Enjoy delicious, chef-inspired recipes that everyone will love Learn how micronutrients and
superfoods can enhance your health and life Follow meal plans that make sense, no matter where in
the world you are located Get a clear summary of the latest scientific understanding of diabetes
nutrition Following the nutritional advice and recipes in this guide will prove that even with
diabetes, living with both pleasure and health in mind is easy. Those newly diagnosed with diabetes
or prediabetes, and their care givers will love the mouth-watering recipes in Diabetes Cookbook For
Dummies.
  9 inch round cake cutting guide: Le Bernardin Cookbook Eric Ripert, Maguy Le Coze,
2014-06-25 Cusine from New York's four-star seafood restaurant, Le Bernardin, is made accessible
to everyone in more than 100 meticulously formulated and carefully tested recipes for all courses,
from appetizers through dessert, in this cookbook from Le Bernardin chef Eric Ripert and owner
Maguy Le Coze. The food served in Le Bernardin's beautiful dining room is as subtle and refined as
any in the world, and because fish and shellfish are often best turned out quickly and simply, the
recipes in this book can be reproduced by any home cook. Maguy Le Coze traces the origins of Le
Bernardin's simplicity to her late brother, Gilbert, the restaurant's legendary cofounder and first
chef. Today, Chef Eric Ripert carries on Gilbert's simplistic tradition with dishes such as Poached
Halibut on Marinated Vegetables, Pan-Roasted Grouper with Wild Mushrooms and Artichokes, and
Grilled Salmon with Mushroom Vinaigrette. And, of course, there are the desserts for which Le
Bernardin is also so well known--from Chocolate Millefeuille to Honeyed Pear and Almond Cream
Tarts. Essential to the experience of dining at Le Bernardin and to the Le Bernardin Cookbook are
the dynamic and charming personalities of Maguy Le Coze and Eric Ripert, whose lively dialogue
and colorful anecdotes shine from these pages as brightly as the recipes themselves.



  9 inch round cake cutting guide: The Essential Baker Carole Bloom, CCP, 2007-03-19 If you
are a beginning baker, this book offers an accessible introduction to essential baking ingredients,
equipment, and techniques as well as detailed, step-by-step recipes that make it easy to prepare
even the trickiest baked goods. If you are already an accomplished baker, it offers many
sophisticated and unusual recipes that will help you refine your knowledge and skills. The book
features a distinctive organization based on six key baking ingredients, from fruits and vegetables,
nuts and seeds, and chocolate to dairy products, spices and herbs, and coffee, tea, and liqueurs.
Select an ingredient or flavor you love, and you'll find many delicious ways to incorporate it into
your baking. Bloom's recipes encompass every type of baking. You'll find spectacular versions of
familiar favorites - Cherry Pie, Carrot Cake with Cream Cheese Frosting, and Double Peanut Butter
Cookies - as well as intriguing variations and extravagant indulgences, including Coconut Biscotti,
Lemon Verbena and Walnut Tea Cake, and Dark Chocolate Creme Brulee. Her meticulous recipes
specify essential gear, offer tips on streamlining the recipe and storing the finished dish, and provide
advice on varying ingredients and adding panache. With in-depth guidance on techniques and
ingredients, 225 standout recipes, variations and embellishments for almost every dish, and 32
pages of striking full-color photographs, The Essential Baker is truly the only baking book you'll ever
need.
  9 inch round cake cutting guide: The Cheese Lover's Cookbook & Guide Paula Lambert,
2001-01-09 Paula Lambert is a godsend to cheese lovers everywhere. She so yearned for delicious
cheese that she built her own factory, the Mozzarella Company, in Dallas, Texas. The Cheese Lover's
Cookbook and Guide is her indispensable resource on buying, storing, cooking, and serving cheese,
and even making your own cheese at home. In more than 150 recipes, Lambert presents a
down-to-earth approach to cooking with many varieties, whether it's Gruyère, Camembert, or just
tried-and-true Cheddar. Learn to put the cheeses you love into every meal, from appetizers like a
Savory Herbed Cheesecake to such desserts as an Orange-Ricotta Almond Tart. With so many
wonderful cheeses available, it can be difficult to choose among them. To help navigate this
abundance of riches, The Cheese Lover's Cookbook and Guide contains descriptions of a hundred
cheeses by taste, texture, country of origin, and type of milk used to make them, as well as
suggestions on selecting cheeses and putting together a cheese course when entertaining.
Reflecting various influences -- Southern, Mexican, Southwestern, and Italian -- The Cheese Lover's
Cookbook and Guide is at once international and familiar, and always full of flavor. Because Lambert
is a cheesemaker, she is not afraid to experiment in the kitchen, and she shares her delicious results.
From the bold and unusual Artichoke, Spinach, and Goat Cheese Spring Rolls to the delicious and
traditional Fettuccine ai Quattro Formaggi, cheese is the main focus in each of these artfully
creative recipes. She also includes recipes for courageous and unintimidated cooks to make their
own Crème Fraîche, Fresh Cream Cheese, Cottage Cheese, Mascarpone, Ricotta, Queso Blanco, and
Aged Tomme at home. For home chefs and anyone interested in learning more about the delicious
world of cheese, The Cheese Lover's Cookbook and Guide is ideal. Every cheese lover will be thrilled
with the mouth-watering results.
  9 inch round cake cutting guide: The Great American Birthday Cake Book Dean
Brettschneider, Jazmine Nixon, 2017-05-30 The great Amercan birthday cake book features 80
memory-making cakes with a stunning range of creations to suit any occasion.From bears, boats and
ballerinas to pigs, pirates and princesses - and even the latest in emojis.
  9 inch round cake cutting guide: The Cake Therapist Judith Fertig, 2015-06-02 A fiction
debut that will leave you wanting seconds, from an award-winning cookbook author. Claire “Neely”
O’Neil is a pastry chef of extraordinary talent. Every great chef can taste shimmering, elusive flavors
that most of us miss, but Neely can “taste” feelings—cinnamon makes you remember; plum is
pleased with itself; orange is a wake-up call. When flavor and feeling give Neely a glimpse of
someone’s inner self, she can customize her creations to help that person celebrate love, overcome
fear, even mourn a devastating loss. Maybe that’s why she feels the need to go home to Millcreek
Valley at a time when her life seems about to fall apart. The bakery she opens in her hometown is



perfect, intimate, just what she’s always dreamed of—and yet, as she meets her new customers,
Neely has a sense of secrets, some dark, some perhaps with tempting possibilities. A recurring flavor
of alarming intensity signals to her perfect palate a long-ago story that must be told. Neely has
always been able to help everyone else. Getting to the end of this story may be just what she needs
to help herself.
  9 inch round cake cutting guide: The Great Book of French Cuisine Henri-Paul Pellaprat,
2012-02-01 Thoroughly updated by James Beard Award-winning chef Jeremiah Tower, this is the Le
Cordon Bleu founder’s classic cookbook and guide to French cuisine. In the nineteenth century,
Henri-Paul Pellaprat founded Le Cordon Bleu. In the twentieth century, his landmark cookbook,
L’Art Culinaire Moderne, wastranslated into English and acclaimed as the most comprehensive and
authoritative book on French cooking and gastronomy ever written. This complete revision and
updating by James Beard Award-winning chef Jeremiah Tower is a reference cookbook that
continues to shape great chefs and great cooking in the twenty-first century. Pellaprat was the first
chef to give the vast subject of French cuisine a logical and comprehensive underpinning by offering
a complete education in the four basic subdivisions of French cooking, la haute cuisine, la cuisine
bourgeoise, la cuisine régionale, and la cuisine impromptue, the inspired cooking that creates
memorable dishes with easily available ingredients. Included are 2,000 recipes covering every
aspect of gastronomy from sauces, soups, fish, grillades, and salads, to soufflés, cakes, and
traditional French desserts. This new edition includes more than 600 easy-to-follow techniques and
timesaving tips, and a complete lexicon of French cooking terms. Unparalleled in its scope and the
authenticity of its information, The Great Book of French Cuisine remains a definitive work, the
perfect reference for both amateurs and professional chefs, to be treasured and consulted
throughout a lifetime of cooking.
  9 inch round cake cutting guide: The Perfect Cake America's Test Kitchen, 2018-03-27
Featured by QVC, Hallmark Home & Family, Tasting Table, and the Washington Post. Cakes are the
all-occasion dessert--the center of attention at birthdays, holiday celebrations, and dinner parties,
and the most welcome brunch, after-school, or teatime snack. America's Test Kitchen's first all-cake
book is the definitive guide to any cake you crave from Classic Pound Cake to enjoy anytime to a
stunning and impressive Blueberry Jam Cake with brilliant jam stripes and ombré frosting. In
addition to foolproof recipes are features that make towering 24-layer Hazelnut- Chocolate Crêpe
Cake as approachable as Applesauce Snack Cake. Sidebars include step-by-step photography for
cakes with more advanced techniques like piping the ribbons of frosting that help give beautiful
Rhubarb Ribbon Cake its name. Our years of test kitchen knowledge on the art and science of baking
cakes provide all the tips and tricks you need for executing perfect cakes every time.
  9 inch round cake cutting guide: The Southern Cake Book The Editors of Southern Living,
2016-10-20 Who doesn't love cake? There's perhaps no dessert that makes you feel more special. It's
how we celebrate birthdays and graduations. It's the rarified treat at engagement parties and
weddings-and the way we welcome old friends and new babies. Whether it's a cupcake with coffee at
the neighbor's house or a three-layer slice at the end of an extravagant meal, cake is a sweet, simple
indulgence that makes you feel loved and a little better about the world. And who knows more about
cakes than Southern Living, the magazine that outdoes itself every year with new pedestal-topping
cakes? Its trusted kitchens and pages have launched or popularized some of the South's-and
America's-most iconic and decadent cakes, from Hummingbird Cake to Red Velvet Cupcakes.
  9 inch round cake cutting guide: Bake with Shivesh Shivesh Bhatia, 2018-11-05 This is not
your regular cookbook. Food styling has become a skill many want to master, but don't know how.
Popular food blogger and maverick baker Shivesh Bhatia is here to help. Twenty-two-year-old
Shivesh enjoys a massive following on his blog and Instagram. Brands love him and so do people. In
Bake with Shivesh, the ace baker reveals foolproof tips on food styling that can be easily followed at
home, in your kitchen, with tools you already own. He also talks about his favourite styling
techniques, and what works or doesn't on different social media platforms. This is a book for
everyone looking to elevate the way they present food, to help boost their blogs and businesses, and



to make food look as good as it tastes.
  9 inch round cake cutting guide: Rose Water and Orange Blossoms Maureen Abood,
2015-04-28 Pomegranates and pistachios. Floral waters and cinnamon. Bulgur wheat, lentils, and
succulent lamb. These lush flavors of Maureen Abood's childhood, growing up as a
Lebanese-American in Michigan, inspired Maureen to launch her award-winning blog, Rose Water &
Orange Blossoms. Here she revisits the recipes she was reared on, exploring her heritage through
its most-beloved foods and chronicling her riffs on traditional cuisine. Her colorful culinary guides,
from grandparents to parents, cousins, and aunts, come alive in her stories like the heady aromas of
the dishes passed from their hands to hers. Taking an ingredient-focused approach that makes the
most of every season's bounty, Maureen presents more than 100 irresistible recipes that will delight
readers with their evocative flavors: Spiced Lamb Kofta Burgers, Avocado Tabbouleh in Little Gems,
and Pomegranate Rose Sorbet. Weaved throughout are the stories of Maureen's Lebanese-American
upbringing, the path that led her to culinary school and to launch her blog, and life in Harbor
Springs, her lakeside Michigan town.
  9 inch round cake cutting guide: Desserts Illustrated America's Test Kitchen, 2022-10-11
Finesse the final course with confidence using this must-have companion for making dessert magic
with 91 types of sweets and 600+ foolproof recipes. Part cookbook, part handbook, Desserts
Illustrated is the last word on the last (but definitely not least) course. In it, America's Test Kitchen
far expands on previous explorations of the world of sweets, teaching all types of candies, custards,
frozen treats, and fruit desserts in addition to a bounty of baked goods, and upping the ante on
flavor. With 600+ recipes, you'll find modern desserts for bakers and nonbakers like Pear Crisp with
Miso and Almonds and Ginger-Turmeric Frozen Yogurt living next to the classics like Shortbread and
Sour Cream Coffee Cake. An innovative book structure organizes desserts within a tasty taxonomy:
Find 91 types of desserts. Discover what ingredients and mixing methods turn out all your favorite
subcategories of sweets like Chewy versus Crispy versus Cakey Drop Cookies. Take a deep dive into
desserts you may not know like Pudding Cakes. See how the stages of caramel turn into soft Pralines
to crunchy Chocolate-Toffee Bark. Learning transferable techniques makes you feel like a pastry
chef: Once you’ve tempered eggs you can make any custard, pudding, or cream pie. Manipulate
brownie batter for chewy, fudgy, or cakey squares—whatever you like. The only dessert book you'll
ever need: This modern classic incorporates in-depth info on techniques new and timeless, lots of
stunning dessert photos and informative illustrations, tutorials to make more challenging recipes
easy to follow, and new recipes with fantastic flavor. With this forever dessert companion, you can
impress for company—or quickly whip up something to satisfy a Tuesday sweet tooth.
  9 inch round cake cutting guide: Cakes That Wow Cookbook Christina Wu, 2022-05-24
Learn how to create show-stopping cakes for any occasion From backyard birthday parties to lavish
weddings, no celebration is complete without cake. Discover how to bake and decorate your own
charming creations with the Cakes That Wow Cookbook, filled with step-by-step instructions and
beginner-friendly recipes that simplify the art of cake-making. What sets this cake cookbook apart
from other baking cookbooks: The building blocks of cake—Find foundational recipes for
from-scratch, box mix-based, gluten-free, and vegan cakes, as well as buttercream, cream cheese,
and whipped cream frostings—all with flavor variations included. Cake decorating for
beginners—Learn the fundamentals of cake construction and decoration, from filling and stacking
layers to working with fondant and piping. A variety of crowd-pleasers—Bake the perfect cake for
any celebration with a range of recipes for sheet cakes, layer cakes, tiered cakes, cupcakes, cake
pops, and more. Discover how to bake delicious works of art with this cake recipe book for
beginners.
  9 inch round cake cutting guide: Montgomery Ward & Co. Catalogue and Buyers' Guide 1895
Montgomery Ward, 2008-04-17 A true record of an era, this unabridged facsimile of the retail giant's
1895 catalogue showcases some 25,000 items, from the necessities of life to products whose time
has passed. Illustrated.
  9 inch round cake cutting guide: Betty Crocker New Cake Decorating Betty Crocker, 2015



Betty Crocker New Cake Decorating is the ultimate guide for new bakers looking to learn fun and
exciting decorating tips and techniques, as well as experienced bakers looking to hone their skills.
This collection features dozens of beautiful and whimsical cakes, as well as informative how-to
photos and features to make decorating cakes a breeze.
  9 inch round cake cutting guide: Cakes for Kids Matthew Mead, 2008-04-02 Kids will flip
over these enchanting, unique and party-pleasing cakes that any home baker can make from scratch.
  9 inch round cake cutting guide: One Souffle at a Time Anne Willan, Amy Friedman,
2013-09-17 Anne Willan demystified classic French culinary technique for regular people who love
food. Her legendary La Varenne Cooking School-in its original location in Paris and later in its
longtime home in Burgundy-trained chefs, food writers and home cooks. Under Willan's cheerful,
no-nonsense instruction, anyone could learn to truss a chicken, make a bernaise, or loft a soufflé. In
One Soufflé at a Time, Willan tells her story and the story of the food-world greats-including Julia
Child, James Beard, Simone Beck, Craig Claiborne, Richard Olney, and others-who changed how the
world eats and who made cooking fun. She writes about how a sturdy English girl from Yorkshire
made it not only to the stove, but to France, and how she overcame the exceptionally closed male
world of French cuisine to found and run her school. Willan's story is warm and rich, funny and
fragrant with the smells of the country cooking of France. It's also full of the creative culinary
ferment of the 1970s-a decade when herbs came back to life and freshness took over, when the
seeds of our modern day obsession with food and ingredients were sown. Tens of thousands of
students have learned from Willan, not just at La Varenne, but through her large, ambitious Look &
Cook book series and twenty-six-part PBS program. Now One Soufflé at a Time --which features fifty
of her favorite recipes, from Coquille St. Jacques to Chocolate Snowball--brings Willan's own story of
her life to the center of the banquet table.
  9 inch round cake cutting guide: The New Zealand Beekeepers' Journal , 1914
  9 inch round cake cutting guide: How to Cake It Yolanda Gampp, 2017-10-24 From Yolanda
Gampp, host of the massively popular, award-winning YouTube sensation “How to Cake It,” comes
an inspiring “cakebook” with irresistible new recipes and visual instructions for creating spectacular
novelty cakes for all skill levels. On her entertaining YouTube Channel, “How to Cake It,” Yolanda
Gampp creates mind-blowing cakes in every shape imaginable. From a watermelon to a human heart
to food-shaped cakes such as burgers and pizzas—Yolanda’s creations are fun and realistic. Now,
Yolanda brings her friendly, offbeat charm and caking expertise to this colorful cakebook filled with
imaginative cakes to make at home. How to Cake It: A Cakebook includes directions for making
twenty-one jaw-dropping cakes that are gorgeous and delicious, including a few fan favorites with a
fresh twist, and mind-blowing new creations. Yolanda shares her coveted recipes and pro tips, taking
you step-by-step from easy, kid-friendly cakes (no carving necessary and simple fondant work) to
more difficult designs (minimal carving and fondant detail) to aspirational cakes (carving, painting
and gum-paste work). Whatever the celebration, Yolanda has the perfect creation, including her
never before seen Candy Apple Cake, Party Hat, Rainbow Grilled Cheese Cake, Toy Bulldozer Cake
and even a Golden Pyramid Cake, which features a secret treasure chamber! Written in her
inspiring, encouraging voice and filled with clear, easy-to-follow instructions and vibrant photos,
How to Cake It: A Cakebook will turn beginners into confident cake creators, and confident bakers
into caking superstars!
  9 inch round cake cutting guide: Cheryl Day's Treasury of Southern Baking Cheryl Day,
2021-11-09 A complete and comprehensive Southern baking book from one of the South’s best and
most respected bakers, Cheryl Day.
  9 inch round cake cutting guide: Martha's Entertaining Martha Stewart, 2011-10-25 In this
exquisite and very personal book, Martha Stewart welcomes you into her world, where she
entertains in the expressive and beautiful style that she has made so famous. Whether a simple
blueberry breakfast on a Sunday morning in Maine or a more lavish holiday dinner at Bedford, each
of the gatherings is equally memorable, for what Martha cherishes above all is spending time and
sharing delicious food with her family and friends. “A meal of substantial finger foods with ingenious



cocktails, a sit-down formal dinner, a buffet supper, or something more relaxed such as a backyard
barbecue—each is a welcome and inviting way to entertain,” writes Martha. Featuring elegant and
casual affairs held throughout the year and a diverse collection of enticing recipes, Martha’s
Entertaining shows us—in the broadest and most lovely fashion—what it really means to entertain
and host today. From an afternoon Easter egg hunt for children to a festive Halloween dinner held
inside her horse stable; from a sophisticated cocktail party on a friend’s yacht in New York Harbor to
a spring garden fête amid the most glorious beds of peonies, Martha’s parties offer a glimpse inside
her beautiful homes. Each is unforgettable and endlessly inspiring. All of the events feature menus
and stories for dreaming and planning, as well as delicious yet approachable recipes: Tomato and
Gruyère Toasts, Mini Crab Cakes with Tarragon Tartar Sauce, Tiny Tuna Burgers, Leek and Porcini
Risotto, Wild-Mushroom Lasagna, Braised Short Ribs, Roast Turkey Breast with Sage Butter,
Rhubarb Crumbles, Blueberry Jam Tartlets, and Chocolate Honey Ice Cream with Butterscotch
Sauce, plus some of Martha’s favorite drinks, including Pomegranate Cosmopolitans and Honeydew
Mojitos. Mix and match the recipes to create your own distinctive occasion. Set among Martha’s
dining rooms, kitchens, gardens, and patios, this is her most intimate book yet, a new classic for
hosts and home cooks of every generation.
  9 inch round cake cutting guide: Cake My Day! Karen Tack, Alan Richardson, 2015 A
Gourmet-declared cake whisperer and her creative partner present an array of striking baked
confections for every occasion, providing simple, step-by-step instructions for fun and unusual
themed cakes.
  9 inch round cake cutting guide: The How Can It Be Gluten Free Cookbook Volume 2
America's Test Kitchen, 2015-10-13 Our all-new collection of gluten-free recipes features a new
whole-grain flour blend, more than 50 dairy-free recipes, and nutritionals for every recipe. Building
on the best-selling success of The How Can It Be Gluten- Free Cookbook, we’ve gone back into the
test kitchen to expand our repertoire of revolutionary gluten-free recipes, including developing a
whole-grain flour blend that brings earthy flavor to a variety of baked goods such as sandwich bread,
waffles, rustic walnut-cherry boule, chai spice bread, sesame crackers, and a free-form rustic tart
dough used to make a stunning pear and cranberry tart. Throughout there are recipes that use the
test kitchen’s all-purpose flour blend, such as bagels, hamburger rolls, brioche, baguettes, and
easy-to-make pan pizzas, as well as sweet treats like yeasted doughnuts, blondies, lemon layer cake,
and Dutch apple pie. Also new to this book are nutritionals for every recipe and dairy-free versions
of more than half the baked goods based on extensive testing done with alternative milks and yogurt
and vegan cream cheese and butter. Innovative techniques and discoveries are explained
throughout: a simple oven proofing method that helps gluten-free breads rise taller and more
consistently, foil collars that ensure hamburger buns that are the right size, and a double-batter-ing
and double-frying method for fried fish with a crispy gluten-free coating. From breakfast foods,
grains, and comfort foods to a whole range of baked goods, this new volume delivers
groundbreaking recipes plus information on the best gluten-free breads and pastas on the market
today and an essential resource section that is a road map for cooking and baking without gluten.
  9 inch round cake cutting guide: The Perfect Cake America's Test Kitchen, 2018-03-27
Featured by QVC, Hallmark Home & Family, Tasting Table, and the Washington Post. Cakes are the
all-occasion dessert--the center of attention at birthdays, holiday celebrations, and dinner parties,
and the most welcome brunch, after-school, or teatime snack. America's Test Kitchen's first all-cake
book is the definitive guide to any cake you crave from Classic Pound Cake to enjoy anytime to a
stunning and impressive Blueberry Jam Cake with brilliant jam stripes and ombré frosting. In
addition to foolproof recipes are features that make towering 24-layer Hazelnut- Chocolate Crêpe
Cake as approachable as Applesauce Snack Cake. Sidebars include step-by-step photography for
cakes with more advanced techniques like piping the ribbons of frosting that help give beautiful
Rhubarb Ribbon Cake its name. Our years of test kitchen knowledge on the art and science of baking
cakes provide all the tips and tricks you need for executing perfect cakes every time.
  9 inch round cake cutting guide: Roland Mesnier's Basic to Beautiful Cakes Roland



Mesnier, Lauren Chattman, 2007-10-16 In his twenty-five years as Executive White House Pastry
Chef, Roland Mesnier prided himself on creating a unique dessert for every special occasion, from
elaborate State Dinners and formal receptions to smaller family gatherings and birthday
celebrations. In Roland Mesnier's Basic to Beautiful Cakes, the author of the classic and
comprehensive Dessert University shows home cooks how to create desserts that can be beautifully
embellished to serve any occasion by using a small set of foolproof cake recipes. Hazelnut Ring
Cake, for example, can be served on its own at teatime, as it was in the Reagan White House; or,
with the addition of espresso-flavored whipped cream and a crown of caramelized phyllo, can
become the memorable culmination of an elegant dinner party. Chocolate Dome Cake (one of the
Carters' favorites) can be topped with raspberry glaze, served with Grand Marnier mousse, or
spangled with berries. Blueberry Upside-Down Cake with yogurt sauce is a light treat for a long
weekend morning; the cherry version, with its lattice of whipped cream, will delight children and
adults alike, and the truly grand Peach and Spice Upside-Down Cake with Brioche Peaches is a
show-stopping confection, elegant enough for the Clintons to serve to the chancellor of Germany and
the prime minister of England. Even on the most important ocassions, Chef Mesnier believes that
desserts don't have to be filled with butter and cream. Recipes like the wheat-free Carrot Cake, the
dairy-free Orange Sherbert Cake with Glazed Oranges, and the low-fat Apricot Soufflé Cake with
Apricot Grand Marnier Sauce satisfy guests with special dietary concerns but still meet Roland's
exacting standards for taste and presentation. The easy-to-follow instructions for these time-tested
recipes anticipate pitfalls and offer sensible suggestions for when it is worth to invest in high-end
ingredients and equipment and when you can get by without them, and how to peel and slice fruit
for the most attractive results. With Chef Mesnier taking you through every step of each carefully
constructed recipe, you can be sure that your cakes will be delicious and spectacular every time.
Soon you will have mastered the basic recipes and a few of the more advanced techniques, and you
will be able to develop a repertoire of your own. like Chef Mesnier, you'll be able to tailor your
desserts to the tastes of your guests or the spirit of a celebration. Whether the table is lit by tapers
and laid with your best silver or you are serving a few friends Sunday supper in the kitchen, you will
be able to create sophisticated mouthwatering desserts that your guests will remember for weeks to
come.
  9 inch round cake cutting guide: The Birthday Cake Book Dede Wilson, 2010-02 There's no
better way to celebrate the birthday of a friend or loved one than with a one-of-a-kind cake that
looks amazing and tastes delicious. Dede Wilson has created 75 recipes for special birthday cakes
that will make any celebration a memorable one. In her signature clear and friendly tone, Wilson
guides bakers of all skill levels through the delicious world of birthday cakes, from making the
perfect parchment cone for icing the cake to mixing up a fresh batch of chocolate ganache. The book
begins with a set of master batter and frosting recipes, such as Spice Cake, Quick 'n' Easy Chocolate
Cake, Confectioners' Sugar Frosting, and Fudgy Chocolate Frosting. These master recipes can be
mixed and matched or used as the basis for fun, inspired creations like Confetti 'n' Sprinkles Cake,
Angel Food Cake with Berries, Chocolate and Vanilla Cupcake Tower, Tropical Carrot Cake,
Chocolate Extravaganza Cake, and Banana Split Cake. For readers who have a particular kind of
cake in mind, Dede provides a categorical listing of all her cakes. So whether that special someone
likes cakes with nuts and fruit or prefers a classic chocolate cake, you'll have no trouble finding the
perfect match. There is sure to be a cake to suit everyone, no matter their age, and beautiful color
photos of the finished cakes will have readers eager to start baking.
  9 inch round cake cutting guide: Paula Deen's Southern Cooking Bible Paula Deen, Melissa
Clark, 2011-10-11 A classic guide to southern cooking, with over 300 recipes.
  9 inch round cake cutting guide: Melissa's Everyday Cooking with Organic Produce Cathy
Thomas, 2011-07-13 Over four hundred recipes, arranged A-to-Z by ingredient, with tips on
shopping, storing, nutritional content, and more: “Invaluable.” —Publishers Weekly (starred review)
In Melissa's Everyday Cooking with Organic Produce, the team from Melissa's World Variety
Produce—the nation’s leading distributor of specialty fruits and vegetables—compiles vital



information on fresh, seasonal organic produce with the best recipes for getting the most out of your
organic finds. This inspiring, mouth-watering resource packed with gorgeous full-color photos is a
must-have for anyone who wants to incorporate organic produce into flavorful everyday meals.
Inside, you’ll find more than four hundred recipes, including quick-prep recipes and deliciously easy
variations, as well as a special section of meatless options for vegetarians. Covers fifty-six of the
most commonly available fruits and vegetables, arranged alphabetically for quick reference Includes
overviews of each food, what to look for when shopping, tips on buying and storing produce, produce
varieties, serving suggestions, and complete nutritional information in the standard USDA format
Offers “Cook's Notes” and tips, suggested variations, meatless options, and complete nutrition
profiles for each recipe “Like an alphabetical, quick-reference greatest hits of produce . . . homey,
easygoing recipes.” —NPR, “10 Top Summer Cookbooks”
  9 inch round cake cutting guide: Dessert For Two: Small Batch Cookies, Brownies, Pies, and
Cakes Christina Lane, 2015-02-07 Dessert for Two takes well-loved desserts and scales them down
to make only two servings! Who doesn't love towering three-layer cakes with mounds of fluffy
buttercream? Who can resist four dozen cookies fresh from the oven? Wouldn't you love to stick your
spoon into a big bowl of banana pudding? But what about the leftovers? Dessert recipes typically
serve eight to ten people. Finding the willpower to resist extra slices of cake can be difficult; the
battle between leftover cookies and a healthy breakfast is over before it starts. Until now. Dessert
for Two takes well-loved desserts and scales them down to make only two servings. Cakes are baked
in small pans and ramekins. Pies are baked in small pie pans or muffin cups. Cookie recipes are
scaled down to make 1 dozen or fewer. Your favorite bars—brownies, blondies, and
marshmallow–rice cereal treats—are baked in a loaf pan, which easily serves two when cut across
the middle. Newly married couples and empty-nesters will be particularly enthralled with this
miniature dessert guide. To everyone who lives alone: now you can have your own personal-sized
cake and eat it, too.
  9 inch round cake cutting guide: How to Bake Nick Malgieri, 2018-10-17 James Beard Award
winner! One of America's preeminent bakers shares scores of mouth-watering recipes for plain and
fancy cakes; breads, biscuits, muffins, and scones; sweet and savory pies and tarts; brownies,
macaroons, rugelach, and all manner of cookies.
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