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As the Cake Mix Doctor and AmericaÃ¢â‚¬â„¢s bestselling baking author, Anne Byrn shows home

bakers how to turn prepackaged cake mix into cake magnificence. But when it comes to frostings,

she insists on making them from scratch. Frosting is more than just a finishing touch; it makes the

first stunning impression, adds layers of luscious flavor, and keeps in a cakeÃ¢â‚¬â„¢s moisture for

days. And itÃ¢â‚¬â„¢s so easyÃ¢â‚¬â€•anyone can whip up a fantastic icing or glaze in minutes.

Ã‚Â Ã‚Â Ã‚Â  In this special bite-sized e-book, Anne Byrne presents thirty delicious frostings that

will take your cakes and cupcakes to the next level. Uncooked frostings: Crushed Peppermint

Buttercream, Fresh Orange Cream Cheese Frosting, Peanut Butter Frosting, and an elegant Coffee

Buttercream. Cooked frostings: silky Chocolate Ganache, Frosty Lemon Glaze, Penuche Icing, and

AnneÃ¢â‚¬â„¢s Perfect Chocolate Frosting. Includes a Frosting 101 primer and sidebars

throughout with tips, tricks, and advice. Whether spread, poured, or drizzled, these icings make the

cake. Workman Shorts is a line of subject-specific e-books curated from our library of trusted books

and authors.
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Overall, I like the book. If you have little cooking experience, you may find this book very helpful. A

lot of extra info on cooking.Most of the recipies are easily altered to suit tastes. I have other books

by this author and I have enjoyed reading them. However, this author uses boxed mixes as a base

and I prefer to bake from scratch, but my frosting/icing needs a little uplifting.

After learning about the Cake Dr in a Wilton's cake class, I immediately ordered all the cake books.

The frostings are easy to make and don't require a lot of ingredients. I definitely recommend this

book for the baker who want old fashion recipes BUT with less steps and less time consuming.

what more could you ask for? buy the book, and you will hold the keys to successful frosting in your

hands. All types, all flavors - every possible frosting for every reason. You will not be disappointed.

It has some nice ideas!

All of the Cake Doctor cookbooks are amazing. They contain recipes for real people with

easy-to-find ingredients. You can count on Anne Byrn to help you make something special.

Perfect compliments to any cake. adore the hints and tips, these are some pretty awesome sweet

recipes.

Great recipes

Wow! You will love this book. Icings are easy and great tasting. Take the time to make them every

time you bake.
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