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Cakes have become an icon of American cultureand a window to understanding ourselves. Be they vanilla,
lemon, ginger, chocolate, cinnamon, boozy, Bundt, layered, marbled, even checkerboard--they are etched in
our psyche. Cakes relate to our lives, heritage, and hometowns. And as we look at the evolution of cakes in
America, we see the evolution of our history: cakes changed with waves of immigrants landing on ourshores,
with the availability (and scarcity) of ingredients, with cultural trends and with political developments. In her
new book American Cake, Anne Byrn (creator of the New York Times bestselling series The Cake Mix
Doctor) will explore this delicious evolution and teach us cake-making techniques from across the centuries,
all modernized for today’s home cooks.

Anne wonders (and answers for us) why devil’s food cake is not red in color, how the Southern delicacy
known as Japanese Fruit Cake could be so-named when there appears to be nothing Japanese about the
recipe, and how Depression-era cooks managed to bake cakes without eggs, milk, and butter. Who invented
the flourless chocolate cake, the St. Louis gooey butter cake, the Tunnel of Fudge cake? Were these now-
legendary recipes mishaps thanks to a lapse of memory, frugality, or being too lazy to run to the store for
more flour?

Join Anne for this delicious coast-to-coast journey and savor our nation's history of cake baking. From the
dark, moist gingerbread and blueberry cakes of New England and the elegant English-style pound cake of
Virginia to the hard-scrabble apple stack cake home to Appalachia and the slow-drawl, Deep South Lady
Baltimore Cake, you will learn the stories behind your favorite cakes and how to bake them.
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From reader reviews:

Lawrence Sawyer:

This American Cake: From Colonial Gingerbread to Classic Layer, the Stories and Recipes Behind More
Than 100 of Our Best-Loved Cakes from Past to Present usually are reliable for you who want to be a
successful person, why. The key reason why of this American Cake: From Colonial Gingerbread to Classic
Layer, the Stories and Recipes Behind More Than 100 of Our Best-Loved Cakes from Past to Present can be
among the great books you must have is definitely giving you more than just simple studying food but feed
anyone with information that perhaps will shock your earlier knowledge. This book will be handy, you can
bring it everywhere and whenever your conditions in e-book and printed kinds. Beside that this American
Cake: From Colonial Gingerbread to Classic Layer, the Stories and Recipes Behind More Than 100 of Our
Best-Loved Cakes from Past to Present forcing you to have an enormous of experience like rich vocabulary,
giving you trial run of critical thinking that we realize it useful in your day exercise. So , let's have it
appreciate reading.

Juanita Bey:

Reading a reserve tends to be new life style within this era globalization. With examining you can get a lot of
information that could give you benefit in your life. Using book everyone in this world could share their
idea. Guides can also inspire a lot of people. A lot of author can inspire all their reader with their story or
their experience. Not only the storyline that share in the publications. But also they write about the
information about something that you need illustration. How to get the good score toefl, or how to teach your
kids, there are many kinds of book that exist now. The authors nowadays always try to improve their ability
in writing, they also doing some exploration before they write to the book. One of them is this American
Cake: From Colonial Gingerbread to Classic Layer, the Stories and Recipes Behind More Than 100 of Our
Best-Loved Cakes from Past to Present.

Robert Knight:

Does one one of the book lovers? If yes, do you ever feeling doubt while you are in the book store? Try and
pick one book that you never know the inside because don't evaluate book by its deal with may doesn't work
is difficult job because you are frightened that the inside maybe not while fantastic as in the outside search
likes. Maybe you answer is usually American Cake: From Colonial Gingerbread to Classic Layer, the Stories
and Recipes Behind More Than 100 of Our Best-Loved Cakes from Past to Present why because the amazing
cover that make you consider regarding the content will not disappoint you actually. The inside or content is
fantastic as the outside or cover. Your reading 6th sense will directly guide you to pick up this book.

Sallie Farris:

You may spend your free time you just read this book this reserve. This American Cake: From Colonial
Gingerbread to Classic Layer, the Stories and Recipes Behind More Than 100 of Our Best-Loved Cakes



from Past to Present is simple to bring you can read it in the area, in the beach, train in addition to soon. If
you did not get much space to bring the particular printed book, you can buy the e-book. It is make you
better to read it. You can save the book in your smart phone. Thus there are a lot of benefits that you will get
when one buys this book.
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