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Kaye Hansen, Liv Hansen : The Whimsical Bakehouse: Fun-to-Make Cakes That Taste as Good as They Look 
before purchasing it in order to gage whether or not it would be worth my time, and all praised The Whimsical 
Bakehouse: Fun-to-Make Cakes That Taste as Good as They Look: 

15 of 15 people found the following review helpful. Cake decorating made easy!!!By vodkacupcakesI have an almost 
two year old son and I wanted learn to make super cool cakes for his birthdays. I haven't had time to take a cake 
decorating class so I thought I'd get this book and see what techniques, tips or tricks it may offer.It's awesome! It's not 
so much the decorating with icing that I found so helpful but decorating and embellishing with candy is soo much fun! 
Plus it looks like it took way more work than it does. I have started making cakes for family and my friend's children 
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(for practice) and have already gotten several (PAID!) offers to make cakes for their kid's birthdays or other special 
occasions. Almost all of my embellishment and decor is done with candy. Including any text...it comes out so neat and 
clean looking because you can do it over and over until you get it right...not so with icing. With candy, you can add 
edible sparkles, metallics and color so bold that it will excite any child (or adult) just by looking at it.Soooo...until I 
can make time to take a cake decorating class, I will keep on practicing and playing with candy as my means of 
decorating. Heck, I may just use only candy from now on since it's been such a hit. (BTW, when I say candy I mean 
melted chocolate wafers that can be dyed or bought in various colors)Last but not least are the delicious cake and 
frosting recipes...they are incredible. The cakes are very moist and flavorful and the icings range from light and 
whippy to RICH and CREAMY. This is just as important (if not more) as the presentation. Because if a cake or icing 
tastes mediocre or bad it doesn't matter how beautiful it is. (Yes, fondant...I'm talking about you! :-)0 of 0 people 
found the following review helpful. yummyBy Miriam laporteI have not tried the recipes yet because I need to get 
groceries first but love the pictures of some of the cakes. It tells you how to make flowers and decorate different kinds 
of cakes. the instructions are clear and the pictures are an added bonus so you can see it completed. It looks easy 
enough and gives you recipes to make home made cakes. Can't wait to try them out,2 of 2 people found the following 
review helpful. Delicious!By M. WillfordWhile glaringly bright, inharmonious colors are not exactly my cup of tea, I 
purchased this book more as a reference to new skills. Tilting cakes, chocolate painting, and a larger repetoire of 
fillings and frostings. I just whipped up a batch of the House Buttercream, and have to agree with a previous poster. 
The frosting does have a large amount of shortening in it, which did leave a sort of greasy lining on the roof of my 
mouth. However, I decided to add the semi-sweet melted chocolate and see what that did, and in the process it was 
whipped for another 10 minutes. 20 in total, and the recommended time is 10-20 minutes. The longer I whipped it the 
fluffier it got, and the greasy afterfeel almost totally dissapeared. I was left with a chocolatey, fluffy yet very smooth, 
delicious frosting. It was a bit warm from the chocolate, so I am chilling it a bit and plan on using in this afternoon on 
a cake I just baked. It seems as though it will smooth easily with a hot spatula, and lends itself to other flavors very 
well.I also like how clear and concise the directions are for the chocolate art. They seem a little time consuming, but 
easy enough with a little patience. And who doesn't love edible decorations? The recipes have a lot of variety and I 
feel like they will all prove delicious.I decorate professionally, and will be using her techniques and recipes on cakes 
in the future, along with my own recipes and designs. Just be sure to whip her buttercream long enough!

Three neon-bright layers of cake, tilted at a jaunty angle and adorned with edible chocolate candles; a Jackson 
Pollockndash;inspired cheesecake spattered with chocolate, caramel, and peanut butter icing; and a swarm of plump 
bees perched atop a rainbow of candy-colored cupcakesmdash;these are only a few examples of the unfettered 
creativity at work at the Riviera Bakehouse. There, mother-daughter bakers Kaye and Liv Hansen turn out some of the 
most charming, refreshingly eccentric cakes ever to grace a birthday or wedding celebration.Kaye and Liv believe that 
a cake should taste as good as it looks, so they skip esoteric (and inedible) decorations in favor of simple buttercream, 
flavored whipped cream, and tinted candymakerrsquo;s chocolate, covering their luscious cakes with amusing designs 
and gorgeous color that are easy to make and delicious to eat. The cakes themselves are no less enticing, pairing old-
fashioned favorites like Banana Cake and Spice Cake with sumptuous fillings such as French Custard and Chocolate 
Mousse. Simple step-by-step lessons, illustrated with photographs, explain how to re-create Livrsquo;s charming 
chocolate designs, from the bright polka dots that shine against dark chocolate glaze to the shimmering stars that adorn 
the enchanting ldquo;Starry Night.rdquo; Templates for the delightful designs allow you to adapt these techniques to 
create your own unique decorations.With time-tested tips and complete information on everything from mixing colors 
to adjusting pan sizes, the Hansens explain all you need to know to get started. Whether yoursquo;re dreaming of an 
elegant Chocolate Apricot Pecan Torte or a three-tiered butter cake filled with spiked mocha cream and embellished 
with fantastical spring flowers, The Whimsical Bakehouse is the ultimate guide to creating delicious, showstopping 
confections that are completely original.

From the Inside FlapThree neon-bright layers of cake, tilted at a jaunty angle and adorned with edible chocolate 
candles; a Jackson Pollock?inspired cheesecake spattered with chocolate, caramel, and peanut butter icing; and a 
swarm of plump bees perched atop a rainbow of candy-colored cupcakes?these are only a few examples of the 
unfettered creativity at work at the Riviera Bakehouse. There, mother-daughter bakers Kaye and Liv Hansen turn out 
some of the most charming, refreshingly eccentric cakes ever to grace a birthday or wedding celebration.Kaye and Liv 
believe that a cake should taste as good as it looks, so they skip esoteric (and inedible) decorations in favor of simple 
buttercream, flavored whipped cream, and tinted candymaker?s chocolate, covering their luscious cakes with amusing 
designs and gorgeous color that are easy to make and delicious to eat. The cakes themselves are no less enticing, 
pairing old-fashioned favorites like Banana Cake and Spice Cake with sumptuous fillings such as French Custard and 
Chocolate Mousse. Simple step-by-step lessons, illustrated with photographs, explain how to re-create Liv?s charming 
chocolate designs, from the bright polka dots that shine against dark chocolate glaze to the shimmering stars that adorn 
the enchanting ?Starry Night.? Templates for the delightful designs allow you to adapt these techniques to create your 



own unique decorations.With time-tested tips and complete information on everything from mixing colors to adjusting 
pan sizes, the Hansens explain all you need to know to get started. Whether you?re dreaming of an elegant Chocolate 
Apricot Pecan Torte or a three-tiered butter cake filled with spiked mocha cream and embellished with fantastical 
spring flowers, The Whimsical Bakehouse is the ultimate guide to creating delicious, showstopping confections that 
are completely original.About the AuthorKaye Hansen is a self-taught baker who began her food career as a freelance 
caterer. In 1988 she and a partner opened the Runcible Spoon in Nyack, New York, and six years later Kaye took over 
Ardsley, New Yorkrsquo;s, Riviera Bakehouse, which she owns and operates with her husband, Peter. Liv Hansen 
trained as a painter before turning her eye for color and composition to buttercream and melted chocolate. This is their 
first book.Excerpt. copy; Reprinted by permission. All rights reserved.MINI BIRTHDAY CAKEIf the Cat in the Hat 
were a baker, this is what his specialty might look like. It is probably our most popular cakemdash;we make more than 
100 a week in two different sizesmdash;and it has become our signature design. The first incarnation of the Mini 
Birthday Cake was true to its namemdash;a 4-inch round cakemdash;but soon we were making them in all sizes, and 
even stacking them up to five tiers high (see page 118). If you prefer not to work with as many colors as we show here, 
try some of these alternatives: a glazed background, tone on tone (such as light pink to dark pink), or all white.What 
you will need:Cake: one 10-inch round cake of your choice (we recommend Chocolate Butter Cake, page 65)Filling: 
Cookies and Cream (page 65)Icing: Kayersquo;s Buttercream (page 37) or House Buttercream (page 36)Decoration: 1 
to 2 cups white wafer chocolate to make assorted chocolate candlesColors: Teal, green, yellow, blue, violet, neon pink, 
and orange liquid gel colors and neon bright pink, green, blue, or violet candy colors (plus yellow)Tips: #102 and #104 
petal tip, #18 and #199 star tip, and #4 round tipHow to:1. Bake the cake and let it cool completely. Prepare the filling 
and icing. Fill and crumb coat the cake as directed on pages 30-32. Chill the filled cake.2. Melt 1 go 2 cups of white 
wafer chocolate. Set aside 1/4 cup of melted chocolate. Using the Color Mixing Chart on page 26, tint the chocolate 
with your choice of candy color. Pour the chocolate into a pastry cone and cut a medium-size hole. On a sheet pan 
lined with parchment paper pipe out as many 5-inch candles as you will need. They should be at least 1/4 inch wide 
and 1/8 inch thick. Set aside to harden.3. Tint the reserved chocolate yellow. Pour the chocolate into a pastry cone and 
cut a medium-size hole. When the candles are hard, flip them over and pipe yellow chocolate flames on their tips.4. 
Prepare the colored buttercream of your choice; we used 2 1/4 cups purple, 3/4 cup orange, 3/4-cup lime green, 1/4 
cup teal, 1/4-cup neon pink, 1/4-cup blue, and 1/4 cup yellow. (See the Color Mixing Chart on page 26). 5. Ice the 
cake with purple buttercream or the base color of your choice. Adhere the cardboard round supporting the cake to your 
base.6. Place the orange buttercream in a pastry bag with a coupler, and with a petal tip pipe or a Ruffled Ribbon 
Border (page 67) around the bottom edge.7. Place the yellow or blue buttercream in a pastry bag with a coupler. Pipe a 
Bead Border (page 67) above the Ruffled Ribbon Border: With the same tip, pipe yellow linear swags. Place the lime-
green buttercream in a pastry bag with a coupler; and with a star tip pipe lime-green Spiral Swags (page 68) using the 
swag lines as a guide. With the same tip, pipe an evenly spaced ring of rosettes around the outer edge of the cake top. 
There should be the same number of rosettes as there are candles.8. Place the teal buttercream in a pastry bag with a 
coupler, and with a star tip pipe a shell border around the top edge.9. Stick the chocolate candles into the rosettes so 
the flat sides face the front, pressing them halfway into the cake.10. Place the neon pink in a pastry bag with a coupler, 
and with a petal tip pipe bows where the swags meet.CHOCOLATE BUTTER CAKEClassic, moist, and delicious, 
this versatile cake is sure to please any die-hard chocoholic or party of screaming kids. It is the most popular cake at 
the Bakehouse.Grease and flour two 10x3-inch round pans. Preheat the oven to 350 degrees F.In a bowl, combine and 
whisk until there are no lumps:1 cup hot coffee1 cup cocoa powderAdd and whisk until smooth:1 cup cold waterOn a 
piece of wax paper, sift together:3 cups cake flour2 teaspoons baking soda1/2 teaspoon baking powder3/4 teaspoon 
saltIn the bowl of an electric mixer, beat at high speed until light and fluffy:8 ounces (2 sticks) unsalted butter2 1/2 
cups sugarOn medium speed, add slowly and cream well:4 large eggs1 1/2 teaspoons pure vanilla extractAdd the dry 
ingredients alternately to the butter and egg mixture with the cocoa, mixing until smooth.Pour 3 cups of the batter into 
one 10-inch pan and the remaining batter into the other 10-inch pan. Bake the less full pan for 20 to 35 minutes and the 
fuller pan for 30 to 35 minutes, or until a cake tester inserted into the center of the cake comes out clean. Cool the 
cakes on a wire rack for 15 to 20 minutes before turning them out of their pans.Yield: 9 cups of batterCOOKIES AND 
CREAMYum, yum, yum. You might think this is for kids only, but adults love it just as much. We have even used 
cookies and cream as a wedding-cake filling. It is simply delicious.In the bowl of an electric mixer at high speed, whip 
until stiff: 2 1/2 cups heavy cream1/4 cup confectionersrsquo; sugar1/2 teaspoon pure vanilla extractGently fold in:20 
chocolate sandwich cookies, such as Oreos, crushed into medium piecesYield: 6 cups 


