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19.31 x .68 x 8.261, 1.55 #File Name: 1936140144144 pagesEnjoy the deliciousness-but avoid the
guilt! These cupcakes are a yummy pleasure, but because they're only afew nibbles each, they're not TOO
much of an indulgence.In fact it's even possible to enjoy two or three without going overboard.With
cupcakes this scrumptious, who would want just one?Viola Goren, arenowned pastry chef, cooking teacher,
and restaurant owner, teaches all the cupcake essentials, and provides basic recipes for a variety of frostings
and fillings. | File size: 36.Mb

Viola Goren : Two-Bite Cupcakes before purchasing it in order to gage whether or not it would be worth my time,
and all praised Two-Bite Cupcakes:

0 of 0 people found the following review helpful. Great Book! By CoCoShellPerfect for anyone who loves to bake!
Lots of good tips and beautiful pics! | even bought this as gifts for some of my friends! :)0 of O people found the
following review helpful. Five StarsBy InesLoveit glad | bought it love how it explains recipes and step by atep0 of 0
people found the following review helpful. Two Bite CupcakesBy CreativeHeartl was alittle dissappointed in the
recipesin this cookbook, and as aresult haven't really use any of the recipesinit. So | can not recommend this book in
good faith.

Small cupcakes, big taste! Enjoy the deliciousness--but avoid the guilt! These cupcakes are ayummy pleasure, but
because they're only a few nibbles each, they're not TOO much of an indulgence. In fact it's even possible to enjoy two
or three without going overboard. And that's a good thing, because with cupcakes this scrumptious, who would want
just one?Viola Goren, arenowned pastry chef, cooking teacher, and restaurant owner, teaches al the cupcake
essentials, and provides basic recipes for avariety of frostings and fillings. From luscious creams to crunchy nuts and
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sweet fruits, these tiny treats provide a surprise in every bite. There's something here to please al ages and tastes. kids
will go wild over the Oreo cupcakes, while adults will savor such sophisticated fare as the Cregrave;me Bruleacute;e
or Plum Cobbler varieties. An entire chapter devoted to "Nothing but Chocolate" will have chocolate lovers swooning
over Chocolate Souffleacute; and Nutella Surprise cupcakes.And though we generally think of cupcakes as sweet,
these savory bakes are great afternoon snacks or delectable appetizers. Finally, celebration recipes will make holidays,
including Christmas, Passover, and Easter, as well as occasions like baby showers and birthdays, super-special.

From BooklistMultitalented chef-teacher-restaurateur Goren manages to satiate sweet tooths without the burden of
major calories. She creates and bakes two-bite cupcakes, well positioned to satisfy sweet longings. Even better than
her more than 70 recipes (hard to believe) is her willingness to share her years of bakerdom. Who truly understands,
for instance, that the reason to transfer cupcakes from tins to wire cooling racks is to avoid soggy bottoms? Or that to
perfect the chemical interactions of ingredients demands that every item be exactly as described, from heavy cream
that contains 35 to 40 percent milk fat to pure unsalted butter, no substitutions accepted? Once those fundamentals are
explained, Goren continues with the piegrave;ces de reacute;sistance, separated into cupcakes with fillings, toppings,
chocolate, and savories and for special occasions. Combinations are unique, and mouthwatering, such as Oreo cookie,
strawberry surprise, black forest, and leek, mushroom, and thyme with goat-cheese frosting. Clear directions for each
recipe (though color photographs donrsquo;t accompany every one) help guide anyone to produce biteful delights. --
Barbara JacobsAbout the AuthorViola Goren has studied cooking and baking at leading culinary institutions around
the world. She graduated from The California Culinary Academy in San Francisco, and studied in several European
institutions, including the Ewald Susan Notter School of Confectionery in Switzerland, The Callebaut Chocolate
Academy in Belgium, and Fabbri Fruibel in Italy. Her classroom training is complemented with hands-on experience
in the pastry departments of leading bakeries and hotels. She prepared pies, pastries, cakes, and breads at the famed La
Brea Bakery in Los Angeles, California, and prepared diverse desserts at The Regent Beverly Wilshire and the Hilton
Tel Aviv. For more than a decade, Viola owned Sweet Dream, a popular Tel Aviv-based bakery that supplied baked
goods to dozens of cafes and restaurants. Today, sheis the owner of Viola Cafeacute;s, and teaches aspiring pastry-
makers from all walks of life at the Estela Culinary School.



