A pinch of this, apinch of that

SANTA BARBARA

http://www.newspress.com/lifestyles/031705cooking101.htm

Santa Barbara C o.cm{y Whine Guide

NeWwsprass.com

The Michael Jackson
Case

MIXTEC & MAIZE: An
American Odyssey
County Split

Holiday Fund

Valley Living

Local News

Nation & World
Sports

Business

Barney Brantingham
Editorials

Life

Obituaries

Travel

Weather

Classified
Calendar
Celebrations

Community

City Services &
Government
Community Services &
Organizations
Education

Elected
Representatives
News-Press in the
Community
Newspapers In
Education

News
Features/Series
Afghan Diary

Award Winning Travel
ELECTION 2004

The Michael Jackson
Case

OLYMPICS 2004
Prep Football '04
Ronald Reagan:
Through the Lens
Split Decision
Through the Roof
Valley Living

Contact Us

Advertising
Information

Subscriber Services

Site Index
7-Day Search
Archives

Reprint Permission
Forms

Life .

ST

Starshine RDE:D\E“ t_'l} —

3/17/05 e

A pinch of this, a pinch of that

By CHARLOTTE BOECHLER Classified
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That's because they're made of royad icing.

Thisis, indeed, the Crane Country Day School students
lucky day. Ms. Ng, known for her elaborate cakes, baked
onefor St. Patrick's Day just for daughter Paige Russo's
class. The cake features not only shamrocks, but a
three-dimensiond rainbow, pot of gold and leprechauns with
such intricate detail that their tiny gum paste ears are even
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pointy.
"My sole job right now istaking care of my two daughters.
There are times when | want something chalenging to do,"

sad Ms. Ng, 45, aformer software engineer for
AliasWavefront. "Thisisit."

It's easy to see how that could be. Ms. Ng doesn't just make
your basic 8-inch round cake. But that is how she started
out.

"My firg cake was awful!" recaled Ms. Ng, who madeit for
daughter Sophie Russo's fourth birthday. It was a chocolate
cake with white frosting -- or, at least, it was supposed to be
white frosting. She couldn't figure out how to frost it without
pulling up the chocolate cake underneeth and getting the
crumbsinit. "I knew there's got to be away to do that."

After enrdlingina
cake-decorating class
through Santa Barbara
City College's adult
5 education program,
y she found that out --
5 and more.
(Incidentdly, you

- goply athin layer of
@ froging, let the cake
= skl st in the refrigerator
for an hour, then gpply additiond layers of frosting.) Before
long, Ms. Ng moved on to fondant and gum paste, the
moldable textures that alow her to do any number of
designs. Hers have included a woven spring bonnet, castle,
wedding cake with edible plumeria peta's and baby grand
piano that looks like it's ornately gilded with 24-karat gold.
Ms. Ng even made a cake for her nephew’s birthday that
looked like atrain. At lesdt, it did for awhile.

"Within a span of haf an hour, it went from standing straight
up to 45 degrees. It eventudly dl tipped over,” recaled Ms.
Ng. "Wetold him it derailed.”

Ms. Ng uses avariety of techniquesto detail her cakes. One
involves using edible "dusting powders."

With a paette of about 30 shades, like "daffodil," she can
apply color with a paintbrush to give a"flower™ driations, for
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In fact, her cakeslook so much like works of art, you aimost
don't want to eat them. But once you redlize that a moist
chocolate cake with rich chocolate ganache filling isingde,
you quickly get over it.

"l want it to taste good, more than anything,” admitted Ms.
Ng. "The decoration is second.”

One would never know that by looking &t the cakes. Which
is probably why so many people have encouraged her to
gart her own business.

Talk about lucky! Ms. Ng makes cakes for her family
and friends for various special occasions. She baked
the cake below for daughter Sophie Russo's piano
recital. It has notes of chocolate.

"l haven't done it professonaly because | don't want it to
become work. Right now, it'sfun,” said Ms. Ng, who
ingtead smply makes the cakes for specid occasions for
family and friends. She admitted, however, that she
sometimes fantasizes about one day owning a shop that her
daughters can help her out at.

But wouldn't that be work?
"That'swhy," she chuckled, "l said it's afantasy."

Considering Ms. Ng's upbringing, it's surprising that cakes
would even be one of her specidties. She had never seen
one until shewas 8 or 9 years old -- and even then, she
didn't know what it was.

"There were two English ations when we were in Hong
Kong. | remember watching a cooking show," recdled Ms.
Ng, who saw awoman mixing eggs with some sort of liquid
and pouring the batter into a pan.
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Full-time mom Mei Sheng Ng spends hoursin her
Santa Barbara kitchen making professional-looking
cakes. "I don't like cake!" she said with a chuckle.
"That'swhy | like this. I'm not tempted to eat it."

"She put the pan in

what | now know isan

oven. | didn't even

M know that it wasan

oven because we

! didn't have ovensin

@ Hong Kong," said Ms.
‘ Ng, who cameto the

Unlted States with her perents in 19609. "I thought it was

fascinating that you could put something into an oven, bring it

out and it looked good.”

Kind of like the cakes that now come out of her own oven.

With dl the baking going on in Ms. Ng's Santa Barbara
kitchen, you can only imagine what her family has for
dessert.

"Not the caked" she ingsted with alaugh. "Wetry to esat
hedthy."

e-mail: cboechler @newspress.com

STEVE MALONE/ NEWS-PRESS PHOTOS

Chocolate Blackout Cake

2 1/3 cups al-purpose flour
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1 1/2 cups unsweetened cocoa powder
1 1/4 teaspoons salt

1 tablespoon baking soda

1 tablespoon baking powder

3 cups sugar

5 large eggs

1 tablespoon pure vanilla extract

1 1/2 cups buttermilk

3/4 cup (1 1/2 ticks) unsdted butter, melted
1 1/2 cups strong coffee

Preheat oven to 350 degrees. Butter and flour two 10-inch
round cake pans. Sift the flour, cocoa, sdlt, baking sodaand
baking powder into large mixing bowl. Stir in sugar. In
another bowl, combine the eggs and vanilla extract, then mix
them into the dry ingredients. Add the buttermilk, melted
butter and coffee. Scrape the batter into the prepared cake
pans. Bake the cakes until set around the edges and a cake
tester inserted into the center comes out clean, about 50
minutes. Let the cakes cook in their pans, then invert them
onto arack. Cool for about an hour. Pour cooled chocolate
ganache on top of one of the layers. Spread it out. Place
layerstogether. Refrigerate for at least a hdf-hour until the
ganache isfirm. Frost cake with butter cream. Yield: one
10-inch round cake.

Chocolate Ganache
12 ounces heavy cream
16 ounces semisweset chocolate, findy chopped

In amedium saucepan, bring the cream to a boil. Remove
from heat. Add the chocolate and let steep for 3 minutes,
then whisk dowly until smooth. Let cool before using as
filling for cakes. Cook's note: Ganache can be kept in an
artight container in the refrigerator for up to two weeks.
Soften over low heat on top of adouble boiler. Yied: about
31/2t0 4 cups.

Butter Cream
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1 pound 10 ounces confectioners sugar (about 6 cups)
1/2 teaspoon salt

1 teaspoon vanilla extract

1 cup warm water

2 3/4 cups vegetable shortening

6 ounces (1 1/2 ticks) dightly chilled butter, cut into 1-inch
pieces

In abowl of an dectric mixer, sir together confectioners
sugar, sdt and vanillaextract. With awhisk attachment, add
the warm water and whip at low speed until smooth and
cool. Add the shortening and butter and whip until smooth.
Increase the gpeed to medium-high. Whip until light, fluffy
and doubled in volume, about 10 to 20 minutes. Yidd: 9 1/2
cups.

-- From Me Sheng Ng
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