When kids get interested in helping their mom or dad in the kitchen, one of the first things they want to do is to help bake a cake. It's a good choice because it is easy, direct and follows the same basic steps every time, with variations that can make it more complicated. Knowing the basics lets you approach making a cake from scratch with great confidence. For this step-bystep example, a chocolate cake is on the menu.
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Step 1: Get Ready Before you begin baking, grease and flour the pans you are using. These could be 8-inch rounds, 9-inch rounds, 13-by 9-inch rectangular or a Bundt pan. Then preheat the oven to the temperature as directed in the recipe so that it's ready to bake when you are.
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Step 2: Melting Chocolate or Other Ingredient Preparation

It's important to have all of the ingredients prepared before making the batter. Many cake recipes call for melted chocolate, so you should do that before beginning to mix up the batter. To melt chocolate, you can use a microwave or a saucepan on the stovetop, the traditional method. There are several ways to melt chocolate. Other ingredient preparation could include chopping nuts or slicing of lemon or orange zest, among

Step 8: Put Batter in the Pans

Carefully divide the batter between two round cake pans or add to one pan if you are using a rectangular or Bundt pan. Gently tap the pans on the counter to even the tops. If necessary, use a spatula to smooth the tops before baking.
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Step 9: Bake and Cool the Cakes Bake the cakes according to the time and temperature in the recipe directions. Remove from the oven and cool on a rack for 10 minutes or as directed in your recipe. Remove the cakes from the pans and cool completely on wire racks before frosting the cake. Make sure the top layer's top is not top down on the rack.

Otherwise, there will be grid lines on the top of the cake.
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Step 10: The Finished Product Homework:

Think about a typical cake home made that is specific to your family or to the Tunisian pastry and prepare the steps of the recipe for your friends .

The best one will be done in the pastry Lab with your trainer.
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