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nee seen mainly as a lowly children's birthday party staple, cupeakes have catapulted
to gourmet status. And the cupcake craze is catching on everywhere,

Take a look around and you will see cupcakes on lovely pedestals in bakery store win-
dows, filling shops devoted completely to these single-serving treats, and crowding out
cakes in the supermarket. They are even making Wall Street news as Crumbs, the largest
cupcake retailer in the US, recently began selling its stock to the public.

And best of all, gluten-free cupeake lovers are not being left out. Coast-to-coast gluten-

free options abound.

We pulled together four gluten-free cupcake experts to get the scoop on this tasty trend
and find out why they think this quintessential American treat is enjoying new popularity.

ELANA AMSTERDAM is the nuthor of T
Celtretr-Frre Almond Flowr Copbook and the soon
b b released Gliven-Frie Clipeakes,

ERIN MCKENNA i< the founder and owner of
Babycakes NYC, a Mew York City gluten-free
bakery. She 12 alwo the puthor of the cookbook,
Babweakes: Vegan, fMosihl Gluten-Free, amd
fMosilv) Sugnr-Froe Recipes from New York s Masr
Talked-Abow Bakery, Her second cookbook, Bahy-
cirkes Covers the O lpsvics, will be released soon.

KIM ULLMNER s the founder of 1-2-3 Glusen Free
baking mix company. 1-2-3 Gluten Free offers va-
milla and chocolate cake mixes and a spicy pan-har
mix, ench of whach can be used to make two dozen
cupcakes (ot o mention & vaniety of other products),

H"I"-HA EUSSAH'CH is the QW neEr al’ Ihu
gluten-free Crove Bake Shop in Portland, Oregon,
e wias the runner up on a December episode of
“Uapcake Wars,” an extremely popular show on
The Food Network,
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Cupcakes contimed

KENDALL EGAN: What pushed the lowly cupcake into the
limelight as a pop culture leon?

ERIM; | think it all started with the HBO series, Sex andd the City and
Magnotia Bakery! { The mam characters in the show were spottad at Mag-
molia Bakery eating cupeakes.) | think todiy, n this economy, it is & sim-
ple pleasure. Babycakes has grown moa down econony becasse poople
aren't treveling or shopping 3 mwch bul a cupsakos is an affordabde treat,

ELAMNA: They 're optimally sized, cane and nostalgic in a way tha brings
back thee memories of chillboosd I:irl|'|:.|.u_:r pa.rlin.

KIM: Cupeakes neally do bring out tbe kid m all of us. They are porion
contralled, ensy to pick wp and fan 10 ex?

EYRA: think cupeakes represent happiness and celebration. We can in-
dulge without our wallets or our waistlines sulTerng.

KE: There are two schools of thought on the cupeake, Either
they are the perfect delivery vahicls for frosting or thoy ore the
right-sized proportion of cake and frosting. What do you think?
ks it one or the other, or bath?

ELANA: For me, cupeakes are the optimal vehicle for frosting.

EYRA: It depends on the frosting! | grew up thinking | didn’t like frose-
ing but what | didnt like was the powdered sugar and shenening blend
that bakeries called “frosting ™ | make a French and ltalsan merngue but-
teer cream that | think works in pﬂ'fn:l prnp-urlim o he cake

KN | real by emjow the cake and the Frosting, o1 think a cupsake iz 1he
perfizct propartion of both,

ERIM; Mo onl'rr is it the right-sized deszert, cupeakes fior & party affer
miarg flavor variety. A cake 5 one flavor, bat if you erve cupcakes you
cam offer r|1|.|.'||ipl: flavar coamibinalions.

KE: Lets talk about some of the ir'lﬂrﬂdiﬂ'ﬂl! You usa in your
gluten-fres cupcakes other than flour

KIM: Ome ihing we are commifted to, a5 a company, is @ variety of
options for consumers, For example, n the 1-2-3 Gluten Free Yummmy
Yellow Cake Mix, ihe consumers may choose their oam sweetener, [F
agave nectar or honey is prefernble 1o refined sugar, the consumer can
decide, We have recipes on every box so that if someone wanls fo wse a
mix 1 make & marble, coconut or pumpkin spice cupcake, they can add
their owm ingredienis,

KYRM: | use sweet cream butter and high quality vamilln snd chocolate.
It's important to me te buy fresh, local ingredients so | work with becal
fasmers, | belicve you cam really taste the difference between a cake that
has been made wiih farm fresh eggs versus one made with eggs that may
have sal in & refrigerator case for some time. Becowse fresh ingredients
are so imgonant, | also try o steer people sway from berry flavors unbess
il i thee suamamET,

ERIM: My cupeakes ane gluten free and vegan. | use agave neciar instead
af processed sugar, | use coconu oil, which is & really good Fat. Since my
cupeakes are also vegan, 1 use applesasce too, We roast the apples daily
in the bakery amd make our own purée. Even though we have grown, |
stall msake: my cupcakes in small batches and try to pack in as much nain-
tion a5 possible?

ELAMA: | use butier, sugar and egps bat | dis not use processed sugar, |

rehy onagave nectar bal some peopls use homey instead, Lalso like grape-
seed ol as a substitute for butter bocsuse there are a lob of people out
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there looking for glwen-firee recipes that are also dairy free. One mgredi-
o | dio nod wse is xanihan or guar gums,

KE: Great segue. Let's talk about your gluten-free flour Blends.

ERIM: [ use parbanco-fava bean flous, brosm nice flowr and potato starch
and arrewroot in iy capeakes, And 1 use coconat floar te make frosting.

KYRA: | use different flours Tor different produocts, but my favoriies
inclade millet, quinee, tepioca, sweet rice and sorghum fowrs.

ELAMA: | use cocomut and xlmond flours hecawse they taste great.
Almonds ane packed with protein and the flour is smacinghy pubntious.
Cocon our is very high in fiber,

KI%: We created a blend of rce Mowr amd potabe and tapioc starches.
Chur mines are made right bere in America in a dedicated allergen-free
faciliny.

KE: Describe the creative process to invent new flaver combin-
ations,

EYRA: | draw inspiration from evenywhere, For the “Cupeake Wars" 1
stanied thinking abou the holidsy constamis when | was a child—a thermaos
of ot chocolae after skiing, hot apple cider afier we picked out the Chrisi-
s tree, drinking eggnog by the N while playing boosd ganes, Memo-
rics inspired my beverage-themed cupeakes—Peppermint Hot Chocolate,
Apple Coder, Eggneg and Chai Spice in that competition. A sew ingredicnt
al a grocery sbors of a meal ol ana restaurant can spark an klen,

ELAMA: Kids cun be 3 big help® In fact, my bows went throagh mmy list of
recipes 1o make sune that 1 had mcluded every single type of cupeake in
iy mew book that they wanted,

KE: Erin, | think you are the original ghuten free cupcake baker.
What happened when you opened your doors in 20057

ERIM: Five momths after we opened Babyeakes, New York Magazine
named our cupeakes the best in Mew Yok City I8 wasn the best vegan
or gluten-free cupeakes, it was “the besi cupeakes” | worked 12 4o 14
hours aday, seven dies a week o keep up. W primarily grew by word of
mouith, Peeple would bring a box to parties or events and then when just
crumbs were leflt, they told everyone that they were gluien-free and
vegan, Basiness traphad and | kad o hire o more people, which was
also a big deal for a new business. [ ran on sdrenaline and we worked our
butts aff, but | was 5o grasefil and so kappy.

KE: Kyra, what happened after you were on “Cupcake Wars?"

B RA: The phone started rmging of the ook, | think ihe vaiee mail filksd
up withm an bour. | had thousands of emails from poople all over the coun-
try tellmg mee they Bl pooted lor me and asking to onder cupcakes. 11 was
right before the haluloys, which 15 ahweys busy ameway, but this was crazy,
It was really validating, That's why 1 love doing this.

KE: All of you sart of fell into your gluten-iree baking roles via an
alternative path. Elana, you were pursuing a career in cooking
and nutrition when a diagnosis steered you ta GF cooking.

ELAMNA: | had studied cooking and mutrition momy twentics and | have
heen haking snce | was a kil My son and | were both diagnosed with
celis disease 50 oul of necestity, ny cooking changed. | was still iner-
esbed in creating healthy and nutritious recipes, bul they sow needed to
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Cupcakes continued

be gluten free. | threw myself in the ghaten-fres calinary festimg groand
anil ereated recipes that pleased my tospghest oritic, my hushamd? 1 wos
asked for my recipes from nop-celiae family amd fiends for the iaste® |
i written for publications Iil:c.'il'r.uln-.-' rnnlg,n:.'im: amd Faremix rnng.iriru:.
arsl | novw wormle recipes for my website, elaraspantry.com, so cookbooks
were logical next sieps.

KE: Kim, you had a diagnosis as wall?

KIn: That's righa, | nesd wooeat o glaten-free dict, 1 felo 1 could do wiik-
ot pood baked goods. Bt when oy mieces and pephews needad gluten-
free food as well, them it bacame really important for me fo create gosl
gluten-free baked goods, | am a leaover by tmining, which really only
belps e read business comimets inmy mew line of work! | am partners
with my mother, Carel Ullner, snd neither of us has formal txining as
bakers. We do a rememlous amoust of research into the roles different
ingredienis play. snd we havie learsad a lod by orial @nd erroe, We condue
culf aste wests wilh ghien-free and glasn-cating children and sbalts o be
supe our products have the Aght wexmire and m@see, The enthusiasm for owr
mines has boen granfying.

KE: Erin, you started in the fashion business . , .

ERIN: | il as a stybist, | was gluten froe ard vegan and could not cat the
beautiful treats that came from Magnolia Bakery an fashion shosts o
evendia. | started i my apantment Kitchen trying oul mecipes usang the
healibiest ingredients 1 eould Mind. Ownee | got the recipes rght, | keew |
wamed 1o open a bakery, and | wanbed ihe bakery o hive a ceraan foel-
ing and b pelll a stary. 1 have miew uniforms designed every vear and | was
“siyling™ the bakery 1o tap imo all the senses, I was & very cheative
process o get the nostalghe thene just right.

KE: Kyra, you are o “classically trained” baker who attended Le
Cordon Bleu pastry school, even though you could not eat the
beautiful treats you created. How tough was that?

EWRA: D was already gloten free when 1 staried, b there was very lnrle
awaneness aboul gluten-free fesryles. | could only sample a hamdfsl of
products, ke Créme Brilée or Pamma Conta. 1 come home from class
hungry amid then by b recreate gluten-free brewds, cakes and coakies. Le
Cordon Blew taught me the function swch ingredient plays so 0 belped
me 1o savitch out the fours for otker ingredients and sull have a ligha,
flutty prodduct.

KE: Time for my Hghtning round of guestions with quick
answers! What is the most important “rule of thumb® you
weolbd give to the home chel for making a perfect cupcake?

ELANA; Check your owen tempenfure, if a recipe says a cupcake will
need time inoa 350 degree oven then if i really muporian that your cven
mainiain that temperatun:!

ERIN; Mensare properly and make sure all of the ingredients go from the
cugp inbo the baowl!

KEYRA: Have your ingredients ot room fempemture o they incomponate
imio the bafier more casily,

EIM: Use an ioe cream scoop fo put batter inta the cupcake pan so they
are wnifiorm i size and bake evenly,
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KE: What is your favorite cupcake flavar combination thasa
days’

EIM: Carmot cake cupcakes with cream cheese [rosting,

ELANA: Banoma Split.

ERIM: Rrorwmie cupeake with mint frosting,

EYEA: Snickerdoodle, cmnamon cake with cinmamon Fremch bufter
oA,

KE: Because anyong who has ewer baked a gluten-free baked
good has had a flop in the kitchen, would you share a flavor
combination that never quite made it out of the test kitchen?

ERIMN; Checolate cupenke with beneon frosting—that went nosachere!
EYRA: A vegan, sugar-free lemon cupcake, It took me several atlempls
1o get the haking soda'vinegar mtie right 10 create the nise that eggs
prowvide,

ELANA; | called it the Sunrise Cupenke which was made with funmeric.
It dicd ot ke the book!

KNG When it was fime o find an r:w-l'rw recipe For aur Yummy Yellow
Cake Mix, 1 tried punied chick peas which had worked before in brown-
68, l..¢1‘|=.ju|:|: A, it was like ;:u.lin];p Fummus cake We wend with o dif-
ferent egg replacer

KE: How many cupcakes do you eat per day
ELAMA: At least one, sometimes it is 3 savery cupeake b there are days
when all | want to eat is my German Chacolate Cake cupeake!

ERIM: 1 iest ibe batches ihai come oul of ke oven, so il probably equals
o mmd a half cupeakes a day,

KNG Well, it really deperids on the day!
Ko WAY 100 many!

Kemdnll Cpan @ adveriising marager B Cluten-Free Living. Sike awd
her son. Been., folfow o gluten-free dier. o, she has made coumrless
gluren-free cupeakes, Her fovorie & reretbly waoripinal Devil 3 Food
chrocilale coke wink chocokne .r.im.rr'n_g

Gel your own cupcake
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