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Cake is a baker's confectionery usually made from flour, sugar, and other ingredients and is usually baked. In
their oldest forms, cakes were modifications of bread, but cakes now cover a wide range of preparations that
can be simple or elaborate and which share features with desserts such as pastries, meringues, custards, and
pies.

The most common ingredients include flour, sugar, eggs, fat (such as butter, oil, or margarine), aliquid, and a
leavening agent, such as baking soda or baking powder. Common additional ingredients include dried,
candied, or fresh fruit, nuts, cocoa, and extracts such as vanilla, with numerous substitutions for the primary
ingredients. Cakes can also be filled with fruit preserves, nuts, or dessert sauces (like custard, jelly, cooked
fruit, whipped cream, or syrups), iced with buttercream or other icings, and decorated with marzipan, piped
borders, or candied fruit.

Cake is often served as a celebratory dish on ceremonial occasions, such as weddings, anniversaries, and
birthdays. There are countless cake recipes, some are bread-like, some are rich and elaborate, and many are
centuries old. Cake making is no longer a complicated procedure; while at one time considerable labor went
into cake making (particularly the whisking of egg foams), baking equipment and directions have been
simplified so that even the most amateur of cooks may bake a cake.

Cake (disambiguation)

Look up cake in Wiktionary, the free dictionary. A cake is a sweet, baked form of food. Cake may also refer
to: Cake of figs Cake, a fictitious narcotic
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Is It Cake?is an American game show-style cooking competition television series created by Dan Cutforth
and Jane Lipsitz, and hosted by Mikey Day. The series premiered on Netflix on March 18, 2022. Contestants
create cakes that replicate common objects in an effort to trick celebrity judges. Winners of each episode
receive $5,000 and a chance to win more money by identifying which display of cashiisrea and whichis
cake.

The seriesis based on the viral internet meme of the same name, popularized on YouTube and TikTok. The
meme involves showing a skillfully decorated cake disguised as a common object or food, and challenging
viewersto determineif it isreal or acake replica. Day became fascinated by the meme after his manager,
Michael Goldman, introduced it to him. Although Day has no baking experience or background, he joined
the show as host. Day explained the draw of show isthe "human desire... to pick out the 'disguised

something'.



In June 2022, Netflix renewed the series for a second season. The second season, titled Is It Cake, Too? was
released on June 30, 2023. In January 2024, Netflix renewed the series for athird season, titled Is It Cak3?
which was released on March 29, 2024. In October 2024, Netflix announced a holiday season special, titled
Is It Cake? Holiday Edition which was released on November 28, 2024. Similar to the Blown Away spin off
series "Blown Away: Christmas’, it features nine al-star bakers from the first three seasons. Mikey Day
reprises hisrole as the host.
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Cakeisan American rock band from Sacramento, California, consisting of singer John McCrea, trumpeter
Vince DiFiore, guitarist Xan McCurdy, bassist Daniel McCallum, and drummer Todd Roper. The band has
been noted for McCred's droll sarcastic lyrics and deadpan vocals, and their wide-ranging musical influences,
including nortefio, country music, mariachi, disco, rock, funk, folk music, and hip hop.

Cake was formed in August of 1991 by McCrea, DiFiore, Greg Brown (guitar), Frank French (drums), and
Shon Meckfessal (bass) who soon left and was replaced by Gabe Nelson. Following the self-release of its
debut album, Motorcade of Generosity, the band was signed to Capricorn Records in 1995 and released its
first single, "Rock 'n" Roll Lifestyl€", which hit number 35 on the Modern Rock Tracks music chart and was
featured on MTV's 120 Minutes; French and Nelson then left the band, and were replaced by Todd Roper and
Victor Damiani. Cake's second album, 1996's Fashion Nugget, went platinum on the strength of its lead
single, "The Distance". Following atour of Europe and the United States, both Brown and Damiani
announced they were leaving Cake, which led to speculation about the band's future; McCrea eventually
recruited Xan McCurdy to take over on guitar, and persuaded Nelson to return.

Prolonging the Magic, the band's third album, was released in 1998 and went platinum, having shipped over
one million units; this was followed three years later by Comfort Eagle, the band's first album on Columbia
Records, featuring the single " Short Skirt/Long Jacket" which hit number 7 on the Modern Rock Tracks
chart. Following a series of tours, including several versions of the Unlimited Sunshine Tour, the band
released Pressure Chief in 2004, its second and last album on Columbia. After creating its own label, Upbeat
Records, the band released Showroom of Compassion in 2011, which becameits first album to debut at the
top of the Billboard charts, selling 44,000 copiesin the first week after release. Their studio output has been
minimal since 2011, although they have continued to tour and have occasionally hinted at an upcoming
album.
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A tresleches cake (lit. 'three-milk cake'; Spanish: pastel de tres leches, torta de tres leches or bizcocho de tres
leches), dulce de tres leches, a'so known as pan tres leches (lit. ‘three-milk bread’) or simply tresleches, isa
sponge cake originating in Latin America soaked in three kinds of milk: evaporated milk, condensed milk,
and whole milk. It is often topped with whipped cream, fruit and cinnamon.

Treslechesisavery light cake with many air bubbles. This distinct texture is why it does not have a soggy
consistency despite being soaked in a mixture of three types of milk. A variation of the cake has since spread
to Southeastern Europe, especially Albaniaand Turkey, where it is known astrilece or trile?e.
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Jaffa Cakes are a cake introduced by McVitie and Price in the UK in 1927 and named after Jaffa oranges. In
their most common form, Jaffa cakes are circular, 2+178 inches (54 mm) in diameter, and have three layers. a
Genoise sponge base, alayer of orange-flavoured jam, and a coating of chocolate. Each cake is 46 calories.
Jaffa Cakes are also available as bars or in small packs, and in larger and smaller sizes. The original Jaffa
Cakes now come in packs of 10, 20, 30, or 40, having been downsized in 2017 from 12 or 24 per pack.

Because McVitie's did not register the name "Jaffa Cakes' as a trademark, other biscuit manufacturers and
supermarkets have made similar products under the same name. The product's classification as a cake or
biscuit was part of a VAT tribunal in 1991, with the court finding in McVitie's favour that Jaffa Cakes should
be considered cakes and not biscuits for tax purposes. In 2012 they were ranked the best selling cake or
biscuit in the United Kingdom.

Pat-a-cake, pat-a-cake, baker's man

& quot; Pat-a-cake, pat-a-cake, baker & #039;s man& quot;, & quot; Pat-a-Cake& quot;, & quot; Patty-
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"Pat-a-cake, pat-a-cake, baker's man", "Pat-a-Cake", "Patty-cake" or "Pattycake" is an English nursery
rhyme. It has a Roud Folk Song Index number of 6486.
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Red velvet cakeisared colored layer cake with cream cheese or ermineicing. The origin of the cakeis
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Red velvet cake isared colored layer cake with cream cheese or ermineicing. The origin of the cakeis
unknown, although it is popular in the Southern United States and has been served as a dessert at New Y ork
City's Waldorf-Astoria hotel since the 1920s. Both the hotel and Eaton's in Canada claim to have developed
the recipe.

Ingredients of the cake include baking powder, butter, buttermilk or vinegar, cocoa powder, eggs, flour, salt,
vanilla extract, and in most modern recipes, red food coloring.

The cake lost popularity after Red Dye #2 was linked to cancer in the 1970s. In the late 20th century, the
cake regained popularity in the United States to the point that other food products were being made to mimic
the flavor and other consumer products were being made to mimic the scent.

Coffee cake

Coffee-flavored cake, such as coffee and walnut cake Tea cake Tea sandwiches This disambiguation page
lists articles associated with the title Coffee cake. If an

Coffee cake can refer to:

Coffee cake (American), a sweet bread typically served with coffee but not typically made with coffee as an
ingredient or flavoring

Coffee-flavored cake, such as coffee and walnut cake

Madeleine (cake)
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traditional small cake from Commercy and Liverdun, two communes of the Lorraine region in northeastern
France. Madeleines are very small sponge cakes with a distinctive

The madeleine (English: MAD-2-in, MAD-2-ayn or MAD-2A-AY N, French: [madl?n] ) isatraditional small
cake from Commercy and Liverdun, two communes of the Lorraine region in northeastern France.

Madeleines are very small sponge cakes with a distinctive shell-like shape acquired from being baked in pans
with shell-shaped depressions.

A génoise sponge cake batter isused. The flavour is similar to, but somewhat lighter than, sponge cake.
Traditional recipesinclude very finely ground nuts, usually amonds. A variation uses lemon zest for a
pronounced lemony taste.

British madeleines al so use a génoise sponge cake batter but they are baked in dariole moulds. After cooking,
these are coated in jam and desiccated coconut, and are usually topped with a glacé cherry.
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