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p e r f e c t  de s s e rt s  f or  s h a r i ngTracey Zabar is a baker, jewelry designer, and 

author of six books, including One Sweet Cookie, 
Chocolate Chip Sweets, and Charmed Bracelets. Zabar 
attended the French Culinary Institute. She teaches 
baking, sells vintage engagement rings, and occa-
sionally runs culinary tours in Italy. She is a food 
influencer with her cookbook/recipe blog. Cakes 
from Mrs. Zabar’s Bakeshop are featured at Zabar’s, 
NYC. Visit Tracey Zabar online: traceyzabar.com

Ellen Silverman’s photographs have appeared 
in many cookbooks and leading lifestyle magazines. 
She is the coauthor of �e Cuban Table and photog-
rapher of the recently published memoir-cookbook 
Honey Cake & Latkes.
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A portion of the proceeds from each book benefits Engine 
Company 74 of the New York City Fire Department (FDNY) 
and the Saltaire Volunteer Fire Company (SVFC).
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perfect desserts for sharing

t r a c e y  z a b a r
photography by ellen silverman

Baker Tracey Zabar’s delectable collection of 

recipes for making little cakes is the perfect go-to 

for when you want a sweet tiny treat to share. 

From original twists on time-honored classics to 

intriguing new flavor combinations, these recipes 

will suit every palate. °ey range from tiny Bundts 

to fanciful mini cakes. Included are small babkas, 

snack cakes, chocolate delights, and much more. 

°e recipes are organized seasonally, using fresh 

ingredients when they are at their peak. Tracey has 

scaled down traditional cake recipes so that there is 

just enough to enjoy in one sitting, serving two to 

six people. °ere are even directions for scaling up 

a recipe for a crowd and pro tips on baking equip-

ment and techniques specific to making small cakes.

Dazzle your dinner guests with a beautifully 

frosted layer cake adorned with edible flow-

ers atop a small cake stand. For a great dessert 

table, impress your company by o³ering enticing 

miniature cupcakes and an assortment of baked 

treats for creating individual tasting plates. With 

inspirational photos of each cake, easy-to-follow 

recipes, and delightful icing and topping options, 

Sweet Little Cakes is the baking book you’ll want to 

turn to oµen.
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b a b k a 
with choice of four fillings

2is babka recipe is from a long-lost cousin who worked in a bakery many 
years ago. 2e fillings have varied over the years, per my family’s requests. You 
can make all four babkas with the same filling, or mix them up. For example, if 
baking four chocolate babkas, make a quadruple batch of the Chocolate Filling 
and Drizzle. Other filling variations to consider are poppy seed, cheese, apple, 
or raisin. I like to use berries and figs when they are in season. Many old-school 
bakeries either bake a streusel on each babka or, once cooled, add a thick layer 
of confectioners’ sugar on top and then drizzle melted chocolate on top of the 
sugar. I prefer to skip the streusel and sugar topping, and just use the drizzle. 
However you top it, babka is a bubbe-worthy treat, especially when you slice it 
and make it into decadent French toast, with crème anglaise or chocolate sauce 
on the side. •  makes  dough  for  four  6 - inch  babkas  (each  serves  4 )

3⁄4 cup whole milk or heavy cream, 
heated to 90°F 

1 tablespoon instant yeast
3 tablespoons plus 2 teaspoons 

granulated sugar, plus more 
for the pans 

3 tablespoons unsalted butter, 
so?ened, plus more for the bowl 
and pans

3 large eggs, at room temperature
2 teaspoons pure vanilla bean paste
33⁄4 cups all-purpose flour, 

plus more for rolling
½ teaspoon salt

In a small bowl, mix the milk or heavy cream, yeast, and 2 teaspoons granulated 
sugar. Let sit until foamy, about 10 minutes.

In the bowl of a stand mixer fitted with the paddle attachment, cream the 
3 tablespoons butter and 3 tablespoons granulated sugar. Add the eggs and beat 
to incorporate, then add the milk-yeast mixture and vanilla bean paste, and mix. 
Add the 3¾ cups flour and salt and mix just until combined. 

recipe continues
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Butter a large bowl. Place the dough in the buttered bowl, cover with plastic 
wrap, and let it sit in a warm, dra?-free place until doubled in volume, for about 
1 hour. 

chocolate  babka

chocolate  babka  f i l l ing  and  dr izzle 
makes enough for one 6-inch babka

3 tablespoons unsalted butter
3 ounces bittersweet or 

semisweet chocolate, 
coarsely chopped

3 tablespoons granulated sugar

1½ teaspoons Dutch process 
cocoa powder

Pinch of salt
3 tablespoons chocolate chips, 

for sprinkling on the filling

In the top of a double boiler, melt the butter and chopped chocolate. Remove the 
top of the double boiler from the heat, stir, and add the granulated sugar, cocoa, 
and salt. Leave the bottom of the double boiler, partially filled with water, on 
the stove for finishing the babkas. Let the filling cool for 15 minutes. 

streusel  (opt ional )
makes enough for one 6-inch babka

¼ cup all-purpose flour
2 tablespoons packed light 

brown sugar
1 teaspoon ground cinnamon

Pinch of salt 
4 tablespoons cold unsalted butter, 

cut into ½-inch cubes

In a medium bowl, toss together the flour, brown sugar, cinnamon, and salt. 
Add the butter and mix, leaving small lumps of butter that are not incorporated. 
Set aside.
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assembl ing  the  babkas

Butter four 6-inch baby loaf pans. Sprinkle some granulated sugar into each 
pan, shake to coat, and discard the excess. Line a half-sheet pan with parchment 
paper and set aside.

Place a new piece of parchment paper on the counter and sprinkle it with 
a small amount of flour. Cut the dough into 4 equal pieces. Place one piece of 
the dough on the floured parchment paper and sprinkle a bit more flour on top 
of it. Place another piece of parchment paper on top of the dough and, using a 
rolling pin on top of the parchment, roll it out until it is a ⅛-inch-thick rough 
rectangle. Remove the top piece of parchment. 

If making the chocolate babka, scrape about three-quarters of the filling on 
top. Place the remaining filling in the top of the double boiler. (For the other 
fillings, follow the steps outlined for each on pages 56 and 57.) Spread the fill-
ing on the dough with a metal oLset spatula, leaving a 1-inch border all around. 
Sprinkle the chocolate chips on top of the filling.

Roll up the dough like a jelly roll and tuck in both sides. Gently press the 
dough so that all edges are sealed, then twist the dough, fold it in half, and place 
in the prepared pan. If using the streusel, with the side of your hand, make a 
lengthwise dent in the top of the babka, and sprinkle the streusel on top. 

Repeat with the other three babkas. Set them in a warm, dra?-free place 
until they rise, for about 30 minutes. Meanwhile, preheat the oven to 350°F.

Bake the babkas for about 40 minutes. 2e tops will puL up quite high. Cool 
completely in the pans. If making chocolate babkas, melt the reserved filling in 
the top of the double boiler and drizzle on top of the cooled babkas, then remove 
the babkas from the pans.

recipe continues
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v a r i a t i o n : 

p e a n u t  b u t t e r  a n d  j e l l y  b a b k a  f i l l i n g

makes enough for one 6-inch babka

¼ cup creamy peanut butter

⅓ cup jam or preserves, preferably 

apricot or peach

3 tablespoons packed light brown 

sugar, for sprinkling

A³er rolling out the dough, spread the peanut butter on top, leaving a 1-inch 

border all the way around. Spread the jam or preserves on top of the peanut 

butter, then roll up the dough like a jelly roll and tuck in both sides. Gently press 

the dough so that all edges are sealed, then twist the dough, fold it in half, and 

place in the prepared loaf pan. 

Sprinkle the brown sugar on top. Set it in a warm, dra³-free place until it 

rises, for about 30 minutes. Meanwhile, preheat the oven to 350°F.

Bake the babka until set, about 40 minutes. ¸e top will pu¶ up quite high. 

Cool completely in the pan before removing the cake from the pan.

v a r i a t i o n : 

h a z e l n u t – c h o c o l a t e  c h i p  b a b k a  f i l l i n g

makes enough for one 6-inch babka

¼ cup store-bought hazelnut spread

¼ cup chocolate chips

2 tablespoons packed light brown 

sugar, for sprinkling

A³er rolling out the dough, spread the hazelnut spread on top, leaving a 1-inch 

border all the way around. Sprinkle the chocolate chips on top, then roll up the 

dough like a jelly roll and tuck in both sides. Gently press the dough so that 

all edges are sealed, then twist the dough, fold it in half, and place in the pre-

pared loaf pan. 

Sprinkle the brown sugar on top. Set it in a warm, dra³-free place until it 

rises, for about 30 minutes. Meanwhile, preheat the oven to 350°F.

Bake the babka until set, about 40 minutes. ¸e top will pu¶ up quite high. 

Cool completely in the pan before removing the cake from the pan.
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v a r i a t i o n : 

b e r r y  o r  f i g  b a b k a  f i l l i n g

makes enough for one 6-inch babka

¼ cup berry or fig preserves

½ cup fresh raspberries

2 tablespoons granulated sugar, 

for sprinkling

A³er rolling out the dough, spread the berry or fig preserves on top, leaving a 

¾-inch border all the way around. Sprinkle fresh raspberries on top, then roll 

up the dough like a jelly roll and tuck in both sides. Gently press the dough so 

that all edges are sealed, then twist the dough, fold it in half, and place in the 

prepared loaf pan. 

Sprinkle the granulated sugar on top. Set it in a warm, dra³-free place until 

it rises, for about 30 minutes. Meanwhile, preheat the oven to 350°F.

Bake the babka until set, about 40 minutes. ¸e top will pu¶ up quite high. 

Cool completely in the pan before removing the cake from the pan.




