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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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v i s i t  u s  o n l i n e :

Facebook.com/RizzoliNewYork
instagram.com/rizzolibooks
twitter.com/Rizzoli_Books
pinterest.com/rizzolibooks
youtube.com/user/RizzoliNY
issuu.com/rizzoli

p r i n t e d  i n  c h i n a

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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c h o c o l a t e  c a k e 
with choice of four fillings

I get a little nervous when I cut open a lovely cake and there is molten choco-
late flowing out. Is it uncooked batter, or a tunnel of fudge? However, I do love 
something yummy and surprising in the middle. Start with this recipe for the 
rich chocolate cake base. 2e varied fillings change the character of the cake. 
2anks, and a tip of the hat, to baker extraordinaire Jenny Kellerhals, who made 
my coconut-filled version even more yummy. •  makes  one  5 - inch  bundt 

cake  ( s erves  4 )

chocolate  batter

5 tablespoons unsalted butter, 
plus more for the pan

1½ ounces bittersweet or semisweet 
chocolate, chopped

2 tablespoons plus 1½ teaspoons 
Dutch process cocoa powder

⅓ cup granulated sugar 
1 large egg

¼ cup full-fat sour cream
½ teaspoon pure vanilla extract
½ cup cake flour
½ teaspoon baking powder
Pinch of salt
Filling of your choice, see following 

pages

Preheat the oven to 350°F. Butter one 5-inch well of a quartet Bundt pan, and 
set aside.

In the top of a double boiler, melt the remaining 5 tablespoons butter and 
the bittersweet chocolate. Remove the top from the heat and cool for 10 min-
utes. Add the cocoa powder, stir to incorporate and set aside.

In the bowl of a stand mixer fitted with the paddle attachment, beat the 
granulated sugar and egg. Slowly add the butter-chocolate mixture and mix to 
incorporate. Beat in the sour cream and vanilla. Add the flour, baking powder, 
and salt and mix just until combined. 

recipe continues
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Add half the chocolate batter to the prepared pan. Dollop and smooth the 
filling you are using on top, being careful not to let the filling touch the center 
tube or edges. Add the remaining batter, and gently smooth the top with a sili-
cone spatula.

Bake until set, about 25 minutes. Cool for 10 minutes in the pan, then 
remove the cake from the hot pan and cool completely on a wire rack.

coconut  f i l l ing  and  topp ing

1 large egg white
1 tablespoon granulated sugar
⅓ cup unsweetened shredded 

coconut

2 tablespoons store-bought 
chocolate syrup, for drizzling

Toasted coconut flakes, 
for finishing

In a medium bowl, use a fork to beat the egg white until it is frothy and starts 
to become opaque. Whisk in the granulated sugar, then mix in the coconut. Use 
this mixture as the filling.

To finish, drizzle the chocolate syrup on top of the cooled cake, and sprinkle 
toasted coconut flakes onto the syrup.

peanut  butter  f i l l ing  and  topp ing

2 tablespoons peanut butter, 
creamy or chunky 
(but not natural)

1 tablespoon confectioners’ 
sugar, plus more for dusting

In the clean bowl of a stand mixer fitted with the whisk attachment, beat the 
peanut butter and 1 tablespoon confectioners’ sugar until smooth. Use this mix-
ture as the filling.

Dust the cooled cake with additional confectioners’ sugar.
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chocolate  chip–cream  cheese  f i l l ing

2 ounces full-fat block cream cheese, 
soDened

1 large egg white

1 tablespoon granulated sugar
¼ teaspoon pure vanilla extract
1 tablespoon chocolate chips

In the bowl of a stand mixer fitted with the whisk attachment, whip the cream 
cheese, egg white, granulated sugar, and vanilla. With a silicone spatula, fold in 
the chocolate chips. Use this mixture as the filling.

j am  f i l l ing

¼ cup jam or marmalade

Use this as the filling.




