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FOR MEMBERS ONLY 

 

The Calgary Sugarcraft Guild meets the 4th Monday* of every month excluding December, July and August 

Meeting Dates for the 2015-2016 Season 

September 28, 2014 January 25, 2015 April 25, 2015 
October 26, 2014 February 22, 2015 *May 16, 2015 

November 23, 2014 *March 21, 2015 June 27, 2015 - AGM 
   

Meeting Time: 7:00 – 9:00pm 
Meeting 
Location: 

SAIT Senator Burns Building 
Room NR101 

Membership 
Fee: 

$50.00 per year 
Reduced rate starting March $25.00 

Drop-in Meeting Cost: $8.00 per meeting for non-members 

Board of Directors 2015-2016 

President: 
 

Heather McGrath 
403.245.6423 

(Email: calgarysugarcraftguild@live.com) 
Vice President: Krista Kienitz 

Demonstration and 
Workshop 

Coordinators: 

Karen Kindrachuk-Schultz 
Cristale Elder 

Secretary: Cassandra Millward 
Treasurer: Monica Schoen 

Other Volunteers:  
Door/Attendance: Shelley Hunter 

Guest Greeter: Kathy Diaz 
Coffee: Victoria German 
Library: Victoria German 

Website: Rose Warden 
Past President: Kelly-Jo Ramirez 

 
For more information, please check out our website at: 

WWW.CALGARYSUGARCRAFTGUILD.CA 
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Buttercream Icing 

• 3 popular types of buttercream American Buttercream (ABC), Swiss Meringue Buttercream (SMBC), 
and Italian Meringue Buttercream(IMBC). 

• Commonly used to crumb coat, fill, and decorate a cake. 
• ABC is the most basic with butter, icing sugar, and a liquid such as water, lemon juice, or milk. 
• Find recipes for all of these in the Recipes section. 

 
 

Ganache 
• Made from chocolate and heavy cream 

• Most commonly made from dark chocolate, but can use milk or white chocolate. 
• Heavy cream gets heated, chocolate melted in, and sets. 
• When whipped has a consistency of buttercream but sets firm on the cake. 
• Can also be poured over the cake before it sets and spread on then. 
• Great for square cakes to get sharp edges. 
• Find recipes in the Recipes section. 

 
 

Fondant (Sugar Paste) 
• A rolled icing, used to cover cakes after they have been crumb coated with buttercream or 

ganache. 
• Can be used for modeling after some Tylose powder has been added for stability. 
• Comes in a variety of brands, popular ones in Canada are Satin Ice and Wilton.  Popular ones in the 

UK are Renshaw and Squires Kitchen. 
• There are a few variations to make it at home, Marshmallow Fondant(MMF) is quite popular, as is 

Liz Marek Fondant(LMF) 

• Find recipes for both these in the Recipes section. 
 
 

Gum Paste (Flower Paste) 
• A rolled icing, used for decorations like sugar flowers, and modeled figures. 
• Dries hard, but when playable is stretchy and can be rolled very thin. 
• Popular brands include Satin Ice, Wilton, and Platinum Paste. 
• Find a recipe for this in the Recipes section. 

Royal Icing 
• Icing that dries hard. 
• Made from icing sugar, water, and egg whites or meringue powder. 
• Got the name royal after it was used on Queen Victoria's Wedding cake. 
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• Can be thinned out with more water, this is used when flooding a cookie for example. 
• Commonly used for string work. 
• Find a recipe for this in the Recipes section. 

 
 

Marzipan 
• A confection consisting primarily of sugar or honey and almond meal, sometimes augmented with 

almond oil or extract. 
• Commonly used to ice fruit cake.  Brush apricot jam on cake then cover with marzipan(wrap sides of 

cake, then cover top with flat piece) 

• Common uses are chocolate-covered marzipan and small marzipan imitations of fruits and 
vegetables. 

• Find a recipe in the Recipe section. 
 
 

Pastillage 
• dries very hard, hard enough to be sanded 

• Suitable for making plaques, trinket boxes, and the base of piped domes. 
• Can be mixed with fondant or gum paste then used for modeling. 
• Find a recipe in the Recipe section. 

 
 

Modeling Chocolate (Chocolate Paste/Candy Clay) 
• Made from chocolate and corn syrup  used mainly for modeling. 
• Can be used to cover cakes, seams can be easily removed 

• Can be mixed with fondant (50/50) to create a medium that is pliable and workable over a long 
period of time (days).  Find a recipe in the Recipe section. 

 
 

Mexican Paste 
• Different from fondant or gum paste  no 

glycerin, gelatin, or fats in it. 
• It's very, very white. It can be rolled very thin, 

but it's just not "flexible" like gum paste, 
fondant, or 50/50. It also dries very rapidly - 
good for some uses, bad for others. Very, 
very nice for flat, hard plaques that you need 
to dry fast. 

• Find a recipe in the Recipes section. 
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BAKING IN CALGARY 
High Altitude baking. 

Calgary's elevation is approximately 1,048 m (3,438 ft.) above sea level downtown, and 1,084m (3,557ft) at the 
airport. 

Why is high elevation a problem when baking? 

Lower air pressure at high elevations causes air bubbles trapped in the batter to rise at a faster rate. When this 
happens, cakes rise very fast and high...then fall. As a result, you end up with a dense, dry cake. 

So, what do I do? 
You may need to change the proportion of ingredients in a recipe. You may 
need to raise the baking temperature as well. 

Most cake recipes need no modification below or up to 3,000 feet. Above that, it's often necessary to adjust recipes 
slightly, by decreasing the leavening and sugar (or both) and increasing the liquids. Butter, which melts in the oven, 
is considered a liquid; eggs, however, are not--they act as stabilizers in baked goods. 

Baking 
Avoid dry cakes and quick breads with these tips.   For cakes using baking powder: 
-Don't over beat the eggs. Over beating adds too much air to the cake. 
-Raise the baking temperature slightly; the faster cooking time will keep the recipe from rising too much. At 
elevations over 3,500 feet, the oven temperature for batters and dough should be about 25 degrees F higher than 
the temperature used at sea level. 
-Decrease the amount of baking powder slightly; this also prevents the recipe from rising too much. 
For yeast coffee cakes: 
Yeast cakes rise more quickly at high altitudes, so watch your dough carefully and judge the rise time by the change 
in the dough's bulk, not by the amount of time it takes. Proofing time for yeast cakes should be reduced. More tips: 
-Cakes tend to stick more when they are baked at high altitudes, so always grease your baking pans well and dust 
them with flour, or line them with parchment paper. 
-Fill pans only 1/2 full of batter, not the usual 2/3 full, as high altitude cakes may overflow. 
Follow the chart below for more specific adjustments. When adapting a recipe for high altitudes, always start out 
with the smallest adjustment then add more adjustments later and only if necessary. It's a good idea to keep notes 
of how you adjusted your recipes until you know what works best for your particular location. 

Adjustment for 3000 feet: 
-Reduce baking powder: for each teaspoon decrease 1/8 teaspoon. 
-Reduce sugar: for each cup, decrease 0 to 1 tablespoon. 
-Increase liquid: for each cup, add 1 to 2 tablespoons. 
-Increase oven temperature by 25 degrees F. 
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BAKING SODA & BAKING POWDER 
(SHORT Baking Times)                             (L   O   N   G   Baking Times) 

Baking soda and baking powder have some similarities, but differences can cause one to make a cake rise, 
while the other allows the cake to fall flat of expectations.  Both baking soda and baking powder contain 

sodium bicarbonate. Baking powder, however, contains both sodium bicarbonate and cream of tartar. This 
means differences in both taste and results. 

Sodium bicarbonate tends to produce carbon dioxide (CO2), when mixed with an acidic substance. This 
accounts for dough or batter bubbling when sodium bicarbonate in baking soda is added to ingredients 

like sugar, milk, or shortening.  However, baking soda alone tends to become unstable at higher 
temperatures.  So for example, one might see baking soda in recipes for pancakes, or cookies, because 

these food items don’t require long baking times. 

Recipes that generally don’t take baking soda, but instead require baking powder generally have longer 
baking times.  This is because the cream of tartar in baking powder acts as a second leavening agent, and 
takes over when the baking soda, or sodium bicarbonate, is rendered inactive by long exposure to heat. 

Thus one often sees baking powder required in recipes like muffins, cakes, and non-yeast breads.  It is also 
popular in recipes like biscuits, which have to cook at a high heat. 

It is possible to substitute baking powder for baking soda, though one may need to add a larger amount of 
powder to get the same results.  However the reverse is not true.  Substituting baking soda for baking 

powder will not work in recipes that require high heats or long cooking times. As well, baking soda has a 
somewhat bitter taste, which can be hard to mask. 

If one is in a bind and the store is closed, baking soda mixed with cream of tartar is essentially “do it 
yourself” baking powder.  Mix two parts of cream of tartar to one part of baking soda to make baking 

powder.  This will also dull the taste of the baking soda, so that it won’t give off a bitter taste. 
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American Buttercream (from www.howtocookthat.net) 
120g (4.23 ounces) Unsalted Butter 
330g (11.64 ounces) icing sugar or confectioners’ sugar 
1-2 tablespoons or 15-30ml milk small pinch 
salt 
1/2 teaspoon or 5ml vanilla essence 
Directions 
Whip butter until smooth and pale, stir in the icing sugar, milk, vanilla and salt then whip for a further 2 minutes. 

How to Make Silky French Buttercream (www.thekitchn.com) 
Makes about 2 cups, enough to frost a two-layer 8" cake 
Ingredients Equipment 
1 cup (2 sticks) unsalted butter Small sauce pan 
2/3 cup white sugar Candy thermometer 
3 tablespoons water Stand mixer (or hand 

mixer) 
5 large egg yolks Measuring cups and spoons 
Pinch of salt 

1 teaspoon vanilla Instructions 

1. Prep the butter. Unwrap the butter and cut it into large pieces, about 8 per stick. Leave on counter. If your 
kitchen is particularly cool, you may want to do this about 15 minutes ahead of time. (If your butter is frozen, 
thaw in the fridge overnight before using.) 

2. Make the syrup. Combine the sugar and water in the small saucepan and place on the stove over a medium 
flame. 

3. Beat the yolks. While the syrup is coming up to temperature, add the yolks and pinch of salt to the bowl of a 
stand mixer fitted with the whisk attachment. Whisk on high speed until pale and thick. 

4. Add the syrup. When the syrup reaches the softball stage (238°F) remove from heat. With the mixer on low 
speed, slowly add the syrup to the yolks to avoid splattering the syrup on the beaters. Stop pouring every 10 
seconds or so and increase the speed to high, then switch it to low and drizzle in more syrup. Do this until all 
the syrup is incorporated. 

5. Beat until cool. After all the syrup has been incorporated, beat on high speed until the mixture has cooled to 
room temperature. This can take about 10 minutes. 

6. Add the butter. When the mixture and the bowl no longer feel warm, switch to the paddle attachment and 
start adding the butter one cube at a time, mixing well in-between each addition. 

7. Add vanilla. Add the vanilla (or other flavoring) and continue to beat until the buttercream is smooth and 
slightly stiff. 
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Italian Meringue Buttercream Recipe (from www.howtocookthat.net) 
3 large egg whites 120g (4.23 ounces) you can use pasteurized egg whites, they do not make quite as stiff a frosting 

as fresh but are safer. 

1/4 tsp cream of tartar 

1 cup sugar 1/4 cup 

water small pinch salt 

1/2 teaspoon or 5ml vanilla essence 

Directions 

Add the cream of tartar to the egg whites. Beat on high speed until you have soft peaks. 

Mix together the water and caster sugar, heat, stirring until the sugar is dissolved. 

Then add a candy thermometer and heat until its 238 degrees Fahrenheit or 114 Centigrade. 

Turn your beaters on and pour in the sugar syrup in a thin stream. At first it will make it quite liquid but keep the 

mixers running for about 5 minutes and as it cools it will thicken up. Add your vanilla and salt. 

Swiss Meringue Buttercream (from www.howtocookthat.net) 

3 large egg whites 120g (4.23 ounces) you can use pasteurized egg whites, they do not make quite as stiff 
a frosting as fresh but are safer. 

1/4 tsp cream of tartar 

1 cup sugar 1/4 cup 
water small pinch salt 

1/2 teaspoon or 5ml vanilla essence 

250g (8.82 ounces) unsalted butter at room temperature 

Directions 

To make Swiss buttercream take cooled Italian meringue frosting and add cubes of butter. At first it will 
look like a curdled lumpy mess but just keep whipping on high and it will come together to form a 
smooth glossy frosting. 
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Ganache 
INGREDIENTS 

• 8 ounces semisweet or bittersweet chocolate (we like 61 percent cacao) 

• 1 cup heavy cream 

• 1/8 teaspoon coarse salt 

DIRECTIONS 

Coarsely chop chocolate. A serrated knife is best for the job; its saw-like teeth grab the chocolate, breaking 
it up. 

1. Bring cream just to a boil over medium-high heat. Pour over chocolate, and 
add salt. Let stand for 10 minutes (don't stir -- doing so will cool the 
ganache too quickly, making it grainy). 

2. Stir with a whisk until smooth and shiny to break up any pieces and 
emulsify cream and chocolate. 

3. Chocolate will often settle on the bottom or sides of the bowl. Scrape dish 
with a rubber spatula to incorporate all of it. 

4. To make a whipped filling or frosting: Let ganache cool to room 
temperature, stirring often, 45 minutes to 1 hour. Beat it with a mixer on 
medium-high speed until paler and fluffy, 2 to 4 minutes. (This will yield 
about 2 cups.) 

Ganache 
Ingredients 

 For a thicker ganache that will be used for making truffles or piping decorations onto a cake, 
use a ratio of 2:1 (by weight.) 2 parts semisweet or bittersweet chocolate 

1 part heavy cream 

(E.g. 500 g chocolate and 250 g-or 1 cup- of cream) 

  For a typical ganache that will be used as a glaze, fondue, frosting, or for making whipped 
ganache, use a ratio of 1:1 (by weight.) 1 part semisweet or bittersweet chocolate 

1 part heavy cream 

(E.g. 500 g chocolate and 500 g-or 2 cups- of cream) 

       For an exceptionally light whipped ganache, you can add more cream for a lighter texture. 
To make chocolate mousse, use a ratio of 1:2 (by weight.) 

1 part semisweet or bittersweet chocolate 

2 parts heavy cream 

(E.g. 250 g chocolate and 500 g-or 2 cups- of cream) 

 Some people also prefer to add other ingredients to their ganache. Some will add butter or corn 
syrup to give a glaze extra shine. Other flavourings such as vanilla or liqueurs can be used to 
boost flavour. 
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Sour Cream Ganache 

One variation that I absolutely adore is a sour cream ganache. It won’t whip up if you want to make 
whipped ganache, but it has an incredibly smooth texture. I prefer sour cream ganache with milk 
chocolate because the sweetness of the chocolate offsets the tanginess of the sour cream. The process 
for making sour cream ganache is slightly different than if regular heavy cream is used 

(See directions below.) 

1 part chocolate 

1 part sour cream 

(E.g. 500 g chocolate and 500 g sour cream) 

Directions 
Once you’ve figured out which ratio of chocolate to cream will be best for your purposes, the basic steps in 
making ganache are really easy. 

 
First, you want to chop the chocolate so that it will melt uniformly and place the chocolate in a bowl. You 
can also buy melting chips to save you the hassle. For this batch of ganache I used regular semisweet 
chocolate chips but it actually turned out well. 

Heat the cream to the point just before it boils. The French refer to this asfrémissement, or the point when 
you see the first sign of movement or bubbles beginning to form. Once you reach this point, remove the 
cream from heat and pour over the chocolate. 
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Allow the cream and chocolate to sit for a few minutes to allow the chocolate to melt. Then, whisk until all 
the chocolate is completely melted and you have a smooth and uniform mixture. For making sour cream 
ganache, the sour cream and chocolate should be placed together in a double boiler and stirred until 
completely uniform. 
Now depending on the temperature of the ganache you can use it for various purposes. If you keep the 
ganache warm, you can dip fruit in it for a fondue. To use it as a glaze, allow 

 
Approximately 10 minutes cooling time so that it thickens up slightly. If you want to pipe decorations on a 
cake, allow it to cool for a few hours or to desired consistency. For whipped ganache it is essential that the 
ganache be at the right temperature. 
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Making Whipped Ganache 

The proper temperature is crucial for making whipped ganache because of the fats that 
are present. If the ganache is still warm, the fat in the cream will be melted and will not be 
able to hold air bubbles. This is why cream must always be cold for whipping. If you try to 
whip ganache that is too warm, you may feel like you are whipping a never-thickening 
chocolate sauce. If this happens, allow the cream to cool longer. On the other hand, if the 
ganache is too cold it won’t whip properly either. If it is too cold, the cocoa butter in the 
chocolate will be hard and can cause the ganache to become grainy. For perfect whipped 
ganache, it should be at room temperature. This means leaving the ganache to cool for 
several hours in the fridge and then allowing it to sit out for an hour to come to room 
temperature. Of course, the quantity of the ganache will determine how long it will take 
to arrive at room temperature. The lesser the amount, the quicker it will cool. You may 
speed up the cooling process by placing the bowl in an ice water bath and stirring the 
ganache. 

Once the ganache has reached room temperature, whip it only until soft peaks form (i.e. 
do not try to whip it all the way to stiff peaks or it will become grainy.) The ganache will 
continue to firm up after you have whipped it. You shouldn’t need to whip it longer than a 
minute or two. Once you’ve whipped it to soft peaks, allow it to cool in the fridge and it 
should firm up nicely with a smooth texture. If you find that your ganache has gone 
grainy, you can try to salvage it by placing it over a double boiler or hot water bath for 
about 10 seconds at a time, whisking, and then returning it to the heat to attempt to re-
melt the chocolate. You may need to rewhip the ganache briefly once it returns to room 
temperature. I’ve found that white chocolate and milk chocolate ganache are more prone 
to a grainy texture than semisweet chocolate; however, this could also be due to the 
quality of the chocolate I’ve used. It is possible to get perfectly smooth ganache with all 3 
types of chocolate as long as you are careful not to over whip. 

Another problem that can sometimes occur when making ganache, is that the emulsion 
begins to separate, resulting in a broken ganache. It will appear as an oily layer separating 
from mixture. This occurs because of the cocoa butter separating out. If this happens, it 
may be fixable by adding a little more warm cream (one tablespoon at a time) and stirring 
until smooth. By doing this, you will be altering the ratio of chocolate to cream, but better 
that than letting the ganache go to waste! www.bigbaketheory.com 
  


