00:00 Hi friends, today we're going to find out how to assemble cream cakes ideally, supporting tiers, assemble the cake with a hidden tier and assemble a 2-tiered cake that won't let us down. 

00:20 So, let’s start

00:22  I always use a bakery string to cut sponge cakes. In this case, the width of each cake should be 2 cm, but if you like wider or thinner cakes, you can cut them the way you like.  

01:06 To assemble the lower tier, you'll need the main base, on which we'll assemble the cake. Don't use thin bases, as the cake coating can crack, because of unstable and flexible base. You'll also need an acrylic base, on which the cake will be. There should be a hole in the base for the main axle. This hole should be as thick as the axle, but I always make it a little bit wider, to have some space for a maneuver. The diameter of these base should equal the diameter of the cake. It is allowed to use a base of less diameter. I have to mention that I disinfect with alcohol all the bases and tools I work with.

02:06 First of all, coat the main base with a small amount of ganache or cream. It is necessary for the tier, which we will collect on a substrate with a hole, not to slide back and forth, thus disturbing us from working. 

02:20 We put the base with the hole on the main base and also coat it with ganache only on top of it. It must stick well to the cake which we put on it.


02:36 After soaking the cake with liquor or any other soaking, place a filling from a pastry bag on it.

02:50 And now, cream the filling layer with a spatula. I usually assemble the cake in the baking ring and acetate film, but to make the process clear to you, we will assemble the first layers without it.


03:18 The next step is a coffee ganache. We also lay it on the cake using a pastry bag and creamed the layer with a spatula. I divided all the fillings into equal parts in advance and put them in different pastry bags so that the layers in the cake were of the same thickness, but you can also place the filling approximately if you are sure of your accuracy

03:47 We put the next cake on top and soak it with liquor. Please try not to over-soak, otherwise, the cake will look like mashy

04:04 Now wrap the cake with acetate film and put the baking ring on top.


04:18 Place the namelaka on the cake. This time we will cream this layer with a silicone spatula since we have a limiter in the form of an acetate film.

04:46 Lay the coffee ganache on top of the namelaka and also cream its layer with the help of a silicone spatula

05:06 Put the next cake on top, the third in a row. We soak it and coat it with ganache quite a bit.

05:35 So we got three cakes and two layers with filling. And now it's time to strengthen the lower part of the cake and make a so-called hidden layer in it.

06:00 For this you will need secateurs or nippers, sandpaper, and supports. In this case, I use wooden supports, but now there are plastic ones. Someone uses thick cocktail straws, pouring chocolate into them and letting it harden to make them even more stable. In any case, it is necessary to strengthen the cake with dense supports that won’t sag under the weight of the next tiers. Please remember to sanitize all the tools you use while assembling the cake.

06:36 Now our task is to stick one of the supports into the cake to measure its height

06:44 And then cut this support with pliers along the border formed by the ganache, with which we creamed the last cake. We cut the rest of the support to the height of the first one, which was inserted into the cake.

06:58 The number of supports must be decided depending on the number of tiers, their weight, and their diameter. The same with the thickness of the supports. If the cake is small, I use supports 0. 6 cm, the bigger the cake is, the thicker the supports should be. But I'm a fan of it's always better to play it safe and use more support, to be confident that your cake will stand up to any challenge

07:38 Now you need to insert the supports on a flat surface, fix them at the same level, and on the opposite side, cut off irregularities and excesses with the help of sandpaper. This is a slow process. So don't worry that in the video tutorial, I do it faster than you do in real life

08:15 How to check if all supports are the same height? I do this by placing them on a flat surface between two spatulas. If you lift one of the spatulas, those supports that are longer than the others will rise after it, and those that are shorter will remain on the surface.

08:39 We cut the long supports again with sandpaper
-
08:48 We measure the height of the supports one more time until they will be the same height. It is very necessary since both the sponge cakes and the cake are quite delicate and we need a reliable, even base, like a foundation near a house, to assemble a two-tiered cake.

09:58 After all the supports are the same height, you’ll need to disinfect them again before inserting them into the cake. You can additionally place them in plastic tubes if you do not want them to contact the filling. How to do it? I will show you a little bit later.

10:16 We insert the supports into the cake, retreating from the edge at about 2 cm along the entire diameter, at an angle of 90 degrees. It is convenient to use a ruler for this.

10:27 The supports should be 1-2 mm below the level of the cream because the cake will definitely sit in the refrigerator and if the supports are too high, air will be formed between the two parts of the cake, which will be a zone of instability and a weak aspect of your structure.

10:47 There are 6 supports in my lower tier, which is enough for such a small cake, which will not leave my kitchen, take a long trip, stand in the photo booth for an unknown amount of time without a refrigerator, and will not experience all the charms of careless treatment by the staff of the establishment or guests

11:09 Now we take another acrylic base with a hole in the center. Its thickness is 6 mm, and its diameter should be the same as the diameter of the cakes or slightly smaller. The hole in the center of the base should be no less than the thickness of the main axle, even better a little more. To make the holes between the bottom base and this baseline up exactly and you can slide the axle through both bases.
 

11:34 	We put the base in the center of our tier


11:37 
I additionally press on it with all my strength to make sure that I have installed the supports correctly, they will withstand the weight of the upper tiers, and it is possible shaking the cake during transportation. The base should not be too thin, so I always use 6 mm thick bases.	

11:48 Now we slightly coat the base with ganache, for the next cake sticks to it properly so that there is no air between the cakes.

12:00 We put the next cake, and press it a little, to avoid air between the cakes.

12:06 We soak and place a layer of namelaka from a pastry bag, cream it, put a layer of ganache, cream it, put the next cake and repeat the whole process again.

13:24 We should get a copy of the cake under the base: 3 cakes and 2 layers of filling. By the way, the beauty of a hidden tier cake is that you can make 2 or 3 different fillings in one cake, just by separating them with bases.

14:16 Assembling the cake in a baking ring makes it much easier to cream it. The most important thing is to make sure that the cake does not spread the acetate film to the side and you can then remove the ring from it. Therefore, I usually use several rings to assemble, putting them on top of each other or periodically lifting the ring higher, checking if I can remove it freely

14:39 We soak the highest cake with liqueur and coat it with ganache for additional soaking.

14:56 Then we cover the cake with cling film so that it contacts the top cake and the cake does not dry out in the refrigerator. And we leave it in the refrigerator to soak for several hours. I usually leave the cakes for about 8 hours to soak. Then they are really juicy, tasty, and most importantly – stable

15:24 Now we assemble the top tier of our cake. We will do this again on the main base with a hole in the center to hold the cake. This base is slightly smaller than the diameter of the cakes. I want you to know that this is also possible and do not be afraid if the base turns out to be a little smaller.

15:43 Again, we soak the base with cream on both sides so that it sticks to the main base and so that the cake sticks tightly to the base on which it will lie. Please make sure that the base is located in the center of the cake and does not move to the side

16:01 We will assemble the first layer of the cake without a baking ring. When you assemble the cakes by yourself, it will be more convenient to do it immediately in a ring. Soak the cake and apply the cream with a not-too-thick layer.

16:15 To reliably seal the fruit filling in the cake, you need to make a dam or a border that will hold the filling.

16:23 Place the fruit filling from the pastry bag along the entire diameter of the cake

16:28 Now you need to seal the junction between the dam and the cream layer. I do this with a tablespoon, carefully smoothing the joint and forming a bed for the filling

16:44 Now we put the filling out of the pastry bag. You don't have to put the filling on the edge of the board you made, otherwise it will be difficult for you to "seal" it later. The filling should not be too liquid; otherwise, the dam won’t hold it.

17:01 We also smooth the fruit layer with a spoon or silicone spatula

17:06 Now put the cream from the pastry bag on top and smooth it with a spatula.

17:26 Wrap the cake in acetate film and put a baking ring on top
 
17:38 We put the next cake, and press it a little around the perimeter so that it fits well to the cream.

17:45 Soak it

17:59 And cover with a layer of cream

18:05 Smooth the cream with a silicone spatula

18:15 And we make a border with the help of a pastry bag


18:23 Smooth the joint with a tablespoon


18:32 Set aside the fruit filling and smooth its layer with a spoon or spatula 

18:49 Put the cream on top

18:53 And smooth it with a spatula 

19:06 Put the next cake, soak it, cover with the cream, and smooth it with a spatula 

19:46 We make one more edge, smooth the joint and place the fruit filling 

20:02 After that, seal the filling with a layer of cream, smooth it, and put the next cake on top

20:35 Check whether you can easily remove the baking ring or put on several rings in a row so that the cake does not "expand" the acetate film 

20:45 We soak the last cake 

21:04 Cover it with a thin layer of a cream 

21:20 Cover with a food film and send to the refrigerator to soak for 5-8 hours

21:45 At the required time, we make ganache for the bottom tier of our cake 

21:51 Whip the soft butter in the bowl of a mixer to a fluffy light mass.

21:58 Then pour the melted white chocolate into it and mix at medium speed until smooth.

22:06 If you want the ganache to be white, you need to use a food coloring that is allowed in your country. Without the coloring, the ganache will be yellow because this is the natural color of a white chocolate

22:21 Remove the food film, baking ring, and acetate film from the cake.
22:40 I always start covering the cake with ganache from the top, using a liquid ganache. But you can do it from the sides, covering the cake with ganache from a pastry bag or with a spatula.

22:55 Pour the ganache on top of the cake and spread it to the sides with a spatula. Next, use a spatula to push the remaining ganache down. As long as it is liquid, it will flow freely from the sides.

23:12 We don't have the task of covering the cake perfectly right now. Just cover its sides and top with a coating

23:19 Pour more ganache on top and spread it again on the sides with a spatula 

23:31 Use a spatula to smooth the sides until they are completely covered with ganache.

25:48 After that, we leave the cake in the refrigerator for the coating to harden a little 

25:57 Now we need an acrylic disc. Its diameter should be as the covering of the cake - 7-10 mm long. If the diameter of the cake is 18 cm, the diameter of the disk should be approximately 19.5 - 20 cm

26:15 To keep the base from sliding while smoothing, I make a few small blobs of ganache and stick it on top of them. The base usually comes away from the hardened ganache well, but if you're worried you won't be able to remove it, you can put a layer of siliconized parchment between it and the cake.

26:36 It is very important to place the base in the middle of the cake so that the ganache layer is the same on all sides.

26:44 Next, with the help of a ruler, you need to make sure that the base lies flat on the cake. If the base is piled up on one side or the other, you can squeeze the ganache from the pastry bag under it from the desired side until the level is perfectly even.

27:05 Now apply ganache from a pastry bag or with a spatula or silicone spatula to the sides of the cake, it doesn't matter. The main task is not to stir the ganache does not cool on the cake 

34:53 And when the top of the cake is even, all we need to do is to smooth the uneven edges inside carefully. Let's do it with the help of a palette knife 

35:04 Every time you run a palette knife along the edge of the cake, clean it with a napkin 

35:13 Voila!

35:24 Let's prepare the ganache for the second layer 

35:27 We need to whip soft butter to a white fluffy mass with cream cheese, which has stood for 10-20 minutes at room temperature. After that, mix cocoa butter with chocolate into the mass and mix everything at medium speed with a whisk attachment or a paddle

36:16 Remove the food film, baking ring, and acetate film from the cake 

36:35 We start applying ganache again from the top of the cake, spreading it from the sides. But if it is more convenient you can start smoothing from the sides, applying ganache with a spatula or a pastry bag.

36:54 This time we won’t use any additional devices other than our magical hands 

37:48 I always apply ganache in several steps. This allows me to control the thickness of the coating

38:05 A thin layer of ganache is one of the reasons for cracks in the coating, so do not make the coating layer thinner than 0.7 mm.

38:31 As soon as you feel that the ganache is starting to thicken on the cake and reach for the spatula, leave it in the refrigerator for 10-15 minutes so that the coating cools and you can apply another layer on top 

41:01 As you put the finishing touches, don't forget to use a napkin to remove the remaining ganache from the spatula so that it doesn't remain on the cake.

41:25 Now we need to send the layer to the refrigerator so that the ganache hardens and stabilizes. After that, we will be able to make it perfect.

41:36 Do you hear how thick the ganache has become?

41:40 Now, with the help of a palette knife, we can remove all the irregularities 

41:57 We remove the remains of the ganache from the substrate with a spatula.

42:12 Now we need to smooth out with a spatula the strip that remained in the place where we stopped rotating the cake.

42:23 Hold a clean spatula at a 90-degree angle to the cake and begin to scrape off gradually the very thin top layer of the ganache.

42:53 When you're done, the finish will be matte and velvety 

42:57 Now we smooth the top of the cake 

43:00 We clean the spatula every time we pass it along the top, raising it until we reach the edge

43:23 We do this until the surface becomes smooth. If necessary, cover small depressions with a soft ganache and smooth them again with a spatula.

44:01 Now use a spatula to raise the remaining ganache

44:08 Smooth them inside with a palette knife, cleaning them with a napkin every time.

44:18 And now I’ll tell you about the main non-obvious rules of smoothing the cake.

44:25 The cake must be located in the center of the base
And the base must be located in the center of the turntable, otherwise, the thickness of the ganache layer won’t be the same on different sides of the cake, and it may crack on the side where the coating is the thinnest.

44:46 The spatula must be placed at an angle of approximately 40 degrees about the cake. Then you will smooth the ganache, and if you place the spatula at a 90-degree angle, you will scrape it.

45:01 The base of the spatula should lie completely on the main substrate. This is a guarantee of even sides of the cake. If you tilt the spatula to one side or the other and partially hold it on the scale, your cake will remind you of a trapezoid

45:18 It is very important to hold the spatula firmly with the brush, spreading your fingers. This makes it stable and the sides of the cake become even. Holding the spatula with closed fingers above or below, you involuntarily tilt it to one side or the other; you’ll smooth the cake imperfectly.

45:38 And most importantly, I always smooth the cakes while sitting, so I can fully see and control the process and the result 

45:49 In order to strengthen our tiers and assemble a two-tiered cake, you will need nippers, a ruler, sandpaper, supports (I have wooden ones), and a palette knife 

46:09 This is the lower tier, as you can see, the coating is also very dense 

46:14 We need to strengthen it, in order to put the upper tier on it 

46:20 Since the ganache is very dense, before coating it into the support layer, I made a hole in it with a sharp palette knife to avoid cracks 

46:29 Next, using a ruler at a 90-degree angle, I insert the support into the tier to determine the level at which it will need to be cut.

47:01 We cut the support with nippers. Further, we cut the rest of the supports to the height of the first support, by analogy with assembling a cake with a hidden tier.

47:25 And it is very important not to make the supports lower than the level of the ganache in any case, otherwise the coating of the lower layer will crack from the pressure of the upper layer.

47:38 So, all the supports must be the same level with the coating or slightly higher than it is (1 mm), the way the upper layer lays on the supports, and not on the ganache

47:53 We cut the supports again with sandpaper to the same level

49:14 This time we will put cocktail straws on top of the supports for additional insulation. Nevertheless, I still insist on disinfecting all items with alcohol that come into contact with the filling.

49:53 We determine the center of this tier with the help of a ruler and use a palette knife to make holes in the tier at an equal distance from the center the way they are located under the base on which we assembled the upper tier.

50:10 If you are afraid to make a mistake or miss from a distance, take a pad of the same diameter, put it in the center of the lower tier, and outline a circle imitating the upper tier. The supports must be inserted without going beyond this circle.

50:28 The number and thickness of supports depending on the diameter, weight, and number of tiers.

50:59 As my cake doesn't leave the kitchen, I only use 4 supports. We stick all the supports into the cake at an angle of 90 degrees so they are stiked tightly to the base, which we used to divide the lower tier in a half.

52:15 When you have inserted all the supports, run the spatula along the lower tier, you should feel each support. This will mean that they do not sit too deep 

52:28 Now we need to make a hole for the central axle with a palette knife. Since the axle is wide and has a blunt end, if you don't make a hole beforehand, there may cracks appear where the axle penetrates the ganache

52:43 To make sure that you have lined up the holes of the bases hidden in the lower tier correctly and that the axle will pass through them without hitting obstacles, you can make a hole through the entire tier with another axle in advance, making sure that you won’t have problems when putting the tier on the axle

53:02 Now you need to use a spatula to separate the ganache from the bottom layer 

53:08 Next, you need to run the spatula between the main layer and the small layer with an axle hole, on which we assembled the cake so that the cream layer t we applied between the two layers no longer sticks them together

53:23 Measure the axle height and the height of your tiers previously. The axle should reach approximately the middle of the upper tier 

53:37 We assemble the tiered cake on a thick base with a thickness of at least 1 cm, it must be dense enough to withstand the weight of the cake and not be deformed 

53:48 I always buy bases that already have a drilled hole for the axle of the appropriate diameter. The axle should be held tightly in the hole, without dangling in it. If you do not have the opportunity to buy such a ready-made kit, you can make a hole for the axle in any base by using a drill, additionally fixing the axle in the hole with a silicone gun. Be sure to insulate the place with melted chocolate or cocoa oil, and then let it cool.

54:24 The axis must be located strictly at an angle of 90 degrees. Do not neglect this rule

54:30 Now we coat the base with soft ganache so the lower layer sticks well to it.

54:43 My hands are very warm, so I take the bottom tier using tissues. Also, I find it more hygienic. Do not press too hard on the tier, apply just as much force as necessary, but no more

54:59 Having put the layer on the axle, twist it a little, our task is to squeeze out the ganache with which we coated the base to close the gap between the layer and the base

55:09 As you can see, the base with a hole has the same diameter as the bottom tier remains on the cake. It fixes the tier on the ales and it won’t fly off the axle in a force majeure situation. For example, during sharp braking 

55:24 Now we smooth the excess ganache with a spatula, closing the joint between the base and the tier

55:49 Clean the central axle with a napkin 

56:05 Separate the upper layer from the main base with a thin spatula.

56:16 Next, we separate the main base from the base with a hole, on which we assembled the tier, with a spatula

56:28 Pour soft ganache on the bottom tier.

Now you have to work quickly to set the top tier before the ganache sets

56:38 We take the tier with our hands and carefully put it on the axle

56:49 Twist it a little for the ganache fills the thin joint between the tiers and smooths this joint with a spatula.

57:18 we have finished our perfect cake!

57:27 Apply a texture to it with, the help of a stencil

57:31 The stencil can be attached to the cake with pins or toothpicks. If the diameter of the cake is not too small, you can fix the stencil with a ganache.

57:42 Apply soft ganache to the cooled cake through a stencil

57:56 Remove the remains of the ganache with a spatula carefully, it is necessary to clean the stencil well, otherwise, you will remove the stencil from the cake together with the drawing in the place, where there is too much ganache.

58:09 Dissolve gold food coloring with alcohol and cover the stencil possible completely or chaotically, depending on the effect you want to achieve

58:22 Remove the stencil and repeat the same with the upper tier 

01:00:26 Unnecessary picture remains can be removed from the cake with a spatula or palette knife

01:01:18 Let's see how our cake looks in a cut. 

01:01:51 And the lower tier 

01:02:20 And now let's do a little crash test and imagine that we are taking a cake to the mountains or that the waiter is a little bit drunk

01:02:54 Perfect!


