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taste of tradition king cake

FROM TWELFTH NIGHT TO MARDI GRAS,
the king cake, shaped like a crown and [rosted
or sprinkled with colored sugar, is the traditional
confection of Carnival.

It is believed that king cake came to New
Orleans from France in the 1870s and evolved
from a traditional pastry made to celebrate
Epiphany, or Twelfth Night, the twelfth day
after Christmas. The crown shape honored the
Three Wise Men, and the colors came from a
Mardi Gras flag designed [or Russias Grand
Duke Alexis, who arrived in New Orleans just
in time to celebrate Carnival in 1872. Throughout
the Gull States, king cake makes its yearly
appearance as a tasty harbinger of Mardi Gras,
and some bakeries will ship the cakes directly
to your door.

My personal king cake epiphany happened
years ago at a New Orleans brunch in the Garden
District. My first glimpse of the purple, green,
and gold pastry left me a little doubtful—it
looked like a kindergartener’s failed experiment
with Play-Doh. But after one bite of the tender,
not-too-sweet, cinnamony center, I was hooked.

The Big Easy remains the classic home of
king cake. But bakeries around the South now
take pride in preparing the sweetened yeast
dough that’s traditionally flavored with cinnamon
and can be filled with sweetened cream cheese
or [ruit.

If you want to make your own king cake this
year, try the following recipes. Long live the king!

that little plastic baby

Originally, a dried pea or bean was baked
inside the king cake. Whoever found the
pea was guaranteed good luck for the
year and named king or queen for the day.
The downside is that the winner was then
obligated to pay for the next day's round
of king cake. Beginning in the 1930s, a tiny
figure of a baby—who may represent the
Baby Jesus—was substituted for the pea.
Today the little plastic infants are optional.
King cakes bought from a bakery usually
include the figure separately so that each
host can decide whether to include it
in the cake. One concern is that a
guest may swallow the tiny plastic
piece. Y S
If you're baking your T
own king cake and wish &= )
to include the small fig-
ure, you can order one from
mardigrasday.com.

Haydel's Bakery: haydelbakery.com
Rao's Bakery: raosbakery.com
Paul's Pastry Shop: paulspastry.com












