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nest half-dozen years, 1 remained
't hke so much as a chocolate chip
1 developed an abundance of curiosity,
deln‘t allow for dinners out, and

cooking and Joved baking, In fact, 1 loved it
finishing a doctarate in gerontology and expeet-
t spot in i ﬁulwnily. 1 realized that baking was all |
s encouragement, 1 decided to teade in academe
else 1 Knew thought 1 was nuts,

Decome an apprentice pastry chefin New York City, the
without asking me if 1 spoke the language, punctuating his
WM&&!M o cherche un gargon™—"1'm looking for a boy.”
out Lwis not o boy, be said, “Yes, and that is why vou will not work in

gy way into s couple of great kitchens—all owned by women—
about baking, Eventually I was asked by Julia Child to write Buking
whiat the chefs did an eamera during her PBS television series into
the rest of the world eould make at home. One afternoon when we
.ﬁ!!ﬁ.l-?np session, Julia put her arm arpund my shoulders and
I ﬁﬁdm becanse we've really just a pair of home bakers.”

mwﬂmm but Julia was right: 1 wasa home baker. In
teaching and explaining the elaborate reci pes of pastry
wmm&" kids' cupeakes and the homey desserts of my
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rjew of @uick

Breads

< and tea loaves, and even erepes,

jrevise, are members of that ft'M
« Whereas traditional breads Tenys

rest period after mixing, quick hm*“..

k its mnggic.

While

so olf,

maonths

the tin with an indelible pen S0
}~better safe than flat.

{ your powder, stir a tea-

p of warm water and check

i, guick breads get hedr

y'ie baked In (the excep

hich are either rolled

i), In all cases, the pans

s, buttered and

ffining even quicher, | use paper
hie her of which obvi-

the pan and makes

quick In qul(h breads: they

least. For most quick breads, o)

mulfing, you measure the dry.

flour, sugar, baking powder and |

bowl and give them a few

them up and aerate them, Nekt you

gredients (eggs, melted butter

milk) into a large measuring cup |

whisk them until they are blended.

the liquids over the dry M'

swiftly stir them together. No Wﬂ unless
the recipe instructs thoroughness i 'ﬂ'&hﬂ wor-
rying about lumps and bumps in the batter—mos
lumps disappear in the baking. This light mixing
lechnique produces quick breads with a lovely open
crumb, just the right texture for slather-ans like but-
ter and jam and soft chunky fruit.

ORANGE BERBRY MUFFINS

THE OmANGE flvor in these delicate, caluey and generously Bluchersied muf-
fires 1 in the baokgrownd, Tike a play's prompter — presest, but anly (o enooimge
the perfurmance of the star, In this case, the blucherries.

For w linthe extrn spackle, you can speinkde the tops of the mufling with gran-
slatend s befume aliding them into the osen for o lot of extes sparkle. sprinkle

+ teanpoon baking powdes
taking soda

Grated pest and julce of

) angy

a—fresh, piwlerably

o froden (not thaved)

ating sugar, fos topping

| i i
' hould th
1l
1 tes. I with decorating
il mufl 10 minutes. When
([ 1 il e

wating sugar, the coarse sogar that s often vsed 0 docormte

WAREL T WEPITHE

steving: The mulfing s grest
warm o at oo tempenatue
Al thry’ re ity gredt
Apla, tourshed anmd Voread with
Bty o

o 1 Lkl s,
b atw bent waten the day
iy wew e 1y mand 0
Lrey thoon, wian them gintight
vt O M e ihe lreaper,
ahasr thay'D berp foe yp b3
ontha,; revesr (o 3 WO

degrve § owent, 11 jou'd Wk,

1 0l mad Toasd T,




itk el et from both the vormmeal

m";ﬁmmﬁmmuﬂim with

e et fresh Kernels off the cob, you'll

y ‘w&eﬂw will et only semisoft

" R ¥ s “comnfulness”
e il e jus Tt resistance, a Htthe mone o

s Rernely,the cusiest to et them off the cob s 1o
vy ;x&vlﬂl::’phrnnimr. hold the cob
Ui Mm&li—m elisse the kermids from the cob.
A d‘"*.m s cut straight down the cob, turm-
“iﬁh—‘ dilierned it completely. Separate the niblets

m-— | 1 cupe from each ear of com. I no one is
'n“buﬂnl‘;::‘"" ;:‘ngu-wmjuirr is famously swoet amd

wery sy,

3 tablespoons unsalted utter, melted

1 tup all parpuve flou
1 gyl cursmest, groberatily and cooled
ana-groued 3 tablespoons corm oll
 labdaspoans Lugs' o large exe
1% taaspoam iusking powdsr ¥ large egg yolk
| Vo masprnen baking seda 1 tup com kemeds (add up to 43 cup more
H_ﬂlﬂ il you'd like}—fresh, frozen o1 canned
/ et of reahty grated matmeg [in which case, they should be
(optiamnal] drained and patted dry)
¥ ciap Buttersili

BEFTING woany, Center o ek in the oven and preheat the aven to 400 degrees F.
Hisktor g ey the 12 molids in & regular-size muffin pan or fit the molds with
pper il cups. Alternatively; e a silicone muffin pan, which needs neither
s aor paper rups. Place thie muffio pint o 0 baking sheer.

T Rarge B, whisk wogether e flowr, enrnmeal, sugar, baking powder,
Ikdng o, walt and it if you'se using it, In a barge glass measuring cup or
another bewl, whish the buttermilk, melied butter, oil egg and yolk together until
woll Mlenidod. oy the lieped ingredients pver the dry ingredients and, with the
whinh e o iy apateli, gently but fquickly stir to blend. Don't worry about
mmm ﬂf::! Hunipy, and thae fust the way it should be. Stir
i e ivenly amang the muffin cups,

M for 1 10 1 minoten, o uirti the taps are golden and » thin knife in-

savted ik the oenter of e muffing comes out clean, Transfer the pan to & rack

080N oy b e

SANEL i3 gy
SHMving: The
WA G 3 Mgy
and SN Ulatly gyp

Tosted and siggy -
101 01 lam ae heg,

STOWING) Like g
hese ane best eate
ey are made. if yog

._;;/,.:;4.« “igf « L -
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Suppe, ry
P felly
ATONING; | I

FLATN CORN mp;
enake muing thar g g
|I1hel.|nd||]m.“ i
than tnmlm;u.“.
il preh et the oven to $00 degrees I, (Poge a). omit thy chig, .
e o muffin pan or fit the molds with ::Lr;::'i?;:.‘m:
T silioone muffin pan, which needs neither Crease the sugar oYy
flin  buking sheet.
e flowr, cornmeal, sugar, baking pow- |
uﬂw pepper. In a lurge glass measuring
f ‘melted butter and egg yolk together
over the dry ingredients and, with
t quickly stir to blend. Don't warry about
Tneripy, andl that's just the way it should be. Stir
id cilantro, Divide the batter evenly

 or until the tops are golden and a thin knife in-
ffing atit clean. Transfer the pan to a rack
each muffin from its mold,

7 cups al purpose Mosr B :
e leanpees Sakcay toda = large exms
Piach of st o cup maist, plump dr
+ Cup fresd arange juse

e
CLYTING BEADY cmuandhhm-dmunmumawy: .

mwwuummmmpcammwm
paper muthin cups. Alwrnatively, use @ siticone muffin pan, which needs neither
Ervasing nor paper cups. Place the muffin pan on & baking sheet.

ln.whut.mmmmwmwmmw
witil the sugar is moist and the fragrance of ominge strang. Whisk in the flour,
buking powder, baking soda and salt. In a lange glass measuring cup or another
barud, whisk together the crange andd lemon juices, letion extract, meled butter
and eggs. Pour the liquid ingredients over the dry predients and, with the whisk
or a rubber spatula, gently b quickly stir to blend. Don't warry about being thor-
uggh—a few lumps are better than overmixing the hatter, Fold in tho currants. -
vide: the batter evenly among the muffin cups.

Bake for about 20 minutes, or until the tops are gobiden and a thin knife in-
serted into the center of the muffing comes out clean. Transfer the e to i rack
and coal fur 5 minutes before carefully removing each muflin from its mold.




B BAN K G Fromiy o o vours

GREAT GRAINS MUFFINS

MADE WETH three different graing wnd plenty of butteemiik, eges ood maple
syrip, these have character, groat texture amd o hesrtiness thut sithdies withiout o
trsioe ol henviness, 1 like v add quartered prones 1o the mis, e the maffio e
abs ool with riising, dided apricots, deied eranberries, a few chopped poomns or
L Dt wh o b spreatks—theyre grent with but-
ter, creiim cheese, aslice of cheddar, sonie jam or plain,

nothing additinoa] o

o eup bll-purpose four

Ve tup pure maple syp
2 large ejggs
1 sthek (0 tablespoons) wmalled bilter,
melted and cooled

Vs cup whole wheit Mo
Vi cup yeliow cormmeal

¥ tup uld-fashlooed oats
¥ rup sugar Yo cup guarterod mis, plump prines of
2 teasgoons bahing powder othirt difed Truits (il up s
Yo maspocn baking soda hecessary) and/or chopped nuls
% teaspoon salt loptional)

1 tup buttermilk

Center o rack in the .

v and prehent the oven to 400 degroes ¥

e i pan or fit the molds with

o cups, Alternatively, use

heone muffin pao, which needs neither

wan on a baking sheet

wl, whisk together the flours, cormmaenl, o, kg

In o larg i inensuring eap or another bowl, whish

buttermilk, maple syrup soand melted butter, Pour the Begubd in

ingredients aod, with the whisk ar o rubher ptula, gently

wd, Don't worry shout being thorough—if the batter is a bit

Stk b thee fradt o nut

i youte using them. Divide the batter

len wnd a thin knife in

1 Tt

angd oo 5 muinutes, tyen cavefully i e

out of its

1 muvel ot the
ik o eool

r the pan to o ruek

MAKEE 13 MUITINE
SERINGL Mm E|
W WA G 1 FR0m hpeR)-
Ty
aromine: Like ull midin,
Theue are best eaten The dey
iy ate srade, Attbugh they'se
fieve the et day, pariculaiy i
U Rt an toast ham. fyos
witlil 1 ke ihietn, iy it le
wran them alrtight and pop
I inta e frem e, wisom
Ehny Il kgt i ggpe b 3 mgnihg
Bawitin in & 350 degree ¥ oven,
i you'd M, o¢ wpiit and Soast

thism




2 large eggs

1 teaspoon pure vanilla extract

1 stick (8 tablespoons) unsalted butter,
melted and cooled

2 tablespoons poppy seeds
TOR THE ICING

1 cup confectioners’ sugar, sifted
2-3 tablespoons fresh lemon juice

rack in the oven and preheat the oven to 400 degr

in & regular-size muffin pan or fit the molds with
. Alternatively, use n silicone muffin pan, which needs neither
eups. Place the muftin pan on a baking sheet.

I‘:\
d the fragrance of lemon strong, Whisk in the flour, bak-
and salt. In & large glass measuring cup or another bowl,
bwmm vanilla, lemon juice und melted butter together until
the liquid ingredients over the dry ingredients and, with the
spitula, gently but quickly stir to blend. Don't worry about
foe lumps are better than overmixing the batter. Stir in the
the batter evenly among the muffin cups,
minutes, or untl the tops are golden and a thin kn
it of the muffins comes out cloan, Transfer the pan to a rack
before carefully removing each muffin from its mold. ¢ Cool
ely an the rck before icing them,

b juiee. Stir with a spoon to moisten the sugar, then

1 juice, @ dribble at a time, to get an icing that is thin

! 2 { the spoon. You can then drizzle lines of Ieing over

the tops of the muffins or cout the tops entirely, the better to got an cxtra 2ap of

lemmon




LEMON pOPPY SEED MUFFINS

3 _ : ; edly polish off a
- reasons for wanting to single-handedly £
I CAN give you mg::ir,mb!anww!"“”ﬁ"“ﬁ‘em cream cake, their

surprisingly _
crumb and the exhilarating
batter and the icing. Need another ;
ot 4 spot of lemon curd in the center (see Playing Around). B

Poppy seeds, like nuts, are naturally oily and therefore prone to rancidity. To
sunrd against spoilage, store them in  tightly sealed container in the freezer, and
st it few hefore using them to verify their freshness.

jolt that comes from lots of lemon juice in huth the
reason? Bake them with a little blueberry jam

FOR THE MUFFINS 2 large eggs
W cup sugar 1 teaspoon pure vanilla extract
Grated zest and juice of 1 stick (8 tablespoons) unsalted butter,
1 leman melted and cooled

2 cups all-purpose flour 2 tablespoons poppy seeds
2 toaspoons baking powder
VA teaspoon baking soda
Y teaspoon salt

Yo tup sour cream

FOR THE ICING
1 cup confectioners’ sugar, sifted
2-3 tablespoons fresh lemon juice

GETTING READY: Center a rack in the oven and preheat the oven to 400 degrees F.
Butter or spray the 12 molds in a regular-size muffin pan or fit the molds with
paper muflin cups. Alternatively, use a silicone muffin pan, which needs neither
Areasing nor paper cups, Place the muffin pan on a baking sheet.
lmn:r:hu. large l'nnﬂ..rub the sugar and lemon zest together with your fingertips
¥ v :ugw 18 moist and the fragrance of lemon strong. Whisk in the flour, bak-
w:i:’:‘:::i;::h*ns soda and snlli. In u large glass measuring cup or another Ibow[
e ':u"-':-':‘lh:ls‘sﬁ"lnlh lemon juice and melted butter together untii
ik r;lum : ﬁ“d ingredients over the dry ingredients and, with the
g R patula, gently but quickly stir to blend, Don't worry abou
4 few lumps are better than overmixing the t

Poppy seeds, Divide 1
i he batter evenly among the muffin cups.

Bake for 18 to 20 min :
s utes, or until the tops are golden and a thin knife in-

batter. Stir in the

MAKES 12 MUFFINS

serving: These muffins are
best at room temperature,
served plain or with jam.

sTorinNG: Keplin a lightly con
ered container, the muffins wil
be fine for a day, althuughu'q
are at their best the day they
are made. Because of the con-
fectioners’ sugar icing, they
cannot be frozen

_(.z’%jynrf Lsocend
JAM-FILLED LEMON
POPPY SEED MUFFINS:
This is an easy variation that
tips the balance cakeward for
these muffins, Fill the muffin
cups with half the batter and
top each with a teaspoonful of
jam—my preference is blue-
berry or raspberry jam, lemon
marmalade, or even lemon
curd—then spoon in the rest of
the batter and carry on.



THE BEST pumpkin muffins in New York are made by Sa
mistress of Sarabeth’s jams and the founder of Sarabeths
smufin ase big and spicy. packed with raisins and topped with
They're 5o goond they ought 10 be the standand for all pumpkin m
il Like the uriginals, these are & beautiful orange-gold color and have a niois
and tender cabey erumb, & gentle spiciness and the hallmark sprinkling of
sunfhmer serubs acruss their crowns. They are good minutes out of the oven, ot
st vemmprerature of split ad tossaed. And while they e luscious on their own,
they e cven better with a litthe buticr and a kot of orange marmalade or apricot
jarm.

3 cupn sl porpane P Ve Eup (pachad) bght beown sugar
7T BaA pomTe 2 lge e
G leghps Bang sudd W teanpeen pere vaniila extract
e lemtpeos wall Ya iug Lanned unseesteeed pumpkin
Y s gruend Linhatmee pures
TRaCn it Qe Y Cup Dulteomilk
b Anasaen freshily galed nulmeg o Cmp moisl. phemp golden iaising
Pt al grusnd sl Vi Cup (OGP Bra 1 walnity

1 SDck (8 tablespooer) unsaltied
e Lo sl ABout 1 Cup unsalied iaw wunflowe:
weeds. bor lopping

s rack 1o the oven and prebieat the oven W 400 degrees F.

muffin pan or fit the mokds with

wiffin pan, which neods neither

a baking sheot
powider, baking sida, salt and spices.
ser, preferably fitted with o paddle attachment, or

butter at wedium speed until soft. Add

ght and smewth, One by one, add the
ed, then beat in the vanilla,
tapewsd and mis in the pumpkin and buttermilk. With the miser at

fients i a steady stream, mixing only until they dis-

the

machine carly and stir any remain

shber spatula. Stir in the raising and

v cups and sprinkle a few sunflower

es, of unitil a thin knife inserted into the center of the

wsfer the pan (o a rack and cool the muffins for 5 min-

carcfully reminve each one from its mold and finish cooling

SRLAKFAST swhETS 13



. mbrahaut 20 minutes, or until a thin knife inserted i

delivers-a diffirent combination

3 g
WA cup whole milk
1 teaspoon pure vanllta extract

1 cup shredded carrots (about 3, pecled

and trimmed)

¥ cup shredded sweetened coconut

i cup moist, plump currants of raising
# clp pecans or walnuts, Il_f;méd. cooled

and chopped ' '

arackintheoven nd it theover
R e to 375 degrees I,
. o i“‘ml':glﬂ;]r\me mu.ﬂ'.in pan or fit the molds with
ST HYeR, use i silicone muffin pan, which needs neith
mmmmmm&npumnhmmm L
- se bowl, whisk together the flour, « Ehen b

winger, baking soda e Ao, sugar, baking powder, cinnamon,

cups,

i out clean, Transfer the pan to o
i '#mm_g each muffin from its mold,

Many SWeets with spice,
flavar intensifiss
STORING: These are
day they are made, by
good (and eyen 5 little g

1 day later—|ust keep thein,
covered overnight and, j
like, give them a quick wapm,
ina 350—degreevan,_nf§
them and pop them infe the
toaster. You can also wrapthe
muffins airtight and freeze
them for up 16 2 months; -
warm them the same. way. :

2 cups all-purpose flour

1 cup sugar
1 tablespoon instant espresso 1 stick (8 tablespoons) unsalted butter,
powder melted and cooled
1 tablespoon baking powder 1 largeegg

¥ teaspoon ground cinnamon Ve teaspoon pure vaniila extract

4 teaspoon salt

GETTING READY: Centera rackin the oven and preheat the oven to 400 degrees F.
Butter or spray the 12 molds in a regular-size muffin pan or fit the molds with
paper muffin cups. Alternatively, use a silicone muffin pan, which needs neither
greasing nor paper cups. Place the muffin pan on a baking sheet.

In & large bowl, whisk together the flour, sugar, espresso powder, baking pow-
der, cinnamon and salt. Stir in the brown sugar, making certain there are no
lumps. In & large glass measuring cup or another bowl, whisk the coffee, melted
butter, egg and vanilla extract together until well combined, Pour the liquid ingre-
dients over the dry ingredients and, with the whisk or a rubber spatula, gently but
quickly stir to blend. Don't worry about being thorongh—a few lumps are better
than overmixing the batter. Divide the batter evenly among the muffin cups.

Bake for about 20 minutes, or until a thin knife inserted into the center of the
mutling comes out clean. Transfer the pan to a rack and cool for 5 minutes before
carefully removing each muffin from its mold.




© ALLSPICE CRUMB MUFFINS

T

- 1“. LY brown-siggar-ad-spice
s - b m:ﬂ:wml-&hilml orumb cike
and the :omhfm that will probably be ungnessable to most ol
mmm: allspice is so often used in a supporting role—an
ﬂm:}h\;l:..:t:d m its difficult to distinguish it on its own. Dark,
sontd) o) the s of w pebble, the spice is called Jasmaican pepper in wie lan-
e (1t s not o full-fodged member of the peppercom fumily, but it is miost
witimonly grown i Jumaica) and allsprice in ours, Ieemuse it bs thought llu Lt

ik comibi of spices, specifically nutmeg and clove. For me,
e Harvir: In lepserst o chovies, but you might get more cinnamion, nUtmeg o even
prepper-=its the fun of s spioe that i so comples,

FOR THE STRLUSEL
¥ cup all-purpose flous
Vi cup (packd) fight brown wugar
1 Wnspoon ground slispice
& tablespoons cold unsafied buties,
ul into bits

FON THE MUFFING

2 tups all-purpose Nous

Vo tup sugar

1 tablespoon baking powder

¥ teaspoon ground alispice

Y teEspoon salt

Yo cup {pached) light brown sugar

1 stick (8 tabiespoons) unsalted butter,
melted and cooled

3 large egys

Yo tup whele milk

¥4 teaipoon pure vanills extract
Geated zest of 4 lemon (optignal)

GETYING WEADY; Center a rack in the

oven and prebeat the wven 1o 375 ,
Battor or spray the 12 ety

holds in & regularsize muin pan or fit the malds with
Paper muffin cups. Alternarively, use o silicone muflin pa, which needs neithe

s T
Rreasing nor paper cups, Place the muffin Pan on & baking sheet

TO MAKE THE STNEUSEL: Pul the flour, brown sugnr
anid i them through your fingers to blend Add the bits of cold butter and

ot then use your fingers 1o work the butter into the dry ngredients “"ﬂ"ﬁ“"_“'
Wit irregularly shaped crumbs, 8o aside in the m’nr.nu;ur for the nnum 5"“"*
in ke the crumbs up 103 davs ahead gnd keep them covered in d::::ﬁ:;:;u

and allspice in a small how

lor}

1O MAKE THE Muriins In & large
powiler, allspico and salt. Stir i th
Tusups. T a lange glass measuring
Bz, milk and vanilly extrag toge

bowd, whisk together the flour, sugar, baking
he brown sugar, making certain there are no
cup or anather bowl, whisk the melted hutter,
ther until well combined. Pour the liquid ingre

% waning Fon My Bome 1n vegry

MARES 13 LU

wemvini Whils the fry
oF thase muffing makiy ) il
madt impanasible not g winp
oo strabght from the oy iy
beiter to will—the Ilnvumm:
alispiie doean't feally wettfo iy

untll the muifios have k.

sramine: Thise ire bust g
ey Wiy are made, bt they any.
oo (and wven o il gple)
A day later={ust kiap tham wik.
VR nlght and, iyt
ik, glve them a quick wamep
In o ghesdegreeF oven, Miemg.
tively, you can wrap them als

tght and freese them far up s
& manths; reheat in the oven,

dients aver the dry ingredients and, with the whisk or  rubber spatula, gently but

quickly stir to blend, Don't worry about being thorough—the batter will be lumpy,
and that's just the way it should be. Stir in the lemon zest, if you're using it. Divide
the batter evenly among the muffin cups. Sprinkle some streusel over each muffin,
then use your fingertips to gently press the crumbs into the batter.

Bake for about 20 minutes, or until the tops are golden and a thin knife in-
serted into the center of the muffins comes out clean. Trapsfer the pan to a ruck
and cool for 5 minutes before carefully removing each muftin from its mold.



CHOCOLATE-CHOCOLATE CHUNK MUFFINS

ke between cupeakes and manes 13 MurE

gh | think amy armving These are deficioms
b, servwd O Hhie QW Of
= good bisck chery




MMng Ingﬂignrm’

pﬂmght, vou'll have climips
and elearly visible nuggets of butter, 1eg
water in these higgledy-piggled bits of
mm the heat of the ;ves, tums 10 steam
and creates air pockets in the doogh, pockets
that become tlaky tayers.

Because biscuits and scones s miade with

biking powder (it thee ingredient that dofing

them as “quick breads™), they'll rise in the o
o matter what you've done to the dough. i
ety even i you massacre the mixing, yon'u
Tikely to end with tall, beantiful biseuits and
svones, [t only when you break one open and
tiske the finst hite that you realize that your gop
geous biseuits hove an uopleasant stick-to-the.
roaf-of-your-mouth texture,

Whiles ll biscuits should be flaky, whether
they are erasty or soft sided is o matter of pers
somal preference. For crusties {my Fvoritel,
place the biseuits on the hiking sheet with pulf
space between each one; for softies, armnge
them so that they touch one another,

2 cups oi-gurpese fous (or ¥ Cups
fiour)

| LMD TN pomder

e

EETTING READY wndhﬂnmﬂmﬁmhwwt
Get ot 3 sharp Z-inch-dlameter hiseuit cutter, and line a baking sheet with
parchment or & siiicotie mat

Whisk the flour(s), baking powder, sugar and salt together in a bowl, Drop in
the butter and. wsing vour fingers. toss W cust the pieces of butter with flour.
(aickly, working with yoar fi tips {1y favorite method) or a pastry blender,
cut and rubs the butter it the dry mgredients until the misture i pebbly. You'll
hane s s pleces. preces the size of catmical fakes and ploces the sire of every-
thing in between—and that'’s just right

Puur the milk over the dry ingredients, grab s fock and toss and gently turn
the ingredients until you've got a nice soft dough. Now reach into the bowl with
souir bands and give the dough a quick, gentle kneading—3 or 4 twms should be
pust etsigh o bring everything togethes

Lightly dust a work surface with flour and tum our the dough. Dust the top ol
the dough very bightly with four smd pat the dough out with your hands or roll it
with a pin until it is about % inch high. Don't worry if the dough st comphetely
even—& quick, light touch is mone important than BOCURACY.

Usee the bascuit cutter o cut out as many biscuits as you can. Try (o cut the bis-
cuits chose b one another s you get the most you can out of this fisst round, By
hand ar with & small spatula, transfer the biscuits to the baking sheet. Gather to-
grther the scraps. working them as litthe as possible, pat out to & Y-inch thickness
and cut ws many additional biscuits & you can; transfer these to the sheet. (The
biscuits can be made 1o this point and frozen on the baking sheet, then wrapped
airtight and kept fur up 1w 2 months. Bake without defrosting—just add a couple
e minutes (o the oven tme.)

Bake the biscuits for 14 to 18 minutes, or until tey are puffied and golden
brown. Transfer them to a serving basket

BREEABTAET T wemss



SOFT, RICH dwm
Basic Biscuits {page 21) and

all-purpose flour. (If you Substitypy
to add an additional 2 tablespogng
I 'don’t often have White Lily Mour at

= qmal-pumulhulum“
alt-purpose flour and % cup cake
Tiour)

+ tablespoon baking powder

1-1% cups cold heavy cream

BETTING READY: Center a rack in lhrmwuldpwhullhemwinﬁimmlf.
Get out a sharp 2-inch-diameter biscuit cutter, and line a baking sheet with
parchment or a silicone mat.

Whisk the flour(s), baking powder, sugar and salt together in a bowl, Pour
about 1 cup of the cream over the dry ingredients, grab a fork and start tossing the
ingredients together. 11 pec essary, add more cream, a spoonful at a time,

until
Bt & nice soft dough. Now reach into the bowl with your hands and give
the dough a quick, gentle kneading—23 or 4 turns should be
everything together

you've
Just enough to bring
Lightly dust a work surface with flour and turn out the dough. Dust the top of
dough out with your hands or roll it
with a pin until it is about % inch high. Don't worry if the dough isn't

even—a quick, light touch is more mportant than accuracy,
Use the b

the dough very lightly with flour and pat the
completely
scult cutter to cut out as many biscuits as you can. Try to cut the bis-

close o one another so you get the most you can out of thi
hand or with

Cuils

first round. By
a small spatula, transfer the biscuits to the baking sheet. Gather to-

gether the scraps, working them as little as possible, pat out to a Ya-inch thickness

and cut as many additional biscuits as you can; transfer these to the sheet. (The
biscuits can be made to this point and frozen on the

baking sheet, then wrapped
airtight and kept for up to 2 months. Bake

without defrosting—just add a couple
maore minutes to the oven time.)

Bake the biscuits for 14 to 18 minutes, or uniil they are tall, puffed and golden
brown. Transfer them to a serving basket.




 your fingers, toss to coat the pieces of butter
.m(wmmwl)wam-

12 mounds of dough onto the baking sheet.
mwwwmp‘m“ﬂm&n

sToming;
1he day they
be kept oves
container,
A 350-degree-F gupn

buttér and run
broiler, h Y
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YA cup cold 1
+ tablespoon baking powder Y cup cold wholemilk
¥ teaspoon sak 4 cup fnely chopped pecans, preferably
¥ teaspoon baking soda toasted

¥ cup (packed) light brown sugar

GETTING READY: Center a rack in the oven und preheat the oven to 425 degrees F.
Get out @ sharp 2-inch-diameter biscuit cutter, and line a baking sheet with
parchment or a silicone mat.

Whisk the flour(s), baking powder, salt and baking soda together in n bowl
Stir in the brown sugar, making certain there are no lumps, Drop in the butter
and, using vour fingers, toss to coat the pieces of butter with floar. Quickly, work-
ing with your fingertips (my favorite method) or a pastry blender, cut and rub the
butter into the dry ingredi until the is pebbly. You'll have pea-size
pieces, pieces the size of oatmeal flakes and pieces the size of everything in be-
tween—and that’s just right.

Stir the sour cream and milk together and pour over the dry ingredients, Grab
a fork and gently toss and turn the ingredients together until you've got & nice soft
dough. Now reach into the bowl with your hands and give the dough a quick, gen-
tle kneading—3 or 4 turns should be just enough to bring everything together.
Toss in the pecans and knead another 2 to 3 times to incorporate them,

Lightly dust a work surface with flour and turn out the dough. Dust the top of
the dough very lightly with flour and pat the dough out with your hands or roll it
with a pin until it is about Ya inch high, Don't worry if the dough isn't completely
even—a quick, light touch is more important than accuracy.

Use the biseuit cutter to cut out as many biscuits as you can. Try to cut the bis-
cuits close to one another so you get the most you can out of this first round. By
hand or with a small spatula, transfer the biscuits to the baking sheet. Gather to-
gether the scraps, working them as little as possible, patouttoa Yz-inch thickness
and cut as many additional biscuits as you can; transfer these to the sheet. (The
biscuits ean be made to this point and frozen on the baking sheet, then wrapped
airtight and kept for up to 2 months. Bake without defrosting—just add a couple

more minutes to the oven time.)

Bake the biscuits for 14 to 18 minutes, or until they are tall, puffed and golden
brown. Transfer them to a serving basket.




ORNMEAL DROP BISCUITS

i mmt‘umﬂyw'ﬂmmm—-nﬂthﬂ
ghat's too moist to roll out and cut into neat little rounds. Here you scoop the
sweet misture onto-a baking sheet, count the minutes in the oven and enjoy the
* urprise: a bisevit that's a cross between a featherlight cor bread and a flaky
seone, # breakfast or tea sweet that’s outrageously good with butter and jam or
lmdhnpdmpunh&twmmmmm-gmnd
cornmenl, the odds are good you'll want nothing to come between you and its
wweet, full flavor.

1 cup all-purpose four Y teaspoon baking soda

o cup yellow cormmeal, praferably ¥ stick (6 tablespoons) cold unsaited
stane-ground butter, cut into 12 pieces

1 tublespoon haking powder ¥ cup cold whole milk

4 teaspoon salt Yo cup pure maple syrup

GETTING WEADY. Conter i ruck in the oven and preheat the oven to 425 degrees F.
Line a huking sheet with parchiment or o silicone mat.
mummmmnumﬁ.wm

Mmhh“ﬂ“nhu—um&hdm
with flour Quickly, working with your

-

MAKES ABOUT 12 ll“‘!_
SERVING: These biscuits am
unusual in that they are dej
cious hot, warm or at room ey,
perature. Al any temperatum,
they can be served with buste
and honey or jam.

STORING: While these are beg
the day they are made, theygs
be kept overnight in an airigh
container. Warm them brieflyis
a 350-degree-F oven befors
serving, or, If you'd like, spiit
them, spread them with a it
butter and run them under the
broiler



the oven to 425 degrees F.
cutter, and line a baking sheet

if you're using it, together in a
to incorporute it, making sure there are no
fingers, toss to coat it with flour.
favorite method) or a pastry blender;

iy
the dry ingredients until the mixture is pebbly: You'll
of gatmeal flakes and picces the size of every-

W-a-ﬁrk,-and toss and gently turn the

. 1o the haking sheet, Gather to-

2 le, pat out to a Yo-inch thickness
mﬂ % transfer these to the sheet. (The
e the baking sheet, then wrapped
withont defiosting—just add a couple

mﬁltkey are puffed and golden
20l they're more sweet potatoey.
1 DOpping them into a hasket and

next disy, bup

ness,

% cup cold heavy cream
2 cups all-purpose flour

2 tablespoons Sugar

1 tablespoon baking powder

SETTING READY Centera rack in the oven and prehest the aver to 400 di
Line & baking sheet with parchment or a silicone mat.

Stir the egg and cream together,

Whisk the flour, sugar, baking powder and salt togetherin 4 Targe bowl. Drop
it the butter and, using your fingers, toss.to coat the pleces. of butter with flour.
Quickly, working with your fingertips (my favorite method) or a pastry blender‘

cut and rub the butter into the dry ingredients until the mixture is pebbly. You'll
have pea-size pieces, pieces the size of patmeal flakes and pieces the size of every-
thing in between—and thats just right.

Pour the egs and cream over the dry ingredients and stir with a fork just mml.
the dough, which will be wet and sticky, comes together. Don't overdo it. Still i in
the bowl, gently knead the dough by hand, or turn it with @ rubber spatula 8 to 10
times.

Lightly dust a work surface with flour and turn out the dough, Divide it in
half. Working with one piece t i time, pat the dough into a rough circle that's
about 5 inches in diameter, cat it into 6 wedges and place it on the haking sheet.
(At this point, the scones can be frozen on the baking sheet, then wrapped air-
tight. Don't défrost before baking—just add about 2 minutes to the baking time.)

Bake the scones for 20 to 22 minutes, or until their tops are golden and
firmish. Transfer them to a rack and cool for 10 minutes before serving, or walit for

them to cool to room temperature,




TOASTED ALMOND SCONES

THE TRIFPLE-WHAMMY flavor hit here is al 1s, al 1% el ml 1 MAKES 13 SCONES

togsted grovnd imonds and pos

Imund extract in the dough and slieed al-

serying: Toss thise into &
masnds o top baket and bring them to the
table with lors of siviet bulter.
1 cup blanched simonds (whals, stivered or sliced), loasted sramvwe: These are bogl

2 tablespoons sugar sereed soun after they'r made.

I you want to save thent, whap
hem alrtight as ssan is they
comn t reom temperatine and
Trewre tham. fotup ta 2 minths.
Wyei've frozen the seones, m:
heat thomin u 350-degres-F
aven,

Be 22K

all pieces

the vven to $00 degrees B

Cup in pfood processor or

d the nuts and end up with al-

ng powder and salt

at the pie

ite method) op

il the nrixture

s ancl pieces

= and stir with u fork just

s together. Don't overda i Stir

cad the dough by hand, or turn it with a rubber

ut anto a lightly loured work surface wnd

€ piece at o time, pat the dough into o rough cir-

reter, cut it into 6 wedges and top each stone with
them. Pluce them on the baking sheet, ( At this

weet, then wrapped ai

en on thie bakin,

ight, Don't

tes to the baking time.)

=2 munutes, or until their wps are golden and

1 Transfer to a rack and ool for 10 minutes before SECVing, or wiit for the

o room temperature
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er, huking soda. salt and nutmeg to-
and, using your fingers, 10ss to coat the

working with your fingertips (my favorite

the butterinto the dry ingredients until

pieces, pieces the size of oatmeal flakes
and that’s just ight.

over the dry ingredients and stir with a

e wet and sticky, comes together. Don't

dough by hand, or turn it with a rubber
out onto a lightly floured work surface and
" ﬁn,wﬂledmsgh into a rough cir-
eutitinto 6 wedges and place on the baking
on the haking sheet, then wrapped
about 2 minutes to the baking

are golden and firmish. Transfer
‘before serving, or wait for the scones to

SR ——

3 tabiespoon baking powder

GETTING REA0y. Center a rack in the oven and preheat the oven 1o 400 degrees B,
Line a baking sheet with parchment or a silicone mat.

Stir the ez, honey and milk together.

Whisk the flours, baking powder, baking soda and salt together in o lange
bowl. Drop in the butter and, using your fingers, toss to coat the pieces of butter
with flour. Quickly, g with your fingertips (my favorite method) ara pastry
bilender, cut and rub the butter into the dry ingredients until the mixture is pebbly.
You'll have pea-size pieces, pieces the size of catmeal flakes nivd pieces the size of
everything in between—and that's just right.

Pour the liguid ingredients over the dry ingredients and stir with o fork just
wntil the dough, which will be wet and sticky, comes together. Don't overdo it, Sti
in the chopped walomts.

Still in the bowl, gently knead the dough by hand, or turn it with u rubber
spatuls 8 to 10 times. Tarn the dough out onto a lightly loured work surfuce und
divide it in half Working with one piece at a time, pat the dowugh into u rovgh cir-
cle that’s shout 5 inches in dismeter, cut it into 6 wedges and place on the buking
sheet. (Al this point, the scones cun be frozen on the baking sheet, then wrapped
airtight. Don't defrost before baking—just add about 2 minutes to the baking
ume. )

Bake the scones for about 20 minutes, or until the tops are deeply golden and
firmish to the touch Transfer them to a rack and ¢ool for 10 minutes betore sery-
ing, or wait for the scones to cool to roam temperature,




APPLE CHEDDAR SCONES

of chediar

shaped, Jed with dark patches of ¢

:hw""- pinire ““uial uﬂh‘:t:]mﬁ fvor and textune as possible,
i .":“d I 1 like them best about 3 minutes out of the

hese are ety favarite soones.

o, when the chierse is still a intle melty.

1 tablespoan baking powder
‘.;.-::.m s teaspoen baking soda
-y
sall

Yo Cup LS appibe Chder o e tewtpoon 5

bt rhed ity 1 wtich (B Lablespoons) cold unsal

-m-:u butter, cut into small pleces

W
L] :—hw—uum-* Yo tup piated cheddar cheese

sy grisnd Yo cup Anely diced dried apple

3 \atatpiuns begar

GHTTING READY. Contor s rack In the uven and prebieat the oven 10 400 degrees F
Linw & bahing dweet with parchument of & ulicone mat

Bhir te ey, buttermilk and e cxdrt togrther

Whisk the four, oornmesl Migar, baking powder, baking wxda and salt to-
Frther in o large bowl Prog i the butter and ssang your fingers, Woss b o
e of butter with fhau Quickly, wirking with your §
Methinl) or & pastry blender, ot and rub thy e

the mixtiore bs pobisly. Yers U hapwe

wal the
ngertips (my Bvorite
¥ kerto the dry ingredients until
S pneces, pheves the sise of oatmenl fakes
el s the st of merything .

0 betwoen — and that's yuu night

P the bigad ngrodients uver the dry

dients and stir with a fork just
witil the dongh st will b very weet e i By, oines Logether

I there are siil)
e iy ingresdients in the bbb oof tha bep |

Stir themm im, bt try oy 0 overdo
Hlve wvining. Stur i he Erl] Charr st drind appde
Wil in

the bowl, gemtly kiwad the hiagh by hand, ur tum i with & rubber
Spatiike & 0 10 Bl [} N — e dhorghy s iy sticky, the easient thing 1,
this b 13 Aty W1 oyt ks e ghtly foured werk wurface, pug :

Wty & e Langle abwy

et thak sl ity @ b o a ol s ke

bosgh aeragurr
sl e, place e the baking ey
wvpal iwmieds o

LUl T roughly
Alernatively, you

R Just spen oy 3o
e babing whert AL ik
Hhie buking shees am w gt

Al 7 asimiites 1,

e can be frogen, o
Srtight. [hom'y brfrvmt buefigy baking Just aded
e Binbirng tisne ;

Babe the o i 20 \o

Revibsh Trupager e o g ¢

T

beden and

.l s ‘
" before serving o W for
e sovimen 1) cugl W o b

WANES 12 Neougy

SERVING




apreenTTEE

i e hed hind MORNING CAKES
e oot e 4

p ,.gnlnlurr that s x, ! AND
‘m.uu-hlnhﬂu-{u“‘“ Lo AVES

3 WM" N Y MUANT YOu BREAMPFASTS and hrunches, for Lurs

1 tablespoon Daking pews &
| map . Sundays and holiday weekemls, these cakes amd hreads
,mm-;:"“ 4 stick (8 labbesdoonal ] ; . ke morning meals feel special. Ad bere | have 4
e i EESNpES Ao : . confexsion 1 collected them not just for lary days, bot
nallan marhes i spectaty also for lary people, specifically lazy ne. Most of these

but hecanse they are made in a cake or loaf pan, there's
less prep and more wow: an the show-off seale, cakes
outflash muffins.

GETTiNG READY: Centeraack in the oven and prebeat the oven to 4
e o aking sheet with parchment or & sthevoe mat
St the eg, cream and vanills extract together
Whisk the flour, chestiut Hour sugar, bak
g bowd. Drop in the butter nd, using vour finge
Buttee with flor. Quiekly, working with vour finge
puslry blencler, cut and rub the butter into the dry
pehbly, You'll have peasize pioees. pieces the
die of everything in betwoen—and that’s just i

Because many of these cukes and sweet breads are
really muffins that have been super-sived, they have a
muffin's open texture, tenderness and light sweetness.

Poue the liguid ingredients over the dry ingr
untl the dough, which will be wet and sticky, come
St i the bowl, gently mesd the dough by
sputula & 10 10 tinies. Turn the dough ot cnto a lightly 1

Fruitsi—among them, blucherry, apple, plum and
mango—take star turns here, but grains—cornmeal
and oatmenl—turn up in quick breads, spiey cardamom
perfumes a crumb-topped eoffee cake and there's even a

diviek it i hadf, Woeking with one Pioce at 4 time,
el thits about 5 inches in dinmeter, cut it into 6 wedge
s!:m. (A this point, the seoives can be frogen on the .‘_:h.m_
;l:;x]hL Don't defrast before baking—just add abogt o

chocolate loaf.

All get their rise from baking powder, so they should go into
the oven lickety-split. But, unlike their muffiny relatives,
several are good keepers: their larger size helps them retain

their moistness longer. This means you can make them the

: Iﬂ\lkeﬂlemmfurmmlummm or until tf
M.Tmhmmarﬁandmlimumut
mrmwmmmnmmlﬁm

night before and look like a hero the next morning. If you do
prepare these ahead, just make sure to cool them completely
before you bundle them up in plastic wrap and tuck them in
for the night.




the rest of the whites, working as
‘%-'ﬁuﬁmdm'ﬂddhlnhz
i light a hand as possible,
the preparcd pan.

is golden and a thin knife in-
the cake to a cooling rack and cool
g the top with confectioners' sugar

© e e pevid. covnd vk cut
[

W cups alk gurpuse Mo Vo i AMEpged matnuts s paoses

TGl L R aduien

SETTinG easy Contor b raok in thie oven aind peebest the dhen b 400 degrees ¥,
U s m-inch sguare silicone pan. or bitter un S-lneh square baking pan, dust the
inicle with flour, and tepout the esooss. Put the pen o s haking st

Whisk together the milk, cider, g, vanills and sloond et sod buatter.

Ton i Largee Dowl, wiisl wgethier th Rous, swgar, haking owder anid soda, an-
wamon wnd salt to combine thamaghly. Tiss in te brown sugar, making sure
there aren't any lamps by ruaning it theoogh your fiogers, then sdd the oets smd
whisk the dey ingrediems s fiew mwee tnws o nds Switch to a bage rabber spat-
ula and stiv i thee Dguid ingredients, stirring just wotil everything b motstened -
s with muffine, less miving bs better than mare. Gently stle in the spple, nuts and
rulsins, and neeape the butter into the prepared pan,

Bl for 30 to 35 minutes, or until the cale is golden brown wnd o thin knife
Inserted into the conter of the cale comis oot clewn. Transfee the poun to s rck and
cool fiar a couple of minutes befove ranning 2 keife sround the sides of the pan and
unmobding the cake; invert and cool until wirm, or (0 room lemperstur.

BRTALIAST SWEETS




SUGAR PLAIN CAKE

umbs. streusel, nuts, icing or ﬁlling—.-iG Just
a strong streak of caramel brown sugar
of sweet and tart berrics. It's a perfect

m;n.pﬂbhmhmﬂlwlmﬂ.mditmuﬂyhenpicnic

GUTTING READY, Center i rack in the oven and preheat the oven to 375 degrees F.
Generously butter an 11-x-7-inch haking pan (a Pyrex pan is great) and place it on
 haking sheet.

Whisk together the flour, baking powder, cinnamon, if you're using it, and the
o temspoon sl

Working with & stand mixer fitted with the whisk attachment or with a hand
mixer in a large bowl, beut the egg whites with the pinch of salt until they form
hhpﬂhﬂﬂwhmm-hhlﬂuﬂngsmd
mnhmmhﬂb“imm“.rmm‘smmd
»mummm*mumhmmmumw
hhll“n““ﬂhn*ﬂﬂmﬂﬁw

MAKES ABDUT 15 §§

SERVING: Once the take s
enough to cut, It's coal W '
to eat. Give the top another .
dusting of confectioners’ stgsy
if the first one has settled inty:
the cake, and cut the cake i
squares about 2 Inchesona
side, | like the cake plain, but#
you're looking for an accomps:
niment, look at blueberry jam
or & bowl of lightly sweetensd
sour cream or créme fraiche.

sTorRING: Well covered, the
cake will keep at room tempers:
ture for about 3 days. You can
wrap the cake airtight and
freeze it for up to 2 months, but
It réally is best fresh,




o is pluin-looking

growsup i eaoti ahout this plain

; ]ﬁgwm cweet, and the hit of espresso pu\l\llrr

N:m' m 1 m:h;lh the crumhbs and the cake give it an

s that can b soft wm. up-front recognizable or
i is iith of oo

able, s it is heve. This cake i great with a mug of g
wntldentifiable, i it i5 here.

o FOR THE CAKE
ok

Hﬂi‘ﬁ;. ,m. liour 2 cups all-purpose flour
:\:“mdmumm 2 teaspoans baking powder
cup sugar % teaspoon salt
?Wﬂpﬂm&ymr 14 teaspoons ground cardamom
Wi teaspoon Irstant espresso powder 1 teaspoon instant espresso powder
e teaspoon ground cardamom ] cup'snga.r
Vi stick {4 tablespoons) unsalted 2 tablespoons finely grated orange zest
butter, cutinio 8 pieces, al room 1 stick (8 tablesponns) unsalted butter,
temperature melted and cooled
2 large eggs

Y cup whole milk
¥ cup strong coffee, cooled
1 teaspoons pure vanilla extract

GETTING READY: Centera rack in the oven and preheat the oven 1o 400 degrees F.
Butter an §-tnch squure baki g pan, dust the inside with flour and tap out the ex-
s, Pt the pan on @ biking sheet,

0 MAKE THE CRUmMBS: Put all the ingredients exeept the butter in a bowl and
o them wgether with Spatulujust to blend. Add the butter and, using your
fingueis o the spatula, mix everything together unti] you've got crumbs of different
K, 1V i to have o fow big pieees, 5o don’t overdo it; Set the

crumbs aside,
(T eruibs e b made U0 3 duys ihead,

eovered and refrigerated,)

TO MAKE THE CAKE: Whisk together the flour,
il espresso powdar iy 5 liegge bowl. Tuen the o
Wik paper, and put the Mgz and vest in ghe
imgers uni gy SUIE i moist und (e
dry ngredionty 1 the bowd and whigk

Put thy remaining ingredionis in
the wot Ingredionts over the

baking powder, salt, eardamomn,
Iy ingredients out onto 5 sheet of
bowl, Bub them together with your
fragrance of orange strong, then retym the
o blend,

unother bowl and whisk them to blend. Paur

i dI’}' and Stir=don't beat—to mix. Stir only until
1
Houve ot an tvenly l‘iﬂl!llad btter, St':r&pn' the batter 3

1P with i thick, pyey Inyer of 1y
hatter,

Bake fur 30 19 95 lnites, o i) the cake
runbs e golden gy A thin kniifi jys

his risen (it will crown), the
ted into the center eomes out eleay,

3B aaning o My Moot iy

=

MANLS § SERVIh

SERVING: Cub llinmj,_
squinen and SENE Wiy,
aom lempemture,

STORING: Thiscike l@hﬁ
served the day it s mada )|
be wrapped alttight ang
forup ez menths; nnng.lr s
frosts, It benefits from 5 qukk
Warm-up ina 350-degm s .
aven,

i_f%r;ﬂ},;, « Drvresngd
Faften make just this crumps
and use them 1o top ics cramy
and desserts like Chocolage
Pudding (page 383), Coffes
Carame| Pots de Crime {pagn
389) or Lemon Cup Custard
[page 357), Make the crimbe
as directed and refrigerats
them for 2 hours. Crumbleup
the mixture, spread the crumbs
outon a baking sheet lined
with parchment or a silicane
mial and bake in a 350-degress
oven for about 15 minutes, or
until goiden and baked
thraugh. Let eool. The crumbs
tan be wiapped airtight and
kept at room temperature
owermight or frozen for up to 2

months,

Transfer to a rack to coal in the pan before serving warm or at rooim tcmpet'atur;

You can unmold the cake if you want to, but you'll lose 5:01!19 of the Lmrrf k
when you turn it over. I prefer to cut the eake in the paf\, taking f:are n;}t to 1’11:[?
the su;fane of the pan with my knife. (This is a good job for a plastic or silicone pie

SErver.)



DIMPLY PLUM CAKE

A RrmrnE brown suger ool

e i with geaed ormige sesb
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Butter an 8-ineh square | chuht the gl W e
| put the pan on o baking sheet
Whisk the ilour, baking powder, salt il i 1

Working with i stand mixer, prefer

beat in the il or gt ane v

speed Lo low

ol until the

are incorpoT

o spatule around the bowl and under the batter, just

rv spots, then serape the batter into the pan and smooth the top, Ars

the plums eut side upin the batter [ usually mike 4 rows of 4 plam halves

mifortably into the batter
I

ing the plurs a tad just so they settle ¢

noney brown and puff

the plums and

Transfer the cake to a rack and ¢

Il return ¢

1e fruit—then runa kni
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ake. Invert and cool right side up,
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Ve and preheat the oven t0 350 degrees F.
Pevferably Pyrex or porcelain.
hhl“ﬂbqﬂ*.-,_
and then let them sit,
hhhh‘“ - o

e, the s, king porweer nd s
: mnnu--um.,:.._

SERVING: Bring

table in its bk style shices. Bevamse o al (1
100 soft and vellow cornmead) and the fruit, the bread
think about swortness. | make # most often with

dl.ulhlh*h.ﬂ.hﬁﬂhb.h _ I.
sk Anel, whill it & good kocpes, whether it just
® toasted.

Serve X el aie

STORING: The ¢

& Cup Dutiermil.
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e i g it it

Sy L pelom (el pewter sy
P

T g

e firmer but still

| apple o paac, pesied. cored and ol
mia wmal et
v e daed dried appie o peas

WL1Time BiAST Cemter & rack in the oven and prebeat the oven 4o 375 degroes K.
Bty & %5 5 inch buad paa, dust the usicde with thour and tap out the excoss. Put
U il o & baking shewt
I Whisk wgrther the buttormulk, oerbted butter and eggs
I & large busml whisk tagether the thour, cormeal, sugar, baking powder,
akiaing woada, cunssamun, i you e using it outimeg and salt, making sure they are
vy comubened Switch 1 o bage rubber spatula and stir in the liquid ingredi-
conte stirring pust waly) everythang w messtrsed — as with muffine, bes mixing is
bttt Ui e Creistdy st 1 the fresh and drved fruit, and scrape the batter into
thae v jaariad puads
Bake o mhunat | bmsr, o wintil & thin knife inserted into the center of the
o cones ot cheats. Trasder the pan 1o a rack and cool for 10 minutes before
rasnig & knde srosnd the sces of the pan and unmokbing lvert and coul right
e

e



1940 bowl. Add s cup of the sugar,
_“-‘hh&-*,
Prepass: the batter. They will give »p tome
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STORING: The ¢

and mast like pud
it is made, but it ¢

tovered and

overnight. Served o

be firmer but still

-I-utl-lhq-h-.hﬁ-hh_ "
drwead Aud while it's 3 guond herper, whether s just
1 taastind.

& Cup Dtiermil

5 labwrapocns srialed e i e hakmg 1o
et st ot b1 teasponn growsd <inasmen |opticasl)
3 g g a teanpose freuhly 1N matmay
o Cap ah- e Wt e ieaspesn wall
W L reow oomeel gt abey 1 apple o paas, pusbed, (ored and cul
o v g wmal de g
Vi cup sega ¥ (up dced dried apple o pear

Gl17ime BiAST Comter & rack in the oven and prebeat the oven 4o 375 degroes K.
Bostter & 54 5 imch sl pan, dust the ussde with four and tap out the evooss. Put
e s o0 & baking sheet

Whisk tugrther the buttormuth, mebted butter and oggs

s & barge buswl whask wgether the thour, conuneal, suger, baking p
Dakiing, woada, cumnssamion, f you e using i outimeg and salt, making sure they are
evenly cbned Switch b a large nubleer spatuls snd sur in the liquid ingredi-
ot sturing pust wnlil everythang w mostened — as with muffine bes mixing is
bt U e Creatdy st 1 thee fresh and drved fruit, and scrape the batter into
e pavjaarnd pas

Bake o whwnst | bsmsr, o wintil & thin knife inserted into the conter of the
o comnes ot cheats. Trassder the pan 1o a rack and cool for 10 minutes before
rasning o knie srosnd the sces of the pan and unmokding lvert and coul right
e
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" Y notes aren't so

10t of oil urgue for it. Not thyt

 the taste of this lightly spiced,
counts. Who knows, it might even

earty tree can make it quickly and easihe -rs

Mgy breads, which are popular in the South, mect the definition of quick
case with this “head” which ks soft. moist, spiced and abundant with mango and
raisine. Mrs. Earls necipe included chopped nuts, which 1 umitted. The ginger
and limer pest are amng ney other tweaks.

3 large egEs 1 teaspoan ground cinnamen
Vo cup Ravork il, swch ia Ve Eeaspoon salt
safflome: 2 cup (packed) light brown
2 cups all-parpose flour z diced mango (from 1 targe peeled
1 Cup Sugar and pitted mango)
1 18aSp00n bakung powder ¥ cup moist, plump goiden raising
1 eSO Dakng 3008 Grated rest of ¥ lime

GE1TinG REART. Center a rack in the oven and preheat the oven 1o 350 degrees F.
Butier an 8'2-x-4'5-inch loaf pan. dust the inside with flour and tap out the ex-
crsa Put the pan o an insulated baking sheet or on two regular baking sheets
stached ane on top of the other. (This extra insulation will keep the bottom of the
bvad from overbaking,

Whask the eggs and ol wgether

1 & Large bowl, whisk together the flour, sugar, baking powder, baking soda,
spricrs and salt. Rub the brown sugar between your palms into the bawl, breaking
up amy lumps, then stir it i Pour the wet ingredients over the dry, switch 1o a
stundy rubber spatuls or wooden spoon and mis until blended —the batter will be
very thick (really more like a dough than a batter) and not easily mived, but perse-
verw, it will soon come twgether. Stir in the mango, raisins and zest. Scrape the bat-
ter oo the pan snd smooth the top with a rubber spatuls.

Hhake the bread for 1% hours, or until it is golden brown and a thin knife in-
serted into the center comes out clean. (I the bread looks as if its getting o
baown as it bakes, cover it loasely with a foil tent.) Transfer the pan to a rack and
oool fur 5 minutes befure running a knife around the sides of the pan and unmold-
ing, lovert and eool o room temperature right side up on the mck.



1% 8 pever-ending quest to make chocolate as acceptable as porridge at the
reakdast table, | uffier this coal-dark morning loaf, 165 big and hearty looking,
conched and envvieed aking the top, with 4 tight, even eramb and Tots of patehes
o st wedtand ehoelte bits. At first bite the loaf is chocolate-chocolate, and then
the I flavor kicks in—it's altogether winning and, while it may feel
ket o B it 0 vt it wonld be just as winning, if a little less raey

M trewd,

1 veps all-purpose our
1t unswertened o000 powder
VA Weasguns baking puwder
h eaipon satt
o tnaspoce baking voda
1 Wich (8 tablispoons | unsalted

e, 0 100 temperature
ot vugn

Vi tup (packed) light brown sugar
7 large egys
2 ripe bananas, mashed
Y cup buttermilk
3 ounces bittersweet chocolate, coarsely
chopped, or i cup store-bought
chocolate chips

GETTING WMDY Clmtier u pusd

i the oven and preheat the oven 1o 450 degrees F
i plage it on an insulatod baking sheet or on twa
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YEASTED
TREATS

BAKING WITH yeast is about as clost & we nonsoreprers. can grt o
alehemy. There's more than a touch of wizardry in how veast, patience
and heat thoroughly transform a baker's hasie ingredients.

Of the factars in the yeast-patience-heat trinity, it patience that can b maust Erying:
yeast’s magic takes time to unfoldl. And time with yeast s usually mensured in hours, ool
;duum But when a recipe’s directions Instroet you to let a dough rise until its almost
doubled in solume, there isn't much in the way of wigggle room if yon want o gel the best
texture, flavor and fragrance. Hurry the yeast, s you'll have a bread that is tight and
eramped. The flavor will be inhibited too, since a Jelsurely rise is also the key (o pulling
character vut of flour. Finally, speed up the process and you'll get the somewhat sharp,
beery seent of leftover yeust, yeast that hasn't been fully used in lifting the dough. But if
you give the dough the time it needs, you'll huve that warm, nutty come hither fragrance
that is sne of the great joys of baking bread at home.

While the process of rising bread can't be rushed, it can be slowed and even wrapped
around your schedule. Since yeast rises best in o warm environment. a nd not at all when
it is cold, you can put the dough in the refrigerator and send the yeast into a state of sus-
pended animation. Although the dough will vise for about an hour after it is first slipped
into the fridge, onee it is cold, the rising will stop and the dough can be kept overnight.

Chilling the dough, and arresting its development, puts you in charge of the
timetable and makes it easy to have freshly baked bread for brunch. Yes, you'll still have
10 get up early, but you won't have 1o stay up all night. Just pull the dough from the re
frigerator and give it its final rise. Because the dough bs cold, the last rise will be longer.
bt you can sit back and read the weekend papers while the yeast does its work.

Patlence will give you hrioche, my favorite bread in the universe. Find the patience
o make brioche, and you'll have the key to dozens of other yeasted sweels, among them
honey-topped sticky buns, a swirled raisin bread and Kugelhopf, a twisty turban of a

coffiee cake that will repay vou tenfold for any shut-eye lost in its construction.,



L
wﬁ i t;w “ﬂ!ﬂ?"ﬁf“n o slierml'n .
mw mww(nmm af o Supr
Wmm wecipe for brivehe dough, wid hm.: e
h-,-,&.- i ﬁm’a}mpﬁsgdUHIJ‘IJJ'W&)‘hi'}'u”';‘]m“mlmml"" pivficct for i L '."."
it biskfist—just add great jam and butter—or for tuming into heavenly Sugar-
Crusted Freich Toast (page 60} or it lasts long enongh oo stale, Bostock (see
Pla:n;g “:‘;.hw ﬁy yenst donghs, this one works best in Jarger batehes; so plv:_lsr
don't downsize thie recipe. 16300 don't need two logves now, freeee one o enjoy
iter, Or shpe halfof the dough finto a loaf and use the other half o mike Pecan
Horey Sticky Buns (page 51) or Brioche Raisin Snails (page 56).

'I'.hlz-h'rsl tirme | made brioehe, [ was taking a baking course and, so that we
ennled gt b know its properties, we made the dough by hand, beating evervthing
into silky submission with 4 wooden spoon. | hufted and puffed harder and
longer than | hac when Tek e hadt=marathon. Thankfully, while bakers of yore
Yunel amly theirenergy and a spoon at their disposal, this is not the case nowadays,
Ty brivehe is misde with the flick of the switch on a he: v-duty mixer. This is
s peeipe it shonld not be made with o hand misee—in all ikelihood, the mix-
Ing will wear aut the motar. S, cither fiee up the s
sturdiest winden spoan,

Thelogh should b mude 1 ity

i i Ten volor,
! ) o thts rieh read with its ol .
s wdm‘id wiiteh how it stretehes laxuriously in

i hrioehe i—and slightly sweet,

it i formed nte twio

and miver or pull out your

head and then shaped and baked the next,

0N THE BRIOCHE
2 packets active dry yeast
% £ fust-warm-to-the-touch water
W U Just-warm da-the agch whale
milk
U cups all-purpose fluge
2 Ieaspoons salt
3 Inrge egps, ot raom temparature
¥ cup sigar

FOR THE GLAZE
1 large egg
1 tablespoon water

3 slicks {12 aunces) unsalted butter,
at ranm temperatyre bt sl
stightly firm

TOMAKE THE BR)0c Y
CHE: Pub the yeqsy, Wakerand milk in the bow) of a stand mixer

el vsi) . 5
SR Wanden spoan, gt until the yeast js dissolved, Add the flour and salt

ane fit the mixer with the ol # 4 3 C0 Linwe
augh hook i i it vVer
; II . g K if You haye one Toss a kitch, 1 towel ove

in flour. Turn the mixer
G T on
Pulsies, just to dampen the floye (yes, you can peek 1o see
thien remgyg the towe : ‘

!lnwym:'i»e [I!Ii
ng) i
"  Meregse Ehe mixer spet:d Lo medium-

48 waking Fran My Home 1o vey e

Makes 3 (LTI
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round the edges and letting it fall with
‘plastic wrap and put it in the refrigerator,

ot and goldun diligig
s, wann orlinally g byl
sweet ¢rRaivd by Eurogegn)

i
bioth brioche and almang
cream for the sole putposs !
g these fronh dallmm
Inte bostack, My .ulul:mm
I8 1o start with any loftover
Brivche you have and then, ||
yous b bostock s much s
miiny Europeans do, consier,
dedlcating one loal to bostack
alane,

T mviskier & single portios
of bostock, cut a slice of
brioche ¥ to 34 inch thick,
Spread thie bread with abaul y
tablespoons Almand Cream
{page 452], lemving a lirtle bor
der bare, and seatter gversomt
shieed aimands, blanched or
not. Put the bread on a baking
sheet lined with parchment ora
sliicone mat, and baks in & ELLE
degraa-F oven until the almand
eream is puffed and golden
Brawn, 10 to 15 minutes. Serve
the bostuck warm or at raom
temperatre.

ONEY STICKY BUNS

ANYONE WHO tikes the thne o make sticky b
“thye st 1y this regard, Uim just like everyone else. My
buthery brioghe dough, so right off the bat, sou know. ’
apresd with more butter wnd sprinkled with cionamon wod sigar,
solls e le o rise in their sticky glase. The glase bs very sweet,

very delicious, 165 mpide of brown sugar, butter, haney and lots of peeams, ol I

when 1tk hitked, the pecans turn into pralines. What's not to lke?

If you don't wanl 15 eat-themenow sticky buns, you can make fewer and
freere the remaining dough. You'll just need o adjust the quantity of gle. See
the instructions for shaping the buns and Storing for more infiemation. k

PR THE GLAZE TOR THE BUNS
1 cup (packed) light brown sugar ¥ rocipe dough for Golden Brioche
1 stick (8 tablespoons) unsalted (page 48). 4 ready to
butter, cut into 4 pleces. shape (make the full recipe and cut
W cup honey 1he dough in hall after refrigerating it
W cups pecans (whole or pleces) overnight)

FOR THE FILLING
Ve cup sugar
3 tablespoons (packed) light brown
SUgAr
1 tablespoon ground cinnamaon
3 tablespoons unsaited butter, at
room temperature

Generously butter a 9-x-13-inch baking pan (a Pyrex pan is perfect for this).

TO MAKE THE GLAZE: In a heavy-bottomed saucepan, bring the brown sugar, but-
ter and hioney 1o u boil over medium-low heat, stirring frequently to dissolve the
sugar, Pour the glaze into the buttered pan, evening it out as best you can by tilting
the pan ar spreading the glaze with a heatproof spatula. Sprinkle over the pecans.

TO MAKE THE FILLING: Mix the sugars and cinnamon together in a bowl. If neces-
sary, in another bowl, work the butter with a spatula until it is soft, smooth and
spreadable.

TO SHAPE THE BUNS: On a flour-dusted work surface, roll the chilled dough into
@ 16-inch square. Using your fingers or a pastry brush, spread the softened butter
over the dough. Sprinkle the dough with the cinnamon sugar, leaving 2 1-inch
strip bare on the side farthest from you. Starting with the side nearest you, roll the
dough into a eylinder, keeping the roll as tight as you can. (At this point, you can
wrap the dough airtight and freeze it for up to 2 months; see Storing for further

tight. Defost the dough or roils
ayemight in the refrigerstor,
thtn make the glaze, place the
buts in the pan of glaze and e
tise and bake an directed,



2 BEh e Ee

instructions. Or, if you want to make just part of the recipe now, you can use &5
much of the dough as you'd like and freeze the remainder, Reduce the glaze recipe
accordingly.)

With 2 chefs knife, using a gentle sawing motion, trim just a tiny bit from the
ends of the roll if they're very ragged or not well filled, then eut the log into 1-inch-
thick buns. (Because you trim the ragged ends of the dough, and you may have lost
a ittle length in the rolling, you will get 15 buns, not 16.) Fit the buns into the pan
cut side down, leaving some space between them.

Lightly cover the pan with a piece of wax paper and set the pan in a warm
place until the buns have doubled in volume, about 1 hour and 45 minutes. The
buns are properly risen when they are puffy, soft, doubled and. in all likelihood,
wouching one another.

GETTING 5 84K E: When the buns have almost fully risen, eenter a ek in
the oven and preheat the oven to 375 degrees F.

Remove the sheet of wax paper and put the pan on a baking sheet lined with

w mal. Bal

sarchment or ic sticky buns for about 30 minutes, or until
¥

they are paffed and gorgeously golden the glaze will be bubbling away merrily

Pull the pan from the oven

The sticky buns must be unmolded minutes after they come out of the oven. If

vou do not have a rimmed platter large enough 1o hold them, use a baking sheet

lined with a silicone mat or buttered foil. Be careful —the glaee is super-hot and

super-sticky




 for onnple of hours while it does

FOR THE PLUM FILLING
About 14 ripe plums, prefeably Italian
prune plums (if you use a larger plum,
you'll need fewer)
2 tablespoons coarsely chopped walnuts
o almands
3 tablespoons sugar
Yacup plum jam

}ind
2 lorge oggs, ot room 1
1 1843po0n purevanla extrcy

s . i bowl (or i
s th plante weup nd Jeaye i mu"m’“"”"“wmmiﬁa.

Wﬂmunuluem, R

SERVING: Ry
tlon to cur {1t 1

Lure, butore ¢ Utting the gy
wedges, Senye far brunghg
when you're taklng.a lag
fmorming break o Hitvlng
aftermoan fey, |

ETamina: This fs 5 Imvn-hﬁl
day-you-bike.it tar, While ygy
Lan prepare the brinthlﬂm
a thay ahead, anep baked, s
meant to be saten,

s, iy« Lround.

Brloche gods woll with othe
Kinds of frult, while Plums an
the perect fillpr for Hall, apai:
COLS would be great in summe
and apples, pears or BV man
Boes would be good for winbes,
IFyou change the frult, changs
the jam on the botrom ol the
far o,

can use either o 9-inch metal tart pan with &
dish, the kind sometimes ealled s quiche pitn. Generously |

Press the chilled dough into the bottom of the pitn and
worry if it not even. Cover the pan loasely with plastic wrap and.
S0 minutes.

While the dough is in the refrigerator, prepare the filling. Halve and pit the
plums. If you are using large plums, out cach half into 2 or 3 slives. Set aside. Toss
the chopped nuts with the sugar, and set aside.

Remove the tart pan from the fridge and push and press the dough up the
sides of the pan. Spoon the jam onto the dough and spread it over the bottam.
Arrange the plums eut side down in concentric circles covering the jam. Seatter -
over the nut mixture, and cover the tart lightly with a piece of plastic wrap, Place
the tart on a baking sheet lined with parchment or a silicone mat and et it rest in
awarm place for 30 minutes,

Meunwhile, center a rack in the oven and preheat the oven 1o 425 degrees F.

Uncover the turt and bake for 20 minutes. Cover it loosely with a foil tent to
prevent the erust from getting too dark, and continue baking for another 10 min-
utes, or until the fruit juices are bubbling and the erust is firm and beautifully
browned—it will sound hollow when tapped. Transfer the tar 1o & rack to cool for

ut least 45 minutes before Serving,



FOR THE OPTIONAL GLAZE
W cup confectioners” sugar, sifted
About 1 leaspoon water
Drop of pure vanilla extract

MARES ag

SERVING: A

£any T0 Baxe: When the snails llul Imos! .
::::I:l:ﬂumhmhmﬁmw__
thmupﬁﬁmthﬂnebhwwmihm

sheets, if you're using two, from top 1o bottom and front to back after 15 mi

STORING: Although Hhege g wmmwmmm.uﬁuuwwm
best the day they am mads o r
they can be wixpped in gl snails 10 a cooling

1§ YOU WANT TO GLAZE THE SNAILS: Put a plece nfmpqlr mdch.m

warm rolls to act as a drip catcher. Put the confiec sugar fabcc .
5 R and stir in the teaspoon of water. Keep adding water drop by drop you ~

gchospuss - ing that falls from the tip of a spoon. Add the vanilla extract, then drizele

can freeze the filled and i an wing .

log of dough or the cut sl wcing over the hot snails.

make certain they are wiapge

alrtight. Defrost ovemight sy
refrigerator, then allow thems
fise, and bake,

to heal them briefly in 3 3
degree-F oven. While the:




BRAISIN SWIRL BREAD

e

HERE'S MT favorite raisin bread, a soft, tender-crumbed, sweet milk bread
with delicate swirls of cinnamon sagar andl lots of raismns. 1t makes super toast

and spectacular French toast (see Playing Arowind ), and it makes waking ap on
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d cover the bow! tightly
the dough rise until it is

wrap it and put it in the
(At this point, you can in-

mon and cocon, if you're using it. Check that
‘they're not, steam them for a minute, then dry

work surfuée lightly dusted with flour, lightly dust
g h into & rectangle about 12 x 18 inches.

ons of the butter over the surfuce of the dough—this is
Mmmhmmwm
"M“‘&w‘-mﬂhw“@jﬁ‘ﬂy—
. ﬂ.‘mmmwmmm

Ao of it o Vs the oo the Kt i .
bread for about 20 gy

Toast, soak sin - g, :
Ehick slices of Dresd
lure of & large g3

yolks. 31 cups whols
¥ cup sugar, 1 tabiesg
Vanifia extract and 44 g
salt for 3bout 3 minkes e
the bread i ready, gy i
large nonstick skiflets e
medium heat, 304 3 ubly
SpOUNS unsalted buttse g
one and mel the bt S
kie each skilist with » ke
SPons sugar and pul jioe
soaked bread in each oae
Couk untii the bread is guse
Brown on the botiam, abady
minutes. Sprinkle the meae
he bread with sugsr—aga,
using 2 tablespoons sgsis
each skiflet—and caretolly iy
the slices over. Add mese bate
1o the pans il needed, and e
Toranother 3 minutes, or sl
the undersides are slso gotss
BIOWN. Serve the toast imes
ately with fruit, syrup, ciee
Fraithe or jam, or with allaf
them,

KUGELHOPF

yoR ANYONE who comes from Absace. the
a5 plain &= it s s 3 dream Part
made very much like brioche. In fact, it s himost a b
hm\ﬁmumwnqﬂam ;
it hakerd, the cake is soaked with melted butter and
dievehogs a fine crust. : ] y

Whike, in & pinch, you coulil make a Wh--nﬂpmﬂyw_np !
sk # in the pan designed especially for it. 5 Aimes called a turk's head or
narban, & Kugdhopl pan is fairty anid has graceful curves (which do, in
fact, nesembile the wrap of & turhan). 1f vou want 1o be completely authentic, you
can ook for & heavy pottery Rugethopl mold from Absace—you might even find
e with paintad flowens. Or you can ise a silicone turban pan, as 1 do. It gives
e particubis plessure o bake a centuries-okl recipe in something so modirm,
Like brinche, this dough s best made using a heavy-duty wixer; hewever,
s s scceedd i pmining it i a Jange bowl with a wooden spoon.

Fo8 TeE CARE Fom THi 30AK
Ve Lup B0, plump EBISINE Wy stick (g tablespoons) unsaltad butter (& :
Saaat 1y |E2apeons slve By Sugar, for dusting
yeas!
yo up just-wasm-to- the-touch whole Confectioners’ sugar, for dusting.
s
i v Bi-prarpess fow
e leEnpca wall
3 gz o
1 lage ogg ol
3 tEDleLpOORs SUgs
1 stk | Lablespeons) unsilied
Duttes, @ 100M Lemperalue

o MAKE THE CAKE: Bring a littde water to a boil in a small saucepan and toss in
the raisins. Turn off the heat and let steep for 2 minutes; then drain the raisins and
pat them dry

Put the veast and milk in the bowl of 2 stand mixer and, using o wooden
spoon, stir until the yeast is dissolved. Add the flour and salt and stir just o mois-
tem the flour—don't be concerned, the mixture will be shaggy and there may be
dry patches.

In & small bowl, beat the egzs and yolk together lightly with a fork. Fit the
mixer with the dough hook, if you have one, and, working on low speed, pour in
the besten eges, mixing until they are incorporated. Add the sugar, inerease the
mixer speed to medium-high and beat until the dough comes together and
smooths out a little, about 5 minutes. Reduee the mixer speed to medium and add
the butter in 4 to 6 additions, squeezing each picee to soften it before adding it



sgh will be very soft. Increase the miser

down the sides and bottom of the hiwl

e bonwl aned climibis ug the

wnl stir in the riising

e wrap and let

b of time will

1 Ligs | it full back with
| i the rebr Slap the
i t 2 hiurs
n rmight, (The
apacity) und put the
d parchment or wax
Imost W the top of the
rack |

hie

L i

anfectioners’ sugar,
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ight smocks o just ahont anyone old e
e domain ul'drnpmaldw-nfw' !
bk with nuts and raising dﬂpuﬂ 0

ety enough to dip intojon

children Decanse, other than th.l" 1
preclse about these aweets. They are
sheetn o shaped fnto balls.

even-biking department, Youll ulso -
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“Wm"lﬁlhw!upr
2 mmaﬂmm

12 mﬂﬂmmm.‘l B

Wwﬁw:cmmwl
chacolate chips or chunks

* #up finely chopped walnuts or pacans

= gt ‘o ;
RN S, o s A e o

froy lee,
by and that’s just fine Pull the
NI 8 Wide et 10 1est for 1 minute, then
% truoafor them to racks to coqf 1o i earefully,

4P 10 2 monthy.

Mé;n-? Aroeng
Variations gn 1he basic myipy
are both fum ang delitingy 9
1he folicwing, then Plar g
With your own r:mm“_
tions,
COCOA cROCOLAYYE B
CoOKIES: Use 13, Tungal
Pempose fiour ang 1 cup
unsweetened cocng Powdies
ESPRAESSO cHOCOLATE
CHIP CooKTES: Add 1y
blespoons inssan; espressn
Pawder after you add the
vanillz extract.
PEANUT BUTTER CHaco.
LATE CHIF Coontes. g
¥ sticks {1 1ablespoans) an
Salted butter ang ¥ cup peasy
butter (yoy rz2n uSE chunky o
smooth, but ir's best nos g s
natuzal peamut butter, which
Will ot give you the right tex:
teire). Beat thein together he
forz adding the Sugars lise
Saled peanyte instead of wat
Mts or pecans,
toconuT CHOCOLATE
FRIF coonies: Add 5 cups
Wettened shiegdeg Coconm,
19asted o noy, 1 the dough
when you 2dd ihe chocotate
higs ang nuy. Why ot go 1
1R ey and 2 < ising
FBTS o dried apricots 1007

mini dnd standard-size, for my cookfes. It
anything eise. Wiy would they be calied
have chocolste chips?

Now. however, packaged chips lue
become ny Eallback chixolate; | prefier
fine-quality bar or hlock chocolute,
which 1 chop us needed

Commervially packaged ehips (my

favorite brand s Guittands  Double
Chocolate Chips) ane undeniubly con-

ventent, melting quickly and vasily

amd keeping their appealing shape
when baked. But what they save in
convenience, they often lose in thivor
and texture.

Unfortunitely, the chocolate that
i5 used in big-name supermarket
chocolate chips i not of premiom
quality, Chip chocolate, for the mest
part, docsnt come from the chobeest
cacan beans and, when the beuns ane
processed, the chips end up with o very
low percentage of cacan.

That's why | chop myv own chips
and chunks, and 1 urge yoo to do the
same whenever you're not pressed for

Time,




truly fabulous—cookies are based on the ones |

Aot o the ehiiks: thess cookies are very good mide with store-bought
‘chiscalite chips, bt they are stupendons made witl hand-chopped excollent-
quality chiooolite. Becase 1 think the eookies are warth the time, effort and cx-
1tise of ning veully good chocolate for both the dough and the mix-ing, | pull
DOL iy best hitteteweet choclite and mely same: fur the dough, then chop some
oy genersus ks 1o sty in right before hiking. 1 also e hand-chopped
sty itk o whiie chocolite. Because some hand-chopped pieces will e
big el s small, ind bocuuse sy Will melt more than others, you'll have 5
iferennt chisoslate trent with gy bite.

WAl all-purpase flows 1 1easpoon pure vanilla eatract

W 'ﬂrpmlmm 6 ounces semiswes| chocolate, chopped

% hnpm salt inte chunks, gy 1 EUp store-boughy

¥ flllmbliluwnilr chacolate chips op chunks

b w:lwm Duttor, 6 ounces Premium-quality milk or white

Mo 3 pleces chocolate, chupped intg chunks, gr
L] 'ﬂl_uﬂ‘lmlmbll. 1eup stare-bought chocolate chips or
taiisely ehopped chunks.

lmumnwmm W CUPS coarsely chopped nuts, preferably

X _I.:_:"'h'd:lki Salted peanuts or toasteq pEcans

2 ml: 1O Lemparatyp 1 cup moist, plump ralsing (dark of
Solden) or finely choppeq maolst,
Plump dried apricots

Powder,
! VEr 0 sauepgy Of simmering wyter. Add the butter, bip-

70 waxing Fran M Mo i g

STORING; Thesy
Ko 1 iy sgy
COOkie jar g e
about 4 dovy, n""“h i
Widpped airtighy “M:

uptoz wmm\;m."

WeaDper

.'}147,"?  Hiorsrng
This s the King OF ke gy
delicious lolded intg Ming.
bought ice croam O thyseey
1M your own made O g
Try Breaking up a fpw ol
and chuming them 1o Cinmg,
o Ice Cream (page o,

el = SuEar sther on medium-
with a hand mixer in a large bowl, beat the eggs and suga L(Im.thttr. s
1 : eedl for HI . Imintes i { v, Beat in the vanilla
high speed for about 2 minutes, until they are pale I.Llld foamy. B1 il ‘ : 1
exlr serape down the bowl. Reduce the mixer speed to low and a i
sxtract, then sc b d add th

mel 4 ntil incorporated. With a rubber spat-
ted butter and chocolate mixing only w til incorpe Wi I i
la. scr e e o dry i dients, Mix just
48 rape down the bowl, then, on low :sp'EBd. add the dry ingredi ;
ula, s¢ 3 s 5 ! o ; :
until the dry ingredients disappear into the dough, which will be thick, smpoth



ill be soft. Remove the hak-
Tift the eookies onto a cooling

¢ one sheet of cookies at i time

@ wlichs (B Gunirs) unisaiied buttel.
ol louin lempesaiure

1 cup peanul bulter —dhunky [y

) ar Lo [t 1t Wt

SETTING READY. Posithon the racks to divide the even lnto thinds und prehoat e
et 1 150 degroes F. Line two haking sheets with parchment or silioone mats.

Wiisk tugether the oats, Bone, baking soda, sproes and salt.

Working with a stand miver, profirably fitted with & paddle : or
wiilh i b miwer in s large bowl, best the butter, peanut butter, sugar and brown
sugar un medivm speed wntll smimth s creamy. Add the cges one &l 8 e,
twating fur 1 minute after cach addition, then beat in the vanilla. Reduce the
rker speed 1 bow and slewly add the dry ingredients, beating only until blended.
M in the chips. 1 you have the tinse, cover aisd chill the dough for about 2 hours,
o for up w 1 day, (Chilling the dough will give you mire evenly shapesd conkies.)

1 thwe dosgh 1s not chillid, drop roundesd tablespeinfuls 2 inches apart onto
thie baking shoets. 1 the dough is chilled, soomp up rounded tablespouns, mil the
Dl between your palims and place them 2 inches apart on the shoets. Press the
chillied bulls gently with the heel of your hand until they sre shout Y% inch thick.

Hake fur 13 1 15 minutes, notating the sheets from top o bottom and front to
bk after 7 minutes. The cookies should be golden and just firm around the
dges. Lt the cookion ot cooling racks with & wide metal spatula—they'll firm
aa they cool

Repeat with the remaining dough, cooling the baking sheets hetween batches.

4 CACHE oF COONIES F3



2 2-quart savcepan. St the
pecasiotally, until meited
mw bowl,
1, cinnamon and cloves.
isesd with o paddie attachmont. o
he chocolate mixture ane at 4
‘,mmmmun still on
 the dough i semooth and shiny; it b,
all. Tiarm the dough out onto a work
. ‘k,lnkmnddnﬂl fior at beast 1
slid, b it on the counter for 30 min-

\ﬁ‘h 10 divide the gven into thinds and
¥ baking sheets with parchiment or sili-

w_#i'“.ﬂlh-ﬂlmﬁb between your
by a8 you work, squeeze and knead it
plce-sbout 1 inch apart om the bak-
with your fingertips.

g, miating the haking sheets from top 1o
gt The cookies should be delicately
pr- than overbake.) Remave the
o5t o the sheets for 2 minutes, then,
r the coolies 10 & rack. Coal 1o room

the beking sheets berween batches.

v wuaps Panition the racks s divide the ove i thirds sl pes :
v 10 2450 hegrves F. L two balking shisets with p ar silicone mats.

" it together the fiour, eoco, baking soda. st and ¢

St heatproof howl vvwr & saucopan of simmering water. Put the bater in
the buwd and sprinklo over the | tablespoun water, hullﬂ-iwllmﬂ-
Tawd by the chocolie. mbwﬂmlruﬂuﬂmh”-lﬂ.hﬁ'll
e inggrecents gk v e thist thie busties separ sugar

and dant bie comerned 1 the sixtiure ol gradny,

Removee from the heat ind whisk in the egs ohe al o time; the mistire will
fook shiny, Wik in thio dry ingredients, stireing oy until they dissppoar ko the
duiigh. Htie in the oats, Drop the dongh by tabilespoonfly onta the baking sheets,
Toawing 2 inchos between varh spoonful.

Bake for ot 12 minutis, retating the theots from top to botvom and front to
Dack at the midwiy puint, uotil the cookies are dark arosnd the edges and just
alightly soft in the misddle, Using o wide metal spatule, transfer the enokles o 8
rael o eonl o vonm temperature. (1 the cookies are difficult wo life from the bak-
Tngg adaeet, wadd i minbe dod try sgaio)

Repent with the remaining dough, cooling thie baking sheets between batches.

A4 CACHE BF COORIES

75



ackled tops, but many batehes later, I've realized that the name de-
! the hour at which you're apt to crave
1. And with their double dose of chocolate, their mixture of eunch and chew
and their hint of spice, they're the kind of cookies you eat, enjoy and walk away
from, only to turn around and come back for more—at lunch, in the afternoon or

MAKES ABOUT 5o

sgaving: While my son
dunk these in-milk, | ke tey
with espresso orice crsam,

sTominG: Wrapped aintight,
the cookies can be keptior
about 5 days 3t room tempes.
ture orfrozen forup to 2
manths.

1 stiek plus 2 tablespoans (10 ¥ cup unsweetened cocoa powder
tablespoans) unsalted butter, 1 teaspoon baking soda
¢t into 10 pleces % teaspoon salt i o
o i * i s R e;iouzn:s::m’
10 ounces bittersweet chocolate, .
eontsely choppeid " e BREAD CRACKLES: Add%
W tups alk Tour 2 large eggs teaspoon ground gingerand 3
ok pinch each of ground alispice
and coriander with the cinna
Put thie butter, sugie and chocolate, in that order, into a 2-quart saucepan. Set the mon and cloves.
I over low heat und wartn the | gredients, stirring ocr © GINGER CRACK-

Iy, until melted

wlll elons the vifes of gy bowl sl form 4 hall Turn the :u::m:tmln.mm
onto a

LES) Replace the cinnamon
and cloves with ¥ teaspoon
ground ginger and, after the
dough kas come together, sl
in 2 tablespoans very finety
chopped stem ginger (ginger n
Syrup—available in Asian mar
ets).



SUGAR-TOPPED MOLASSES SPICE COOKIES

sEWARE THE innocent look of these sugat-tupped eramekled eookies—they ane man conaies
mueh moee than they seem, Indeed, they ave crisp, minkassis sweet, hig, round, sedvime: Thase sie munch
dunkable and, s their pame proidnims, spley, But, in addition to the teaditional able fhght ot of the cookie ja,

Bt 1 Kk 1 coundar the heet of
{he coakies with the chill of
soms coflee e Ceam— the

cumsbher sprhces —cingor, cinnurmon il allsplee -y el w pineh of pepper, With a

grahy i bijeger pineh, and sou'll produce

vy ane, vou'll get just o touch of b
enpugh paw to propel these from the coolde fior to the lite-nlght-snack hox ki R

sromime: The cookles will
ke fur at Lleast o wekk b the

Lie (ar. Wrappec sinight,

v can bo frazen for up o 2

2% cups all-purpose flaur 1y stichs (12 tablaspoons) unsalted butter,

aking soda atl room temperature

gon hill t cup (packed) light brown sugar

round ginger Wi cup molasses (not blackstrap)

o 1 large g

ground al

all or not 58 small) of About i cup sugar, for rolling

Whisk together the £ It, winger, cinnnmon, allspice and pepper

rably fitted with n p withchment, or

butter on medium speed

suggar and molasses m t for 2 minutes or

diswn the sides of the bowl as needed, Add the egg and beat for 1

wer speed to low and add the dry § dients, mixing

ns in the bottom of the

mix in the lost of the dry ingredients by

a rubber spatula. You'll have o smouth, very soft dough

in hulf and wrap each piece in plastic wrap, Freeze for 30

minutes, of fior it lewst 1 h (The dough can be kept refrigeratod for
up to 4 da
GETTING R (£ Center a rack in the oven and preheat the oven o

heets with parchment or silicone mats,

ar in o small bowl. Working with one packet of dough at a time, di-

vide it into 12 pieces, and roll each piece intoa smooth ball between your palms.

One by one | the balls around in the how) of sugar, then place them on one of

into the sugarand use it to press down
inch thick.

Bake the cookies one sheetat a time for 12 to 14 minates, or until the tops feel

waking sheets. Dip the bottom of a gl

on the

atil they are between Y4 and Y

set to the touch. Remove the baking sheet from the oven and, if the cookies have

spread and are touching, use the edge of a metal spatula to separate them while
they are still hot. ‘Transter the cockies to a rack to cool to room temperature.

Repeat with the second batch of dough.




PEANUT BUTTER CRISSCROSSES

THIS i i i isp-chewy
THIS RE s amtinyg the clasvies in my collection, tarming out crisp-ol Wy
nﬁﬁ";:t:' g i 4 lines on their T make these with
Mmﬂl In;nr but you can use a smooth butter if that's vour preference.
As with st recipes, you won't et the texture you want with all-natural peanut
Busttes, Sive the stuff from the health food market for sandwiches and midmight
nunchies.

2% cups all-purpose Hour 1 cup (packed) light brown sugar
1 iRaspoon baking sada. Y cup sugar
4 teaspoon baking powder 2 large eges
e tewspoon sat ¥ cups chopped salted peanuts
Pinch of freshly grated nutmeg
2 whicks (8 ounces) unsatted butter, Abaut s cup sugar, for rolling
uE roam Lempenaiue
1 cup peanit butter—erunchy or
Mmoot (not naturl)

GETTING READY: Position the racks to divide the oven into thirds and prehest the
e o 350 degrees F. Ling two baking sheets with parchment or silicane mats,
Whisk wgether the flour, baking soda, baking powder, salt and
Working with a stane mixer, preférably fitted with & pade
with a band miser in o large bowl,
o twin,

nutmeg,
Hle attachment, or

beat the butter nn medium speed for & minute
until smooth and creamy. Adi the peanut by

minute, Add the sugars and beat for 3 minutes more. Add the egg
Berating for | minute afor ru h addition. Serupe down the sides ang
howl and, an liw speed, add the dry iny
e Mis in the tchuippe
dinigh.

P thae Yy cup of sugar into & saall bawl, Working with » le
4l diwgh for each eookie, il the
Mhe halli, & couple 6t « time, i
ooat thew, then place on the bak
the Kines of i firk i the sigar g Press thee tivew against eaeh ball first in wne
ovtion wnd then i 5 Perpendicular dipvetyon
aof dhewghy winhy CPMSCrON Inedentatiigg

Make for abwss |
itk at the mideny

ter and beat for another

Al & timw,
| bettam of the
gredients, mixing only umil |

hey just disap-
d peanute. You'll haye a soft, pliahle { sk

table, uctually

vel tablespoonfisl
though between your palms inw

balls and drop
Ehie suggar. Kol the

balls around in the SUKHF Lo

g shewts, leuving 2 inchies between them. Dig

yous shouldd have o fattened round

4 nvinutes, Pikating e shests from o

§ b beottoan wnd from wy
Pt Whiets chisne,

e cookios will be lightly cabornd s
hets far u pridsute befc

Bt ol Lt b evnkies st o the
W eoiliing ks wigh Wil s

v Lrunsterring themn
ol nputula, Conl 1 o et atire

dough, making siire 1o coul the bakitig shewts be

i |

SERAVING: Ther moj) thegs
aren't seved, they're UM phes
inthe cookje jat. from Whigngy
they disappear.

STORING: Wianped well yriy
cookle ar, thess will kseg e
abouts da O femmpe
they're good forg

Ruire; Frozie
to 2 months

(2279 wsigy « Aroused

COCOA-PEANTT NUTTER
CRISSUROSSES. F




98 mediam e unesl
<Framn
- Add the ey e best for 3 sy
"‘“-‘H;-u.
TP
45 hhlﬂ._‘wu*
#oxd s only wntil they are imcorpo-

e

1040 12 m
Sl‘ “*'_h-ﬂhb&-

* oaly pust e
Pl the dheets o 1, faicly

'M. . o Tacks 0 ool 10 rocey

Ve cup wigar 1 large wgr
Whisk toggether the floar, s cup of the wheat germ, the baking powder snd st
Warking in the bow! of a stand miser or in soother Large bowl, nub the g
and lemon gest together with your fingrrs until the sugar o most Add the butter
and, using the paddle or whisk attuchment or hand mixer. best on e
speed for about 2 minates, until creamy and smooth. Add the hoory snd best for
another minute or two. Add the egg and hest for about 2 minutes W, wntdl you
have o smooth, Hight, fluffy mivture, Reduce the miuor speed o how and add the
dry ingredients in 2 portions, mising unly until esch sddition disagpean. Scrage
the douigh out onto a large phece of plastic wiap and wrap well. Chall the dosgh fir
at leait 2 hours, or for up 1o 2 days.

GETTING READY T0 BAKE: Center a ruck in the oven and preduat the oven 1o 350
degrees F. Line two baking sheets with parchment or sitwnne mats

Put the remaining ¥ cup wheat germ into & bowl. Remoe the chulberd denagh
from the fridge and, working with a spoonful of it st & time, mll the dough be-
tween your palms into 1-inch balls. Drop vach ball into the wheat germ snd turn to
coat, then place the balls on one of the baking sheets, lesving aiboot | inch of spece
between them (these don't spread much). Use your palm or the botom of o ghase
to gently flatten each cookie.

Bake the cookies one sheet at 3 time, for 10 to 12 minutes, or util they are just
firm to the tuch. Transfer the cookies 10 2 rack 1o ool 10 foom trmperatare.

Repeat with the remaining dough




i o b i ’ wolish cookie than this one. 11s
\ ”“uw b'mn:dm::u::::ﬁml with little surprises—
”th*nmmw'&nm Al nf‘mumn. ol These are great with
ﬁ:ﬁm’ it oo & with peanut butter or nilibled alongside yogurt, 1ere-
uilt ; -Mmmmm thinking he and his frends would be happy 1o
m‘m w&:;): crammmied to the top with these craggy cookies, but my hus-
mm]’mi‘; with granoli that docsn't inelude d]'il':ll fruit. € !ﬂ;l-n the
Tt i pusclayod granily cerenls is too dry and, becanse it won't suften up in the
Bt v e end wp with sookies that are hard ind dry.

3 tups granals without fauit
Vi cup maist, plump raisins {dark or

14 sticks (14 tablespoons) unsalted butter,
at room temperature

galien) ¥ eup (packed) light brown sugar
i cup salted poanity Ve cup sugar
Wi eup slivered slmonds 1 large vgg

i cup sweetened shreddod cocanut
W cup whaat garm

¥ teaspoan salt
3 cup all-purposs four

BETTIMG HEADY: Pusithon the racks to divide the oven fnto tl
ven 10375 dgroes F, Line twy bitking sheets with parchment o ailivone mats

Pt the granola in a lirge bowl and break up any clumps w
Add thie pilging, ety almonds, cosonut and wheut

hivds and preheat the

ith your finguers,
germ and mix together,

Working with s stand mixer, proferably fivied with i pade
with a handd mibxer in o large Bowl, et the butger t medium speed until smonth,
alont 3 miniten, Add the wugies und heat for another 3 minutes, ar until
Addd the wgie word walt g Dt until well e
el il the fhouy, milng only
aeli el fruit. St the mixer when most ol the granola mix is blended into the
btk and finjsh the ol with sturdy rubibioy spatuli, muking sure 1o Bet up any
i o diy fnyggfenty lefk i the bottom of thee bowl,

Seanp oul raunded tablespuanfuly of dough, puck the sooops between your
ki i) Artinge the mouniy on th
e thim, Pt th wmatieds Hghtly with your fingertipg,

Hathee fir 163 4y 1 mninutey, otiting the
back ot the midway i,
AW thenm 1o po
ek b el 16 i

le attachment, or

creamy.
endied, Reduce the mizer apeed to low

nthl it iy Ineorporated, then steadily add the gra-

baking sheets, leaving about 1% inches be-

sheets fram top to bottom und front ty
The voglies should be golds
o the wheety for Tt 2 minutes e
AR et

et wit glye fmaining dough,

0 brown but not firm,
tore transterving them 1o

eaaling the kg sheets Between bitehes,

MARES AnOUT 4o

SERVING: Siip iy
luinch by of just il
A plate gnd Yave oy
hand, -

STORING: 1N 3 Covesady
jr, thege il e fir oy
3 di

them |
and i
manth



CHOCOLATE MALTED WHOFPFER DROFS

3 cup malted milk powider (00

Ovaltine, regular ar chocolate

L Eug unnwesirned COC0A powider

v ingredients, mix

wix i the maltied milk balls and chopped choe

s dough by rounded tabl

at with the remaining dough, cooling the

8 nanius Fiosm My Herng g

e vou nE thinking that these wound ke something dight omt of Wil
Wanka's ehoerbite et you'e ehight, They aee almost equal purs candy sod
coukhie. The sandy part Is ehunks of chovol

weristd milted itk budbs wnd big

Later, whiile Hhe cocoin coakies aee wof and lghtly Mavorsd with
sl milke powedee. 1 M Wonka D o sodn fowetain, 10 bet fhese cookio

o lage eggs

tnaupion pure vaniia wetrct

cup whaly mith

Cups (6 ovnces) Erpcalare-covensd
makied milk balls (| use Whoppersi,
conteely chappod

aunces billieriwest chocolate, caatisly
chopped, of | tup store-bought

ehacalate chipa or chunks

o divide the oven into thinds and line twa

s, il ted milk powder, cocon, baling powder and st

r, preferably fitted with o paddle attachment, or

ther on medium
s one at g time, beating
sol ' the mix

re pidded, Reduee

v Juat untd] they dis

n the remaining dry ingredients, miy-

ntil they are incorparated, The batter will ook more ke fadge frosting

five, Wikh the mixer on low, or by band with a rub-

Al

sonfils ot the sheets, leaving about 2

11 b 1

minutes, ratating the sheets

wud front o back after 6 minutes. When done, the cookies will
t slightly soft 1o the toueh, Let the cockies rest for 2 minutes

metul spatula to transfer them o racks to cool to room tem-

aking sheets between batches,

nuuum-u#ﬂ.. {
wrwuiny: Thewr s mondndul
with ik, chucotade i o
it preat with e Leam
andl just i gt with sty
dark cofiee,

araming: M =i keep for
il & dirys pocknd b= & lm,
ciomhin (a1 o plastic Bag
wispiped nirtight, fheyd beep
Hae i b 3 il o e
frowses




ith dirk,
s ot of thee b

2 cup coarsely chopped nuts (walnuts,
pecans.or peanuts are all goad)
1 tup coarsely chopped dried Frult {such
as apricots; prunes or figs) or 1 cup
oist, plump raisins (dark or golden),
of a mixture of dried fruit and raisins
12 ounces bittersweet chocolate, coarsaly
chopped, or 2 £ups store-bought
chaeolate chips ar chunjes
¥ tup swestened shredded coconuy

Vi stich i tablespoans) unsaited
buter, at m:'am lemperal e
e nqpmfdvap_mbl.!simnming
¥ tup sugar
L] cup molasses (nat blackstrap)
2 livge nggs
1% fups ald-fashioned gass

BETTING READY; Pasition the e to divide the

oven into thirds and pi
OVE B 425l

o Line two haking sheets h parchment o

Whisk tugether the o, baking i

Working with 4 stang
With i miger ina
i s il v
other 2

mixer, preferg

5 Panr in (e maly (
e il atime, |II.'I.IIiII,“ for | minute after gl

o il imi iy ghe it (hen

ARt ity dingh, it, chocolat
e un and . few times 1o Fporite,
therm ity g

iugh with Sturdy rubber g,

bk ingd fgyy chillied] fiyy U by 2
B i bt shiet, frop until fiy
Tt P2 my
e bkt 5y )
ik 1 4
ogh, by i
A dongh ap gl sk
Bake g 15 4y I
bk . e

LT SEOOP Withy 4 o
TS T g hy

10 e, foy

1 AR N 0 gy My W 1a v

alrtight fn ghp leezpy,

BROWNIES, BLONDIES, e
WHITIES AND BAL
OTHER BAR COOKIES

CODKIES ANE A NAKER'S BLESSING—yuu gt bunches
Bm‘g for o mindmum of worle Unlike cookies that are individually
: . A cake, aml
¥ i r way vou'd bake nonke, an
hap i Renk int o Whe waiy you's
shaped, bar coakies are bals

stoiply

Chemindl AT ok
chocolute-tofiee top.

mhﬂﬁumwm I m bar cookies, you should line the pan
2 foil and bu:l::ﬁ;hammmmmmwu to remove the
:i:;de hlock from the pan. Onee its removied, you cin cut it into bars
! o r baking pan.

a2 ;1;1;;‘:!'8)' to ll!l::;l:.;nn is to tear off a large piece
of ulu.m'::l:nm:;tl, turn the pan over, mold the foil agniru.'l'thv.- puu'nm:l

the corners (think hospital corners on a bed), then §ift the foil up
squnm;[l)m ully slip it into the pan, It wan't fit perfectly—it never does—
:nl: o can quf::::]y press it into shape, Oncee it's coaxed i“ll? place, but-
ter :‘hc foil, & job hesl. done with a pastry brush slatheved with softened

butter.



intensely chocolaty, dry on top and melty in the mid-
s are Junt abutit classic. 1 say “Just about” beeause | make thew
weel and unsweetened ehiocolate (in true elassics, unswecel-

 the brvwmies e haked, the coffee flavor is almost
sce gives the chocolate flavor  turbocharg

7 large eggs
1 teaspoon pure vanilla extract
Y leaspoon instant #spresso powder
(optional, but really good)
Ye-Vs teaspoon sall (according to taste)
i cup ail-purpose flour
1 cup thopped walnuts

iﬂnumnhﬂmﬁumkhﬂnmmdpnehmﬂumamaﬁdamr,
lhulh&whm;mdlbmbmwfoﬁmdplmthepanonn
king sheet.

St heatproof bow! aver & sascepan of si ing water. Put the butter in
the bawl, tup with the chopped chocolutes and occasionally until the ingredi-
mnhwhbm&nm&awmummummmms.
Wemave thr howl from the pan of water.

MARES 14

SURVING: Like.
Ies, thege ang
Pand without 3 by
mENT of ofped
WHIpDEd of ice g
e cream iy l‘*
these), affersd.

100m ety g,
chilled.

STORING Thc-g!'-*

servad within 2 daysl
iFyou'n 2

FoOm Tempenitue, fnt o
i need and beeg gy
mainder wiapped lightig
Plastic wiap To freese Bnggy
# months, Wik (e e

airtighn




3 mmmmm
3 tablespoon instant espresso pawder

i _ﬂmﬂmwmnmw
MM%M.M.MWMM@#:%;:;

78).

STORING: Those aps best
“served within 3 i S
M you're gaing 1y Wlﬁni
foam telnpe!alur!. iugq.
what you need and keeg the e
mainder wrapped tightiy by
Phastic wiap. 1o freeze for g iy
2 months, wiap the brwies
airtight.

pwenty-six visiting chefs wady for their close-ups. An ordinas Buman would
have i his hands full, but superman Riek ahvays found time to make v ests
litte goodies, amung then these very dark, very fudgy brownios. Th way hé
pares the hatter s differcnt from any other brownie recipe 1 know Hulf of ¢
exes and sugar dre mised in with the chocalate, while the other half sre beaten
wntil they double in volume wod are as light ss o sponge: Whipping ﬂgwm
stes the surprisingly creamy, soft and detinitively fudgy texture.

N Tour 7 ounces bittersweet chocolate, coarsely

| % teaspoon salt thopped
2 stichs (B ounces) unsaited butter, 2 Cupssugar
cu into 16 piaces 1 teaspoon pure vanilis extract
& ounces unsweetenad chocolate, & large eggs
coarsely chopped

GETTING BEADY: Centera rack in the oven and preheat thie oven to 350 degrees F.
Pt a 9-inch square baking pan (11ike to use Pyrex for this) on a huking sheet,

‘Whisk the flowr and salt together.

Set & heatproof bowl over a saucepan of gently simmering water, put the but-
ter in the bowl and top with the chopped chocolute. Stir frequently until the ingre-
dients are just melted—you don't want them to get so hot that the butter S
rutes. Add | cup of the sugar and whisk gently just to incorporate it, then remove
thsie bow| from the pan of water. Stir in the vanilla and transfer the warm chocolate
1o u basge bowl.

Put the remaining 1 cup sugar into the bowl of a stand mixer or a medium
hoswd wnd, using a whisk, stir in the eggs. Switeh w a rubber spatula and, lins by
little, addd half of the sugar-egg mixture to the warm chocolate, stirring very gently
but without stopping —you don't want the heat of the chocolate to cook the eggs.

With the whisk attachment or with 4 hand mixer, beat the remaining sugar
and egws on medium-high speed for about 3 minutes, or until they double in vol-
uine. Using the spatula and a light touch, fold the whipped eggs into the choeolute
minture, stopping just short of blending them in completely. Sprinkle the dry in-
Eredients over the batter and delicately fold them in, working only until they dis-
Appear. Scrape the batter into the pan and smooth the tp with the spatula.

Bake for 45 to 28 minutes, or until the top looks dry, Poke a thin knife into the
Semter and take a peek: the brownies should be only just set and still pretty gooey.
Transfer the pan to a rack and cool to room temperature.

The brownies are fragile and best cut in the pan. Cut eighteen 1a-x-3-inch

A CACME OF COQRIRS



the cuke, cut the portions, centered them on the plates, topped cach
some softly whipped eréme fraiche and waltzed into the dining
1 was greeted by a chorus Of *Oh, brownies—splendide” Nicost of
e of my guests, a Parisian pustey chef, asked for the recipe. With such an en-
dorsement, why would [ e that I'd meant my sweet 0 be o cake? | just called
them brownies und e béen happy ever singe,

44 cup al-purpase flour 3 stieks (12 tablespoons) unsated butter,

Va teaspoon salt cutinto 12 pieces, at ronm
% teaspoon ground cinnamon temperature
Y5 cup ralsing (dark or golden) 3 large eggs

14 tablespoons water 1 Eup sugar

¥ tablesponns dark rum
& aunces bitterswie chocalate, finely

chopped
GETTING REApY,

Center a rack iy e oven and preheat the Oven to 300 degrees F,

lbul!l!~|n¢hlqumbahugpanudd:fuﬁ.hu!ierthﬂbiluxiplmthemnna

Whisk the flgur, st and cinnamon together.

But the ralsing i asmall sancepan with the water, bring to 4 boil over medium
5&! and cook until the WRter wlmost evaporates, Add (e rum and let it warm fior
about 40 seconds, then turn off the heat, stund hack and ignite the rum with 5
long mateh, Allaw the flames 1o dje down, and set the raising iside,

ST Wikar, melts. Remove the bowl from
the saicepan und add the butger, stirring until it meles, 1px important that the
.MM butter ot goy very hot, However, if the butter is not melting, you
i | H-hot water for i minute, If yoy've got & couple
PHHitte bits butter, leave them it betrer to have a few bits than 1o
- verhoat the whole,

MAKES 16 BROWRIEs

SERVING; The thl'es-a'ni_'
8o0d just wanm Oorat raom tag,
Perature; they'rs eyen fin gojg
{llke these with 3 litle syma.
thing on top or alorgside—
good atcompaniments are
whipped créme fraiche {page
458) o whipped cream, ice
Cream ar chocolate sayce
{pages 463 and 464) or, dare
suggest, all threg!

STORING: Wrapped well, these
can be kept at room tempers-
ture forup ta 3 days or frozen
for up to 2 months,

B meﬁm-mmmwmm&mwﬁm
Wﬁmlfrml hemmeeggsmdswuniﬂmi&-mmw out 2

Reduce the mixer speed and pour in the chocolate-butter mix e Nt
utes. mixture, mixing

e 22N rated—you'll have a thick, ereamy hatter, Mdthsdry 1gTe-
W’“?m::; m speed for about 30 seconds—the dry ingeedients won't be
dients an incorporated. Then finish folding in the dry ingredients by hand with a
: I' ,:,a, patula. Fold in the raisins, along with any fiquid remaining in the pan,
sber spa
W. rape the batter into the pan. me.
o for 50 to 60 minutes, or until the top is dry and crackled and a thin knife
: Bah?"d into the center eomes out clean. Transfer the Pan to a rack and coal to
o Toom l'emperal'l.lm. -
Ca"ﬂﬂ:fuuy lift the brownies out of the pan, using the foil edges as handles; and
fer to-a eutting board. Cut into 16 squares, each roughly 2 inches on a side,
{aking care not to cut through the foil,




¥ teaspoon sait’
¥ sticks (12 tablespoons) unsalted butter,
ot room wlwm_m

¥ cup (packed) light brown sugar

¥ eup sugar

4 large egg

1 large egg yolk

1 teaspoon pure vanilla extract

6 ounces bittersweet chocolate, chopped
Into chips, or 1 cup store-bought
chocalate chips

preheat the oven o 350 degrees F,

oy, line it with wiy or parchment paper and butter
Dking sheet,

Put both chocolates and the butter in u bowl set
ater. Stircing oceaslonally, heat Just until the in-
s are melted, shiny and smoath, I the mixture gets oo hot, the butter wil)
| from the heat.

SERVING: Imm.
cream and oy

and & thin knife inserted into the brownie layer comes out with only
firm

S100Ins: Wiapped ks of moist chocalate. Transfer the pan to & rack and coal to room tempera-

packed In an airtighy p
the bars car be ke atrogm
temperatune for 2 days o
frozen for up 1o 5 My,

When 1 ies nre pletely cool, fully run & knife between the

sides e and the brownies, then invert them onto another rivk, remove the

dd:x right side up onto a cutting board. Cut into bars about 2 inches < 1
paper an

i i inch. (You can cut larger bars if you're serving cookie lovers with Texas-size up-
&2 g« Srownd I
The cool ir?oncnnbew { petites.) 1
easily by swapping peann

hutter, butterseoteh of whity
chocolate chips fof the
chopped chocalate. Yo coul
even use all of them,



: unrmum.ﬂu'rfnth'u-mnn-

wwr allm und a neighbor, to intervene, The

the young woman and her father to her home one af-

it a taste of the legendary brownics as well us of

netress, Ms. Henderson wrote, "Ull ihways be grateful to
for making me stick it out at Bryn Mawr wid for giving me these
1 Never quit; . Be yourself and 9. Dont pot too tmuch flour in

Phis rocipeis i ply on the ane Miss Hepburn is reparted to have used. Singe
- quick seardh theotgh iy eookbooks uncovered two other

o

o, womve coffe wl n quiarter pound of chopped fine-quality chocolite, Sinee

e chosalate duesi's fiem up nich iy bitking, it m,

ithes i soft, gooey brownie

e softer and gooier and, 1o iy wity of thinking, even Yurmier. | think Miss

Hephurn would approve,

W cup i o o

i traspoon ground clnnaman

¥ teaspoan salt

1 stk (8 tablespaons) unsalted

 butter, cut into 8 pieces

¥4 6B s weetena cocon powder

# Neaspaonms fiely ground fnstant
oo

4 lare ogys, preferably at room
mm

+ Cup Sugar

1 teaspoon pure vaniiia extract

1 ¢up broken or chopped walnuts or
pucang

nmmm.m
thopped

hmwmwmmmmg

Mlﬂduwﬂuhwmmm“m

ﬁlmwhhﬁnumdhpmhn.

SERVING: Thase
being served in gl e,
ways—with whipp
cream or Hot Fudge:
{page 465) or paired with
glass of milk 1o illow for duny,
Ing. | think they are best g
00 tEMperatire, Whe they
are at their moistest, bt they
are also very good chifisd.

sTouime: Wrapped well, e
brownies will keep for 3 dayy
raam teenpesatine of froben ke
up to 3 months.

top will

" chocolite. Scrape the batter inta the pan.
ot a dey papery erust. Transfer the pan 1o  rack and let the brownies
: h:a-mminu‘lcs.(‘fou cun wait longer, if you'd like.) : :
g brownies out onto o rack, peel away the paper and invert onto a cut-

l::rm letely befare cutting into 16 sq euch roughly 2 inches
“ Ly &

o aside.




LR e —

QUINTUPLE CHOCOLATE R OWNIES

eener—
rurne s A link of every kind ol ehoenlate in e saect, monsfadgy-thin-
by Btk Folbawieg tenelithon, the batter is made with uoswestened choes-
Jate, but it's ot hifttormeet (or ettt ) eluseoliste, ook, nulk‘:lu wiflste dhigs
andd  wft white choculate b . Al thieere e ity bbind yom'd) Tikae, bt
§ herpee yuna'll Ly sitltabed cinshurw or pesriis ok least amoe

TR 3 batgn egen
v cugr all-purpose fast 1 lnaaponn pure il satisil
s ol wirpmerlenini CoCa piwien & nunces gewmslum-quislity milk

e into chign, o
cup wtarm-bouyhn mibik chocolate chips.

i b e salt
1 stk (8 tablespuany) snalied

Buttne, it liska B pleces 1 eup choppad nuts

3 sunces unmestsied chocolate,
coaraly chupmed .8
3 sunces Ditineseaart o SEmiawd el ' praism-guliy wiite
apped ehotalatie, Riely Chopped, ur i oup

olste chips

i colles
o Ureain

. Center & ek In the oven aod pr v b aven i degroes |
1 quire bk i th fail, butter the full and place the pan on &
bal

- St 4 heatprool bow) over o sencepan of simmaering
arder, the butter, the two chiolites and tie eof:

- rivt st untd] the Butter i bty are
" o ki BL ey

0 Is smooth, set 1t for B mir L

l r spatuls Jaite mixture
i you don't want to udd nir o 't be

ness. Next, utiv in thie eges on e, Tollowed

vanilla nob miresdy using a rub
. h 10 ane Iy i dry ing aly

te chigs amd the nuts

rated, Finally, stir in the o

L (he centier comies

minutes, or until o thix
e Tt thie

| but not thickly coated, Transfer the pan o o coaling i

40 minutes, (You can wait longer, if s

il least

waas 16 SEmwEIEE

winwia) Sp_-*‘-
whilped crnam oo IR CREE
R Fasay Wi e Wl 8
il bew coupm s ity

il Tk v Thest Salkeey o,
wraoped Imlitpu pina g the
i) NG g B Foarm
pevatare bee sboid ) by o

Wiare and o8 bor wp W
ha
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ke
p the edges, you can trim the
0 mimtes to dey the glase.
e

aerTine neany: Centera pack in theaven il prehit the v tor 8 dhegreas
Line a §-inch square baking pua with fstl, buatter the Sl sl lace the pan oi &/
baking sheet.

mugnm.uhuu!pmmlunwwmr. .

Put the misseed fresh ginger i 1Y tablespoony of the sugas in sl howl,
stir amd st asisle. (1 you do this & day abseead, govor e howl with plastic wewp i
yoma b (8 severnl days ahead, cover and refrigemite.)

Medt the chocolates in 8 featproal bowl st gver a saueepan of Himmering
waber, o ekt thimn in B MHECTIWRYE OVETE ks thee heat low no the ehoonlates do
ot et very hot. Set aside to ool

Working with 3 stand miver, preferubly ited with a paddle wetmelment, o
with & hand miver in a large bowl, beut the Butter ut pivecdivm speed until it is

) smoath and coeaniy. Beat in the com syrup, then the remaining | oup Sugat el
comtimie b heat for another 2 mintes ot =0, until the butter is smooth again i
the saugar senrporated. Add the vanilla. On medium wpeed, ndd the eggs one ut

I rime, besting for 1 minute after each one goes in andl seraping diwn the bowl as
L e, Beat fior 1 minute more; then reduce the mixer spesd b Towy e kel the
macerated ginger {xnd any liguid), then the dry ingredients, wising oaly upti) the
. | fhnar dissppears. Remove the how! from the miser i, usiog i rubbee spitula,
e sently and thoroughyestir in the melted chovolute. Serupe the bistter into the pan,
i Bk for 50 1o 35 mingtes, or until the top forms an even sugar it o thin
knifie insevted into the center of the hrownies should huve streaks of moist, fudig:
chocolate on it Transfer the pas v a rek wnd cool to reom temperature.
I When the brownies are completely coul, furn out onto o rack, peel wway the
il amed inyvert onto a cubting board, Cub into 16 syuares, each roughly 2% inches
N on @ side.

00BN 8 P b Mo ;
I L A CATHE OF COGWIES 10
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LT Y

Seuving 5,
with lighty

.

WL an & eamy tay —but the k ies have dep
S10HING: Wiy “..ﬂﬁwmasmyhmwﬂdﬁrhhhmagm“_
Do s wilf Keup gt M‘IT' i .
Perature for :101*““
hoauy keeps them ]
the frumar for yy g lm'ub ] 5 tablespoons unsalied butter, 2 large gy
} cut inte 5 pleces 1 teaspaon pure vanilla extract
3 ounces bittetsweat chocolate, Pinch of san
Dty “y . houind, coarsely chopped o cup sll-porpose Mour
Iyou'd ﬁ:‘m biing g the 4 ounces unswestensd chocolste, t €Up (6 ounces) York Pepparmint Pattie
thacolate ivor il moy coarsely chopped ites (or an waual weight of pattins),
And, in the pracess, make ghy % cup sugar chopped into bits
Brownles Just o lifgje draaslyy,
allow thim 1 cool, hen cg GETTING READY ! Conter a ruck in the oven an prehest the oven to 325 d groes F,
them Giee page 41z}, Line an 8-Inch square baking pan with foil, butter the foll and place the pan on a
baking sheet.
Set u heutproof howl over u saucepun of geatly simmering water. Put this but-
ter in the bowl, top with the chopped chocolates and stir iovially until the i

gredients are just melted—you don't want them 1o et 50 hot that the butter sepa-
rates. Remove the bowl from the pan of water.

With u whisk, stir in the sugar. Don't be cancerned when your smooth misture
turns grainy, Whisk in the eggs one by one. Add the vanilla and whisk vigarously
to bring the batter together and give it a shine before gently stirring in the salt and
flowr; stir only until incorporated, Switch to & rubber spatula and fold in the pep-
permint pieces, Scrupe the batter into the pan and smooth the top with the rubber
spatuly.

Bake the brownies for 30 to 33 minutes, o until the top is dull and & thin
Knifie inserted into the center comes out slmost clean, (The tip of the knife may be
i tonch streaky:) Transfer the pan to a ek and eool to room temperture.

When they are completely coal, turn out onto a rack, peel away the foil and in-
vert onto acutting board. Cut into sivteen 2-inch squares.




smooth eover of sweeténed sour cream,
and s0 is the texture—its a treat to start
Bite down to the velvety chessecike and

FOR THE CHEESECAKE
1% teaspoons instant espresso powder
1 tablespoon boiling water
8 vunces cream cheese, at room
temperature
¥ cup sugar
13 teaspoon pure vanilla extract
2 large eggs
¥h cup Sour cream
1 tablespaon all-purpose flour

FOR THE TOPPING
14 EUpS SOUT Cream
Ve clup canfectioness’ sugar

GETTING READY: Centera rack in the oven and preheat the oven to 350 degrees F.
Butter u §-inch square baking pan, dust with flour and tap vut the excess. Put the
i on  baking sheet,

T MAKE THE BROWNIES: Whisk together the flour, baking powder and salt.
Set o hentproof howl over a pan of s ing water, Put the butter in

he howl, topi with the chopped chocolate and stie lly until the ingredi-

its are just melted—you don't want them (o get so hot that the hutter separates,

Hemove the bowl from the pan of water.

] msMﬁmmwmmmmmumn.

time, beating well after each addition. Whisk in the vanilla and beat vigorously fur

_nhmm:mm«.mmmumwhmayw

e, miding only until they disappear into the X

sl they into the batter. Set aside while you prepare

TO MAKE THE CHERSECAKE: Dissolve the espressa in the boiling water; set aside
1o eunl i tepid.

delicious as is, you mi
to-dust the togs of the:
£ocoa, of even to circle tha gy
brownies with Hot fu
(page 465).

sTORING: These can be kep
covered in the refrigenstor for
up 1o 2 days. Because of e
sour cream topping, they
should not be frozen, Haweve,
if you amit the topoing, you o
wrap the brownies almight and
freeze them for up o2 manf
I, on defrosting, vou decide
YU WANT 3 10pRing, make t,
spread it over the browniss ang
chill to ser

e Saste

3 ..mmﬁng,ﬁ:n minutememachs@d‘iﬁnu.
“add the sour cream, followed by the flonr,

repared pan, Smooth the brownie layer and pour the cheesecake

vinto the pre

cer it, tilting the pan as needed to even the batter. Dot the top of the batter
B":;mfuls of the remaining brownie batter, then. using a table knife, swirl the
ﬁwmw“m cheesecake batter, taking eare not to plunge the knife into the
- hrownie layer. The cake lpoks and tastes best if you swirl sparingly.

Mww 30 ta 35 minutes, or until the brownies pull away from the sides of
dﬁﬂnﬂdm cheesecake layeris beige in the center, Tightly browned around the-
mlﬂﬁl?“m’dan over. Transfer the pan to a rack and cool to room temperature,
m the brownies are completely cool, refrigerate for at least 2 hours, or

il horoughly chilled.

70 MAKE THE TOPPING: Warm the sour cream and sugar in & saucepan over very
Jow eat, stirring constantly until the sugar is dissolved. Remove from the heat
ad pour the topping evenly over the cold cheesecake layer.

Return the brownies to the refrigerator and chill for at least 1 more hour, or
util the topping is also thoroughly cold.

The easiest way to cut this dessert is to run the knife blade under hot water,
wipe it dry and cut the cake into quarters. Remove the guarters from the pan and,
sgain using a warmed-and-dried knife, cut each quarter into 4 pieces.

; g“hwg batter a few stirs with a spatula, and pour three quarters of y




£0. brownies are a sensational sfter-school snack, o
% hwt At teatinme, To dress them up clegantly,
tops in melted white chocolate wnd serve them in pretty lintle
ltips .if_:udﬁuis e whist you huve in mind, skip the gluee aid
il them into a bowl,.

. Grated zest of ¥ orange {optional) 2V ounces bittersweet chocalate, coarsely

1 beaspoon sugar (aptional) chopped
W cup plus 2 tablespoons all-purpose ¥ cup (packed) light brown sugar
flour V2 teaspoon pure vanilla extract
Pinch of salt 1 large egg
4 sllck (4 tablespaans) unsalred
hmﬁlim‘m- FON THE GLAZE (OPTIONAL)

2 ounces white chocolate, finely chopped

GETTING READY: Center n rack in the oven and preheat the oven 1o 350 degrees F,
Lightly butter two miniature muffin pans, each with « dozen cups, and place them

1 you're using the orange zest, combine the zest and sugar in a small bowl,
rubbing them hetween your fingertips to blend; set aside. Whisk together the flour

Melt the butter, chocolaye and brawn sugar in o medium heavy-bottomed

heat, stirring frequently with » heatproof’ spatula and
keeping an eye on the pan so nothing overh

Stir the vanilln, et and the zest, if you're using it,
When the mixtire is well blended, add the tlour and
1. You should huve 4 smooth, glossy butter,

Spoon the butger 101 16 of the muffin cups, using about a teaspoon of batter
1o fill each cup three-quarters fy]]. Put 1 teaspoon of water in each empty cup.

Buke for 14,14 15 minutes, or until thye 10ps of the buttons spring back when
tauiched, Teansfor the PR L

ks 16 conl for 3 min utes before carefully releasing
the buttong, Cool 1 PO bemperitune on the racks

into the chocalate mixture,
stir only antil it s incorpo-

scorches casily, As soon as the chocolate is
smooth, remove from the by,

One by one, dip the tops of the buttons iose the chocolate, twitling the buttons

o thit you Bt alittle swirl at e cetter of each one and the expess chocolate dri
ps
Back into the how, Refrigerae e buttong fie 15 minutes to set the glue.

MARES 14 tpagy,
BEAVING: Seryg

milk, caltee gr eurm iy
singhemalt Sconh, ]

STONING: Emmi_m..'_
ke2p at room Ll ==
ovemight. if yoo WERD g
tight, you can "!eeﬂh—u
up a2 months, ety

n‘-f.‘f{;,w? Sl
Substiteite lemon e e
CTRNEE, T Ty 3n e pmame
of very finely chopped gigen s
stead of the rest



CHEWY. CHUNKY BLONDIES

crEwWY AND richly hutlesyiute 1 i), funt Ui wity oo shoudd e, il

chocolaty, nutty aid awenuity oo, ke have the Jook of an overgrown ol

Fomse cookbe. They've gt bumpy wps e fnierodibly ompy oididies beean

P wn are gubd s s meed et

they ar st eliirhy adddoy tian bater=o bonmn for uyme wh wilhy i Cowasts. Wy Tawnrfe o
fovies biting -.\|I|-\|.l|l|u|| afber It camponimunt K coffae €8
cheam

3 cups all-purpode Nour v twanpoon pure vaniila extract sronina: Wipped well, (B

o teaspoan baking powdet

(it v il berp P &
& nunces bittarswaet of semiveest - "

CELRI
y teaspaon bakin

e
chocolate, chopped into chips, o6 1

peaspoon sill i pought ehotalate chipy

3 sticks [B ounces) wns ¥ tup b

i 0f Heath Toltes

s

i
Buties King |
th o star
ed, Add ne br
1LRS
Hake for ut 40 m o until o kil inserted into the center of the
londie ulel pull away fre itles of the pan
it i ey birown, Transfer the pan oo rack and

the blondies ot ont

uother rack, In

cool the blo 1o room tempersture it side

oughly 24 x 1% inches,




WHITE CHOCOLATE BROWNIES

WHITE CHOCOLATE, orange zest and Jots of fresh rmspbermien make these

| des delic topping them with meringue makes them glamormus. The

slender, deligh dense und both sweet and tart; the meringue is
:z:ﬁu ‘l’ll:m dﬂm:'ln brommies, but serve them with 2 swird of msp-
Rerry coutlls and they'Il be worthy of & black-tie galy

FOR THE RECENIES 4 barge eggs .

¥ tup #-parpote fgur 3 teaspoon pure vanilia eatract

Y tup fnedy prosnd simends 1 cup fresh rasphermies

¥i tessposn sat

1 shich (8 tablespoont ) wrsadteq 108 THE MESINGUE
Better, (ot into § perces 3 large egg whites, at room tempergturs

A S PRI ety white Pinch of sait
m.mm ¥ e sugar

I TP e

7 Weaspoues grated cunge jeul Contertiongsy* bugar, for dusting

BETTING REARTY. Uenter o rack in the oven ard preheat the oven 1w 325 g Krves
Batter & §-x-1-inech pan, line the Bustten with parchment or was paper, buty
ey el st the Insttssim arsd sickes of the pan with flour, wp
e s o & biaking shewt

the excess. Put

LR LTI R TR

RIES Whisk together the Messr_ g
L T r— T 4 AU of

Pl abomuands ad salt

I
Datter 11y thee bucrme], R with the churppend chocslste and W fregpaentdy wistil the

Breddienits wiv jast it sl t wanit thew u
white tuavdate jmbruten W hae
while it vow e bt Res iy bt and w0 will fadi wpart oo scvrch. ) Kes
P} v 1 Pty of wgbey

Wairkiong i the bl
L R St bt B your fegrrs ustil tha
- Wit thee it or wi
s asdiiim - hugh, ol G ad s
e L Ty — sl 1

sy juast -Smnering water

¥ i bt that the butter or 1}

chmdute s fimbcky, = ok

W a s ey g B st hey arge bowvl, rubs Use ugar

BAr b

1 and e

oh allae hinaent T wilh | ey twal
W minutes, or wotd pule g

Beat iy the
W i el i e il e My mindd hon
bate Illllmslw b, win i e by gredlents, sirrog anly

Pt avbis Ui Prgias Borape the batiyy Mvkei Uher prwpanrend (S asj
brrien wvunly cans e ] T v Ak Ui bt g
LLE TP L LT TY ™ LTS vy ilaay burwl with the (cloan ik g1

L LT . Sdbay L b | =Hh leanen] bheas
lluaﬁ»-nm.tu-.lw.nu‘ e
ek L [N igh sl e} the e, sty stream. Wip
whites wtdh thery R L P prada

Gty sprmnd the T Tl oy,

e bt the egg whites o i

Kwmty o just furn g i rease Lhe

UL (SR p— Fagttar

s -a--..-_.-.n—....-....

2 and
\ r until the meringue is browned and crackly a
inutes, or until 4

Bk for 30 1

W bevenies pull away from the sides of t

an. Transfer the pan to a rack and

wlhow % ool to room temperature in the pan oo e
T & (1 k paper, or a silicone bak
ier & cooling rack with a piece of parchment or wax paper, : .
[ g 1o L I .
mat e ors’ sugar and very gently, so v
J L with confectioners’ sugar
- dust the paper or mal = ;

Sa) sjuish the e rack. Peel away the
1 the meringue, turn the brownies out onio the rac ot §
PRt faa e TS a cutting board.
W paper lining and carefully invert the brownies onto & ¢ 4

L into 53 bars, cach roughly 2% x 1'% inches



a shartbread ang, like al)
I8 addesl, the mgre appeal-

W cup sugar
* R5p00N pure vanilla sxtracy

FOR Tig TOPPING

2 slicks (g
‘mmwmwm & ounces Hﬂﬂmwmlm-qumy
g s temperatury milk chocolate, finely chopped
(oacked) ight brown sygq¢ Yo cup Heath Tolfee irs

GETT ING READY, Center in the . 7
it  raplk ven and preheay the oven to 375 drgrw\. F.

Lightly butter 4 S-%-Ld-ingh buking pan
q 3 |‘ . .
POt the pun o & kg g, 1% 1he PuD with ol and butter he i)

TO MAke THE BASE; Whisk 1o T the fln -
. gether ik 1l Ul eSpressy Powder, galy and cinng
wa'ﬁng Wwith Mand mj p v
/ XL, prefurgly itted wi
ly fi with a Paddle ntla:.'hmem. ora

hand mier in large bowd,
i i beeat the butter 4 i
S_mln o = = : m:dmm speed ungj] smooth, aboyg

(30 yoy and T ki
: : ¥ i""_. Iulchen don't
'I-IJ'I.'HH "': i peek gt the Bowd should reveal tha It safe 1o L]]
: turn the

Torated, Adg
; 1Ents are almog; =
Dear I the eligeglage ey ot the deyingreiengs e
You'll huye  very e, finish the Job by l|;lnd with g
s & spatuly

SToming; (¢
Wil L fg g
FOOm tem,

U, ey can by -
1o 2 months_ hh

Aergpes ~ Dhosd
CAma I:i:'z Uscy u.
CREAM nang, Ween
kids’ birthdgys oll arung
these int farge e gy,
Inches on g sige Workiag g
half of the squars. ey
.Inrm frosted sige LD an e,
ingong baking Sheet, sy
hem with a thick lperalay

te (page gl
Cinnamon (page 529} Tap it
the other half of the s,
frosted side up, e siie then
Mo the freezes to fim up
Agin, Wyoy need to keep thes
fora while, double-wiap zah
bar in plastic WD 01 alumises
fail

TO MAKE THE TOPPING: Scatter the chopped chocolate evenly over the top of the

hut base and pop the pan back into the oven for 2 to 3 minutes, until the chocolate
Is soft. Remove from the oven and immediately spread the chocolate aver the burs,
using an offset spatula or the back of u spoon. Sprinkle the toffee bits aver the
chocolate und press them down lightly with your fingertips, Flace the baking pan
on & rack to cool to room temperature,

If, by the time the bars are cool, the chocolate hasn't set, tefrigerate them

brietly to firm the chocolate,
Carefully lifi out of the pan, using the foil edges as handles, and transfer to &
cutting hoard. Trim the edges if they seem a bit thick. Cut about 54 bars, each

about 2 inches x 1 inch, taking care not to cut through the foil,



cookies. Served cold—which s how |
Tike big fat candy bars. When they ure

old, who could turn these down? 1 can't imagine you'll find a soul—1 haven't.

DR THE OATMEAL LAYER FOR TML CHOCOLATE LAYLN
‘v cups wll-purpase flour ' d condensed
1 teaspoon salt. 2 cups (12 ounces)
2 sticks (8 ounces) unsalted butter, 2 tablespoans unsalted butter
it foom tsmperature % teaspoon salt
2 cups (packed) ight brown sugar 1 teaspoon pure vanilla extract
3 large eggs 1 tup moist, plump ralsins (dark or
2 teaspoons pure vanills extract golden)
1 cups old-fashioned cats ¥ cup coarsely chopped peanuts,
-cup altad pasouls, coarsay preferably salted
chopped

(GETTING READY: Centera rack in the oven and preheat the oven to 350 degrees F.
Butter n 9-x-13-inch baking pan and place the pan on a baking sheet,

TO MAKE THE DATMEAL LAYER: Whisk together the flour, baking soda, salt and
cinpamon.

~ Working with a stand mixer, preferably fitted with a paddle autachment, or
With & hund mixer in a large bowl, beat the butter on medinm speed until it is soft
and ereamy, Add the brown sugar and beat for 2 minutes, then add the eggs one at
stime, bheating for  minute after each egg goes in. Beat in the vanilla. The mixture
should beTight and fluffy, Reduce the miver speed to low and add the dry ingredi-
ents, mixing just until they disappear. Still on low speed. or working by hand with
rubber spatula, stir in the oats and chopped peanuts.
Setaside 1! 10 2 cups of the mixture, then turn the remaining dough into the

MAKES 33 0

semviwa | ik these o
sierved ol from the idge, 1
though iy hisband Hkes
stralght from th froeser e
It slivers. Bofore you ehil| .
bars, though, have oneyay
might find you lle them bog g
roam temparature, [nwhic
can au'ie luekys you can stan
enjoying them sooner,

stonine: Wrapped woll, thase
will keep for about 4 days s
moom temparaiune, 1week i
the relrigerator or up b2
manths I the freezer

__ \ mm—dﬁlin fun, remember?
ﬁ_ﬁﬁmmmum or until the topping is golden brown and the
g thullﬂldm“‘ﬁ‘"“‘m away from the sides of the pan, Trans-
3 mmwlml‘ﬂﬂm”‘”*b""”m
m-.mmhdl’ebﬁw«n the edges of the cake and the pan. and carefully
mﬁ.mm onto a rack. Turn right side up, then refrigerate for st least | hour

Cutinto 32 Wfﬂ:h roughly 2% x 1'% inches.




APPLESAUCE SPICKE BARS

#..—--"'-_"_ _’ T .
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+ tmipenn Baking pomde: diced ot thapped
B Vo cum g, matd carvins ik ot
e bl

Sty (mapped gecans

51 tamlanpcans hedvy Credn
wp (pached) light thriiwn g

unsalted Dutten

3% Ly goan

" W

wanila exdinil

50 dogroes F,

1, bt the

o maed put

o and the mixture is snooth,

« e o o time, mixing wntil

corporated and the mixtune 18 once Again

s, mixing

ry g
sins and nuts. Serape the har-
with & rubher spatula

& hirs just start to pull away from: the
a kaife inserted info the center

ck and let the cake cool while you muke thee glice.
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cames out clean, Transfer the
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GETTING READY: Centera rack in the oven and prebieat thie overt to 350 degrees F,
Line a 9-inch square pan with foil, butter the foil and put the pan on a baking
shect.

Whisk together the flour, baking powder, cinnamon, baking sodu and salt.

Working with a stand mixer, preferably fittesd with a paddle stuschment, or
with u hand mixer in a large bowl, beat the pesnut butter and butter together on
medium speed until smooth. Add both the sugars and beat for 1 to 2 minutes,
until well incorporated into the butter. Add the eggs one at time, beating for 1
minute after cach egg goes in, Beat in the vanilla extract. Reduce the miver speed
to low and add the dry ingredients, mixing only until they disappear into the
dough; the dough will be thick. Add the peanuts and chocolate and give the mixer
a few turns to stir them into the dough. If the chunky ingredients aren't mived in
after a few seconds, just finish the job with a sturdy spatulas~~don’t overmix the
dough. Scrape the dough into the prepancd pan.

Bake the blondies for 40 to 50 or until they turn & deep honey brown
and a thin knife inserted into the center comes oot clean. Transfer the pan to &
rack and cool to room temperature,

When it is completely cool, carefully lift the blondies out of the pan, using the

foil edges as handles, and turn them out onto a rack. Peel away the foil and invert
onto a cutting board. Use a long knifie t cut into 16 bars, each roughly 2% inches
on a side.




SNICKERY SQUARES

1 LIKE fo think of these ns classy Snickers, a madi-at-horme, stimmer, slecker
version of the belaved candy bur. The sguares are eomposed of & buttery short-
Bireindd bitse, s Tager of smooth caramel dulee de leche mised with erunchy candied
sallted peantits (ke the ones you get in Cracker Jaeks) and a top coat of dark
chucolite sprinkled with erushed candied peanuts, All the picees are simple and
cach s tasty o its owa, bit put them togethe
ter than the individual components.

il yonn et something much bet-

FON THE CHUST
4 cup all-purpose Moo 7 ounces bittersweet chocolate, coarsely
Yo tup sugar chopped
2 tablespoons confectioners’ sugar
Ve teaspoan salt
+ sthck (8 tablespoons) unsabled
butter, cul nto small pleces and
chilllad
o Lutge ey yolk, lightly beaten

FOR THE TOPPING

Y stick (4 tablespoons) unsalted butter,
cut into 8 pleces, st room
lemperature

FOR THE FILLING
W cup sugar
1 lableapoons water
10 cups salted pranuty
About 1 eups wore-bought dulcn
ile lnche

AETTING READY: Conter a ruck in the oven and predeat the oven W 350 degre

fatter an Bnoh spuare pan and Pt it o i baking sheet

TO MAKL THE CRUNT: “Toss the flour, sugar, confectioners sugar and salt inta a
Toad provensor anid pulse o fow times to combine. Toss in the pleces of cold butter
il pubue whaut 12 times, el the mixture looks Tike coarve meal. Pour the yulk
over the bgrecients and palse until the dovgh forms « lumps and curds —stop be
foe the dhimagh coamun tign

i ball

Tiarm thee dhuniggh i1 the buittered pan
o of thee pat. Prick bhe dough all ove
e

i geeontly prress it evenly across the bt

t with a fork and slide the sheet ino the

Bk the st for 15 40 20 minutes, or until it takes on just a little color
arviandd the edges. Tranafer the Paan o @ risck and

filling

ol to rocen temperature befory

)

O MARE THE FiiLing Huve & parchiment- or, hetter yet a silicone mast-lined
Dakings sbyeet at the rowcdy, as well s o loevg-handbed wooden spoom (you 1) be conk
g wigar that will chimbs 1o over 300 degrees F, so you'll want n ke as far away

120 A0 NS Tum i e b

SUHVING: The SRt
d 01 togm 1M
chilied. | like tg BRIV tiem u
Ice tream --vanila (page g
late {page 430), oy
page s2g)

stonino: Covened, thes
keap fo

% AL 1O (g
weil, thy')
gy

ature. Wrapy
hold

tor of f

freszer

i v-b o saucepan. (IF
fhum it s possible) and a medinm (about 2-quart) heavy-bottomed saucepan. {

P new o caramelizing, take a minute to read Caramelize, page 477

Put the sugar and water in the sancepan and cook over medinm-high heat,
Mirming, until the sugar dissolves. Keeping the heat fairly high, continue to il
% wsgar, without stirring, until it just starts to color. (If sugar splatiers onto the
Ve of the saucepan, wash down the splatters with a pastry brush dipped in cold



hart sbiering. Kevp sliting b g
ey ol by o) wih gy,

SIDE-OF-

THE-SAUCER
: COOKIES

H ol the ety ek

*:L“-.':'HLJM the bgguing

*-*w e amd apun

MENE ARE COORIEN that are connfirabie slongside 1 »

fre, » (lute of champagoe, & glass of sherry or @ snifler of some

thing fire, aged Sml stmg, like singhe-malt Seoted, Kentucky

straight homrbos or 2 fitthe cognac, In this collertinn o1 find

dainty sadebrine shells. rugrlach rull-ape, swrisgaes o bifios
as crminliis cliv thresds, buttery Froneh salies. cruncers

Cukins I these sre mot diffiralt to make. bt sevoral tabe @ bit
-u--—‘ » Tooking fo At frrwaing 2 hit. whes you've
ot the thine to wald, rll or even fry dough — s you will with
Mirs. Vogels Scherben. You can also save thems fisr 3 time when
you want to show off. While maki deleines is no dilferent
from making a basic sponge cabe—it's the sheell-shuped pane
not you, that form the cuokies so procisety - they ve gut an oob-
Tl fisctor sprnge cakes can't tonek.
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UM

B

thie o of the pookiaes s el them keep thiir shpe unde
to sufrigerute the dongh for at least 2 howrs, ot b that kg

kies complitely before you serve thins As seductive as the smell o
q.m.m the eookies taste better when they reach Tomm fes-

w s oot pirfioctly erumbly shortbocsd o

ot okt all iy — 0 your butter is
il yoosr sablds wioni't e the

Hy b,
i the roelpe direets and then make sure o give it s good, g

F .-

Dby e engrrmens i the busling water, and wet aside woool to fepld.

Wocking with & stand miuer, perferably fitnd with o paddle attachment,
with & hased msuer w1 & largs busl beat the butter snid cunfectionen’ sugar o
.n--.-m.-uumammaa.nh-num—&.
st 0 the vaslls s ssparesse. then rridoce the mivee spevl o e and add the
S, mdading sty sl 1t dlaapyuary biviis ther donagh. Don't work the dough i
e the Bhinat o ianaasry d Foldd in the chipped chowilate with & wundy rubiber

Unaing the spetuba. transdey the soft, ssicky deugh to & gallon-skie sipper-lock
astn trag Pt the bag e o Bat surfaoe, beaving the top open, aod ol the dough
ot & 510 - tch sectangle that's ' ok thick. As yun mill, tur the lag oees-
ety and Ut the plastic from the dough so i dorsn't cusis creaus. Whan you
et the rightt sisw amd thickiess, swal the bag, prosing o o wach air s posaihle,
sad pefrigerate the duugh for a1 besst 2 hours, o flar wp 1o 3 days.

CETTANG RLADY 10 BARE. Position the racks 1o divide the oven inti thisds and
pevhiesd the vem b T28 degrees F. Line twu baking shovts with parclunent o aili-
ey

Pust e polastic b on & cutting bosrsd wnd alit it open. T the flrm doagh o
omtes the bred {dascard the bag and, naing a roler e o guide and o sharp knifie,
o ther g bk 11 imch sepaares. Transter the squases to the baking sheets and
carelully prick eack o twice with & furk, geatly puahing the tines throogh the
exmshirs untyl they bt the shawt

Bake foor 18 G 20 minuides, rotating the sheets from wop W bottem and froot 1o
taack ut the michwiy ot The shortbeeads will be very pale—they shouldn’y take
s mmvach ool Transder the conkies 1o 8 rsck

I ol e, bzt thse eookies with confectioners’ sugar while they are still hot.
Lo the cmdkiars b room temperaturs befors wenving

A LATHE BF CODNIEE
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BROWN SUGAR-PECAN SHORTEREAD COOKIES

as soFT and buttery and appealing as shortbread can be, Bt jist o tad MANES 33 COONIES

aweeter becavse of the pecans and a little more coramicly beciise of the brown seaving: These ane good sih

siggor, |

will make pecan-sandy fans smile. (Seo page 194 fir pobntors on e, but they're alao o

dking £ o-along for lie cheam

kd] lght brown sugas
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1 i [ in ik heot th parchiment or sil
1 ril ar Lt open, Turn the firm dough oot
hit | ng a ruler us a guide und & sharp knifi
the d ¢ sheets and
rich s through the
it
Hake lor 18 to 20 minutes, rotating the sheets fron top 1o bottor

ads will be very pale—they shouldn't tuke
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sar while they are still hot,

b way, NG Frapm
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s of dough can be kept rofger.
ths. And the recipe can be doubled
"'WW for tomorro,

5 mnhtﬂhm _
ke for 1410 16 inutes, rdating the baking sheetsfrom top v __
~ Bake for? ammumwuﬂ s
Wﬂ'"h.mmm&mummmp _

szm

STORING The,
Keu for g o g gy
DS bty iy
Aright, they ean
P10 2 manghy

€3

.
yau \u.lrll;nym".h
fookies a bit and, ALY g
e, v your guesty i by
what's In uhisiw, birush gy
round of daugh wiy a u‘
Wash {1 #gg Dewten with sy
pour of water) ind sprnkli
teenyy bir of cHaCkid black py
Perand o few grains of ey g
5L {or even pratrel sall) min
cEnter belore baking,



WM;'I 1o a gallodi-sive zipper

m fwving the top open, and roll the

atls Uy fnch thick, As you rall, turn the bag

ﬂwl ot loesn't cautse creasen, When
i ghh';. presulng ot s much air as pos-

t It 2 b, or fur up 1o 2 days,

ﬁm yoy i thee oven into thivds and
Mlumhldm-h:w awith parehiment or sili-

Dsneed el it it open. Turn thie fivm dough out
Aiahg 0 eule i a gk and i shasp knifee,
Tranafer the seuires o the baking sheets and
Wil i fuck, fently pushing the tiney through the

Wilm i mmediigely lower the oven tempera-
breads for 25 to 30 minutes, rotating the
ot o bk it the midwiy point. The shortbreads
m'ﬁum&r the eoakies 1o racks to eool to

v abot 3 minutes, or until the
o e add the dry ingredi-
e dough Don't work the dough

W G g B (e
e e Ty Tage SR
T e ] pbe sty e

wa il

Wrking with o stasd moer, preferably fitted with & pacile artachoent, oe with »
hasaed s 1 3 bargr bl bt the better ¢ mediom sposd wntil susoath snd very
ey, Add the sugars and et and beat wintil well blerded, shout 1 minite. The
masture aheud be smenth aid vebvety, not uffy sl abry. Redice the mtoer spoed
10 b st bt i the e yolko, aygain beating until the mevtury is hamogenovs.

Turn off the miver Pour in the four, drape & Kitchen wwel over the stand
e b protect yosrself and the counter from fying thear and pubse the miver st
T s albwnt 5 times, @ socond of teo each tme. Take a pocki—if there bs still o
et o By om ther surfnee of the dough, pulse a couple more times; I not, reimove
the toswwl. Contimuing at low speod, ey for abowt 30 seconds mone, just witil the
Bowr diappeses wito the dough wnd the dough looks uwfoemly moist. (15 most of
the fhowr 1s incorporated bt vou've still gor some in the botwom of the bowl, se a
rutsher spatuls to wark the rest of the flour mto the dough.) The dough will nos
chean the sides of the bowl, nor will it come together in & ball—and it shouldn’,
You want t work the dough as linde s possible. What you'ne aiming for is a soft,
mobe, chumpy (rather than smooth) dough. Pinch i, and it will feel a littde fike
Play-Duby

4 CALWL TY COOEIES
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CORNMEAL SHORTBREAD COOKIES

pHESE CLASSIC, hutters, rich shorthresd cookies have a textural twist—an
pealing tiekle sonisue roughness that comes from using a bit of commeal.
I Hekie=Y 1] L 1 : ;
r&w-mmnmmmmmmmm:mmam-
tklnnmmdjustaliukdnﬂw-d!h:thcmﬁwufmuﬂ.(&epngt 124 for

4 o i ' A ‘
¥ cups all-purpose flour Grated zest of £ lemon
Y cup comstarch 2 sticks {8 ounces) unsaited butter,
v teaspoon salt ‘at room temperature
4 cup yellow commeal 1 teaspotn pure vanilla extract or
1y cup sugar V4 teaspoon pure aimond extract

§ifi thie flour, cormstarch and salt together into a bowl, then whisk in the cornmeal.

Warking in the howl of o stand mixer or another large bowl, rub the sugar and
est together with your fingers until the sugar is moist ahd aromatic. Fit the mixer
with the paddle attachment or the whisk, or use & hand mixer. Add the butter and
extraet to the biwl and beat on medium speed for about 3 minutes, or until the
mixture is very smooth, Reduoe the mixer speed to low and add the dry ingredi-
ents, mixing only until they just disappear into the dough. Don't work the dough
muich onee the flour is incorporatid.

Usig h rubber spatula, transfer the soft, sticky dough to a gallon-size zipper-
lok plastie hiag. Put the bag on a flat surface, leaving the top open, and roll the
dough inton §-x10"-ineh rectangle that’s ' inch thick. As you roll, turn the bag
oceasionally and lift the plastic from the dough so it doesn't cause creases. When
vou gl the right size and thickness, seal the bag, pressing out as much air as pos-
sible, and refrigerate the dough for at least 2 hours, or for up to 2 days.

GETTING READY T0 BAKE: Position the rcks 1o divide the aven into thirds and
preheat the oven to 450 degrees F. Line two baking sheets with parchment or sili-
Cone mits,

Put the plastic big on a eutting board and shit it open. Turn the firm dough out
anto the bourd (diseard the bag) and, using a ruler as 4 guide and a sharp knife,
et the dough into 1a-inch s Transfer the sq to the baking sheets and
carefully prick ench one twice with & fork, gently pushing the tines through the
cookies until they hit the sheet.

Place the baking sheets in the oven and immediately lower the oven lempera-
:hmmmmv.mm-mhmmmmnummﬂt

eets fraim top to bottom and front to back at the midway point. The shortbread:

should be set and only just tinged golden. Transfer the eookies to racks to cool to
roam temperature.

130 BA KNG Tram My Nome 't Yo

MAKES 37 COBUIES

sesvina: Ted is the adi-
igmat—and the pedet-mas
for these.

<rowing: Keptinasovensd
container, fhese will keephur
about 4 days at room tespes
tuere; wrapped airtight. theyon
e frozen for ug fo 2 monthe.
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LINZER SABLES

WHEN 1 witsa kid, the maln street in our neighhborhood boasted o bakery eviery
twvo blocks, We abways had fieshly made bread from the haker « losiest to ouge
T auncl ot as often & bos of butter cookies from the baker
My misther would always sk for an assortment, which
toi many of thuse pink-and-green marzipan cookics and not enough of the lin
siees, butters, lghtly spiced sandwich codkics filled with rspberry jam that
Pevhod thegugh i Hethe cutout on the top. Theese were the anes | liked best

This vedipe i not a duplicate of the cookie of "
b it and it brings bk childbood mei: s, I've 1y
than the originals—1 like that extra wing—and | n
when P

thest away

cant we ended up with

ehilillond, but it i inspired

e these cookies o bit spicior

& the peckaboo cutiuts only
i the mood to fiss o bit, Phe volling out, which is a ¢ inch, can be done
ot s woum s the malloahle dough is male.

1 cups finely ground almonds,
hazelnuts or walnuty
1k cups all-purpose Mour
145 10anpoons ground cinnaman
¥ tenspoan salt
Scant teaspoon ground cloves
1 Lige vgg
2 teaspoons water

1 stick {8 tablespoons) unsalted butter,
a1 room temperature
¥ cup sugar
¥e cup raspberry jam or strained apricat

Bam plus 1 teaspoon water {optional)

Confectioners sugar, for dusting

Whisk together the ground nuts, flowr. cinnamon, salt and cloy vs. Using a fork,

S the e and water 1 gether in a small bowl,
Working with s stand miser, preferably fitted with a paddle attachment, or
with & hand miver in 4 lurge bowl, beat the butter and

sugar together at medium
apeed until smooth, alyout 3

Inutes, seraping down the bowl as
egE mixture and hew for 1 minute more.
ingredivnts, mixing only
dough much onee the

ed. Add the
Reduce the speed 10 low and add the dry
they disappear into the dough. Don't work the
flour is incorporated, If the dough comes tagether but some
dry erumby remaim in the bottom of the bowl, stop the mixer and finish blending
the ingredients witl o rubber spatula or vour hands.
Divide the dough in half Working with ane half at a
tween two lurge shes

ime, put the dongh be-
% of wax paper or plastic wrap, Using your hands, flatten the
dough ing o disk, they graba rolling pin and ral) out the dough, tuming it over
frequently so that the Paper diesn't gy o it until it is about Y inch thick. Leave
the dough in the Puper and repeat with the
wratpped dough to g by
or freeze it until j i

second piece of dough, Transfir the
aking sheet or cutting board (o keep it flat) and refrigerate
Ly firm, about 2 hours in the refrigerator or about 45 min-
utesin the freezer, The rolled-guy doug
refiigerator for UP B 3 days or in the

dough enough (o cut out the cookies ar

hcan he w rapped airtight and stored in the
freezer for up 1o 2 months. Just thaw the
i £0 an from there.

134 AKX UN G From My Hams toYour

0 1 iy

L

9 These ary gy

i wilh LT LT

wit whipped tmgm, Theyiy
:Inm:dnnnm,

o6l 0 ehagglatg oy

FTARING T T conliey i

Dlaping it
7
ENDUOLATE-FILLED

LINZEN SADLEN

BETIING READY To BaKE: Center a rack in the oven and preheat the oven &
lsgrees F. Line two baking sheets with parchment or qélﬂ.'r“. m:)L‘--- i

Peel off the top sheet of wax paper from one _m.--.'.‘-' l-‘!.d"

faeh tound evokie cutter—a scalloped cutter is nice for th d of s

|| bk a8 you can, I you want to have a peekaboo eutout, use theend of a g

e—cul out as many




petween the cookies, Set the
_mmdwmddiskmdm“

 to 1 minutes, oF until the cookies
4. Transfer the cookies to a ek to

. mualking sure 0 cool the baking sheets

together, prese them into o disk, roll
and refrigerate until firm. then

Place the jam in a smill snucepan

<l wir In the 1 teaspoon water, Bring 10 a bl wver
FNM L e Jam ool lighty then turn hlf of the ook

L\ s ¥ wmllrlhn:jnm in the eenter of ench cookic;
nﬂtwﬂ—m""
:ﬂdﬁﬁﬂ"‘""“’“ : wrpielr

ot bl i |MWW"§'”S’“’“" confectioners’ sugar

36 WAL i i o 1 ety

Ioane Vit -um.uhhhuﬁ.uqumu'
L L T e time v slice off @ cincke
O, 50 mustter how carfil yo are abwrot eyl everything roumd sofme

Acnaghs pust dom t o the

thers " ruse

line s oo ragggeely s the oven, 1 this happens, just eall|

A CACHE GF COOEILS
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of hand-chopped bittersweet chocolate
.W'W\“.."Mdmhnmm,,m.i
gy 1o sl de sl it off e s
sl miaken the chocalate flavors in the cookies seem

Hhese In Pards Swerts, they were called Cooki
S g lﬁm‘ - and
m‘h them my neighbor Richard Gold, who gave them
4 b comvinced that a duily dose of Piorre's cookics is ull
lanctary pesce and happiness,

¥ cup sugar

¥4 1804000 fews de sl o1 4 easpoon
fine sea salt

lmmmm

% mmm "
into chips, or a EeNEIOUS ¥ cup store-
bought mini chocolate chips

S the tlour, cocon and baking s 1ot

‘,.'i'.'-‘“hndmuu.,m' erubly ftted with & paddle attachment, or

GETTING NEADY 1o BAKK: Cen
P _ M:“Mhhmwmthmmm

pounds are

‘Bake the |
e il they be frm, but that' just the way they should be,
“d.;m&umkmlhuhnuounm| wnid) they ek 4 .
ﬂnﬂmmmumarmmmmm s

10N 1WG: Packed
i 1
coakies wil e o vy
Periure lor up 10 3 oy ey
can be bosen lor gy
manth.

A Cookie Comes Full Circle

o to spaik oo grougp of FlenthAmarican
vied by one of the mombers in hey Manhaitan
I by th family's private chf, was ight, colbrfull

T boiirs, lorgot | wis in New York, | spoke L

NOT LONG AGO was It
wioimen at & lunchean deny
apartment. The lunch, prepar
f

deliclous and so Frendh it

after the main couree, belure dessert, and when | wad Just minuted Invo my L
e talk, the hostess emerged lam the kitchen with a plate of cookies, watked
wp to e and said, “You must iry one of thess immediately=they'ne our favarite

cookias, and they're so fabulous because the chef puts salt In themi™ Oni look
and | was pretty sure thay were Worlid Peace Conkies; one taste and | knew, But
what was | supposed 10 say? Was | supposed to admit that | knew the cookles
and that the recipe was probably mine? | didn't think so, 5o | sald, TThese are
great,” then turmed to the audignce and told them they were in for a treal.
When | finished my talk, the hostess asked if d e to go inte the kitchen
to mieet the chefl, Of course | would, | walked into the kitehen, stretehed out my
hand and said, “What a terrific luneh, Thank you™ Then | [ntrodticed mysell.
The chef, who had no idea | was going (o be there, was fustered and re:
peatedly apalogized for having served me my own recipe. “Stop apologizing,”

| almost shouted. “You have nao idea how exciting this isi* And It was exciting.

It was a joy to know that something | lked so much had made other peaple

bhappy. That the feefing had come full circle made it even more Joytul,




rouneds didi’t have 10
Ak, After all, it's quick

chocolte cooies plain, dipped into
o alingside eoffew ive cream.

Y cup sugar
1 stick (8 tablespoons) unsalted butter,
at room temperature
V5 teaspoon pure vaniila exiract
1 large egg
2 ounces bittersweet chocolate, melted
and cooled

L mmmm cocon, baking powder, spice and salt in a food processor
mww‘in;dm the sides of the bowl as necessary, until the wlmonds are
finely ground, Tum the ingredients ot onto a sheet of wax paper.

?&_-ﬂ:lu.ﬂw and the butter into the pracessor and whir for o minute, then
Wﬁﬂ bowl and process for another 15 seconds; the butter and sugar should
hwm Add the vanilla und egg and provess for 30 seconds, then
- seriupe and process for another 30 seconds, Add the chocolate and pulse to blend.
wm ““' dry ingredients and pulse until they ure fully incorporated, You'll

];l% .Mm.wmnlluhla dough: Serape it out onto & work surface,
e ﬂl!ﬂﬂllg: hlli]’a.nd roll each piece into a log 7 to & inches long and 1
'mm&mﬁm g ﬂ!.! ogs ire formed, wrap them in plastic wrap, twisting
ihm(ﬂllup i We to tighten the rolls. Refrigerate for at least
hptﬁmrw 5 cin be wrapped Wt and refrigerated for up to 4 days or
eptiusen forup to 2 months; slice and bake the frozen logs without defrosting—
Just add a minute or two to the biking time,)

_ﬁlﬁ‘rl_llﬁ .liln.w .YD Bi.ila pegie_r-n.mck in the oven and preheat the oven to 375
dastm.. . Emmwkins:homwithmhmﬂn or silicone mats,

_ mugux__ s 0t knife, qut the logs inta Yi-ineh-thick rounds and place the rounds
on the mﬁhﬂg.!_s{hﬂ\dag-ulaasu inch between rounds,

= 3"‘" the P.‘::ﬁ:ena'y&u-it-:w.m far 7 minutes, or until the cookies are
slightly Plﬁﬂ Sy Wﬁﬂpﬂ lwkrlry Transfer the sheet 1o a rack and wait 1
inastekyy fore carefully lifting the still-fragile cookies onta a rack 1o cool to raom

-

berry |um, sa i
tble can spoon a gt e
oy,

HTOHING: The okies ey
hept in o tin for abouty gy,

%'7 e
CHOCOLATE SIMER 108
CHEAM BANDWICHEN |
wising these cookies as the
“htead" lor lce cream sasd:
wiches becaiuse thelr ey,
firm but a Utthe crumbsly, bad
thyelr Navor, gently spioed, hig
up whien chilled, You s miks
wery gt et four-styl e
cream sandwiches by keeging
the cookies at thelr 1:ach di
amiter, Just spread the bal-
toms of half the cookles wik
softened fce cream, mednding
the lce cream about ¥ inch
thick, use the ather hall of e
batch as toppens and I the
sandwiches on a lined baking
shieet unth firm; wiap airight
when frozen, Or, after you've
made the dough, farm it mia
logs with a chiliby 2- o6 3-nch
dismeter. Whichever siee yiu
make, fill the sandwiches wilh
premium-gquality or—betier
yel—homemade ice cream,
chonsing coffee, chocelate
{page 430), vanilla (page 4281
or something exotic, like
Honey-Peach |ce Cream {page
437)-

4 stick (8 tablespoans} unsated

‘pulter, al toom temperatute
FrTING READY: Centeri cack in the oven and preheat the oven 1o 450 degrees F.
¥ N :
Line a baking shect w1
Whisk the flour, baking

n to blend. .
""‘mu with a stand mixer; preferably fitted with o paddle aachment, or

with o hand miser in & Jrge bowl, beat the butter and sugar tl.:g!um at medium
speed for 3 minules; antil very smooth. Add the exgs and m!mmw l.l)'lra.l‘. N'T'p'
i down the bowl a5 needed, for another 2 minutes, or antil the misture is light,
o d ereamy. Beat in the almond extract. Reduce the mixer speed to low
:“:l::;;edry il!i;l‘ﬂﬁl‘l“h. mixing only until they are ilm:r],mrnled.\‘w'l: havea
wift stick-to-your-fingers dough thit will bell up around the p.nlh“:' :ll-“:'im
Serape down the paddle and Towl, toss in the almonds and I'!\i!j.u?l i ﬁ.
Serape half the dough onto one side of the baking sheet, I.,smg: :.x w:-,:n
anid o rubber spatula or SCIRPET, wark the dough into a log about 12 “ﬂ‘:‘“m“
and 1 inches wide, The log will be more rectangular than dmmd.h “h“::;
rough and uneven. Form & second log with the remaining dough on the ¢
¢f the baking sheet.

Bake for 15 minutes, or until the logs are
springy to the touch, Transfer the haking sheet to
baking sheet for 30 minutes.

{ ed off the oven, bring !

ﬂ:‘:;:":ide‘:leta] spatula, transfer the logs to & L“I.llﬁ'l-'lg mrﬂkm;!.k;“::
Jong serrated knife, trim the ends and cut the logs into Ys-inch- = : B

turn the lices to the baking sheet—this time standing them up marching

hand—and slide the sheet back into the oven. =
Rake the hiscotti for another 15 minutes, of until they are golden firm.

Transfer hem to racks and cool to room temperature.

th parchment ora silicone mat.
powder and sl together, Add the cormmeal and

lightly golden but atill soft and
a rack and nmilheh:g(mthc

it back up to 350 degress E

a2 TACHE OF cosxits 4t
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4 zup chopped almonds, blanched or
unblanched

3 anisccs Bl .
chapped, or % cup store-bought mini

chocolate chips

Sugar, for dusting

GETIING READY, Centora rack i ;
' READY; Center  rack in the oven and preheat the dogrees
%b:w parchment or a silicone mat. et :
i Wm% ) " Cocou, espresso powder, baking soda, baking powder
S Iﬂlmm fitted with u paddle attachment, or with
S ld ekt g ter and sugar togethor on medium speed
thebow, add “m'w;” mixture may be crumbly. Serupe down the sides of
TRIPWH ARG W vanilla and beat for another 2 minutes; don't worry if the

nisture Inoks curdled, Redco
et in 3 aelditions, ) 10 Jow and mix in the dry ingredi-
! only until s dough forms, Scrape down the sides ..ru.l.,-

~ Working with one log at a tige,
slices between Ya and % fnch thick, Stad slices

STominG: By

Bisconl ws goog

Treyll keep ill:;-
N UPED B fora ey
more. Wiapped ity e
an be Frozen forap e s
maonths.

-{ﬁ&)ﬁlﬂ? i —
CHOCOLATE CHERNY
EIRCOTT A% impossiss ml
Cermii, Ihese e tves mom b
rEsistible than fhe otgesl w
sion, Add W cup chopped el
Chemes (o the Jough sleny
with e aimends and s
late
WHITE CHOCOLATE
DLFFED BISCOTTL S
Daking shert kned with &
COne Daking mat of & vhee o
parchmam of was pape 8
hand. Genlly melt 13 susm
TPty ey wiibe Chossuls
af 7 cups shore bought whie
ehiscolate chips in 3 hetget
bowl ower 2 sauepan of B
manring walier, and b iape e
chaocolate into 4 sasirow hes
proof containes. Cine by ot
dip the iscatl kg ihe (WS
Late, coating them 1o e =

points. Lay the Ducess o e

mal o pEper, and shes 1y
ate all dipped, slide thes W5
the Frbrigesator for 300W1 15
ministes 10 et [he whity CRCE
Late,

“.ﬂudﬂm,mnmuth.ah andd cormnsler.

1 you want to get 2 Jittle more flavor out of the lime zest, put the sugar and
,.i.h-ﬁmbmlmimﬂ; vour fingertips, work the zest into the sugar until
the Sugar is Mmoist and the misture fragrant.

Working with a stand miser, preferably fived with a paddle attachment, o
with & hand miser in a lurge bowl, brat the butter, sugar and zest on medium
'ﬂﬁl' about 3 minutes, or until smooth. Beat in the vanilla extract. Reduce the

s spoed o low and add the flour misture, mixing only until the dry ingresdi-
ants disappear. Add the coconut and nuts and pulse to incorporate them. There
will probably be some dry ingredients in the bottom of the bowl —don’t work them
1 with the mixer, just reach into the bowl and knead them in

Transfer the soft, sticky dough toa gallon-site sipper-lock hag, Put the bag on
o flat smrface, beaving the top oo, andl roll the dough into & 9-3-10"%-inch rectan-
e that's Ys inch thick. As you roll, turn the bag oevasionally and lift the plastie
usn the dough so it doesn't cause Creases When vou gt the right size and thick-
s, senl the hag, pressing vut as much air as passible, and refrigerate the dough
for at lewst 2 hours or for up 10 2 days

SETTING AEADY TO BAKE. Position the rucks o divide the oven into thirds and

pochent the oven b 325 degrees F. Line two baking sh
e ats.

Put the plastic bag on a cutting Tosrd mod
the board (discard the bag), and, using a ruler as
Isdo 32 squares, each roughly 1% inches ona sidie
ing theets, leaving about 2 inches between them, and carefully
tioe with a fork, gently pushing the tines through the cookies to the sheet.

Bake flor 18 to 20 minutes, rotating the sheets from top 10 bottom and front to
Back at the midway point. The shorthreads will be very pale—they shouldn't take
o8 much culor, Transfer the cookies to a rack and cool to room temperature.

eets with parchment or sili-

J shit it apen. Turn the dough out onto
a guide and a sharp nife, cun it
Tramsfor the squires to the bak-
prick each one




4 lirge egg
1 large egg yolk
1 teaspoon pure vanills extract

Sugar or clnnamon sugar, for dusting
{optional)

 preferably fitted with paddle attachment, or
with i hand mixer ent the butter at medium speed for a minute or
A0, untilwmooth, Beat in the sugar unl continue to beat for about 2 minutes, until
the misture fs light und pale, Add the e and yolk and beat for another minute or
twao; beat in th vanilla, Reducs the mixer speed to low and steadily add the flour
M WM anly until it by been incorporuted —because this dough is best
WBMWM Teast, you might want to stop the mixer before all the flour is thor-

Tum the dough out onto o eounter and divide it jn half, 1f you want to make
mll-‘ulnt conkies, shape each half into i disk il wrap in plastic, 1f you want to
mlmallu-uqd—wm cookies, shape sich halfingg o chubby sausage (the diameter
h_gp tu You=1 usually like cookies thay are about 2 inches in diameter) and wrap
_!;t,plgnﬂ_mwhuthum-'ue BOIng (0 roll or slice the dough, it must be chilled for at
;:n:gﬁh(‘:!mﬂnmgd. the dough can be refiigerated for up to 3 days or

well, they can “Mh‘

o2 months,

e

%’y mw
My grandmther nEves loye)
with her plain Tecine, buftmy
hushand's Erandmither wod
add the grated rest of  lpmn
or 1 orange to the dough, sd
sl can too—Tor the most flg
Ve, b thee zest ingo the sugy,
before adding I 1o the tutier,
unil the sugar is molst and ay
matle. For a lightly spiced
cookie, add ¥4 to 1 teaspaon,
depending on yos taste,
ground clnnaman, glnges, ul
spice or cardamonm, You can
alsa play with the cookie'y o
ping, giving the cookles s dust
Ing of decorating sugar betow
thiy go into the oven or making
a conlectioners” sugar and
lemon julce for water) iing
(s nbout ¥ cup sugar and
about 1 tablespoon Hguld, or
anough to g the rght cones
tencyl 1o spread on them el
they'vi cooled

g bt v inches betweeen the cookies. (This is & soft dough and
; m,m&w@'ﬂgwlﬁemwﬁﬂiﬂhmﬁﬂ-m

. chill nmahmwllﬁnutﬁnnﬁlrymh.)aﬁwwu\tlﬂhé-dﬁ-'

ﬁ*ﬂ;wﬂm,mmmmgmm-mmmmﬂ.m-

“‘:::,m making slice-and-bake cookies, use & sharp thin knife o slice the

douigh into Y4-inch-thick rounds, and place the rounds on the baking sheets, leav-
sbout 1% inches of space between the cookies.

3 ake the cookies one sheet at atime for § 1 11 minutes, rotating the sheet at

the midpaint. The cookies should feel firm, but they should not color much, if at

all. Remove the pan from the oven and dust the cookies with sugar or cinnamon

sugar, if you'd like. Let them rest for | minute before carefully lifting them onto a

10 coal to ropm temperature. .
dmwi!h the remaining dough, cooling the baking sheets between hatches.

T



i s 'hmwwwhﬂnﬂnilhamlm
| Aistor, easier and better made in o food processor,

4 teaspoon pure vanilla extract
1% cups all-purpose flour
About ¥s cup thick preserves,
marmalade of jam (your choice)

Confectioners' sugar, for dusting

a‘p-ﬂpbquhmdmﬁuhmmmm the butter is completely
ereamy, Add the cottage cheese and vanilla and process for another 2 minutes,
wmhmwmwmmmm be velvety, more like
Wmmmmmmwm.mmunﬁm is
_'W&Mmﬂ‘mhﬂmmaﬁmdﬂaﬁcmﬁnwﬂf
I hbnmw-cmwhmwumﬂadywdmﬁmil
fir at least 3 hours, or for up 10 3 days, (The dough can be wrapped airtight and
mwwmmmmmmmwm-ﬁ
GETTING WEADY To BAKE: Center a rack in the oven and preheat the oven to 400
Muﬂmwﬁmumm
F_an'h%mmﬂmbmmamwwrw
MWU«MIWMM
mmwhww-su.mw.ummnmmm
Wmﬂlmfhm-ﬂmmmmmummmhm
mmhmmum;mumm If at any time the
WW‘“@MWﬂw‘nwhmm.mm

ate made, Thi dough
charetsristie

Makiness “,wmwl’.
tlay and night. +3

12 minutes, or until puffed, firm
s one sheet ut a time for 10 to .
putifully golden, Transfer the pufilets to o rack, dust with confectioners’
e ¢ roum temperatunt before serving.

and cool 1o warm o : :
m;::n::th the remaining dough, eooling the baking sheets between batches

ke the pastri



first year of my warriage, | visited my mother-in-

Jistening to the radio, whistling (she is o feiini-

i ehieese dovgh around ridsins and nuts Lo fnm

Known ﬁ.rngefuclh 1 was spellbound—1d had no

b mndb ab home. As far as 1 knew, mgelach; like

Dottles, were made anly i Taboratories. But here was oy

- g e cookien with euse, And i short time lter, there | was,

eating them mn Thyse cuookies weren't like thee pugelach my mother bought

 uvury week b the local German hakery —they were e better. §wis so exeited |
sl o the reipe,

My mother-in-liw wrote it out in her precise Tk on e Bexes dndex eard,
Al s she wrote; she tald e tat this recipe was not exactly the same as the one
e other s, that it had come fram Mes. Steauss, her next-door neighbor,
i) thind she was siore 1 hawe o prolilem making the cookies s long as 1 didu't
overmix the diugh,

Shie wats gt 1 was 0 neweomer to the world of bading, but 1 had no prob-
Bt withy e dhowgghy, thie anly putentinlly tricky part of the process.

S then, e mode rogelaeh comntless times, bt nowadays my dough is
evient rione foolprood because | aake it in oo food processor. Uve also mude o fow
obhier ehanges b e recipe, While my mother-in-law's rugelach were filled with
chmnamum-sugared nuts, ming also nelude o shick of jum, some corsnts and a
B il o ehapped ebocolte. This s wovery old reetpe, and T have no doubt thit
everyone who his minde it Do added or subtracted o e i o make it her
o= and oy moim-in-liw, M, Steass, wnd Dexpect you o do the same,

TON THE DOUGH
4 aunces cold craam chasse, cut Into

i cup chopped nuts (| prefer pecans, but
you can use walnuis or almands)

i ploces Ve cup plump, molst died currants
+ stlek (& tablespaons) cold unsaltad & ounces bittersweat chocolats, finely
butter, cul into 4 pieces chapped, or % cup staresbought mini

+ cup all-purpose Haur

chocalate chips
Ve tiaspoan salt

FOR THE GLAZE
1 large egg
1 lesspoon cold water
2 lablespoons sugar, preferably
decorating (coarse) sugar

POTTHE FILLING
v cup rspherry [am, apricot jam or
marmatade
2 tablespaans sugar
¥ teaspoon ground clnnamon

ro. MAKE THE DOUGH: Let the cream cheese and butter rest an the counter for 10
minutes=you wint them to be slightly sofiened but still cool,

: Put the flour and salt in o food processor, seatter over the chunks of cream
cheest und butter and pulse the muching 6 to 10 times. Then process, seraping

MAKES 33 oy }
SEVING Te s i
we drink Lummu.'mg: '
Thesu are prutty "‘ﬂ-ﬂi"
ARlr Jom-andhfull Mg, ny
oty et and they ai e
wood with sparklingwing,

S0 K181 Thie caokbes gan by
bt COvered 8 ey
Tustie Tar Up 10 3 days ar wragpe
airtight and frazen lorp ey
mamiis

forms lasge curds— don't

own the sides of the how) often, just until the dough

witrk it s long that it forms a ball on the blade. : gl X half
Furn the dough out, gather it into a ball and divide it in half: Shape each

into wdisk, wiap the disks in plastic wrap and refrigerate for at least 2 hours, orup

16 day. (Wrapped airtight, the dough can be frozen for up 10 2 months.)

l A CACHE BF TCOONIES



thisin a

e mats. (Silicone baking

sh from the refrigerator, If it i
r!bm;zlomhluw?u'ormn

GETTING READY 10 BAKE, Position the

t racks to divide () i i
4 i sl g © Lhe oven into thirds ynd

10 GLAZE; Stir the g and water together, and brush a bit of this
.-W.:ommmmmmmm R i
_ Buke -Wh%wﬂminummuﬁnglhnmmhmhmwm
_ﬁ-@ﬁ'wnﬁgmidwwmlnt.untlllhq-mpuﬁedmdmldﬂn-mr
.ﬂm.mpqnmtnmﬁlwimmmwmtmmm.

_mmmnmmewwm your m
quickly and fizzily that if they didu’t have nuts, you'd think yous

» cap kot conrsely hopped

GETTING READY; Pasition the racks to divide the oven into thirds and preheat the
owin ko 350 degrees F. Line two baking sheets with parchment or silicone mats.

Spread the chopped al 15 and wal aut on one of the baking sheets and
ot the nuts in the oven. They will need 10 minutes o less to turn golden brown,
saheepaclose eye on them and stir them at least twice, When the nuts are toasted,
remove them—with the liner—from the baking sheet and cool the sheet. Transfer
the nuts foa plate, then reline the sheet and use it o bake the cookies,

Put all the ingredients, including the nuts, in a medium . heavy-bottomed
sappepan, Set it over medium heat and stir constantly with a silicone or wooden
spatula until the ingredients are just warm to the touch, Remove from the heat,

Drop the batter by slightly rounded teaspoonfuls onto the baking sheets, leav-
#ug about an inch of space between the mounds,

Bake the cookies for about 20 minutes, rotating the pans from top to bottom
dnd front 1o back at the midway point, When properly baked, the eookies will be
pufled, cratered, shiny and dry. Remove the cookies from the oven and let them
femain on the sheets for 5 minutes before gently prying them from the liners and
Wnsterring them to racks to cool to room temperature,




cOCOA ALMOND MERINGUES

where meringues i i Popmlir Hhe

cauld be their awn fiuml
sroupy MEHNEUL pudts are sometimes cllod richirs, or vocks And it
spooned out vather than neatly piped, these small cookies laye %

nyara

the rough, ¢
re wonderfully chewy anel their ff
hitly nutty and quite choenluty,

surfice of stone nugEets, Their interd

Bt carumelish,

s surprising. how much
chocolate flavorasmall amount of cocou and & lyndfil of chopped ehoeolite eim

(eliver.

1 cup confectioners’ sugar, plus extra Pinch of saly

for dusting ¥ cup sugar

va cup finely ground almonds Va temspoon pure vanlla extract

¥4 cup unsweetened cocoa powder ¥ cup very finely chopped bittersweet

4 large egg whites, at room chacolate or finely chopped store-

temperatura boug

it chocolate chips

GETTING READY: Position the racks to divide the oven into thirds and pre

oven to 300 degre

. Line two baking sheets with parchmer

Sift together the confectione

vEround almonds and eoeon
Working with a stand mixer fitted with the wk

ttachment or with a hand

mixer in a large dry bowl (make

e the bowlis impeccably clean and diy), whip
the egzwhites and salt on medium speed until the whites are af

ue, In

15 the

speed Lo medium-high and continue tow hip as you add the sy

bout 1 table-

spoon at a time. Then whip until the whites are firm and hold «

i they
should still be very shiny. Beat in the vanilla, and remaove the bowl from the mixer.
With a large rubber spatula, quickly but gently fold in the dry ingredients, fal-
€. The whites will inevitably deflate as you fold in
the dry ingredients—just try to work rapidly and use 4 light touch, so you deflate
them as little as possible.

lowed by the chopped chocaol:

Drap the meringue by tablespoontuls onto the baking sheets, leaving about 2
inches between the mounds. Dust the tops of the meringues very lightly with con-
fectioners’ sugar.

Bake for 10 minutes, then, without opening the oven door, reduce the oven
temperature to 200 r[v.;{ru

s F and bake for 1 hour more, Remove the baking
sheets from the oven and allow the mering

5105

1 in & cool, dry place (not the
reffigerator) until they reach room temperature.

Caretully peel the meringues off the parchment or silicone lining.

MAKES ABOUT 30 COGRIES

SEMVING: Sorve these jusl o
they.are with coffoe or with ice
Cre@m.

sToMimG: The metnguns must
b kept in d conl, dry emdran
ment ar thirg will becoms un

i soft aad siicky, Slon

an airtight in o uncow

skt al room tem

L) i« ragerred
i

b r
el e




alld Pocan Balls and, more often, Mexican Wedding Cabes.
e these cookivs with @ miser or by hand, but Tve found that
s tool | didn't have when | first made them—is ideal. The

+ the i, iF the spirit so moves you.

. ¥ pecans 1 stick (8 tablespoons) unsalted butter,
N::'Mmm S ki o sl msconct
Vet .
Pl g . Confactioners' sugar, sifted, for rolling

M:&mwmhndutmdwm to combine.
o Jhmwmmmmmmmww
Wﬁuhhmnmwnum,wuummmum
Apuons h uﬂ:::dmhwmd.wmmhbml. Pour in the
hmt \hm“ Nu-lwnmhu.pmnmmﬂy until it is worked
Mhhdt* hrh%uﬁu&uwﬁh—tﬁ:h,w
‘h‘“ﬁﬂ:h:wxw“unﬂymermmumm
Horupe the dough Pastic weap, gathier i tugethe
h"umﬂﬂhdhﬂﬁm.mhnpu:‘;:cy\ oot

andl place the balls o the
i hhqmmx-.u-amhwmmmfhr
Bake the ook
s e b oy, 0 ¢l ey
mhm.mwmmmw
Mmmnlh-ﬂ- b ey
Whhﬂlhhﬂhﬂ‘:::-—u ' gr tnd toms them

MARES AB00T 32 Coguny
SEEVING: Don'f y
plenty nlm““ .
confectioness' ".-\‘-
of sticking 16 fingers .
STORING; Thess:
really best the day ey aw
made. You £30 kees Memng
closed cuntaines for 2 gayy
twe, bul they'l nees ommee
confectipnens" S sty
You can aiso freess sem g o
10 3 MOALhS; re-susst el
SErVINg.

-'!’é’yuuy [ —
5 3 naturi jumg e Pas
Power PLiTy 10 culfs dat o
finedy groung saimuls o &
MG, 5F Eees | 5004 S
Aty
WALNOTY FOWDAR FUFFR
s mainrs instesd of pesn
and, s of 1he QP
cimnaman, Ao tae st
with & punch of alngeis end &
tiiry panat of oo
ALMOND FUNBER PV

Use abmundy miead of
PRLAR, Wi ¢ T e 5
1 b 1 G agacnns el

RGOS [t st €

tract

COCOA-BUT FUFFS "o o

ity i o mant, b B
L) (nafs W | eben
Y gl e el D
e (a2

|

crack, sending a shower of 0 which :
be neat with these, and after abite, yowwon'teare.
"M i Michael Vogel. who hs love these cookiessinee ildhood, g
ﬁ-*mtwhim. tir his maother, a gifted baker who nsed to call them
Anerd Jlew, “-Whu]k.Snuwbnlls s sweet name, but, even as o kid, Michiel
dadn' think it wos deseriptive enough, He would ave opted for “snowflakes 'bl.h
“*mnltiﬂm rollied thin, cut into zigeg-edged strips and fried until they
“W’“’dw erinkle, then coated with sugar—very snowdluke-ish,
 y the time Michacl got around to asking his mother for the recipe, she wis
- old, bt she was still haking regularly, She gave him the recipe—and
scion o pass it along to me—dafter she'd made hatehes of them for a big
svime dinger. To Michael's delight, as his mother was reciting the recipe,
e called them soherben, w hich means shards in German, o niome Michael de-
dasnd perfect—even better than “snowflukes” Whether they're schneeballen or
wherhen, they might e recognized as bugnes by les Frangais, as mervvilles by
“k&und as plain old fried dough by Americans from various parts of the
comntry. They are a fairhy universal sweet—easy, eeonomical ind delicions. Pretty,

St word about that messy sugar coating—its essentinl, The dough itself
e st 1 tadd of sugar in it, so it'’s the final dusting that gives it its needed sweet-
e Be generots.

+ lblespeon unsaited buller, at room 3-4 tablespoons hot water

Emperatie
g pench of sugar Cinnamon sugar and confectiongrs”
il pinch of salt sugar, for dusting
1 lange gy, at room temperature Flavorless ofl, such as canola or
1 tup all-purpose flour sunflower, for deep frying
W g baking powder

Wing i & medium bowl with a wooden spoon or o large rubber spatula, beat
W Betier, sugar and salt until smooth and ereamy. Add the egg and beat—the
e wlll look curdled, but that's okay. Mix the flour and baking powder to-
B8 i pour them into the bowl, then stir until most of the flour is moistened.
B dogh will Lok like coarse, clumpy meal. Add 3 tablespoons hot water and
S o st until the dough comes together. [ you've still got dry portions,
ek over 4 litle more water. Keep stirring—you'll have a moist dough that
St bea bit shaggy,
- Meach ingo the bowl and knead the dough just until it smooths outand comes
Gather the dough into a ball, wrap it in plastic and chill for at Teast 1

Sgther
Mﬂh Mg e

LT -] AR st o o & Uy §




miser ot by hand,
tave when | first made them—is ideal. The
the processor allows you to get the mix-
o can change the method of miving the
thiat gives the eookies their base Havor. Feel
place of the pecans, and to ad a pinch or two
1 i) TAVES VO

1 stick (8 tablespoans) unsalted butter,
at room temperature
1 leaspoon pure vaniila extract

“m“ J Confectioners’ sugar, sifted, for rotling
Pinch of ground clanaman

Put the pecans and 1 tablespoon of the sugar in & foad processor and process in
wery short pulses until the nuts are pulverized. Serape the nuts into a bowl, add the
* flour, salt and cinnamon, if you're using it, and whisk 1o combine.

".“ the butter in the p and proeess, seraping down the sides of the
bwdn..nu'i.!vd,untﬂ the butter is smooth and creamy, Add the remaining 3 table-
wmsuprmd the vanill and process for 50 seeonds or so to blend. Pour in the
m-m:vﬂpur mixture and, using short pulses, process only until it is worked

¢ dough, You want to process the dough as little as possible—the less you

:m‘k the dough, the lighter and mare appealingly erambly the cookies vill Be,

;:Pe the dough out of the bowl onto plastic wrap, gather it together and form it
o ball, Wrap and chill for at least 2 hours, or for up to 2 days.

u‘rnw;:;n\r T0 llr:E: Center & rack in the oven and preheat the oven to 350
deg:wms s J:;twn baking sheets with parchment or silicone mats.
o mﬂ\'@h“ m:lmll fram the fridge, Using o small spoon, break off marble-size
v e St mp:gtnf{lﬂugh between your palms to form o smooth ball
s, iking sheets; there’s no need o leave much space be-
lwm:::ﬂ:k:. ::I:ﬁlhett a1 u time for 12 to 15 minutes, or until they are
¢ ¥
ik e, Gently transfer them to a rack to cool to room tem-
Just before serving, roll the cookies i
. 5 in the eonfectioners’ su, d toss
wently from hand vo hand to shake off the excess sugar, -

STORIN G THEse Enghiet
realy best the day ey
made. You cin mhﬁ
closad rnmaimn;,,;-m"
two, bt they'll need aney
confectioners sugar

Yoo can also nu;,.,“‘m g
103 MONME; esugar belp

serving.

Dol g s gl
nsa natural |ump from Pece
Powder Puffs to puifs busge
finely ground walnutsor sk
monds, of eyen cocds and
s,

WALNUT FOWDER FUFFS:
Use walnuis insteat of pecas
and, instead of the optionsl
cinnaman, fiavor the caakiss
with a pinchiof sllspice ansy
tiny pinch of ground cloves.
ALMOND FOWDEN POFFS
Use atmands instead of
pecans, reduce the vanilli #-
tract to ¥ 12aspaat and a0
14 teaspoan pare 3imand ek
tract,

COCOA-NUT PUFFS: Youdn
usE pecans, walnuts orak
monds for these, Reduce the
Tt o % cup and add 3 table
spoons unsweetened Lorod
powder, sifted, to the dry ingré
dignts. I you want, Toll the
cooled puffsin the confegtins
5" sugar, then dust them wih
sifted cocoa.

M}(R‘h Vael, whis has foved these e
3 Juining that it was handed down from
”mﬂ?m Tim, to bis mother, a gifted b e
s, cor smowhialls. Snoshulls is o sweet name, bk, evennsi
mmnw&mﬁpﬁw enough. He would have opted for “snowil
Mﬁpwﬂkié‘ are rolled thin, cut into igprng-teliend strips and fried until
4 or, hubble, cort and crinkle, then coated with supgar—yery snbwilihesish

the time Michiel got ueonnd askingg bis mother for the recipe; she wis
M‘W’“'m' ot shie was still baking regilarly. She gave him the recipe—and
o o pass it along 10 me—after she'd made batehes of them for o big
Jagiving dinner. i Michuels delight, 55 his ot was reciting the recipe:
shecalled themt selierben; which mesns shasls in German, it nime Michuek de-
e perfect—event Better than “enowdlakes” Whether they'ne shneehallen or
wherbe, they might be reeognized as hignes by les Frangabs, as merveilles by
i iss and as plain ol fried dough by Americans from various parts af the:

country, They are fairhy universal swect—easy, eeonomical aned delicions. Pretty

they

sromint: These
b eaten the day

suy sugar conting—its essential. The dowgh itself

Just a ward about that me
' the final dusting that gives its Bt e

hnsjuslutadut’sugur init, so i
pess, Be gEnerous.

1 tablespoan unsalted butter, at raom 54 tabtespoons hot walkl
remperature
Big pinch of sugar Cinnamon sugar and confectioners’
Litthe pinch of saft sugar, for dusting
1 large egg. al room temperature Flavariess oif, such as canola or
sunfiower, For deep frying

+ cup all-purpose fiout
Vs teaspoon haking powder

Working in a medium bowl with & wooden spoon or & large rubber spatula, beat
the butter, sugar and salt until smooth and ereamy, Add the egg and beat—the
mixture will look eurdled, but that's olay. Mix the flour and baking powder to-
gether and pout them into the bowl, then stir until most of the flour is moistened.
The dough will look like coarse, clumpy meal. Add 3 tablespoons hot water and
eontinue to stir until the dough comes together. If you've shill got dry portions,
sprinkle over a little more water. Keep stirring—youll Yave a moist dough thal
might be a bit shaggy.
Reaeh into the how! and koead the dough j
\ngether, Gather the dough into a ball, wrap i
hour. {The dough ean be kept in the refrigerator avernight 1t more e

ust until it smooths ot and comes
v in plastie and chill for at least 1
yvernient:)

A CACHE OF CODRIES

mde, o st .
{an I there arm amy ot 1o keepl
store thim, uncavered, na tin-
i1t o canl, dry place, Dant refrig:
~araye them=they L get SOREY,
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' " i oF iFits lopsided: scherben can be

; ‘“"._"_‘“” mlﬂ::;ll:':x“ well Ilu:md andl turn the dough
W.;?;mlﬂhﬂ& ai both sicles; you'll find that it is very easy
juﬁ ear-roll it .W“ thin, Murk off 1-inch strips with a ruler and
3 i p'asm-whe.d o pizza putter—using & AFeag pastry w heel
W I!I a{ml ﬁmmﬁg\m in half, then, using a small knife, cut
s " im-,izes long iﬁ euch strip. Place the strips on the lined

e
hhé -mmm:ﬁmr them with amother piece of plastic wrap. Roll and cut the
ath Wﬁ‘ﬂ.x;dﬂﬁﬁh dnd lay these vookies over the first bateh. Cover with plas
v nd refrigerate for at feast 1 hour: (Ifits more convenient, these can stay in the
fridge for o daye)

GETTING REABY TO TRY: Lined baking sheet with a triple thickness of puper tow
el and put it chose 1o the stove Fill one sugar duster or strainer with cinnamon
sugar and another with copfectioners’ sugar. Pour at least 4 inches of oll into a
ﬂtq.-.unuumpm (o ise un elpetric deep-fryer and heat the oil to 350
mismsured on @ deep-fat-frving thermometer.

[irap 4 to i strips into the pan (don’t crowd the pan) and fry until the une
sides are golden, then turn and fry the other sides; each batch will take 2 to :
1ttes. Lift the cookies out of the oil on a perforated skimmer, allow exciss oil to
drip back into the pan, then trn the cookies out onto the baki ot 1o ¢

Put in-another hatch to frv, and while they are frying, turn th xi

draining so the other sides can drain. Then, while the covkies are still hot and

slightly damp from the oil, dust both sides with cinnamon sugar. Cont
all the dowugh is fried.
Tust bifore serving, dust the scherben with confectioners” sugar.

inue until




CHOCOLATE CAKE COOKIES

W hecause they are cakey soft and have o tny spongy
mtdemb‘ ty, not very vieh and, w he honest, they look
“more made than handsome (they are thin and plain), but they e unfail-
ingly g, | ean't think of a time when 1, or anyoné else, took one
enokie and didn't go back for another, Pt of the appeal is the testure, to be surg,
it whi would stk away from the tangy-sweet combination of sour cream and
choeolitte? Or the fun of coming upon a few plump currants?

2% cups all-purpose Rour 1% cups (packed) light brown sugar
2 lablespoans unsweetened cocoa Vs cup sugar
powder 2 large eggs
1 tegspoan baking soda 1 teaspoon pure vanilla extract
¥ teaspaon sall 2 ounces unsweetened chocolate, melted
Y teaspoon ground cinnamon and cooled to tepid
Pinchiaf freshly grated nutmeg 1 CUp SOUF Cream
4 stick (4 tablespoons] unsaltad V¥ cup plump, moist dried currants or
butter, at room temperature

raising {dark or golden)

GETTING READY: Position the racks to divide the oven into thirds and preheat the
oven to 375 degrees F. Line two haking sheets with parchment or silicone mats.
Whisk together the flour, cocon, baking soda, salt, cinnamon and nutmeg,
Warking with a stand mixer, preferably fitted with 4 paddle attachment, or
with a hand miser in a large bowl, beat the butter on medium speed until it is
creamy and smooth. Add the sugars and beat for 2 minutes or so, then add the
eggs one by one, Beat for another minute—the mixture should be smooth and
satiny. Reduce the mixer speed to low and mix in the vanilla extract and melted
choeolate, With the mixer still on low speed; add the dry ingredients and the sour
crmu‘n alternately, adding the dry ingredients in 3 batches and the sour eream in 2
(heginand end with the dry ingredients), Mix only until the ingredients are incor-
porated and the batter is smooth, then mix in the currants.

Drap the batter by heaping teaspoonfuls onto the baking sheets, making cer-
tain ¥ leave 2 inches between the spoantuls.

Bake for 12 to 15 minutes, rotating the sheets from top to bottom and front to
back nf the midway point. The cookies will pulF; spread and round themselves out
it buking, They're done when they are set on top but still springy to the touch, Pull
the sheets from the oven and let the cookies rest for 1 minute, then, using a wide
metal spatula, cavefidly transter them to & rack. Cool to teom temperature.

Repeat with the remaining batter, making sure to cool the baking sheets be-
twien batches,

MAKES ABOUT A8 coiy,
it
SERVING! 'lh!(innémnm
chorolate and EPEAT i1 |hee
talll ot for cnllne.hulm

151 05 gaad served wilk j
e

STORING: Becalmlhesea.
50 5afi, they are best sty
lonsely stacked in g1y with

Wak papear belween he Eapers,
Thiw can be kipt ar foom tem.

perature for about  days s
packed airtlght and frozen fo
about = months,

cg-._n' LECHE DUOS
5 ED

o few years igo. 1 wanlel have had to give an explanation of whist dilee de
m,g_wand where to find it ar, more ilolys ow b ke it “Tiaday thie thick, but-

wotehishy poffee-like spread e from showly eooked sweetened mitk can be
v";:d. Ln.i‘f erean and yogurt el best of all, in jars—ready-to-use dulee do
I:-"hl‘ & now i ﬁu]wrmm-kcl staple. These cookies, flavored with ready-midie
illing e pound pnd flatish. erispon the outside and soft, almost cakey ariel just
"me chewy in their skinny centers, Sandwich them with more dulee de leche
wd)w.‘iuuh!u the pleasure

¥y cup store-bought dulce de leche,

flour
cupsalipurpose
2 plus more for Alling

1 IHSF““ bikl“g suda

i teaspoan salt Y cup (packed) light brawn sugar
2 sticks (B.ounces) unsalted butter, 1y Cup sugar
at raon temperature 2 large eggs

GETTING READY: Position the racks to divide the oven into thirds and preheat the
overt o 350 degrees F. Line two baking sheets with parchment or silicone mats,

Whisk together the flour, baking soda ind salt.

Working with a stand mixer, preferably fitted with a paddle attachment, or
with & hand mixer ina large bowl, beat the butter at medium speed until soft, Add
the 3y cop dulee de leche and both sugars and continue to beat until light and
{fuffy, about 3 minutes. Add the eggs one at i time, beating for | minute afer each
addition. Don’t be concerned if the mixture looks a little curdied —it will smooth
st whien the flour mixture goes in. Reduee the mixer speed to low and add the dry
imgredients, mixing only until they disappear into the batter.

Spoon the dough onto the baking sheets, using a heaping teaspoon of dough
fur each cookie and leaving 2 inches between t hiem

Bake the cookies for 10 to 12 minutes, rotating the pans from top to bottom
siid front to back at the midway point. The cookies should be honey brown with'a
Tight sugar crust, but they will still be soft, so remove the sheets from the oven bt
don't touch the cookies tor another minute or two. Thien, using a wide metal spat-
it transfer the cookies to a rack to cool to room temperature.

Repeat with the remaining dough, making sure you cool the baking sheets be-
fare spooning the dough onto them.

When the cookies are completely cool, spread the fat battoms of half the
woakies with & small amount of dulce de leche, and sandwich with the flat sides of
the remaining cookies.

Jis il Kyt o
ture for atiout 4 Gays; ey can
be frozen for sp to 2 months,

3&% S st
CHOCOLATY DULCE UE
LEOHE BUOS: You cin add 3
touch of chocotate Aavor 1o
these santwiches inone of two
ways. Either melt soma bltter-
sweaet chocolate (semisweel is
‘aa sweet] and spread the bot-
soms of il the-cookias with the

chocolye before sandwiching.

bt with dulce di l#che, or -
place the duice de ieche Alfing
with Bittersweet Ganache (page:

453) or chacalste fce croam (n

which case, of course, you'll

have to state the duas in the
freezer),



e one thing ar o ending up with an-
mfmm_uiw.nnd Linchudied all my
thyem, coconit, ruising and peeans, aned

- Bt swhien | lakedd my first buteh, |
Y 2t carrots: vou conld see the peeky or-
il dﬁ,m:aic,wwfwnﬂdn'l really distinguish
dpeepiog ook s e just fine, Fewer carrobs mean more
; helr Mlavors—and textures—koowan. And
soft, chewy nnd notunlike o scane All

b ngredins b
.::';m‘ﬁl mmwu?;::m gty misealonlation.

cuge albprpise a

A Iesipace i y: ::f,o: pure vanilla extract
l-lm s e 1 cup shredded camats (about 3, peeled
“‘m‘ and frimmed)
: M;!::m 1 cup sweetened shradded coconul

W m:mw unszind + cup malst, plump raisins {dark or

bustinr, #1 1oam LEmperature gniden)
¥ cup wgs ¥ cup coarsely chopped pecans,
Vi cup (packed) Fight bramn SUST prelerably toasted

BETTING READY. Pisitinn the racks 1o divide the oven into thirds and preheat the
e Lo 7S degrees F. Line two baking sheets with parchment ar silieone mats,
Al Whisk together the- flour, baking powder, salt, gioger and nutmeg,

Working with a stand mixer, preferbly fitted with a paddie attachment, or
with & hiand mizee in o large bowl, beat the butter on medivm speed until creamy

g

Bt fiar ansothier minnte. Beduce the mixer speed to low and be

Continging on low speed, add the dry ingredients in 2 or 3 batches and beat only

yii) they just desappear into the mie You'll have u very thick dough, and you

mivlght b ternptesd to oveshest it to incorporate the flowr—don’t. Mix in the carrors,
I voconul, raisins ond peeans.

| il waviosths, Add the sugars and beat for 2 minutes or so, then add the
in the

Spoun the dough onto the baking sheets in heaping tblespoonfuls, leaving
ahout an el of space bitwieen them; these don't spread much;

Haks for 16 40 16 minutes, mtating the sheets from top to bottom and front to
ek ot e oy point. The cookies should be light brown and only just firm o
| tagh. Carmfiilly transfer the cookles to racks to eonl to room temperatune.

3 waniwa Fre T Ny i

iy

WAREY

SENiug

<108’ JHUMEPRINTS

- ppe—— =

§¥E ALWATS teen o fan of jelly-belliod thumbpeint cookies, the L

ol it 1 bl s hollow: ot in thic center with a poke of yr T

e ate o, bt it the st that s it the thumbprin that Vi shways

adber—ielly o jum, the recdiber the bietter, Thise are even o friendly tn kids thin
saont hesaime the re et bistter cookies rolled in coamediy mastial peanits:

The prifits are ke b child’s thumb, 1 youreabove the age of eisghi or sy

o Tl pursbiahily T b st youe iyt holliw out the conters—or borrow n kid

fiag vt coikie-muking session.

1 cups aik-purpase flou
1 large egy whits
A4 tups eoasted peanuts [salied or
unsalted], finely chopped
About ¥ cup Jam oa fetly (charry,
TRSpDErY, strawberry and blusbery
e particularly geod)

i shicka (12 tablespoars) unsalled
battes, ol 1000 tEmpRTALIrE
& cup peanut butter—crunchy {my
chelce) o smoath (ot natural)
v up (pached] light biruwn Suga
o SR
+ beasponn puie vanilla sxact
1 lage EgE. SEPRIATEd

Position the rack

e oven imto thirds aod prebea the

Wi READY

a degrees F Lipe two ba 5 with purchment or silicone mats.

Wurking wi itted with a paddle attuchiment, or
AT 1 mrs 10

wiily & hand mi it hutter and stigars

L 4t iminutes, Add the vanilla

sether an medium s

3 emp volk und o ndded. Heduee the miver speed o
stud e ol
s et aded the il it s incorporated.

Put the 2 & vl et thiemy weith o fork until slightly

frothy, Pulth

Wiorking with & tea

¢ time, roll thie e

ugh bepwesn your

i the ez whites until they are com=

pulms o form small b
cusated, and then drop the o the mpts and roll t coat. Place the dooky
jnes wpart on the haking sheets. 5t h cookie with the thumb aod o
ager of ane hand, use the pinkie of ¢ the end of o wooden

n the ¢ arefil tot b go all the way

stirring, aver low

poron, fill each

T

vl im o erowiyE e
m. Allow the cookies

ruture, at which point the jam will formashiny, nomsticky finish,

ing the jam

and espectlly the jam—10 ool Ty

with hot

MELTVD CHIF THIMS.
Faiwrs: Fara chocalulp ver
sl f thks treat, emit the jain
‘and il e covohkbes’ hallows
with chips—chacalate, peamit
aittne, buttntyeotsh ar o comblk
matiie) Tasg|— bebur baking.
Eagh conkie will moly ke &
chip a1 twee, bt you'll know
thvy're thare.
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Ilwduut&mnl rasplwerey ane iy
{1 Lo even mil

s

fan? Thuse thmbpitint conkics i 3
b ane B groveugp ingredients

gwouLD the el
it combsing-

Wiy !
ot gkl VT3 Hiiptaery &l
whumnmlmhﬂ_wjnm-
S, bt s poutlf trade dn thi: fmzelats dir walin

il 'nn n;ﬂlh‘m i fir gt jimor [LEnTS il
une] thur ?

Al

+ heaspoon pure vanilla extict

|s¢'muihﬂfl1°""""“‘"““ i
e g al-purpase Haur L2 llusnﬂn.vmllr.mlloﬂﬂ extnacl
3 sthhsia muncest saltid Bubler, 81 Confectianers’ sugar, for desing
(ot fempeiature Abiaed 1/cup rasphery fam {or ihe jam
ot or marmaladé ol yaur cholee)
packs to divide the oven into thirds and pret

Pasition the
v Inaking sheets with parchment or sificon m

uts i foor.

GETTING READY

e o 230 el F Line
Wikl together the grounid o
Warking with i st mier, prefimably fitte:

with i Fapd mixer in 8 ferge Bowl, beal thee butter and sugur togs

spead il fight and uffy, 3 o4 mdntes, Add the s

et e sped 1o low ind prauatly add the nut-fleur mEre

Ll 1 i inorporatesd inte thee chaungh
i with o raspocantl of dos
annel place the balls
thiab and o fing
) o poke & hole in the e

o with o paddle attachment, o

Ter o

pats and beat to ©

at  time, toll the dough betwe
inlens o i sl bl aprt on the itk

steailying ach eonkiv with the of ome hund, e th
soar ather hand (e the wrndd af 0 woidien sp
ek ol T cnrefl not o go all the vy down to

Hickoe for 15 tor 18 mndntile: rotating the sheets from top &

back at the mridway point. The
avent loak undlerdone, which i fine: they should not b o
coilbes s Dk, rerona the haking shoets from the oven il letthe

i the &b fuar 2 ministes befare tran g them o cooling racks with o wide

ekl spatuln i sifting confectioners sugar sver then

Wiepeat with the rmalning dough, remembering to cool the biking sheets be

fisre bpking the next batch,
unicepai aver how | or bring bk

e thie jam i bl i 8 s
hiat. Fill the indentations of all the conkies

o mErvARe Oven; remove from th

swith eaomugh of e liot jam i
with enough of e ot jum to come level witl the tops. Conl to room temperative
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ol thase!
stright while it Pious
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tustedd L
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| | amnd it ey the laker, M

il ’
Ui cup - purpose Hout 3 teaspoons pure vanilka xtract
: ‘ 4 Iaspoon baking ponder 1 4tlck (& tablespanns) unsalied botter,

Pinch o salt imelted and cooled

(e
Beatoizwst o leman
| [/ 1N S— LT

Contectioners’ sugar, For disling

jing poslerand salt.

i | Wiisk tegethor the flr, Bal
a gz ol rul the sugar angd lemon zest

| ‘ Warking in a mixer binwl, o
gethor with your fingestips il the s

15 moist and fragrant. Add the eg
L

| apggs and mugir logether an climhigh speed il pale; thick and light, 2 to 3
|| s, Bt i e vanilln, With a rabber spatula, very ge

grelients, Tollwwed by oo

et the

| | | the bowl, Working whth the whisk attachment, or with 3 hand mixe

gy fold in the

Center

10 W
g madeteine molds, of

jhted Tutter, Press o piece of pl

| | airfiuo of the batter nd eefrigerate it for at least 3 hours, o for up to
g chill el will Dielpy the batter form thie hump that s churacteristic «

|
| | SB6 W A'K G fewn My Vi U Yo



AEE AR W s Wy e b

pivenly. i
mintes, Asd

nis anil haye mare

I, then properly prepare

Mm: ideleines

pack when 0

feom the molds by rappi
pucalitri
o erokies o ek Lo eool i just war

haking sheet.

cach one almost o the top, Don's

s et will take care of that, Buke
i ik & to 160 minutes, or il they
uchied, Remove the panis) from the
ng the edge of the pan
t madeleines from the pan using

patter, hake the fest batch{es), mk-

thie panis) heforn Tasing.
with punfectioners’ sugar

pyw POT the ey elements "f'l'?"m-%ﬂlﬂi
dipptng A mnidedeine it e together fir this rocipe, T
the meltecd littes with thie taste mnd arom of W ks un g 4

from b e asters b Maringe Fréees in Paria, Ty mmﬂw

adeleines with other lavord (s Playiogg Asound ),

5 fablespuant (nsaltnd butter Wi Cup sgin
~ tablespoons Earl Grey tea leavs Girated zest af Ui lemon
44 cup all-purpase flaut 3 lings wggs, 3t roam temperatyn
4 teaspnen baking pomider 2 tablespoons homey
pisch of salt 2 teaspaons pure vanilla extract

qip flavor the butter with the tea, melt the butter i aamall sancepan over low heat
grin i TiCTWAVE OVE, SUT an bhue tea and allow it 1o infuss for 16 minotes,

Line a small sicve with o double laper of domp cheesecloth, then strain the
hutter into a spnall bowl; diseard the tea lenves

Whisk together the flour, haking powder and salt.

Put the sUglr and lemon zest i o mixer bowl or in apother large bowl and,
wsingE VOur fingertips. work the zest into the sugar until the misture is fragrant.

Working with a mixer fitted with the whisk attieliment or with a hund mixer
2o d
minstes. Add the honey and vanilla and beat for 1 minuee more. Switch o rab-

in 4 large bowl, brat the eges, sugar-and zest together until ple and thic

ber spatulis and gently fald in the dry ingredisnts, When they are incorporated,
fold in the butter. Pre
refrigerate forat least 3 hours o for up to 2 days. This long chill will help the bat-
ter form the hump that is charad ert
spoan the batter inta the madeleine

1 piece of plastic wiap agaiiist the surfice of the batter and

iic of madeleines. (For tenve, you can

nolds, cover and ehill, then bake the enalaes

directly from the fridge; see below forinstructions on prepping the pans.]

GETTING READY TO BAKE: Centera gk in the oven and prebeat the even o 400
degrees F. Butter 12 full-size madeleine molds, dust the insides with flour and tap
it the exeess, Or if you have a nonstick madeleine pan, give ita light conting of

vegetable eooking spray. If you have a siligane pan, there is ne prep needed. Place

the pan on o buking sheet.

Spaen the batter into the molds dom't worry about leveling the batter, the
oven's heat will take care of that.

Rake for 12 to 14 minutes, or until the madeleines are golden and the tops
spring back when touched. Remove the pan from the oven and release the
madeleines from the mald by rapping the edge of the pan against the counter.
{ently pry any reealeitrant madeleines from the pan using your fingers or a butter
knifie,

Transfer the cookies to a rack to cool to just warm of to room lemperatire.

4

X vl in
saaled contler, i ey
relly v besier ardng v, J1YoU
st stamy tham, wrap e
aietlyht and freeze s thiyl
Iowep Tt up o @ manth.

Pilogingy Aioiotsl
LAvHNDIE MABNLEINES
Risplaca thie e with 1 able-
wpann pdlbie Fvmmdes.
HONEMART.ORANGN
manELEINES feplace the
ben with 1¥) tabaespoars fnely
chopged fresh rosemany and,
Instead of the bemon2es), b
tho eest al Y3 arange into the
s, Andl, (ol ke, when
tho madeigines camie s afthn
ovan, sprinkdi tem vory lighthy
wwith prange-fioent wator 1

BPIOED MATELEINES:

ol e tei aneh hisk Y s

spoon ground Cinnamon, §

smiall ginch af freshly grated
nistmeg and a teeny pingh of

ground glager in with the oo,
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o, 1t a true French madeleine. but

10 MAKE THE MADELEENES  Sift the flour, cocon, baking powder and salt together.

Wiorkisg with a stand mixer fitted with the whisk attachment or with a hand
mbuer i large bowl, beat the eggs and sugar together until pale and shightly
tilekessod, about & minutes. Beat in the vanilla extract, then switch to a rubber
sputisla wnd genily fiold in thie sified dry ingredients, followed by the melted butter.
Put i plece of plasthe wrap directly against the surface of the batter and refrigerate
fine ek Bt & howars o fioe oty 2 clays. Chilling the batter gives you a better chance
o etting the charaeteristic hump on the back of the conkies.

GETTING READY 10 WAKE: Center nrack in the oven and preheat the oven Lo 400
deggrven . Generously butter 12 full-size madeleine molds; dust the insides with
o wid tap out the excess, Butter and flour or spray the pan even if it is nonstick;
ki this step 1 you are using a silicone pan. Place the pan on & baking sheet,

Spoan the batter inv the mulds,

Pl thee pan in the oven and immediately lower the oven temperature to 350
‘dingroen . Babe the cookies for 13 10 15 minutes, or until they feel springy to the
tomich, M\m thes pais from the oven and rap ane side of the madeleine pan
againgt the cinnter—the phimp litle eakes should come tumbling

wmlmlh Outwith your fingers or a butter knife. Caol 1
ke i o ek,

out. Gently pry

) rOOIm Eemper-

R T

MkKES 33,
Fluff and finished off with a el u:;t s
; more like a Hostess cupeake than o e s al,
Tikely to be chased by n mug of cocon
. STORING; -
iy
30 B RRpb i the g, —
Fon THE DIP fora ‘”hﬂmﬁ::"'
Er— chocalate, finely el
o v
LYES, ﬂrwm
Y cup heavy cream bl T, By
1% tablespoons unsalted butter, at room been By .
temperature

0 2 months, And gag
madileines, as P,

the First to el yai, % gy
dunking,

i
Loy Shoiad
Use the saime poke g
tec £ 10 il the Madeiy
aupbedy jom, loasy
curd—homemade Ipagy iy
store-baught—ar Ml

wit

| L THE MADELEINES: it u smmall pastey bag with
" wﬁummmdmwmpm- ein
Bl madeleine, and pipe chough fIufFinto each cookie to il
#“m&,wd‘h cabe. [You'll use anly o bit of fluff)
wakE THE DiF: Put the chocolate in o small deep heatproaf bowl. Bring the
o dmm.ﬁ,umﬂ,:hen pour it over the chocolate. Wit for 1 minute, then -
sy whisk the cream into the chocolate: start ut the éenter and slowly wukyour L
q-ﬂ'ﬂ*‘-‘“" wentric eireles until vou have a smoath, shiny mixture, Gently whisk I
h*L::::mﬂ aking sheet with wax paper. One by one, hold & madeleine at its
end and dip it into the chocolate; then lift it up, let the excess chocolate
::b.xk into the bowl and place smooth side down on the wox paper, Stide the
paking sheet into the pefrigertor w set the glaze, pbout 15 minutes. (You'll have:
wore ganache than vl need, but making & farger quantity produces o better
he. The Jeftover dip cun be covered and refrigerated for 1 week or frozen for

up W 1 manth.) i
iyou'd like, pipe a linthe squigzle of fluff on the tog of cuch madeleine onee the

chenolate 15 w1



o e the pewer o minke the world
4 4y et these haby madeleines

V4 teaspoan pune vanitla extract
Grated zesd of 42 lamon

34 atick (& tabilespoons) unsalled butter,
melted and cooled

+ teaspoan haney

Conlectioners’ sugar, for dusting

i salt.

.mullwmmh@:m:r;:gs and sugars until smooth, Wiisk in
I“mmmf:;lr:d by the vanilla and lemon zest. Gently whisk in the
Ill!rmfl1““‘““”’.;‘,“ﬁrmJol,r the honey, You'll bave a thick, smooth, shiny batter,
:::I:p:pwu:hmrmpwlm the surface of the batter and refrigerate for at
It 30 mintes ar up fo 2 dlays. (For convenience, yiu can spnufl the J.m.lzul— into
thee madelelne molds, cover and ¢hill, then buke the cookies directly from the

fridge; nee below for instruetions an prepping the pans.)

GETTING BEADY 1O AKE: Chnter o rock in the-oven and preheat the oven to 421
duggroes B, Generausly butter up 1o three mini madeleine pans, dust the insides
weith Hour and tap ok the excess. Or, ifyow have nonstick pans, just spray the inte-
thores with vogetabile eouking sprav. 1f you've got silicone pans, they can be used

Juust s they are. Put the panfs] on a baking sheet.

Fifl esich little madeleine mokd with about & teasponn of batter; the molds
sl be-uhout threc-quurters full. Don't worey about leveling the batter—it will
by it e itsali' iy et cvien,

Babe the coolies for 8 to 10 minutes, or unti) they are puffed and golden
birewn e the dges, Remove the sheot from the oven and give the madeleine
i) bsarty rp againgt the counter. Gently pry out any cakes that

| 1o lewve thelr nests with your fingers or & butter knife,

mudelelies immediately or put them on a rack to cool.
Repeat with any remaining batter,
| Alowr or respeay the pants),

st before serving,

don't want
You can serve the

mithing certain to cool and rebutter and

sl the madeloines with eonfectioners’ sugar,

HT2 ARG From My e 40 Youry

FEOMING: |y
10201 the gy

ulém.h

OVER I thpy g o g
g when they g ahi

nl|mh,h‘
din,

Wiy

ppioEs ARE uclassic French coolir, 'WWWWMNMMWQL ‘

s, thit Jiee the pooftops of country homes, particulirly thjwe i :
i el a:uihismll-mn!.anﬁ ravthuer than i lod e, o mlght
aadanilt alungide 4 howl of jee z-_mnm i el TR, G o of 1 custard
o on & plie vt othier Tl :mlmum served ifter the nmln_dm with coffee.
s 8 nice vy 10 serve these Frugile, ulmdlufn cunkiis, but it nop the anly way, 1
ik thiey swre just right in the atternoon with a cup of ten ind perfiaet an i all-
Dy-themselves: esstrt whien the meal has been sumptious.

Howeer you decide to offer thuse, theres ng fuestion they'll he wiekinmied,
e they ré & purtivalocly unusal Gand delicious) member af the tuile Family
Rt thian being mude with the traditional floue Fuhmond bat-
s, thiey are mode with brown sugar, mople syvup and very Hitthe fhinise, whicly
e they conerge from the oven looking like
cvoomibeed sti s, Thiey dre anii it for something sy sl
d Recause the domgh ke whior fior g o 1 week and breuse thi
ki Bakie 5o tuickly, you can eeally minke the
iy tuiles as you want at the moment, Similar

e virel

o5 of golden, lon-

1 emmiand, bitking only as
i

i ouryve them or ot

& stick (4 tablespoons) unsalted
utter, at room temperature

¥ cup pure maple Syrup
¥ cup plus 1 tablespaon all-purpose.

v tup {packed) brown sugar Nour:sifted

i w sl bowd, wsing a sturdy rublber spat

i or s hand mixer, beat the butter,
brown sugac and maple svrup together-until light in colar and texture, Gently stir
in the four;n

ximgs only until it is incorporated, Coverthe bow, pressing Pigee af
wrap against the surface of the batter, and re

plits
e for up to 1 week,

frigerate for ut least 5 howrs,

GETTING READY TO BaKE: Position the ricks to divide the oven inta thirds and

heets at hand and, if
ot wand oy curve the cookivs into their traditiona) tile shape, a rolling pin or a
sdender bottle,

Roll small scoops of dough between your palms o form bail

preheat the oven o 400 degrees F, Have two unlined hakir

5 the sizeof small
cheeriys or hazelnuts, and put the balls 2 inches apart on the unbuttersd baking
chewts,

Hake for aboul 7 minutes, or until the cookies spread and sre

golden colured
und honeveombed, Immediately remoy

he haking sheets from the oven, 1ot the
coakies rest i fow seconds and then, using a wide metal spatu]

i, 1idt themn from the
sheets: the best way bo do thisis to carefully work the spatula under a cook
then push the spatula beneath the eookie with 4 quick jerk. If the cookie
abil, &5 it might, don’t WOrTy

= eige,
erimples
it will straighten out on the rolling pin ar rack. Fop
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3 covkdes, moving with alacrity, lay the eookies, a fiew at g S et e

= dlinz pﬁl.Tmllﬁfl'r the cookies to a rack after they have st—undera minute—ar,
| feum want flat cookies. just ol them on u rack. T the enaldes cool and stick smh:
| el 10 the haking sh=et. slide the sheet into the oven for another minute o
warm them

|f yous Ee0 miaking another bateh of cooloes, make eertain the hakinE dhoska
£

e choa s el

LR WAK NG From My flame 1o faurs









pUNDTS, TUBES
ANDTURBANS

CAKES MADE IN punDT, tube and tuy
THAT € T A :
been popular for decades and that they are nOW m

proof pusitive that bakers ure ingenious and
pr

ke to i cake th

10 no extra effort on the part of the baker? W

tomatic—it? -ed by the shape of the p

Because
ar more of hatter, the ¢ j
oven with a fine, deeply golden crust. Since the pans’ nooks and
Iile fiur the eakes’ eve appeal, be sure to give the pans a good butte: :

1 way to butter pans, particularly intrica

iefore the batter

ned ones, js
try brush generously coated with softened butter,

Anid though 1 often recommend putting your cake pans on a i sheet, you

e
should never put a tube pan on a sheet. Do this, and you'll defeat the purpose of the

tube, which is to allow heat to come up through the center of the pan and to bake the
hatter fram both the middle and the sides.
Afinal piece of advice: When it's time to test for doneness, don't even think ahout
using a measly toothpick. Big, tall cakes need big, long testers, Grah a slender paring
knife and insert it into the center of the cake, making sure that it goes halfway down the
pan, Ifthe knife comes out clean, you can be certain your cake is fully baked.
I" 1 you a collection that ranges from my jazzed-up take on the clas:
un Bundt and my favorite, and almaost infinitely variable, coconut turban to cakes
that are laced with fruit, enlivened by spice or marbled, They are all big, all beautifil

and all good keepers—and all good looking even after they've been cutinto.

owWN SUGAR BUNDT CAKE
BR

e

B kit T T T T e

JGHT aROWN sugar i prime pliyer in this frage
L

vart Buandts dofy, fendir e
stie. | Hike the commlination of e

and comitrting

e i prane, bt the cadee

T YRl Gan teacke the prunes in for ¢

i S0 W

s o dricdd crtants, difed
1, ricees of drive apricon o

hoppied muts, wod v g

pea

Wi Ehie s for ap-
s the B sugar will |

rythir

§ thier. TEyou hivee time, writp

catke el und Jeve it on the counter W vipon the lavors fior i day befor erving:
2 cups alkpurpose Nour

v eup ground hazelnuts or walnuts {ar

¥ teaspoon pure almond sxtract {only if

3 cup more all-purpase {latir)

4 teaspoon baking powder 2 mediom pe
& teaspoon baking soda into Vi-lnch dice
i teaspoon sall 4 cifp maigt, pl

snipped into

3 =ficks (8 ounces) unsalted T
at room temperature s
2 cups (packed) light brown sugar
3 large eggs, at room Lemperature Confe
1 teaspoons pure vanilla extract

GETTING READY: Center a rack in the oves

Butter a 9- to 10-inch (12-cup) Bundt pan, dust the

the exeess. Ifyour pan is not nonstick, dust the interio

tap out the excess. (1f you've got a 5

flaurit.) Don't place the pan or aling sheet—voi wit
late through the Bundt's inner tube,

Whisk tog

her the flour, nuts, baking

v fitted wi

Working with a stand mixer, prefe

with & hand mixer in a laree bowl, beat the |

utter and sugar

speed until light and fluffy, about 3 minutes. Add the
L 5

for 1 minute after each additi Beat in the vanilla ¢

yourre using it Reduce the mixer speed to low ar

buttermilk alternately—add the flour in 4 additi

and the butterr
und end with the dry ingredients

Mix only until the
fed. Wi

Strape the batter into the pan and smooth the top with the spatula.

ts are ineorporated
ind serape down the bowl as o
prunes

rubber spatula, stir in the pears and

Bike for 60 to 65 minutes, or until a thin knife inserted deep into the center of
the cake comes out clean, (If the cake looks

browning toc . cover the

toploosely with a foil tent.) Transfur the cake to a rack and cool for 10 minutes be-

re unmolding, then cool to room temperature on the rack.

When you're ready to serve, dust the top of the cake with confectioners’ sugar.
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SERING: Farimne, biowr sugar

15 i g wlttbe (ngnedipn

sTokius: Not sumpiigingly, this

d kang

it will e fiar

{1 veedl and

s really




T HIBB‘LBD BUNDT CAKE

il ot mocha {hoth guood

R i ‘lm.”ﬂ' wir i sl the white
BeeRRtl this i beau ifiil, |}-'u1n-ulnrl_\ f yin
P"‘"“"‘“‘hfm '.h;m.]"!"d{ patter and uble it inimally, s0 that you e up
::::_:::;;:1::;5[«! Jenf pattesn i thee center
44 cup coffee, hot or cold
i mulpurwﬂﬂﬂ" 1 teaspoom finely ground Instant coffes
# llﬂﬁ!ﬂ‘l‘lfﬂ“““m“"‘ or instant espresso powder
e g 1%4 ‘cups sugar
PN 3  large BEES, preferably at room
: Hlﬂsn‘"”mlﬁm“‘ temperature
Y s g 2 fedspaons pure va nilla extract
S A 4 cup whole milk, at raom temperature
i wuﬂhit{emmmnmak.
coassely chopped

< in thie oven and preheat the oven to 350 degrees B

GETTING HEADY: Center a rack = :
Buiter i 8- i 10-inch (12-cup) Bundt pan, dust the inside with flour and tap out
uiter i § up)

ilicone Bundt pan, there’s no need to butter or flourit)

the expess (I you've got a5 :
_you want the oven’s leat to eirculate

Dot place the pan on & haking sheet
tlirergh the Bundt’s inner tube;
Whisk together the flour, gronnd wilnuts, baking poved
Si it hestproof bowl over 8 saucepan af gently simmeris
spioors of the butter, et into 4 pieces, into the bowl, along with the chocolate, cof-
e el instant voffiee. Heat the mixture, stirring often, until the butter and choco-
and everything is smooth and ereamy—keep the heat low so that

er and salt.

ng water, Put 2 table-

late are melted
the busttier nnd choenlite don't
Wistling with a stand mixer, preferably with a paddle attachment, or with a

ite. Remove the hawl from the heat:

et i Jarge bowl, beat the remaining 2 sticks butter and the su
i speed for about & minutes—yeu'll have & thick paste; this won't be light
e My, Bt o the eges ane by ane, beating well after each addition. The mix-
ture should look smooth and satiny. Beat in the vanilla extract. Reduce the mixer
speed 1o low and add the dry ingredients and the millc alternately; adding the dry
e i 3 portions and the milk in 2 (begin and end with the dry ingn:dients}:

Serupe  lintle Jess thin half the batter into the bowl with the melted chocolate
el sing & rubber spatula, stir to blend thoroughly,

IFyau it Lo go for the gingko pattern, scrape all of the white batter into the
an m:n! 1nrpl u.\'ilh the choeolate, If you want 2 more marbled pattern, alternate
:l:':::::'j;:i lll:"li:l ;‘;I{I:gt‘l:::l';"}:t‘\l; I]'Jall- When all the batter is in the pan,

Bk for 65 to 70 minu'le:i nrfntti] ; t:lit1 5 't'u j“?l'h]e da i i
the ek comes out uimﬂ,'ﬁm;sferﬂm Bu Bl B

ndt pan to a rack and let cool for 10 min-
then ool the cake completely on the rack.

utes before unmelding,

break cake, [ug e 2
Hewewar, if m‘aum, :
: ’ lisyy
nto a smn:'tm-dlaldm,eﬂ

46 ].J\fgwmnmmmh:
€ 450} WOl

STORING: Becausrlhisq,,.
50 butteny and majg 2
BN\ keaper, qum.,,
KE2D 38100 b




m.w_g,mlk b abily to

Bk again, That's thi
i this 19705 (lthaugh
—well hefire), fill out of

me alaststit of two with & rubber spatula Gost to make sueeall
o dry ngrdicnts are properly incorparated), then scaap about ane third of the
wmmmm pian. Evenly sprinkle an }m!ful’lheswtr‘l'r_lil.vtm_g;.thqnm
{athe st o€ the batter; Make o shallow indentation with the buck of the spoan in
e center of the ring of batter and fll it with the Temiining swirl mixture, then
e the misture lightly with the batter an the sides of the indentation—the bat-

mething swirled through them, usually in the
pfgiﬁmmunnnﬁsm;!n soymetinies with i few nuts

ot Ty toped with it slightly over the decades and

s the swirls The pisture 1 layer into ““i “'J‘L has the elassic 1.;,,"‘3':‘::',' ; e y wan't cover the mixture complétely, and that’s fine.
e TSI itts alsus ot puising or currants and .. w’:-""rih Bakefor 50 10 63 minutes, or untila thin knife inserted deep int the center of
) b Pt s oot elean, Tronsfer the pan to o rack and let the cake rest for
g will understand why elassics becamie clissics, e “""'k““"""ﬂlaa. e ing it onto the rick | i
S & al7nam Iemp,r_,n"-eh. S hefore unmolding it onto the rick to cool to room temperatie.
I 1 i L] Just before serving, dust the cake with confectioners’ sugar, if desired.

FON THE CAKE
2 gups all-purpose flour
" “”m 4 teaspann baking powder

ok THE SWIRL

3 | cifp chepped walnats or pacans
f 4 ?'wmmmhmnm ¥ teaspoon salt
i * chopped, o1 cop i chacolate 1 cups sugar
l il hi Grated zestaf 1 prange
[ 1 :;nnwmo‘dﬂfdniﬂdukar 2 sticks (B ounces) unsalted buftes,
1 '. | “.%ﬂdﬁwiﬁﬂl &t room Lemperature
1 | 234 teaspoons grund ennamon 2 large eggs
| ) tei 5 pure vanilla extract
| I Pinch e reshly geated nutmeg 1Y% teaspoo:

Pinch af galt 1 CUp SOUT cream

Confectioners' sugar, for dusting
{aptional)

GETING BEADY) Centera pack in the oven and prelieat the oven to 350 degrees F.
Jhitter i 9 b 100-inels (12-0up) Bundt pan, dust the intevior with flour and tap out I
|I | | i s, (1 you've got wsilicone Bundt pan, there's no need to butter or flour it}
| el b the unclt pan on o baking sheet—you want the oven's heat to cireu-
i fresly thiough the Bundt's inner tube.

10 MARE THE §WiL: Put all the ingredients in & bow! and stir to mix.

10 MAKE THE EAXE: Whisk together the flour, baking powder and salt,
] Wﬂldng in ﬂn.:-bnwl of wstand miver or in another Jarge howl, rub the sugar
o et togethir with your fingers intil the sugar is moist and aromatic. Add the

B2 WA H W oo by e 1 s v R,




1 umwh.nn ey

7 medium apples, peeled, cored and
grated
1 cup pecans or walnuts, chopped
M cup plump, moist ralsins (dark or
gulden)
Confectioners’ sugar, for dusting
{optinnal)

FORTHE ICING [OPTIONAL)
Y tup confectioners’ sugar
About 2 tablespaans fresh arange
or lemon fuice

SERTING MEARy) Conter u rack in the oven und preheat the oven to 450 degrees F
Alattiog i 6 s Mdisech (12-eup) Bundt part. 1 your pan is not nonstick, dust the in
i o thee s with flor, then tup out the excess. (I you've got a silicone Bundt

A HM 1t tieed tay butter or our it.) Don't place the pan on a haking sheet—

o wint the oven's heat 1o elrulase theough the Bundt’s inner tube.
mmﬂh Hour, baking powder, baking soda, spices and sal

Working with a stand miser, preferably fitted with a paddle attachment, or
Wit & bt miser in o arge bowl, beat the butter and sugar un medivm speed,
ereplog;the bowl s nevded, fir 3 mninutes, or until the misture is smooth, thick
e, Al the exgy et 4 tige, benting for about 1 minuee
oy youlT have u fight, Mully batter, Reduce the mier speed 1o
“ﬂwl wormy it curdles the batter.
- APl i 0 completely blend, Ad e

after each addi-
low and beat in
Still on low, udd the grated
dry ingredients, mixing only until

LA Foum By i 1 fuury

the early fall, when the fiest erop of apples tums
annd tusek awary the recipe only when the temperature

STORing;
ke Wil et e
af Hoget g Sany

P

192 00N 41 g

spen the favors.
w0 O
"F‘“umm e the cake, you ““""‘“‘“ﬂmﬂmn’m
F.‘pm

9 WASE THE OFTIONAL |CimG: Put the sugar in nsun-nbnﬂmdnﬂrhuquin
o two o either orange or bemon juice. Keep adding the juice a littls at 4 time until
yoss v s icinng that falls casily from the tip of & spooa. Drigzle the licing over the
wp of the cake, letting i shide down the curves of the cake in whatever puttery it
ke Let the calee stand until the icing dries. o matter of minutes, M,“_"u“'n&

CARES OF ALL NiNEK
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B w Ak NG My Honz to Yaury

L.IN-ONE HOLIDAY BUNDT CAKE
AEL:

————
NAME YOUR favorrites It=bastes-he=Thisbegiving fayor, and youll find it Hose:
ki evmnherry, ipiphes, peeans i the Sll-winter sploes oin T,
:mi!i“ﬁ"" The only thing that might be missing i maple wyrip;, wnd tharve o
resin you <t wled it 5 o lietle it meye whipped eresm and topping
" erving with o fist spoonful. Or, make o aple S b driale down the
:r's il (e Plaving Avound ). Like all Bundis, this e his comitnbenee al
ceperusity on its side. 185 casentinlly s ane-biwk cuke that ke up ready o pere
;lllll reaudy fora erowil

+ cups afl-purpase flour 2 large egRs, At room temperature

+ twaspoons baking powdes 1 laspoon pire vanllla extrel

4 teaspoon baking sada Ve e canned unswestaned pumghin
3 waspooas ground cinnaman PursE

i teaspoon freshly grated nutmeg large apple, peeled, cored and finsly
Piich of salt chopped

W |uspwl|sg\rzled fresh ginger {or

cup cranberries, holvad or conrsely
4 teasponn ground ginger) chopped
144 sticks (1o mblespoons) unsalted

tup pecans, coarsely chopped
putter, at room temperature
+ qup Sugar Confactioners' sugay, for dusting
4% cup (packed) light brown sugar

ter & Y- to 10-meh . (IF viou've

zot a siheone Bundy pan,

5 no need to butter it.) Don't plice the

an on-a baking sheet—youw want the
aven's heat to cireulute freely throu

Whisk together the flour, baking

undts inner tube,

powder, buking sods;, cinnamon, nutmeg,

d ground ginger, if you're using it (not the gr l

d ging

stand mixer, preferably fitted with a paddle attachment, or

and mixer in a lage bowl, bet the butter and both sugars together at

minute after each addition. Beat in the vanilla

Reduce the mixer speed to low and

i the pumpkin, chopped apple and

wed ginger, if you're using it—don't be
eoncerned if the mixture looks eurdled. Still on low speed, add the dry ingre
maxing only until th

v are incorporated. With a rubber spatula, stivin th
s and pecans, Serape the batter into the pan and smooth the top with the rubher

spatula

Bake for 60 to 70 minutes, or until a thin knife inserted into the center of the
cike eomes out clean. Transfer the cake to a vack and cool for 10 minutes before
unmolding, then cool to room temperature on the rack.,

Just before bringing the cake to the table, dust it with confectioners’ sugar,

A Bkt s appec it thee
Cake'y many Navor. 1 tesds ng.
ombedlighmmmes if pou'se sate
I 18 s o bt traat, bt
It 5 il with safily wiippeo
ORI B & S0000 of ite cram,
Fir brunid, tnast thie cake
lightly and soread it with 2 liftle
ilted butsmy anefon s stk of
P Al syrup,

sToming: Wrapped well, the
caile will kewp at room tempats:
tufn for ug e 5 days, at whish
point itwil be parfoct for toast:
|mig; ot Irtorze far up o 2

maonti.

Een arg s Cosaarnsad
MAPLE AYRUF 0iNg: To
ke a magl-figored keing for
the eaka, dilt & mblespoons

confectipners’ sugar intou

in 2 tablespogns
o sytup. Add mone miple

syrup lntie by (Ettke, umil yod
have an icingthat nans nkcely
off the tp of the spoan—yes
might need anothar ¥l
SPOON SYTUP Te gel the right

tonsistency, Pubthe cooled

civke nn o sheet of war paper
and drizzle the b

ng from the
tip of the spoan ower L. Let the
icing setfor 3 few mimides be
fore serving.

CANES DF ALl KIWNDS 187



MILK CHOCOLATE MINI BUNDT CAKES

Fon THE SWIRL

APART FROM heing adorable—how can onie-to-a-person Biaby Bmelts b iy -
thing but?—these cakes are flavarful and easy to make. They've got a light, love
il ehocolate crumb, o mid-level swirl of sugaved walnuts and a top glaze ol
diirk ehoeolate. They have evervthing the big-size Bundts have, in Lilliputian
proportions.

These cakes are made in a pan thit has 6 mi
at G-cup muftin pan, mini Bundt pans ave available in kitehenware

atire molds. Construeted like

shops.

1 large egy
W cup chopped walnuts or pecans 5 teaspoon pure vanilla extract
2 teaspoons unsweetened cocoa 5 cup whole mitk
powder 7 ounces premium-guality milk

2 feaspoons sugar chocolate, melted and conled

OR THE CAKE FOR THE GLAZE
1 cup all-purpose lour 2 ounces bittersweet chocolate, finely
Ve teaspoon baking powder chopped

W teaspoon salt
1 stick (8 tablespoons) unsalted
butter, at raom temperature

Y cup sugar

2 teaspoans light com syrup
1 tablespoon chopped toasted walnuts
ar pecans (optional)

GETTING READY; Center o rack in the oven and preheat the oven to 350 degrees F.
Generously butter a G-mold mini Bundt pan.

Tik

T

MAKE THE SWIRL: Toss the nuts, cocoa and sugar together in a small bowl.

MAKE THE CAKE: Whigk together the flour, baking powder and salt.
Working with a stand mixer, prefirably fitted with a paddle attachment, or

with u hand mixer in o large howl, beat the butter and sugar together on medinm
speed until smooth, about 3 minutes, seraping down the bowl as needed. Add the
epge nnd beat for 1 minute move; then beat in the vanilla. Don't be concerned ifthe

mixture looks curdled —

i

anid when it s blended into the batte
miging just to ineorpor:

will smooth out soon. Reduce the mixer speed to low
Vadd balf the flour misture, mixing only until it is incorporated. Add the milk,

acld the remaining floar mixture, again

finally, add the melted chovolate and mix to blend
ch of the mini Bundt molds with a little batter, then divide the swirl in-

Filll &

gredients evenly among the molds and top off the Bundts with the remaining bat-

citles com

1BR g A K1 NGO From My Moms ta

Btk foor 20 to 22 minutes, or until a thin knife inserted into the centers of the

out clean, Transfer the pan to u ek and allow the cakes to rest for 5

minutes, then invert them onto the rack wd let them eool o room temperature,

MAKES § SERVINGy
SERVINGT Have fin iy
Bring1 |r|!nthnrabkr.1au
#
T 8 PYIId O Surye i o

Individual plates with sgrm,
whipi

thagy

chae ings (jage

afal—or circle each cakp yis

N e served with mily
hok cocoz:oe with steaming
SPIESS0

STORING: Wi

pped well, the

cakes will ki
oo temper

- s
Chfexepen g
o

cal mizke s

wofora

th

good, just

10 MAKE THE GLAZE: Melt the chocolate in a heatproof howl over a saucepan ;s
Vliror in 4 microwave oven (which T think is more convenient fior such a small
quntity of chocolate), Stir in the corn syrup. Using a small offset metal spatula or
Wbl knife, spread the shiny glaze over the tops of the Bundts, then seatter (hL’
it i youve using them, over the glaze. Let the glaze set at room temperature; it

Will ke about 15 minute




e

pT CAKE

AnNANA BUN
e LS
i

CLASSIC B

i o el Ty owns Sweel Six-
1 Finstein, whi yith her Dsbind. 1 iy MAKES iy
oy

s reeipee for Wer favorite banana cake, in
e e b e s siMPLE ROUNDS,
SQUARES AND LOAVES

My FPRIEND Elber
Pakury i Nashwille

Vit

peenth B :
o e, moist aned

o st 10
o of the hisnan

Amerieit!
crenm aeEEpts s the flay
2 teaspoons pme\uam:la extract < )

THESE ARE CAKES you cin make on the spur of the moment be

i psrpose flour \
3 cups Al : h!:hl\l sodi 2 large eERS, preferably at room . ; i :
2 teasposng i - . .
4y teaspocn sall f 8! J ly on hand, cakes you can make when you don't
stfcks [ ounces) unsalted butler, Aboul 4 very fipe bananas, mashed piedie Are usnal

2

al ipom tomperature

femperature

cups)

(you should have 1%

1 Clip SOUT CRéam or plain yogurt
2 clps ST e
ferirdiag |
Pl e

woven and preheat the oven to 55 WitiTE 1

in the
cup) Bundt pan (1f you've gob a =il

GETTING READY: Center a1 ark
1o=nch (1

Gunitrously butier ah- w0

el to butter it.! Pon't place the pan on i baking shuet

gt pitdn, theres no ne
st tix circulate throug

salt bogether.

il und 4
| oot want the ovens b the Bundt’s inner tube.

Whish the fhour, Tuking soda ang

Warking with i # tand mixer, pre
at thie butter until creamy. Add the

ably fitted with a paddle attachment; or

welth b e in a lnrge Towl, b

yeat in the vamilla, then add the

et i medivin speed yntil pale and fuffy

fe-about 1| minute after e ach egg go

in. Reduce the mixer ' '
2 mnskll'll.t!lnd i i \ Pieard’s Almost-

anit il time, beating

wpeed tor low gt | mix in the aninas Finally, miy in h df the dry ingre:

), all the sour cream and then the Fudge Giiteau, an ele « " ieaintes) and

o clisturbed when the batter curdles

loaf cakes galore,

{lour mixtee Seeipe the batter into the pan, rap the pan on the cou

Bulsble thie batter and smooth the top
1 make loaf cakes s beeanse they ave versatile, homey and keepable—

make one on Friday, and you'll have great nibbles all weekend, While

minutes, oruntil a thin knife inserted deep into il

Pl i 635 1o 7

wter about 50 minutes—if'it i

e etk cormey aut eleat, Cheek the
v cover it loosely with o foil tent. Transter the eake to d rack and cool fo

Lo et
0 minutes hefore unmolding onto the rack to cool to room temperature.

e l puomue you've got my beloved recipe for French Yogurt Cake in this seetion and
o thine, wragy the cor waike in plastic and allow it to sit on the
weap the cooled eake in plastic and allow it to sit on the Rum-Drenched Vanilla Cakes that pull off the trick of being at onee both

rving—it’s better the nest day.
plain and sophisticated, the Tion's shave of these recipes ave for pound

1you'y

counler overnight hefore

cakies and marbled loaves. In each case, I've given you  hasic recipe and

many, many variations, because with cakes like these, you have the op-

portunity to add your own touches and make sweets that ean hecome

“house specials.” Please read Pound Cake Pointers (page 220) for addi-

aal instructions on mixing and baking and Marbling Made Easy

(page 229) for some ideas on blending batters

of ALL KI1MDS 191



.Iﬁfdur cakie with its walnut-studided
on -t serve ib=breakfist, bronch,
ik the berries. Don't

2 tuaspoany baking powder

¥ teaspoon baking soda

14 teaspoan salt

v teaspoon ground cinnaman

Y teaspoan freshly grated nutmes

s Cup sUgar
Geated zest of 43 lemon or
m‘ Yaarange
g i 44 stick {6 tablespoons) unsalted butter,
at rogm temperature
el lueheriies (prefembly 2 laige eggs, al room Lemperatire
: “hmm mol thawed) 1 teaspoon pure vanilla extract
h’x; teaspoons all-purposi ¥ cup buttermilk
& eups
Mot

BETTING READT: Centera rack in the oyen and preheat the oven to 350 degrees F,
Buitter s B-noh sepuiene gan (Pyrex i great for this) and put it on & baking sheet.

10 MAKE THE CRUMES: Put ull the ingredients except the nuts in a food processor
waieh pelie fust el the misture forms elomps and curds and holds together when
nessend, Sirape the topping into a bowl, stir in the nuts and press a picee of plas

L uggeisnst the surfiee, Refrperate until needed. (Covered well, the crumb mix can
b refrigeruted for up to 3 daps.)

10 MAKE THE CARE: Using your fingertips, toss the blueberries and 2 teaspoons of
et together i o small bow) just to cont the berries; set aside. Whisk together
e remalning 2 cups flour; the baking powder, baking soda, salt, éinnamon and
e
Working in the bowl of a stand niiser or in another large bowl, rub the sugar
and et bogether with your fingertips until the Sugar is moist and aromatic. Add
thie batver and, with the puddle or whisk attachment, or with a hand mixer, beat
the stagar with the butter at medium speed until light, about 3 minutes, Add the
on one by e, benting for about 1 minute after-each addition, then beat in the
vanilla extract. Don't b concerned if the batter looks eurdled—it will soon smooth
ut. Rurdiee the mixer speed to low and add the flour mixture and the buttermilk
alternitely, the flour in 4 Tt and the buttermilk in o {hegin and end with the dry

192 080006 friimuy Mt 1 Vs,

ngredients). You will have a thick, creamy batter. With o rubber spatula, gently
stir i the berries,

Serape the batter into the buttered pan and sinooth the top gently with the
spatuln. Pull the crumb mik from the refrigerator and, with your fingertips, broak
it pieces. Theres no need to try Lo get even pieces—these are crumbs; they're
supposed 1o be lumpy and bumpy and every shape and size. Seatter the crimbs

over the batter, pressing them down ever so slightly:

Bake for 55 to 65 minutes, or until the crumbs are golden and a thin knife in-
seried into the center of the cake comes out clean, Transfer the cake to @ rack and
ol fust until it is warm or until it reaches ORI Lemperitre.

CARES OF ALL KiNDs
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i the sweeks of Austrin and Hungary,
yanptling oyverbiked,

;t“‘lﬁm mi?; "ag;meﬂﬁng fikes . pround ek or i phiin
What ‘.ﬂi‘"r fsss w!tj:_uul o runeh going on=in other

‘"W Mﬂ right with eoffe or bes, onw that s weleome

n *‘ﬁdﬁr Mi’ mt?;mmighl cnitn aliee from each Time you pass

Wﬁm nfd?i‘;:ﬂjzdw". This s ang of theee cakes. Moist, plain bt

ilﬂwmmr@m el flivorful inw well-mnnnered way, itwill guickly
m&z& st and sifblslid ot whin }

; ut flavor from pnswetened coconut milk, shredded

festen “:""’ oty towsted o nat) wned i spootific ol vanilla et

dricd coenmi (seetense ot ave bt ol dirk rumy, atoueh

s by deepert Hhe vl I b

which deopen th coponnt flaver 1Eeon :

Id‘ i A \Llwwm'»cﬁlwﬂutl i it—see Pluying Aronnd for some ideas
g LS

2 Cups SUgar
1 teaspaon pure vanilla extract
3+ tensgoons dark rum {optional, but so

3 m.u.,wﬂnuu

+ teaspoun buking powder

| Pinch of sall

+ pup cannesd unsweatened coconul
il st wedl before measuring)

W Mhumpunuunnlned

d hutter, cut bnlo § pleces

o Inige eggs, preferably at roam
tamperatre

goud)
¥ cup shreddied caconut (unsweetened or
swestened), toasted o nol

GETTING READY: Conterad cach in the oven and preheat the oven to 350 degres
Hutter o 8- to T0-inch (10- 10 12-cup} Kugelhopt or Bundt pan, or uze an unbul-
wered ailloome o, Bon't place the pan oo @ haking sheet—you want the oven's
heal o eirenlate through the inner tube.

it the flur, haking powder and salt together.

Potir the coconut milk into 2 small saucepan, add the butter and heat until the
milk is hot and the butter melied. Remove froms the heat, but keep warm,

Wirking with a stand miser fitted with the whisk attachment or wit h a hand
miboer 40 D hawl, beat the eags and sugar at medivm=high speed until pale,
ek el wlmost doubled in volume, about 3 minutes. Beat in the vanilla and the
sed b low and add the dry ingredients;

£ youre nsing it Redisee the miver sy
sernping down the sides of the bewl as needed and stopping just when the flour
disappenrs:

194 B KNG Fom My Mome to Yours

B

A0 15 1t g
COMES 31) pgm b:‘;g._.‘

chanm OF b0t iy

IS8 i ity
Itwi s
1 i e crea dni e

RS 463 e gy

Keeping the miser an Tow, add the coconnt, miting ool Vi by e
e sty add the hovmillk and butter, When the nﬂhuﬁ'ﬁn?nnmi?u g
Mlﬁ!ﬁ" the batter weouple of turns with o rubber bl)ululn,ju'.ugm;zapm?

© gertain

i ingredients that might hive fillen w the bottom of e [

i inenrpo-

o Pour the batter into the pan and give the pan & few back-and-forth o
5 Shitkes tn

oven the batter,

Bk for 0 to 65 minmutes, ar until the cake is golden brown and o i knifee
: v thin kpi

ipserted d
for 1

s.f%;my

's easy 10 makt Eithet

subf|e arsutrstant

changes f0 this eake

orstmn(e

COCONUT LEMON
canE: Rub the g
gestof § teman ke
sugar hedoee buatl
il the eggs: add t
|uice of ¥y lemon to the

camt milk and butter.

COEONUT LIME TEA

ecpinto the center comes out clean. Transfir the cake o itk agd
0 minttes before urmelding anto the rack to cool t foom tesnperaty 2
Ui,

TOOONTT APICE TEA
caxe; Coeanut 18 & gand
v to several wpices;
wWanl to add an,
k, iy

o il the dndlow

EE OF ALL MINDS 195

COCONDT SUsAME ‘
TEA cams: Right befors I .

paisly the Bater (i the
pan. gontl fald In 4 cup
tnasked regudar sesamn |

5o, 1 you 1k thes
aml ¢

el A, v bun
toasted blak secamg
Jewds




‘these eakes. Moist, plain but
wanyy it will quickly

At conld hivve o bit of dack rum, a tonch
see Playing Around for some ideas.

-2 CUpS SUBAF
1 teaspoon pure vanilla extract
2 teaspoons dark rum (optional, but so
good)
4 cup shredded coconut oF
sweetened), toasted or not

GETTING READY: Center a rack in the oven and preheat the oven to 350 degrees F.
Butter  9- to 10-inch (10~ to 12-cup) Kugelhopf ar Bundt pan, or use an unbist-
tered-silicane pan, Don't place the pan on 4 baking sheet—vou want the over’s
heeat to vireulate through the inner tube.

Sift the tlour, baking powder and salt together,

Pour the coconut milk into a small saucepan, add the butter and heat until the
milk is hot and the butter melted. Remave from the heat, but keep warm,

Working with a stand mixer fitted with the whisk attachment or with 4 hand
mixer in a large bowl, beat the eggs and sugar at medium-high speed until pale,
thick and almost doubled in volume, sbout # minutes, Beat in the vanilla and the
rum, if' you're using it, Reduee the miser spece to low and add the dry ingredients,
seraping down the sides of the bowl as needed and stopping just when the flour

ARG BAK I NG Fam My Home 16 Yaurs

SERYING This g
with teu, by
with cafioe, fy)
Pueing ar, o tha.
ol the coffen spagy
TERESS0. 1S 3 ot duingar
and as |f gets a illﬁhﬂ.ul y
COMes ar even better ge:
When s o hiy ﬂain.li-‘sm
o lightly loasted, et
finger-shaped piscss ﬁd
dipped, blscotti-styly, in iy
santo. Hyou want o dhess s
cake 1 a e, Serve it with 5

spacnful of Lemon Craam {page-

463k mixed with i it of soyr
Cream o créme fraiie (page
4589), ortoast the cake andtop

Irwith fce cream and chocolats.

sauce {pages 4673 and g64) o
Raspbeny Coulis ipage 467),

STorinG: Wrapped n plastic,
the cake will keep at ream taim:
peraturefor up to's days,
longer iFyou decide to toast it
It canbe packed dirtight and
kept b the freazer for up to 2
manths.

o subtan
vpes o ths cake. for

0T LEMON TEA
ww:;:ﬂngmled
sestaf leman into the
mbﬂh" heating 1t
i the egss; add the

conut milk and butter

COCONDT LIME TEA
s fub the grated
el 2 limes Intothe
sagarbiefore beating il
Witk the eggs; add the
Juiceaf 1 fime to the co-
g,wmllkand hutter.
Wi the dark m or
“mplace i with Malitu
REnnuL

ol % loman fo the co-

COCONIT DR ANGE
THA G Rub the
grated zest of Yo omnge
into the sugar befone beat
ing it with this eegs; add
the |uice of ¥ arange to
the coconut milk and
bty

Nore: With any of the citrus
varintions, il you wan bo
really bring out the citrus
Mavor, you can adda drop
o twa—hal more—of the
cormesponding puse citrus
oil.

COUGNIT §PICE TRA
©amns Loconut is 3 good
partner o sever| apices,
50 if you wont to aded an-
athur flavor to the cake, try
siftbng in any of he follow-
ing with thie flaue: 15 e
spoont ground conandes,
1 teazpaan grodnd ginger,
¥4 teaspoon ground car-
damom, W teaspaon
ground cinnamon o 1 fed-
spoon crushed Szechwan
peppeconms.
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EpieR VISITING UAwE
-

uE FIRST rimme ey friend Togeln Flielpessan camie to see g, he arvivisd with
b oshie vt

s eake o & flowered phutten, explaining that it wis thi cabie thir hes
il

mithier
friends always hrought to on

walics sail her mother ysed

gl her
i itk you ol stk mking it whe

s

and Duwe it e

15w eSS coming up thie road
thing

Py by thae dime they wer

foe coffie, Thit's ondy o

o any interior that s

f chewy, moist e reminiscent o
st

il praste, Althingh
ing in it plainness. L uppesd the faver just ol b addine

el ext

caiilla i
fngela t
v skillet. Tha &

wvpveer, i yon haven't

S-tnch enst-

o0 well

1 £up segar, plus a little moee for

inkling

Grated yest of 1 lamon
3 large eEES :
4 teaspoon salt
ure vanilis extr

1 teaspod

(optinnal)

at the oven to 350 degre

of skillet,

B and hlen

the zest

and avomatic. Whisk in

the pan o g

S0 minu

v until it is ol isp on the

1min moist,

;a8 [y y themp” Re

and let the cake cool for 5 minutes, then ruma thin

earpund the sid

15 AN

ittom of the cake to loosen it You can s he cake,

W ior cooled, d

ly fram the skillet or turned out onto a seeving plate.

MAKES §T0 15 SERVINGS

sEmvina: The cake I good
RTEN Wi Gr 81 oo e
M. Eithes wity, i is menit o
e cut it smell wedige nd
eatin sany lorks—this s 4 N

gEx cike,

STONIWG: Thie gk s an doce|
wrappe, i
dhaynat

Foruptaz

CAKES OF ALL Kiwps 197




o 716 CAKE TOR FALY

o figs eonjure surand

el sl

ik oy, penminsling
cube plas 1 thi

et il th
hat bring 10 1 of wari

e dlg has an antom

GRows 1N climates th

st el cnsunlity. Hut B

cooler nights. This e

" rrakis shrter duys and
m“_'m ‘*."kr.l :L" il ehifi-weather fods like coenmeal, Jiney ane vy port
M”mmum: .lu,...,i;r appealing roniidd, sweetenod w ith honey and distin
e = II:Muurmm‘uI. The haney snel commenl provide o

ished by the alifitbon of ye

wamewhat ltaliinate bast fur the
pofiore 1 B Jressesd intn the hatter, And there: .

Jiad. the remuining sy 1# boiled for i few minutes and hecenies o lovely
i

e st Frepun i pveryday freat t

ty ponched in port sl huramey

v hanus—onee the figs ar

Frisit, which & i

a comipuny tessert,
satice, Suugnl, the e
% Cup SUEAT

Grated gest ol ¥ lemon
b sficks fiz tablespoon ) unsalted butt

v cup iy part
1 e honey
3 Wi uicey leman

cut Into & piaces, af rmom

s6-30 Treak figs. stemmad and habved

W s slk-purpose lluer
¥ cup yellow commeil
3 leaspoons haking powder

e tesgpoan sl

femgerature
3 large 2ggs, preferabily at room
temperatire
1 teaspoon pure vanilia extract

PN THE Fi5S AND SAUCE: Stir the port and ¥
and b

up of the honey
i Tt in the lemon slices 2
and couk for 4 to Gminutes, orun

small sau
Laweee the heat, aded the figs; cover th
suft hut not fulling spart. Using 4 slotted spoan, transfe
aching liquid for another 10 1o 15

rthe figs toa bov

g5 are
Raiisar the hest just  litthe and eook the pos
ifiimtes, or until lightly thickened; the syrup should coat o metal spoon. Rer

WIVE

nil set the sauge pside.

the s fronn the heat o

BETTING READY 10 8ARE: Center a fack in the oven and preheat the oven to 350

wgform pan. Line the hottom with parchment

tegrees F. Butter a Y-inch sy

puper, hatter the paper and dust the inside of the pan with Hlour, tapping out the

e, Put the pan on o baking sheet lined with parchment ar a silicone mat

10 MAKE THE CAKE sk togethe i
MARE THE CAKE Whisk together the flour, cornmeal, baking powde salt,

Put the sugar and grated sest in the bowl of o stand mixer or another 1

b, el by them b

ther with your fingertips until the sugar is mois

hand ir Rimk thic
nandl mier, beat the butter and sugar together on medium sg
about 3 minutes. Adid the

one by one, beating for 1 minute after each addi-

ek, ot in thie remaining Y ¢ el : cb and beat
ning Y2 eop homn
I ey add the van xtract and beat fo

hemisture may book eurdle S0 pret B
i eurdled and ot sop
21ty 4
E I kevp m

the mixer speed to low g i i
o I vlow and add the dry ingredients,
) Vi ineorporated; vou'll have a fairly thick batte:

srape the

198 Ranin

i
L e
L]

ki foppeg "“"‘"-‘%m:’n'

$AULE IWhICH i g

Wiahped w1,
koo at e
2 days, i

into the prepared pan and jiggle i i i
1the prepared pan and jiggle the pan from side to side a few Hmes o

the hatter, then seatter the poached figs over the top:

Hake fior 55 to 60 minutes, or u

I the cake is puffed and golden brown and a

knifeinserted i \
serted into the center comes out clean. Transter the cake toa rack and cool

1o 16 minutes Pl o . Py
utes before running a blunt knife around the edges and releasing the

saf the pan, Cool the :
pan. Coal the slightly warm or to room temperature before

wivitg it with the sauce,



TTA CAKE

Tkt evieything e, g wong and you
cipe for a polenta and rivotta cake in o lit-
of my Freneh food magazines, The
-an.Mbmuw 1 hag all the ingre-
{mneddintely, 1t wasntuntil [looked at the in-
o iy oot that Estarted t ey doabis. The
- ata i o floue—would't it be heavy? And ¢
! it be div? No futter—wankdit it be drier sl
e recipe, adding flour and honey and CiE and T
: if it, driid figs el grated lemon sest oo, \:hllurl\\-lml\-l_l. ; iz~
ol i <t peasons unknown—perhiaps thewell wishes
; Mmmmmz ::Tf‘mnd ot 1o be porfeet. .
e ek is comparct bt very st with i tiny unexpected crunch ronning
- - lntom-censt ermeh i just the right mateh to the erunch of
mf;lgtﬁinﬁlnﬁp Yo can difinitely taste the |Im.|.|."_\' i|.| thie cuke (it gol
I itrsy cidige), bt the ricottit is elugive—even if its 5 e dang and
M:n:!uihcﬂ;nwwﬂ!um Fhis pake is-even hetter the day iifter its heen made
:I":II;?‘W oy well with amipening rest.

4 eup hopey [IFyoure a real honey lover,
use a full-Havorad honey such as
chestnut, pine or buckwheat)

Grated zest of 1 lemaon

Abiout 16 malst, plump dried
Mission or Kadota figs, stommed
1 ¢up madium-grain palenta or yellow

cornmeal
¥ cup ali-purpese flour 1 stick {8 tablespoons) unsalted butter,
1 teaspoan biking pawder metted and cooled, plus ¢ tablespoon,
4 feaspoon salt cutinto bits and chilled
1 cup ricatiE 2 large eggs
¥ cup tepid water
Y fup g

GEFTING READY: Center a rack in the oven and preheat the oven to 325 degrees F.
Butter i 10Ya-inels flutad tart pan with a removable bottom and put iton a baking
aheet lined with parchment or a silicone mat.

Chisek that the figs ave, indeed, moistand plump. 1f they are the least bit hard,
toss thiem intio o small pan of bailing wateér and steep for a minute, then drain and
pat dry, 1fthe figs are Targe (higeer than a bite), snip them in half,

Whisk the polents, flour, baking powder and salt together.

Work.ingwiﬂ: a stand mixer fitted with the whisk attachment or with a hand
mixer in a lurge bowl, beat the deatta-and water together on low speed until very

“smonth. With the miser at medium speed, add the sugar, honey and lemon zest
and beat until light, Beat in the melted butter, then add the eggs one at a time,
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18, 1 Dot

FARES lre o g 1;:”“”
this ane's pig gy i
N the e ":l:'“ﬂ.
B00d with g g o0
hInped cream g
y*m't&n!dm..hh::

s.-on-nc.\h\'anmiu i
Fhe Cak wil| keeplunhm
days at rnom!ummlu‘ :

L

Fact, 1t will be eyer

#Mada day's v
5
canals The:ly

it

578 "}“ it

cake that's svan e

three of crushag iy,
thyme leaves o Minged fra
TGERMmaAry,

-yt the misture i smooth. Reduge the Wmmmmu
grediEnts, mixing only until they are folly incurporated, You'll have uﬁéi..'
e o batter. ircH
"";:,"n. abot opie third f the butter it the pun uid beatter over the fgs: Pur

mmqﬂ‘“‘ batter, smooth thie top with o rubber spitula, Trnpcessary, wnd dot

n patter evenly swith the ehilled bits of butter:
ke for 35 0 40 minutes, or untl . thin ki nserted o the cnter of the
ki OMES out clean. The eake should be honey brown and 1’““i"ﬁ'mwjusmlit-
e from the sides of the pun, und the butter will have [6ft Tight-volared Hilegby
e top Transfer the cake to a rackand remove the sides of the pan ifter about 5
minubes, Coel to warm, 01 cool eompletely,
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 tany e gt came i th for af Maric-
it p‘:ﬂjh:unﬁlf awith Joshua, our son,
s eould ek She same from Brittany
A .u\"om'thus.nhn:_had wpeent i fiw years

nd L SO45E" o telicr, s whenever the bty iyt noed s,
Wh] iteh ,:ﬁ:,,*fwﬁu. Marie-Cevlle wis i nntuiral conk—she
\ il wjﬂh e alimisst uny dish—anid although she arrived without a

i oo o bukoeel wwith s il pemaekable prevision,
igle writien mwm» e il '
el ki o i =cooking b following e
s how Marie-Cuile miatle fhor Far Breton, & eustardy cabe heloved
S Ky here. Based on i e hatteer, the fi

VLS AT VR

Hrittany. ut vl
:n n nryh:::r&wln whirrid together in & hilendle
s with dried fruit e Baked. Marie-Ce

ther she steeped thim or nat (shie protably
3 sndl, of courst. hecause shemide the coke

mide her fie with

e prifs there s iy e 1o pefer fir. S, in the spirit of au prif-ness, | wifier o iy

ewipe for fir el with prunes i) riin thengh you comld use dried apri-
it fruits in combination), sl 1 offier yon
prunes) or Armagnac fan equully

J il thien sver stEaming waler

| s 1iF elETHES O BT uf the a stevping
ider: Earl Grey ti (4 great eompaiian to

| ! et W g eommpunion).

W cup all-purpose flour

| 3 large ey
2 tups whole milk 1 cup pilted prunes
Uk mp B Wy cup dark raising
‘ | i tnasponn pure vanllia eatract + cup hot tea, sueh as Earl Grey, or ¥ cup
‘ | ¥ Teaspoon sall Armagnac plus b cup wster
| « tablespaons unsalted butter,
| [ eltied and cooled Canfectipners! sugar, far dusting

vanilla, saltand melted butter in &
Add the four and pulse

| ‘l| W T 1 BAY AEAG: Put the eggs, milk, sugar,

Dlender or food processor and whir for 1 minute to hlend

thie hattsr soveral times, Pour thi batter into 8 pitcher, cover and refrigerate fiorat
Jeust 2 hours, or, prefeeably, overnighit.

Mennwhile, for teassoaked fruit, put the fruit in a heatproof bowl and pour

ot thet ot tea, When the tes conls W room temperature, cover, For Armagnac-

wokel g, put the fruit and water in o 4mall saucepan over medium heat. Cook
il the ke almnst evaporates, then tarm off the heat and pour the Armagnac
Stand huck, ignite the aleohol with 4 Tong match and wait

wvenly over e
st e Hlaes dies aut before peuring the fruit and syrup into @ heatproof bowl,
Wien the frait b cool, cover it and set aside.
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i .1t g
ehain “""H
canlectionnr g

STOuING: | ink
0 the “‘rll'u.m:"!h
be kept in ke Bty
day and sepced ity

3L 150 tRi Gy, Uiy

Remove the: d
aguinst the counter 1o bresk the top bnhibles,

miuthﬂ&“i“' trying to distribute it fairly even|

ake for 50 10 0 minutes, or until the top of the eake is puffed and
lwmmﬂ,ﬁi im0 the center comes out eleun. Trnsfer the pi to
ok s ool 1o 00 temperatire.

The firis fragile (its fragility i part of whist makes it wo delicions) and it takes
e extrd TLE 10 anmmold it So thist the custand is not cut by the wires of the
oclin rack, cover the rick with o piece of parchment or wikx paper, snd dust the
paper with confectioners sugar, Have w serving plate at hand, Run i blunt knifie

petween the cike and the sides of the pan and tarn the cake out PR

prepan rack. Don't leave it on the rack any longer than necessary—quickly und
gently bmwert it onto the serving plate,
Just before serving, dust this cake with confectioners” sugar.
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some ideas:

: irst helow, you'll get a con-
featherweight either: Tt his enough substance to

1o ientice you to g0 back for a second serving .. or

Abgut 4 very ripe bananas, mashed

(you should have 145—1% cups)
1 cup canned unsweetened coconut milk,

regular (stir well befare measuring) o
“ite" (or whole milk, buttermilk, sour
cream ar plain yogurt)

1 cup sweetened shredded coconut,
preferably toasted (or an equal
amount of medst, plump dried fruit,
such s currants, raisins, chopped

i capsugar

.':_'_W'gm,prdmbw at room
temparature apricols, cranberries, blueberries or
1% teaspoons pute vanitia extract halved cherries, o a combination of
2 -ﬁblﬁpnanj dark rum or Mallbu cogonut and dried fruit)
eoconut rum [aptional)

GETTING READY: Centersrack in the oven and preheat the oven to 350 degrees F.
Butter two §-5-2-inch round cake pans, dust the insides with flour and tap out the
‘eness. Put the pans on u baking sheet.

Whisk the flour, baking soda, salt and nutmeg together.

Warking with & stand miser, preferably fitted with a paddle attachment, or
with a hand mixer in a large howl, beat the butter until creamy. Add the sugars
and heat at medium speed for a couple of minutes, then add the eggs one at a time,
beating well after each addition, followed by the vanilla and rum. You'll have a
beeautiful sating batter. Now lower the speed and add the bananas—the batter will
:r_l?d]e. but that’s fine; it will come together as you add the remaining ingredients.
Still an Tow speed, add the dry and liquid ingredients alternately, adding the flour
misture in & portions and the coconut milk in 2 (begin and end with the dry ingre-
dients), Mix just until everything is incorporated. Switch to a rubber spatula and
-gently stirin the eoconut. Divide the batter evenly between the two pans.

208 BA KNG Fram My Hame 10 Yaurs

seetened whi
1o which you've added
yanilla & splash af datk
pum of Mafibu eocomnut
s and toasted o

“canut

Marshmallow frosting
(e za)

Criocolate Whipped Cream
(page 457} and, just for
fun, & crown af choca:
Iate shiavings (page 471)

Bittuisweet Ganache (page
a5l

nost wynur Fyoulike
{he figvar of rum, you can.
douie the cakies with rum
syrup-as soon of they
romi ot of this oven (see
page 226 for fhe synp
recipe—give these cakes.
the same treatmest yau'd
give the Rum-Drenched
anilka Cakasl:
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E-DOWNER

CRANBERRY UPSID

b, bt @ el remnermber it wis fir

i podd this e
i e e al ek

g g mple and Fustive b vnd: the big o
s I;:“ st | by Jents ¢ haggs G crnbirrics i Chotaher and Movem-
ik 5 ! : ; -
il anel heep then i :
B :J]J‘milrtr?' Jg B dlimmiier dlesserts as well as for Sunediy mon-
b all w

n

2 large 2ERS
5 i
s "uawﬂa“ 1 teaspacn pure vanitia extract or
1 traspoan haking p L8
+ taaspoon ground canaman
Vi teaspoos salt
1 sﬁkg:m!uhh&ponns:uusalwﬁ
buttes, at roam temperatute.
1 cup mimus 2 tablaspoons SUEAr
4 cup chopped walnits ar pecans
3 cupisranberries—tresh or frazen (if

v teaspoan pure almend extract
¥ cup whole milk

vy cup red currant jelly, for glazing
1he cake

frapes, do not thaw)

GETTING READY: Centera rack in the oven and preheat the oven to S50

Piit an 8-x-2-inch vound cake fan on i hEsang sheet.

Wihish toirether thie flour, baking powder, cinnamen
Melt 6 tabilespoos of the butter in a small saucep
irring. until the mixture comes 1o & boil, Pour this

and sall
Sp

nel tap with

vy over the bottom of the cake pan, then scatter over the nuls
erand pressing it dows gently with your fing

erhips

smuething the f

crank

n herdes and they've cavsed the butter to congeal,

(IF you've used [z

wer.) Set aside.

warry—everything will melt in th
Warking with o stand mixer,
bowl, beat the remaining stic

preferably fitted with o paddle attachment, or

8 tablespoons) of but-

with a hand miser o a b
ter o medinm speed until smooth. Add the remainin

andl eontinue

CU SUZY

e, heat
e, Pour

toy heut witil pale and creamy, about 3 minutes, Add the eggs one at a

ing fir 1 minute after esch addition and seraping down the bowl as nee
i the vanille, Reduee the mizer speed to low and add half' of the dey ingredients,

miing only until they disappear into the batter. Mix in the milk, then the rest of
the

¢ the cranherrie smooth the top

dry ingredients. Spoon the batter ov

with a rubber spatula,

i insertoed

ke for 40040 45 minutes, or until the cake is golden and a thin

into the genter of the eake eomes out clean. Bemove it from the oven and run

Blunt knife between the sides of the

anund the cake, Carefully turn the cake out

onbo, i

serving platter. T any of the berries stick to the pan

they might—just
seripe them off with o table knife and retuen them to the cake.

ueepan over low heat, or do this in'a microwave
aven. Gently brush the glaze over the hot cake,
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e, When i s
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h 'mm;_wymd-umﬁmjnm. B
Javely golden cotor and makes o
The testure oF the ake s solt and
Tt e same time and ook, ke fhe
ol i is.munthe'qt_apwith simple desserts.

: cake—no problems donble
I piece of the
(bt i, do

a

1 rulling out such

mwmm ot o quarter at i T
1 time) el then pineh the pieces together. Because the

| ﬁ&esmthunup'us'tr:rdnuslnitwi!'lpuffunsibukum.

TOR THE CAKE
245 cups all-purpose flour
1 teaspaon baking povider
Pinchof salt
4 stick plus 5 tablespoons [13
tablespoons) unsalted butter,

FoRTHE LM FILUNE
3 large navel orange
Aot 5 cup orange |uice
3 ta-auce bag aTAnDErTies, fresh or
frazen (not thawed)
About 1 Eup SUERT

at room
temperature

4 cup plus 2 teaspoons sugar

1 large €28

1 large yolk
1 leaspoon pure vanilla extracl

0 MAKE THE |AM FILLING: Grate the zest of the orange into a mediom heavy-
ith that sticks

bottomed saucepa. Slice aff the peel, removing the white, cottony p
to the fruit, and slice hetween the membranes to release the orange segments. Cut

ﬂwsagmeu;s into Yiinch-wide pieces and toss these into the pan. Working over a

me&suri.ns cup, sijueeze the juice from the membranes—if you have s eup, great;

if not, nidd enough additional orangge juice (o water) 10 ke Vi cup—and pour it

into the pan.

Put the eranberries in the pan, Str in %4 cup of the sugar, set the pan over
m'ad_ium theat and bring to a boil, stirming frequently. Cook, stirring almost con-
stuntly, wntil the eranberries pap and your spoon leaves traeks, about 5 minutes.
Scrape the jum into o howl and taste it—if its too tart, add more sugar to taste.
Cool to room temperature, (The filling can be made up to 2 weeks ahead and
‘stored in an airtight containerin the refrigerator)

aw® o GO Fram Mo Homme bo Yours

ADY TO BAKE: while the dough is chilling, center i vack in the oven
the oven o 330 degrees F. Lightly butter 4 geinel springform pan.
sonsticl) and place it on a baking sheet lined with parchment orasil-

GETTING RE
fpreferably
Waork with one pisce of dough at a time. For the bottom layer, either roll the

) 1 two pieces of plastic wrap—it’s an easy dough to roll—and
t the dough in the pan and press it lightly and evenly across
gertips. Spread the cranberry filling over the dough.
ce of dough, but leave it on the piece af plastic. Press
he diameter of the par. Carefully lift the dough and in-
yertitin ot the filling, 1ift off the plastic and use your fingers to even il 45 neces-
sary 50 that it €OVErs the filling. Brush the top of the cake very lightly with Water
anibsprinkle with the pemaining 2 teaspoons sugar.
Bake for 35 to 40 minutes, or until the top of the cake is lightly golden and &

imies out clean. Transfer the pan 103 conling

i e inserted into the center o
cack and enol for about 20 minuies, then run a blwnt knife around the cake, re-
des of the pan and let cool to raom renperature.

ouigh to size hetwee
iy it i the pam, OT PR
{he hottom with your fin

Unwrap the second pie
andjorroll it ntil it is just €

mowve the 51

I
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{ein minuies by Bl anud hake it
iy from thee sapers
i, adeling choeo-
then the rest of

in vy, Yo mix
e coie iR R YR BT
;e ulﬂ d“:::mm ittt {1 s 8 stk Takers .!m 1L
e ﬂl?l Y iing plfof the i hatter into thee
ﬂ'“l‘h?‘}.- ﬁmapﬁurt of cinpaminy qugar and instant 1:5]‘“.-5;::. ;
I'll‘l-’“'-"ﬂdn";'“_h gmsnd\-!'u-ii;m and egqualy §i yplee froktings: molt of Wineo-

Jyaster, T cake s oy
:'W and butter. s ety stjaugh in o b Wity
" ftness of the ke, the warmth nfits ¢ o 11
"_“’.'-“:.““"-_W chauline e coffie elts into the cabe
il 5 3

st o h i o midnight snack.
it ! s oo -.ul'n'l:l'n!nh. iz
msting thist mnkes it 85 B

Tt theres something ahouy

avar, the wiy the svirl of

anel thiat, vially: ool

e it s s

Fok THE FROSTING

ok THE CARE & ounces bittersweel chicolate, finely

ponis SR

1] s plas 2 1EbIES i
1 bahl.eipnnnplus:y‘nusponm chapp!
d cimamon als tahl.e\pwusuns.slwd butter, cul into
nd cinm: ;
= owier 4 pleces

1l 1easpooas instant espresso P
W nupsblt‘wrposeﬂwr
3 teaspoons baking ot
pinchof salt
3 cup whole milk
2 large BEES
1 leaspuon pure anilis extrast
1 stich pl.us‘.!lanl.esanons f2o
Anblespanns) umsalted bulter,
mabted and conked
3 ounces Bitterswes! chacolate, finefy
chopped, or s cup stare-banght
mini chocolate thips
GETTING READY: Centerd rack in the ovenand preheat the oven 1o 350 degrees F.
Butter an S-inch square baking pan andl Tine the battom with purchment or wi

paper. Place the pan o & baking sheet,

16 WAKE THE CAKE: Stir-2 tahlesponns of the sugar, 22 teaspoons of the cinna-

i and thie espresso tagether in 2 simall bowl.

[ o large howl, whisk together the flour, the remaining 1% cups su
salt and the remaining 1 tablespoon cinnamon. In another bowl;
Four the liquid ingredients over the

r, the

balking powder
whisk together the milk eges and vani
floir mixtire and gently whisk il o b
ths whish o & rubber spatula, fold in the butter with a Tight touch, just until the
butter is absarbed. You'll have a smonth, satiny batter

Serape hialf of the batter into the panand smgoth the tap. Sprinkle the choco-

|ate over the batter and dust with the cinnamon-sugar mixture. Cover with the

. Mow, using

a homagenous batie

rest of the batter and smooth the top again.
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cake is puffed wnd ning to pull

Tiake
away from the sides of the
cliean, Transfer the cake to a.c oolin

e insserted into the tenter will come out

and let it est for 15 minutes before nn-

» the first rack,

malding it onto another eack. Peel off the pay

it sicde up.

ol to FoOm Emperatuee

sof bowl and fit

1o MAKE THE FROSTING: Puttl

gently and often, just

e howl over & saucepan of sim

until they melt, Be careful not to ¢

hat it thing out;

b chentate should be srooth,

the frosting at Toum temperature
Using an offset metal icin

exaus sweaps and swirls over tl

nches on a sige

temperature; then cut the




1 FRESH GINGER AND CHOCOLATE GINGERBREAD

1w youne lunging for Christmas, this ik ein belp von fool yorrsel§ into be-

’ wanes g SEEvingy
lieving St Nick i almost on the moftop. Packeel with frech, candied and ground

ity e, it s moist, mildly spicy and just & m" _"",':!"::"'l"- I
it bt from the ginges. 165 a hearty, high square with a wonderfully solid p . el
opped with n swath of bittersweet jeing - l
FON THE CANE & ounces bittersweet chocolate—
7 tublespoans finely chopped peeled 2 vunces melted and cooled, 4 sunces iToRin
fresh ginger Hnely chopped 5
1 tablesponn sugar t cup buttermilk
| 2 cups all-purpose four 1 tablespoan finely chopped stem ginge:

1 leaspoon baking soda

up {avallable In Astan markets

3 teaspoons ground ginges and some supermark 1

Vo leasgoon s“'ll“ﬂ £nnamon
¥ teaspoon ground cloves r WE ICIW LS g A

3 sthck plus 3 tablespoons (11
iahlespoons) unsalied butter,

#l taom temperature
Yo cup (packed] lght lirown suger
3 large eugs
¥ cup molasses (nof blachstrap)
GETTING READY, Center a rack in the over
‘ Hutter w Sinch square balk n i put i
L £ Put the frest il sugar in | b t d
| ik
Whiiak the i [ AThE i
' Warking with « preferubl padedle
with & hand fmilxer nos large bowl st the hutter and ’
e spased wneil lght and Dulfy, about 3 minut Wil
| beating for } mi et L e A ’
led at this stage. Pour in the molusses and beat until smooth. Rid
I L lrv i m ) At - o wirter, put thie
‘| bk i 2 n wnd end wi dey ingre s batt . nd stir anlly wntil the chocolite 15
L it bibend the ingredients. Fold by the elup R mall whisk, stir in the butter 1 tablespoon
l' . confectioners’ sugar over the \ate and stie in, Transfer the
bl . Wwwer el et the ieing sit for about 10 mianutes.
| - . I Pt end, still on the rack, on a piece of Wi piperor foil (the drip
i o ; J cing onto the center of the cake & 1l e i long metal spatalicio
u 1 the | ! venly over the top. Allow the i g to set for 30 rrinutes Lyou can
| | N AW t along by chilling the cake briefly). 1§ the edges of the cake are overbaked,

evEn e

trim the ‘hen cut the ginger




mind ofearly fall, Our friend Michoel

YA cup plus 2 LEASPOORS SUEAT
W cup plain yogurt
6 tablespoons flavortess oil, such as
canola o grapeseed
1 tablespoon dark rum
2 teaspoons pure vanilla extract
1 cup shredded coconut, preferably

pesled and cored unsweetaned
2 lnrge eggs, preferably at room

temperature. about ¥ cup apple jelly, for glaze

GETTING READY: Centerarack in the oven and preheat the oven 1o 350 degrees F.
Butter a §-inch springform pan and place it on a baking sheet lined with parch-
ment or o silicone mat,

Wihisk together the flour, baking powder, baking soda, cinnamon and salt.

Cut 2 of the apples intoa small dice, cover with plastic wrap and set aside. Cut
the third apple from blossom to stem into slices about Ys inch thick; cover.

In it liege bowl, whisk the eggs and Ve cup of the sugar together for a minute,
Whisk in the yogurt, oil, rum and vanilla and whisk for about a minute, until
smiooth, Still using the whisk, or switching to a rubber spatula, fold in the flour
mixture, fallowed by the coconut and the diced apple.

Serape the batter into the pan and jiggle the pan from side to side a couple of
times to even the batter. Arrange the sliced apples in an attractive pattern over the
top of the eake—1 like to make a sunburst pattern—and sprinkle the apples with
the remaining 2 teaspoons sugar.

Bitke for 45 to 50 minutes, or until the apples and ¢ake are golden and & thin
knifie inserted inlo the center comes out clean. Transfer the springform pan to a
riek, and cool the cake for 20 minutes or so,

Meanwhile, make the glaze, Warm the apple jelly with a splash of water just
until it liguefies,

Onee the cake has cooled for 20 minutes, runa knife around the edges of the
cake and release the sides of the pan. Using a pastry brush, give the top of the cake
n generous gloss of glae,

SERVING: Thg
SEIVH Warm or o
Penature. Whily |,
It S Scrumptiniis .{i:',?:""\
whinped cream, e

ETORING: This cal

Koo Wapond g
keop ar r0m|mmh
aBOut4 days, Bacaiaa oy
Apples and glaze, o ii;'l 5
candidate ‘“'I’Jw.'% $ =3

e

;m:y .Si’rw
COCONUT-NUT pAwpy
CANE: Keep the cocunyijyiay
cake; bult add % CUP griung
PECans ar walnuts and g g
I the same il faply
This douldem raky

awnﬁl. afthe g_;i'n:u;. o ganiche thit is
dﬂa;ww‘* encatl

on e curenLES ror ot auaze
 cup alipurpose flout 3 aunces biltersweet chotolate, coarsely o
“ mwgﬂ cocoa powder chopped
" taaspoon baking powder 1 Iablesmnﬁ.w.wi
“ n baking soda 2 tablespoons cold unsalted by
4y teaspoan sall Inte & piaces
3 gﬁj(ﬂlﬂllﬂsﬂ”"ﬂ unsalted

atter, 3t Toom temperature
Vi i SUBAF
1 large 288
1 lange egg yolk
s teaspoan pure vanilla extract
yi cup buttermilk
3 punces bittersweet chocolate,
melted and cooled

GETTING READY: Centera rack in the oven and preheat the oven to 350 degrees .
Fit the 12 molds in a regular-size muffin pan with paper muffin eups (my prefer-
encel, or butter them, dust them with flour and tap out the exeess. Alternatively,
you ean use  silicone muffin pan, which needs neither paper cups nor greasing,
M the muffin pan on a baking sheet and set it aside.

70 MAKE THE CUPCAKES: Whisk together the flour, cocoa, baking powder, baking
sodte and salt,

Working with a stand mixer, preferably fitted with a paddle attachment, or
with a hind mixer in a large bowl, beat the butter at medium speed until soft and
creamy. Add the sugar and beat for about 2 minutes, until it is blended into the
buiter, Add the ez, then the yolk, beating for 1 minute after each addition and
seraping down the sides and bottom of the hawl with a rubber spatula as needed.
Beat in the vanilla, then reduce the mixer speed to low and add half the dry ingre-
dients, mixing only until they disappear. Serape down the howl and add the but-
termilk, mixing until incorporated, then mix in the remaining dry ingredients.
Serape down the bowl, add the melted chocolate and mix it in with the rubber
spatuls. Divide the batter evenly among the muffin molds.

Bake for 22 to 25 minutes, or until the tops of the cakes are dry and springyto
the touch and a knife inserted into their centers comes out clean, Transfer the

PILLED CUPCAKES: Belone
hazing the cakes, you can il
the centers of Hvess with stare:
oight Marstimalbow Flat, 8it-
tersweet Ganache (page 453k
Huitella or ey, st it o pastny
biag with a tip you can plunge
o the bottom of the citke, fil
tive bag with the goody of your
thaice, plunge and squeese
AWAY,



a0 yack and let the cades enol for 5 mi before
pperature 0 thie vack betore gl

L
W,lwlﬁ““‘te

. WARE THE GLAZ Melt the choeolnte in a hestproof bowl over'a

,Wmﬂi"ﬁ“‘“‘“" pransfer the bowl w the counter and let stand for 5 nﬂnu:gE e
g & spnall whisk o1 rilber spatuly, stiv the confertioners’ “llgﬂr'lnn.).the
dwwht?. foliowed yy the plece The ghaze may be very thin at this

it o it might pe perfectly spreudable. [Hitis oo thin to spread ey d;

({ gfien dip the 1P of the cikes into the gunache, then give the cakes alittie tw;
o Lpull them dut, 50 they hve i laze in the center), sti i over jos
fow seconds-

of eold byt

ally, less thin 4 minute, With a small metal icing spat

warer for &
ke i erown of shiny

. ghve each cupe il leet Uhies glaze set b room Lem-
gemiite (or in the fridge if yow're in a fiur e wlaze loses its gloss and yo

- .. i i vk ¥ i [ : th =
miss i, EVE the tops of the cakes a puff of hot wir from 4 hairdryer right before

serving:




A c laates cuk From a recipe given
3 e Pigard, every day. She'd sit eross-leggzed in front
e windiw of her miraculous new stove, watching the buaten e whites puf?
s cholte bater up the sides of the pan. “Tve given up television.” she said. 1
ﬁmm style, this cake s plain looking but profoundly flavorful,
st pleasantly dense and defi itively choeolite—j t the thing for all oven

4 large eggs FOR THE GLAZE [OPTIOMAL)
g ounces bittersweet chocolate, 4 ounces hittersweet chocolate, coarsety
carsely chopped chopped
1 Cup sugar Y% cup heavy cream
5 tablespoons unsatted butter, cut = teaspoons flght com syrup
It chunks

GETTING READY: Center u rack in the oven and preheat the oven tn 350 degrees F.
Butter o G-inch springform pin, line the bottom with parchment paper, butter the
papier, dust the insice of the: pan with flour and tap out the excess. Place the pan
ot i buking sheet lined with parchment or a silicone mat,

Separate the eges, putting the whites in-a mixer howl or other large bowl and
thie yalks in a small bowl,

Set u heatprool bowl over o pan of simmering witer and add the choeo-
T, suggarr, bustter o eoffee. Stir vecasionally until the chocolate and butter are
mielted; the sugar may still be grainy, and that's fine, Transfer the bowl to the
conmter and let the mixture sit for 3§ minutes,

Using a rubber spatuls, stir in the yolks ane by one, then fold in the flour.

Warking with the whisk attachment of the mixer or a hand mixer, beat the vgg
whites with the pinch of salt until they hold firm but glossy peaks. Using the spat-
ula, stir about ome quarter of the beaten whites into the batter, then gently fold in
the rest. Serape the batter into the pan and jiggle the pan trom side tw side a cou-
ple of times to even the batter.

srulmu-,.hmﬂ
the calke, glazed ar atsin, i
keep For about-3 o ot o
TempEralure of for 2 monthy
the feezer

gently around the edges of the
cake over onto @ rack and ¢

MARE THE OPTIONAL GLAZE: First. turn the ;).g:;odmi\zalggg;xm-v
- w{uhs{ﬁhg the flat bottom, and place the m,_-l;
o witx paper to eatch any drips.
 ehocolate in & small heatproof bowl .
lld:;l? chocolate aver a par of simmering water ot *“*'WM‘:‘-:
e should be just melted and only warm, not hot. Meanwhile, brin the
| a small saucepan. Pour the hot eream over the chocolate
Imhber_spa.h.lla until the mixture is smeoth and shiny, Stir]

peam to:a boil in
",W“ﬁﬁla
u‘x&gghze aver the cake and smooth the top with u.lnngmetahd.ngsw
e Mmﬂ'!\fthﬁ alaze drips unevenly down the sides of the n,ahe-—xtﬁlljaa‘r
i g its charms, Allow the glaze to sel at room temperature (.:r. ﬁypu're_im?p—.
sent, ship the cake into the refrigerator for about 20 minutes. 1f the glaze dulls in

the fridge, just give it alittle gentle heat from 4 hairdryer.

I



= inch or two of

her served unadomed or as the base
.“ie 3 tuml of juicy berrles. A brunch sweet, a teatime
it can even be toasted and buttered When all that

gxggﬁm stale loaf.

Pound citke gets its name from the propartions in the elassic recipe: o pound of byt
e, it poind of flour, 3 pound of sigar and a pound of egge The fine, tight, ting.
In,lhhl!uwﬁ?l b ofa pound cake can be described anly s degant, The same i
Touc uf'ﬂﬂ:gﬂ@g |ighlgo]lil!ll erust.

And then theres the taste. Pound cake’s primary fhavor comes from butter Fop
vouw shauld try to rustle up the best butter you cin when you're baking

this reasom,

pound cake. .
Cookbiook author Elizabeth Alston and L organized a butter tasting for mem-

pers of The Bakers Dozen East, @ group of professional and home bakers Dudng
e tasting, we sampled more thin a dozen hutters and then we
ench made with a different o The two eakes the seventy bakers liked the most
akes e with Echiré, an exeellent French butter, aned the terrific butter

stedl pounid cakes,

were the
from the Vermont Butter and Cheese Company, both cultured butters with alwive-

average butterfat content (these hutters are available st many specialty markets),
VWihiat wis interesting about the taste test was the fact that, despite the pounds of
e, sugar aned flour, the quality of the butter made an important difference. (T

finad out more about cultured butter, see page 475.)

OF sunese, once vai've got great ingredients, you've got to do right by them. And
with pound cale, doingg right means taking the time to let the ingredivnts wirm and

to i the batter properly. Here are a few pointers tor pound cake perfection:

P Ty

In order to get the fine-grained texture that
Is the hallmark of & pound cake, have all
the ingredients &t room temperature;
warmed Ingredients blend more homaoge-
neously than cold ones.

Because there is only a touch of baking
powder in the recipe, the cake rises prima:
rily an ege power. It's the air that is beaten
into the eggs that gives the cake its lift, and
warm eggs beat to greater volume than
chilled ones do.

uldn't be 5o soft that it is aily,
tess. ({f you use either Echire or
’ ot Butter and Cheese butter, yau'll
even if the butter s left on the

cpunter for hours I awarm room, it will

-.:,@-semi'w-u'r:ol!apse.l

Wiilie you can mix pound cake batter by
ﬁinﬂ-as our forebears did—a mixer is
the tool of chaoice, because you wanl 1o
blend the butter and sugar as thoroughly
as passible. Don't skimp on the beating
fime—give the butter and sugara good &-
miniite beat, and you'll be rewarded with
the characteristic fine crumb.

Add the eggs one at a time, and give each
agg atleasta T-minute beal—2 minulesis

better.

Once the last egz goes into the mixing
bowl, the beating is over. The next stepis
ta blend the flour into the batter, and this
hias to be done gently. You can do it with
the mixer, keeping the speed at the low:
ast setting, of you can choose to incoerpo-
rate the flour by hand, folding it into the
batter with a sturdy rubber spatula. Either
way, the mixing time should be short—as
soonas the flour s in, stop.

stacked regular baking sheets—the |
lation keeps the bottam of the
baking too quickly and fron
brown. Whether or not :
tion, you should k!ip an eye on the |
a5 1t bakes because the top can get dark Tl
well before the loafis baked through. If
that's the case, cover the cake ImseluI
with a Foil tant., e

A cracked top is a characteristic of a

pound cake and one | find endearing, |

don't mind a haphazard crack, but for
those of youwho prize precision, here's &
little: trick | learned from Pierre Hermé:
After the cake has been in the oven fario
minutes and the fop has developed the
slightest, lightest start of a crust, dip-a
dough scraper in melted butter and
plunge the scraper lengthwise into the
center of the cake, This will encourage the
cake to form its crack along the scraper's
straight line,
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e ke conmies fromm conkboak au-
an i old family reeipe, wnd it turns

_-ﬁ;‘,;;-.mmr'u{hnm;~ il s kst elnsely
bt ik s

g

Tyl e soft ot thiat ¢uts iy St
3 o b OF 431 i s serve it pladn or
; coemm op syrupy fruits) or th {50 you ean serve i

5 mm?‘;:@uunﬂm&whh all-purpose or cake flour—use cakie

'wﬁmﬁ tlwr:rumh will be even e clelvnte andl fust & el mone tender,

énd" P ith mny b el cakes, this onie s not just w good keeper, it aetunlly

:'wums' i Mm: S, i faste gl testure becoming cven Tretter after ripening, Let

ﬁ‘ecih_.a.x:l commpletely, wrap it tightly in plagtic wrap il Teave it on the

3 v

unter ovemnight,
Tefore you dive

230

whether yon're

it ki pomid vitke, take i look uk the pointers on puge

1 CUpSugar

2 cupsalt-purpose flour or 2\ cups
. 4 large eggs, at room temperature

cake flour
1 mmmmpm;-«
Wi teaspoon salt
3 stichs (8 ounces) unsalted butter,
2l rpam temperature:

1 teaspoon pure vaniila extract

GETTING READY: Center a rack in the oven and preheat the dven to 525 degrees F.
Butter & 9-x-5-inch loaf pun or an 8Ys-x-#¥a-inch luaf pan. Put the par on an insu-
\utier] haking sheet or on two regular baking sheets stacked one on top of the other.

Whisk tagethen the flour, baking powder and salt.

Warking with a stand miser, preferably fitted with a paddle attachment, or
with a hand mixer in o large bowl, beat the butter and sugar on high speed until
paliand fuffy, a full 5 minutes, Scrape down the bowl and beater and reduce the
mixer speed to medium, Add the ezes one at a time, beating for 1 1o 2 minutes
fti each egg goes in: As you're working, serape down the bowl and beater often.
iz i thie vanillvestract. Reduce the mixer speed to low and add the flour, mixing
anly wntil it is ineorporated —don't overmix, In fact, you might want to fold in the
lnst of the flour, or even all of it, by hand with a rubber spatula. Scrape the batter
into the buttered pan and smooth the top.

Put the cake into the even to bake, and check on it after about 45 minuotes, If
it’s hrowning too quickly, eover it lonsely with a foil tent. I you're using a §-x-
i, you'll need to hake the eake for 70 t0 75 minutes; the smaller pan needs about
90 minutes, The cike is properly baked when a thin knife inserted deep into the
center eomes out clean,

Remove the cake from the oven, transfer the pan to @ rack and let rest for 30
minutes,

Run a blunt knife between the cake and the sides of the pan and turn the cake
ot then tun it right side up on the rack and cool 16 toam temperature,
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SENVING; |1Iin:
e bty

0k 5.2 ol g
T e forbg

STORING: Wt_apnédnn,n.
cake will keep fgr 107 da
e IE'RﬂeTall"HWlPﬂ.ﬁ
areal twasted) oryp g 5
month in e frgse,

Qﬂéfﬁ:«; oiriid

Pesind cake |ends itself to varlations
minorand major. You can add vanilla
Aralmarsd extract fo the hatter (i tea-
Seaan will do it or rub the grated zest
ol 8 Lo or 4 arange inbo the sugar
befose you baar the suigarwith the but
128, Dithink abaut:

MARBLED POUND OARE: Altir the
illy mixed, fransfer halfofit

Batte
to-anothes bawl and gently hiand in 4
ounces Hitterswegt chacalate, metted
and conled. Allemate e spaonfuls
of the fight and dark batters in the
pan, then mn s kitchen knife ina
#igeag pattem thiough the batlers 1
marble them. For mase s on mar
bling, see page 229.

COOOA FOUND CAEE Reduce the l
amaims of fleur to 1345 cips all-purposs !
or 1% cups-cake Hour and sift ¥ cup

unsweetened cocaa with fhe Ao, l
biaking powder and sali:

oF ALL WiNDE T3




Aor dinner and have a
becnuse they don't have
wanderful cakes is just minutes
| Franee who doesn’t make this
p pound cake and sponge eatke. Every
shie says, O | ke it all t]_lt' time” or
make” or “That's the cake | mitke: for my kids'
e French make this cake is that it delicious,
< thiemn thie indisputable fact that the cake is
eyery other cake in France, the ingredients for this cake are
rt containen, rather than being weighed out. Since our yo-

e same sz, 've adapted the pecipe to American stin-

dand Thie measurements are now different, but the cakie remEng

faoliaroofs Mﬂlﬂmmny pound cakes, it will be better the day after it is made.

FOR THE GLAZE
14 cup leman marmalade, strained
1 teaspoon waler

+ cupall-purpose flour
] 4 eup ground almonds (or, I you'd
I -iy.,ﬁiﬁuﬁ‘almd'slldm
anther ¥4 eup all-purpose flour)
3 teaspaons baking powdar
Pinch of salt
+ cup 3Ugar
Grated zest of 1 lemon
Vi eup plain yogurt
3 large eggs
iy teaspoan pure vanilia extract
Vi tup flavorless oll, such as canola of
saffiowar

GETTING READY: Center i rack in the oven and preheat the oven to 350 degrees F.
Generonsly buttee an 8%z-x-+Ya-inch loaf pan and place the pan on.a baking sheet.

Wihisk together the flour, ground almends, if you're using them, baking pow-
duor nnd salt,

Put the sugar wnd zest in o mediom bowl and, with your fingertips, rub the
aest into the sugaruntil the sugar is moist and aromatic. Add the yogurt, eggs and
vanilln and whisk vigorously until the mixture is very well blended, Still whisking,
add the dry ingredients, then switeh to a large rubber spatula and fold in the oil.
You'll have o thick, smooth batter with a slight sheen. Scrape the batter into the
pan and smooth the top.

Bake for &0 to 55 minutes, or until the vake begins to come away from the

peaches or plume, "
with I, gm%h
touch n[w:ﬁ.. fad, 1]
the cake is plain 5 ‘iﬂ
tangy fom the ’"a“’-“l:r
nappily with Lamgn

(page 461) ar L”“"Clllh
46a) and I Mﬂws‘h
chocolate MaLissE g

sauce [pages b3 and yay)

STORING: wmbpeﬁm“
eake kb¢ps 21 rmom M
ture foz at least 4 rlan.“h‘
not glage the. ke, you ey
wiap it alrtight and frema sy
g 10 2 months: it's bes gy
freeze the glazed cake.

LAYERED AND BOUND
FRENCH TOOURT
aEe: Fora cake that's
justa fittle dressy-=2 cake
ke e anes my Frenck
iands make for their chil:
s birhas—make.
she cakedin @ buttered goa
sinch round cake pat,
ki 1t for 35 to 42 min-
s, Whes the cake is
c0l, use & sermzted knife
s cutl It horizantally Inta
i aipers- Yoia can fill and
liogt the cake with what-
v shries your fancy, but
s lovely filled with Lemon

e Guaze: Put the marmalade in  small
i n the teaspoon L el e e
a pastry brushs gently brush the cake with the glaze,

Cream (page 461} or
spread with jam g urd
and frosted with swest-
ened whipped cream, Qr
turn fhie cake Inko & straw.
berry shortcaks: Spread
the cul layar with strw
bery jam, cover It with
awestened whipped cieam
and top with cut bemes,
Plage the remaining layer
atop the berries, and finish
the cake with clowds of
whipped cream and a-clr-
che of big, baautiful whale
bemies.

MIVIERA YOOURT

OAKE: Replace the whoke-

milk yogurt with the same
quamity of thick strained
yogurt. (To stradn, linea
sheve with o doubia thick:
ness of dampened cheese:
ehoth, add i yogart, put
wvera bowl, cover and e
frigerate overnight ) | use
Total Greek Yogurt with 2%
fat, wiich doesn't need 1o
be serained. Substitute
alive oil for the vegetable
oil, And, to complote the
Riviera avors, add ¥iar
blespoan finely minced
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Y ew ol ke That's high praise in

iny-bubble erumb and the way

fiean i supple But whilt you get T is 4

depends on usine the very best vanilli

of moi plinble vanilla beans, You get i

mﬂw,ww teehnigue of rubbing the pulp

mximum-i\w'!s- 1 you use extrnct, you'll

X - cake, hut you ot L0 e pure extract. As fur the
Mﬂmm sk i stromg (50 page 49

F\?"“P“’ oo 4 you slide the akes into the oven to Take—that

W“ will busve W weonl,

FOR THE SYRUP
Y cup waler
Y cup suZar
i cup dark rim

foR THE CAKES

auh cups al purpose ot

211 teaspoons baking powder
Pinch of salt

ah cups SURAT

[ r-mu,mmaunlﬂahwﬁ.apm

i I.nmm'n.ueusmpeduu and

I rsarvad, ar 13 tablespodns pure

i vanilla extract

l & large uggs, preferably at room

i Tomperatuee
| e heavy cream

| [ 2t tablespaans dark mm

| It 3 sll:tvlul:uhlespennsiu

[ | | tablaspoans) unsaited butter,

melted and cooled

v: Conter o rack in the oven and preheat the oven Lo 350 degrees F.

GETTING READ
des with flour and tap out

Butter twn Bla-x-lia-x-2Ye-inch loaf pang, st thie insi
thie excoss, (Even if the pans are nonistick, its a anod idea to butter and flour
them.) Plaee the pans on an insulated baking sheet or on two regular sheets

| stacked one on top of the other,

|| »
I St the flour, bking powder ind salt together.
‘ | Put the sugar and the pulp from the vanilla beans, if using them, in a large
bl i, working with your fingers, rub them together until the suga is moist
il thoraughly imbued with the frugrance of vanilla (1f you are using vanilla ex-
I e, skl it later, after you've added the eggs.) Add the eggs and whisk thern into

wo're using it, then whish in the erearn, fillowed by the rum. Continuing with the
whisk or switehing to a large rubber spatula; gently stir in the dry ingredients in 3
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the sugar, besting until they are thoroughly ncorporated. Whisk in the extract, if

STORING: Wi

The cakes will ey fy,
100 emp et 33
umnclnhpdﬂ.;m?..
ST, YL
*"ﬂDDen.lnn\pmu:

10 2 month: g
aar
best ot frozen, e

T AL

e an o
sod k08

When the enkes test done, trans

A 00 mintes, or wntil a knifi in
cloan, [As soon a5 the cakes go into the oven,

inites i the oven, check the cakes for
aver them Tightly with fioil tents,

E. MAKE THE STRUP: Stir the witer and sugar oge
p ver medinm et until the sugar melts, then bring to a beil, :
P! -t heat and stit in the rum. Pour the symap in.ln_l' I

them o o wite ek to cool for & minites:

wmwj"g them and tuming them right side up on the rack; Place the rack

Wlmﬁw li

ned with wax paper and, using & thin skewer, take tester or

: e sharp knife, pake holey all aver the cokes, Brush the cakes-all wver
y s that the cakis sop it up. Leave the cakes on the

with the sPRUT, working slowl

ack o etiol te room femperitire.

Hlaging Chaciosid

ase without the.rum, this
ecipe PROGULES TWO beau-
(il e cakes that can
e gaten plain, masted

and spenad with buttes 2nd
i arused:as the base of
s dreseup cilke, TFyou'd
ke tg sdd anather Aavor
Ju the cake, (hink about
e oliowing:

LEMON LOAY CANES:
Use only Y vanilln bean (o
¥
axtract), and rib e
grated zestof 2 lemans
Inta the sugar. Inaddiion,
you can add 2 thick strips
af lpman zest 1o the pan
when you heat the waket
and sugar for the syrep.
o can evan roplace allor

s poons pure iz

part gl the rwm i e
syrup with teman juice, i
il want additsonal tart-
ness,

ORANGE LOAF CAKES
Follow thi changes lor the
Lemon Loal Cakes, bubmib
the 26k of 1 lange oiange

Ik the segar, IFyou want
o cake wilh @ plrer orangs
Hlavor, subisfiule & tabie

spaons Grand Mamler fak
e rum in the cake batter

ar, with ar without the rii,

arld ¥ feaspann pure
arange exteact or Vs fea-
spoon oeageall o the
Tatter

CANDIED GINOENL
voar oanEs: Very finoly
euf-up biis of maist dem
“plriges in syrup (fsund in
Aslan markets and the
specialy foods sections of
same suparmarkets) are a
hiotgwnet addition tothe
wanilln, keman ar gmnge:
cakes, STy o Table
spanns of the ginger blks,
dependingan yaur faste,
It e Dot befre pait-
ing it bnto the-pans; Fara
fully gingered cake, whisk
1 tahlespona ground gl
ger into the dry ingredi:
wnts, Serve this loat with:
ot 1he syrup sonkar, F
ottt ik, sy e warm
| ightly with some of
Ve syrup from Lhe pre-
saryed ginger,

CARES DF AMLL KUNES
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, it falls into the camp

4 large egEs

1 teaspoan pure vanilla extract

V4 teaspoon pure almond extract

1 cup soft pitted dried dates, each cut
into 8 pieces

4 cup walnuts, coarsely chopped

3 CNESS Ciekin chest, 3L 100T)
temperzture
#h cup (pazked) Uight bigwn sugar

GETTiNG READY: Center a rackin thie oven and preheat the oven to 325 degrees .
Butter i §-x-5-inch loal pan, dust the inside with flour and tap out the exeess. Put
thie pisn o an insulated haking sheet or twi regular sheets stacked one on top of
thee other.

Wihick together the flour, baking powder and salt.

Working with @ stand mixes, preferably fitted with a paddle attachment, or
with # land mixer in a large howl, beat the butter and cream cheese on medivm
speedd until very smooth, about 2 minutes, Add the sugars and beat until the mix-
ture i light and fhuffy, another 4 minutes o so. Add the eggs one ata time, beating
fior 1 minute after esch addition, then beat in the extracts, The batter may look
el —dan't worry, it will come together in o minute, Reduge the mixer speed
tii Jow il mii in the dey ingredients, mixing only until they are incorporated.
Using & rubber spatula, fold in the dates and nuts. Turn the batter into the pan.

Bake for 40 minutes. Cover thi top of the cake loosely with a foil tent and bake
foir anorher #0 minutes or so (otal baking time is about 1 hour and 20 minates),
until e top is honey brown, bumpy snd eracked and & thin knife inserted into the
center of the eike comes out clean. Transfer the cake to a rack and cool about 10
minytes before unmolding, then cool to room temperature right side up on the

rick,

L R e r——

fore licing and stiying.. .
foasted or ngl,
sToRine: Well wgp, s

cake will keep for. oy
at oo mmﬁm‘nw“m
munthsin the feezer

i e of the most sublime co
duns wre on page 281, Lot | Impe !
twosomes. Just divide the bitterin hn]f_
nuts; fresh or dried fruit, finely diced or pareed;
ar even food eoloring, As long as you pwnid th
runny or heavy-ns-dough tI:il:k—}wm_n_lh‘u_t_d;l_-hEW—_

Shicgiong o
IFyou whnt o change the frug
Fruit o7 the kind of nits, ga
ahwad. Gre of my favorits iy
Hens 14 3 prane snd wikul
Foal—| like the sweet-tn
af the prunes with bewn s
and cream cheese. For the
sime reasons, tried apricess
are a good alternative;

The key to marbling is vestraint—mix the dark and light w
you'll end up with o monochromatic cake mﬂnmlﬁk. i

tive method of marbling is the simplest: deop
pundomby into the pan, then plunge o table knife deep into ﬂk_w
the knife through the batter, making only about 6 ar &

mueh fiin you might want to swiggle vour way back—don't e

A fussier tnd\u\iqm takes only @ minulc Ian"gvr‘m'd :

rings (ur piping i, if you want to be really fussy). So, for mﬁmﬁ
first layer of three rows or rings—light, dark hght—‘l:hcn 5
of it—this time dark, light, dark. After the batter s spooned fnto ﬁizmm
use the same swiggling motion, with perbiaps fewer mgmndm

Then there's always the from the it's g shat-youll-get
sehool of marbling, in which you either pour in the dark Batter and top it with.
the light, or make three layers of batter; light on top and hattom, ﬂ.ﬂlk in hﬁ“
tween, or viee versa, then do your zigging and zagging

CAKES OF ALL KINBS




3 CUp SURAT

4 large egES y

1 teaspoon pure vanilla extract

% cup whate milk
Choice of flavorings (see Playing

Around)

- 1 raekin the pven-and preheat the oven 1o 325 degrees F.
nch Jonf pan, dust the inside with flour and tap out the

 expess; Place the _'--..‘ psulate bking sheet or on two regular baking sheets
) Wmuﬂ tap of the other,
m-wwharthrﬂumbpkhspbwdemnd'sm

wm o stand mixer, preferably fitted with & paddle attachment, or

mixerin i large bowl, beat the butter on medium speed until smooth,

ahout 3 minutes, Add the sugar and beat for another 2 10 3 minutes, Add the eggs

ane at & tims, beating wel afer each addition. Don't be concerned if the batter

cundles and stays curdled—it will be fine. Beat in the vanilla. Reduce the mixer )

| . speed tolow and altesnately dd the flour misture in 3 additions and the milkin 2

| (heginand end with the dry ingredients), mixing only until each addition is ineor-

pasited:

i At this paint; yau are ready to divide the batter, add your selected flavorings
 und marble the batters (see page 229 for tips). Scrape the batter into the pan.

Bake the cake for 1 hourand 20 to 50 minutes, or until a thin knife inserted

| déep nto the center comes out dean. IF the cake looks s if it getting too brown

during it buke, cover it Inosely with a foil tent. Transfer the cake to a cooling rack

| and let it rest for about 15 minutes before unmolding, then coal the cake to room

" temperature right side up on the rack,

cakis 01 ALL KIWDS 231
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BLACK-AND-WHITE BANANA LOAF

‘ONE PART chocolate, one
W Fale mount off putmes
swith the First bite—it takes

i There's

et rupniny hanani rvcd all parts delicion
thye hatter for this eake, but its favor
e seconts 1o enerEe.

v

H-purpose four 1 stick plus 2 tablespoons {10
e n::ehirq pawder tablespoons) unsalted hotter,
e salt at room temperature
teaspoon i
: teaspoon frashly grated nutmeg % cup (packed) light brown sugar
1% ripe bananas, peeled Yy CUp SUgAT
Squirt af frash taman juice 4 large eggs
Grated zest of ¥ leman 1 teaspaan pure vanilla extract
1 tatilespoon dark nim
3 ounces biitersweet chocolate, finely

chapped

s cupwhole mitk

GETTING READY: Centera rack in the oven and preheat the oven to 425 degrees F

plaex-aV-ineh loaf pan, dust the inside with flour and tap out the

Butter an B :
excess, Place the pan on an insulated haking sheetor on two regular baking sheets
stackid gne on top of the other,

Whisk together the flour, baking powder, salt and nutmeg,

[y 1 sl bowl, missh the bananas with the lemon juice and zest, then stir in

the rum.
Malt the choeolate-and 2 tablespoons of the butter together in 4 microy

aveen or in a heatproof howl set overa saucepan of gently simmering water,
v, preferably fitted with a paddle attachment, or

Waorking with & stand mixe

o i @ Jarge howl, beat the remaining stick (8 tablespoons) of but

with i
ars and beat for

my, about 3 minutes, Add the s

per it medinm speed until ¢
another 2 to 3 minutes, until light and smooth. Add the e
haeddition, then beat in the vanilla. The batter will look cordled,

one at a time, beat-

i well adber e
and it will continue to look curdled as vou add ingr
speed to low and add half the flour mixture, mixing enly until it is just incorpo-
ruted, With the mixer running, pour in the milk, and when it is blended, add the
pe down the bowl and mix in the mashed bananas,

edients. Reduee the mixer

remaining dry ingredients
Thie bistter will look even lumpier:

Four a little Tess than half the batter into the bowl with the melted choeolate
el stir to hlend. Brop altermating spoonfuls of both batters into the prepared pan
0, then, using a-table knife;

(o fallow any of the marbling techniques on page
swirl the batters together, taking care not 1o overdo it,

Bitke for 1 hour and 20 to 30 minutes, or until & knife inserted deep into the
center of the cake comes out elean, Cheek after 30 minutes and if the cale starts to
brawn tao mueli, eover it laosely with a foil tent. Transfer the cake to a cooling
eack aned let it rest for about 15 minutes hefore unmolding, then cool the cake to
room temperature right side up on the rack,

SERYING: Thisy,

!
thick or thin, 000

WALh somg fop :::d ":J‘" ke

ﬂ-.\-n.u with ¢affas or :Iaa “'HI
Peclally goad with i, s
milk, haf g cold, i

snanma:wmnmiu

wrip, th Bl

Etake Will ks fy o

ysa1 mom IPml)Qlalunx. .

merd airtkghy, 1y Wil e,
manths in thy ‘.I[';g.

iy G s

1030 1 it g
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A FEW FABULOUS
(THEESECAKES

WiTH CHOCOLAT

g CHIP COOKIES, apple pie and brownies,

g eountless more devotees each yo

1se cheesecakes have & Jomg and
where they're mude wi

in Europe-
alents of coltage, po
of choice. Here th
—— R thoroughty
times light, always Sn
jean che
corner delis.
And the)

ter homemade.

USE A SPRINGFORM . Good cheesecakes,
even dense ONes, are soft, somewhat fragile and not
the type of cake you can turn gut of a pan. The: beauty
of a springform pan i its removable sides, perfect
far this kind of creamy concoctio
sides, and leave the cake on the pan's base for sen-

n. Lift away the

ing.

PREB THE CRUST: Most theesecakes sitin or
on a crumb crust. Although the crust will bake with
the cake, don't skip the quick 1o-minute prebaking—
it's what gives the crumbs their nice crunch. For the

best results, mix the ingredients for the crust, pat

them inta the pan and slide the pan into the freezer

while you preheal the oven.

MixX So that the finished cake has the
fawlessly smooth texture that is the hallmark of a
great cheesecake, the batter must be completely

B & K | W& Fom My Home to Yoars

American cream cheese.
Joth, almost velvety and alwiys'
of place at the coolest |
are mllul—upporlunit_\' pleasers.
1o make at home—in fact, Tomy mind,
If you're new 1o cheesecnkes, here are o few)

a mixer or a
B hatter untilif
fumps in the

hatter will not disappear duri: ]

COOL THE CAKE: Never rush a cheesecake to the
table. Cooling and then chilling it is as important &
step in its preparation as baking.

UNMOLD IT WITH CARE: It's not exactly surgery,
but removing the sides of the springform can be
delicate aperation. My preferred method is ta un a
blunt knife around the cake and then to warm the
sides of the pan with a hairdryer. Using 3 hairdryer
peats dunking the pan inte 2 sinkful of warm water—
no seeps, no drips—and you have lots mare contrel
If the sides of the cake have softened a tad during
the heat spell, smooth them with an icing spatulz
and chill the cake briefly before serving.

ND gREAMY CHEESECAKE A BASIC

paub A

B

o WEALHY ! sy York dluesznube — thire thare enad

w__”m-,.,_.,. T st Buuihy sl iy viee

e Hind thot ke VERIDEI R Eele e
o Lt afier bilte, 10 alsa o)

oty syl g i

the ¥

adint
th o ol o

Toy s all

TR et

ik } q
; il . ol e v, ¥ el Fruvita i
il st Yo 1 Fiond s i in B
i ; o in Play
1 Juehing Tavorit thi L
1 Apountl, el
i ynure a ehee R T QU
poa The ERUET \
¢rumts N Do o

W caps graham crackes

3 nablispoons SN it rmam (e perEluT

pinchiof salt
o silekin yablespaons) ur

putter, melted

{hat &0

_and wrap the bottom of the

et}

stip the erumbs, SUEAY
melted butter andd stir unt
yhis with my fim
fingers to pat an
Talfway g the sides. Do 1t
cnbs reack
in the freezer whi

upt 2 months.)

Center a r
springform an i it
gk while vou T

Reduce the oven temperatine

10 MAKE THE

Workin:
with it hand mixer in g
sft and creamy, abio

i eontinue to beat fo

MARLS 1h STRYINNG

wemyine: Thi amsbesl way
il etk b U0 uae W i,
il 111 1 Tt P

it gt et and (gntly
vl Eiwp warming Hig kalle
Ay it of i i

thin

wrenine: Wipped well, the
vk will keg Tor g A0 1 ek

1 th sedrigeratur or e g 0 2




| | Puit the foil-wrapped springform pan in & rasting pan that is large enough to
Beibel thee pan with some space around it.

Give the butter a few stirs with « rubber spatula, just to make sure that there is
nothing left unmized at the bottom of the bowl, and scrape the batter into the
spetagfonm pan, The batter will reach the rim of the pan. (If you have a pan with
Toweer sicdies wnd have lefbover batter, you can bake the batter in a buttered ramekin
o sl soufilé miodd.) Put the roasting pan in the oven and pour enough boiling
water inko it to come halfway up the sides of the springform pan.

Batke the cheesecake for 1 hour and 30 minutes, at which point the top should
e braweried (and pertaps eracked ) and may have risen just a little above the rim of

the pan. Taen off the oven and prop the oven door open with a wooden spoon.
Allewy this cheesecakie to Toxuriate in its water bath for another hour,
After 1 hour, earefully pull the setup out of the oven, lift the springform pan

296 0 AK NG Trom My Hose 18 Yours

M.&}{o«'ﬂw{

s hettes:

Here ase 2 oW leas for
yarying bath the Crst and
e fling=you £20 crealt:
v il this asic
el

CHOCOLATE ERUST
Replacs the. graham
ok Erumirs with
hatolats wafer cumbs.
pepending an what filing
youtre Lk, you might
wiant 1 add a pinch of gin-
aamon, nAMES 0f ginger
(e intie af all three] fo
he miL

GINGERENAP CHUST:
Realace the grakam
Eracker cramibis with gin-
pesEnap coakle crumbs.

e cake s cool, cover the top lightly and refii

i time, remave the sides of the springfoem pan—
pREE aa)—and et the ake on i serving platter.

LEMON ORESSEEALE
Add the gratied 2est of 2
lemans, thi [ulceol |
Temon and ¥ teaspoan
[lir b SARret i L
batter.

LISIE UHEESECAKE:
il the grated zastof 2
i, the julce GFbatl
limas and, ifyou have iy,
va teaspoan pure lmeall
e the arter.

ORANGE CHEESE.
cakn; Addthe grated
zestof s oiange, the juice
of the prange and ¥ tea-
Spoon pufe orange extract
to the batter.

BLACK-AND-WHITE

GHAHAM-COCONUT
LauuaT: |like to use 1his
st wilk the Coco-Nut
Cheesecake (hetuw). Add
Vreup toasted shredded
sweetened coconut to the
graham cracker mis

GRAHAM-NUT CRUST:
Adrf ¥ cup 1oasted and
finely ehopped nuts—
almonds, pecans, walnuts
Oreven magadamias=—lo
the grakiam cracker mix,

ol C A H: Add 4
ounces bilterswees choro-
late, melted and cooled, to
ane third of the batter.
Now you've got i cheices
T make:a Markilad Black:
and-White Cheusecake,
paur all-of the I3 bat-
ter inte the springfom
pan, dollep the top of the
batter with the chocoiile
and usea table knite o
swirl the dark batier
thraugh the white, Tix
make a Layered Black-and:

White Chaespeake, paur
bl af the white batter
invta the pan and spread i
eventy with a spatula; then
fop with tho chocalate bit-
1er, spreading it to the
edges of the pan, and fin-
e with tha remaining
white batter. Both of these

calor it

are great served witha. COCONTT CHEERE-
drizalis of chocolate sauce eame; Use the Grabiam-
[pages 4a3 and 464 Cocanut Crust far this. Fal-
low the disectians for the
BLACE, WHITE AND hiasic chuesecake, but use
MORE E: h ng i
Yol can even go o e fur 14 paunds (e Bounte
theer with the Biack-and: Tnenies) crimm chiese,
White Cheesecake by fla: 1 ug-sugar, ¥ teaspoan
woring the chocalate =all, 1 teasponn pure
mixbuee with chnamaror vanilia extract, Vi easpoan
wspressn o both, by purealmond extract,

Adding Y teaspoan e
peppermint exdract o the:
chotalate batter or s 1ea-
apaon to the vanilla bintter
oy folding Rnely.
choppaed nits inta-elther
atter.

BERRY CNEESECAKE:
Paur half of the batterinte
the pan, drap in about1
cup fresh @apbermies,
blueberries ar & combing-
tinn of herres (2xcept
strawbemias—they're ton
watery}, and top with the

7 #RES, 1 Cup saur cream

ar by crEam or a combis
niflun. 1 i finety
chopped toasted Blanched
atmends and 1 cup toasted
shredded coconut.

CARES BF ALL RINDS

237

——J



=4 o with guwl-—msﬁng sur-
cheesecake 15 a triple-cream combeo—erean
v cream; it's flavored with hrown sugar, apple cider

s:o RING] YM cive i b, :'

uﬁﬂit&sﬂtﬂwﬂdﬂ'&a lish
all eheesecakes, thits ane shild be served well
s : les s the ginger-

 bocause of the | sugar ind cinnamon, the apple

it * 1 think o it oy cwry dessert to serve an frasty fall nights,

FOR THE FILLING

114 pounds (three 8-ounce packages)
ceeam cheese, alroom temperalire

% tup (prcked) Hight brown sugar
i ‘teispoon ground dneaman & tablespoons Sugar
(optional) 5 tablespoons apple cider
Wk stick (4 tablespoans) unsalted » teaspoans pure vanilla extract
 utter, metted 2 teaspoons ground cinnamen

3 large eggs

FOR THE AFPLES Y4 Cup SOUF CrEam

ﬁmhlﬂlﬂm&]wﬁmd ¥ cup heavy cream
buttar

1 large Golden Delicious of Fujl Apple [elly, for glazing, of
apples, peeled, cored and cul confectioners’ sugar, for dusting
It edghths {optianal)

3 tablespoons (packed) light brown
sugar

T0 MAKE THE CRUST: Butter the bottom and sides of a 10-inch springform pan,
Put the ging i i i food 1 and whir until you have crumbs; you
should have a scant 2 cups, (If you are using graham cracker erumbs, just put
thetn in the processor) Pulse in the sugar and einnamon, if you're using it, then
pour over the melted butter and pulse until the crumbs are moistened. Turn the
erumb It the springform pan and, using your fingertips, firmly press them
wvenly aver the bottorm and up the sides of the pan as far as they'll go. Put the pan

i the freexer while you preheat the oven. (The erust can be covered and frozen for
up o 2 months.)

Canter n el in the oven and prebeat the oven to 350 degrees F.

Memove the pan from the freezer and wrap the bottom tightly in alumninum
fol, going up the sides, Place the pan on & baking sheet and bake for 10 minutes,
or until the erust is set and lightly browned. Transter to a rack to cool while you
ke the apples and (lling, Leave the oven at 350 degrees . }

SR B RV (R e L s

fﬂgermurw;@u;;_"_’ i
freezer for up 10,1 monh, gy
It btiays DEst 1o freezs cobe
without a jelly glaze {Which g
get gloppy ﬁm“h
leave the cake ba‘w L
and allow it 1o defrost i he
frigerator ovemight.

- agy 70 BAKE: Have A rausting pan large

» an at hand. Puta kettle of water an to boil

13 MAKE THE FiLLING: Working with a stand mixer, pr

,wwﬁthnhmdmixerinahrgebwL . b
i speed, scraping dewn the bowl often, for about 4 minutes, or.

ﬂﬂ cinnamon. Reduge the speed to low and beat in the eggs on by one,
unting for 1 minute afer cach ¢gg gocs in. Finally, beat in the sour cream and
hesvy creamn, beating just until the hatter is smooth, f

pour about one third of the Batter into the baked crust. Drain the apples by
siiog thein off the plate with 1 slotted spoon or spatula, and spoon them into the
pa. Cuver with the remaining batter and, if needed, jigele the pan mmﬁem
Fisce the springform in the roasting pan and pour in enough boiling water to
comse halfway up the sides of the springform pan. )

Buke the cheesecake for 1 hour and 30 o 453 minutes, covering the cake
Juosedy with o foil tent at the 45-minute mark. The cake will rise evenly and crack
svainil the edges, and it should be fully set except, possibly, in the very eenter—if
e conter shimmiies, that’s just fine: Gently transfer the eake, still in the pan, o

wwoling rack und let it cool to room temperature, then refrigerate it for at least 6
bours; overnight would be better,
i W & blunt knife around the edges of the pan to loosen the erast, open the
panss lateh and release and remove the sides.

l CAKES OF LD KA

ety smoath. Add the sugars iknd beat for anather 2 minutes. Beat in mﬁ. '

¥



CHEESE TORTE

‘Moo e’ the b — 1m0

Wlhmﬂrlmm p i 8
ther Tt treat, the havd-trrexplh

sitiire of eream cheese und cottsze

straight
then & laywr of berry jasm il

de’m" which muw

o deseribe:
“:’::ﬂkr Omly nitee 1 put down my penell and

.,.;wwmum‘

L% mmmhmldum
e . *Wtdnﬂ"hﬂ"“"‘m

T et sl

ﬂlkw.ldidwhﬂlnlm_:du:l

vt i | realize that my research
greed, Oh, vhe hazands of eook-

 eresny, soothing el sut-

n this fittle trest. The
oalkie cTust

et vanilla butter

b cusy-b

+ihieese that

ks s 8 thin, bty lapir hat insprires triphe induligr

you teb CRUST FOB THE TILIING
w4 cups all puspese ot
¥, cip SR
Vo imaspoan sl
W mrnW;mn
aitne, g1t inty small pleces and

¥ cup thick bery o chesry jam
g ounces ergam cheese, 3t foam

temperature

ease. &L 100

# ounces (2 cup) COTIAgE
EmperatTe

W ar
chilbed o g

& large i yuld
4 tnsgoan peire vanills etract

¥ teaspoon s3b
Pingh of ground chnaman
Plnch af freshiy grated nutmey

i

3 large eggs, preferably ol

emperature

Confectianers” sugis, for dusting

loptianal)

GETTING READT: Mubter 4 f-ine h springform pan, st

sheet lined with parehim

tap out the exeess. Place o a bk

gty i salt ina food provessor and puls

Put the

T MAKE THE CRUST
of bustter arid polse until the misture

fust to Blenel. Tosa i the ph

corsir imenl. Stir the egg yolks and vanills topether with o fork, and, st
the machine, add e and continue to puls until the dogh com
elumps wnd eurds—restrain yourseld, and don't ollow the dough

Trn the doogh out anto & work surface. I you wanl Lo roll the

it tvter bl o It i plastic wrap and refrigerate it for about 20 minu

voillingg, €1 Vil 1 yoll this, and all sweet crusts, between sheets of plustic w

simmply poess the dowgh into the pan. The duugh should com ut 1 nch

ute fior at least 30 minutes

the ubdes of the springform. Refr

Cantaer a ruck in tha oven and preheat the oven to 575 de

Pt i prhisee of butered aluminum foil against the erust, covering it completely

Pill thie erust lightly with rice, dried beans or pie weights and slide the sheet into
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# bake fur another 5 minutes of sa—you ¢

bew 0 3 ek 1o e

| while you make the filling

wen temperature o 350 degrees F

ILLING: Stir the jam, and spread it over the battom of the erust

s while the erust is still warnm

then carefully remove the foll and weights

V't want the erust 1o get oo hrown,

1
B
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¢ times, 2nﬂnm&‘unﬁljtuu\'tgntn
@mmipwwfurmﬂmrsn -
the mdp:mwaerminslhcbmm

: unti] the Gﬂir;,g.ls uniformly puffed and
% E- iy pan ton cooling rack and wllow
3 coul b Toom | mgm during which time the filling will collupse

, elegant lnyer.
¥ blunt I:nife betwnen the crust and the sides of the pan, then open and

i T the sides of the crust extend above the filling
very gently saw off the excess crust using u serrated
or thoroughly before: serving and, if you'd like, dust

i

,‘_,__ of
and you don't like this look,
kit Chill the torte slightly o

e top with confectioners’ sUgaT.
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aeay: Center i ruck in the oven and prebieat the oven 16 350 ¢
an Bl or 9-ineh springform pan dnd put the pas on a baking she
'uhpardlmenl ot A silicone mat.

‘;mls

10 MAKETHE € rUST: Stir the crumbs; sugar and einnamaon together in 4 medivm
o, Pour over the mielted burter and stir untilall of the dry ingredients are uni-
faraly st (1 ¢l this with my fingers.) Torn the crumbs into the pan and, with
“m- fingers, press the cru mhbis evenly over the bottom of the pan and as farup the
a5 they'll go. Freeze the erust for about 10 minutes.
gw for 10 minutes, only until the erast is lightly set and just tinged with
sl Cool on & rack or refrigerate while you make the filling, Keep the oven at

350 degrees F.

10 MAKE THE FILLING: Cut each bar of cream cheese into quarters and toss the
gieces into @ food processor, along with the sugar. Process, scraping down the
bowl 2 or % times, for a full 2 minutes. You'll see how deamatieally the cream
cheese ehanges; it will Iook like white velvet at the end of its heating. Add the sgzs;
vanilla and salt and give the batter 4 longish pulses, then scrape dawn the bowl
and pulse 2 more times. Pour in the chocolate and pulse and scrape afew times to
il the batter well,

Remove the howl from the processor and rap it hard on the counter o cauple
of times to de-bubble the butter. Scrape the batter inta the cooled erust,

Bk the ch ke for 35 to 40
{050 minutes i you are using an 8%-inch pan. The top should be puffed and set,
bat if you tap the pan gently, the center of the cake will still be alittle shaky—that’s
Just fine, Transter the pan to a eooling rack and allow the eheeseeake ta cotil b
o temperature; then refrigerate for at least 8 hours ov forup to-d days:

R & blunt knife between the erust and sides of the pan, then open and re-
mive the sides of the springform.

if you are using & 9-inch pan or 45

CAKES OF ALL EtNDS

the batterinfa RS Cup.
with @ spout and s i
syrup, Pour e gmaieing
{ex inta the crush, ten pi
wvarthi cappueine bl
patring so-that i coenbes a swidl
patter (n the choolste, Far
ooy measure, take i table -
kenife and give the 2 bitlers 8
o gt sils.




CELEBRATION
CAKES

EVEN AN ORDINARY WEDNESDA¥
Bill's Big Carrot Cake, with six
cheese frosting, showed up ﬁn-
Year's Eve had come early if
Caramel Chestnut Cake, with it
filling, were marched to the

Truth is, as often as T hake—which is .
these eakes on an ordinary Wednesday.
make, but becanse most of them have a
take time.
Here's the good news, though: m
and some even months in advance,
out the night before the party, If sched
ahead information in each recipe will

Assembling a cake has less to do with baking t
tecture—it is really & construction projeet. Tn :
frosting, scan the tops of the layers at eye level and,

the center and are erowned, even them by slicing off the rounded por-

enl paper.) Dip a long me

dribbles of frosting by covering the edges with

tal icing spatula—or
A put a dab of it between the cardboard and the

FROST the sides of the cake first, allowing the frost.
ing to come up 3 little overthe top of the cake. When
You're ready to do the top, put almost all of the re-
maining frosting in the center (teaving a little in the
bowl for touch-ups) and start spreading it evenly
- over the layer. When you get to the edges, where the
- excess from the sides of the cake is ruffted up, use
the spatula to pull that in and to smooth it into the
frasting on the top. While the frosting is still soft,
pull away the protective sheets of paper, ifyou used
'th;m. If there's anything you want to sprinkle over
the tap of the cake or press Into the sides, now's the
time to do It, while the frasting is still soft. If it needs
to set, leave the cake at room temperature or slide it
Into the refrigerator, depending on the Tecipe.

Even If you are making a cake that should be
‘eaten the day It is assembled, you'll want to set it
aside for a few hours so that the assorted compo-
nents can settle into a whole. | like to give the ele-
ments at least 2 hours (more is better), Not anly will
the flavors be more cohesive, but the layers will have

had time fo attach themselves to one another, and
_!ﬁl'l be able to cut impressively clean wedges |ust

1.im1n“dthalﬂnssumwdknlf&mciagenﬂa-ww'ylﬁw;.lfwﬂh like a pra.
you ean put the cake on a eardboard cake round (it provides a sturdy
bottom and makes moving the cake easier) and place the round on s
demuwr‘stmbuhle.ahxyﬁnmmlmrﬂnswwmm'
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o Tayers are devilivhly dark and dyokaty,

oty chorohity, from cociu, hittemwoet ¢ hicalute wnd semisweet dhoeshie,
(el

1wl st Bt dens

il
Wi
(I Billowy, sweet f
ke lonk:

ayers is b

war
anid the

spectieilits

w1 dnbe o

il Birthday e
i ealli W ATTTRTERS TR

cpration ealling for ety ori
sk THE CANE

1Y S all-purpose flaur

e LU unswestened COCLoa powder

4 teaspean baking soda

1y 1ESPO0n baking powder

{4 feasponn salk
W aicks {to tablespoans) unsalt:

buiter, &t room temperature
44 cup fpackud) light brown sugar
Vi Cup SUEAT
.1 large BERS. Al room LEmpes

1 beaspoan pure vanilla extrack
2 punces hittersweet chocatate,
melted and cooled
Yy tup buttermilk or whofie milk, at
oo tempErature.
4 eup boiling water
4 ounces semisweet or milk
chaolate, Ainely choppad, or
Hitup store-bought mini
hocodate chips

GEITING RERDY: Centera rack in the oven and pre

Hutter two B=x-2-inch round ¢

vess and line the bottoms with p
sheet.

Th MAKE THE CAKE

anif zalt.

Sift together

il o ponm tEmpCrAtire, th

s, dust the insides with flour, tap

e wnvst o fiele Ay cliilbd,
y itk fike n super-fudiy brawaie,
wted] with nhinost sny thick Fromsting: my fi-

ome The fhvor and tecture are perfint,

seneronsly Muffed wnd whin sne of the

into the frosting, Finished

whethier it for o Kids birthd

ar il el

LLING AND FROSTING

cup egg whites (about 4 targe)
1 Cup sugar

Vs teaspoon cream of tartar
1 cug waler

1 lablespoon pure vanilia extract

=it Lhe oy

waper. Put the pans

WANES 53 SERVINGS
Sewvingi | hink he ake by
Biestal mam lempetiang i
Just el brat, mamy peapin pra-
Tor it cnld {th testute of the
ke bucomes furigier aft |t
s bt rafrigarmted). Wo mab
bor Ine dempenituls, the-cEi b
s pratty it shauld necor o the
Lskile, vo bring it aut gn & plat
res nd cul It nio genarmsg
welges Ling & seffaied knile
i @ sawing mafion,

stowine: The fpsied cake can
the rfrigeraton for
ays; bt it stand at

zralury far 3o min-
utes befare sending, of knger i
you have the time




ferably fitted with o puddle attachment, or
e hutter on medinm speed untilsoft and
heat for another 3 miinutes. Adid the cges
y addition, Beat in th awnillag don't by
e the mixer speed Lo low and mix in
orated, adil the dry ingredients alter-
vodients in 3 additions and the milk
ape down the sid
pear into the butter, At this point,

with o stand mixes pre
with bl mierin g e b, bt ¢
preamy. Add the sugars and i o
qne by one; beating for 1 mite after each
ncernesd i the misture Jooks curdled. Red
e prelted ehocolute. Whent it s fully incory
mtely with the huttermilk, adding the dry ingl
ind t“lx-gin and end with thedry i|1gl'u!innls.
nvedind and mis only until the ingredients disap . .
s Batteer will be ik like frosting: gl working an low speed, mix in the boiling
water, which will thin the batter considerabiy. Switch toa rubber sp:
} and stir in the chopped choelate: Divide the batter evenly be-
1ops with the rubher spatula

Warking.

< of the bowl s

. BCrape

dlown the bow
taween the two pans und smooth the

Bake for 25 to 30 minutes, rotating thie pans at the midway |
baked, the cakes will i springy 0 the touch and a thin knite ins
Jean, Dot worey if the tops have a few small cracks. ‘T
1l goe] for about 5 minutes; then rum a kaife around the

wint, When

ed Tnto the

pers will come gt ¢
the cake pars to a Tack
sides of the cakes, unmold them and peel off the paper liner
rigght side up- (The cooled eake layers can be wi

oo temperature
wundl stored st Tanm temperatare overnight or fromen for up to
) 4ill and frost the cake, inspect the layers. If the cakes
vt

&g

Wisen you are ready to
Jrve crowned, wse a longs serrated knifle and g gentle sawing motion to ¢
With the sane knife, stice each layer horizentally in half. Set 3 Tavers a

s set the crumbs aside.

ermble the fourth laye

Ty miixer

TO MAKE THE FILLING AND FROSTING: Pyt the egg whites ina clear
bowl or in ansther firge bowl. Have a candy thermometer at hand.

Fut the
hinie. Bring the mixture to a boil gver medium-high heat, eover the pan

ar, eream of tartar and water in a small sancepan and stir to com-

and hail

fior & minutes. Uneover and allow the syrup to
on the candy thermometer. While the syrup is cooking, starl heg

whites,
When the syrup is at about 235
attachment or with a hand mixer. If the w

eerees F, begin beating

tes form

miedium speed with the whis
fiem, shiny peaks before the syrup reaches temperature, recuce
up eatches up, With the mixer at

the mixer spead to

low and keep mixing the whits
medium speed, und standing back slightly, carefully pour in the hot syrup, pour-
injg it hetween the beater(s) and the side of the bowl. Splutters are inevitable—
oo Add the vanilla extract and

i

dhon't try tor serape them into the whites, just ca
keep beating the whites at medium speed until they reach room temperature,

248 84K 1N 6 Fiom My Home o Yeurs

noeth; shiny, marshmallovy frosting Al-

ahout 5 minutes, You shiould have

y bistter to use it rght

thiugh vou could keep it in the fridge in a

10 ASSEMBLE THE CAKE: Put a bottom laver cut side up on a cardboard cake

roumd or on 4 cake plate protected by strips of wax or parchment puper. Using a

bz metal icing spatula, cover th Frosting. Top

e, cut side down, and

e I

er, et side up, and frost it. Finish with the thi

b smonthing the frosting—it

& Don't Ty ithao

frest the sides and top of the ca

e with the chocolate cake crumbs

should be sw Now, cover the entire ¢

v pressing the crumbs into the filling with vour fingers.

If it’s more convenient,

Rifrigerate the cake for about 1 hour hefore servin

g e chill the cake for & hours or more; cover it loosely and keep it away from

swith strong odors.)




T PARTY CAKE

PER

= e wlhere o

o'l iy
il i wans given b me

HTICE A Draht-eolored P i Wi angge, B0 Yo
mAccﬁwuu,vrrJl:lmuinn Tl vt

1 net=right i :
1 ] wr rl gr:l dc‘nfﬁ'wn:l wick Malgher, af by Finave; and sinee gething i, fica
I :’ﬁﬁ enelhiess |W.rh|ni|i:.< b ik At—yon W 1 ko, Thie vake i A white,
) ; | an cxsepping nsbare: it abvags bikes up por-

with un ehegant tight rumlby an
fietlys 1t s deficate o0 o tongme
e ti shicing the lupers i halfc
] ] and, it tastes just sy want 8 p

o kel il Jemon, Ly
frsted with a classio (il s winple
bt bocniiss: the eliments are s

Kitehon—nu fussing when it

it stupdy in the
fir

wutting toll Bunntiful ¥

fe—speei

The D rsipe is

wrty el b 1
v with u lile vaasprerry g amel filled and
. pute white lemany hol-m

funelimental, they lend thesmselvea

waup bikter

| | vy | ]
l | it (s Playing Apwind), making the perfict ek nat just prrfit. but also
| | I sersitile.
|| FOR THRE CARE FOH THE BUTTERC
I| | 2% ugis cake float 4 cup sugar
I \ tablessoos baking powder o large e wihites
I | | 4 veaspoan salt 3 sticks (12 ounces) unsalind Butter,
[ 1o, cups whote milicor bustermit At rawm lesposature
| [ | {1 prefer udtirmilk with the v cup fresh beman juice {from 2 large
| lemman] lemzns)
i 18] | 4 lasge egg whiles 1 teaspoan purevanilis st
i ' 5 taps e
| | | + feaspatns grated [emon zest PR NSNS
1 stick (8 tablespoons) unsaltad &y cup seediess mspherry pros
| st &t oo femperature stirred vigarously o warmed gently
| W leaspoos pue hemon extracl until spreadabie
| | About 355 cups sweetened shradd
coconul

in the oven and preheat the oven 1o 350 degrees

|
| GETTING READY: Centera
line the hottem of e

ke pans and

(=2-inch roun
Put the pans on a baking stieet.

Butter two 9
| s et butterad parchment o

1% PRPEF:

It

|. 0 MAKE THE caKE: Sift together the flour, baking powder und s

| 5 : = 2

| ‘ Whisk together the milk and c2g whites in-a medium bowl
wnther large bowl and rub

ant, Add the but:

£ howl

Put thie sugar ind lemon zestin & mi

s until the sugaris moist and fr

l | l | them tegether with your fing
| | oy and, working with the paddle or w hisk attachment, or wit

| | A, mediuim speed for a full 3 minutes, until the butter and
flour mixture,

Heat in the extract, then add one thid of the
sy Balf of the milk-egg mixture, then beat in half ¢
e milk

| medium speed. Hes

maining dry ingredients until ineorporated. Add the

250 BAKING

MAKES 13
LLET
ki,
L

SR Ty
 Thi cais
SRV an sn0n ml;launm

bl bt i g

Eayi
LI g uh"ﬂn
el mom— gy '




| beating it the batter is homugeneqs, then adil theelast of the dry Ingredients,
iy, ive the balter 4 good g-minute beating 1o ensure tht it s thoroughly
enixed aind well nerated, i the batter between the two pins and smuath the
s with a bber spatul. . :
Bk for 50 to 35 minukes, or until the cakes are well risen and springy to the
touch—a thin knife inseried fnto gme oul elean, Transfer
e ks w-l;uding rurks and cool for about 5 minutes, thest run o knife around
the sides of the cakss, nmold theni and peel off the paper liners. Invert and cool
1o room Lemperture right side up, (The cooled eake layers can be wrapped air-
tight und stored at room temperntiure avel

the centers should &

eight or frowen for up 102 months)

10 MAKL THE BUTTERCREAM: Put the sugur and epz whites in o mixer bowl or
ool howl, fit the bowl aver & pan of st

weat, umtil it feels ot to the touch; about

other large heatp rering water and whisk
conktantly, kieping the mixture over the b
3 minutes. The sugar should be dissalved, and the mixtare will look like shiny
marshimallow oream. Remaove the how! from the heat.

Waorking with the whisk attuchment or with a hand mixer. beat the mes inguie
ot mediam speed until it is coul, about 5 minutes Switeh to the paddle attach-
anidl add the butter i stick b a time, beating until smooth,

ment (F vou have one,

Onee ull thee butter is in, beat th
thitck und very smoath; 6 1o 10 minutes. Phiring this time, the buttereream may
curdle or separite—just keep heating and it will come together again. On medi

o, waiting until each addition is ab

1 buttereream on medivm-high speed until it is

spetd, gradualy beat in the bemaon
bofore adding more, and then the vanilla. You should have a shiny, smooth, vel-

buttererean, Press a plece of plastic against the sur

vy, pristine white
Buttercroam and set aside hrietly

10 ASSEMBLE THE CAKE: Using u sharp seveated knifi: and a gentle sawing mo-
£ eutside up on a cardboard

v, slice each layer horizontally in half, Fut one
ke ronnd or i onke plite protected by strips of wi o parchment paper, Spread

jam evenly with about vne quarter of

it with one third of the preserves. Cover the
the butterersam, Top with another layer, spread with pre
sed all the jam and hive but-

ries and butter

anel then do the same with a thivd layer (o'l h

Jeft over). Place the last layer vut side down on top of the cake and use

g buttererenm to frost the sides and top. Press the coconut into the

frosting, prtting it gently all over the sides and top.
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raiTH :-rlﬂs_rlns
& gunces cream cheese, at oom

temperaiure

1 stick (B tablespoons) unsalted bulter,
atropm temperature

1 pound (3% cups) confectioners’ SUgat,

sifted

5 1ablespoan fresh lemon juice or
¥ teaspoan pure lemon extract

¥ cup shredded coconut {optional)

3 wwwms
carmols; | grete them in & food
processor fitted with a shredding
blaste)

coarsuly chopped ‘walnuts o
E “’ Finely chopped toasted nuts and)or

toasted shredded coconut, for

1 cup shredded coconut (sweeiened
topping (optional)

or unsweetened)

o cup molst, plumg ralsins (dark or
- golden) or diled cranberies

2 cups sugar

1 cup canaln or safflower oil

i large eggs

BETTING READY: Position the acks to divide the oven into thirds and preheat the
oven to 525 degrees F. Butter three 9-5-2-inch round cake pans, flour the insides
andl tup out the excess. Put two pans on one baking sheet and one on another.

10 MAKE THE CAKE: Whisk together the flaur, baking powder, baking soda, cinna-
mon d salt, In another bowl, stir together the earnots, chopped nuts, coconut

‘Working with o stand mixer, preferably fitted with 2 paddle attachment, or
with o hand mbser in a lage bowl, beat the sugar and oil together on medium
speeed until smooth, Add the eges one by one, and continue to beat until the batter
I even smoother. Reduce the speed to low and add the flour mixture, mixing only

BG4 WAK WG Fiam My Hom bo Yeurs

STORINGE MW
will keep at oam

for 2 ta 3 days. kmm
frozen. Freeze lluw
thien, whien it is finm, wizp iy
tight and Freeredforup o g
mnonths; defrost, sl wipges:
in 1ne refrigerator ovemigh.

mhg: until smooth nd creamy. Gr
it until the frosting is velvety smooth, Beat

Jfyowd like coconut in he filling, scoop aut about half of the fr
uwmw.s portion,

10 ASSEMBLE THE cake: Put one layer top side up on a cardboard eak
s cale plate protected by strips of wax or parchment paper, H\'yuu
wwﬁ. frosting, use half of the coconut frosting to gencrousky cover th
h‘.{wwp erausly with plain frosting). Use an offset spam;wwmmm\
vt the frosting all the way to the edges of the layer. Top with the second layer,
s time placing the cake top side down, and frost with the remainder of the co-
st frosting (ot more plain frosting). Top with the last layer, right side
st the top—and the sides, if you want—of the cake. Finish the top
fusting. 1f you want to top the cake with toasted nuts or coconut, spmnkl;em
nnow, while the frosting is soft.

Refrigerate the cake for 30 minutes, just to set the frosting before serving.




CAKE

ahy’s it birthelay of your jreat-
e andiente with o yen for choealate,
Iy Amerlean, with liyers thiat are made with
fight and happy w0 be rutbrhed withy jisst
 fi this ek is the Chocolite-
frosting with just & it of malt flaver
gt yomi ean chisose from several other

ite acet)
? W.m-mmm
iﬂ'mm,ﬂwnnwww
ill-and-frost ,...namhrmminc'm"d?-

ou THE CARE

FON THE CHOTOLATE MALT BUITER

alt fou CREAM
; r.m‘w cogoa pawder & ounces bittersweel chocolate, coarsely
4 teagpaon baking powdet chopped
(] faaspoon baklng sotd 4 cup (packed) light hrown Sugar
Yh TP mubted milk powder
44 1easpoan salt
3 stichs [amm}unmdhuﬂ-r. 4 tablaspoan unsweetened cocod
al room Lemperature powder
S Eugrs SURAT 44 cup balling water
3 large e 2 sticks (8 sunceshunsalted butter,
3 large e yolks ab tpom lemperaiiie
| leaspaon pure vanills autract Pinch ol salt
+ cup tatermitk ¥a Lpaspoon pure vaniila extract
4 ounees Bitterwwaet chocalale, 2 cups confectioners’ sugar, sifted
melted and cooled (opticnal)

GETTING READY TO RANE: Center i 1  in the oven and preheat the oven to 350

degress F, Butter two Gox-2-inch round citkie pans; dust the insides with Hour, lap
it the exeess and line thie bottoms with rounds of parchment or Wik paper. Put

thie s on o baking At

10 MAKE THE CAKE Whisk wogathier the flaur, coct, baking powder, baking sida

and salt,

Working with 4 stand miisier, prefeeably
withy n hand mixer in a lurge bowl, beat the butter on medinm speed until soft and
crenmy, Add the sugar and beat for abott

it thee butter, Add the eggs one at a ime, then the yolks one by one, be
d hottom of the bowl as

fitted with o paddle attachment, o

a minutes, until it ls thoroughly blended

ng for 1
woinute after b addition and seraping down the sides sn
oodid, Beat in the vanill, Redoce the miveer speed to low and add the dry ingre-
dionts alternately with the buttern ilk: addd the-dry ingredients in 3 portions and
the buttermilk in 2 (hegin el ened with the dey ingredients); mix only until each
new hateh s blended (oo the batter, Scerape Ao the bowl andd, if you want, add
the melted chocolate, folding it in with a rubber spatula. Pivide the batter he

pween the cake pans.
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WAKLE B
SEAYING: Sor
o nmms“:"m
cacoa livyers ar soly -
e ""'_"mﬂuua:':*
1t with ciffee ang "Iﬁh
it's absa Mﬂ“:
STONING:
frigerated ::,;:‘;‘
ks qu_wt‘-:
exed, then, whan “\lﬁ
A i alrtight, L
ciike b the mﬁw.ﬁ
stl wenapad, ovmig. g
thr cakie b hm [Pt

Befare serdng

tﬁﬂ;":,,,y ol

Tig ) el Hsting

'»niauumMuttth:r_hunulm__ﬂh'w_&i .
st OVEF 1L pan of 4 i " from

o Mmmdtp‘“‘"‘"" and cocon together ina small bowl, pour aver 3 thle
e oliug e and whk ol mocts Whisking the meled chos-
s 2 . gradually pour in the ot malt-eocoa misture and stiv tw Hlend—it
be dirk, smooth-and glossy; set aside, ey

Working with the stand mixer, prefernbly fitted with the paddle attnchment,
it & fand Tk io o Jargze bowl, beat the butter on medium speed u“ﬁ[mh
o, abot a minutes, Add the remaining brown sugar and beat for 210 3
imales THOTE: il well blendid. Beat in the sultand vanill extract, then reduce
o i speeid ta low: Serape in the chocolate mixture and mix unlil_smuml;.sﬁn
wurkitiz o low speed, gradually add the confectionirs’ sugar, When all the sugir
" m.im‘#uﬁ‘th» mixer speed (o medivm wnd beat for a couple of minutes, Lower
i speed wid add thee remaining tablespoon of botling water, then increase the
i snd give the frosting snother quick spin. 1 will be Ught and should be thick
somigh 10 156 fmmediately. 1F it doesn’t hold its shupe, beatit just a bit more. :

sl ASSEMBLE THE CAKE Place ane laver top side up on o cardboard round or &
ke plate pmm-md by strips of wix or parehment paper. Frost the top of the
(e, e curver wiith thee seeond laver, 1op side down. Frost the sides dnd top of the
ke, sithier smoothing the huttereream for a sleek ook or using a spatula, knifeor
s to swark it for o mote exuberant jook.

Refrigerate the cake for at least 1 hour (or for up to | duy, if that's more con-
©weaieut] o set the frosting, then bring it W room lemprritire before serving,
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'ﬁ&'ﬁﬁ.d&m&iiﬁng Tvers of white chovolite
et pamy mpﬁ Whin the cike is oty s Lisols is
alaatee BRI

cal, Tn i wah g s its Faste.

3 tablespaans carnstarch, sifted

4 teaspoon sall
ounces bittersweet chocolate, melted

FOR THE CAKE
2 cups cake flour

A i 7
E RS 2% tablespoons unsalted butter, cut Info 5
e pleces, at room temperature
4 teaspoonsalt

a}&'ul:hsuv:ahm:m FOR THE WHITE CHOCOLATE WHIRRLD
butter, at ro0
CREAM
: “P‘.‘rw & ounces premium-guality white
e ke choalate (such as Valrhona Iveire of
1 large e yol ;
1 teaspoan pure vanilla extract Guittard), finely chopped
1 cup buttermitk 1 cups heayy cream

Chocolate shavings or curls (see page
471}, dark or white or & combination,
for decaration (optional}

FOR THE DARK CHOCOLATE CREAM
2 cups whale milk

4 large egg yolks
& tablesponns sugar

GETTING READY: Center a rack in the oven and preheat the oven to 350 degrees F.
Butter two 9-x-2-inch round cake pans, dust the insides with flour, tap out the ex-
coss and line the bottams of the pans with parchment or wax paper. Put the pans
on a baking sheet.

Y0 MAKE THE CAKE: Sift tagether the cake flour, buking powder, baking soda and
sall.

Wrking with a stand miser, preferably fitted with a paddle attachment, or
with a hand mixer in a large bowl, beat the butter on medium speed until soft and
crenmy: Add the swgar and heat for another 3 minutes. Add the eggs one by one,
and then the yolk, beating for 1 minute after each addition. Beat in the vanilla;
don't be concerned if the mixture looks curdled. Reduce the mixer speed to low
and add the dry ingredients alternately with the buttermilk, adding the dry ingre-
dients in 3 additions and the milk in 2 {begin and end with the dry ingredients);
it doen the sides of the bowl as needed and mix only until the ingredients
disappear into the batter. Divide the batter evenly between the two pans and
smonth the tops with a rubber spatula.
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cake s panticulary
coffee aries, [t al
Will & Swest hriﬁa
dezsert wine,

TN G: Whild both the dyy
chocolate cream and whif
chacelite croam cap b 9
aliead and ket tghily coeieg
In the refrigerator, orice assen:
bl the cake is best after
abiout 3 hours i the fidgs,
Howiver, tean be!eb‘im
overnight=just cover |l [nogey
and ke it away fram faods
with strang adars,

e pARK CHOCOLATE CREAM: Bring
R . i large heavy-bottomed saucepan, whisl
ornstarch and salt until thick and well blended.
inabout Y cup of the hot milk—this will temper, or
iy won't cardle—then, still whisking, add the remainder
) -treany. Put the pan over medium heat and, whisking

il Mhiy.(nmh&sum to get into the edges gfmmm :
4 boll. Keep at & bl still whisking, for 1 to 2 minutes. Remove the pan

b-w'w],isk in the melted chocolate, and let stind for 5 minutes, Then whiskin the
pieces of butter, stirring until they are fully incorporated and the mm
;s smooth and silky. Press o piece of plustic wrap against the surface of the cream
\nreate an airtight seal anid refrigerate the eream antil chifled, or for up to 3 days.
Orif you want to cool the eream quickly, put the bowl with the cream into a larger-
bawl filled with ice cubes and eold water and stir the cream cecasionally untilitis
thuroughly chilled, about 20 minutes. d

70 MAKE THE WHITE CHOCOLATE WHIPPED CREAM: Put the white chocolate in &

lieatproof bowl and put the bowl over a pan of gently si ing water. Stir
frequently to melt the chocolate evenly. M hile, bring Y2 cup of the heavy
oream to a boil,
When the white chocolate is melted, remove the bowl from the pan. Pour the S =

Hoteream into the melted chocolate and let it sit for a minute. Using & small spat-
la, stir the chocalate gently until it is smooth. Let it sit on the counter until i
reaches room temperature—it can't be the least hit warm when you add it to the
whipped eream.

Working with the stand mixer with the whisk attackment or with a hand
mixer in a large bowl, beat the remaining 1 cup heavy cream only until it holds the
softest peaks, Turn the machine to high, add the cooled white chocolate all at onee
and continue to beat until the whipped eream holds firm peaks, Turn the whipped
tream into a bowl, press a piece of plastic wrap gently against the surface to create
i airtight seal and refrigerate for at least 2 hours, or up to & hours.

TUASSEMBLE THE CaKE: If the tops of the cake layers have crowned. use a long
§ s
trtated knife and a gentle sawing motion to even them. Slice each layer horizon-
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dbonrd cike round or ¢

tally in hadf, Plicy one layer vut wiche down on i

plste profe: Lol by strips of wix ot parehment paper.
rator and whisk

Temove the dark and white vocolate creams from the ¢

il of them vigarausly 1o lonsen and senooth ther, With & long metal icing spat-

ali, sprend enough dark choeolate cream about T cup) OVEE the er
it completely Top the cream with another cake layer, cut side up, and cover this
o sthout the same

s, mitking the white

v with white chocoliste whipped o

hiekness as the dark byer, Cover with a third layer, cut side up; and caver with an

ark chocolate

@ EOme

late cream, (You'll b

ather etp or 5o of the dark chios

v left pver—use it us a dip for madeleines or sablés) Top with the final layer of

te choco-

mining v

ik, et sides down, and frast the gides wnd top with the ¢
Jate whipped eream, 1 vould like to decarate the top with chocolate shavings or
culs, do it now,

Refrigeribe for at ledst 3 hours, o avernight

260 noa KNG Fiom My o

5y CHOCOLATE CAKES

gin ore than fei yens dince the muclien ch 3
:‘,,., S st abot every pastey chef here an n France .I.I"‘”"”“"' ot the
e chocelate oyt cm Cither side of the oceuy whi bt s -W!WW

durk aml waro. with @ lwvai-like ronmy centor, spiliis :
st f alli fruly ea sopihisticited, canily dress-

gty to ke In faet, ith one of few nestiurae
e hatcan e smnibee 1t Poensie with fealprool results, even i vou're not & star
: 3 a

wat At rule b remember

wkirge ividual cakies st
ey i, bt the chacolibe vou st Lve 1
1 will taste ;

Thee 1
e tiok vl
thiat’s the ingredivnt y

the best choc
P

Wisasally thess cuke
ki stachd i my
sl 1)

ufivithal ramehing bt with all the
It o upowithy st that weene the right
b ahummimsem fuil nuffin pans are ideal, 1 buy
o b prans b peckage: | akso wash thom in

. Them T disers

the i

e dishwashy

. sup sl pmose ol + stick (B tablesponns) unsatind butes,
; Spoons UNSHEELE £d cocaa cut info B pieces

2 2 large eggs, sl oom tempaTature
s sapspoen Sal + targe egg yolk, at room tempesatuns

§ punCES & tablespoons sugar

§ oussces coarsely

+ e vary fingly ch

i prel

it Uhe ovien 1o 400 degre

gulur-size muffin pan, preferably a d

s with flonir and tap ot the exe

it

sently simmering water, pub the

bowl and: stiv oceasionally over

e melled—vou don't want them te

e howl from th

pan of water
il homogenous: Add the sugar and

ats and, w6l using

i and spr

aty el e creamm s e
st alious chalee and, ey
ik, e et I v o e
hurn i, oF coare, tnmped:
tae, Ay chacutiute-frivndty Ras
v will be goud, Circlieg the:
ki wilb Cednve Anglabie (page
wt)is dnathe good idea and,
bt thamst Far wham taa meich s
et argugh, chciieg the cakes
wiin créme anghaise-and run-
g a g af Bikberiwiel
Chacnlate Sauco (page 5831
theguagh the ustared by an e
Deier idea.

stonina Aithough the whte
it ol & wiem, g e i
1o it 11 wehven Ut I warsn
nuniy, the eake s sl defl-
vt bt difterent, the tollow:
day, I you wiap the cosked
5 b plustic wrap and ke
4k foam tempemiuie, the
tute of the ren-
the: cahe (e part il
vee goony] will reming

of ganacl

will be ke 2njaying »
W el b Firm o the autsie

‘and creamy within
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ke thie cabes for 1.
it e for 3 il
hiked, becanoe the inicl

Line # cutting hourt

and, after the J-minuie

spatula to ift the cake

A e,
s Tlore is no way 10 st
o peprasines Tiguiied.}
{ with o silicone buking mal or

s, unold the cikes ot

sty dessert pi

Transfer them. till on the
that these cikes ane proper Iy

the board. Use a wide me

haking sheet, to a

parchiment or Was |

.uiuu-Fl.iNuY-YnFDEﬂ
Rtwnin Cake

Iwee
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(ulFs Al stniiisg and nodding

d s of this serumptions cake, Ts it the
ke Titthe sticky and i fitfechews i the way good
them so happs? Or is it the twpping—a

b, govey aratnel (fike the inside of a Roll candy) peby-
Jnt= o _pi:mlllﬁ?"i"m isall L ean ever get outof then,
scaidiing an st Fiow much earamel you put on top ofvour eake, the recipe
iy givee you aore thin you 1l peed, bt it tricky to work with smaller amounts
:fw ::E'Imw": Bt rdice the quantities, Make the recipe as is
s e, i you'vee et same Jeft over, se it b mike cuamel satce —see Plaving
Amnd_.‘f.l‘hc photegraph bs on the previous page}

FOR THE CAKE FOR THE TOPPING

1 cug all-purpose Nour 2 cups sugar
4 teaspoan haking sada V4 cup water
T teaspoon sal 1% tablespoons light com syrup

34 cup heavy cream

4 stick (8 tablespanns] unsaited
2 fablespoons unsalted butter,

Butter, cut into 8 pieces
5 ounces hittersweet chocolate,
enarsely chopped
3 large aggs
W cup (packod) lIght brown sugar
e fup Sugar
3 lablespoons light com syrup
Ve teaspoon pure vaniila extract

&l ronm temperature
1 cup safted peanuts

GETTING READY: Centera rackin the oven and preheat the even to 350 degress F.
Butter an #-ineh round springform pan, dust the inside with flour, tap out the ex-
cass anil ling the bottom of the pun with-a plece of parchment or wax paper. Put
the pan on i buking sheet lined with parchment or a silicone mat,

TO MAKE THE cakE: Whisk the flour, baking soda and salt together,

Setn heatproof Bowl over & saocepan of pently simmering witer, put the but-
ter v ehoeoliste in thie howl and heat, stirring Iy, until the i i
e fust mielted —vou don't want them to get so hot that the butter separates, Re-
s the bowl from the heat,

Tnin hurge bowl, whisk the egirs and sugars together until well blended. Whisk
in the earn syrup, followed by the vanilla, Whisk in the melted butter and choco-
late, Still warking with the whisk, gently stir in the dry ingredients, mixing only
wntil they are I:I'lml']'ltil'lt!ﬂd, You will have a thick, smooth, shiny batter. Four the
batter into the pan and figgle the pan a bit to even out the batter.

Bunke: the-cake for 40 to 45 minutes, or until  thin knife inserted into the cen-
ter comes-out almost elean (you might find samie moist crumbs clinging to the
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4 referg :_nﬁe.}::‘!""
e Trigrig .ﬂ____
sorbiot, B b

ETORING: W

will kewp ag ml?:eﬂ. o
for1laz rlavs.'nuca!
without the opping, by y
wrapged inight

up e 2 monghs, i:|'‘rdnjnuri“:,.:r
!ulr e tpping gy, thet heey,
I8 D langer an aption,

Ploigoreg o
Aol ¥ cp ol caramy
. A YOu hae moe oy
st adjisit this zmgyy o

Erowave aven, heating i
shinrt Intervals, orina hes
proof buwl overa saucesan
simmering watss, Bring sbauy
- .CTERIM 0 3 Dol bry

usly for 3 minutes, dufing
witlch time it will bubbie us,
stand clear, Bull the pan oy
the fignt and pour the Soce
into-a clean

heal. Coal the sauce to mon
temperature before coverng
And storing it in.the e
Warmed justa el the saue

Is spectacular over ice crea

et the cake and the pan and remor
prohably will have puffied to the p of ’
afitte or ifit develops a litle crater in the center,

s nuper, Wash and dry the springform pan, nd
ﬁ;ﬁwﬁfw the sides around the eake.
THE TOPPING: Put the g, water and mmmﬁ-"'mﬁﬁw
guepai, stir just to combine the ingredients and then P he; i
umhigh heor. Heat, without stirving, until the caramel s dee aumber, 5.
o100 TRAnAEES, depending on the size of your saucepan and the ‘“anflhr_
e, thesugar is earamelizing, wipe down any splatters on e b g 4
it . pustry birush dipped in cold water, To test the eolor of the taramel, e
it o white plate. Dot be timid ahout the color—iit4 too pale, it won't s

10 MAKE

nach taste;
r the heata bit and. standing back from the ssucepan—the caramel will

bibble and spatter—add the cream and butter, When the spitters are loss vehe
ent, stir to calm donen the caramel and dissolve any lumps, Stirin the peanuts,
sad pour the caramel and peanuls into a 1-quart Pyrex measuring cupoor o heat-
pmfluy\-\‘l.

You've probably got more caramel than vou need, but you
want to et all the peanuts on the cake, so spoon the peanuts
gut of the hat caramel and onto the cake. After you've done
ihat, pour or spoeon. on enough caramel to cover all the nuts,
or'll bave  aver about Yo inch high (give or take a bit),
Apw the topping to set at room lemperature—about 20
mules—before serving: Keep the leftover caramel at voom
semperature and then make caramel sauce or, when it’s cool,
sufrigerate it until you are ready to make the sauce; see Play-
g Around.

Atserving time, you should be able to just run a blunt
Imifie hietween the caramel and the pan and simply remave
the sides of the springform. If this isn't the case, hit the sides
with some hot air from a hairdoyer or wrap the sides in-a
o to the

tiwel muistened with hot water, Bring the whle
lable on o platter, so that you can get some “oohs”
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TIRAMIST CAKE

sttt whien probably the only win o avoid brmisy
—sinned even then you i hit ot he sure it
the puhlic by Tom Hanks andd Meg Ryih
ment not by
[TTRINTE

THERE WAS o timein the
el v hien bo-go b0 Antasetiva
waalitnt turn ups 1 wis introduced o
v movie Sfelis in St el thiat it remaing beloved i ted
eelebrity rlorsement or e power of mass media, but to th
ool

At its most basie, the dessert, which

1 o Tyt dipped in es)
Marsaln or triple sec o some combination of Hquenr
paoweliers 1o ecide] B b it into e Thi buse i a vellow eake, which I
s actnpability i coepting nature /8 ladyfingers. 1 soak the Liyers i an
esprvssn TR, fill them with a psearpome
Vallowing teadition, 1 dust the top of the eake

ehiunks o choeolate into the filling
It

Rk Britash il s
m Hlavored with

I SO Wi

07 A TASCATPONE CF
and a dusting of o

wream and frost the cake with th

sane cream flavored with espresso.
with coctu, but 1 also tuck some sy
Just i cise yout it wondering, Birmmige means o

afternoon; and 1 sure coulil use a pickeme-up” Should you find

pednek in the
at oy howr, | think you'tl be happy to pick yoursclf up

vopself in suel i st

with this.

FOR THE FILLIKG AND | TING

FOR THE CAKE
2 cups cake flour 1 B-ounce contalner mascarpone
2 |cu=pnumhuklnupmder
W feaspoon baking soda
Ve tmasponn sait

V4 sticks (10 tablesponns) unsalted

batter, a1 reom temperature

Ve eup confectioners’ sugar, sifted
¥ teaspoans pure vanilla extract
1 tablespoon amaretto, Kahlia or brandy
1 cup cald heavy cream
2% ounces bitterswieet or semisweet
chacolate, inety chopped, ar about

1 cup SUEAF
3 large eggs Ve cup store-hought mini chocolate
t Inege egg yolk chips

1% teaspoans pure vanills extract

Vi eup battermili Chocalate-covered espressa beans,

for deceration {optionall

FOR THE ESPNESS0 EXTRACT Cocoa powder, for dusting

2 tablespoons instant espresso
pawder
2 tablespoans bailing wator

FOR THE ESPHESSD SYRUP
Vi cup water
¥y up sugar
1 tablespoon amaretto, Kahlda
ar brandy

WK E NG Fram by Home (o Yours

Ml 30 g
Ry

15531 gy
el S
wlunn‘:
01 ey
it othor gickam

By Y
ar, histe vN,P‘mrS:‘o 3
STORNG: Ongy
ke

with

Biraleg
e sa g mogy
thi

chilled, 1y

0 e Wt g

KEp I 1he g
Ight 3

. i il i ki =y
e e
::;d e the bottoms of the pans with parchment or MM MNM
5 kS shect- "l
;a ke THE caRE: Gift together the cale floar, baking PO, buking sods und
ﬂthmw swith o stand mixer, prefernbly fitted with o piddle it
pranel miser in a large howl, heat the butter on-medinm £peed unl!lg;?km.:;

Add the sugar and beat for another 3 minutes. Add the e ane by
Ik, beating for 1 minute after each addition. Beat in the e

witha

<

soid then the ¥4 2 i
it be concerneid if the mixture Tooks curdled. Beduce the miser fpeed m.]l:ll
o Mﬂ.m@- irigredients alternate v with the buttermill, addingm,_\d_w 3 W
aditions and the milk in 2 (hegin and end with the dry inmdie::)'

s 11 8
" downr the sides of the howl s needed and mix only until the ingredient
g 3 5
o I| ¢ o the batter Drivide the balter evenly between the two pans amel
: 3 am

poth thi LB with a rubber spatula

ke for 28 1o 30 minates, rotating the puns at the midway point, When fully
ke, the cakes will be golden nd springy o the touch and & thin knife 'irmemx-!
e centers will come out elean, Transfer the cakies to i rackand cool for about
3 itutes, then run # knife aronmd b E af the cakes, unmald them and peel
i the paper liners. Invert and ecol to roomt temperature vight side op,

WARE THE EXTRACT: Stir the espr wweler and boiling water together in
up witi] blended. Set aside:

small ¢

11 MAKE THE SYRUP: Stir the v el sugar together in 8 small saveepan and

i just s @ boil, Pour the syrup into a small heatpeoof howl and stir in 1 table-

liggueeur ur brandy; set aside.

spu of thie eSEESE0 extract and

10 WAKE THE FILLING AND FROSTING: Put the masearpone, sugar, vanilla and

na large howl and whisk just until blended and smoath,

Tiguetas
Working with th

stand mixer with the whisk attachment or with a hand

wiyer, whip the he m until it holds firm peaks. Switch to.a rabber spatla

anidstir sbout one guarter of the whipped crean into the mascarpone, Fold in the

sest of the whipped eream with a light touch.

BLE THE CAKE( If the taps of the cake layers have crowned, use a long

awing motion to even then, Place one layer right side

aponacardboard round or & cake plate protected with strips of wax or parchment




sty Brush oF & amall o, soak thee lnyer with abont one third
‘Smbath st of the MIsCArpant v thie layer —tse
« the-chopped chocolate ints thie llingg, Put the
top of it with hall the remaining
1, sonkedside down; over thy

pagper; Using
al the uspresso U
ahout 1 eups—and geo tly
sopond ek layer oo the counter and soak the
CApITERSO SYTH] then b the fayer ove el position i
filling, Soak the tap ol the cake it the rEmATIRE SFr0p,

Far the frosting, whisk 1t 1% tablespoons of the remeEining espre
intey the remaining MAsEPEIE fillimg. Tieste-the frosting s you g0 to decide bow

much extract you want 1o il 1Fthe
 calke, pross o picee

ubes or 50, Refrigesate the cake o,

I <ot the frosting sround the sides of the
corate the cike with chocolut
sircles of beans or

pres

s soft

frosting books as if it might he o Tietle
ti sprend over b of plastie writj against it surfice and refriyg

it it for 15

With o long mtal ieing sputu
il fnd aver-the:top, 1T you wint iy e
papresso beans, press then inte the filling, miking coneeniric

Just pukting some. lpans in the center of the cake,
1 at east 3 hoates (or fior up 1o 1 day) hefore &

wver

Hefrigerate the cake fo
the elemets need time tomeld,
Tust hefre serving, dust the top of the cake with cocon,
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MEL CHESTNUT CAKE

CHOCOLATE CARA

L 4 .pdir t s pecipe o Tt hobiday e 1
ekl M.l . wm;hi .l:::l:l-—ux last, i": mut that has favoied
5";!"“"1 ul‘dlﬁhlll;*:; e i Amnerica. s onded, But ehiestonts
e mn-"d "hr:“d.dﬂ::‘mﬂ it e sl With thhe & prtion af eliesti
mw’m.‘mp r::, reat Mm. Jiestnut dishes, and even Gawer grout
Mh‘f“ w:w :‘:‘ etz This lavish cikie uffirs up cliestnuts’ reperiaine of
s £ 1 ol in the ke, mild aml plegsantly crumbly
M,L:::Ir;m:;mlm:; and atly wonisy ad oot on wip. Execpt
mlw l'm::hn: [ lorve bhis dissert for its taste el b o |.|Jtlvd. LR .1hi.u | l:.- ;\-;..
o toy etk it i hinese it st nut prlite fo cak g ks filling, o truly fabodons

horlate carnmel ganache, striight ot of it L.
Thiet gauchie is et il pefrigemted avermight. The gl ni
1 the i“h.n. if it el serions time on the counter o
i i

ety berinusly ©
i 40 Pk e perilne —seeve

el i 4-honn rest

e it o, and you won't get the full meisare of

“The photeraph i on thie privioas

pledsiire from th ganache—so plan aheal.

o)

FOR THE GAMACHE
i ounges premium-gquatity milk
chocolate [such as Valrhena or
Gubttard), finely chepped
3 ounces bittersweet chocalate, finely
ehapped
£ tablespoans sugar
3 lablesginons water
1 elnmamon stick
1 cup plus 2 Leblespaons heavy
crnam
V4 teaspoon salt
244 sticks (20 ounces) unsalied butter,
ot room temperstun

FON THE CARE
2 cups cake Moy
3 teaspoans baking powder
1 teaspoon sall
& stleks (F auncns) unsalted Butter,

aE roam tEmpetie

o cups [packed] light brown sugar

& large eggs, sepanted

2 tosspanns pure vanilla extiact

PO WAKI KNG Frem My

1 cup stora-baught sweetened thestnul
sprea with vanilla (available n
apecialty markets and many
supermarkets)

Y cup wholn milk

FOR THE SYRUR
% cup Hrandy
2 tablespoons (packed) Brown sugar

Abgul zi farred peeled whole
ehastauts fabout 7 aunces; avaitable
i specialty markets and many
supeimarkets), 12 conrsely chopped,
the rest et whole

FOW THE GLAZE
4 punces bitterswest chacolate, finely
choppod
+ tup heavy cream
Y cup sugar
¥ cup water

Edible gobd dust (optianal; avaitable
at bakers® supply shops)

«m

FERVING: This by
S 3t o g
sty i :nld.nnum] o
subele play e iy ‘:ih.
tiaries, E|TN(M!M:|:
e fiable—it's s ln'hm‘
hide in the kl‘.(h!uhi‘mrau:I
i
INB0 SRS Wil g gy
Hilifi =
ETORIND: Biciss gy
N 0 i g,
ahaad, iy 2 wark an 4y
T Miled s g
- [
0r 2 cday, but pdd sy
L gamish gt hylag
ving

T THE GANACHE: Pul the mill and bittersweet ehieols ﬁ
ek the-SUgAT, Wter il einnamon stick in 4 medinm [Pes
ut . place over umih-m-luw}ma.j_..",.1‘._m‘l‘m“i“‘i!;s Illﬂﬂ hottomist 0
"p-.:mw the heat, bring to o boil and beil, withou | f l“HﬂW&m
m.,msa deep amber color, hrushing down the sides:of the F'W\l "!m r,“i
Jpeush 1o TEMONE MY suigar crystals and swirling the pan Pes “M
pupeding 00 shye st of your pis, It will take between & and T ming ; : Ih
[ 1o color propesly. tind Ll and ndd the cretm and ‘alt—ﬁw_l:nmw
will bu'bblci'llr'mu_r.:_\-;uui it might = bt it will senesth out as yiri heat it With
h:mmﬂ*J at 1 boil, whisk it for annther minute, or until it i stooth; then pul
I und diseard the cinnamon stick.

i from the b
or the hiot epramel aver the chocolute and gently stiv writil the choeolate is
ehedand the gunache is smonth, Let stand, stirring oceasionally, until it is eome
eely caal shout 1 hour. ) _ )
warking with & stand mixer, prefe by fitted with 4 paddle attachment, or
i bind mmixer in 4 large bl beat thae butter until smooth aned iy Add the
shoculate ganuche to the butter in & additions, heating on low just wnil smath,
Serape the ganache into 8 container, cover and refrigernte overight. {Th
suuache can be made shead and refrigerated for up o & days)
LerTinG READY T BAKE: Center arack in the oven and préhieat the oven to 350
fegrees B Butter u 2-jnch-Nigh S-inch square pan, dust the inside with flour, tap
ot the excess and Jine the bottom of the pan with parchment paper. Put the Pk
& bt sheet.
) MARE THE CARE: Sift together the flour, baking powder and salt,
Working with a stand miver, pre with a paddle attachment, o with a
beat the butter at medium speed antil smooth and
ik Addd 1 eup of the brown sugar and beat for about 2 minues. Add the ege
one, beating after each addition until well blended. Beatin the vanilly
nd milk. Redoee the miver speed to low, add the dry in-
gredients and gently mix them in. If using a stand mixer, scrape the batter into o
R ol and tharoughly wash and dry the mixe vl
Working in the clean mixer bowl with the whisk attachment or in ansther
bowl with the hand mixer (and clean beaters), beat the esg whites until ey
liems soft peaks, Add the remaining ' cup brown sugar and beat until the peaks
e atiff bt not dey. Using a rubber spatula, fold the ege whites into the
thestuint batter in 3 additions. Serape the batter into the pan.
Bale for abwout 48 minutes, until th 5 godden on top and o thin knife in-

st inbis thie center comes out elean, Transtor the eal couling rack and run




& Toaséin it from the sides of the pan. Let cool to room
i m.m mm e covered and Kept st rosm tem-
“m[ L it iy and brown sugar together in a small bowl
ol g i
10 ASSEMBLE THE LAKES Cut an S-inch cardhoird square for i hise for the eake,
s the cake out onto the gk and peel off the parchment puper. Using a lung

7 ‘.ﬁ. and i gentle sawing motion, et the cake harizontally into 3 i

Place one layer eut side up on the eardbourd. Brush it with half the brandy
P spmﬁ it with 1 cup of the gunache and sprinkle over half the chopped
chestrists. Top with o cocond laver, cut side up, and repeat with the remuining
hrandy syrup, another eup ufg;n.nat.'hc and the remaining chopped chestnuts, Put
thhe It layer on top, eut side up, and spresd the remaining ganache over the sides

anid tup of the make: Refrigerate the cakie while

you ke the glaze.

10 MAKE THE GLAZE: Put the choealate in i heatproaf bowl.

Britig the cream, sugar sod water to i Todl i medium sme
antil the sugar dissolves. Remove the pan
choerlate and wait 1 minute; then whisk very
il e ehpeolite is multed and the glaze is smooth. Le
s thick, but still pourable, & state it may take up o4 hours to

epan; Strrng

from the heat; pour the cream aver the
gently, in ever-ingreasing circles,
e the glaze at room tem-

peraturis until it
reneh.

10 FINISH THE CARE: Pul & cooling ruck over-a piect of wax paper (the drip
cateher) and put the
wging  long metal ieing spatula, spread the glaze smoothly seross the tap of the
. Refrigerate the cuke until the glaze sets.

 brush the 10 to 12 whale chestnuts with gold dust, if'

cliilled vk on the rack. Pour the glaze over the cake and,

gtk el over the yid

Ty decorate the
you're using it Arrange the chestnuls in dingonal line across the top of the cake,

3
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o fhe et plessurrs of my New York itk
i walking b the hinehennetie shout ton
ot TS Charlutte risse, o swet rarcly
-t 8t comie luneheanettes. wits ariginally made of|
o wh'wﬂl reamm and [l'rljupn some frut, The chirlonts g
e of sponge cake, fruit or jam il ik ol whipypeel o,
ATy poel cherry: Bt its real uppeal Wis its puckaging—tlie desert’
[ s cardbontdl eylintder with o pointy rick-rack bordén Firsy YO At
pirls o whipped crcam that extended at least a mill hove thi ardbeand rim,
el this wiss the best puurt —you pishied the rowdof cardbosrd on the Iunl
» fent of tirithiant engineering, the eake ros up o s could Lili:mry

wun a1
You couli even lick the base, as 1 did, aod 5o did everyone olse 1

st il of it

Lt

i e dogsn't have any moving pars; bt the Guet thist 6% mide by hol-
st of the haked cide for some erenm and yerries i
arlivtis: russe,

eimg o0t A pliees in thee
miniscent of thee spitit o

The containes foor thifs surprise i6 i stundy génoke, § whele-ege sponge cike
st will Tuald gy whien o cul vt ity penter wnd exeivate o oy nest for the
g The filling, s o eream eheese and heavy cream, 1 very simple th
sk, hut becauise ol th ng of the cream cheese, it tastes eomples and is mw-

Most of the time §use raspberries as the surprise, b

il it sl brries
o of bermes s also fine. Notrally the eake is finished

straherrLs uF & o
with whipped gream.

A TRE CAKE FOR THE FILLING

% cep all-purpose flour & ounces cream choese, at roam:

W igzspaos baking pawder temperatuse
Pinch of sall I up plus 3 cup heavy cream

& laige eg85 1 tablespoon sugar

2 cup Sugar 1% teaspoons pure vaniila extract

1 beaspoon pure vanilla extract

2 tablespoens unsalted butter, FOR THE TUPRING

melted and cooled 1 cup cold hedvy cream
3 tablespoans canfectionees” sugar,

PR THE SYRUP siftad

W cup water 1 teaspaon pure vanilla extract

1 tablespoons sugar
1 fablespoan kirsch, Chambaord, 1=1% pints fresh raspberries, for (lllng

frambaise or raspberry syrup and topping

iT11G #EADY: Center a rack in the oven and preheat the oven to 350 degrees F.
Butter i S-ineh-high 8-inch springform pan, dust the inside with flour, tap out the
suess il line the hottom with parchment paper. Put the pan on i haking sheet

lined with parchment or a silicone mat.,

Th g 5 5o goed v might
wait b e 1wkt e ke,
15, sk il same faltin
e, aleh suigat 1 1, et
a0 spiash (e fruil with o Titin
ligueur frausdu-sle, Rnueirs
suchas Chambord prbandies
Tk irsch e ol gl with
softfrul) 11y flke. Spoan
b fruif i predty howls o
lanses—gvarygthisg ook oo
in thampagne futes ~and fop
Wil e cresm filing.




m_m_ﬁdﬁiu,bdlﬁng'powﬂur and sl
| e bowl of i mixer or another lrge beatproof
et blend, Pub the bowk in wskillet with an ineh or two of simmier-

s o whisk wntil the suigar dissolves complately and the mis-
.ﬁjntwmﬂ e touch, about 3 minutes, Remave the howl fram the heat
Mm:’m":ﬂ:ﬂn miser fitted with the whisk attachment or with i hand
e, et on meciugm speed for about 5 minutes, il the mistirs flmost triples
in walame and forms a ribban that bolds its shape for about 10 seconds when the
.hL::dZﬂhn:n lrge rubber spatula, sift over hulf the dry ingredicnts aod fold
{hem in genthy—don't overmis, vou'll lisve another chance t gather up any recal-
it inredients, Fold in the toaled melted butter, ten sift over the remaining
dry ingredients and very gingerly told them in: The beautifully beaten egrs are
fragile and must be treated Tike the divas they are. Check that you don't have o
puiddlie of melted butter at the hottom of the bowl—a frequent hazard —then
scrape the hutter into the pan and figele the pan gently to even it,

Bake thecake for 30 1033 minutes; or until the top is springy to the touch and
the sides nre starting to pull away from the pan, (A thin knife inserted into the
center would come out clean, but it would also dedlate the stll-fragile cake a litthe,)
Teanster the coke toa rack and letitsit for & minutes, then runa blunt Eoife bie-

e e ek and the panand remove the sides of the pan. Invert the cake and
remoye the bise of the pan and peel off the papen, then invert again and cool o
o temperature right side up, (When cool, the cak
room temperature overnight—it will cut o little more easily it it rests—or weapped
airtight ane frozen for up to 2 months )

i be wrapped and kept at

T0 MAKE THE S¥RUP: Stir the water and sugar together ina small sancepan, bring
to & boil-and hoil for 1 minute. Pour the syrugp into s heatproof bowl, Stic in the
ligeur, el Bet the syrup eome to room temperature.

T MAKE THE FILLING: Working with a stund mixer, prefers

Iy fitted with a pad-
dle attachment, or with a hind miser in a large bowl, beat the cream cheese at
medivm speed until soft, smooth and fluff: While beating, gradually add cupof
the cream, the sugar and vanille and continue to beat until the cream is absorbed
and the cheese is smooth, Scrape the mixtire into 4 medium bowl,

Paur the remuining “4 cop eream into the bow] you beat the crerm cheese in
(theres no need to wash it) and, using the whisk attachment or the hand miser,
whip the cream until it hobds fiem peaks. Stir about one quarter of the whipped
cream into the eream cheese mixture, then fold in the rest. There’s no need to
wirsh thee howl—you'll be using it for the topping.
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'.‘.ulgxﬁq‘

LE THE GakE: Wing u.wmlud-iﬂi&. ﬂhm
i andsit this layer aside. 15 l:mnlhlﬂ—ﬂl&l'm.'hm_

m.lh_! pieces, With the knifie sketeh o clrele o i 6of thee el 4
'Lnﬁ‘"‘ i !&"w'_'“fn;g cabe. Cutdown lirough tie chuntling, mhw,q.
ol fnch from the bittom, Uing thie knife and vour fingers, ""MUWJIW
deakt within this eirebe, Jenving the itthe nest thit will hnh}qﬁrﬁwm
g et e ake yowu cut out with eoffee. ) ‘Uransfer the g.nkgm“, a plitter or

v, :

Srash the inside of the cake with some of tie syrup, discarding Mm’fm.im,
sdspoona thin layer of the filling over the bottom, Tossin Y pint uFLhuhg‘rﬂth
Wlf:w'& like=nd cover with the remaining lling. Lift the reserved top layer
o the e and press it dovn gently to form the cake. If all o hiave are serags,
et s st arrange them over thie top of the cakisand press thm gently W recan-
struet i yer.

Using a long, metal iving spatuli, frose the top and sides of the cake with the
jopping: Finish with some raspherries, placing the herries carefully nr‘uumi the
ypal the cake or piling them up in the center. Refrigerate the cake far at least ]
Bouir for ferup to 6 hours) before serving,




MAGIC: t}nﬂ_ﬂusu'l AMAR

ETTI TORTE

= Y ! | : cakes Tes made in thee
FOU o bt Yo ean unﬂw_lhh: bl ©
‘warv o ﬁﬂ‘hn ml::'iiuﬂ-ﬂw e it takes Lo get the stimple bitter
i { ishly slim aunil typically European in it it b8 0 brue
i, y st Thtterswect chai-
i sender cake bacsed o0 st rathyer than |
'I.ug.g:mnll almndiunimrﬂi,mmﬂu_\- syt almond pacir
giveitits distinetive fhavor.
hl,ri'mr'ﬂt‘mrﬂl.ﬁw i ke e AT
& G, which eomi wragiped in s andd packed u
ooe mypty, e great stoengy: hins): | alses Lk Lavzarcni >
amarettind. Huth are uvailal ¢ shops: Ttalinn m
purmndc:lbn. Thnt sl I've every other brand av
Jets all over the country il never w
Fyoud Tike ter ke fuaclividunl tortes, see Pl

o fron Ttaly,

1, iz

puiti di Suronno e
ity beautiful red tink (which,
sind cookies, colled

Al e s

g jiast At alle i mar-
Jea taete 1 didot Lo,
v Arpunl.

o Ills'ﬂﬂu&lrlmm.ll dl Saranno af FOR THE ALMOND WHIFRED € HEAM
i ini amaruitind {see ahove]

e cup almonds {planched of nat;
whals, sticed of stivered)

1 sk {8 tabluspoons) unsalted
hufti, &t Foam tnmperatune

{apTioNALl

Yo cup heavy craam

t leaspoon pure almond extract

14 leaspeons confuctioners' sUgar
W Cup SUEA! L ar 2 amareiti of amaretting, crumbled,
3 large Bggs, At room femperatut
& nunustllt!ru\wul(humat!.

mebied and enoled

or & fow speanfuls of toasted sliced

almonds, far decoration

FoR THE GLAZE
4 punces bifterswesl ehocotate, finely
chopped
¥ cup heayy cream
2 (ahlespouns SUgar
2 faliespoons water

GETTING READY: Conter i cack in the pven and preheat thee aven 1o 350 dig

Ptter an #-x-2-nch round cake pan, line the battom with parchment or

e inside of the pan with flour, tap out the &

pprer i buttes the paper. Dust th

s aind pu the pan on 4 haking shee!
Put the amartti and almonds in & fond proces

a plece of Wik paper anid set aside.

: for about 3 min-

{ lied with parehment or i SHIEHTE ik
and pulse to grind them

finely and evenly, Tarn out onto
Put the butter, sugar and eggs into the processar and pro
mooth nd has & sating sheen. Stop to scraps down

wtes, until the batter s very
thee sides of the howl as needid s the ingredi
atid pulse just until they are thor

ents Blend evenly. Pour in the

amaretti and almonds and the melted ehocolate
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MAKEEB eavigy
SLRvING: THis ke
sedved @1 rmom | i
andt n stender sliom. i,
thon't want 1a servn thy il
whippad cream, pals i
wilh cebin baichy whh
waniia o cofles jos emm
At fice padding s

R inag.

or chistalii maysse. vy

10806 Winpped wed [
e wrapaing wil

g the ghien), the lnrs
can be kept i the tebigarsise
for up to 3 days—bring ifig
PR Bl g,

i, Heani
0.3 maiihy

Tt the batter into the prepared pan and smooth the top

Mnhhgmnmlrh _

'»:.wh 95 to 30 miifutes, oruntil a thin knife inseeted into the center of the
uli!.“ ot almost cleani—strenky is more “M'Y“"W!ouw'_ 2

ke ightly andd the top will tnok dry; it iight H\lmmpk_m\

ﬂwﬁfcw o i rack 1o cool for 15 minutes.
maknjfg arounid the sides of the pan and unmold the eake ante the rack.
mwwﬂjbew:rylhi"-{"-‘1-"f‘ﬁ'ihl‘I’aﬂl'd“‘”»"“\"?ﬂlh‘!ualmmﬂnuuhomém
u:rrig#ll side up
WWM\’ o aze ready 1o glaze the cuke, put the cake, stll on the rck; overa
sheeh o wiak pApET {the drip catcherh
10 MARE THE s1azt; Putthe chopped chocolate i a 2-cup Pryrex measuring cup
ainitbowl with aspout.
ami water together in & small saucepan, and hring tos

ayiy the eresm. Sy

wer miecdium beat. Pour the cream oyer the chocolite and wait for 1 minute,

iy sti until the glaze iy smooth, hlended

bl €
sher spatula, e

hers, using el rub
sy Pous thee glage over the top af the cake and, with a long metal iving spat-

ula, syerend it ovET the top; allowing it to spill over the sides of the cake; then
otk the glaze OVET the sides: Refrigerate the cake for about 30 minutes to set

the EtaTe:

0 WHIFPED CR

OPTIONAL ALMO fin: Working witha stand mixer
e with the whisk attachment or with i hand mixee in & medium bowl, whip the
od wnitil it holds soft peaks, Beatin the almond extrict,
howl and fold it into the eream with b

10 MARE THE

P Low ST
§if the confectioners’ SOEIT into the
apatula

Qi thie eake and top each slice with
crushed amarett or toasted almonds.

a spoontul of almond whipped exeam, it

s e it, and @ sprinkling af

e pansand bk for Al 25
mintes: 1 you neeid 0 ke
more serings, the recdpe s
sy doubled

RAmEs
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Chocolate Armagnac Cake: The Back Story

wmy vERY first day at my very first job In a professional kitchan was as scary
as the start of kindergarten. After all, | was a writer used to working alone in
my bedroom, often in fuzzy slippers. It started off well enough.

U nrehvcel el ot e reeting 4 white jacket, wn wpeon |ould wiap

sl three tim
us she breezid through the kitchen. She stopy
v chel”

compliment from one

Aeup afcoffes wod the ultim: e owniens

A et oy oo for o sevond, asked if

it mew andd s, “Fow ehiz—a thiin p

e il e o vt

Magic winds. M
Vo b first plie of months; everything cligged o me

Iy. P

el

open and friendly, Dloved the twn thingzsthat were i Chiy-

Lt Chunkers-{see puge 707 and chocolate whisky o, But, after y while,

after the excitement, e newin s anel thee pride of heing in areal kitchen won

wite o Jitelie . . - horud, "1 T'm hored making the s desserts ¢

stomitrs upstairs must be just as lisreed eating them,”

“then the o

Thiee heloved and on-the-menu-all-the-time reciy it | was mnst Hirg

fir thie chaenlat almand cake shiet throwgh with whisky-souked raisins. So, on

1 swapped tie whisly raisins for prones soaked in Aro

When the pwner eadld me up to her offiee that afternoon, she told me hoy

the cak v

as el tlst it had esised quite o to-do in the dining room thrillad.

She continued, Since the eake had bren on the menu from opening day, sinee

thie menn read “Chocolite Whisky=Raisin Cake” and since the servers « L't

chisee thist a sorcerer's apprentice had done a

v with hath the whisky and t

aich o tisp it aff, replaced themwith prones, the world’s most misunderstood fruit

thie stadf lsil i Lot of unlappy diners on their hands
1 apokoggized— profissely. 1 promised not to-do it again.
Makimie L Bess assuped me thit, indeed, Twould never do it

in, at least oot

i e establishment, becavse Fwis
“Fired?”

“Fired!”

It was incomprehensible. This woman was credited with putting together the
st innovative restoarant in New Yok at the time.

viel. “Why i

“Tell me wgrin

Yo'

o fiving me?”

ived for creative insihordination!™

1w miiserable far weeks; Tl been done in by prones. But in the end 1 eame to

he mather proud of sl Wasn't ereativity o g

Perhaps Uil hove a foture after .

BA KNG From M Homa i Yo

'g'_llﬂnnl""rx ARMAGNAC CAKE—_THE CAKE THAT

18 CAKE i v intonsely alaty ehoeolite eake mid with G
and chinnks o e soiked in fatmbously aromtie m@lﬁ!'fﬁ-lmd DUchiE
Lariation oo i restanrant’s specialiy, which wos mde with ground nlm;:mﬂ\.w
iy el rising {0 II"I g Avound). Thit cke, in o, was a hght varie
i o0 ke e ol by Simone Beck, i French cook beat known i Ao
e of Julf Child's co-anthions on Mastering the Aot of Frestch Counbing. | st my
b because of improvising om this eake (page 2751, Hut 1 gotity Keep thy m‘.'qm;

o trnide-fE 1 naw consicher ample
Fgk THE CARE FOR THE GLAZE
5 cup finely ground pecans 3 DunCes bittersweet chocalate, casrsely
(o walmiits) chappad
14 qupali-purpese flous 3 tablespasns contectianers’ sugar
i toaspoon sl 3 tablespoans unsalted butter, at roam
2 plimp, motst prunes, pitted if temperatune

necessany and cut Into bits
4 cop plus 3 tablespoons water

4 cup Armagnac for cognac, brandy
o Sepbch whisky)

+ pances bltterswept chocolate,
parsely chapped

1 stick (8 tablespoons]
Budter, cut Into-g pleces

unsalted

) lange oggs, separated
(U SUgAr

in the oven and preheat the oven to
an, fit th

74 degrees B

sthom af the pan with o round of panch-

paper. Dust the inside of the pan with oo and

i on a baking sheet lined with parchiment or 4 sili-

£ cakE: Whi

s, Hour and salt.

Pt thie primes and ' cup of the water in a small saucepan over medinm heat

wk, being careful not to seol

Iy the frust, until the wat

e almost evaporites

the pan from the heat and pour in the Armagnac;, stand back and set it
e When the flames die oul, tra
1f il
ay shead. Pack the prunes

¥ the i

t and any remaining lquid 1o 2

5 MOTE Con

sient, you can flame and steep the prones up

d their liquid into a covered jar and keep al

m temperaty

1

he chocolate, butt b ir

and the remaining 3 tablespoons

bowl, set it over a pan of simmering water and stiv oce siomally until the

colate and buttes 1 or do this in a microwave oven, Remove the

That said, (ete afe
ple, my fsshand

thon It becames o Nidgy
Crmam, whipged of ice, 15 @ wed-
comp acompaninenL "

sTomims: Thncake col be kypl
at mam bempemature for o day
orwinpped well and refriger-
atid fos up o3 days; tieing 10
ronm temperatule befoie sand
ing;

g - Chrosensed
CHOCOLATE WHISET
camm: The odiginal cake by
Simune Beck Faalumd misng
and Seotch, mthier than prnes.
and Asmagnac, |Fyou'd ke o
s tian domibiation, put ¥
tup Satch
whitsey I a eovered jarani
Shiake the jard few times 1e1
the ralsing sheeq far it least 4

cup rafsing snd.

novars for for 0 oy dayl, tam
Insg thee it pside devwn dnd

then ight side up
thone Wi you add the mising

e lime [

g thit batber, sddd whatever
ns a5 will
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from the
[l
ngbe .huuulam and

«
i TBe howl, W
1 i nHAes
i bttt [TiistEEe,
an 1

Workin:
e i 8 Jarge
ahout OIFE guarte!
plhrlﬂnaiﬂing W
Hake: e cake for 2
ng bt O evier-s0 SR
oty the
kit tu b complet
iites, then ¢

il
peper and tarm 1
Lolutely cool hefi

orTiiG READY TO T

el sawing mo

wank the very fla

ol analer the

0 MARE THE @
e Ler, Or i m
el spatul, stirin the su

e s smpoth glae.

Have u long, m

f the cake if nec

il the sides of the

Bt fuist ae SO s it i mdtisd and pot v 1y hot—you donit.
hutter to separale, sl

witch o i rubiber spatula and, o

14 with @ stand kU
owl, bieat the e whites ] they hold: fies

ities.
28 o
htly away froms thie sides of the pan; o thin knife inserted

eenter will come

iy 1
jght side up to ook to peo temperature

o L

1 bottom af the

azk: Melt

stal ieing spatuls o

wing the excess to run down th

1o speed it up, slide the cake into the refr

sk thee g volks wnd sugie together until thick and pals,

Ty one, stirin the dhoeolue

the it ot and the proncs with sy Hquid,

tecd with the whisk attachment or with o hand
lissy peaks, Stic

pof the healen whites into the ¢hocolate mixture, thin gently fold

i thie Baltir into the pon;

o minutes, or until it is poff

1 fivr om top and start-

B

w should mot bewet, but you den't
thie cake to o rack and let it eoal for ahooy 10
wive the sides of the pan: Tovert the cake; pull off the

The cakeshauld be ab-

pee vou giaze i

i crowned, wge o long sereated knifeand
the top, Turn the cake over onto o cooling rack—

o Loy bie the top. Pt o pieee of s paper or

cooling: rack 1o serve as a drip catcher,

a heatproof bowl over a pan of gently
oven. Remove it from the heat and, using a
then the butter, a bit at a time, stirring until you

1. Pour the glaze over the top of the

1 use the spatula to smooth the

Ty the glaze is & seli-spreader—and to even it

ke, Let the glaze setat room temperatire o if you want

gerator for about 20 minutes. 1F yo'd

frosting, let it cool antil itis thick enough to sprend,




THER TORTE

PEANUT BUT

it AUTTER mwbc:qulnhmsrutiul Jeieh stuft, bt [ van think ol
"":lhll e et for Kiady oy Certainly | never dnes Touled my:
:I:’:khm | was-enonting i essert fop the yORDEY et abone. T

from ertishod Oreds: e fillisg is a ereat ihese nd peant butter MOUSS; r.h.-
4 Hlt moLtsse Are i spleed ik uf peanuts and chocelaie Iln-_»lnu_\-.
tersweet chocolite aniehe it all topped :af.r with & dllnlﬂ]g: ol
lebrmtory Supper ity feienids? Your chice

crnnihies

315
st presints sehoal huke sale or ol

th stich (4 atdespoons) unsalted butter,

Simel hwpgﬂ!lh!ﬂ paanuls
it melted and conled

[l the HIENE, crunehand toppingl
small pinch of salt

a1 cups heavy Cream
A cups cphfectionars’ sUgEn sifted

3 tnaspacns SUgar
¥ teaspoan [gtant sprEso pewder
[ ey ground instart coffeel
Wa LRASEOON grownd cinAamon 17 nunees cream cheese, at-ronm
Pinch of freshiy gratad nuimeg
Y cup mini chocolate chips {or Ainely
thopped semisweel chuoalate]

tamperaturd
A tups satted peanut butter—crunchy or
smiguth (ot natural; | use Skipgyl

34 Oreo cookins, finely crumbled ar 3 tablespoons while mitk

grownd in @ Pand pracessoraf 4 OUNCES hittarsweet chocolate, finely

blender chippsd

ayven ol

GETTING READY: Centerd rackin the oven iand prebeat the

b springform pan and place it oA haking sh

limed with pat

Butter o G-
ynent ar i silieome mat.
5ty cup of the chopped peanuts, the 5u
hips together i A small bowl. Set aside:

o powder, cinna

e and ehocols
owl and-str

Put the Oreo crimbs, melted hutter und galt in another small b

vess thie crumbs ey over the

swith o fork just until the erumbs are moistened. P
should go up about 2 inches

form pan [the:

btk and i thee sides of the spring
froere the crust for 10 prinutes:
sfier it to a vack and let it conl com-

o e wides

Bake the crust for 10 minutes, then b

pletely refiore filling.
Warking with i stand miser fitted with the whisk attachment or with-a hand

am until it holds medinm peaks. b

il o lrge bowl, whip 2 cups of the o
v s wehip until the eream halds medium-firm

i Yo e of the condi
o howl sl refrigerate until needed.

pupe the creanm in

picaks,
e o, it the stand mixer with the paddle at-

Wipe ant (o need 1o wish
tchment if you huve one, or continue with the hand mixer, and beat the cream

s with the remaining 1 cup confectioners sugar on medium speed until the

eream cheese is satiny smooth, Beat in the peanut butter, ' cup of the chopped
pents and the milk,

Using a burgge rubbier spatule, gently stirin about one gquarter of the whipped
cream, just to lighten the mousse, Still working with the & watula, stiv in the

crmmehy pemnut misture, then gingerly fuld in the remaining whipped cream.

WA KN G o My

senving: | (Ikife g
an
forve with stenng s i
I bk sl 1o m‘
! #lf 1o maing
with Biack tea: hok ol op
EVEN @ A0T-A00thick nop gy,
smaet coffiea milk sfigha

sraninG: Will covered, g

ot will Kogin th suffgasy

iof forabuut 2 ﬂnys.m'ﬂluh
e ke 0 o g,

Serine the mousse inbo the crust, movmding and smoothing e top. Refriger-
s for at least 4 hours, o overmight; cover with plastic wrap b8 soonas the mcusse

r£. Put the chopped chocolate in & heatproof bowl amil et the

10 FINISH THE
bl e a saucepan of SEMTMORANE Wittet, Leave the howl over the water just until

arts to melt, about 3 minutes; remove the bowl from

e choenlate softens and

Ve sancepan.

Bring the remaining Yz cup cream toa fuill Lioil, Pour the cream aver the
her until the

wolate and, working with o rubber spatula, very wently stir tge

s complesely blended and gle

Pour the ganache over the torte smoothing it with & metal icing spatula, Scat-

ter the remaining Ya cup peanuts over the op anid chill to set the topping, about
20 minutes.

When the ganache is firm, remove the sides of the springlorm pan; its eqsiest

s alsn wWrap &

ron e pan with & hairdryer, then remove the sides, but you
Kitchen towel dampened with hot water avound the pan and leave it there fior 100

seonnids, Retrige

e until ready to serve,
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i ' il a vt this mint cxtrivaganza,
b ’“"MW'mﬂ:mwdm ehosolate liyes filléd snd
i rstltnﬂ'lﬁl s } st with cherries, [ beeame intrigued with
WM\‘MH el I:uhwnlnw i the ke amel went déep into fadgy-
i : U«ﬁm“:ﬁij&ma part of the cake rather than un aveessory to
g h’d}imﬁ-d ..,:w with the filling entirely and v the whole kit and

i mu‘:’ }:llt :‘-,,-1‘ I’.\"M-"H in sme coarsely groumd Dlaek pepps i
I Sl Aiippped eream rmsmu;swmml wiry too time, I opbed for topping
::I'm| J:"“:: D:i::“;:‘i;run Fridh cremEnY ASTEPONE HLSSE. I thie vnd, it was fust

e Bt i "

right:

e that

| FOR THE MOUSSE

THE REOWHIE LATER
“;: 5 i iin 3 ounces cream cheese, 3t (aom
cisg albpurp

Y cup unswoetened cocas pemdin temperature
| 4 teaipoan (or up Lo 3 ERASpOORS, Vi Cup SUgAr
I 1o taste) coarsely ground black 1 feaspoon pure van|la extract
I. pepper Pinch of sait
| W teaspoan salt W cups (12 ounces) mascarpone chese
l | 1 giap diried tart chesries 3 cup cold heavy cream
! | I | 14 eup water
| W cup kirsch Uisweetened cocoa powdar, far
| | 3 tablespoons cherry presarves dusting
| b sticks (12 tablespoonas) unsalied
Abutter, cut info chisnks
| [ | 11 punces bilterswanl ar semiswie!
choeolate, caarsely chopped
ll II Al cups sugad
| l ‘ 4 laign eggs, ot reom temperatute
| | [ } Ve beaspoon puew vanilla exiract
| | | GETTING READY: Centiera rack in the oven and preheat the oven to 350 degrees F.
| | | | ( Bustter a f-ineh springform pan and line the bottam with parchment or wax paper.
Pust thi pran ana haking sheet lined with prechment o a silicone mat,

) | 1O MAKE THE BROWNIE LavER: Whisk together the llour, cocow, pepper and salt,
| 18 L
and bring it to a hoil.

| Put the cherries and w
[l o hofl. When the w

|' | Hail fior 1 minute, then stand back and earefully ignite the kirsch. When the flames

o in 4 small saueepan over medium heat and br

er {5 nlmost evaporated, add the kir

| el sthein the preserves and boil until the mixture thickens, about & minutes, Re-
| | move the pin from the heat and set aside to cool,

i | | Fut the butter and 7 ounces of the chopped choeolate in a lieatproot bowl and
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523 snayyy
ERUVING: Degay,
VOU I Serying i
woruld e nige g o
smiall gldss oF eglg Il.ImuL

R LT
Gy

STONING: The 3osemps
can be kopt Foveredin g,
Trigeratat for day, -

red AN 4 Gessyn
dividial plate, Yoy

Presensis ihan you neg
o o work with 3

ittt Punee the g

cut off esouge
ake 4 felich

W rEsenes o

lines In o 2

Irch in from the

the toathpick

sitie direction, Cantinie, &
nating the direetian every i

1o Form a sigeag chevion pat

ter

s ol e 4 pan of gently, simmering ‘""ﬂ!‘:lm, ..
*"'& putter wnd chocalat ace just melted: St in Y oup of
“ﬂl;ZW| from the heat. . .

arking with stund mixer, preferibly ﬁm'l’\_ﬁ'll.h  puddl |
il B miNET ina lurge bowl, !:uat the epgs, ““.. sumiining ;m. : “&
'ﬂnmnngu-act wntil pale and thick, about & minutes. Switeh to g X & aik
. nd gently mie in th melted choeslpte, Sl using the n!:_ m. in

ngredients; fullowed by the chereies and the remaining 4 Stioees ot thompe)
%.Wm the batter into the springfarm pan and smooth the top iyl
erspatila: y . s - “00 .

ke the hrownie cake for about 55 minutes; or until the top is dey—it et
dightly ccacked, but that’s okay--und the cake is just starting to pull sy from
‘hh_i&. o the pan. 16 you stick a thin knife into the center, it should com out
areahed withsome mnist (ot wet) batter attached. Transfer the pan to a sling
ack asid et the cake eool for 15 minutes, then loosen the brawnie by running o
;mﬂ Jnific between the cake and the pan and remove the sides of the pan. Conl
e cat completely on the base of the pun,

Whien thecake i cool, invert it antoa rack and remove the base of the pan ani.
the parchment paper. Wash and dry the pan and return the caketo it, Refasten the
ales around the cake. (The cake can be made ahead; wrap it well and store it in
e refrigerator for up to 1 day, O wrap it airtight and keep it in the freszer for 0
4 months; defrost it in the pet.}

o whkk THE MoussE: Working with the stand mixer, preferably fitted with 4
padille attachment, or with a band mixer 0o large bowl, beat the cream chisess,
ugar, vimilla extract and salt together on medium-high speed, seraping the howl
s peeded, until very smooth. Redoce the mixer speed o low, add the mascarpone
sod mi juust uatil it is smooth, Add the cream and beat only until it is blended -
dan't peTheat;
b andd 1l and jizgle the pan to even the mousse

eou want a light, smoeoth mousse, Pour the mousse over the

#lip the cake nto the refrigerator and refrigerate for at least 4 hours (or
avermight} to set the mousse.

Femiwve the sides of the springform and let the eake sit at room temperaturs

o it 20 minutes hefore serving. Dust the top of the cake with cocoa powder

Just befime seTving.




AKE

OCOLATE LOAF c

pRESSY CH
B = e
i it Dbk furssed pver and yet it tithes no mare time, o
aigshit muﬂﬁ‘:;ﬁdw. At licart, 165 a very dark choealate
m""‘ll‘:;'l““‘w“ cruinly aiud a:sour ereant g, two layers of jum and o
MWBM “m-mnm frosting that i hick, shiny soft andd Tiek-the-bowl
ol mm:u’m:;nbcl'ﬂswd i wwirls and whordsand served with Diirthalay can-
dhs :]:I.nm o il o it can he given i Jeveling swish with & spartuba o thie
al .
Josok iy sk aned wpl\]:climu-d.
Fak THE FROSTING

o Erlwuw. 5 ounces semiswes! chocolate, coarsely

1 cups all-pu
W Cap unvweglgned (oC0dE powder i chopped "y S e

pam, al roam 1Emperan

1 teaspocn baking pawded U SOUTCN

i | v teaspoon haking 5004

| 3 teaspoon salt
J 2 sticks (8 aumces) umsalted butter,

4t raom temperature
aYh cups Sugar
| 3 large egEy
§ cup saus creanm

vy cup best-guslity red raspberry of
cherry Jam, for the filling

1 1easpoan wates

i vack inn the-oven and preheat the oven 1o 350 deg

ust the inside with flour and tap out the excis:

GETTING READY: Ce
Buitte
Pliee the pan on an i

stacked on top of one anather.

Gla-x-g-ineh loaf pan; d
sulated baking sheet or on bwi regular baking

10 MAKE THE CAKE: Sift together the flour, covon, baking powder, baking soda

and salt,

Warking with a stand mixer, preferably fivted with & paddle attachment, or
with & hand mixer in a large bowl, beal the butter and sugar together at medium
e fior ahout S minutes, or wntil very light and fluffy, Add the eggs ine ata time,
beating for 1 minute after each one goes in. Reduce the miver speed to Tow and
i in the soureream. Still working on low speed, add the dry ingredients and mix

anly until they disappear into the batter. Give the batter a last stir with a sturdy

rubber spatula and serape the batter into the pan.

Bake fir 60 to 70 minutes, or until a knife inserted into the cake comes out

e, 16 afer about 45 minutes, the cake looks as if its browning too quic
conveer it lnosely with & foil tent. Transfer the pan to a cooling rack and let the cake
sest for about 5 minutes before turming it out onto the rack. Cool to room temper-

ature upside down,
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MAKES 33 4.*1“;.
SERVING: The Bagei
::e A aut:? :r.
rusted, biiky :
an ey, u..:n‘::m
velops the stightes Tt
the Trodiing uneletima gy
riest will st beses gng
ey, (o refrignmsas u.:.-
e 1ro5ting Wil 5ot ey
Serve the calke with 5 bt
whipperd cream and; i yny
ke, 7 BItehor ol 1he Smgge

ated far up 1o 2 dare
D} emperiur

reezerlorupig y
o, Bully wraped,
i the refrigeraie

e THE
rﬂﬂl mlsﬁ,m@mﬂliklﬂﬁ.ﬁml& 1

cake: Bring the jam and water 1o

"l‘lid.lﬂ'ﬂ’ of the cake will heeome the bottom
utgml‘-\"“"i‘“" the eounter, trn it ight side up
o bevel it Lising the gerrated knife, cut the cake into 3
(originally the tap of the ceke) cul side v on-alon
nlhlfﬂ"-k“’ over it. Cover with the middle liver and spread
ng jum- Lift the top layer into place; cut side down, Use s small
ngjms_g vy ay crumbs on the tp o sides of the cake.

1o WARE THE prosTinG: Fit o heatproof bowl inte 4 pan of gently simmering
seater, adld the chocotate and wart, stireing oceasionally, until the chocolate is
el Still working over the hot water, stir in the sour eream. Don't be con-
curnid if the erenm tightens—just kuep stirring gently and the frosti will s
o smooth and Elpssy. '
Remove from the heat and cover the sides and top of the eake with the still-

s frosting:

The salice s sady,
Iis s thick o thin 3 you'd
Tk ant perfectiy smagth, You
can ik the sauce In ahiance
and Keep 1 cov ll\‘ﬂmu,-
Mwﬁh'wwlﬁﬁlm
it it getly bufore deiving:
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AM TORTE

CHOGOLATE-BANDED 1CE ERn

Y . e from the inder-ten set, | offor MARES 8 5
(A effort o wrest uu_.h:d c_,:: :nfﬁw itk i which three bands of IR
s thoroughly grown-in 'mwitli |Il\lt s of rspberry i prmms | nse my pwn servnd plah. vl m“?" 3
Mgﬂnﬁhﬁ' Blle(thc W ‘ﬁ]';- .g»—eau:n.-—ﬁaught il e eream swirled craum Wi thocolate sy
uieh raspherr) 100 Im“:;lw n:i with  lithe raspherry liquenr=Dbut any jee lh litle Rupbary g,
g I‘fli ;:; stari=hought, homemade o ficddlied with, will o (Poge 467,
cremim thp\_tgn:ﬂ with choenlithe,s ;l ey favorite combinatinns, NTORIN G Wiapped Gan,
with this eake. Soe Flaying ATOUIEAS 't g enough Lo ac- torte will keep IR frpi

The iee erem i e i i ool processar §F yonus
sumimodite i quart of iee ereath itk the filling i two

7 i i L Wi durtie o minimad, but the @

[he wetive work time o b ek At
sitleralile. You've got th sttt 15 Lo 1 Ly of the torte to fro

bl you can tap it with the pext dayer, so

e

aiting aroind i

o mirtes for eacl
plin aliil:

1 tablespaon frambaise {raspherry sau-

Jesponns) unsaited
1 sl iy ablesh de-wle), Chambord ar other raspberry

Dutter, cutinto pieces
g gunces hittersweat chacalate,
coarsely chopped
i cuj sugar
B large eggs
1 10-aunce package lrozen
raspherties in syrup, thawed

ligueur {optionall
1 quart premium-guality v nilla fice
cream

3 pint fresh raspherries, for decorating
{optional}

i i il ¢ - -
cETTiNG REAGY: Ol or lightly spray (with vegetable enoking oil) an B- or Bl
inch gpringform pan.

Puit the butter and chovolate in a heatproof hawl,
and warm the ingredients, stirving oceasionally, until they are
heat—you don't want the butter and chocalate to sepa-
stiere cool

set the bowl over & saucepan

ol sipimering water
melted, Be gentle with the
fate, Transfer the bowl to the counter, whisk in the sugar and let the mi
for about 5 minutes.

Whisk the eggs into the chocolate mixtare one at a tine, whisking well after
each addition. Rap the bowl against the counter to de-bubble the ganache, and
pour one third of it into the springform pan, Freeze for at least 30 minutes to set
the ganache. Press i piece of plastic wrap against the surface of the remaining
ganache and keep it on the counter.

When the fiest layer of ganache is set, start making the raspberry ice cream.
Puiree the rspberries in a food processor. Add the liqueur, if yow're using it, and
» pream into the processor and pulse just until it

pulse toincorporate. Spoon the i
is blended with the puree—don’t process so long that the ice eream melts.

Spread half the ice eream over the ganache laver, retarn the springform to the
frevser and freeze for at Jeast 15 minutes. Scrape the remaining ice cream into a
bowl, caver it with a piece of plastic wrap and put it in the freezer. Don't wash the
processor vet—you might need to soften the ice cream again.

When the raspberry layer is set, pour half of the remaining ganache over it,
Return the pan to the feeezer for another 30 minutes.
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p 1o 1 manth,

_.ﬁz’&?y; 5 S

1'm stare you' It have il gy

hete are 2 few afmy lavarifig g
et you thinking, Mot sy :
Ingly, the chocalate is grag
with vanilia, whother s pla,
il or vanila wilk checose

5 ot furdge swirl, Sameting,
| beat some cocoa nibs (see

& s Inbocvandila re
Beating cocoznih e
ol

LI i alka greal,
usually sprinkie some it e
the 1op of the torte mn.Jﬁm
Lerry lea cream is goed, and
you can use fresh strawbiries
and even a littbe critme fralche
s the decosation, ArChiig

with peppenmind ke cream
mint chocolate chipl and dece
rate T fop with a showerdl
crushed red and white candy
canes or peppermind candiss,
Far a very sophisilcazed torte, |
layer the truffle cream will
Burnt Sugar lea Cream (page
aszi—il'sas grown-up asice
cream gets. The decaration &
eliige is shattered nubDritth

When it’s time to spread over the nest layer of ice cream, beat the ive cream
wittiawooden spoon or, i it's too frozen to soften to spreadability with the spoon,
serape it baek into the processor and whir for a few seconds, Spread the lust of the
rspherry ice eream over the truffle layer and freeze forat least 15 minates,

Finish by pouring the remaining ganache over the iee eream. Jiggle ind alt
the pan, if necessary, to even the layer, then cover the pan with plastic wrap (don't
1ouch the chocolate) and frecze the torte for at least 6 hours.

10 FiRISH: About S0 minutes—or up to 3 hours—before serving time, unmold
the torte, The best way to de-this is 1o warm the sides of the springform slightly
withi i hairdryer. Alternatively, you can wrap a kitehen towel dampened with hot
water around the pan and leave it there for 10 seconds. As soon as you remiove the
sides; pop the torte back into the freezer for 30 minutes, or more, so that the
Warmed sides can re-firm,

If you want tn decorate the top of the torte with circlets of fresh berries, do
this right before serving. To soften the truffle layer just enough to hold the berries.
wart the top with a quick puffof air from the hairdryer, or run a long knife under
lot ?m'll'- wipe it dry and pass it quickly over the top of the cake. Arrange the
berries gver the torte, put the torte on a platter and head for the table.




repertoire built anound pate a chous, or e
trolling in Paris, you might come upon delaivs,
ot miade with the dough: eéligieuses, two glazed
:terlan! collar of white ieitig; gitean Saint-
% vaneoeted o pastryt Iots of cream and crein puffs dipped in

kG Hi' Pad:s-lﬂ n r_bm::;ﬂ‘.whed ereated to commenmorate the
el ar the ) i
‘M i 'ﬁpﬁwm:d'b}-wn Paris-Brest, but my cream puffwheel volls i
¥ TEB u:';;::: The pnstry-ilsd}'is_ classic p}*.w i ehowx, but insteid of the
ﬂ*‘_}“ rm:]mg hmm;,-mnm it filled with a surprisingly Tight, tngy and refresh-
'-‘]WW“F it cream, and in place of § sugar dusting, my rendition his i dark
::Iﬁh'dhlogkm Ic{cmv:'\:nr at the very end, my recipe cames full cirele, sinee hoth
©ersions are Anished with o sprinkling of tonsted almonds.

FOR THE GLAZE
2. ounces bittersweet chocolate, chopped
1 tablespoon heavy coeam
2 teaspoons light corn syrup
i) tablespoons sliced almonds, toasted

FOR THE PASTRY

W Cup Water

v cup whale milk

1 stick (8 tablespoons) unsalted

buitter, cut into B pieces

1 tablespoon sugar
4 teaspoon salt

1 cup oll-purpose Mo

4 large aggs.

FOR THE CREAM
H.Iml.ﬂ-ﬂ‘_u_:upshearptmm
40 [resh mint leaves
é tablespanns sugar
Y cup cold créme frafche or saur
crean
Peppermint extract (optional)

GETTING READY: Center a rack in the oven and preheat the oven to 425 degrees F.

Draw a7~ to S-inch cirele on a picce of parchment paper, turn the paper over and
use it to line & baking sheet, Fit a arge pastry hag with a Yi-inch-diameter plain
piping tip.
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has "Iﬁnﬁq'm-und Joved i France for centiries,

ETORING: O
Assembled, |t cap
Tridge for up to 5/

Any. ﬂv\'nrlgaei!ru TR iy,
5.3 Paris-Hresi filling
ViEukaiy fond of Chicalat pyg
ry Cream (page sl by
there's no reasgn not 1 Iy i,
15, ke the wonderfig
Cream (page A6t arevenics.
credm (think of it as 2 nawiing
af profiterole). IFyoy USEige
cream, Al the sty a the oy
minuke and bring the dessey
directly to the tatle,

i i

| cirele and pipe & ring of dough about 1 inch thick. Pipe & sesond rin
ides the first ring and just touching it. Hp"ﬁl'ﬂd"'ﬂgpf _I eeond

iy like, you can pipe out the ring and freeze it for up 1.2 moriths befor :
ingitsdon't defrost it, just add ubout 10 minutes to the haking time.)
" Bakefor 15 minutes, Rechuce the oven temperature to 375 degrees B

Bake the ring for another 20 to 25 minutes (total bliﬂng ﬁl‘ﬁ'ﬁﬂﬁtﬂiﬁnﬁ-
gtes), oeuntil it is puffed, brown and firm. Transfer the bakiuxshmwamm-
Jot the ring eool completely. i

10 MAKE THE CREAM: Bring 1% cups cream and the mint leaves 1o & boil in a2
mediuns saucepan. Pull the pan from the heat, cover and let steep for 1 hour, then
pour into & bowl and refrigerate until cold, about 3 hours,

Sirain the cream into 4 measuring cup and add as much additional chilled
aream &5 needed to measure 1% cups,

Useaserrated knife and a very gentle sawing motion to slice off the 1op of the
Bty ring in one piece; pull out and discard any soft dough from the inside af the
e, Careully place the pastry ring base on a platter.

Working with a stand mixer fitted with the whisk attschment or with o hand
e it & medium bowl, whip the eream and Y eup of the sugar until the cream
Balis firm peaks. Stir the remaining 2 tablespoons of sugar into the créme fraiche
i, using a riibber spatula, gently fold the eréme fraiche into the mint whipped
e, Faste the cream, and if you'd like a stronger mint flavor, add & drop er two
Wentract,

Spaon the mint cream into 4 clean pastry bag and pipe large rosettes into the
e, keeping e rosettes close to one another. Pipe & second row of rosettes on
pefthe first row, Piping the top rasettes berween the bottom rosettes, Refriger-
dietliebase while you make the glaze.

CAKES OF ALL EINDS
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T MAKE THE GLAZE: Melt the chocolate with the cream and corn syrup in a small
heatproof bowl set over u saucepan of simmering water, stirring until the glaze is
mieled and smooth

Using o small jeing spaticla, spread the glaze over the top circle of pastry
Sprinkle the toasted nuts over the gluze, and press them down gently, Carefully set
the g on top of the base—don't press down, you want the top to rest lightly on

the whipped eream—and refrigerate the cake for at least 1 hour before serving
(Covered lghtly and kept away from food with strong odors, the ring can be refrig-

wratedd for up o & howrs,)
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1 n!.mr:urt i iching a
Wﬂ)—ul‘d the mmngw:\ themselyes, mm
e e
dueyuoise, the nut pastry is eoconut and almond and the
amy white chocotate ganache and ronsted pinespple.

wlr-l pACQUDISE FOR THE GANACHE
i 14 ounces premium:guality white
mw{muahtem health food e ny it
e or Gulttard), finely chopped.
o cup stivered almonds s
w4 P pRS Vs cups confectioners’
o About 1 cup
3 -tablespoons comstarch g mmummmww‘m
& large g wihites, tToom il e NIWM
mpersture

1 Agespoon cream of tartar

ok THE PIMEAPPLE
+ farge (g54-pound) ripe pineap ple,
petled, quartessd lengthwise,
coved and each quarter cul
crosswise inlo Ye-knch-thic k

Confectioners’ sugar

ov: Position the racks to divide the oven into thivds and prehest the

g two preces of porchment paper, deaw three rectan-

w1 egrees F. Us
zach 12 x 6 inches. Turn the sheets over

wne sheet, one on the oth
making sure the outlines show) and use them to ling two baking sheets,

BACOUDISE: Put the coconut, almonds, ¥ cup of the confectioners’

s and the comstarch in a food processor and pulse until finely ground,
ixer fitted with the whisk attachment or with a hand

s and cream of tartar at medivm-high

bowl, beat the egg white
until soft peaks form. Beat in the remaining 1% cups confectioners’ sugar,
a1 i time, then beat until the meringue is thick and glossy and holds firm
gently fold in the coconut mixture,

peshs. Using o large rubber spatula, ve

i eups) onto each outlined rectin-

Spoon one third of the meringue (about 2*
e Wing o long metal icing spatuly, spread the meringue into smooth, even lay-
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the meringues for 3 Hours, rotating the sheets & !
b {ngges should be golden
o back after 142 hours: The meringues s d i
; mm_cm; completely on the baking sheets on racks; - e
1dsyah€rld and kept lightly covered with wax pay cr it
Qlﬂﬂﬂ“* the room is dry.)

THE PINERRPLE: Preheat the broiler and place the mm‘;w e
:::1]1 the heat. Line twa large rimmed baking sheets with foil, b
Place the pineapple wedges between a double thickness of paper towels and
i y . L. 0

Arange the pineapple wedges on the baking sheets in a single layer and sift
,.genoush confectipners’ sugar over them to cout them lightly. Broil the fruit, one
sheet at time, for 6 1o & minutes, or until the pineapple is slightly charred in
spots—turn the sheets as needed for even cooking. Cool on the sheets,

1on THE GANACHE: Put the white chocolate in a large bowl. Bring the cream to a
il then pour it over the choeolate, Let it vest for 1 minute, then whisk until the
ganuche is SMO¢ jth, Press a piece of plastic wrap against the surface of the ganache
{0 cresate &1 airtight seal and chill, stirring occasionally, until it is very eold, about

4 howrs.

When the ganache is thoroughly chilled and you ave ready to assemblethe
ducauoise, beat the ganache with a mixer (use the whisk attachment or a hand
miver) until it is light and fluffy, but don't overbeat—it should be just on the verge
of mounding,

{0 ASSEMBLE THE DACQUOISE: Set out aserving plate or cut a 12-x-6-inch piece
4 cardboard. Place 1 meringue rectangle flat side down on the plate or cardbioard
wd, using  long metal icing spatula, spread % cup of the ganache thinly aver it,
Cover the ganache with a single layer of pincapple wedges (about 24 wedgesin 8
s of 8). Repeat with another meringue, more ganache and more pineapple.
o with the third meringue, and cover the sides and top of the cake with the re-
maining ganache, Press the toasted coconut onto the sides of the cake. Arrange
e remuining pineapple decoratively over the top of the cake,

Refrigerate the dacquoise for at least 4 hours, or up to 6 howrs, before serving.
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APPLES
LOTS OF WAYS

e Cortland is softer,
1P | WERE FORCED To e both have been
W eentury, they've right

'

fine choice when tartness is
ever, 1 rarely use them nowa-
are o tart and too dry. The
find them, are juicy and have a
mingled with their char-
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aLn..ﬁHBRIGAN. ALL-BELICIOUS APPLE PIE

Ful ot what pon siy when the sulject is an ieon, and

you HAVE tobe card
A

catl there be anything more Tcnnie
side of understatement el o't ke
trouble with the apple pie police, 1l sy only that this pieis PDG, or pregty danm

e, e Dewsve B8 oy you alter you've
ahont the pie—which should be troe of all thi

tham apple pie? So Ehiat e

PEOEINCEIETS Pt il set e anlo

made it and ssvored it to say more, Theees

e

nothing surprisi
of i wonderfully well all the s
ably flady nd sty (not just & container for the fill
i ightly spi

suspects come together, The donhile

it has its

wrust s v

avisoeed

anel the apples are sweetened wnd only

o star gualit
with i bit of tapioc
canse butter reatly does make everything |
glden and the juices from the apples a

s their juices thicken o il and dotted with butte
setter, When the pie is pul

Fronn the

oven, the top crust is deeply

g through its cutouts. 14 i picture pertict
¢ pics eotibining sweet apples with tart one

1 Tk ter use v i of apples
andd crisp apples with ipples thit have s softer texture | also like to use
plis, not e thiey taste better thin ell ¢
| fewer of them and they mak

5, bt by

st they

faster work

peel, you need to pe
fiun part—digging into the pie.

ham cracker erumbs

Good for Almost Everything Pie a2 tablespoons gral

Dough fora double coust (page
443}, chilted
& pounds (about 6 very large) apples

[oe dry bread:crumbz)
2 tablespoons cold unsaited buiter,
eut into bits
¥ cup sigar
Grated zest of 2 lemon
2 tablespoons quick-cooking tapiota

FOR THE GL

Milk or hieavy cream
1 teaspoon ground cinnamon Decerating (coarse) or granulated
Hi-t4 taaspoon reshly grated nutmeg: Slgar

¥ leaspoan salt

ate). If

GETTING #EADY: Butter a Y-inch deep-dish pie plate (1 use a Pyrex pie |
vl want toouse a standard 8-inch pie plate, just reduce the amount af filling by

nbout one quarter

Waorking on g well-floured surface (or between wax paper or plastic wrap), roll

of ahowt Y inch ze 441 for more

out one piece of the dough to a thicknes

details on rolling pastry erust). Fit the dough into the buttered pie plate and trim

w-inch-thick

inch overhang. Roll the other piece of dough into

the edgeston

icone mat. Cover

vircle and slip it onto a baking sheet lined with parchment or

hath the cirele and the crust in the pie plate with plastic wrap a rerate tor

“it's more

about 20 minutes, while you prebeat the oven and prepare the fillir

convenient, the crusts ean be well covered and kept refrigerated overnight.)

OO BAKING

Bl e pag
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ar at Iu-'nnl'lit.'
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: SR

0 bhee gy

tre e gruan

e pi 10 ot P.el :

VEr i

this is an i e
e, &
iy
: i i
AAmrican it mm‘
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GETTING READY TO BAKE: Centera rack in the oven and preheat the oven to 425 (o 7

l'ﬂl.fenn‘ andl stice the apples. You've got a chuoice for slfr:ing: _\-uu.ur_m cut sach ¥ %a,, !.0:::.::,; ~
apple in half and then slice vach half crosswise or lengthwise into slices about Vs
inch thick, or you can cut the apple into chunks about Vs to Y2 inch ona side. In ei-
ther case, put the apples into o large bowl and add the sugar, lemon zest. tapioca,
nutimes and kalt. Toss everything together really well—1 do this with
hout 5 minutes, until juice

cinnamon,
1y hands, If you've got  little time, let the mix sit for ak
m-m.. 1o secumulate in the bottom of the bow 1,

Remine the pie plate and top crust from the refrigerator and pu
on'a baking sheet lined with parchment or a silicone 1
evenly over the bottom of the crust -this will help keey
—and then turn the apples and their

& pie plate

Sprinkle t

it from §

(womi sog i inevitable)
The apples will heap over the wp of the crust. Pat them int

ther apples with the bits of cold butter.
Veery lightly malsten the rim of the hattom crust W ith

taspp evust ower the apples (1f the crusts—top and bottom —

dinger of eracking when you work with them, let them it at r

e erust and erimp the erust sttractively, or pre
tom crust and teim the overhang from both crusts ple
plate. 1 you've pressed and trimmed the erust, use the tin s thi

two erusts together securely

Ui i shiarp paring knife to cut ahout £ slits in the top erust. 1 alway

widie end of & piping tp o eut a circke out of the center of o

I you'd like, brush the top crust with a litthe milk or cream and sprinkle it w

NUgAr

Baoke the ple for 15 minutes. Lower the oven bemperature w 375

andd bake the pie for another 50 to 60 minutes (1otal baking time s bet

wned 75 midoukes), or until the erust is gorgeously browned und the juices bubble up
through the top erust. After about #0 minutes fo the oven, if the top erust looks
IFits browning too quickly, cover the pie loosely with a foil wat

Franafer the pie to o mek and let it vest until it is only just warm or antil it

el Foom temperite
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slices of browned-at-the-edges-
offan agples goadiess.

for this tart, and | hrge you ter i thie same, eape=
and you'll aqunn_du‘rﬁll flaver ol texture. 1tk hest

il v I Al
mealier thin these you'd wank 10 eat out of hand. Apples
notso gond for

wd and Melntosh are woudd for the sauce, Tt

W".' where v want 2 firner apple, like & Golden Delivious, But if yon
ﬂdn“;:ﬁw r]‘n. Yimie o start from sertelt, you ean still make a terrific Girt—just
| i i s ferably un il 40 you
s premivm-gulity stare-bought apy I s ¥
e gwecten i;qr.o taste, Tf you like, adid o Tittle vanilla. Th applesauee | make is
mwtlluld moderately thick—it ounds softhyan @ spoon. T the sanee you by
e thin to you, just smmer it for fiew minutes to thicken it stightly. (The
phum-nph s om the previus e

ipped
Auvely to show.

FOR THE TORPING
3 medium apples (preferably firm Guolden
Delicious apples, not the mesly type
of apples you used for the
applesatce]
1 large egg, beaten with Iz teaspoan
water, for egg wash

FOR THE APPLESAUTE
z pwnﬂs{abnulﬁmdmm! apples.
peeferably red apples such as
Emplre, Cortland or Meintosh
WA cup water, or mare
;! nhl.espoun(nadsedjﬂsht frown.
SUgar
14 tablespoons SUgAr {optianal)
4 teaspoan pure vanills extract
{optional) Abaut s cup apple jelly
1 leaspoon water

FOR THE GLAZE [OPTIONALY

FOR THE CRAUST

1 geIneh tart shell made with Sweet

Tarl Dough (page 444), partially
baked and coaled

10 MAKE THE APELESAUCE: If you have a food mill, a nifty gadget that separates
peel and pits from fruil as i purees and strains, ar if you don’t mind pushing a lit-
tle hisrder on 4 conventional steainer, don't bother peeling and coring the apples,
just cut them into chunks and toss them into a 2- to gequart heavy-bottomed
sangepan, (1 like to leave the skin on the apples because it gives the applesauce &
rosies color) Otherwise, peel and core the apples before culting them up, Stir in
the water and brown sugar, cover the pan and put it over medinm-low heat. Don't
o e froim the stave, because applesauce has a way of bubbling up. Stir the apples
from time to tine to keep them from seorching, and if the water is boiling away
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i Trafche lghtly o)

Mk, oz s |;'“m_“
and tangy, S

ATORING: AIHNM@IMW
sAUCe can be mads el gy
with il tarts, this one is kag
sered the day 1t i5made,
preterably within a fey hﬂl’;ni
bring made.

e iy bl
¥ou can make the same g
using pears. Make cestain fhe
o o e Sauce aedly
ripe; naybe gven ovenipe, ||
WOUr pEaFs are Nz ded withas
arama, pap them it

E -W " (raditionally the applesauce. for this tart ot

-meu@ o st up on aspoon, Re

auoe to the bowl. Taste the sauce, add

L il i von watit. Press o piece of plustic wrap against the surface,
_jayutil no Jonger warm. (The applesmuee can be made up o 4 diys
p iigerated tightly eovered.)

gETING READY TO BAKES Center a rack it the oven and preheat the aven to 400,

F. 5

W:;.w o fart shell almost Lo the top of the rim with the applesauce and punh!'
wwsbmshuﬂ lined with parchment or a silicone mat..

70 MAKE THE TOPPING: peel the apples, eut them inhalf and remove the cores.
fat eachapple halflengthwise in halfagain and then, still working lengthyise, cut
st 7 stices from each of the quarters, (The slices will be very thin.) Arrange the
s in slightly overlapping concentrie circles on the applesaues; starting at the
adgeand laying them down so their tips are against the crust. You will probably
have enough roor for anly 2 eireles and some artfully arranged snippets of apple
i thieeenter. (1 another arrangement appeals to you mare, go for it} Using & pas—

bag and keep them an the
counter for 2 dayor o,

try brush, paint the eg wash over the sliced apples.

Buke the tart for about 50 minutes—it will ook as though the applesauce and
apples have risen a bit. The apples should be golden,  little humt arpand the
alses and soft enough to be pierced easily with the tip of @ Tenife, B you'd like to
enhance the color around the edges af the apples, run the tart under the hroiler
just uniil you get the color you're after. “ransfer the pan toa cooling rack.

10 MAKE THE OPTIONAL GLAZE: If you want to glaze the tart, an easy and very
profissional touch, bring the jelly and the water o & boil. When the jelly is
liguetied, brush athin layer over the top of the tart with a pastry brush. Return the
i o the rack and cool the tart until it is just warm or at room temperature.




ghﬂ%i’wﬂ:!t_mul-u&mj't ore-
Wit 1 bl iy mind wheen |
- apple pie; sommething
|- American favorite, nak s Tigh, tot 5o flly
i ;,mr.a.aulurmﬂ\mnmm.mkhumm
with the warmith anit-appeal of an ap‘plmm:
By SR Ui cvokie dough and, it were ook
onkie TR ER 0 g, whih s spieed, spiked i cider and
m\;& mwmd’lmttm.wulilbe ng,rnunlmmhcr'ﬁ hiest applesanee.

pinch of frushiy grated nutmeg
3 tablespoons unsalied butter
4 teaspaon pure wanilla-extract
th eup ground almonds
4 ciap maist, plump raising {dark ar

A double recipe of Sweet Tart Dough
with Nuts [page 444)

FoR THE FIRLING

: | - | pouldituhwls medbum) tart:
] weet apples, peeled, cored and golden; aptional)
| cut inte 2-inch chunks Pinch of ground cinnaman, freshly
{l W mmﬂjﬂwhlwn:w grated nutme, allspice and/or sall
li il 2 tablespoans apple cider, apple Julee faptional)
1B r e

10 MAKE THE CRUST: Buttera g-inch fluted tart pan with a removable bottom.
Divide the almond tart dotigh in half, Wrap one half and refrigerate it. Press the
remaining soft dough over the hettorm and up the sides of the tact pan, allowing
\hee daugh to extend just & bit aboye the rim. Butter a piece of aluminum foil and
press it buttered side down, lightly against the erust. Refrigerate for at least 2
Thasurs.

Whin (he second pac
pwo shiets of wix paper or plastic wrap and rol
sl Y {nch thick. Using a pot lid as:a guide; cut
Usee the widhe ene of a piping tip or asharp knife tocota small cirele (a steam vent)
out of the center, Shide the dingh onto @ cutting bourd or a baking sheet, cover
with plastic wrap and refrigerate until needed.

ket of dough is chilled enough to rull, place it between
| it inta a civcle that is bepween Ya
he dough into a 10-inch cirche

10 waKE THE CRUST; Position a rack in the center of the oven and preheat the
ovien) b HH0 degrees F.

Pt the bart pan on s baking sheet lined with parehment or a silicone mat. Fill
| thee foil-covered erust with dried beans, riee or pie weights and bake for 20 min-
uties, Ritmove the foil and weights and bake for another 5 1 10 minutes, or umntil
Just lightly browned, Transfer the tart pan to a rack and cool to room temperature.

|
{
I
l 06 0 A KNG from My lome fo Yours

£ o

TOTETELY FEAY TARY,
ous i Change the touns e
Iy by subistititing an egual
gquantity of pears Torthe 2
ples. |nstead o apple derg
fuice, use water, and, s
end, 1055 in'a spdash of R
Willizms or pear eaude vy,
Yl can feplace the gound g
mands with round hazeinis,

hasatendency o bof

the hnidgwo\'atﬁs about & minutes |
7 putthy w-mmg.mwﬁmméwmw :
“wwm varns o deep golden brown, Do
me purned isquick. When the hurhe.r i
-uw“mm dhmgwir.hd:ewn\lluahhu}'\dsun& !
quste the applesince and deeide if you want toadd the
ot Press pitce of plastic wrap against thee surface of
WW'C“ T made up to 2 duys ahead and refrigerated.)

SETTING READY 10 BAKE: (&
Jegrees T, Place the tart pan

enter a tack in the oven and preheat the oven to 425
on & baking sheet lined with parchme or u silicone

mal-

Fill the crust with the applesauce and smoath the surface, Lightly m
edges of the erust with water and place the cldligdhopcmstqv&ﬂl’nm
eust s very cold and therefore a litle brittle, let it stand at room tempe
shout 5 minutes before proceeding. When the erust is still cool but plinble, run
ulling pin over the top erust 10 seal the turt; trim off the excess dough.

Bake the tart for 20 minutes, Lower the aven temperature to 350 degrees I
Continue to bake for another 20 to 25
tes), or unftil the erost is golden, Trans-
at room temperature hefore serv-

the

and cover the tart Joosely with a fosil tent.
minites (total baking time is 40 to 45 minul
for thee tart to a rack and cool until just warm or
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Apple Cake

wiEn 1 wasakid, we never had apple pieor apple tarts. We had what

we called apple cake,
Cake, bacause she was the only persan who made it-

although we always called it Grandma's Apple

It was o weekly treat, and thie dough Grandma used was b
denigh, from whiich she also made vookies and tumovers, Each weekend she
et visit with o care package in tow, Tt always included jurs of her rich,
deeply golden chicken soup. with glistening little pools of fat that hobbed on
the surfice; & hox ot everything-dough cookies; and apple cakie weapped fna
b {1 never thought to swottder how she came up with 1 new box eacly

shoe
week) lined with several Tayers of beown paper cut from groeery bags, The

cake was cut into dizmond shapes, the layers separated by sheets of wax
puper.

1 remember two things vividly: that no matter how muny layers of brown
puper and sheets of wax paper Grandma used, the rich dough and soft apples
e little rimgs marks on the outside of the box, und that as soon as Grandma
ot settled, she'd hand the eake to my brather and say, “1 made this just for
you” My hrother took her at herword and never shared a bit of it with any of

us. The only way Tever got a piece was to swipe it!

After my grandmother’s death, [ started asking around the family 1o see if
anyone had Grindma’s reeipe. T turned up two similar versions and set to
wark trving to re-create my childhood delight, but nothing [ miade ever tasted

oy time, T eall my mother, who has never baked a thing in hes

right to me. E
Jifie Bt whio wis in the house when Grandma baked, and she'd add another
litthe piece to the recipe. “Grandma used to grate hier apples and squeeze them
dry between hee palims,” my mother would remember, “and shie would use the
apple juice as the liguid in the dough” So I'd try that. Then my mother would
remeniber that Grandina would make the cale in-a sheet pan. Later, she'd call

and say miybe it wis A roasting pan. At some point, I gave up.

that shie was going to Paris el asboed i1 might
mendations for her. Before 1 even had o ehinnee to
rion, Melissi sent me an achvinee thank-you, "muf ;

apple cake Tocipe, W hich her Aunt Vieki had transeribed, 1 m \
ately that this was going to be as close s Twas ever m‘shmh W‘ -
guun!nn.:iluur'- e & i

I fact, the recipes were different in fandamental wis - rindniathe

prated her apples; Grandma Homey didot. Mine ga:{;k jui;g in | :
douggh; Grandma Honey used lemon juiee, 4 niee tenderizer, .My grand-
mother mide her vake in 8 big rectangular haking pan; Gmndmm}km
e the cuke i duep-dish pie pan, s it looked move like o bumpy, mstie,
thick-crusted pie. Bub it was almiost o full year later when | realized the mest
inportant difference: my grandmother used oil in almost all her baking, in-
cluding the dough for her-apple cake; Grandma Honey used butter. | e
worked the dough to make it with oil and was surprised to find that 1 liked

Grandma Honey's maore.

Melissa’s gl'am]umthul' is much vounger than my grandmother would bave
been, and the recipes show the difference between Old World cooks and
New, the fiest making do with what was available and affordable and the

others baking with what is hest.

Tve gratefully adopted Grandma Honey's recipe as my family’s official Rus-
sian grandmother’s apple cake, but it was touch-and-go with my mom. 1 eut
vk and waited, Bite one: no conment. Bite twa:

her & piece, handed he

“No, it's not Grandma's® Bite three: “IEs better than Grandmas—reully®

Thank vou, Melissa,




1 'I"B‘-l‘m':h.““l_‘ i .
Decause the dungh i sl Mk aned sweet il
ol pe et for old-fieshicned atter enokies thit
.ﬁ 'Mnd.-h&kﬂ'_{?“‘ Playing Around ).

FOil THE APPLES
b mediumapples all one Klnd o a mix

(poR THE DOUGY

i . A butters :
3 ..!‘Wumﬁﬂ_g!“ o (Like to.use Fu, Golien Delicious
At e and tda Redss; my grandmothist
i - probably wsed dry baking apples like
=~ lm!#“:ﬁ,d Haldng contlandand Rome}
il 7
. tonsgo0n '- I squirt of fresh leman Juice
%. o ::l: + eup moist, plump ralsing (dark or
Juice of 1 leman
3 cups alt-parpose flout golden)
i V4 cup sugar

1 tRgSpoons ground cinnamon

Sugar, preferably decorating {coarse)
sugar, for dusting

TO MAKE THE DDUGH: Working with a stand mixer, preferably fitted with .'l.p.ad-
dle attachment, or with a hand miser ind large h“w.l' heat the butter and s;\g,.n“ o
gether on v speed until smooth, about 2 minules, ,-\f.}d the eggs and con-
Finue to et until the mixtue i light and fluffy, about & Ill'lI‘J\Il't‘.S More, Rm].u{;e

baking powder and salt andl mix just o combine:

thie mixer speed to low, add the : ,
Al the lemon juice—the dougeh will probably curdle, but don't worry abaut it

il warking on low speed, slowly but steadily add 3%« cups of the flour, mixing to
inearporate it and seraping down the bowl as needed. The dough is rrmam to be
sorft, Bt if you think it looks more like o batter than a dough at this point, add the
wxtra Yo cup flour {The dough usually needs the extra flour) When propetly com-
bined, the dough should almost clean the sides of the bowl,

."I\:m the dongh out ontea work surface, gather it into a hall and divide it in
half. Shape each half into a rectangle. Wrap the dough in plastie wrap and refrig-
erate for at least 2 hours, or for up to 3 days. (The dough-can be wrapped airtight
and frazen for up to 2 months; defrost avernight in the refrigerator.)

0. WAKE THE ABPLES: Peel and core the apples and cut into slices about Y inch
thicks cut the slices in half erosswise if you want. Toss the slices in a bowl with 2
Jittle lemon juice—even with the juice, the apples may turn brown, but that’s
fire—and add the raisins, Mix the sugar and cinnamon together, sprinkle over the

F40 B A K| NG From My Home o Yaurs

course, its g
Al [ust a5 gaad wiy

STORI G Wrappod wey
cike will keep -::“‘:::I
0 0t up ta g days. iyl gy ]
safter and fusta M‘W
biuibi's St awlutly m"'ﬂt
o the Lwnlwlu(am'um
befure Serving, (o5t in by
chill aff it. The cabe can e
wrspged alsight and hozen s
U to 2 mantiis, bt yos s
to Freese it 1S Beteris
it unbaked and than baks ¢
{wiithiauit thawing) b0t o e
ks longer,

T0 BAKE: Center s rack in

Jebitsitat T _._"- o < L
fnﬁﬁsl"‘”-m gt it moving, Omee its u litte miore
wu,!.m voll it on & well-floured work sirface

ﬁrﬁ“ﬂ around than your pan and about ' inch 'hi_ﬁ.l—.ybn-slm'tmm T
10 e o thin, hecause you really want o aste it, 1‘“‘?‘&*'&5-&@; i i 1

e fogh comes up the sides of thee pan, that's fine; if it doesn't, that’s fine too, !

Give the apples another toss in the bowl, then turn them into the pan and,

using your hands; spreac them evenly across the bottom,
Rall out the second piees of dough and position it aver the apples. Cut the
dangh 50 you've got a Ya= to Yu-inch overhang and tuck the exeess into the sides of

w‘pm‘ as though you were making o bed. (1 you don't have that much overhang,

st press what you've got against the sides of the pan.)

firush the top of the dough lightly with water and sprinkle sugar over the
feggh. Using a small sharp knife, cut  to 8 evenly spaced shits in the dough.

Bake for 65 to B0 minutes, or until the dough i a nice golden brown and the
julces fromy the apples are bubbling up through the shits, Transter the baking pan
tnacooling rack and eool to just warm or to room temperature. You'll be tempted
1 taste it sooner, but 1 think the dough needs a little time to rest.

Da%ﬂ?i  rreesred!

e
LUSHIAN DEER-DISH
APPLE PIE caXE: Bulld
Ihe descert in a buttered 9-
Inck deep-dish ple pan.
ARB the daugh is mixed,
divide Fand shape it Into
disks. Use ane half of the
dough toline the pie pan,
leaving 4 Y-inch overhang:
Far the filing, wse just 8 ap-
e, 3 squirt of fresh lemon
Ik, W eup raisins, 3 ta-
tlespuans sugar and 1tes
Spean-ground cinnamin,

Rall the dough oul intea
cirche far the top and place
it over the filling, Trim (210 8
i-inch averhang, press the
top and bottom crst over-
Hangs tegether and fold
them under, sa that they are
flush with the edee of the
i, Cut some steam sfits,
birush thie crustwith watel
and sprinkle with sugar.
Bake for 50 to 60 minutes.
The pie might need more
fime, but check early.

AUSSIAN BUTTER
cooxigs; fall the daigh
okt thickness of about
Vi Inch, cut the cookies and
brush them withan egg
wash—tse a fork o lightby
‘eal ¢ egg with 1+ teaspoan
‘water. Orshape the dough
into 1ogs and refrigerte for
2 howrs ar mark, then slice
inta ¥inch-thick cookies.
Sprinkle the cotkiss
with sugar (regular of
decafatingl, poppy seeds,

citnamnn sugar or fnaly
chapped nuts mixed with
clnnaman sugar. Arrangs
an i sheet lingd with
parchment of 3 sliicane mat
and bake In @ 350-degreaF
oven for ahaut 12 minutes,
or il set. Transber to ook
Ing facks 1o ool ta foom
tempesture.
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TARTE TATIN -

o Thtin: which be

ERTH Are mor srvied S the Lt ;
.’:.:::;1:; ::r! thee Thtin sisters, Fre innkecpers; f:i;n;::;l._r !"m_‘lll'“ line o il
cith erust hefore they pit i the app! and -.-n.mn-: ki, Rather thin i
::md“ i i fhasty of thrift el nggenuity, they decithed 1o put the crust on top
ad l:‘:uh»m il o, B easons 1Y :
e 1 b o bk, Not 30 IS fiargh
placed apiples e with eurmmel and perches
srktretion ik

mie ) i e
MRS § g
¥

s
. VL gy g
t st il |

ntin b

pesver moderstond, tart

1 e

u repmitation furr b

o the v with s pre tily
1, the tiurt 5 a0 loose

o) plastry ring. T Fivee
sess on the nimber of

a gl

' meexd. Yo'l figure
uuq:iu-\uuuni_\.uuugl. 1 el g i

. you proha

A after vou've made the tar

it ot s v g Al

v naved BreTipe 1 stk it i

1 ahnet fahout & oinces) frozon put 1 stick {8 1ablespoons) unsalied birtte
plstry (preferably abl-hutier; see
Note, page 335) thawed, v Good
for Mmast Everglhing Ple Dough
far i simgle cnust [page a4},
chillid, or Sweet Tart Daugh (page

lled

Ye Cup SEgAr
About 8 sweet firm apples, sich

Fuil,
Gala af Golden Delicious, poeled

cored and quartered tag

T
Cerspesegr v SWianf

. and preheat the sven to 375
I like

parchment or &

GETTING READY: Centr i rackin th
ast iron=—or, i youve

Chuose a - or 10-inch ovenproof skillet

tarte ‘Titin pon. Ling i Tuking sk

e @ large ripmisd serving plate for th

Working on it fhoured

surfuce (if you are using puff
it i about Vi inch thick (it ¢

it

pper ar plastic wrap, i 31 the di
o, i you'd like), Using i pari
af the pan

el

Jarger than the diameter
o frk e transfer it to th

i1 swhile you work on the apph

Pt the skillet sver medinm heat and add the butter. Whet it melts, &

r do this wi

pitn sy that the sides have a thin coating of

from the heat

Bl ). Speinkle th sugar over the butter, Remov

he apples into the pan rounded

i thie skillet, putti

Fit  layer of apple

<iilis sty il makingg comeentric eireles, What's impartant here is to pack in the

they are

apples—bieause they will shrink as they cook, you want to make

il it single Jayer, cut the: ren:

skt I e pan, When you've

(Yo might have to eut more
a]

Dion't woery about miking this luyer beautiful =no one will seecit, but it will give

o the first laves

quanrtiers in bl nod strew them o

wple guarters left o

apples o get a iy even Liveer here, or you might

thie fimisbied tart o Tittle height
by—until the s

Fut the pan aver medium heat and gook—

turms o deep el eolor, You'll see it bubbling up the sides of the pan, but if'y

an apple asic

+ 1o lower the heat after o while, Count on
e the skillet 1o the baking sheet,

i

st the color. Tra

gently

ndl, if you see gaps, mounds or valle

ely tucking in any overhang (it’s okay

i von
ory’s heat will shrink

1, 01 not—the

aund the edg

astry b siee.

ad, if you

fake for 40 1o 40 minates, or until the pastry is baked through

stry, prudfed
nly tricky part: Cover the-skillet with the large rimmed sery

i

here’s the

aking sure you're wearing

Kly-and confidently tand §

e tart out ontothe platter and remeve the pan. IFany of
i 1 thim off

i

e heat of us—gently

sently baek onto th

for at least 10 minutes before serving,.



delivers, it is really quite

the Sweet ‘Pt Dough with Nuts), thick shees ol sweet
o ik of g, eremm aud sugar that s pared over the
soft custard. 1 is hoth comforting and

P pdiuan-sis fim sweet » brge 2gw
apples, such as Galden Deliciois 1 harge eggyolk
4 geinch tast shell made with Sweet ¥4 teaspoon pure viniiia extract
Tart Dough (page 444 a1 Sweet
Tost Dough with Nuts (page 444): About 1 cup spple jelly plus 1
Muud-aw teaspoon walter, for glazing, or
ﬁ-em.jumum confectioners’ sugar, for dusting

GETTING READY: Center a rack in the oven and preheat the oven to 375 degrees F.
Put the tart pan on 4 baking sheet lined with parchment or a silicone mat.

Peel the apples; cut them i half from top to bottom and remove the cores. Cut
the apple halves lengthwise into thick shices (about Y to Y inch thick)— you'll
probably get about 12 slices from each—and lay them in the tart shell, arrunging
them in overlapping ic circles and ding a few slices in the center. If
the apples stick up above the rim of the crust, 5o much the better.

Ina t-quart measuring cup with 2 spout {for convenience), whisk together the
cream; sugar, whole egg, volk and vanill, and pour the mixture over the apples. ( If
you had big apples ar lots of them, sou might not use all the custard—don’t foree
it thi custard should come just below the crust’s rim).

Bake the tart for 50 to 55 minutes, or until the apples can be easily pierced
with the tip of & knife and the custard is set. (If a knife inserted into the custard
comes out clean, it’s done.) Transfer the tart to a rack and allow it to cool to just a
tad above room tempers OF 10 ey temm

I you sant to glaze the tart, bring the jelly and water to a boil. Using a pastry
brush or, better yet; 2 pastry feather (custard is delicate) and a light touch, cover
the top of the tart with the hot jelly. 1f the apples and custard have separated, use
the glaze o fill in the eracks. If you are not glizing the tart, just dust the top gen-

A DAY NE Fu My ome 18 Yours

[ ot «Arssang
This tartis good made iy
pears. Make sureta pat ey,
ey with e tawels betsry
w0l Ty Them inko the g
prears are [ulcigr than appley
and thidr [uices can Al thi
setting of the custard. Wi

summer rolls amund, the iy

absn good with peaches, whih
miisl be pesled, a5 well 25w
apncels, if you use aprces,
add Y easpaon pure almomd
aatract i e custard It wllm
Inforce the fruir's flavoe—ang
glaze the tart with agroot jn,
Witk e fruits, llke apricots
and peachios, you can, iFys'd
fike, frego the slicing andju
hiabver wnd plt theTrul, thed by
the malves into the crost
roundid side up,

perhisps it will inder it for voun. The pastry §

ey s
m:“”’ T kimg gl pastry ot e e by Duins Patry

'QM"""M"““" 3 tE2apbORs milk o4 ey CEEM
" prefarably Golden Dellcions + iaege egp bewlen with sbos
Squirt of fresh lemen juke 1 s water, S gy wask
‘_Waw}mnﬂ o4 L2SH050S g
sustry, preferably ail butte! (see
abave), thawed a L Epiet e, o gzieg

GETTING READY: Center i rck in the oven snd prebest the oven 10400 degrees .

Peel the apples, shice them in half lengthwise and core them. Cot the spple
halves in half again and cut about 7 lengthwise slices from each quarter. Put the
dices into o howl and toss them with the leman juice.
s sheet af parchment paper or & sficone baking mat, ollthe sheet of pulf
pistry out into & rectangle that is about 8% x 10% inches. 1f the dough is warm,
mrilwid‘lapimfofplnﬁwummdnﬁipmhhmmmlfﬁ
ﬁi]lm'l.jﬂslliﬂthcpupermmm.\ndp!.u-‘ﬂh-luhnhngthﬂ.mw
diges inslightly overlapping rows on the pastry, making sure to lesve a border of s
\o¥sinch bare, Brush the borders lightly with the mulk or cream. then brach the egg.
wuﬂnwﬂwnppl:ﬂkcs.Sprinkktheapplesuﬂ:hﬂmdﬂsmﬂadzmpt

Bake the tart for 30 1o 35 mingtes. or until the pastry is puffed and golden
around the edges and the apples are sofi and hrown wt the borders. Remove from
thie oven. 1f you want the edges laim;wﬂﬁwheamw;mmmh
tart under the hroiler; be very careful not i overbake the pastry bender. (To avoid
buming the edges, you ean cover the perimeter of the tart with alumirm foil. )

Boil the jam with a smidgen of water untl it ligueties. then brush the ghare
over the apples (if the jam has any chunks of apricst i i, avoid them

Serve the tart hot or warm.
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\ turnovers filled with apple cime
days. Ldon't know where Lot the recipe,
when 1 got it either.

e and tharoughly ehilled, then,
¥ wamlﬂoe o husiness letter. However,

ﬂm cream, this dongh is more tender than paft s
: ﬁguggnd impler to make und much easier to wark
& andl for it to achieve its maximum puffin the

deio b mhg_:mhgd for several hours.

FOR THE FILLING
1 tablespoon all-purpose flour
Vi cup Sugar
Y4 teaspoan ground cinnamon
4 Fuji or Granny Smith apples, peeied,
cared and cut into small chunks
3 tablespoons cold unsalted butter,

FoR THE DOUGH
1 cup sour cream
Y4 cup sugar
& cups all-purpose flour
1 teaspoan salt
3 sticks {12 ounces) cold unsalted

Butter, cut into small pieces
cut int small bils

{ 1 large egg, beaten with 1 teaspoon
water, for egg wash
Sugar, for dusting

o 10 WAKE THE DOUGH: Stir the sour cream and sugar together; set aside.
Whisk the flour and salt together in a large bowl, then toss the butter bits over
1 the flour. Working with & pastry blender, twa knives or your fingers (I'm a finger
I blender), eut the butter into the ingredients until the mixture resembles coarse
i meal, Don't worry ahout being thorough—it's better to have an uneven mix than
II i an overwarked dough. Switch to a fork and, using a lifting and tossing motion,
"y gently stirin the sour cream. The dough will be very soft,
I Divide the dough in half. Pt each half on a piece of plastic wrap and use the
| plastic to shape each piece into a rectangle (don't worry about size or precision).
il il Wrap the dough and refrigerate it for at least 1 hour, or for up to 2 days.

Remove one piece-of dough from the fridge and roll it into a rectangle about
4% 18 inches. The dough is easiest to work with if you roll it between sheets of wax
pitper or plastic wrap—if you want to roll it traditionally, make sure to flour the
milling surface. Fold the dough in thirds, like a business letter, wrap it and refrig-
] erate it. Repeat with the second piece of dough, and refrigerate the dough for at
least 2 hours, orupto 1 day.

TO MAKE THE FILLING: Whisk the flour, sugar and einnamon together in a large
\ bowl. Add the apples and toss to coat.

] BB RN S Frar Mo b s e

P W

Feel freeta thange iy il
192 At will ancl i the sug,
sans. The tmovers ap

with (peeled) pears, y[um,,
(peeled) peaches, Thiepa sz
wanderful with bits of; apricets
fresh raspoeriies o a micof
raspberries and biuebamey i
use A mix ofsoft orconkes
dried friits and nists, ar gueg
just a spoanful nljam.M‘l:‘ing
thick jam or marmalade with
sore chopped nuts and bis s
solt dried frults i 2 good ig
too.

i lulﬂ sealing the edges by pressing them together wi

tabing

each piece
 place 11 mg;a‘ulespnuns apples in the center of cach |
Wn;h&-edses of each round with a little wi

huttés:

& to poke steam holes in each turnaver, and m;fermm
- sheets, (At this. point, the turnovers can be fro : Wﬁmﬁﬁw
mﬂw are firm and store them for upto 2 ths. Bake th dthon =
Ma few minutes to their time in the oven.)
Prush the tops of the turnovers: with & little of the eggwah and sprink
gnewith & pineh of sugar. Bake for about 20 minutes, mtaﬁng the buking sh
foom top to bottom and front to back after 10 minutes. When done, the tarnovers
il be puffed, firm to the touch and golden. Gently transfer them to racks and

el to mpm temperature.
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PLE TARTLET

”,;suu AP

puE tartlet was inspired by the kinds ofsmall pastries T ofien s peo-
cating out of hine as they eave their fiwvarrite bukcries, Someti mﬂ‘m
lets are e a little bigger than this one, sometimes a little smaller; some=
os the dough almost covers the fruit, not; and theres 2
jitle e OVET he tartlet and sometimes there tsn't. While the tartlet is never
1, Uve pared my version of it down to the barest essentinls: o routid of

1S AF
ple in Paris

“,mp!irnlﬁ
puﬁ'l‘ﬂ-‘i“'."- alf 4 sweet apple; a sprinkle of brown sugar and a pat of butter. 1tis
spandantly s sfving to cat and almost embarcassingly simple to make, Becanse

prépuring this is just # mutter of assembling the ingredients, Fve given vou the
resipe for s single tartlet—you cin miultiply it endlessty and yvou won't need o eal-

culatar to do the miath.

Light brown sugar
1 teaspoan cold butter, cut into 3 pieces

3 Yelnch-thick y-inch circle cold puff
pastry (preferably all-butier; see

Note, page 315)
w fiom sweet apple, such as i Golden
Delicious or Fuji, peeled and cored

cETTING READY: Center a rack in the oven and preheat the oven to £00 degrees F
Lite 2 haking sheet with parchment psper or a silicone mat and put the pastry vir-
de an the sheet

Cut the apple half into 4 chunks and center the chunks on the pastry cirche,
Sarinkle the apple with 1 to 2 teaspoons brown sugar—depending on how mueh
weetness you want—and dot with the bits of butter.

Bake the tartlet for about 25 minutes (the time will vary depending on how
your apple biakes), until the pastry is deeply browned and putfed up around the
wiple wnd the apple can be easily pierced with the tip of a knife,

Transfer the haking sheet to & rack and let the tartlet conl—it's great just a lit-

te warm and equally good at room temperature,

ik :
ekl G

sTominG; The tartlet .
served soon after It Is baked
and certainty on e day it is
mide.

s el
Use this simple construction 1o
miske a peat, plum, aprcol,
peach orever & mango tanlet.



A QUINTET OF
FALL HOLIDAY PIES

i

ror ALL THE YEARS I've known my mother-in-law, I still eany esiig
what she'll say about almost unything—except my invitation 1o Thank

ing dinner. Every year [ask her i she'll be coming to our hous

sear she says the same thing: “T wouldn't miss your pumpkin pi

Holidiy dimmer s about the pie. Always wis. Always will be. And 1),
goud news for those of us who bake: it means w'\ﬁ.,:.r.th'e Culinary sy
word. To make that list word memorable, heve are five of my favorin, |
day pics: Iwo pump [li'ﬁ. one with sour cream. the other i,
caramelized Sugar; one pumphin-pecan combo; one peean pie with choco
late snd eoffiee; and a big double-erusted pie spotlighting butternut squas),
pumpkin’s nest-oF-kin This is my Thanksgiving repertoive, but no one oo
plaing when one or the other of these turns up for Christinas.

While none I:Ifﬂﬂpfﬁ wt to make, any can be a problen
Thanksgiving Diy, when you've got a turkey just about living in the pven
Here are a few hinty for haking holiday pies under what 1 think of s haiie-
front conditions:

* Rall ahwad, You can have the ple dough rolled out
and fitted into buttered pie plates, ready and waiting You can assemble the entite squash pie up

far you In the Iréezer, for up to 2 months, You don't maonths ahead, freeze it and bake it directly from the
even need to defrost the crusts—(ust give them a few freezer,

extra minutes In the oven,

the night before and keep them In the refriger

» Be prepared. Have all the ingredients for |
* Partlally bake the crusts. If you can do this early in ings measured out so that as soon as the oven &
the day, before the turkey goes into the oven, S0 free, you're set to go.

much the better. However, because you're going to : Hale
Yy L * Double up. Desperate times call for desperal

measures, so when space and time are tight, | haks
the stuffing, sweet potatoes and green bean (355
role at the same tlime as the pies. The pies m
dellcate, but the fixings are usually fexible, 5o 1 jus
set the oven to the temperature needed for e
sweels and let the savories come along for the

bake the crusts agaln with flling, you can do the par-
bake the night before and keep the crusts at
room lemperature,

* Gel o head start on the pumpkin fillings. You ean
make the fillings for bath the pump les, as well

a5 the pumphkin layer of the Thanksgiving Twofer Pie,

F20 WAKING Fo

GANKSGIVING TWOFER PIE
A

T

you et fwo Thanksgiving Dy Favorites for the ofiort of ot

wiTH THIS i )
puurpki“ anel pecan=propkin on the bottom and PECAT mene or legs gy mp,isl-

ihoiigit you pent the peean filling over the pampking the B melel in thee gven

it combu-filling ereany on the botton, sweet and erunchy (hut not typieally.

pecan e saft) on top. IFs so good that it may erete jts awn Tt
Hian, “Pumpean” pie, anyone?

1 gineh single crust made with Geod
for Almost Everything Pie Dough
(page 442), partiaily baked and

PO THE FECAN FILLING
Ve cup light or dark com Syrup
Y tup (packed) light brown Sugar

ki 2 ftablespoons unsalted butter; malted
and cooled
J60 THE PUMPEIN # 3 1 large epg
1 cup canned unsweatened pumpkin + large ege yolk
putee Vs teaspoon pure vanilly extract

¥h gap heavy cream
v cup fpacked) lght brown sugar

Va teaspoon ground cinnaman

Ve teaspoon salt

+ laige EEE 133 cups (about 7 ounces) pecan halyes or
+ large agg yolk pieces

3 teaspoons gark rum

Vi lsaspoon pare vanitla extract

V2 teaspoon ground cinnamon

% beaspoon ground ginger

% teaspoon salt

BEITING BEADY. Uentera rack in the oven and preheat the oven to 450 degr

Fubthe pie plate on o baking sheet lined with parchment or & silicone mat.

W FILLinG: Potall the ingredients ina food processor zind
#iSe and process, seruping down the sides of the bowl as needed, for 2 minmtes,

L the filling in the processor for the moment,

IRMAKE THE PECAN F)LLING: Ina mediim bowl, with & whisk, beat all of the in-

Bedlents exeept the pecans together until smooth.

SSEMELE: Give the pumpkin filling ane last gquick pulse, then remove the
o frue the machine, rap it on the connter t de-bubble the batter and pour the

#1080 e plecrust. “Top the pumpkin illing evenly with the nuts, then pour

i filling misture, Use your finger to poke down any peeans that float
X
B0 403 il et oo ered with filling.

Bk the pic fi

i b .
S bk thye pie fis

" 10 minutes. Reduce the oven temperature to 300 degrees F
44 Lo 50 min-

other

5 o 40 minutes (total baking time i
UL S evenly puffed and a thin knife inserted ity the center comes

N ean Ty
S Transfir th pie to

L ey
Teches ronm temperature,

a cooling rack and let it stand until itis just warm or

MARES B sEavings

any of the usual
2umphit and or pecan ple o
pings, such as canill ice craam.
o lightly sweetenad whipped
e, ant you're goud o ga,
“STORING: Hot sumprisingly, this
plels nest senvd mzda‘;-lt'ls
macde, And even thaugh | think
s best sirved wamilsh ar ag
RO e mperatune, you don't
v to foliow my advice—my
husband toesn'ss he |ikes his
Twair chillud, E
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pUMPKIN PIE

o wishyvwashy about this darkeas-chocolate pumpkin
it sugar makes the filling memaorable,
b smiokes, is in assertive flavor, horde-
g itself known fn any dessert. Here,

THERE'S NOTHIN
pic. 165 got @ bis; bold personility—b:
Really dark caramed, sgr cookied unti
iwg,nmhlﬂrr.an:l kbt timid about maki i any dessert. He
paired with pumitki, carsimel shunesoff shmelessly—and deliciously, The filling
ineludes all ;Jm traditional elements of'the holiday staple: pumplkin, cream, eges
il spiees; with some wamilla and riim tossed i too, But beeause part of the
ugar is earpmelized before it is-added to the filling, everything about the pie
chunges. The first time 1 serverd it, a couple of people raved, then asked, “What is

this?"

1 geinch single crust made with Good 1% teaspoons ground cinnaman

for Almast Everything Pie Dough i teaspoon ground ginger
(page gz}, partially baked and Pinch of freshly grated nutmeg
cooded Tiny pinch of ground alispice

1 Cup Sugar Pinch of salt

Yo cup heavy cream 1% teaspaons pure vanilla extract

2 tablespoons dark rum, cognac or
apple cider
3 tablespoons unsalted butter, cut

= large eEES

Lightiy sweetened whipped cream,

It pieces for serving
3 cup canned unsweiiened pumpkin

purie

GETTING READY: Centeratack in the oven-and preheat the oven to 350 degrees F.
Place the pie plate on a baking sheet lined with parchment or a silicone mat.
Sprinkle Y cup of the sugar evenly over the hottom of a large nonstick skillet.
Place the skillet over mediim-high heat and, staying elose by, cook until the sugar
melts and stirts to color. Onee vou see a little color, gently swirl the skillet so that

the sugar colors evenly. Cook the sugar, without stirring, until it tuens deep
amber—almost mahogany, The sugar will bubble up and foam and soon it will
start bo smoke, It is very dramatie, and it might make you think you've gone too
fitr, bt you want a dark (though not burned black) color; the darker the sngar, the
fuller the flavor. When the bubbles have gone from foamy to big and fat, you will
probably have reached the eight color. To check the eolor, drop a bit of the
caramelized sugar on a white plate.
Lower the heat to medium, stand back and pour the cream inte the skillet.
The sugar will bubble and hiss and, if the cream was cold, it may even clump. Just
continue to cook, stirring, and it will even out. Add the rum and butter and cook

Just until the earamel is smooth, Pour the caramel into a heatproof pitcher or bowl
and ool it for about 15 minutes.

322 B AKI NG From My Home te Yours

It cold.* Yol b g
fai yourself, L

SToRING: This g
served the dﬂl:::::
Just slightly Tess g gy
dayafter. 1Fyoure ying e
hald the ’i"‘"i-di-f,wi
and chillit; ?

e,

: {, g
ETNEUSELED AN,
PUMPRIN PLe: |y LLLETT,
crunch 1o this desgen bk iy
e for 10 mingtes, HhVEN Seae,
chunks of almond st
\BIEE 346) over e top sy
finish baking.

' a passion for Pumpkin

1'vE GoT a penchant for pumpkin,
yerts, | want to mention my top th

First, I love its easygoing mmpaﬁl; I
garten report eard, it would get w4
player—and agood earder fir sweetiess and
wirtues and one of the ressons i85 s st o L
Then ther's s smisth fx:rmm
Blends perfectly with hutter angd eredmy swet or g
thimg it is addid toy,
Finally, there's the convenienice fastr, Here'swhere [ comfisss o

kin of my passion doesn't ¢ome from the patch,
but right uff 1 oo

shelves. always use cannied purec (0ot pie Glling: T |
) pie: illing, which iy ule T - T

abwiys have o cowple of cans in the cupl I { > ﬂm piced) und o 1 ‘IJ[
ol ¥ |

MECALSE 3 Crving ean strike
after—or long before—the proverbia frost s on th“'mm‘ml' i

not hemviness) Lo ev

Working with a whisk in a large bowl, beat the pumpkin to break it up and
qmooth it. Add the remaining Yz cup sugar and beat to blend. Whisk in the spices,
st vanilla and eges, beating until the mixture is smooth, Whisk in the caramel,
Rap the howl against the counter a few times o de-bubble the filling, then pour
{he filling into the crust,

Bike for 45 to 50 minutes, or until the filling is puffed and stt—tap the pan
zeoily and the filling won't jiggle. A thin knife inserted into the center of the pie
will come ot elean—it will also leave a gash in the filling, but you'll be COVEring it
with whippied cream.

Transfer the pie to a rack and ecol to toom temperature, or cool and refriger-
e (sev Serving). When you are ready to serve, spread the lightly whipped eream
e the top of the pie. 1f you'd like a dressier loak, whip the cream until it is firm,
patitinto # piping bag fitted with a star tip and pipe rosettes over the surface of
e pie. Alternatively, you can pipe the cream ina lattice pattern.




iN PIE (OR TART)

EAM PUMPE

SOUR CR
oS itk
LIEEALL \',um]'l'lwﬂlsé,u jng conks, 1 sk pumphkin pie for the holiday. But 1
fall el winter fior no other roast than that it is &0

it thruinghout the
mphin pies shoule
amy, and it is

your-teeth smooth

also mikit
goond. A% all
andl Tishly ric
(lark punt. On Tarkey iy,
filling into o fluted turd sh
fromm a homey all-Ameriean clis
filling left aver

Taikeez the mimis 2

1 bie, this one 15 slip-througt
also spieed Tike cggnog
1531 pie, bt at ather tines I pour the
e Eransforms the dessert

el spikeed with

and crvd

| e this pi
ell —just changi
into sy dinner-p
use it o make mini tartlets;

g the she

arty finisher. You'll have

ity ke a et cather than a pic
4030 digroes T for 10 {15 minuies.

1 geinch single crust made with Goad 1t cups heavy cream
far Almost Everything P
(page di2h partially baked
1 shetl

Yy Cup SOUT CrEam

e Dough
ground ¢lnnamon

and 1Y: teaspoans
cooled, of one g-inchtart 1% 1eFSpoons ground ginger

Sweel Tarl Dough (page Pinch of ground cloves

made with
444), partis
2 cups canned Wl e

ally hakad and conled Pinch of freshly grated nu

d pumpkin Pinch of salt

3 tablespoans dark rum

puree

il room temperature 3 (RASpOONS PUre ¥

3 large eges
1 ciap (packed) |
5 tablespanns unsalied Butten

ight brgwn SUgAr

ad lightly

Lightiy Swetlel

¢ topping

milted and cooled

GETTING BEADY: Centera
leinge sheet with parchment or

Line a b
b ) om it
Pt all of the filling i

e o the

predientsin a foaed pron

stopping b senip sides of the bowl pnee or Bwice
usly in:a mixit

sther vigor

whisk the ingredients
iy surface bubbles, an

mixing howl ngainst the counter L

Lat.

it the

Bike for 10 minutes, then reduce the oven temperatu

continue to bike for 35 to #5 m mrimi

a knife inserted elose to the ee 1f vou don't want to ereate
e, or only

s, tap the |

slush in your masterpie

| 2 teensy bit in the very cente
and ool to Togm temperature.
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ayORITH ERCAN FIE
uf

£ were adietionary of desserts, T bet that when

Yo Jesky
1¥ i pive you'd find used to deseril i U Pt

 ghe first mlject g e it wlmk[h..eww_.mmh“
e piversal agreement that if a peean pie 't swee, s ot & pecan i,
g ot piecs ples e Just t0n sweet to be enjoyble, Beeaiue m:ebamm-m
w|:|\'v.I'I“:‘ g I find myself putting the pie asidde ang um::, :;
Ler’:?“.lr mvself o all it other pliasuves—the crist, the sensation of eqiig e

g M subedded 0 jigely illing and the fugn of rri::gmudmi::w
and making it last asJong us possiblie. I room
L

i
ety pecin o
mh,.-in-mllr?-\‘- b Temperaiisn

Becilist 1Y Tmshand |..l\ s Tt —1 e it often, and esch tine | :ﬂnwllha_wu_n u..m "
o the e ipe searching fior my personal bést, o pie sweet enough to merit i:"::naml.,n‘am...m |
i pecan pie-hood, but balanced enough to muke it flly saisfying Decreasing mmm“-mm-
i and corncsyrup helps, of course ek =K|ll'mg  litthe sl T Eholpes.
it veally did it for me was the

and mog

1 i

the aipount of 51
sch of spice. Bot

STORING: Once cooled to soom

anil 4 il ; addilition of esprressn Pt o
iz and bitlers = € oo Mot lot. bot enough to keep the stgar fiom caverndl and iefigented or s
belng the B et longest and must memorble favor in the pie. T fict, i day.
(s e you cvvn 12 the pecins,
o grinch single crust made with Good 2 [easpoons i"slﬂﬂlesmessogo“!r £ ’7 '"‘_"MM’
far Almost Everything Pie Dough 3 tessp ire Vel trant e, s P
Qs i) piialf i e ¥ teaspaon ground cinnamon Feczn pi, omil the cnnaman, i e
conled ¥ teaspoon salt :\plmn and chocalate Ifyaiy I :I
ARt 3 sweeter ple, Incesse
s mRt e =J0P 4% cups (about 7 ounces) pecan halves 1Ew amnant al com symug 1o I |
v cup [packed) Hght brown sugar orpieces i3 | I
5 mablespoans tnsatted butter, 3 ounces bittersweet chocolate, oy ‘
melted and cooled chopped I
3 lirge #285. preferably at room |
emperalure

-

seTTinG READY: Positic

oven 1o 425 degrees F, Put
& silicone Tl

In & large bowl, whisk the co

pand brown sugar together until smooth,
Whisk iy the melted butter, then add the eges one ata time, beating until vou have

weny mixture. Add the

o smooth, e

0 powder, vanilla, cinnamon and st
and give the batter a good mix. Rap the bowl against the counter a couple of times

W pop any bubbles that might have formed, then stirin the pecans and chosalute,
T the filling into the crust.

Bake the pie for 15 minutes. Meanwhile, make a foil shield fior the crnst by cut-

ting & G-inch circle out of the

snter of an - or 12-inch square of alominum foil.

ture to 350 degrees F. Place the foil shield on top of
e glecrust—the filling will be exposed, the crust covered by the foil, Bake the pie
for anoth

Lower the oven temp

1510 20 minut

(total baking time is 30 to

minutes), or until it has
ed (the middle and the edges should be fairly evenly puffed), is heautifully
mimed and no longer jiggles when tapped. Transfer the pie plate to 4 rack, re-
it the shield and eool to room Lemperature.
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DEPTHS-OF-FALL BUTTERNUT SQUASH PIE

sosT people, e gt my lazy spots, and souash is one of then T love
o s in just ahout every guise, birt 1 just ean't staned peeling it With all
f\tﬂ:ﬂrﬂ?l‘:iiéhcniur e ot I{vb never found agizmo thallnmlu.».e removing the
m shell of 1 butternut squash casy—1 think squ:u‘ pt g conks shoulid get
Tierdous=cuty pay, You ean be suee 1 s ome of thae first § it the supermag-
ket when peeled, ready-to-cisk squash arriviel, i
My guess bs that imarketers expected us to carty the squash h""“"-ll"ﬂ‘_" it
thee microwave and serve it as a side dis ik it turns out tr.r b prevect for this
Bty dlomblo-vrsted pi, in which the sopuash is tossed with pears and dried
ﬁ'l.ll't.-umngi' st andd juice, some nuts and a rest s :
Towaed b0 hoddd o te its earthy, forthright Hlavor. This makes asurprising pie—not
at il like the traditional pies made with Butternats ficst consin, pumpkin—and
one thint T ean imagine (mins the prange, perhaps) might have been just right on

sl amonnt of spice and al-

the Pilgrims’ harvest table,

¥4 cup {packed) light brown sugar

Goad for Almost Everything Ple
Dough for & double crust (page 1 teaspoon ground clnnamon
g3}, chilbed ¥ teaspoon freshly grated nutmeg

Grated zest of Vs arange

a4 pounds (abot 2 cups) cubed {3
z lablespoans fresh arange jufca

inch), peited ready-to-cooh
butternut sguash
2 ripe pears, peeled, cored and cut

Inte Ve-inch cubes

¥ cup muist, plump dried fruit, such
s cranberies, raising (dark or
godden) of finely diced apples or
pears

% cup coarsely chopped walnuts
2 tablespoons plain dry bread crumbs

Sugar, for dusting

TO MAKE THE FIECRUST: Working on a well-floured surface (or between wax
paper or plastic wrap), roll out one piece of the dough toa thickness of about U
inch (see page 441 for move details on rolling pastey erust). Fit the dough into a
buttered 9-inch pie pan and trim the edges 1o aboot & 1-inch overhang: Roll the
athier piece of dough into a civele that’s about Ys inch thick and about 11 inches in
diameten wnd slip it onto a baking sheet lined with parchment, Cover and refrig-
erate buth until needed, {(Wrapped well, the erusts can be refiigerated overnight or

frazen for up to 2 months.)

GETTING READY TO- 8AKE: Position a rack in the lower third of the oven and pre-
heat the oven to 400 degrées F,

Couk the squash in a microwave oven for 6 minutes, or until almost cooked
throuigh. (Alternatively, you can steam the squash.) Pat the squash dry and toss it

into i large Bowl,

MR,

SERVING: Thig fy 3
"“"'ﬂb.rm,ﬁ:m-..%f_'_.
E'"""'Wﬂfnemnm!:
ETORIng; This gl i g
i "‘"’Hr!is.m-a._“*."
Must kgup Irm-wu‘ ey
COMEIR I iy g
bing It to o o,
warm i far g ’E.N‘“'Hlls'-‘h :r
50-degrang g i
Iy nqt*"-?ﬂ

e remi ng filling ingredients to the bowl and
ruhbﬁ spataela to blend. Let the filling sit for 5 it
g™ o give the sugar time (o melt, then gently mixagain,
aﬂ”‘::“nw the pie plate and top erust from the refrigertor ang
ki sheet lined with parchment or a silicone Mt Spoon
A o erust and level the top. Brush the tim of the bottom pryg
mrb“;ld center the rolled-out 10 erust over the pie—if the fop erust e g
o plisbles It it it for 4 couple of minutes, Using your fingstios
and m’s! Sty against the bottom, Either fold the overhang from flhe tap m
.md::“ﬂ’e hottom crust and erimp the erust attractively, or press the fﬂpum
ottom crust and trim the overhing from hoth Crusts even with ‘hﬂf
and trimmed the Crust, use the tings gf

it the b
ramof the pie D
cess the two crusts together.

Using # sl shiarp knifie, cut & shits in the top crust, and cut aeirche aut of the
nter o the erust using the wide end of & pastry tip, (1f you have time, refrigerate
e i for about 30 minutbes, 'l'Ilm pie L"dn.n]'m be wrapped airtight and Trosini for
up to 2 months; bake directly from the freezer, adding about 10 minutes 10 the

Late, I von've pre

o

paling Hime-!

Brush the top of the pie lightly with water and dist with alittle suigar, Bake
the pit for 55 10 i minutes, or until it is deeply golden and the Alling i bllbhhr\g
ip through the center hole. Cheels the pie at 40 minutes—if it s altendy ety
e, covet: it loosely with a foil tent, Transfer the pie to a rack 1o sool o fust

i 07 10 oo iemperaturs,
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XTRAORDINARY FRENCH LEMoy mu.ut

i thee lemion eream | I
< et e e i i 3 il of the lemon m:r[dafln‘l;:dm:
E% ; . wnd profiundly s
e e Pl
o fruit at the bottom; yoy ean

in umderstanding the culinary differences hepy . i :
Etwinin K 7 5 o) e it with anything from whipped

ANYONE INTERESTHD

see has only to look at what ench country does with a crusy

jea and T andl s,
ercany filling. On our side of the Atlantic, we're likely to turn these ingredieny, 5,

ELg ! : B + geinch tart shell made with

e i i with more topping than filling—slice one, and yoy 5. Sweet Tan
 teeter-tottery tall pie » i PP e dy0u get widyy, i ostof 3 emons Dough (page 4us), Siweet Tart Daugh
s High s iy awe wide, Go to Franed, and you can't SCore up g eream pie, by vou'll o with Nuts {page a44) or Spiced Tart it B caa s e
be overwhelmed by the number ol tavts, all of which will hestender and chic o fin p freah lesnan [V 4 Dough (page g47); fully baked and creamis s ight and

v conled

Jemens)
qlus 5 tablespoon:

of whiclh will be topped—if there’s whipped ereans, it sill be anlya dollop serveg ,,

3 sticks

the sidee; if there's meringue, it will hea thin, smooth layer. Yel, different as they sre, qantes)unsalied bt

Ariits: their flauon, Jablespoan-sii
(emperatLce

amy piiss s tarts from botlt cultures shire two

the ere

= T .."'- il their

are unfailingly #r ;
o that you can taste the ﬁlﬂh‘m&% m,mmg "
recipes from both countries. Bqnm“t;nsthnm i
choeolate cream plu.uwmwllnf&unmmfm e in t
{hat goes the traditional Key lime pieone b L th %ﬁﬂfﬂ“ﬂls‘slta aluver
of cocanut ereant veminiscent of n Maunds b | French tricolor are
three chovolate tarts—one all ehocolat [ty carmel base and
one with raspherrics—and mmﬂmn! Mm‘ﬂnw‘ms tarts,
These pies and tarts have big perso und soft textures that require a mo-
dicum of coddling. So that they ean defiver what they promise, heve ave a few pointer,

] .h')gt'ﬁler my favoriye
aren banuns ang

shell wnd a pie

thie hubbles will

« Balie the crusts fully, A well-baked golden browm . I the ple-ortart as close as poss!:

crust has more taste than an underbaked one and bleto wﬁmﬂme. While the fully assembled dessert
more texture too—the better baked the crust, the live:  can be refrigerated—and the filling should be refrige;-
ﬂlﬁd‘—if you :nn pull off serving a cold filling in 2
:rust. you'll enjoy the differences

lier the contrast with the soft, creamy filling.
« With the exception of the French checolate tarts, 00| i
cream pies and tarts should be enjoyed cold. Take in temparaluma&mﬂ as i texture.

that into consideration when you plan your baking: » Even (fyou've filled your pie or tart ahead of time, ity
to swirl on the tepping at the last minute—whipped

and serving time.
= Whether you've made your filling ahead or filled the: crearm and meringue are both better freshly made.

crust In advance, make sure the delicate creams are
tightly covered in the refrigerator and kept far away
fram any foods with strong odors,

1, keep the ma-
i ol you

[ yvour machine p
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and gets a it too hot work in 1-minute intervals, giving this machine a little rest
hetween beats:

Pour the erean intoa eontainer, . 5
jisht seal and refrigerate for it least 4 ours or overnight, {The

4 days or, tightly sealed, in the freezer for up to 2

press a piece of plistic wrap #gainst the sur-

fae o create an airt
crvarn will keep in the fridge for

months: thinw it overnight in the refrigeraton.) :
ady to assemble the tart, just whisk the cream to loosen it and

When you ure re it :
he tart; or refrigerate until needed,

spoon it into the tart shell. Serve

I AM THANEFUL (o Pier

dship—we hav

ehief among them his

beginning work an vur firs

m, When w

his lemon ¢

explained the cre fashian

tharoughly and
with a:sly little gone-in-a-flask

recipe, a note to myseif to try it rig

slance, you would think that the whipped around for a few minutes. Here's the

At first

femomn e

genins—instend of melting as it does in ¢

m is just another version of lemon

cnrd—the ingredients are almost identical. the butter emulsifies (just as ol does in may-

onnaise), so that the resulting texture is vel-

What's different is how they ave treated, and it
miakes an enormons difference in the taste vety and deceptively light. 1t s a stroke of

and teyture,
In a-curd, the eggs, lemon juice; sugur

are cooked together until they

el Dt
thieken. The result is silky, lemony and, above

all, unmistakably vich and buttery, In Pie
lemon cream, the egps lemon juice and
sugar—hut pot the butter—are cooked to-
gether until they thicken, just like curd. The
it is then poured imto a blender and -
lowed to cool for g few mimtes. Then the but-

ter s added, in pieces, and the cream is

culinary magie.

Like curd, lemon cream is a utility player.
It can be spread on toast, vsed as a filling for
cakes and pies. spooned over froit desserts or
just eaten off the spoon when no one is peek-
ing. And it can also be played avound with;
which is what Tve done to create the Creami-
est Lime Cream Meringue Pie (page 3870 as
well as the Fresh Orange Créam Tart (page

334),




REAM TART

- s ciftirt s oPAnge juice is e n cikes wnd as often us or-
1o desserts. + oy discover i tart thit gives ornge center
m‘z’{nfwﬂ: Muost mﬂinw French Lemon Cream Tart and
Cresmiest Lime Cream Meringu Pie (pages 331 wd 337). this one has all the
wm tnfts: its boldly flavored, extravagantly smooth, :iusl as etravas
: l@ﬁchx\d. for all its richness, surprisingly light. 1f you'd like to underline
gldnm of the tart andl ke it even more festive, constriet it in & square tart
.pgn-md top it with a few slices af startingly rid hlood ornges. Made that way,

the tart is perfect for Christimas.

FOR THE DRANGE FILLING 1 geinch tart shell (round or sguare}

made with Sweet Tart Dough (page
e s 444} or Sweet Tart Dough with Nuts
mzd:hmn (page gqq), fully baked and cooled
4 large eggs ]
Scarit Y cup fresh blood-orange 4 orange segments, far decoration
Julee or Vaencli orange juice 1 cup gquince or apple jelly mixed with

3 tablespoons fresh leman [uice 4 teaspoon of water, for glazing

1% tenspoans unflavared galatin
4 tablespoon cold water
4% sticks (11 ounces) unsalted butter,
cut Into fablespann-size pinces,
at eaol room lemperature

GETTING READY: Have an instant-read thermometer, 8 strainer and a blender
(first ehoice) or food processor at hand. Bring a few inches of water to a simmer in
it BT,

Piit the sugir and orange ang fenmon zest in & large heatproof bowl that ean be
set over the pan of simmering water. OfF the heat, rub the sugar and zests together
Detween your fingertips until the sugar is moist, grainy and very aromatic. Whisk
i the eges, followed by the orange and lemon juice.

et the bow! over the pan and start stivring with the whisk as soon as the mix-
ture feeli tepid to the touch. You want to cook the eream until it reaches 180 de-
grues . As you whisk—you must whisk constantly to keep the eggs from seram-
Bling—you'll see that the cream will start out light and foamy, then the bubbles
will get bigger and then, as it gets closer to 180 degrees F, it will start to thicken
e the whishk will leave tracks. Heads up at this point—the tracks mean the cream
I almost ready, Don't stop whisking or checking the temperature, and have pa-
tenee—depending on how much heat you're giving the eream, getting to temp can
take ms long as 10 minutes,

334 A KN G Fram My Hame to Yours

STORING: Whill the
cream m-“m';“
tart should be seryeq;

day it ismn:,'“‘

P
COUHIE-TOPPED ngype
CHEAM TARY: rnf_.m'-‘
usual presentation, | ofes
malke 2 double recipe of g
daugh, then yse fha Setong
batch of doagh o LT
thin (wki&s.hl[ﬁe“.
o rhidxnrysq!am‘;h
and use 2 conkiegytrer foeg
with & dlammrollusml
Tnchis) 1o cut Qi any shags
codkie you want. P paris i
stars, but plain-circles logk
pretty and polka-dottish, By
the cookies with = listle gy
wash (1 exg beaten with o
splash of water) and sprnkie
with decarating (cnarse) suge
i yourd ke, Bake the cooiiss
in-3 35a-degreeF oven fariin
15 minutes—they shauld re-
main paie, When the cokies
are cool, place them inany pat
tern that pleases you ovr the
1o of the fEr If you setlde
cookie-top the tan, you shild
teave off the fresh ormge o
and you canemit the jelly
glaze, or nat. Fyou want o
Flaze the tart, apply he game
and then add the copkies.

g o 15 it reaches 180 degrens F,
e thecontainer of the blender (ot for
%ndw gelatin in the cold water, then dissolve

.mnwmeav'en{ordotm' #SAUCEPAN Oer
o iy

& filling and pulse once just to blend, then |

s F, about 10 minutes.

furm the Blender to high (or turn on the processor)

. ailil the butter about & pieces at o time. Scrape down the

- s pewded as you incorporate the butter. Onee the .
::Fh’grm.get the perfeet light, airy texture, you must continue to blend P
mmmmhew inutes. If your hine ts ms&tﬁtmm]%[&
(o bminute intervals, giving the muchine a little rest betwesn bests, el

pour the creain into a container, press a piece dm“ﬁp’ iR (e g
fice dnd pefrigerate fior at least 4 hours: (The cream can be refrigerate m
covered, for up to 5 days or frozen for up to 2 months; 'héw-memg”lwi!;.t ﬁn]u
frdge.)

When you are ready to construct the tart, whisk the eream vi i
st . Spread the cream evenly in the crust, Arrange the orange se n
(b centerof thie tart and prepare the glaze: hring the jelly and water to a hoil, Use
s pastry brush or pastry feather to lightly spread the jelly aver the orange seg-
ments and cream. Serve now or refrigerate the tart until needod.
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TWICE IN Wy fife 1 have fallen hard for tarts made from whole lemons, The
MW QMW*MW Boulud, the second was one from the Rollet-
Pradier patisserie in Paris, Both tines, what won me over was the biight, fresh,
pﬂﬂ‘nﬂxpmkm'ﬁmw of the lemon—all of it, west, pulp and juice. This tart,
Wh a tender almond erust, combines the best of those two versions and has
nﬁﬁngﬂlin s tlmost Jike o thick lemon jelly: bangy, sweet, soft and instantly
Tabit-forming. 165 quite stylish in its simplicity.

1 g-inch tart shell made with Sweat Tart
Dough with Nuts (page a4), partially
baked and cooled

1% lemons, scrubbed and dried
1 cups sugar
1 large egg, at room temperature

2 targe egg yolks, at room
Whipped cream, créme fraiche (page

temnperature
1¥% tablespoons comstarch 459) of Faux Créme Fraiche (page
¥ cup heavy cream 46}, for topping, or confectioners’
Vs ‘stick (4 tablespoons) unsaited sugar, for dusting
butter, melted and cooled

GETTING READY; Center arackin the oven and preheat the oven to 325 degrees F,
Place the tart pan on a baking sheet lined with parchmient or a silicone mat.

Slice the whole lemon in half and pull out the seeds from it and the half
lemon, then cut the lemons into small pieces.

The filling is best made in a blender, but if what you've got is a food processar,
you can use it—just take care to work the ingredients until they are smooth and to
serape down the sides of the bowl often. Put the lemons and sugar in the blender
or processor and pulse, blend and serape down the sides until vou have a smooth
mix. Add the remaining filling ingredients and pulse and blend until the filling is
hemogeneous. Rap the bowl on the counter several times to de-bubible the filling
as much as possible, and pour it into the partially baked crust.

Very carefully—the tart shell will be full—transfer the baking sheet to the
oven. Bake for 20 minutes, then increase the oven temperature to 350 degrees F
‘and bake the tart for an additional 25 to 30 minutes (total baking time is 45 to 50
minutes). Don't be alarmed when the filling starts to bubble up. (It might even
bubble over the edge of the tart—that’s okay.) When the tart is properly baked, it
should be set, although perhaps still shaky in the center, and most of the top will
have formed 2 light sugary erust.
Transfer the tart pan to a eooling rack and let it cool to room temiperatire.
Chill it, if you'd like, before serving with the cream or a dusting of confectioners’
sugar,

Y0U Shuk ry 1o seryg e
115 e,y s
serve il ehillad, et # oy
raam tempera_lué,:bgm.
ity ith pasic rag g
<tde i 1o the e iy
keepforupto g days

the crist wl| g0 a lttle sqfy |
rhfnnkwllsﬂllmpﬂhﬁq

@é}? o
TARTEST LEMON Tany
BRULEE: Forg shiny sugze.
crackle lopping, refigecte the
At until 8 bs fully chitled, gy
sprinkle the top with gran.
lated sugar—I warkin Palches-
and, using a blawioreh (see -
page 575), bum the sugar il
it melts and shings, Sevess
500045 the sugar settles dowe.

(REAMIEST LIME CREAM MERIN

e :
sHE LOOK of this pie is sumptuous, its sl
i, bright and spssy, While P bappy to ""f”"'“'w
“.;ur. | suve this pie for surmmer hecase, as fresh as lime
i, when they're mixed together, they tuen aber-zingy
they'd heen in the deep freeze. It may be sn mm““--b‘ﬂ:m Pl
play along with on aaweltering day. R

+ geinch graham cracker m»m :

roR THE FILLING

bl fuly baked nd cooed, o asngls
Grated zest of 3 limes ”“ﬁ'lﬂlﬁl'wlhw e
& large ¢EES, preferably at room E"é’m"‘ﬂ Fblin"pg_ji ﬁanw,-_
Aumperatuie fully baked and cooted
¥a cup fresh Hime juice (from about
& limas) FOR THE MERINGUE
A 1-inch chunl of fresh ginger, i large ugg whites, at raom -
pealed anid finely grated v ‘tup sigar temperaty

3 teaspoons cornstarch
24 sticks {10 ounces) unsalted butter,
clit into tablespoon-size pieces,
ak raom temperature

GETTING READY: Have an instant-read thermometer, a strainer and a blender

(st cheiee) or & food processor at hand. Bring a few inches of water to a simmer gant slices of mango and o

; #loss of quince or apple felly:
i & saneepn. _ “boll about ¥ eup felly with 4
Put the sugar and zest into a heatproof bowl that can be set over the pan of teaspoon watar, thien binsh the

simmering water, Off the heat, rub the sugar and zest between your fingertips for
afiw minutes, until the sugar is moist and the fragrance of lime is strong, Whisk
i the eggs, then whisk in the julee, ginger and cornstarch,

Set the bowl over the pan and start sticving with the whisk as saom as the mix-
ture feels tepid to the Louch. Cool the lime cream until it reaches 180 degrees F. Ay
sou whisk—you must whisk constantly to keep the eggs from serambling—you'll
see that the cream will start out light and foamy, then the bubbles will get bigeer,
und then, as it gets closer to 180 degrees F, it will start to thicken and the whisk
will leave tracks. Heads up at this point—the tracks mean the eream is almost
ready. Don't stop whisking or checking the temperatare, and hive patience—de-
pending on how much heat you're giving the cream, getting to temp can take as
limg a5 10 minutes,

As soon as it reaches 180 degrees F, remove the cream from the heat and
strain the eream into the container of the blender (or foaed processor); discard the
st Let it cool until it reaches 140 degrees F, about 10 minutes.

Trn the blender to high speed {or turn on the processor)and add the buttera
fEw pieces at a time, Scrape down the sides of the container as needed as you in-

slaze averihe pio.
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b Butter, After all the butte isin,
g minutes, Ifyou find the machin is getting,
',,1-1'5'.-5“'“’5 the maching o little rest between heats,

W'ﬂwm&m into & container, press i piece Pk
wﬁﬂ'g&iggrﬁbg the cream for at least 4 hours; oray ;
Mﬁmumd frozen for up to 2 months; thaw % ;
[0 FiNisH THE PIE WITH MERINGUE: Preheat thebmije._;

Whisk the cream to laosen it and spoon it inte memmﬂmh i
8 baking sheet. it - : :&:-.i-

\Working in & clean dry miser bowl with the elean whisk af e
W'bwl.“;im a hand mixer, whip the ez whites at Tﬂiﬂlummnﬁ
with the mixer running, add the sugar in a slow stream and ———
{he whies are glossy and form firm peaks. fHluntil

Sprwﬂd the meringue over the lime filling, swirling it if youd Tike, i g
e MEEINEUE COMES all the way to the edges of the erust, becaisse it i Shmk
when it hitkes. e

fum the pie under the broiler until the meringue i golden and the s
Jark rown. (O, if you've got a blowtorch, use it to brown the i e :
fie pie from the over and let it cool for about 15 mminutes, then S
Jeast @ hours before serving,
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FLORIDA PIE

My PARENTS lived in Flu
decncles hefore that. [ don’t thin :
that they didi’t conie back with hoxes of chogolate-soated coconut pathe
i gennut filling wis supposed to e sonft el chews, wsin o Mounds bar,
tell you new, Momi. Yet the candies still

ridi for dhecades and they vaeationed there

k there wis ever i Hime whin we kigds were your

sure the o
Bk it was always o ligthe dry (sorey b
Bl s st spat in my memony, anel 1 thoug
Ky lime jpie.

Wit 1 didd was put a biver of sweet (h

it i the hottom of the traditional graham cricker erust s cover it with the
emvetened condensed milk wnd ¢ . Then

I fobided somi coconmt into it, so the

Ht of then when 1 started to maks n

i not esecedingly so), soft, chewy eo-

clasgie Koy Tme filling (lime juies,
whien Ui the nieringue far the topping,
smmetrical —coeonttily sp king.

; own gl

fie 15

OF pourse you can make your m eracker enist for this pie, but L al-

winvs st a store-hought one:

+ 14-bunce can sweetened condensed
milk
v cup fresh Key (or regular) lime juice

1 g-inch graham cracker crust {page
235), fully baked and cooked, ora
starebought crust

14 cups heavy cream {from about 5 regular limes)

1% cups shredded sweetened coconut b cup sugar

& large eggs, separated

GETTING READY: Center a rack in the oven and preheat the oven to 330 degrees F.
Put the pie plate on a baking sheet lined with parchment or a silicone mat.

Put the crean and 1 eup of the coconut ina smull saucepan and bring it toa
hoil over medium-low heat, stivring almost comstantly. Continue to eook and stir
until the cream is redured by half and the mixture is slightly thickened. Scrape the
coconut cream into a bowl and st it aside while you prepare the lime filling.

Warking with  stand miser, preferably fitted with a paddle attachment, or
with @ hand tmixer in & large bowl, beat the egg yolks on high speed until thick and
pale. Reduge the mixer speed tolow and beat in the condensed milk. Still on low,
add half of the lime juice. When it is incorporated, add the remaining juice, again
mixing until it is blended. Spread the coconut eream in the bottom of the graham
eracker crust, and pour over the lime filling,

Bake the pie for 12 minutes. Transfer the pie to a cooling rack and eool for 15

minutes, then freeze the pie for at least 1 hour.

7O FINESH THE PIE WITH MERINGUE: Preheat the broiler.

Put the 4 egg whites and the sugar in a medium heavy-bottomed saucepan
and heat over medium-Tow heat, whisking all the while, until the whites are hot to
the toueh. Transfer the whites to a stand mixer fitted with the whisk attachment,
ot use & hand mixer in a large bowl, and beat the whites at high speed until they

MAKKS SER gy

SERVINGL N the iy e
Trozin !mtg-uuuuzll:::;':
12T It a1 o g it
abiout 30 minutes, oy, 3
153040l bt ot g ¢ .
With espresso—ark ln)d’s.&‘
strong i

STORINGE Covarad ang
Ay T faods wif sgey
adors; the ple gy hepé{,rm
ated for about & hoys, -

rearh roomn temperature and hold firm peaks. Using a rubber spatula, fold the re-
maining Yz eup coconut into the meringue.

Spread the meringue over the top of the pie, and run the pie under the brotler
1, if you've got a blowtorch, you

tntil the top of the meringue is golden brown. (
@ 15 1t to brown the meringue.) Return the pie to the freezer for another 50

minutes or for up to 3 hiours before serving.
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BANANA CREAM PIE

roR yEARS |macde this pie by filling my fivorite erust with hanatias, my hest
a andl swirls of whipped cream; Then, not so long-age; Tmide
m for brown,

vl pastry cre
three finy changes— swapped the white sugar in the ps

added o smidgen of spice s stirred sour eream mto the topping—and the time-

tressired pie went from great to sublime
FOR THE CUSTARD 3 ripe but firm bananas
2 cups whole milk
& large egy yolks
¥ cup (packed) light brown sugar.
pressed through a sleve

geinch single crust made with Good for
Almost Everything Pie Dough (page
442}, fully baked and cooled

¥ cup cornstarch, sifted

¥ teaspoon ground cnnamon FOR THE
v teasponn freshly grated nulmeg 1 cup cold heavy cream

Pinch of salt tablespoons confectioners’ sugar,
2 leaspoan pure vanilla extract sifted
3 lablespoans cold unsatied butter, 1 teaspoon pure vanilla extract
cut ivte bits 2 tablespoons sour cream

TO MAKE THE CUSsTARD: Bring the milk to

ze heavy-hottam

Meamwhile, in

+h, cinnamon, nukmeg i

with the brown sugir, cormnst

and thick, Whisking without stopping, drizzle in about

fa cup of the hot mi

vhisking, a

this will temper, or warm, the yolks so they won't curd!
dium heat and

the remainder of the milk in a steady stream, Put the pan T

t into the edges of the pan), bring mix-

whisking eonstantly (make sure to

tupre to o boil: Boil, still whisking, for 1 to 2 minutes before removing from the

heat.
Whisk in thevi

lutter, stirving until they are fully incorporated and the coustard is smooth and

1 whisk in the bits of

and for 5 minutes, t

ik et

ace of the custard

gaimst the sur

wilky. You can either press o piece of plastic wrap

b ereate an adrtight seal and refrigerate the custard until cold o, if vou want to

v do—put the bowl into a larger bowl filled

conl the custurd quickly—as | a

ionally until the custard is thorou

with ice enbes and eold witer and stiv oees

refy wte

Fit’s move convenient, you ¢

hont 20 minute

ehilled

£

shitly covered, forup to 3 diys.)

1 eut them o

unble the pie, peel the hananas

When you are ready 1o
shullow diagonal imto Ye-inch-thick slices.
Wiisk the cold eustard vigorously to loosen it, and spread about one quarter

th half of the ba-

of it over the bottom of the plecrust—it will be a thin layer. Top w

5 Repeal, ndding a thin layer of pastry cream and the remaining ba-

nan slic

nanis, then smoath the rest of the pastry cream over the last laver of banang

J42 B A KNG From My Home to Yeurs

SERVING: | ik 1
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Whipged cream g 00 by
el 0 B
Edlly hilled ang jhy Crusg %
b
"\l:fl been "efiigeratag, | thing
this i whe

Tridige. For me.
offew pi,

STONING: The pasin e
e

Embled gy o
€ for s few i, &
Iy st i it he

E—nc hardship

Mhkis g g, Yings

PING: Working with a stand mixer fitted with the whisk attach-

1 hand mixer in a large howl, beat the cream until it just skirts to

i the canfectioners” sugar and vanilla and continue to beat until the

spatula and gently fold in the sour

Iils firm peaks. Switch to a rubber

Spoon the whipped cream over the filling and spread it evenly o the

the custard. Serve, or refrigerate until needed,

b e
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cremm topping is dificrent—the
Mpyﬂmmmwmmmmmn"
mmtmwhkm;‘upﬁhhddﬁmmuimaw
M.thmlluﬂalwmwwm
pdn-!dmﬂ ke [t thin —yuw want it play an ipportand rule.

o geinch tart sinel) made with Sweet Tart

FuA THE CUSTASE
7w whake milk Deugh (page sedl, fully bahed and
¥h e sigar conne
& large wgg yubs.

P FOR THE TOPPING

I qup wery Cold Reavy M
3 lEEEspoons confRctioners wegar
sifted

Pirch of salt
Pinch of ground conandss
2 tabkespaany GAry e
§ teaspoun pure sanlils extiact
wh tatrlanpoans cold wrsalind buller,

§ tuspoen dark (wE
¥h taaspuan puts venills extiact

it it panall pladEs
i tup siiedded swertiiad cocanut, faanted sweelened shradded coconut
Ughtsy laasted {optianal)

10 MAEE THE CUSTARE Bring the pilk to a bsll

Mainaowhile, 0 & la

with the yolks, corutarch, salt and i il
¢ Uy o of the hot milk—this will tesmpor, or

B By Ieittimied savcepsn, whisk the sugar wgether

il well blended and thick Whisk

ing withoul stopping, driwele in abou
wisrm, the yolla so they won't nrdle

then, still whisking, add the rema

the milk b 4 stoady stream Put the pan over medium heal il wihisi

stantly [make sure to get o the edg
Ball, whtiskipg, fur 1 102 mimutes bhefure

Whisk i the ram and vimills extraet. Let st foe
s fully incorporator and the e

of the pan), bring the mixture o a baid

remiving the pan from the

nirtes, ther

el s snsath

Iobts of bustver, stiering wntil they a
and silky. Finally, stir o the wasted cocnnut. Yoo ©

wrajh agalnut the surfuce of the custird bo create an wirtig)

g pitice (f plastic

an ¢ither pr

bt seal and refngerats

the emstard until caldd ur, I you want 1o cool the . ustird guickly —as | always

put thie bowl inte a larger bow! filled with jce cubies wnd cold water and stir oo

wionally until the eustard | thoroughly chilled, about 20 minutes. (I it more
cnnvenient, you can refrigerate the custard, tightly covered, for up 0 3 days
Tio assemble the tart, whisk the cooled eustand vigorously o lousen it then

wrrne it into the erun

Dk A oA e My Hema s Toure

§ TNE TART: Spoon ﬁwwﬁm{mu‘hl 3

d,sd"hrumni 1f you'd like, sprinkbe the

pris AWR TARTA JAS



H TART

'y AND CUSTARDY PEAC

8 ane of nature’s great gifts amd, when presented with such a
:“:,:'m”::;,hm whist oy du—sitvor it immediately ar put itin i tart? When
P M-wﬁmﬂ' 1o practice i it cestpaint, | malke this tart. The peaches
% swoet alimond erost and surrpanded by @ simple enstard that
m_‘;mnqﬂauh of alrtand extract its only flnvoring and the ane thit brings out
.mﬂmmclul‘l-gmd mnd‘-‘l‘lwn.jml for-fun and & bit of cronch, | seatter aver
a lirthe ulmond strensel. I sunimer st yuue fivorite time of year, this tart could

mae o reconsider the season.

1 geinch tart crisst made with Sweet Tart
Dough with Nuts (page 444), partially
baked and cooled

pom THE STREUSEL
3 lﬂkwmsdl—pmsenwr
3 whiespeons (packed) light Brown
sugar
2 mmuﬂmedll.manm FOR THE PILLING
3 tablespoons cold unsalied butter, 3 large ripe peaches, peelod (see page
cul Into pleces

367); halved and pitted
Ve cup heavy cresm
1 large eg%
Yo CUp SUEAF
e teaspoon pure almond extract

Confectioners’ sugar, for dusting

ertips, blend all the ingredients

TO MAKE THE STREUSEL Warking with your fing
isel tightly with

all Bowl until evenly combined. Cover the str
it until needed. (Wrapped well, the strewsel ean be re

toggethier in i &
plistic wrap and refrigerate
frigernted for up 1o 2 davs.)

ot racl in the oven and prehest the oven 1o 425

GETTING HEADY TO BAKE: Cen
1 hitking sheet lined with parchment or a silicone

dugress F, Pluce the tart pan an

ik

Sliee & of the peach halves crosswise. The best way to do this
dowen on 4 entting board and slive it CrOsSWise
alf intaet, Then lift epch half-on & spatula,
and place it in the erust, with the
& crust, 5o you have 5

TO MAKE THE TART
& 10 place each peach fralf cut side
into thin slices, keeping the sliced b
press down on the healf ligtly o fam it just a bit
edige of the outer peach slice almost touching the edge of th
pench “spakes” and an empLy space in the center, Trim the remaining unsliced
peach half o it will {it into the center of the tart an
cut a litle tic-tae-toe pattern in the center of the peach, Set aside

o, using the tip of your knife,
while you make

the ereamy filling,

346 WA KN G Fiam My fome fo Youis

makis g "‘t 5
SENVING: | e
nathing moee
conlectiongrg: i
ll thesy MM
still €any derigy. W‘
s mthﬁ;h;-. %
WA, G004 01 g ‘“
10 and gond cold, My s
keep eating ””'Nm

SToRImG: The tam
frigerated D,..:::“"
Profecy it from &“w::

odors.

sk the crems e, sugar and almond ¢
Wd‘npthrbhm an the eounter to k

meﬂﬂnd wround the peaches.
,Ihk'h"'-m for 10 minutes. Lower the oven &
dlﬂn‘h‘!m for another 20 minutes, at Whleh
el : -

B move the spretsel from the refrigerator I L
_Carefully pull the hﬁi;gm?&f{zﬁgm

ﬂ“’um et gl : A can
o get the streusel on e tart without semoving the tart from G‘lw

i the delivate filling, so much the hetter, but pull it out o

e and sprinkle the streusel evenly over the ereamy parts: oﬁheumu&lm'
gake for mother 20 to 25 minutes fotal baking time s 50 'Ia:..';s

aatiltbe lling is set and the streusel is golden. Remove thi tart from mmhm_. ), or

st the P 1o raek to cool until barely warm or at m_mpanmmnw
‘et before serving, dust with confectioners'sugan MR
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 FOLD-OVER PEAR TORTE

5 this dessert: # springfurm pan is-lined with pie
chopped dried apricuts and a rich eream, then,
ol the dough are folded down. Whitt you
x of the rustic ind

HERE ARF the michunics of
dopigh and filled with cut pears:
hﬁwhhﬁdm&emtn.tmm . o
endl pap with 0 tull, golden ruly-poly dussert that i a happy mi
the secomplished.

Bociuse of the pears in the fillinyg: this i o fall-
iy s first wasted it, he said, "1t s0 summeny” That may have been wishful

thinking on his part. singe there wiss SNoW outside our windows, bt 1 under-
stood what he miant—the fruit is arrounded by eream and egg custard that’s
o deeply Navored with vanilla and almond as to produce, rlmost magically, u

warmed-tythe-sun sensation.

into-winter dessert. Yet when

4 cup chopped walnuts

Gaod for Almast Everything Pig
Dough for a single crust (page 2 large egEY
442, chitled T Cup Sugar

1 tablespoon dark rum

FOR THE FILLING 2 teaspoons pure vanilly extract

i cup ali-puspese flaur
Vs Leaspoan baking powder
Pinch of salt
3 large ripe but firm pears
squirt of fresh leman juice {grate
he zest fist)
Grated zest ol ¥y lemon
v cup finely diced maist, phump dried
apricots (aboul 10 Turkish

% teaspoon pure almend extract
3 tablespogns unsalted bulter, melted
and cooled
1 tup feavy Cream

Confectioners’ sugas, for dusting

aprleats) or an equal amount af
molst, plump golden raising

Roll the pie dough between sheets of plastic wrip, wix paper oF in 2 rolling ship-
cower frito i -inch round (see page 441 for more details on rolling pastoy erust),
Slip the dough, still between its wraps, onto 4 baking sheet and refrigerate for
ahout 20 minutes,

Generously butter an #-inch springform pan. Remove the dough from the
fridge, pull off the twp piece of plastic, wax paper ar the slipaver and turn the
pound of dough over onto the springform pan, Now—this can be a bit tricky—
wently push the dough down into the pan so that it is flat against the bottom.
is best done

Begin to press the sides of the dough wgainst the sides of the pan. T1
by turming the pan o its side and then turning the pan as you work on the dough.
“The dough will pleat a bit—that's okay—and it might even crack, 1fit cracks, care-
fully press the cracks together. Cover and return the pan to the refrigerator while
you preeheat the oven and make the filling.

- R P Tty 1 P ey ¥ LA

MARES. B Thy

"I’\l’lli}_%

thiis foirte 1y

STORING: : ‘
thee s ik tee e e

it covered i the POy
HE b0 2 diys arfiozey ﬁ-.‘.
3 Manths, 1he tnrte b by
eaten theday liilﬂg

v 70 BAKE: Center a ek

6 READ i :
: o o haking sheet with parchment ora

P
e F. lane
10 WAKE THE fieLinG: Whisk together the flour,
Mwmmmcpear&,tbenmllhmhm‘
.ndwﬁ“‘id' the lemon juice to keep them from darkining, Stir
s
”’sxd:ns with @ stand mixer, preferably fitted with a paddle
yith a hand mixer in & farge bowl, beat the eggs and sugar together
W*P"’d until they thicken, about 3 minutes: Reduce the 5
wod s the rum and the extracts. Still on low, add the dry
aly pt] the e incorporitid. Finally, add the bubter, follawed by cream,
alsing only until the batter is homogeneous. i

Remove the springform pan from the refrigerator and place it on the baking:
et Spoont the fruit into the pan, then pourin the M““--Wmﬁhﬁ Nﬂ"'&
sutabout 14s 1o 1 ineh of crust extending above the batter, Depending on how thin
Jir griist Was rolled, how you fitted it into the pan and/or how mueh fruit you
e, you may have more batter than you've got room for—don't overfill the crast,
g your fingertips, carefully push the evust down over the filling—don't fold the
1ap down, just push it toward the center in a ruffle. There should be space betwees
e filling and the crust; the filling will rise to fill it.

Put the torte in the oven, lower the oven wmperature to 350 degrees F and
ke for 60 to 70 minutes, or until the erust is beautifully browned and aknife in-
erted into the pustard comes out clean. Peek after 40 minutes and tent the torte
Joosely with aluminum foil if it looks as if it getting too brown, Transfer the
sringform pan to & cooling rack and allow the tarte to coal to room temperature,

fun 4 blunt knife between the cooled torte and the pan, then remove the sides
of the pan. Dust with confectioners’ sugar just beforé serving,

PIEE AND tg@‘p@ﬁ



cocoNUT ICE CREAM FPIE

wirm flawors, The buttery crust is mude with coconut
filling gets its tropicul taste from bananas and

. The flavor is yours 10 g0 crazy with—adil some chocolute chunks if you'd

like, ar muybe same el misins (page 92). While the pieh a natural in
stimmer, it even more fin in winter, when  taste of sunshine is almost as god

s thee real thing

IS I8 8 cool pie with
Ll eoukies, iund the jee cream

FOR THE FILLING
3 very ripe bananas
2 teaspoons fresh lemon juice

FOR THE CRUST
4 slick {8 tablespaons) unsalted
buitter
2 cups sweetened shredded coconul 2 tablespoons dark rum
5 butter caokbes, such as LU Petit 1 pint premium-quality chocolate ice
Beurre or shortbread, crushed Into
erumbs {about ¥ cisp)

cream

FOR SERVING
1 ripe but firm banana

1 ripe but Him banana
1 teaspoon fresh lemon juice

MAKE THE CRUST: Butter n §-inch deep-dish pie plate.
Melt the butter in & medium heavy skillet over midium heat; Add the coconut
and eudk, stirring without stopping, until golden brown. Remove the pan from the

heait il stir in the cookie erumbs: Turn the mixture inlo thie pie plate and press it
ver the battom and up the sides. Freeze for 30 minutes. (1f you'd like, once the
dough i frozen, you can wrap the pie plite und keep it in the freezer for up to 2
months.]

Cut the firm banana inta thin aliees god arrange the slices over the crust

YO MAKE THE FILLING: Cut the bananas into elinks and toss them into a food

processor along with the lemon juice and . Pre
puree, seraping down the bowl as needed, about 20 seconds; Add the ice eream
gl pulse the muchine an and off in quick spurts, seraping down the sides of the
howl as needed, about 8 times, or just until the ingredients are blended—don’t

until you have a smooth

process so long that the jve eream melts.
Serape the ice rewm into the piecrust and smuoath the top with a rubber spal-

uli, Cover the pie with plastic wrap and freeze it for at least 4 hours, (If you want

to kieep the pie longer, wrap it airtight and freeze for up to 2 months.)
cw the firm banana into very thin rounds, toss

o

When you are ready Lo serve, s
thie slices with the lemon juice (to keep them from blackening) and arcange the

rounds in decorative cireles on top at the pie.

MAKES B 3

SENVING: Oncp
s in place, the pie el
b SErved, it ran g
Plait, but, in
tropical thems, spepe
ened whipped cream ke
e mmmm
lavared with a spi3 Tene
S Splash oy
STORING: Without the
decoration, the pie can e
wrapped aimight gng

up 1o 7 months; sa‘:;'h
From the reezes,

Pessisess  Soougpud
O o ..
¥l might want 1o incligs :
<& alsn change the Aaver o
the ice cregm, £ Snmafimey
maxe this pie with vaniila
crezim and It's deficious, py
then fie flling is not 3 pus
color—the banamas have §
tendency totem the e

cream a little divi, This neys
bothers me;

st NOTEE

s RIS B one of the most sophisti
s also the simplest—und the darkest,

l'@_ I\Nt comf ts—isweet shortbread et
dpocolite ganachts Ml with fine chocolite (thy
fara ganache) and served at room temperature, when
the center of a fine bonbon and the contrst
M’ e hutter-rich erust is marked, the tart bevomes an exem
. 1t i infallibly pitisserie perfect. "
Secaiite the gannche is made with just chocolate,
avor of whatevee chaoeolute you choose will be the same
1o the time you taste it in the tart, For this reason, you s
oy eating cut of hand. Tlike w male the tart W,

wintw hits

Joculate you nj
Minjiaei 07 Guirturd Sur del Lago, both bittersweet chocolates,
geips k11 & einch tartshell made wit SwaetTar
§ ounges biitersweet chocolate, finely DOUgH (P gt kad oo i . d
chepped Sllull!lriu_i‘rmw FP'M o
fully baked and mﬂld

+ cup plus 2 tablzspaons heavy cream
i ek g tablespoons) unsalted
patter, cul Inlo 4 pieces, at room
(emperature
Jut the chopped choeolate in a heatproof howl and have a whisk or & rubber P
ula at hand.
Briig thes cream to 8 boil, then pour half of it over the chocolate and let it sit
4 80 seconds. Working with the whisk or spatula, very gently stir the ehocolate
s eream together in small circles, starting at the center of the bow! and odkbi
your way out in § gly larger concentric circles, Pour in the remainder of the-
cream and blend it into the choeolate, using the same cireular motion. When
\he ganaehie is smooth and shiny, stiv in the butter piece by piece. Don't stir the
gache any more than you must to blend the ingredients—the less you work it,

room tempemture and th

the darker, Immzmh\ T dlllL shinier lt)n]ll be. (The ganache can be used now, refrig- warm [t in a mirawave ayen or
ented or even frozen for later; see Storing.) bl of Mot waster wntlt It (s
paurable. =

Pour the ganache into the crust and, holding the pan with both hands, gently
turn the pan from side to side to even the ganache, Refrigerate the tart for 30 min-
ies 1o set the ganache, then remove the tart from the fridge and keep it at room

temperature until serving time.



CREAM TART

CHOCOL

EXCEPT THAT its mnede witli the hest hitterswert cliocalute 1 onn ly my

gy om gl Paked fin a dark ehnf'tlllvll.: :imrllm-ml. erst, l.lml !n]l-ts- _m:vl ofkin Im T

the chieulate tream pie of vl diners. o rendition; the cream (made At 15 s hig
For puistry erean) is thiek, ek and velvetys the ESLES5A A ek mﬂ"“lw,

From iy fivuiite French recipe
et
spoon wonld edfer
|y Chiristinn Dhipr reation.

el quned thee shiane uff ehoeolnte s i5.

stomnd:
{n it simphe eloak of black & Ao you g,

itho the tam erust,
I st g
1he chvicolaie crenm"‘:h::: ;

whiippod erean s only lighthy
e GETIETTE than sy Ereasy

I anid white, the tart reminds e oF i e
| | | ADS Y31 €N e efigaizgg
Fom THE TILLING FOE THE TORPING I‘"‘“mm'""""h"“nrﬂnh
s, once the s g v
4

v eup eold hedvy cream

itk
3 cups whalem hipped """"'l(rmww

I & large e yolks 1% tablespanns confeclioners’ SUEIT. el
il 2 h
l & tahlespoans sugar sifted ity
3 tablespoons camstarch, sifted Y teaspoon pune vanHln extract
J v, teaspuon salt
Chacalate shavings on curks (page a7l

7 oUDRES Bitperswest chocolele,
far decoration oF cocoa powder, far

| | | | meltid
dusting

2% tablespopns unsalted butier, el
inta pleces, at mom temperature

[ | 1 geinch Chiocatate Shostbread Tart
Dough (page 4a6), fully aked and
eoaled

T MAKE THE FILLING Bring the milk toa bail.

| Meanwhile, in @ large Theavy-hottomed saueepi,
11 Blended and thick. Whisking without

whisk the yolks together
I I with the sugar, carnstarch and salt until we
s cupof the hot milk— this will temper, or warm, the
milkin
nake

stopping, drizde in about '

{hen, still whisking, add the remainder of th

volke so they won't curdle
a steady stream. Put the pan over medium heat

sure to get inta the edges of the pan), bring the

and, whisking constantly

ixture o baoil, Keep at a boil,
atill whisking, for1 10 2 minutes, then remove the pan from the heat

Whi Let sit fir 5 minutes; then whisk in the bits of
butter; stirring until they
gikky. You ean pr
ste an airtight seal and refrigerate

1 the melted chocal
fully ingorporated and the custard is smooth and

. of plastic wrap against the surface of the custard to ere-

L

il

the custaed or, if vou want to enol the cus

quickly—us 1 always do—put the bow] into o larger bowl filled with ice cubes and
cold waterand stir the custard oeeasionally untilit is thorough

'« more convengent, you ean keep the custard, tightly covered, in the

¢ chilled, abouk 20

mifntes, (IF

refrigerator for up to 4 days.)
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e 0l 15 vently to assenble the tart, whisk the choolats e w

b Hart of the erusts rim (o )
||.u<|pP=“kJ“’L‘ ) wert iy b s lufy et
mﬂ:::ww wom for the topping. Sinooth the 1 and, if you sre not =y
stely, presi & piece of plistic weap igains the coenm m‘l ersing el

ML
i 4 :
B | pewdedl (or for up ter {3 hiesurs),

et nti
5 WARE THE ornine: Working with o stancl miser fitted with e whivk
! b o hand miser i o brge Bowl, Beat the eream ungil it it i
L in the ronfectinners’ sugar nned vanill and dontin

e o bheat untit the

(et o Wil
ke RHEL
L ol firmt preakes.
\whipped cream over thee tart and syeoth it with a metal o
gl N0 et wirls, o for them. Serve the tark now or refrigerte :;::W
- fone serving. When you e neady 1o servi the tart, scatter 4 “f-‘ﬂ

wﬂmlu

o lisasert jtand to bring Tk {5 velvety mluu,;m“.mlmw ,-—

T Cos NEavy Craim a1

¢ the top or if you'd pref

5 liour b
gavings oF purls v lightly dust the: top with cocos

|‘mll.c€.

I & smatt sacapan ind brjng
it a ball aver medium dow heat,
sty almist constainly, Con:
ittt 1 o, v st untik e
creami s redoced by hail and
the minkuee iy slghtly thick:
uned. Scrape the cocamt
s it @ bowd 2nd coal o
ream temperatise blom
spreading it avar the boktom
ol the crust and cavering It
with the thocolate-cieam, Fair
kiR tepping, whil 1 dlp ey
cream with 3 Tablespoons can-
fectinness’ sugae, 1 tablespoan
dark suen {nptional) and 1 12a
Spoon pure vanille eatract,
Sl [t aver thetop of the ple
and caver the whipged cream
with taasted cacomit ar wih
chocoiale shavings, or o combl
natios af the twa,
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SOFT CHOCOLATE AND BASPEERRY TART

AFTER THIE tart h
o the bavable of

v bkl s coeled just a lintle, the ehoenlawe filling tukes

stivs of podding, b ing soft and ereamy and sedue-
tively slithery, and the flavor of the berrie jes | s mixtiin: of dark and
miﬂ\. ehovolutes breause | thinik a milder blend is better with bervies. 1 you pre-
for, wou can make it with all diark ehoeolate: using all milk chovolate would set the

halinee askew,

£ aunces biltersweet chocolate, finely 2% tablespoans SUAT

-

H stay

SEevinG: Thore gop gae
Plewha fikp H-h:::: .
=Iimhﬂvmrn_mm§.:
and terie dont ety coms -
it their gwn "'Hlli-m
coolpd b mim 4

Serve R €old a0t i jyge
lavely troaminesy "'"h:

2 large eges, at room

ehipped
2 ounces premium-guality milk 1 large egx yolk, al room tempesature
chocolate, Anely chopped 1 cip {3 G-ounce cantainer) fresh

raspherries

1 geinch tart shell made wit h Sweel Tarl
Haugh with Nuts (page 444}, ully
taked and cooled

Vi ¢up hogvy cream
yi athek {4y 1ablespoons) unsaiied
Biuttr, cul Indo 4 pleces

GETTING READY| Center sruck in the oven and preheat thie oven to 300 degrees F,

Put the tart pan pn a baking sheet lined with parchment or a silicone niat.
Set o heatproof bowl over o pin of gent
i ehoenlates and heat, stirring pecasionally, until they are melted

Iy simmering water, add the bitter-

sweet gnd mi
Reniave the tawl from the heat.
Menmwliile, bring the erezm and butter just 16 a boil.
Pour the eream-butter mixture over the choeolate and Jet it stand for 30 see-

aiidds; Warking with a whisk or & rubber spatula, &
and work your way oul i ever-

ently stir the liquid into the
ehpenlate—atart stirring in the center of the bowl
swidening eirchis, When the mivture s smpath, stir in the sugar; then the egies and

finilly the yolk. Rap the bowl against the counter o bresk any bubbles that might

T formed.

Seatter the berries over the botom of the erust, then pour the chocolate
ginuehe over them.

Batke the tart for about 30 minutes
it il u knifis inseeted into the center of the tart should come out a little streaky.

—he filling should not jizggle if you tap the

Transfer the tart pin to o rack and eool to ropm temperature before serving.

Q5 WA KM G Fom My Home o Yours

your frvorite, do seres he gy
Wil whipged coeam g Clisng
frafche,

STORING: This firt iz bagy
served the day it is mads,
fact, IS really Best just.g fey
haurs out'of the oven, ifgy

Can swingthar

V’é/;{n\uf Klboiceria
Tey the fart with blackberies o
ebermies, bt not with sty

v fresh chermies or bonjeg
small cherries packed in hiay

drain them and pal dy
befome use.

,conA’fﬂ"‘j““"““’ CARA

5 of push and pop (okay; the balinee tips-toward
F"‘“h"" tart bias i hidden layer of cremy, w
peanuts straight from the supermorket she
fust the right mmount of & i sl i
(hey adil just U ugar bt b
::w‘ cruckle and cruneh to keep this very polishd tort %mﬁh}ﬁ- .
josly: i
rader Joes honey-roasted (s - O
y i of Trader ¥ pesmuts, hut Phint "
mir“m'd prefier, you e stud the ceamel with plain st ""wm
! il b bl saaltier—if pon like, you can b "Eéﬂmwu.r&‘; i
it befiime chiappingg them), toasted silnuts, tossted peca “"ﬂimym
pen take 01 e turt, toasted and skinned hazelnuts, v K

o MY

(on THE CARAMEL O THE GAWACHE
Geant v cup henvy cream & ounces bittersweet chocolate, Gnely
44 wup sugar, sifted chopped g

1 tablesgoan light carm syrup
3 tabiespoans salted butter, cut nte 4
pieces; &t room temperature

1+ cup plus 2 tablespoons heavy croam.
Ve atick (4 tablespoons) unsatted butter,
cutinto 4 praces, at ature

pimeh of salt if you are not using
calted bukter ke P
choppad (see above far other cholees)

1 ginch tart shell made with Sweet Ta

Dough (page g44), ully baked and
tooled

GETTING READY Because you fave towork quickly onee the sugar caramelizes
woshould have all the ingredients for the caramel measured out and at hand be-
foe you start. Also have a medinm heatproof bowl at hand ta hold the hL"t

caramied:

1o MALE THE CARAMEL: Bring the heavy eream to aboil

Meanwhile, put & medium skitlet, preferably nonstick, over medium heat and
sprinkde in about 3 tablespoons of the supar, When it mels, stivit with i wooden
gatula or & fork and sprinkle over another 3 tablespoons. When that sugar is
melted, add the remaining 2 tablespoons sugar—the sugar in the pan may already
isve started to color, and that's fine, Stir in the com syrup and boil the syrup until
it reaches a dewp caramel color—it will probably begin to smoke, and that's nor-
mal,

Stand back from the skillet and stiv in the butter and salt, if you're using it.
The carimel will bubble furiously and may spatter, so make sure you're awiy from
the sction, When the butter is in, add the warm cream—the caramel will bubble
fiirivusly again. Lower the temperature just a tad and let the caramel heil for just
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jryou wint 10 eheck on o thermometer, the cayame
w i

y | should b ap o
jrute

At
el :
pour the
lie pAnAL hes.

s B el Tfito the T

cuething atproal bowl and set it aside whilé you

ke

£ EANACHE: Put the ehopped chosolate in g heatproof towl snd Rl

TH
1 WARE at hindd,

iar i ubber spati :

i e creim to a boil, then pour half of it over the chacolate snd let it st
g Le ETE i

Bring working with the whisk or spatula, very

: gently stir the chiwolate
50 gpcomils: it s

gt the center of the bowd and working
reoneentric circles. Pourin the

for i
il i HOES
9 it i anc

ther in sl citeles, stastin

ginghy g

remainder of the
using the same cirular motion, When
s amonth and shiny, stirin the butter pie

gur vy O

it into the choco
ooyl blerd it ant
gream

¢ by pieee, Don't stir the
edients—the less vou wark i,

the g:am:u-!n-
€1
gehe any i
ﬂoﬂﬂ,.ﬂ-
{he darkex, SMOC
anaehie

re thin you must to blend the i

ther and shinier 1t s

vith o piece of p

e ticwrap, pressing the plastic sgains the
CoveT 2 i
ht seal, Setaside at room Temperature

mvenient, the ganache can he refr

chocil

widoe of the
y moment, (1Fi0s o

ited or gven

fir the
frouen for

future use;

- Wl rubber spatula, stir the peanuts into the
70 ASSEMBLE : : i

and is too thick to spread casily, genthy warm it in

~secomnd b

spurts. (Or you ean just hold the heatproof
e the barner on your

pand about 10 inches
conple of seconds, the

ange—keep it over the heat for a
eney and repeat if necessary.)
tom of the tart sh

vou'll have a thin
Spread the e

Refrgerate the tart for 15 minutes toset the caramel,
Retrigerate th

Check the ganache, 11 it ias thic 1 and is no longer pourable, warm it in
ook ganache, If

gusecond spurts in i microwave oven or over direct heat (see the hints for warm-
-secongd spurts

p the bowl to T

- surface bubbies, pour the ganache
ing caramel, above), surface hubblies, po i

the

the caramiel and jig wripan to even it.

Refrigerate the tart for 30 minutes—no longer—then keep it at room temper-

until serving time

AND

TART
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e

ﬁ'n'tm",:]ﬂﬁg_ha an wridermanding pature: Il.‘shl'ht i
el it' it s wondertul as its more A
mmwmw Lt o resain almiand crust anl o filling of
o wore-bought e reail i ail-proef and incredibly patient— itwill tay
i the Mfar@juﬂ.ﬁ, akingit a sure bet it on the day that youre desper-
m{g}g Mbmdun‘t Tyt seeond T SPELE you'll !‘f rewrded with a double
joz 0tk that pleases everyone il the feeling of having trinmphed when the
odds were against you-
you THE FILLING

1 cup (4 oUNCes) toasted slivered ar

sliced blanched almands

art pm:nium-qualil\.l coffes ice cream

Jom THE ERUST
1+ cup b qunces) toasted shivered of

sliced blanched almonds

o cup all-purpose aur 1 g
¥ cw(pachd] Jight brown SUgir 14 teaspoon pure almond extract o
W leaspoan freshly grated NUtMEE 4 tablespoon amaretto

Pinch of salt Pinch of freshly grated nUIMes

1y stick [e.taiﬂn‘spuons] cold unsalted

histter, eutinto & pleces
1 large 88
Vs leaspoon pure almond extract
2 punces bittersweel chocolate,
chopped

2 ounces bittersweet chocolate,
chopped, for decoration

finely

Lightly butter a 10- 0F t1-inch fluted tart pan and line a

e ik,

und sult in a food processor and pulse
for about 10 seconds, or until the nuts are conrsely chopped, Toss in the pieces of
Tutter and pulse until the dough resgmbles coarse meal, Add the egg and extract
and eontinue to pulse until the dough forms clumps and large curds, about 10 sec-
onds, Turn the dough out inito the tart pan and Wipe out the processor, (You'll use

it for the filling.)

Pross the dough evenly over
Freeze for 30 minutes. (1 you'd Tike, once t
froezer for up to 2 months.)

10 MAKE THE CRUST:
buking sheet wi th parchmient or & silieon
Put the almonds, {lour, sugar, NUimEeg

the bottom and up the sides of the tart pan.
hie dough is frozen, you can wiap the

tart pan and keep it in the

GETTING READY TO BAKE: Center rack in the oven and preheat the oven to 400

degrees F,

Butter a piece of alumin
the tart pan; put the tart pan an the baking sheet, Bake
{hen remove the fail, If the crust has puflied, press it down with the back of a fork.
Patke the crust foranother & minutes or 5o, 0T wntil it is firm and golden. Transfer

wm foil and press it, buttered side down, snugly into
the shell for 20 minutes,

the pan to 4 cooling rack,

and a6al,

STORING: Dnce
decoration Is set, he;

be wrappid alnight and e
the freazer for up 102 monify

oo,
ou ﬂmm'dﬁ;

late or vanilla ice cream 7
e, giving it the :::m
treatment, ar nol, “.\'ﬁlm.n
miake it really SMWMI
It with a bemy ar peach e
FrEam (02 DageS 43 and g
for some ideas), You W! i
place the almonds wih as
nuts fin thal case, use the g

mand extract) ar peanise (skg.

the almand extractor
amaretta), It's a recipe that
tends itself to varniations sith
outend.

LinG: Put the almonds in the p
i e paste, i minute or twa, Add the fes.
'ﬂmnﬁ"ﬂfs and pulse the machine on and off in
ides of the Hawl as needed, abont 8 times, or
g don't process 5o long that the iee eream melts,

wwtshdl and siviooth the top. Put the tart in the fi :

e

roaapETHE T
i

10 OECORATE THE TART: Melt the choeolabe in-a miere )

L0 of hiot water. I you like, put the chocolate ina small piping ba -

small plain tip (the kind wsed for writing) and pipe a lattic

g BLEOSS e top of the tart. O, AT e AT ARE Inuk,nm: :

oo the chacolate and drizzle the chocolute free-form. dptcusats e
siide the tart into the freczer o sct the chocolate, about 5 minutes, then cover

il freeze for at Jeast 4 hours. utes, then cover
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FRUIT PIES
AND TARTS

pRuiT AND DOUGH avethe proverhial marrisge made in heaves, theie com-

ptibility 5o complete it's hard 1o comjure up a combination that tdoesn't jiro.

F— U second helping.

At its most basic, i it pic ov tart is just fruit and dough, give or take sou,
sttjgar, Spice ur maghe a little butter, Park of what is so enormonsly atteger,,.
abaut these pastriesis their varihility: with most af the mﬁ"’.’.‘-"“" ean change
thies Tt with the seakons. When summer volls around, Tmake s point of Keeping
erusts in the freeeer so thit T et produee pies luull,m'l.l i Eaﬁ‘mﬂn-ﬁ Sotice
ol onit the domgh, fit it intis thi pan iond freeze it then wrapit aivtight. Whey, ir,
vime, 1 bake ulewRdimﬂ.kvﬁnmmmmr mdmm’

Fach of the theee donghs that form the bus SRR i this s
tion produces a perfect crvist, whether y - -~
ting together and volling out pie dough can bt in ¢ thie neophiyte-
it certainly was for me when 1 sturted. mllﬁngg&u-—jmm Weeate b great.
tasting dough that is easy to prepire ani u suap to npl'l.. ) iy Good for
Almust Everything Pie Dough ﬁnlruhm g :

got what Lwanted., The dough hqwmin‘,mm and Luse it for
everything from single-and| double-erusted pics e~ form galeties,

with it until |

With a sweet, vich buttery flavor and the texture, af a shorthread eookic, the Sweet

“art Doujgh makes the quintessentinl erust for fruit tarts, Anazingly, ivs both foolproof

and just about technique-frev: ittoo ismade in a food processor. But Teeeg in mind that
the dough needs to be well ehilled, preferably {pozen, hefore it is baked and it is best
when it is fully baked—don't remove it firom the oyen until it is golden Trown.

The easiest of all donghs is store-bought pulf pastry, which weleomes fruit. encone-
ages innovation and rises to startling heightsin the oven. While you ean turn pull pas-
iy into & pie o tart shell, its lightmess; butteriness and eponymous puff are shown to
their greatest advantage when you use the dough free-style, Roll out a piece, arrange

some fiuit over it, dot with butter; sprinkle with sngar-and slide it into the oven.

B4 K| M G From My Home te Yours

L §-CRUSTED BLUEBERRY
SR

S AL

‘N.d. oy the hak

poll
th: b

PIE

it it eonld be served
watched s the eolinter-
e b u cardboard boy,
i kel from a bige sponl
ki rings.
el hewded ha

Squirt af tresh keman |ulce, or a fittle
mane, ta taste

p dry bread crumbs {you can use

Cream (page g3u) ar Unbebow:
ably Gaod Chotalate Bllieheyry
lee Croam (pagn -na)-

srominn; The ple bs bt

erved the day itis mate, but i
can be wrapped ightly and -

frigemted, than sened chilled

or-reheated (pat |t In & 350:

WD TARTS
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BAK NG Fram My bame o Yeurs

perries in o lurge bowl and gently st i ‘he'*"K"'-'I““"--i!lt.am_m:z
iy rh: ’-‘;I. about 5 minutes. Taste the filling ang addd migirg Sigar Hﬂfw
& &l

et ’.rr fneeded:

the pie shell and W0p erust from tye
i pride 5

i 0
Remine

refriggnitor, Sprinkle o
rumbe over the hittom of te
' ek crombs over

of the bt

shiell. Givis hy ikt i s g
LAy
apid o

L1

into the erust.

fingertips, moisten the fim of the Bottom erysy
ki ¥

thi top erust over the filling and gently firess vhe
mter ;
i Either folil the everbing from the top o

With a little salg
107 erust upging
st under the bittom st
e Bt 7 UEL igiinst the
s cricnp the werhang from both erusts even with the
aid LT ”“1{' ard trimmed the o
ol PRESSE

capurely, Tisin,
ther securely, !
—"

waber. €
pdges uttractively or press the top cn Botlom erysg
vim of the pie Pitte, 1¢
i foek to press thie twyy
rp lnifie, eut 4 gligs n the O erust g
Lift the plate gnto e baking sheet, (I yoous g
bBout 30 minubes, The pie can also be Writpped i

aned Sugar it bsfiyee You put itin the
S L)

use the tings of
wll sl

el c bk
cirole put of the centis e
ar

refrigerute the pie dc

e wash, then sprinkle the erust with: o Tittle

tes. Reduce the oveqn Emperature w475 degrees 7,
i baking tirme iz hout 1 hour),
vnand the filling i hubbling up
e slits. If the crust seems to be browning tan quickly, make & lnose fil

0 minutes or so (ot

¢ unitil the crost is-a beautiful g

et fort

Transfer the pie to a rack and let it o

—and settle—for at laast 50 minutes

ries

AR

TARTS
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CRANBEHRRY LIME GALETTE

o mot meant to be perfect. 165 a cound
s whint makes it so chirming are

ranberry filling in this galette is

BY ITS very natume, a gkt is rustic o
af pic dhongh falded over the cubges of a filling,
its pleats, hentls and wri Kles. The glistening o
it el Tipsirons, TES @ mix of tart, spicy ¢
wealt, el povwn suggar, applis @ d ruspherry i
fially betwoen sweet and puckery. &
enugh to serve at g dinner party
Cand, ax beautifid
erted it fior n Thanksgiving ¢
the fall and winter.
1 firiel it wnwielidy 0 e thie bt any Tar
ety 1 o 've oot seaple nround the table, double the recipe and

ke twa glettes,

und it teeter-totters delight-
the galette is hoth festive

a0 the practivil 5
sl ensy enoingh W ik for o weekday meul

inade ahend, froen and baked on demand), |

i, 1t wan B

ser, fell in lave with it and serve it all through

wor than absout 4 inches in diam

then six §

Gond for Mmost Everything Pl ¥ cup makst, plump drled cranbaries

Dough for a single erust (page
fiyal, chitled
3 tablespoons ground nuts (walnids,

{optional)
14 cup (pached] light brown siugar
A 1%-Inch piace of fresh ginger, peeled
almonds, pocans or skinned and finely chapped
hazninuts) Grated Zest ol 4 lime
3 tablespoons dry bread crumbs
(stare-bought unsersonad crumbs

uice of Y5 lime

3-tablesprons raspherry jgm or [elly

aru fine}

2 cups cranborrles, resh of frszen Daecorating- (coarse) or granulated

sugar, for du

(i frazen, thaw and pat dry)
1 medium apple, peslod, cored and Conlectioners’ sugar, for dusting

cul Into Yednch ehunks

t the oven to 400 degrees F.

GETTING READY: Centera rack in the oven and prehe
Hicane mat

Line o huking sheet with parchment (see below) or

Tty muinke it enster to move the pie dough onto the baking sheet, roll it be 1

sheets of parchment (n which case, vou can use one of the rolling sheets to lme
well-

the Buking sheet) or wik paper or plastic wrap. Alternatively, work on

by turning it and flonring

Mlirid surface, taking care to keep the dough movi
the surface often.

Holl the dough into a large Ya-inch-thick circle, Using
ing katife, trim the dough toa 13-inch dismeter. Transfer the dough to the baking

sheet and keep it covered in the refrigerator while you make the filling,

u pastry wheel or a par-

Mix together the nuts and bread erumbs.
T togethier all the remaining ingredients (except the decorating and confec-

for dusting] in a bowl, stirring just to mix

toners’ sugr
Remmove the crust from the refrigerator, Using a eake pan or pot lid a5 a tem-

i

g-inch cirel

Blunt kitehen knife as o marker, gently trac

plate and th

F04 WA KNG From My Home o Yoirs

MAKES § g
=iy

SENVING: Thy -
S

beaudiful thar i Shay
DO o s e
L l"‘“'. .
dusting “‘"'ﬂ!kg:: iy
Witlle this i o0 i S
CIEA aF s -

5708 ING; The galeme s
& B
Served the day iy g .

bily shamky ang i|.r..

e

sty ‘-(/fﬂuw'
AN RERNT OnaNgy

the area for the filling. Sprinkle the center cirele

b mixture and top with the filling. Now gently 1ift the
3 uip and oo the Glling: as vou 1L the dough and place it
filling, it will pleat, Brush the dough very lightly with a hitthe water, then

it with a te on or two of decorating or granulated sugar,

i to 40 minutes, or until the erust is brown, the eranber-

. Place the baking sheet on a vack w0

e the galette for

s have popped and the filling is bubbling
ol fiar 10 minutes
under the galette and

Very carefully slide a small baking sheet or a cake lif
Jette anto o rack to conl. Serve the galette when it is just warm or when

hed room temperature, lightly dusted with confectioners” sugar.
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SUMMER FRUIT GALETTE

§ MADE thisgaleiie foar the first the
Thnviing the ripe aprivols was ; wrent {[thaed
minfmalist home, 1t began with
apeicots divectly on the dongh when 1
it uhsorh the ahundance of juice from

etk Beciause J
ingh 1 started building them

flihy pie dough, 1 wis sbout fo Ly e
tyeght | should ave o Tintde somiethin
dewngely with a litle junt nngd acdded prabam erneker

hakedl thraugh to tender, the abette looked o litte
finalist dbrueture got one last aebition, some gquickly

So [ brushied the

the frui
crumbs, After the fit had
paggzeel, which is honw sy i
stirred 1p custard.
Faving made something so ¢

Jaimis o buch into thie s crust—pe

Thirtk of this reeip
s andl <ize of your fru

the jiii

tle af the crumbs and enstard you'll peed, T

ture s your hiking partner

What flivor o jam you gse depents onwhit yon Tk
ritee with apricots, p
e found i most siper-

o ehoese, My 6

o wyith the fruit s
pears on apples is ging

mirloets

fianel for Almpst Everything Fie
Doiegh for @ single crust (page
s3], ehilled

-3 tablespoons jam or marmalsde (5ee

GETTING READY: Conter

Lim

T mike it easier to move the pie dough onto the baki
between sheets of par

ahgets o line the haking sheet) or wax paper or pl

(TR

abpve]

About 2 tablespacns graham
cracher erumbs

Fresh summer frult: about 10
apricats, B 1o 10 nectarines, 8 ripe
Bt Nrm peaches, 8 to 1o fm
s or x statks thubarb

Decorating (eanrse) of granalated
sugar, for dusting

bin thee oy

~flonred surface,

flevuritiyg the surfice often.

366 8a kMG Fom My Reme 2 Yoo

e preserves, o kind of marms

Buking sheet with purchment (see below) or

hment paper (in which oas

aliens 1 T o basket of ripe apricots on the
s e
rele of sofi,

aned so terrific, | soon found ather fruits and
aeliies ) plumns and ehabearks o,
i D fron which o e wark, but, depending on
t, vou'll huve to decide on ey ek ot b lit-
% what happens when Mothier Na-

3 tablesponns unsalted butter, melted
and conded
¥ culp sugar
1 large egg
Y, teaspoon pure vanilla extracy

Confectioners” sugar, for dusting

and preheat the oven bo 4

iliconie mat,

n use ane of the rolli

titking care to keep the dough moving by terning it and

aned what you think will

s, il heei

fegrees F.

t, eoll the doug

wrap. Alternatively, work

5
SERVING: Thg

W i b vnth:I::.l:{"m
saminthiing umw—uhlnlh
AR, i hmm,_m:u
FeE Cream, pygy; a |||Ilﬂﬁ 4
yoEu, but | Uiy mlk’l‘*
Yuinptation ang sanw wn:'"
.u.nl.n.g 1Rare thin thy St
Hling of cantactionerg: m:
ETORING: Enio e galy
ke, e
F i i, g

—:::::N\

a lurge Ya-inch-thick virele,

|J|=ﬂougl| into
. e dough o a1:
u blunt kitehen knife as o marker, ligh,
dough—this is the area for the filling,

L wihthe buek ofusponn or & small offset spatula, spread s o

Uking n DSty i) .
ek dinmeter, Using a onlke punor g ml ‘”ﬁ:'
3 L

¥ Erace i Beingl ojp.

e, Lt
o<l the thp of

. ﬂmpcunlrrnl'tim
; .
o—how much you use will depend on how much jam flguge Jam oyer
erumbs, adding a litle more than 2 tablespoons -rl‘w WanE
1 you think

uicy fruit, Put a plece of plastle wrap or
while you prepire the fruit, VAICE wer the

el

inkle e i :

I,ﬂull'l{"* particu!:u'l\- i
sﬂﬁ"““'l refrigerats
wipe the apricot

nectarines or plums eleéan with 4 damp towel arid
l et in

e in ili
’jll'«f::hﬂn 1o a howl of ice water toconl, then slip "H'l::rp:i:i::. :"‘{I;i:‘:k‘l:iw.
i o pel T.]mh,..-h ter remove the strings, and eut inte 1= 1y 2«inch pit'r::
B g he fruiton !m\ dough, eutside down if using stone Feuits, then gen] d
o e bo der of dough up and onto the filling: As yoo Tif the dough nu}l
W yow're not in-a rush, freese the galette for 1:

. Blanch peaches for 10 secomdy

pits

! i
it the filling, it W ill gl

ailnies b BV
sush the dough very li
ar two of sugar Bake the g

the grust a rest.

ly with w fittle water, then sprinkle it with a 1pa.
lette: for 25 minutes, or until the erust is brown

she fruit suft.

Whisk t¢

itil needed.

MAKE THE CU

GEANRIILE,

ether the melted buter, i
il i & howl; set aside 3

sheet trom the oven

e the haki ave the
Hemove tae n eave the oven on), ind eapefully

he fruit. Bepending on how o

he pistard avoand h juice has accumulated
we between the fruit, vou may not be able i pour all

but &

o o mitich space you |
nto the galel

2 tablespoons can give the right effect. Pour
ek enstard a5 vou can, then carefully return the pan to the aven

Bake for anether 12 to 15 minutes, or until the eustad §
hake the pan. Cool the

it shouldn't jig-
ette on the baking sheet on 3 rack

eishen you pe

16 mlmutes.

pry carefillly slide a small baking sheet or a cake lifter under the zaletie and
galetie a

p the galette onto i rack to eool. The galette can be served when it is just warm

ey preference—when it has reached room temp

ure, Dust with confec-
ez sugar just before serving.
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FRENCH FEAR TART

A VERY .‘uwlruﬂ,mm'nd
I.In'unrhuhﬂ.lad-u in our beune ever &

g TReTIEY JEAST AG

My hussbaned aned | haid eaten pear tarts Fike this every chance we gt in
Yeaner. The pean were shwars thindy e, famned out and arranged like spakes
i the crust, asd the almmsmd credm was

§ 1o dusuw

of an ahmend-and-butter crust and 2 few peans,
incr 1| was teigght t make it more

aluays gobden brown, puffed and cush-

— L T casy the tart wis to repro-
od 1 hemrm that it was S

informesthin was my. pastTy

ey aroand thee 7

e, althesegh | wus ist I made with canmed

i

teacher, 4 French

kv hiaed ol i the g W

chef s u Fres

iy

class the curvw

Firele T

s were: e frue of

g Bt Rrm me sue
s Bartii! of Anjoy
" g-inch tart snell made with Sweel Tan
v Swied Tart
partially
3 POACH THE TRESH PEARS: Peel the pears and leave

s, Adkd the pears to the |

syrup, lower the heat v

e

T ——
an,
well with zrmmas, :‘

LALL I, -
Mk the abm i
= g

PR Ehe pesy
wal”w"lw(_:

I U 8 2 g g

M*M 1 ro0m temperatie in the syrup, When you a
giscad the syFUP: (T you want, you can tefrigerate the s
:ﬁwil(ﬂ poach another bateh of pears.)

wiE ALMOND CREAM: Punhchum;"nd‘m.in&m :
et the mibstuee 1% smooth and satiny. Add the m&'ﬂj
- il well Blended. Add the flour and cornatane: and ww_ d i
= he e, Process 10 abotit 15 seeomds more, or until m‘ iy M
- i ous. Add the rum and process just to blend, (Ifyou Wﬁ-mm
et yith & mixer fitred with the whisk sttachment orin o L“Fbuwlwi&
) You €30 gither use the almond eream immediately or serape it ﬁh.'
pw-; and refrigerate 1t wntil firm, absiut 2 howrs. (The cream can bewﬁ-fml
:“’:N‘“"" days or packed airtight antd frozen for up to 2 months; defrost bB-.
o
Center o rack in the oven and prelient the oven 1o 250

g READY TO BAKE
et with parchment or o silicone mat,

s B Line 4 baking =
ng unpoached fresh pears, peel them now, Cut the poached ar

ars in half from blossem to stem and core them, Rub the ui

jee. Pat the fresh or canned pears dryso that their g

[ v e 151
e fresh
sgiirs with lemon ju

3 from seHing.

gon't keep the almond crea

. crust with the almond eream, spreading it evenly with an offset

gl the bake
winly stice each pear half crosswise, Lifteach half on s spat

il iciIE spatula.

ghtly and place it over the almond erenm,

pear to fan it

st The 6 halves will form spokes. Put the targ

o tart for 50 to 60 minutes, or until the almond eream pufls up sround

sfer this i
sfier the tart Lo s rck o coal to just wirm or W moom

e el browns, 1
the sides of the pan.

g hefiore e

Kight before serving, dust the tart with confectioners’ sugar or warm the

v with the water and brush this glaze over the surfiuce of the tart,
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| &_@hlr}a'nnﬂ'ym-m"% need any other dec-

¢ peirs that fo memhmbepnmntlypnm:lml)'n
then sticed, they arg o8y red at theedges and ivory in the center.
e pears is WN“M cream thist gets hoth its flavor and its
o muts, The pairing is s seductive s the look is alluring, And
Titthe Hlavor honis—if you save the pears’ posching syrup andd bl it
dowerr witha bit of honey, you'll iy & wonderful symp to drisde over caeh slice
otk Toften serve it to cap special meals or holiday dinners.
FOR THE Cl?IMELiIED PISTACHIOS

3 tablespoons sugar

2 tablespoons waler

44 gup shetled pistachios, slightly warm

o af room temperature

FON THE PASTRY CREAM
3 cuip shelled pistachios (da not use
red nuts}
T tablespoons sugar
v cups whole mHE
4 targe ez yolks
3 tablespoons comstarch, sifted
¥ teaspoon pure vanllka gxtract
VA teaspoon pure almond extract
4 tablespoons cold unsalted butter,
cut into i pleces.
i up sour cream {if you do nat strain
thienuts out of the pastry cream)

FOR THE SAUCE
[oPTIONAL BUT DELIC ]
Poaching syiup from the pears
2 tahlespoons haney

1 g-inch tart shell made with Sweet Tart
Dpough (page 4q4) fully baked and
conled

FOR THE POACHED PEARS
3 cups frulty red wine, such as Shiraz,

Syrah or Zinfandel
Zest of 1 orange—removed in wide:
strips
Zest of 1 leman—removed in wide
strips
¥i cup sugar
5 ripe but firm medium pears
Small lemon wedge

10 MAKE THE PASTRY CREAM: Put the pistachios and 3 tablespoons of the sugar
in & food processor and process until the nuts are finely ground, about 1 minute.
Turn the nuts into a medinm heavy-hottomed saticepan, add the milk and bring to
ahoil.

While the milk is heating, whisk together the remaining 4 tablespoons sugar,
the yolks and the cornstirch in a bowl. When they are well blended, whisk in the
vanilla and almond extracts, Whisking constantly, drizzle in one quarter of the hot
milk—to temper, or warm, the yolks so they don't cogk—then add the remaining
milk in a steady stream, Pour this mixture back into the saucepan, put the pan

sT0Hina: Whild the
ponents can by
e 10t el shauld e
Bether o mote than 3 Pt .7
hours before serving,

st

mi*'?lbe:{p]mﬁc wrap directly against the
xwawq.hgurs or for up to 4 days, i
1o POACH THE PEARS: Put the wine, citrus zests und sugar in
gt will hald the pears snugly, and bring to a boil,
wwhilg, peel the pears and immediately rub them with the]
grom darkening. Reduce the heat under the pot s that the wine
iy and lower the pears into the pot, Cut a circle "'fpﬁlthmﬁut‘qf SR -
i side the pot and press the paper against the taps of the pears, P w
(pe ot and simmER, turning the pears if needed so they are ﬂﬁiy I:.N'. : Hally hfﬂu
ing syrup, for about 30 minutes, or until tender—test the pears by m
s with the puint of a paring knife. Remove the pan from the heat. F L
Transfer the pears 1o heatproaf bowl or storage container and pour aver the:
ing ST cnol to room temperature. (When cool, the pears in ﬂmwmpm
e covered and kept in the refrigerator, still in the syrup, for up to 3 dﬂ-w) -l

[ CRRAMELIZE THE PISTACHIDS: Place : piece of parchment paper or a silicone
haking mat on the counter near your stove, Put the sugar and water in a small
opstick skillet or saucepan over medium-high heat and stir with 2 wooden spoon
wudissolve the sugar. Then bring to a boil and ¢ook without stiring until the sugar
secomes an amber-colored caramel. Add the nuts and stir, without stopping, until
the sugar bevomes a dark ca ramel color and conts the nuts, Tarn menuwwtonm
e parchment or baking mat, spreading them out as best you can.

When the nuts are cool, coarsely chop them, Keep them in & eool, dry place
il needed,

10 MAKE THE OPTIONAL SAUCE: About 30 minutes before you assemble the tart,
remove the pears from the poaching syrup, pour the syrup inte 4 saucepan and
bring to @ bioil, Add the honey and boil until the syrup is thick enough to coat a
metal spoon, Pour the syrup into a container and chill until needed.

T0ASSEMBLE THE TART: Cut the pears lengthwise in half, seoop out the cores and
i the stems and center veins as needed. Place the pears cut side down on &




triple thickness of paper towels. Cover with another triple thickness of towels and

it the pears dry, Leave them between the paper towels (¢ hange the te

arevery wor) until the xeess liguid s absorbed. When the pears are dry, eut each
e Bl lengthawise into & to 6 slives,

If yo did not &

ain the pistachios out of the pastry eream, mix in the Y cup
sour gream to thin it o litthe, Spreud the pastry ereianm in the baked tart shell. (You
muy huve some cream left over) Top the pastry cream with the pear sliees, arring-
Irig them in slightly everlupping concentric gircles. Seatter the caramelized pista

chios over the tirt and, if vou'd like, serve each slice with some of the wine sauee or

pour the sauce it nsmall pitcher and pass it at the table

e tart eun he cov

wree Hightly and kept in the refrigerator for up to ¢ hours.)

FFE WA KNG Fram My Hisme 1o Yours

 ALMOND FIG TART

g 178 Jucky enough to hive ﬁw’u’b“h’whh—%m :
the Northeast—1 panir them with homey and ﬂllhm| : “ .
£ be underestimated. wl"‘““'rh""imlhdm 5 Mmlmdmam“nm :
Cake for Fall, page 1987 or barked into this tart, the el _Im
o {keeping their flavars whike balste
ination is found in just abon

".Iil‘
g et m
griocan ¢

fanea W 9 ring; those of their partys, |

hy the c1° i eIy Tegion whiee figs ane s ju
f dunce. 1 think of this tart s having i French Provengal personility, hﬂl‘wiu;
fﬂ" uf homi, the addition afan herb, o different kind of nut, you n;nnhmm
* tour of the Mediterranean. X

ke 0 1
iaE ALMDNE CREAM t §inch 1art shell made with Sumet Ty
o sock (8 tablespoons) unsalted Dough (page gga), partiatly .I
putiee, &k P00 temparatune and cooled

up hoowy LYo ghaice of flavor)
W

% o9 ponbectioners SUEET

16 ripe figs (Kadota figs are vary nice)

+ g grosind MmGnoS

Abaut b cup red eurrant jully mised
starch

4 pspoons Lo with £ teaspoon wates, for glasing
| e 8EE

—

uibine the buttes honey and confectioners’ sugar in a food processor (s grea

e i tab) and th. Add the ground almonds and Jrocess
s to biend, then add the ege and yolk.

v 15seconds, or until the almond créum s hemogeneos

ienil. Add the ¢
Kuep whirrie
= wimond eream with o mixer fitted with the whisk

mixer. ) Scrape the Glling into s bowl und refrigerate for

43 days),

1 rack in the o

n and preheat the oven to

Pat the 1a

— 1 on it biaking sheet lined with parchment or 4 silicone

Cut the figs in half fram blossom to stem. Spoon enough of the al-

eam into the crust to come about ' inch shy of the rim, Arvange the fgs

i inan attractive pattern over the cream.

ke e tart for 30 to 35 minutes, or until the

am is putted and hrowned;

erted inta the cream should come out clean, Pull the pan from the

wsfer the tart to o rack,

jelly and water to a boil—you can do this

ither in & pan o5

AU o in 8 acTowave oven, |

1 with the glaze. Allow the tart to cool ta just warm or Lo room femperature
efiire VNG,

ing a pastry brugh, very gently paint the top of

ENELary Shel) s, the gy
atsailed e eaten th
ok, i

9%-'7 S
1you canY gt g, thik gt
g e aimond crea it
Apricons ot petid anid iced
eathes o nectaimes Ay i
Mo Wikhes, o can S the
Brated tost ol d loimom ot hall
A1 DUnge 1 thie almend cusm,
O, 1 you're Feling mimie adves.
TUraus, mix in 1 Whieigoan
Tinaly thapped fresh thymg org
traspaons Ny chapped sk
ravemary,

FRANOE MEETN FLAKING
HONNT-ALBMOND TART: The
almrand filling ks #he vely
with Tlusida's Hubly Bed grope-
Trults, Pesel 2 grapetim, e
vy e dind i Wi whvite
estony pith bensaah, asd oul
U (Fie sEgmants Geaing the
membimne hefind, Pul the
SeEmENts Datwen two figh
hicknesses of puper toweh,
Lt Prui el e o st 1
Naur=ar ug 10 4 haurs, I
‘e gol (e Lime. Arange e
wigmesis |n 3 prenty plwhenl
pattirn ovi 1he flling bt
bakdy
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LA PALETTE'S STRAWBERRY TART

T
TuE PARISIAN cufi La Palette eounts among it dssets thie wall-ta-wall
artists ptluttes and paiintings that give it s
the Seitwe v a neighharhond chiockalilock with gallerie
putow} annd TESSETVEES: wch o whiom has perfected @ particular sty
sk proverhinl heart of golid. As ende
Far Palettes greatest draw might be its st awherry tarl, o il
: predictable way. We got lueky on sumper
disappuintrent of not Bel
1 liome

s from

s location, just st
+ s sprawling o
af grufiness o

iy -

iz s these charaeteristies ur, I think
sert that, sadly,

l

cloesn' turn i en thi menin
il to guard against the
smedintely took o miking it
- wene sitking at o wuhbly t
so thit the sun played on the

so fortunite on

ternaoan
sulseguent visits,

The first time we had the t
and elose o o bree,

sl on the ter-

i, half underin urmbridl
pable ane ma ain ilapple patterns. 18 wis the ideal setting for
this dessert, which was simply a shive ol wiell-haked Duttery erust binshed with

haaek o il

on-agiin

and streswn with oot and sugared strawherries.

ail the bepries had

st bty spoaned oy

| filled with

| by

The tart wits aceompicd B sl pottery be

beantiful us any clabarate dessert o

peross the pl

e fraiches it Wil 8

il this tar

sty chef, Sinee thut day. 1 huve

sbetie, sometimes

marking it jist
ittt Bk pepperand ean-di-vi
1 spare: into something

Tz wity e

allring find romantic:

turn somiething simpleand

Best-quality strawbery jam Sugar (optional)
sh of kirsch, a drogof Irakse or

Spk

1 geineh tart shell made with Sweet
framiboise vat-de-vie 013 5p

Tart Dough (page qan) o Sweet onful of

Tart Dough with Nits (page 444),
Fully baked, cooled and removed

crbme de cassis {optionall
Freshly ground biatk peppes {optional)

from the pan

Abaut 1 quart ripe, fragrant Crime fraiche (first choice) or whipped

strawberries EREATT

hiewhole tirt at once, spread a get

1f ot are going o be servis
over the entire bottom of the crust, then cut it
partions ot the tart #s vou net

to wedges, If you are serving

fewer people, just cut as mary and spread the jam

over thecut pieces,

you need (gquarter them if they are very large)

Halye as many steawh

for the number of people you'll be serving —he generous—and, if you think the

sss them with sugarn [ you want toadd a teen

v bit of liguenr, stir

berries need it tc
r, the flavor

sou want the ligueur to enhance, not take

it in now (but go easy—
of the berries) and add a bit of the black pepper,

Put eich piece of erust on a plate and spaon over the ber

el like,

w and their joice.

just spoon the beeries onto the

Dot try to stay within the outline of the crus
senter and let them tumble over either side. And if the point of the erust peeks out

from the herries, so much the better,

Degorate or serve with the eream.
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SEAVINGS If ot

LRI
R AT 0 e 7
e, but | i i o
10 40 a5 they do &y Ly H’;"u
iend st put a pay it oqn:

tabibe anel bt s
Eryan;
Hare. el

sToRiuG: Whils
+ While youcap g,

th aky
w4z

e it ¥ an,
keep | M‘”""‘"‘"‘n!rm.d
e you can i

ar the b

rusteatlyin

k50 hialun yng

R iy g gy
1

s dessur oy
mled st beforg gun,

ey rosanef
i

CTUSTFAMEAT . fy

ik add whateye
1 vt




ASSIC BERRY TART

“mx cL

40 MATTER

i B yuone eavel youll sk verskin G Hhis il
[l farg

o o the swindow of jnst abont every pastry shapy, 165 i

e l,r!-!- ‘e waagie i i o vt e swith vt shiophread Aike i
G prenim righly ored with vienilln and & erowof ’rf::m 3
L hierrhiss or Just one ind—i is g:rgu:s wiﬂ.\,t'T:.

e

Yo pa s i mix o

Irr““ I:-'m ofwhole raspherries, blueherties orblickberries, tiny whole

""w;".I:-iﬁ. if you're lueky enaugh o G them, o cut 1-nlti\~atl¢:1! shrmwhe “M

e Tr... e shices of Tightly panched froit—think abiut peaches, nect e

[]L:\':te-;ir plums Anl it s speetaculie with @ combinstion of berries und |'I'Iﬂl.*zl 1he bty
I:| paris, the 1 . wil *Tldul Traws staippedd strollers in bt tracks with his !l\!mr.mﬁﬂqﬁ_nfamk :
furts il with fruits 5o faneifully arvanged th time L sew one, 1 wm e A o an oot it

...‘-.ululufw hern of plenty panintedd by Crravagrio. Eyvon've & fouc T sang odors.

s you conldi't find @ bastior palebte to work o,
ok}

Aot 115 CUPS Pastry Cream (page 2 pints fresh raspherries, blueberdss,
), contied or chilled blackberries or strawberries, o an
+ ginch =t shell madewith Swesl assortment of berries.
Tart Dough (Rage L) or Sweet
Tast Dough with Nuts (page 44 b va cup ved currant jelly mixed with
Jully baked and cooled 1 teaspoan water, for glazing
Syt the pistey creant hy giving it A couple of steang turns with a whisk. Spioem

apigh o the pastey eTEam into the
shesurfice witha rubber spatula. Ca

crust to come almost to the rim, then even
Iy lay the herries on the cream, artanging
{hiy i iy v, If v ave using strawberries, either halve
e fromm top Lo hattom or shice them, depending on the size of the berries and

attern that plea

ypur whith-
Bring the jelly and the water to g boil in & microwave oven oron the stoverop,
Working with a pastry bi ish o pastry feather, dab each berry with aspot of jelly.

i, if you like, you can glaze the entire surface of the tart, including the bit of pas- |
oy ereann that peeks through the berries.
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PUFFED DOUBLE PLUM TART

& srmpum puff pastey block with Billows berders encises spiced wine-steeped
dried plumes (aka o] el frosh amtumnad Haliin prone plums, Because Tal-
termate the deied and fresh plon il putsome af the fresh plams ok side up
el s dak dide downi, Hhe tart eomes eutof the oven looking like the pigture
af fall, its fruit purphe and yellow, its buse tinged with ped wine and its border
golden: Tt somehow loeks: both Inneh-in-the-country casual wd, particubirly
when yon thicken the leftover spiced wine and pour o drizle ofit around each

partion, dinner-party-in-the-city dressy.

FOR THE TOPPING FOR THE PASTIY

Y cidp hearty dry red wine; such as
Chianti, Rioja or Cabernet

1 B-ounce sheel frozen pulf pastry,
preferably all-butter (see Note, page
g15), thawed

Sauvignon
2 wide strips orange zest 4 tablespoon unsalted butter, at mam
luice of ¥ orange temperature
| 2V tablespoons sugar Sugar

1 tablespoon heavy cream of whabe milk
cinnaman stick}.
About 18 pitted prunes (dried
| plums)
Ahaut 1o ltallan prune plums,
| haved and plited

| % plece staranfse for ane 1-inch piece

zest, orange juice, sugar and star anise (o

TO MAKE THE TOPPING: Bring the wi
o boil in o small saucepan. Bofl for 1to @ minutes, then add the prunes and boil for
4 minutes more. Remove the pan from the heat, cover and let steep for 15 minutes,

Using a slotted spoon, transfer the prunes to s bowl. Return the sancepun to

ninutes or so, until the symp is reduced a bit

medinm heat and boil for anothe
and slightly thickened. Remove fram the heat, cover and set aside,

GETTING READY TO BAKE: Center a rack in the oven ind preheat the oven to 400
degrees F. Have o baking sheet at hand, as well as a sheet of parchment paper or i

silicone mat.

TO MAKE THE PASTRY BaSE: Working an the parchment paper or silicone mat,
roll the puff pastry into 4 9-x-10-inch rectangle, or a 9- or 10-inch square—the di-
| mensions are up to you. althaugh if you change the size ta much, you may have to

adjust the amount of fruit, Lift the pastry, still on its paper or mat, onto the baking

sheet. Smear the butter over the surface of the dough, leaving a 1-inch border bare,
Sprinkle the buttered area with about 1 teaspoon sugar.

I78 BAK NG Fros My Hume to Yours

SERVING: Sorve thi

defizale of syrup u:..‘; :‘::w‘ 4
Han and tog, Hyouty jigg, :“
vinnilla ice croam or 5 s;ulml,h,
of whinped erean Of Cilime
fraithe {my Tavarite),

STONIMG: Thi fart |5 5 |1y
prime whin the fuit s gy
vearm, 5o plan on I‘ﬂiwfﬂglhh
A00n ||.!I|'I it comps i OFthe
CED=0"E nol a keggy,

LA
Pl L
The plum isa, comploy wih
WIFIE Sy, 3R Be s 45 sy
it v

= Frunch Pear Ty

::”::::::"\

the prunes

ArE" e bare, 11ike toalternate dried and freah plumy, h

il bord

_ g with b0
e the part for 1
| Reduee

L

il

cool th L s

and serving Wi
s

ily wit

J cut side dowt fresh plums, Using a pastoy brugh, § i :

p y

alel o eerup; Brush the border of the poff o \

gy it of SYTUP POt pastey with the opuam
it 4t 1 ablespoon sugar. B

anel fresh plms in rows deross the

o minutes, at which point the bordees il |

the oven temperature to 360 dogress ¥, and bake fir g
(g time 15 about 95 minutes); or until nathier 15 ¢
yatal baking time 15 v or until the fresh )

L i the tipof & knife. Plums can e

o turt on the beking sheet for about & minutes befre St i
B intg

th the poaching syrup.
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SPOON DESSERTS
Puddings, Custards,
Crisps and Ice Creams




PUDDINGS
AND CUSTARDS

PUDD

moder s Pa—— eréme

i
dor, savor-il-from-a-spoou texture.

INOS AND CUSTARDE can e a5

i ™y - r -
e o B
: %.11_,. -, g B

) -

.
~

mu-mmmm‘

EEoar r

hrillée, as sop as 2 pot de eréme or
M,,..a“uuuumtmdpmbmwshm-mwm.mw

A offer of o pudding is as oo as a declaration of love, It's that soothing.

i just the right ameunt of heat. While

The key o perfoct texture s careful

v given you T —— L recipe, here are s few more helpful hings,

pROCESS THE PUDDING, Using @ faod proees:
sar o mix the ingredients for a comstarch-thickened
pudding and then glving the cosked pudding a final
iending in it ks unorthodax but highly effective, Pro-
cessing isures 3 lump-free pudding and it alse in-
cospoates 3 small amount of air, which produces 8
slightly lighter and noticeably mare velvety teuture,
Asrating is panicularly good for chocelate pud-
dings—t lessens their density and increases their

SENILOUSAESS.

« MAKE A FIGURE EIGHT, Warming eggs over di-
seet heat, which is the way you thicken many pud-
dings and custards, can be a tricky business, since
1o misch heat can curdle or scorch the egas. The
salnsl way to coaxn eggs into thickening without
mishag is to cook them over low (0 medium heat and
b sl them constantly with a small whisk or spatula,
My technigue |5 to use & comblnation of figure-eight
and eineular motions. Just pul the tip of the whisk or
spatuls againgt the bottom of the pam and trace a few
Pgure eights, lollow by circling the edges of the pan a
eouple of limes and then repeat untll the mixture Is
thickened and velvery.

*USE A WATER BATH. Delicate cup custards, pots
de crbme and bread puddings tum owt best whan
they are coddied in @ water bath. Baked this way,

W3 wan

6 Fram My Hame 19 Y

they are sheliered from harsh direct oven heat and
ook evenly. Simply put the custard cups in & mass.
ing pan, first lining the bottom of the pan with a cog-
ple of sheets of paper towels to keep the cups s
sloshing around, and haif fill the roaster with het
waler.

» LGOK FOR A [IGGLE. Use the jiggle test 1o de-
cide when your custards and creams are baked,
iteach into the oven and very Hghtly t2p 3 cup o
two—If the custard doesn't jiggle or if it jigghes anfya
tad in the center, It's ready to come cut of the oven.
You can use the standard knife test—inserted inta
the center of the custard, it should come cut clean—
but you'll leave a slash mark. That's no probles,
though, when you'll be decorating the top with
whipped cream.

* COOL THE CUSTARD. While comstarch pud-
dings can be tasted as soon as they are cooked and
many can be served just warm or 2t Toom tempen
lure, baked custards need a cool-down period, and
often a goad chilling. If you're told to et a custard st
In'fts water bath for a few minutes after it comes 664
of the oven, to leave it on a cooling rack or o putiti®
the fridge, resist the temptation o tashé t too 5008
Patlenge will bring you a dessert with better textur®
and deeper flavor.




PUDDINGS
AND CUSTARDS

PUDDINGS AND CUSTARDE

modern as a four-star chef’s herbed ¢

can be as retro as a roadside diner’s rice pudding, ax

se brillée, as sophisticated as a pot de créme gp

_tested as Grandma's bread pudding, but they share a treasured trait: a soft, ten.

spoon texture.
An offer of a pudding is as

The key to perft

goodasa declaration of love. Is that soothing,

xture is careful mixing and just the right amount of heat. While

clear instructions with each recipe, here are a few more helpful hints,

« PR

puddi giving the cooked pudding a final
blending in it is unorthodox but highly effective. Pro-
a lump-free pudding and it also in-

. which produces a

ghtly lighter and noticeably more velvety texture.
Aerating is particularly good for chocolate pud-
dings—it lessens their density and increases their

SENSUOUSNEss.

A FIGURE EIGHT. Warming eggs over di-
which is the way you thicken many pud-

too much heat can cerdle or 5o the eggs. The
safest way to coax eges into thickening without
mishap is to cook them over low to medium freat and
1o stir them constanitly with a small whisk or spatula.
My technique is to use a combination of figure-eight
and cireular motions, Just put the tip of the whisk or
spatula against the bottom of the pan and trace a few
figure eights, follow by circling the edges of the pana
couple of times and then repeat until the mixture is

thickened and velvety.

= USE R BATH. Delicate cup custards, pots
de créme and bread puddings tum out best when
they are coddled in a water bath. Baked this way,

they are sheltered from harsh direct oven heat and
cook evenly. Simply put the custard cups in a roast-
ing pan, first lining the bottom of the pan with 2 cou-
ple of sheets of paper towels to keep the cups from
sloshing around, and half fill the roaster with hot

water.

» LODK FOR A |IGGLE. Use the jiggle test to de-
cide when your custards and creams are bal

Reach into the oven and very lightly tap a cup ot
two—ifthe custard doesn't jiggle or ifit jiggles onlya
tad in the center, it's ready to come out of the oven.
You can use the standard knife test—inserted Into
the center of the custard, it should come out clean—
but you'll leave a slash mark. That's no problem
though, when you'll be decor ing the top with

whipped cream.

s COOL THE CUSTARD. While cornstarch put-
dings can be tasted as soon as they are cnaked and
many can be served just warm of at room temper
ture, baked custards need a cool-down period, and
often a good chilling. Ifyou're told to leta custard sit
in its water bath for a few minutes after it comes out
of the oven, to leave it on a cooling rack of o put 1t
the fridge, resist the temptation Lo taste It too s90™
Patience will bring you a dessert with better festure

and deeper flavor.
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5 Iablespanns unsweetened cocoa
powiter
2 tahlespoons comnstarch
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1 large eag

GEITING READY: Have s
(it cup), at hand.
Ering 2 cups of the milk and 3 tablespoons of the sugar 1w
he-bottomed saucepan.
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. i s : _ : ;
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BPLIT-LEVEL PUDDING

1N AN off

ocolare, finedy

W cup heavy (EEm

FOE THE VANILLA LAYER
¥ cups whele mi
i tahleipoons sugar tional) [ S
3 lablespooss comstarc

GETHING READY, Have six

(4 b ), B

MAKE THE

While the milk

' b bl Turn ths

rup itk and pulse just

pping ovier mediom heat—maiking

the pudiding thickens and a caupl

shoust 2 minutes), ¥
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hincolate will be s strprise. Press i piece of plastic wrap

untl everything is evenly Blendisd,
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= abeach pudding to create an airtight seal and prevent a skin fron

Pour the pudding into the cups—depending on how warm the chocolute

ganuche in the bottorm of this cugs was,
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teast 4 hours:
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REAL BUTTERS COTCH PUDDING

P

HERE'S THE el deal—buttersotch pudding made with veal butter aned real [TTTr—

Seutch whisky, 1t is; s all good prddings st T, smpoth, erewmy and comfort-
s oo e iethe bk, monhingg it anything buta mies

G5

SERVING: Dne g
thing desenps 3
Iike topping ¢
3 tablespoons unsalted butter, cut into the Bittered
teri:

sl

g bt it

% cup [packed) light brown sugar
5 tablespoans water

1% cups whole milk

Yy cup heavy cream

4 pieces, at ranm temperature
2 teaspoons pure vanilla extract
2 tablespoons Scotch whisky (preferably

¥ cup comstarch a strang Single malt)

1 teaspoan sall

3 tablespoans sugar Whipped cream and Buttered Pecans
3 lange egg yolks (page 470), for topping (optional)

GETTING READY: Have six ramekins or pudding cups; each halding 4 to 6 ounces
(Y to 4 cup), ut hand.

Put the brown sugir and water in a medium heavy-hottomed saucepan, put
the pin over medium heat und bring to a hoil, stivring to dissolve the sugar. Stir-
ring and lowering the heat if necessary, hoil foi-2 minutes. Add e cups of the
il nnd thee cream and bring to a hoil—don’t worry if, 4s its heating, the mixture
curdles,

Whilis the milk is heating, put the cornstareh and salt into & food processor
and whir to blend. Turn them out ento u piece of wix paper, put the sugar and egg
yolks inta the processorand blend for 1 minute. Scrape down the sides af the bowl,
add the remaining % eup milk and pulse just to mix, then add the dry ingredients
and pulse a few times to blend.

With the machine running, very slowly pour in the hot liquid. Process for a
few-secands, then pour everything back into the saucepan. Whisk without stop-
ping over medium heat—making sure to get into the edges of the pan—until the
pudding thickens and a conple of bubbles burble up to the surface and pop (abiout
2 minutes), You don't want the pudding to beil, but you do want it to thicken, so
lower the heat, if nevessary.

Serape the pudding back into the processor (if there’s 4 seorched spot, avoid it
a5 you serape) and pulse a couple of times. Add the butter, vanilla and Scotch and
putlse until everything is evenly blended.

Pour the pudding into the rameking, If vou don't want a skin to form, press a
piece of plastic wrap against the surface of each pudding to create an airtight seal.
Refrigerate the puddings for ut least 4 hours.
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P CUSTARD

LE‘ON ct

s T
,;ns‘rl\ﬂ"s ponT come simpler than this one—and they ni
e = } o
< g cther Tve often thought this should be called “sforsehg o
5 o i existand®
it ks preat weleome-home offering, This is Sl

(T e ; basle leyom stz
st i Playing Aronnd, you'll find suggestions for other SR h
it : " 2 - Whether yo
ol the pluin vanilla or opt for stmething a e more exotic, e g, o
: i T e i iy g
e, what you 1 get with any of the: atescbure s silly and lithe o e y{
J : sl need o

eady it keep the cus el From wiggghing its way off youe spoon

e g whte itk Y3 cup sugar
grated zest of 1 lemon Pure taman oif or extract (aptional)
4 lifge nEES

i READY: Have six (G-ounce; “s-cuph eustard or eoffiee cups at hand. Pu
i il zest in-a saucepin and bring just to & boil, Remove the pan from the
it cover andl set astde for 30 minutes s0 the zest can infise the milk with its
uior; Beheat the milk before mixing the custand.

oTTiNG READY TO BANE: Centera rack in the oven and prehieat the oven to 325
egress F. Ling a oasting pan with a deuble thickness of paper towels and put the
ctand ar enffee cups in the pan. Have a fi ~imesh steainer at hand. Fill & teaket-
e with water and put it onto boil; when the water boils, turn off the heat.

I T-equart glass measuring cup or & heatproof bowl, whisk the eggs and
gt together until well blended. Still whisking, strain in about Ycup of the hit
will Tl by little—this will temper, or warm, the eges so they won't eurdbe,
Whisking all the while, slawly strain in the remaining milk. Discard the zest re-
malning in the strainer. If you'd like a stronger lemon lavor—1 usualky do—stira
o draps of lemon oil or exteact into the custard. (Don't go gverhoard—"1% fei-
spnetract, less if you're using ofl, is about the most you'l need )

Wit  spoon skim thie foam off the top of the custard, then pour the custard
0 the ups. Very carefully slide the roasting pan inta the oven, then pour
saongh bot water from the teskettle into the roasting pan to come halfyuy up the
e of the enps,

Bkl the custards For 40 to 45 minutes, or until they jiggle onlyin the center
hen you tap the cups lightly, Transfer the custards to a rack and eoal to Toant
Unpeeature, then cover and refrigerate for at least 2 hours before Serving.
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CARAMEL POTS DE CREME

PoT DE-CREME, o literlly; pot of eream, is the French wame for whist we
Amerieans have Toved fir centuries and knovan for equ long s baked or eup
custard, In this recipe, miost of the sgar is cooked in o skillet until it caramelizes
and turns o decp mahingany eofor, Onee caramelized, sugar is teansformed from
it will-known sweet self into-a liquid that is slightly bitter. here just bitter
ennugh to give a little edge and o 1ot of interest to the rich custard.

IF yoni've gt i pot die eoéme service (nset af dainty ehina cups with lids), by
therels othing maore clegant. I you haven't, you can use Pyrey

all means, wse i
3, rmeking or espresso cups

custard cups (the kind sobd in most supern
{actually, espressn eups ane my favorites for this recipe).

Thon't be alirmed wihisn yow see that the eustards wre cooked in the oven in g
roasting pan eovired with plastic wrap. This iz a chef’s teick and it's one that
transhites easily to the home baker. You needn’t worry about the plastic wrap
urmfng—the aven beat s too low for that. Just be certain to peke airholes in the
plastic s divected, and all will be perfect. T you ave using pot de créme cups,

though, skip the plastic wrap—the Hds are all you need,

2 lange eggs
5 large egg yolks

2 cups heavy cream
1 cup whiole milk
i cup sugar

GETTING READY: Center u rack in the oven and preheat the oven to S00°F, Line o
lurge roasting pan with o double thickness of paper towels, then put eight 4-ounce
(Me-cup) custard cups, rameking, espresso or pot de créme cups in the pan, Fill a
teakettle with water and put it on to boil; when the water boils, turn off the heat.

Stir the erenm and milk together and warm them in & microwave oven orin a
saucepan over medium heat; set aside.

Measure out Y cup of the sugar and set it aside,

Put a medium heavy-bottomed saucepan (a nonstick pan works well) over
mediumi-high heat and sprinkle in 2 tablespoons of the remaining sugar; As soon
s the sugar melts and starts to caramelize, stiv. When the eolor is uniforny, stiv in
amather 2 tablespoons swgar and continue to stir until it is meled and colored.
Continue with the remaining Y cup sugar, adding it 2 tablespoons at-a time.
Wihen ull the sugur is deep amber, almost mahogany colored; stand away from the
pan, 0 you don't get splattered, and stir in the warm liguid, The mixture will bub-
blefuriouslyand may seize—don't punic, just keep stirring, and it will smooth out.
‘Pull the pan from the heat.

Put the eggs; yolks and reserved Ys cup sugar in o farge glass measuring cup or
i small howl and whisk until pale and slightly thickened. Still whisking, drizzle in
ilittle of the curamel liguid —this will temper, orwarn, the eggs so they won't cur-
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o praters o0 the top of the baked custards). Pour the
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s gl s little ondy in the venter when tapped or lightly shakeny,

Gingerly remove the roasting pan from the oven and plice it on  eooling rack,
(o the custards to rest in their wirm bath for 10 minutes, then el off the
st wrap and teansfer the cups from the weaber (eaveful—they're still ot s (e
woling ruck: Hefrigerate when they reach room temperatuve. When the ks e
e are coal, cover them tightly with plastic wrap or their litke lids,
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CHOCOLATE POTS DE CREME

b SR

thie custards for 35 b0 40 minutes, or until the tops darken

iale a it .
urj"pzfriy remove the ronsting pan from the ovenand place it on ae00ling rack

Nd:n: gustards o rest in theit warm bath for 10 minutes, then :wﬂr e
j‘_:, WP qnd transfer the cups from the watter (eareful—they'ne sti] o

I:iﬂﬁ racks Refrigerate when they reach room temperature, :

..-rnu:mmul.

wocalate pots de rime are often thought of as MAKES B seayine s
TR _ iNEs
Tk ponsins from opposite sides of Uhe

and the gyg. ('R

. aucl ch g
CHOCOLATE PUDDING and anly in the center when tapped or lightly shaen w

culinary siblings wher they're really more : ofth Canpr
k ig difference e e is how they e cooked: the " i FRehe
he big difference between the T thisy soked: the pudding is

el sgets its thickening from cornstarch; while the pots afure, | ¢

famil,
stirred on topof the stove ar
e crime e baked and depend entircly on egus and heat to set them, And, al-
though the cremes secim Highter than pudding, they are actually considerably
vicher, What both desserts deliver is comfort, even if pudding is hiomey and pots

J i e eréimie elegant enough to serve at

ff the
to the

i When the pots de
cayer them tightly with plastic wrap or their lige [jds,

tsually ser

dress-up dinner.

| “The custards, arranged in the waterfilled roasting pan, need to be covered
| e buking. 1€ you hisve pot de creme eups with lids, greats if not, use costard
I cups and  profissional teehnique—cover thie rorster with plastic wreap, ;
| riep ik, beiuse you'll be buking at a very Lo temperature. Just follow the direc-
|

|

Lres

will quickly pick up

ticans, wnd don't forget to poke holes in the plastic, adars, sa k
covered,

& aunces bittersweet chacolate, finely 1 large egg
| | | chopped 5 large egg yalks
| s cups heavy cream ¥ Clp sUgar ‘
i : | % eups whabe milk Plrch of salt ‘
il

i) ."'.' I GETTING READY: Center a rack in the oven and preheat the oven to 300°F. Line a |
} | | largge roasting pan with a double thickness of paper towels, then put eight 4-ounce | ‘
| | | (Ya-cup) custird cups, rameking, espresso or pot de créme cups in the pan. Fill a
! teikittle with water and put it on to bail; when the water boils, turn off the heat.
Put the chopped chocolate in a 2-quurt glass measuring eup or a large heat-
proof bowl, Bring ' eup of the heavy eream to o boil. When the eream is just at a
1l beil, pour it over the choeolate and wait for 1 minute, Using a rubber spatula and
| starting in the center of the bowl, gently stir the cream and chocolate in ever-
| widening concentrie circles until the ganache is smooth; set aside. |
Stir the rem cuperenm and the milk together in a small saucepan and
(] bringto a boil, ‘
Il Meanwhile, in o lrge glass measuring eup or bowl, whisk the egg, yolks, sugar
il and salt together uptil pale and slightly thickened. $till whisking, drizele in a little
of the hot liquid—this will temper, or warm, the eggs so they won't curdle; Whisk-
, ing all the while, stowly pour in the remaining liquid, Finally, slowly whisk the egz
| mixture into the ganache, stirring gently to incorporate,
" With & spoan, skim the fodm off the top of the eustard, then pour the custard ‘
1
'4

Intai the cups, Pour enoogh hot water from the teakettle into the roasting pan Lo
come halfway up the sides of the cups, Cover the top of the pan snugly with plastic

wrip, poke two holes in twa opposite corners and very carefully and steadily slide
1T the setup into the oven,

g
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thise, you can 1
rens bt effective solution,

W £ups heavy cream 2 tiaspanns pre vanilla extiact
s eup whale milk

{ targe e2g yolis Abuil & tablespoons sugar o iftad
¥4 tup sugar figght brawn sugar, fos topping

UETTING READY: Center a
Pt thesax baking dishes (s
neasilicone mat.

k in the oven and pr

¢ Nate above ) on @ kb

Hring the eream and milk just toa boil
1841 or 2-quart glass measuring cup or in o medium bowl, whisk the egs
ks sagar and vanilla together until well blended but not airy, Still whisking,
Sl in about one quarter of the hot liguid—this will tempes, or warm, thevalks
sthiey won't enedle, Whisking all the while, slowly pour in the
s and milk, Give the howl a good rap against the counter i di-hubble the
Mt then strain it into the baking dishes.

Bkt the custards for 50 to 60 minutes, or until the centers are sel—tap (e
s i the dishes, and the custards should hold fivm. Lift the dishes ot d coal-
Rk and lef the eustards ool until they reach roam temperature

- Ciner pach custard with plastic wrap and refrigerate fior aut les ;

miimh]-"J““l%'!'l‘- {The eustards can be kept covered in the H‘|'|5P-‘""‘[°"‘r"“'l"_[” d
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“M‘“.-pop PED FLAN
L

g hard-pressed tofind s de

h, work on one dish at a tine: : :
goulD B s, ikl

T carnmelize the sugar topping with a blowtore
e, I elassic fharestyle, the voluptuous vanills cgey,

nly with sugar—about 1 tablespoon for each s
i iz
it 10
i surTTEL

[epending a1 where you are, this upside-down cust
speine renversee o than, and ity ilit b s

et g
s bkt

Sprinkle the top of each custard
w shiiiny BTt g g

dish—then brown the sugar, conking it until it bubbles and eotors, Wait until the

Dubbles subside before serving the crémes.
+ broiler, preheat the broiler and fill a shallow

enstards with the sugar, put the baking

= tlat when it i turned o, it i ceowned v
d with

sl by swicls of bittersweet cirare] syrup

and might 1

y 3 el
g ARLIE s o

[ el : : e Vi in indivig

O 1 i Family dessert, as it is heres Whersier vau =

To caramelize the sugar 1
roasting pan with lce cubes. Sprinkle the
dishies om the bed of iee and run thee castards under the broiler.
our Broilen, it can tuke seconds ot minutes to

b il -
it il

Dhon't move away anl 1o may
< have that great play between the egramel okl
uesardl, And, even in the smull Lating restanmnts in my M;

iood: e flan s Brought out in alwminom foil o

fram the oven—depending on ¥
caramelize the sugir, and you don't want ke miss the moment and rain the top-
ping, When the sugar bubbies ar
from theirice bed und et them sottle down hefore serving.

B and imeeren

1l birowns, pull the custards oul, remove them ;
(e e O YU plate; the dessert w s T
& Jive an air

o E  suphisti
ot it Thiat it is remarkably simple and very quick o make is o -m:\r' s
e i s el

MW hnessrid.

in amy seclpe in which milk
o cream is heated. o

have the opportunify ta -
fise the Tiguld with flaver,

CINNAMON CREME
DROLER) Toss 2 cnna
man sticks into ths
saugepan with the cresm
andd milk g to a ball,
remive thi pan from the
heat, caver and let infuse
Toat least 36 miautes or
for g b £ howr When you
fire reacy b make tve cig:
tard, discard the cnnamon
and sepanm the cream and
milk.

o can use this
sama pchnigue to nfise
the créme billEe with
otherhertand spice fla
WS,

LAVENDENR CREME
wutLiE: Add 1 taole
spoan edfile tavender
Mwers 1o the ot cream
and miilk and cantinue as
for Elpnaman Crame
Brillée,

GINGEN CREME
pniLEE: Pesland chop a

et long ehumk of fresh
qinger, add 1othe het
cream and miilk and con-
tinue #s for Clinnamon
Crame Bl

CANDAMOM-ORANGE
CREME BROLEE: Add &
crushed cardamom pads
and 5 fat strips of nrange:
geattorthe coam and milk
and eontinue.as for Cinnps
man Cdene Biiilée,
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ESFHEHS0 CREME
wROLER: Line & fine:
mesh strainerwith a dou-
Bie thickness af damp
cheesecloth. Bring just the
miik ta'a boil, reave thie
pan from the neat and stic
In 3 tablespoans finély
ground espiesso-oast
beans, Lt intusa far justs
minute, then stain and
discard the gspresso
graunds, Aepurm thie milk i
the saucepan; add the
feawy cream and continue
wilh the recipe.

TEA CHEME BROLEE
Line a fine-mesh st
with & dloubie i
damp-cheeseciotl

st the miilk to 2 b

ules befare

milkand dx

lopyes. Refurn e milk s
e saucepan, add the
ey cream aad coat
with 1ha recipe

RASPEERAT GREME
R OLEE: Bofore you post
the custard infa the
dises, put 301 4 TASPRE0
figs in each dish.

ad b,

The only step in making the fan that can be the feeniest it tricky is s
i the el evenly aver the bottom of the pan, but you ean o | it ||:< st
sime ity fellov my divesticng and pour the hot commel syrgp fnto o \..-_...“ ;\,..

§ think the fan Jooks move deamatic when i s made ook pan, bat

il i it Btk
i fimiuned (Yi-cuplor 0
gkt #-ounice (Ma-eup) parmeking, pudding cups; coffee cups or foil eotaines.
hig waeming the eontidiners before pouring in e
o dhimenaess svonnd the 2a-minute mark.

b e v o individual sepvings: us

el and start clecking

108 THE CARAMEL
W cup susgar
3 fablespoons water
Saquirt of fresh lamon juice

FOR THE FLAN
15 cups heavy cream
¥ cups whele milk
3 lange eggs
2 large eggyolis
5 U Sugar
1 teaspoan pane vanlla extiack

BETTING READY: Center s rack in the oven and prehest the oven to 850 degrees B
line & roastinng pan or o 9-%-13-inch baking pan with s double thickness of paper
Saivle Fill & teakentle with water and put it on to boil; when the water boils, bien
allthe heay,

B2 metal §-2-ineh round cake pan—not a nostick one—in e
itk while you prepare the caramel,

LT = 5 - EAp
AE THE CARAN L Stir the sugar, water und Temon ice togetherin asmall
ook until the

pan from

; d saucepan, Pt the pan over rriedinm-high heat and o
E::E“ amber-colored caramel, about 5 minutes—remove the
first whiff of smoke.
Atz the ke pan from the oven dnd, working with 0ven it p
wh:::mg pun and immediately tilt the pan L spread the caramel enenly
o emgset the pan aside.

our the

L) oty Miocenal’

CANAMEL T (RRED £0-
CONET FLAN,

coceuf] and i

st b il i

spaon prsaENTy
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HASPEERRY BLANC-MANGER

et it four twy reasens; (1) many peopls

155 andd {27 those who do i

LY VERES,

mavbe even o millennium or two—the sweet has mar - either no

e o i b pe for itself. But 1c t

America, where it has devolved fnto u kind of ¢

wned £ tieuls

ket i Parks, wheere it ds light, pr
s Bywedds with no Kite

The Ll
ot still Juis the puts, v

- ITANEET

il pocay’s 5w
fed the thickening have heer

calinary historians belleve nigy have onee pr

seem like

pien Ui with o light hanad, it mikes the blanc-ma

pilaiieat Ty 3

sort 15 speckled with rsp

saing comsin, Inmy rendition, the

(uiIna vobty’s

or tiny picces of il soft, ripe

bt yionts esn use an ussartmznt of by

i plidn round sike pan an

molt) it Before sirvingg, Because of its vary col

ey sweet: Heowes

't T i eheo . thiimgg b it oeake it look Tike

wirtil eyt oy polisded

wioms that will make your hlas

[tk ries

3 teaspaons pure vanilla extract

i eups cold heavy cream

cup whole milk 1 Cup raspberies (or assorted berries),

Y tup groend almonds o1 saft fruit cut into small pleces
¥ eup sugar
1 Ve-ounce packet unfavored gelatin Raspberry Coulis (page 467). for

3 tablespaons cold water serving (optional)

e i

1 Bex-2-tneh round vake pun at hond. Fill & large bowl with ice cob

il winter, wnd set ot asmaller bowl that fits into-this ice-water hath,

Warrking with & stand miser fitted with the whisk attachment or with a hand
mder i 4 large bowl, beat the cream until it holds soft peaks, Refrigerate while
yuu prepare th rest of the dissert

Put the milk, almonds and sagar in 4 small saucepin and bring to a boil over
medivm heat, stirring occastonally to make certain the sugar dissolves.

Meanwhile, put the gelatin and eold ‘water in a microwive
small saucey

ife bowl or a

When the gelatin is seft and spongy, about 2 minutes, heat it in
Hie micrownve overs for 15 secands, or ook it over low hest, to dissolve it. Stir the
gelatin into vhe almond milk and remove the say

pan fram the heat,
Fau the hot milk into the smallér reservead bowl and set the bowl in the ice
ath, Stir in the vanil

nid continue te stie until the misture is cool but still
Hegudel—yom don't want the milk to jell in the bowl.

UL BT TR re——

not want to

Makks g

Whien you've cooled down the milk mixture, use  luge rabber spauli 6 very
S ldin the cold whipped eream, followed by the berries. Spoar the hlani-
it the pan and refrigerate until set, about 3 houss, (IFits mupe comven:
:-lL WUkl keep the blane-manger in the refrigerator overnight; just itk e
bt ey anything with a strong odor) -
m"h. umold the blane-manger, dip the cake pan up o its ¥im inlil{rl w.m-r.lm “,
\\uaﬁ :’lpe the pandry and invert the blane-manger ont 3 seNing plate. Sarv

Apberry coulis, if desived.

sroon

L
/?.m?: L vssensal

g LTS
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g ISLANDS |

|
pL0ATT N o e
| ‘ e,
| | Mastering Meringue i e French, this dessert is not only 4 dhissie bt o, 1 i ot
i . : i i RN 4 childhg i
. I conmtey wheee people are more likely to by e i
g 5 han egg whites and sugar and nothi istine: 9 1y thise desgr L5
l | MERINGUE [§ nothing more than egg ing less . shorhond patisseric than prepare them at honie, fies Heittanite vy _"U"'

o neigh
anstay i the mik
i sqme prrt heciuuse it's a naturally showy dessert, The i
in .

SERVING: Onca it
s

| ‘ than magical. You start with a bowl of jiggly egg whites and some sugar, and -at=home repertoire, in some por Besmnse it

s, soft ol

I yau beat air into them, and, presto-change, you have swirls of glossy, billowy | i
s puifls, float in s smooth eréme anglaise, which i e !
't pitfalls. Anyone new to beating egg whites— aeringut P ; even better when ro:
e ! S -rigrr:ﬂmi overnight. Served in 2 laege bowl (the dessert Jooks L inl
! even a veteran who has answered the phone while the whites were beating iﬁ"'“} fioted Bowl) or in individuwal portions, the islandg cin e presented un
B 4 G T . : = W 0 Th=
away in a stand mixer—has probably had the billows turn into clumps and lisned o given their traditional decorstion—carmelized i T
£ { < stpands is o dast-minute joly, but it takes only g conpbe af minte )
s the following rules in mind, gt 2 : i ntes and iy
balls; overbeating does that. Just keep g rules in mind, and keep e thn i couple of minutes' worth of aohs o

your eye an the bowl, and your whites are bound to peak beautifully every time,

Jal e EREME-ANGLAISE FOR THE CARAMEL [GPTIONAL)

' # Strange as it may sound, old egg whites beat = Add & pinch of sall to the whites to liquefy 4 ewps whole milk ¥ cup sugar
| hetter than fresh ones. If you've been lucky them a bit at the beginning and to stabilize i large egs yolks Yo cup water
enough to get still-warm-from-the-hen eggs, them a bif at the end. A pinch of cream of tartar i cup SUgar

give them a few days so their whites will start

or a squirt of fresh leman juice s also a good

Wi teaspoons pure vanilla extracl

| 1o thin & bit, making them hetter for beating. stabilizer,
H0# THE ISLANDS
» While eggs separate most easily when * A heavy-duty stand mixer with the whisk at- & apsmilk
1 | they're cold, whites whip to their fullest when tachment or & handheld beater will help you 4 large 2gg whites, at room
they are warm, so separate the sggs as soon get the most valume out of the whites, IF all temperatine
ij ‘ a5 you take them from the refrigerator, then you've got is elbow grease, choose a metal Hach of salt
( allow the whites to sit on the counter until thay bowl {copper i5 best for whites—the chemical 1 cap sugar

come 1o room temperature, about 15 minutes,
In fact, because warm whites accept signifi-
cantly more air than chilly anes, some pastry
chefs go the extra step and warm the whites
hefore beating them, If you want to ensure
maximum puff—or you want to warm the
whites faster—pul the whites In a microwave:
safe bowl and place them In a microwave
oven sel 1o the lowest power. Heat the whites
for just 10 seconds, stir, then heat them in
s-second spurts untll they feel wam to the
touch, (If you've got an instant-read thermome:
ter, the ideal temperature is 75 degress F, hut a
little warmer Is okay,)

* Always use a bowl that is super-clean and
dry, with nary s speck of fat. Even a bit of egg
yalk can upset your whites' puff power,

400 1A i1 4T Fam Wy Hass bo vos

reaction between the copper and the whites
increases the amount of air you can get into
the whites) and a balloon whisk.

= Siart whipping with only the whites in the
bowl. Whip the whites until they form medium
soft peaks, then, still whipping, gradually add
the sugar.

= Don't et caried away. Properly whipped
whites are smooth and glossy. If the whites
start to lose their gloss and break up into little
pUffs, you've overdone it. (The sugar in the
meringue goes a long way to safeguarding the
eags from overzealous beating.)

* Meringue is a it it pref
Bice you've got the whites whipped to perfec:
tion, use the medngie immediately—or 25

s00n afterimmediately as possible.

WEMAKE THE CREME ANGLAISE: Bring the milk to a boil
Meanwhile, put the yolks and sugar in a ieavy saucepan and whisk vigorousty

witil thick and pale. 2 to 3 minutes: Still whisking, defzele in-a little of the hot
Wlk=this will temper, or warm, the yolks so they won't curdle, Whisking all the
Weile slowly pour in the remuining milk. Put the saucepan over mediom-low heat
o, sirving; constantly with a wooden spoon, cook until the eustard thickeas,
ABiensin color and coats the spoon (this can take 10 minutes or so)—if you run
imurlinger down the spoon, the track should remain. For this recipe, the criane
Shisse should he cooked until it reaches 180 degrees F on an instint-read ther-
L

: _hnm"ml}' remoye the pan from the heat, steain the custard into & l:m\'l.and
Mt e vanilly oxtraor, Press a pivce of plastic wrap agiinst the surfuce of the
8o regte ap airtight seal and refrigerate until tharoughly chilled, or for up
5 (T o anglaise will improve with at least an uernight rest)

unter near the

19 Wae i 15
o saucepan and

i LANDS: Spread a clean kitchen towel on the ¢
e have large slotted spoon at hand. Pat the milkina wid
Eitloa gir e, over low heat.

sn DEXSEATS
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un bow! of a stand mie

Muranwhile,

ixer. Beat the

the whisk an
| mrddisam speed just until §

i [ Trcrrase the miver speed to

o theme. Whip until the meringue b lirm but

You have two choloes in i the
|-

bout twit
meringue—specifically, an smount about twi

your'll huve thee eguivalent of a rucky vol you can stmooth the

srred istand. For the smooth o 1se o large oval

! :
| [,
|

seui ap the pering, her large oval spoon Lo very

the méeringue from spoan Lo spoon a ¢ i flrmn o 51
| Ether way, one by onz, lower the isdands into the simm,
1 only as many ishnds &5 vou can fit oo th

meringues for | miiute, gently tum them over and poach 1 min

the istands gut of the milk and sto the towel. Repeat o

lands. Put the pus (which will have inflated when posehed and will deflate

oooled) o 4 wi paper-Lined buki

g sheet and ch

o at |

t 1 howur, or fir

up o 3 hours

MARE THE DFTIONA whether vou wy

b serve

heringues i o wvds, and have th

owlis) at b

HRight bedy

sugitr and water together tn a smal
| bottonmm) saueepan sl bk s, stirring, until the sugar dissolves
' Increase the heat, bring the st il and cook without stirring, swirting the

, pan vecassanally, uniil the turns a pale gold coloy, 6 (o 5 minutes or s
Pul the pan from the hest snd let the esmunel ¢ ool just wonil it is thick «
Fovern thireads

whn i & detpped from the tiees of o fark. (1 the caramel Bard
| rewarn it alowly over low hea

Eithor pour the créme anglaise into
meriigue islands, or make six ndividus) swervings. I using the carumel, working
uickly, dip the tines of & fork into phe «

Islands o ereate threads thut will il

 lnrg;

serving bowl and top with the

aramel wnd wive the fork over the §

kily harden

louting

Q02 waw ) ME s My Hwma Y
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MARSHMALLOWS

INCLUDING MARSHMALLO WE 5 A spoon des:
i by campe

e sticks picked upd
And in fact this

aten with fingers (

the fewe 1 therat home i oo mueh fun toom

duasort is relibee to others in this chagter: the b el iand

strengthiene
Tl

s, hut the meringue

stand miser makes

¥ easieT:
ing vou the recipe for o lasie vanilla marshmallow. See 1

ying

Arotind for isphirry, chocolite, eapputeine and pumpkin marshmalliws

2 tablespoons lght com syrup
2 Yeounce packets unflavored gelatin

About § cup potate starch (found in
the koaber faods sedion of
suspesmarkets) or comstarch 3 large egg whites, at room temperature

% cup cald wates

W cups plis 1 tablespoan sugar

1 tablespacn pure vanila extract

GETTING READY, Line u rimmed haking sheet—choose onte with a rim that is 1

lnch high—swith parchiment paper and dust the paper geners with potato

wtireh or cornstarch. Have & candy thermometer at hand.
Put Y cup of the water, 1% cups of the sugar and the eorn syrup ina medium

saueepan over medium heat. Bring the mixture to a boil, stirring until the sugan

higsalves, Onee the sugar is dissolved, continue to conk the symap—without stir-

ring—nntil it peaches :

Wihile the syrup is cooking, work on the gelatin and egg whites, In & micro-
wiwvessafe bowl, sprinkle the gelatin over the remaining cold wite
tolilespoons} and lot it sit for about 5 mint

degrees F on this candy thermometer, about 10 minutes,

a seant 7

until it is spongy, then heat the gel-
atin in o microw
diiss

e oven for 20 to 30 secands to liquefy it (Alternatively, vou can

abve the gelatin in o savcepan over low heat'y

Working in the elean, dry bowl of & stand mixer fitted with the whisk attach-
ment or inanoether large bowl with o luod mises, beat the epg whites on medinm-
high speed wntil firm but still glossy—don't overbeat them and have them go dull.

As soon gs the syrupreaches 265 degrees F, remove the pan from the heat
antd, with the mixer on medium speed, add the syrup, pouring it between the spin-
ning beater(s) and the sides of the howl. Add the gelatin and continue to beat for
fnathier 3 minutes, so that the sy and the gelatin are fully incorporated. Beat in
this vanilly,

Ulsing o fovge rubber spatule, setape the meringue mixture onto the baking
sheet, laying it down close to 4 short end of the sheet, Then spread it into the cor-
ners and continue to spread it out; taking cire to keep the height of the hatter at 1
ineh; you wor't fill the pan, Lift the execss parchment paper up b et the edge of
the batter, then rest something mgainst the puper so that it stays in place (T use
stird cups),

AU WA KL 6 From My Hams to Yeurs

Bust e top of the marshmallovws with potato stireh o comstarch and let the
Sushialliows set in a cool, dry place. They'll nieed about & hours, but they ean
s e 12 houes or mor,

o sssnrs ar 4

Ui they are canl and set, eut the marshmallows with & pai
M58 Hhin knife. Whatever you use, you'll have to rinse and dry it frequently, Haw:
#152 bewl with the remaining potato starch or cornstarch at hand an cut the

bl s yiud ke )

it souaTes, peckangles oreven sinps s they'
U Bihed), As each piece 5 eut, drop it into the bowl When you've got + o5
bl s iy thie bowl, reach in with your fingers and turn the marshmallows
B e iy starch, then, one by un;'. toss the marshmillows from ane fand
Utk 4 shale off th s exoss starels; transter them o serding bl Gutand
PRt oFthe baseh.

§Fo
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CHOCOLATE SOUFFLE

ESBERTS arv its dramatic i sanfllés and fewer have such an unde-
SN R : E o ki
{ reputation fr finickiness, No lews & culinary luminary than Mari
ki : St :
Antoine Caréme; sho almost single-handedly invented pastey as we know it
ntoine G 1 [ !

: i ~arindl ehromieling

tonilay, wan making soofflé anil : g
shess it could befall the confection; 15 my guess thit souftlés eamed their rep-
! iabile, clectric mixers were not

oven a dram and the distance between the kitchen anad the dining room wis

Jong, cobd nnd drafty. Hardly il eonditions for allowing a soufflé to dive up

ranislaterd from the French, means puffed up.

s muume, whi : e, 4
: gt the technology—gond ovens, mixers and central heating (if

Taday we heating
it the staiff . Al you need to suceeed i proper souftle mold, @ straight-sided
parcelain or hentproof ghiss dish and 2 bateh of well-heaten egg \\hi_ ; |I-[|F.l.'
o e get-the mold just sbout anywhere and learn the rabes for whipping whites
{wee: Mustering Meringue, page 400,

Otherwise all you need is 4 sense of §
Carsirme i 4 big il aut of sugar and air, why shouldn’t you?

venture and an audience, After all, if

4 oumcas bltersweet ehocolate, finely 4 large eggs, séparated and at room
choppad temparature
Vi cup pliss 2 tablespoons sugar 2 largeegg whites, at room temperature

¥ cup whole milk, 3t roam
TempeTature Confectioners’ sugar, for dusting

GETTING READY: Position i ack in the lnwer third of the oven and preheat the
aven 1o 400 degrees F. Give the inside of a 6- to 7-oup spuffle mold a thick coating
of butter, sprinkle it with sugar and tap out the excess, Refrigerate until needed.
Line o buking sheet with parchment or s silicone mat.

Put thie chocolute and Y cup of the sugar in a heatproof bowl aver a saucepan
of simmering water ind heat, stirving often, until the chocolate is melted. Transfer
thie bowl ta the connter and whisk in the milk, Let the chocolate cool for about 5
minkites, ther, ane by one, whisk in the yolks.

Warking in the elean, dry bowl of 3 stand mixer fitted with the whisk attach-
ment or in i lige bowl with a hand miser, whip the 6 ez whites until they just
tuen upague and start to hold peaks. Still beating, add the remaining 2 tahle-
spanns sugir in o slowlsh, steady stream and continue to beat until the peaks are
lossy and almost firm, Stir pne quarter of the whites into the chocolate to lighten
it, then use n rubber spatula 1o gently fold in the remaining whites.

Delicately turn the batter into the prepared mold and lightly sprinkle the top
with eonfectioners sugar. Put the mold on the: baking sheet.

Buke—it’s better not-to open the door and peek until you think the soufflé is
almost done—for 40 minutes, or untl the soulflé is beautifully puffed and a thin
Knife inserted into the centee conies out ploan {find & nonerusty part of the soufflé
indh gently insert the knife at an Ungle). Remove the soufflé from the oven and
serve immediately, dusting the top with more confectioners’ sugar if you'd like,

406 paxiNa frum My Home g vours

S banteasey

N BREAD PUDDING
it S
e

poURBON tohread pudding

’og'gBO

ADDING 5 18 8 Creale ey
iz whishy masde from corn and aged iy ), barrele |y
At PR = i,
e ani O than o hint of vanitks, tw qualities that fiesy
e anl-cream pudding. T like to make this pidding in
Jy baguiettes, but, like all good bread Pucleling:

Wil g

ety by

: Swepeg-
IMpeceabily iy, an

108 Py g

TS i by Tivitcle witly il

Freiie o e
Jullsh or chisinks of einnamon-raisin bregd.

5 quaces baguette (ar egg-rich ¥ CUp sugar
Srmatl, prelerabli stale ¥ teaspoan Eround elnpamgn
5 mswnol!'“m‘ Piuchuf{reshlygmednurmeg
i psheaw cearm 1 tablespagy bewrhan
e 1% leaspoans PUFE vanitla sxtragy
S ieiis ¥ teaspoon Pure almong pxirgey

pTTiNG READY: Have:n nonreactive -ineh Ioaf pan o hand (3 Py
oy g fs perteet here) as well as a roasting pan big enaugl to hold r.lu_- Ioa puany
LU the oasting pan with a double thickness af paper towels, il ateakettle with
waterand put it on to boil; when the water boils, turn off the heat,

Gyt the bread into L-inch cubes. If the bread is stale, PULt i the douf pan. 115
s stale spread it out on a baking sheet lined with parchment o 4 silicone may
sl hakein i 350-degree-F oven to “stale” it for 10 minutes, then pul jt i the pan,

Bring the milk and cream just to a hoil.

T pot-

Mesnwhils, whisk the eges, yolks, sugar, cinnamon and Tt Rogethier in
b, Sull whiisking, slowly drizzle in about one quarter of the hot milk mivture—
S will temper, or warm, the eges so they don't curdle, Whisking all the while,
sy pour in the remaining milk. Add the bourborn and vanills and almond ex-
nets and whisk gently to blend, Rap the bowl against the counter to pop any bub-
Sttt might have formed, then pour the eustard over the hread and press the
el ety with the back of a spoon to help cover it with liquid, Cover the pan
el with e Paper-and leave it on the counter, giving the bread the back-of-
BSspaon treatment now and then, for 1 hour.

P i BAKE: Center a rick in the oven and preheat the oven to 350
e .

e the v Paper and cover the pan snugly with a piece of wluminam
:mm; 5 hioles i the foil. Slide the pary into the oven and very uurﬂlilll}'

g 19t waer it the roasting pan to come halfiviy up the sides of the
mm Hake the pudding for 30 minutes, then remove the foil and huh‘ i3
gy IEM' oruntil the pudding is puffed and golden and a knife III::I:::
“'I‘I:H\n: tem,ﬂ.mmes out clean. Transfer the baking pan to 4 rack and ¢

el just warmy, or until it reaches room tempertice.

Wikey g Savingg
SRl g
Pl gty ..
the ts;

SOV 10 Y (e
Pheces i thy
1

# Bl of Agple
Apple Bregq Puddisg, gy
158

ST081Ng The pudding is b
Ihe ity | e, You

Rk koo sonving, the teasuny

Wair't ke fhe damn
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APPLE-APPLE BREAD FUD DING

1 LovED bread pudding evien befiire [ever tastod it T 't grow up on it—my
e didi't nuke desserts—bot 1 was intr by ts eowy name. Later, when |
{01 was wern onver by its sirmplicity, and it be
wd, didn’t like bread

artully saw  recipe f il uf
the first thil 1 e nsa pew ek, Michsel, my hos
prodchings, n fuet he never forgot—until 1 m; le this wne of apple-buttered breod
Jyeerod with carmmcled apyplos, He loved it Our son loved it And, whe
e off by husbuatel s ofbice, evervone there Joved it and thiee peopl
gy whe'dd never ever i poiipe.

s rheh —sumptoouny even—a dessert o madee not only when you'v
aver hread but worthy of buying bread for the express purps

over,
FOR THE CARAMELIZED ARPLES 3 eups whole milk
3 medium apples, peeied and cored
{Fufis or Gakas work well) 3 large egEs
3 lablespoons unsalied butter 5 large egg yolks

3 tablespoons sugar Yo cup sugar
1 teaspaon pure vanilla extract

1 cupheavy ceam

12 ounces egg bread, such as challah
wr brioche, or good-quality white Conlectioners” sugas or apple jelly

bread, preferably stale, sticed {opticnal), for finishing
Vi Inch thick

Abaut 1 cup store bought spheed
apple butter

GETTING READY: Buttera 9-x-13-inch buking pan ¢a Pyrex pan is perfect here),
dust the ingice with sugar s tap out the excess, Lines larger roasting pan witha

double thickness of paper towels.

TO EARAMELIZE THE ARPLES: Cut each apple in half from top to bottom, cut each
half lengthwise frito 6 to A slices and then cut each slice in half crosswise,

Put i large skillet (preferably one that's nonstick) over medium-high heat, add
the butter and, when it melts, sprinkle over the sugar, Cook the butter and sugar
for i minmte or so—you want the sugar to earamelize but not burn, so adjust the
heat necordingly, Toss in the apple slices—don't worry if the caramel seizes and
Tumps, i8 will melt and smooth out as you work—and cook, carefully turning the
apples onee or twice, until they are tender but not saft, 3 to 5 minutes. They
whould b galden, and some might even be caramelized. Transfer the apples and
the buttery liguid to o plate,

408 WA KO From My Home 6 Veurs

MAKES 4

SERVING: [if

Lobtwgpersg o Arciind

EREan

FUDDING;

is not stale, spread itout on a hakj S
g = hake at 350 degre 1 sheet lineg With Patrchm gy
ke at 350 degrees e i

e 0k and bake 0 mimg s

fe of each slice of bread with the apple bt

iy

W e

z : then et gap
yo et & triangles. Cover the battam of L

E | e h slice

gt ing : ARG B with hly of
wrran hat they svers, o

s rryabirat spaces between the slices). Spoon over gy S dln-h,,hrl_\

-““‘;“_mi'sh “the sandwich” with the rest of the bregg, - e

sl

- ﬂn” the m:
1| teakettle with water and put it on to boil; whin the Water be

it medinm bowl, whisk together the (o
LBl

gingg the trinngles, butteved side up, <

il and cream just to & boil,

F : Tils, tuen i
vnﬂ"—"’“"wml 3 o yalks i thye 3,
.__, o sl whisking, slowly drizede in about ane QUarter of the hot il =
a __jhis will temper, ot Wart, the epps ;4.. they won't eurdle Witsking ”-w
,;.':.Ih""]-‘ peiuer in the remaining milk. Add the vanilly and sehisk to blend Rap
o bl against the counter Lo pop uany bubbles that might e formed, thuy
wonafany foam that has risen to the top, Pour the custind aver the i
e o gently with the back of 2 spoon to help it absorh Fhe i, Logy,
¢ a1 the counter, giving the bread the i-of-the-spoon. treatment no

b the for shout 30 minutes.

ik RERDY TO, BAKE: Center a rack in the oven and prehest the vy 1o 425
legrees F.

Pt thee baking pan in the roasting pan, slide the setp into the oven and e
wudlly paur ensugh hot water into the roasting pan to wome halfiway g Ih.«'
whes of thie pudding pan. Bake the pudding for about 1 hour and 25 minutes. o
sl thim knife inserted deep into the eenter comes out elean, Transfer the bk
s pan b & rack and cool for at least 20 minutes hefore semving:

e pudding ean be served as is or dusted with confactioners” sugar just be-
S sening. Or, if you want to give the pudding a little ghoss, put about % cap
seliellyin asmall pot with a splash of water. Heat until the jelly liguefies. then
Sl s thin [ayer over the top of the pudding,

spoan BESE
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FOUR-STAR CHOCOLATE BREAD PUDDING

|_ HOW CAN wsimcthis T e -+
1] ailws be something k She
| of culinary conundrum Ud ke to eome g re ot I ke ¢
wmiple amount of fine chocolste, this pudding tr mit 1
‘ belies the fuct that all y r
bt sinme epgps, & &
: fran ey L G t
+ generons squanes and topped with Criny page #51); choooldt
|} ‘ ( puagges 4458 aned 464 or snowy whipgpe
! If your'd ik 1-inch

makee Inckivicual pud depending on the sine of the cups you wse, v

‘ baking g or in

[ | nietdl B o 10, OF eonnrse, wit g o pan, you'll huve to change the baking

i, which {s pot diffienlt sinee, as vou'll see, it 5 easy to tell when te

propecly haked,

12 ounces biwad (brioche, chatlah or 1 fup hedvy cream
white), preferably stule 3 large egus
| i cup maist, plimp raisies (dark oo 4 large egg yotks
ll golden) or diled chermies ¥ cup sugar
fagtinnal) 6 ounces bittersweet chacolate, Nowly
i 3 cups whole milk chapped

GETTING READY: Hove & Y-5-13-1n

Il Dhere), as well as 4 re
.l Line the moasting

pan and hot v

Cut the bresd into 1-inch cu

s If the bread is stale, |

on i baking sheet Hoed with parchment or g s
degree-F aven to "stale” it for 10 minutes, then
Bring the milk and cream just ton bl

Fill u teakettle with water and put it on to boil: when the water b

|
\- the hoat, Meanwhile, whisk the eggs, yolks wnd sugar together in o bowl. Stll
I whisk slowly dri in about one quarter of the hot mitk mivture—this will
] Pemper, or wirm, the eges so they don't curdle. Whisking all the whil
| in the rest of the hot milk. Add the chocolate and whisk it in g until it s
melted and the custard is smooth. Rap the bowl ugainst the counter to pop any

bubbles that might have formed, then pour the custard over the bread and press

[!I fr cherries, i youare using them, into the baking pan, n:j i
|

the bread gently with the back of a spoon to help eover it with liquid. Leave the i the pan setup into the oven and very carefully pour enuugh hot h.-:u._.
pani on the counter, giving the bread the back-of-the-spoon treatment now and S ItEng par 10 come halfvay up the sides of the pudding pu 1‘-| .I ;-.u
| thien, for 30 minutes. S, 0t unti] the pudding is uniformly pufied the top isduf e AL
| S kife ingerreq disiep into the center comes out clean, Transies e
[ GETTING READY TO MAKE: Centera rack in the oven ind prebeat the oven ty 850 L‘demul 1 room temperiture,

| dlegrees K.
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ARBORIO RICE PUDDING, WHITE, BLACK (OR BOTH)

1P You love ree podding—and, hard as it is forme to helieve, Thave heen told
that there are people who don't—then you'll love this pudding, as much for what
it 15 s for whint else it can be {see Playing Avound ). It is o ereany but not unusu-
ally rich rice pudding made with Arborio rice, the round, short-grained Ttalian
rice most famonsly wsed in vizotte. Although you can make this pudding with o
different kind of vice, | prefer Arborio beeause it holds a touch of its texture even
after being cooked for half an hour,

The basic version is made with millk (please use whale milk), suga
and flavored with vanilla, and, while I make that one often, you're more fikely to
find the pudding’s chocolate twin chilling in the fridge at my house, Because rice
1 1 illaor choeolate, and it can he enviched with

il e

pudding issa it can bie v
whipiped eream, studded with drivd froitswirled with jam, served with frait or
left as it b5 to be spooned out into a little cup and caten at midnight as suste-
nanee, comfiort or mduolgence, depending on the kind of midnight vou're having;

¥ cup Arboriorice 3 ounces hittersweet chacolate, vary

2 clps water finety chopped (for chocolate
3%% cups whale milk pudding)
% Cupsugar
1 tablespoan pure vanilla extract (for
vanlila pudding)

Put the rice and water in @ medium heavy-bottomed sancepan and bring to a boil.
Lower the temperature and cook the rice, uneovered, for 10 minutes. Drain the
ree in a steainer and rinse it; set aside,

Rinse out the saueepan, then pour in the milk, stirin the sugar and set the pan
over medium heat, When the milk boils, stiv in the parboiled rice. Reduce the heat
to low and let the mixture bubble away gently, stirting oecasionally, for about 30
minutes. As the pudding gets close to done, the fee kernels will be visible in the
bailing milk—you'll see them floating just under the top layer of milk. The pud-
ding won't be thick—that's okay (it will thicken in the refrigerator)—hut the rice
will be soft and it will have absorbed 80 to 90 pereent of the milk,

Remeve the pan from the heat and decide what flaver you'd like the pudding
to be—add either the vanilla or the chocalate and stir gently until it is fully
blended into the pudding. Or, if you'd like to make half vanilly and half choeolate,
divide the pudding between two serving bowls and add 1% teaspoons vanilla to
one bowl and 1% ounces chocolate to the other,

Pour the pudding into a serving bowl or into individual bowls ar cups, Press
plastic wrap against the surfice of the prdding to keep it feom forming a skin, and
refrigerate for at least 6 hours, until thoroughly cold.

512 B AN | NG Tros My Home o Youts

S S

MAKES 4 SEnyiyp, "y

SERMINGE |Fyoy,

o ffasiried

. m‘a paletle &% pristine

pudding, there are
] possibiinies fur.
sbtlishment and varia-
Mamnngihom:

aumsil RICE PUD-
gl Whip Yt ¥ cup
ey CrEam kil i holds
fiim pakis; and geatly fold
the cream it the cold
padings SETve mmedl-
L

DRUNKEN FRUIT Bicg
PUDDING Stepp 4

dried frui

aligueisrap
Tar a faw hausrs,

galden) or deied turrant,
and dark sum; chapped
prunes and Arm
snipped dried apricats and
amaretto or vadka; dried
charriesand kirsch: and
dhried stravbesries and
Chambord ar rambaise;

BICE rinpgyg Ning,

25 116 fuding iy
0

7 It inin s

A5 sugn

cixchkid,

L wilh 3 s o

< kil I 5 disscbvar
[ardo s in 3 saucepsr
LT L e )

atin ko the conles v
padding, Whip % oug
by ceeam unlil # balds
Fizm neaks, and foid the
cram i fhe pudding

LOUTler 44y,

e the 3udding, comr ity
PAASIIE WD 4 fefif gy,

aletie it last y2pus
Refese the puddirg by

W sugaed s Bemes
and; #y

o e, Ricigy
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-
COBBLERS, CRUMBLES, u ‘
CRISPS AND SHORTCAKES ./

FRUIT CRISPS, CRUMBLES, cobblers and shorteakes are good-no-
matter-what desserts—no matter what fruit you use, no matter what
topping combo, no matter what pan, no matter how neat the construe-
tion, no matter how messy, they are always delicious. When first-time

bakers ask me where they should begin their adventures, I always point

them in the direction of these d sweets.

On a technieal level, erisps are the easiest to make. The fruit—and it ean be any fruit
from soft berries to firm apples and pears—is mixed with sugar and, if you'd like, a little
spice, turned into an oven-going pan and topped with a erisp mix. The mix always has
butter and sugar and something to bind the two together, sometimes just flour, hut
often flour and oatmeal—which gives the dessert a wonderfully pebbly look and great
texture, Since any of the toppings can be tasted before baking, even neophytes can per-

sonalize these recipes,

A crumble is really a crisp with a slightly diffevent texture. The fruit may be the

came you would use for a erisp, but you top it with a strensel, a mix of butter, sugar,

ity i the sug
Ji make the

flour and chopped nuts, Over the years, I've found that the easiest way to make a
streusel that is erunchy on the outside and tender within is to blend the ingredients (1
do this by hand), spread the mixture out on a piece of wax paper and put it in the
freezer. After about 20 minutes, the mixture will be firm enough to break into chunks

and strew over the fruit, But L there is hing set-i te ahout crumble

recipes, you ean replace the streusel in the recipe with a crumb topping from a coffee
cake (try the toppings on pages 38 and 192) or muffins (see page 16) and, of course, the
choice of fruit is always up for grabs,

When you come to shorteakes and cobblers, you tiptoe into the realm of dough

True, making biseuit dough requires a bit more attention than putting together erisp

or erumble mix (see page 2 for pointers), but Pl let you inona secret: when you use the
rm hubbling

owder in the

dough in a cobbler, any litthe mistakes go unnotived. That's because the wa

fruit softens the bottom of the biscuit and the generous amount of baking p
. ” ity

dough just about guarantees an impressive rise. It's another recipe that's good no

ter what.
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hat Bisetit-topped fruit e

ks thint eee weially at Band: 1 it alw

needed o make the dongh bt vieely e enangh fruit for the

souvercil those higs of good

coihiler fromen b

Ve Ve Hses

s 1y finsel that, i frozen individually and

s, g

even mixed ber

1 ik your'll b |
o e e s with pdauiable resubts. You migh

frozen beer
ialscy b 1t

in sy rup, the
lenepyy thist vow choni't |

uf fir

TFvou've got Jots

e« tiy diefrist them before cobhling ©

s, thougly, vou can-certainly e them in this recipe.)

FORTHE TOPPIHE FOR THE FILLING

2 rups all-parpose foir About 5 cups mined besties (go light an
1 tabluspoon bisking pawder the strawharries, they"re 8 bit too
3 tablespoons sugar watery for a cobbler)—frozen, notin
Y teaspoon <alt syrup (Ao nead to defrost them), or
v atick (6 Lablespoons) éold unsalted frosh

butter, cut indo Nittle bits 4% tablespoons sugar (depending on your
1 gup cald heavy ceam faste]

1 tablesponn comstarch
Grated rest ol ¥ lemon or lime
Y4 teaspoon (or mare, {0 taste) freshly

ground black pepper (nptionall
Vanilla ice cream, for sérving
GETTING READY) Center avack in the oven anid preheat the oven to 375 degrees F.

Butter s 9-{neh deep-dish pie plate and put it on o baking sheet lined with parch-
ek o s silicone ¢

TO MAKE THE TORFING: [naluege bowl, whisk together the flour, baking powder,
sugar and salt. Dop in the butter and, using your fingers, toss to coat the pieces of
bitter with flour. Quickly, working with vour fingertips (my

avorite metho

pitstry blender, o

t anid yub the butter into the dry ingredients until the mixture is
pebibily, You'll have pea-:

ot itces, pieces the size of natmeal flakes and pleces in

betwesn—and that’s just right.

o the exean gver the dry ingredients and toss and gently tarn the ingred-
ents with a fork until you've got & very soft dough, When the dough comes to-
gether, you'll probishly sell huve dry ingredients at the bottom of the howl—just
s 1 spatulic or your hands o mix and Knead the dough until its evenly blended,
Don't overds it: it’s better b have a fow di v spabs thun an overworked di;il“]!. Even
with all the four mised in, the dowgh will be soft and sticky,

e thee dough owt anto a sheet of wax paper or plustic wrip, cover with an-
other sheet of paper or plastio and gently press or roll the dowgh into & ciecle that
168 scant 9 inches In diameter. Don't worry about getting the size exact or about
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ek ergam

S s the edpes ane even—this is a very homey d
Sl biseuit adds to its charm, Set the dough aside whili you prepare fhe
WLt mare convenient, you can refrigerate the dough on & haking sheet fr
S48 bilirs hofore baking it—just make sure it's well covered

WMIETHE FiLL1N - Toss all the ingredients into a irge howl and st to mix
M the it into the buttered pie plate and top with the biscuit. Using 2
ﬂ?’_ﬂ?k’_‘iﬂ’-- cut about 6 slits in the dongh, just a5 }inu il r.’m- & lIJ'aecru-*!-
HE either the knifie or a large piping tip, cut 4 cirele out of the center of

""'Iu%b

a,:% e cobller fie 60 to 75 minutes, or until the top is puifed and golden
1 the fryiiy g bublbling steadily up through the centér steam hobeand all
sty s of the 1oy ek and et the
el o

biseuit, Transfer the pie plate

I atliast 50 minutes before serving,

! s
& cubblar warm or at room temperature, with e

sHoan

pEssEnTy
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TROPICAL CRUMBLE

i the food world, “what grows (o s ogether,”

THERE'S AN i 5
pore obvions than others: Its my guess that the bananas

Bt some mitehes ;
and mangoes in this pecan-streusel-topped erumble wonld fit \fj(l;:l\'[_\' in the at-
egory of les-obvious combes. Yet once the FI'IIiIT'u are !Jikk\t‘li.. their textures take on
u pleasing similarity and the softer, sweeter sides of their flavors pl-r.|-i up s
dominute. Think of this in the dewd of winter, when a twste of the tropics can be
a8 warming as a ceshimere tirow,

FOR THE STREUSEL

FON THE FILLING
1 stick (B tablespoons) unsatted butter,

Vs stick (4 tablespoons) unsalted

baitter
2V tablespoans {packed) light brown

sugar

2 ripe but firm mangoes, pesled,
pitted and cut inte Yeinch cubes

4 ripe biit firm bananas, peeled and
shiced Vs Ineh thick on the
dlagomal

1 teaspoan finely chopped peslad
fresb ginger

¥ teaspoon ground glnger

Grated zest of ¥ lime

al room temperatire
¥ cup (packed) light brown sugar
% teaspoon salt
3 lablespoons all-purpose flour
¥a-cup chopped pecans

T MAKE THE TILLING: Melt the butter in a wide nonstick skillet aver high heat.
Sprinkle the sugar over the butter, and when it bubbles, add the mango cubes.
Coalk the mango for about 2 minutes, without stirring, then turn the cubes over
and el the bingna slices. Cook for another 3 minutes, turning the bananas after
i minute or two, until both the mangoes and bananas are browned. Keep the heat
high and don't move the fruit around too much—you want the fruit 1o hald jts
shinpe wnd its taxture,

Transfer the fruit and whatever juices remain in the pan to a heatproaf bowl.
Gently stir in the chopped ginger, ground ginger and lime zest, Set aside while you
miakes the streusel.

TO MAKE THE STREUSEL: You can make the strensed in & fomd Processor or with a
miixer, bt 1 like to make it by band. Toss the butter inito a howl and, using a rub-
ber aputulis, work it until it is smooth, Work in the brown sugar and salt, and then,
when the mixture is smanth, stir in the flour, followed by the pecans, Spread the
streusel mixture on & piece of wa paper, fold over the paper and frecze for 20
minutes while you preheat the oven,
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MAKES € 2 eaving,

SERVIN

4G RERDY T0 BAKE: Center a rack in the OVen and firgh,
Lt : ; S !
& £ Bufter i g-mech pie pan (regular or deup.g ish) and p
jth parchment or a silicone mat.

it tie gy 0 400
3 laceitany bakipg
e _
= oon the it and its T“Imd into the pie Dan. Removye iy, steeusol iy
:rfri‘fﬂ""’“d' using your fingers, break the mivure WP inte Opping-sipe (-i| ';'“
s malie the pieees teensy and don't try to make them, YN —higgledy-pi HI‘L;j8
: iy 10 50 Seatter the pieces over the frujp, Y Pigledy
; siide the baking sheet into the oven and lower fhe WEN bemperaiiype 1
e il the fruits are bubbling steadily. Transer the hakillgshi:?t:f;;‘::‘:'db
-1‘" the erumbl: o cool to your preferred serving temperature—just warm o

AT af
S o S

- F, Bake the crumble for about a5 minutes, or un| the

sppon DAEEURTE Y




STREAWBEHRRY-RHUBARE DOUBLE CRISP

6 Shice the rhubarb intg 1 inchewide

i THE FILLIN !
] .ﬁwrpﬂf““"d'i" base. Dissolve the comstarch in the

WHO DOESN'T love an outmeal erisp? Especially when, like this one, its got a =
- | lees .
few spoonfuls of extra sharp, spicy erystallized (or cindi nger stirred into it S Al gty
3 ; ) 3 Ol €30 by 5 e 7 R R Sl Water,
Part of the crisp mixture is pressed into the bottom of the pan to sery kind =5 M,h‘mawbe"lﬁ'-‘i: sugarand gingerina medlin, e I. £ Hop
s g . 3 5 5 0 and, i
of crust for the chunks of super-tart thubarb and & quickly made strawherry : but s - or potato masher, crush the berries, Placa the with
L 3 PN Over oy

i o o rE spem acroess the top in traditional erisp-c ble fashion. ! it i A i T .
filling: Then the rest is strewn across the top in traditional crisp-crumble fashion ; ; 8 _- " wirring ageasionally, bring the mixture 1 4 £l boil, Py

It's a cinch to put together, i pleasure to behold = oothing beats the homey look

asigle.
afork,
edinm
br : ir the dissgly,
d, stirring with a whisk, bring everythin, b;:kdmull:f“l
3y 5 DMK 1) o bg],

3 jnto the pan an
of berry-red jum bubbling around the borders of a erispe—and, not sarprisingly, e £ M inlo 7 Plirrin[, it the stk i
i . " fwte Hae ing and sl 4 = Blrawberry filling iz thia.
g cooking ¥ filling i thick ang g Jonger

e <SP With s crea s minutes. Pull the pan from the heg

For this recipe, you want to use the sugired ginger that is most often found s, about M Fnnies. i P m ! ]."- Eilt, St in the vipilly and pagr
in the drjed-fruits-and-nuts section or son he spice section of specialty &7 Vo 5 beect ne ‘ma\'eﬂht‘ rhubarb. Seatter the remaining erisp mix gyer 4he illng, break,
stores and good supermarkets. Unfortunately, it has o tendeney to become very 7 e ]
dry and unpleasantly hard. 1fit has, put it in s strainer over & pan of simmering » 2 slide the crisp into the oven and bake for 60 minutes, or until this o

winter-and steam it for a few minutes, just until it softens

ity your fingers so you can scatter it evenly,

. e = Pping is
und the a‘lra\\'h.‘n‘)_ jam |f. bubbling up all around the edies, Trunsfer the

”n.ud and cool until only just warm or at room temperitire.

FOR THE FILLING
1 pound {4-5 medium stalks) rhubarb,

FOR THE CRISP MIX
1 cup all-purpase flaur
1 cup (packed) light brown sugar trimmed and peeled
% cisp old-fashioned oats 3 tablespoons comstarch
¥s teaspoon ground ginger ¥ cisp cold water
Pinch of salt 3 cups (about 12 ounces) strawberries,

Tiny pinch of ground cinnaman hulled and sliced
¥a cup finely chopped walnuts 1 Cup Sugar
¥ eup very finely chopped crystallized ¥ teaspoon ground ginger
ginger (see above} 1 teaspoon pure vanilla extract
1 stick (8 tablespoons) unsalted
butter, melted and cooled

GETTING READY; Center a rack in the oven and preheat the oven to 350 degrees F.
Put a nonreactive B-inch square baking pan (1 like Pyrex or porcelain) on a baking
sheet liped with parchment or o silicone mat.

TO MAKE THE CRISP Mix: Put the flour, brown sugar, outs, ground ginger, salt and
einnamon in a lirge bowl and sift the ingredients through vour fingers 1 blend
them —be on the loakout for lumps in the brown sugar: Mix in the nuts and crys-
tallized ginger, then pour over the melted butter. Using a fork, stir the ingredients
until they ure thoroughly moistened,

Spoon half the mixture into the pan and pat it down lightly to form a thick
erust; set pside the remainder for the topping.

L

spoou oF
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| PARTICULARLY love making this erispin Octoler, when
imt the ket 165 Fite of fll that seems to brighten the pr

cooler duys. The topping is 4 mix of oats and oconul, one thut i= great with fall

Frasfts. Tl erisp is alsc surprisingly good at niom temperatune amd even the next
iy
1 like to make thi dessert in vight individus servie

imlysize crisp 1 you d ke Just put the in

a Gineh deepedish pie pan and hake until the topping is birown and the fruit 35

bubbling up around it
FOR THE TOFFING FOR THE FILLING
¥4 cup all-purpase fiogr 4 medium apples, peeled, cored and
Wy cup (packed) Light Brown sUgar
v eup obd-lashioned oats
4 cup shiedded swestened coranal

cutinta Yi-inch chunks
1 cup fresh of frozen cranbenies
{if frozen, dan’t thaw)
1 teaspoan ground charaman v cup moist, plump dried cranborries
¥ tewspoan ground ginger
1 stich (8 rablespoans) cold unsalted

or rising (dark or golden)
Y cup sugar
hultes, cut Into § pietes 1 tablespoon allkpurpose flour
GETTING READY: Center avack in the oven and prefieat the aven to 375 degrees F.
Lightly butter eight ovenpreof cups or bewls, each with a capagity of about 1 cup.
Put the cups an & haking sheet lined with parchment or i silicone mat.

10 MAKE THE TOPPING: Put all the ingredients in a food processor and pulse just
wntil the mixiure forms big eurds, about 1 minube. (You ean miake the topping up
o 2 days ahead and vefrigerate it inan airtight bag.}

TO MAKE THE FILLING; Toss 1l the ingredients together in a large bowl.

DPivide the fruit evenly among the cups, then spoon an equal amount of top-
ping over eich portion of fruit, Buke the crisps for 40 to-45 minutes, or until the
topping s golden and the fruit ji wre bubibling up around it, Transfer the cups
oy 2t rack atned Jet thiem rest for at least 10 minutes (15 to 20 minutes if you've made
one large erisp) before serv
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sewy

EP i s hinid
bopeigp N iodssuat
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RTCAKES

e oo

T W0 e all these quintessentinl o,

- packed and cratery, raggedy and round, bt o ey
1 don't fike the shock o unsweet biscait gy B
 epenm and butter should show up for dessert with st
it fully: it Tt sy

o dhied-in-the-wool ehocobate lover, take o ol
: !

il |

1y 3T X
ish shorteakes (page +25). OF course
ilish ¢

b o could make 2 splash by

b the vevipe gy
eripe fi

HOU WA NG be all thing 1 Ill

: il

ot Jvers: ¥ i
st 2" g fifled

:;:hgli coul-hlack Devilish -'ﬂ\l!l'll.lh 5 and half
ﬁhnﬁﬂi'ji“‘-s are members of the biseuit family, so if youre 1w b0 inky
e, take: 3 ook b page 20 Just rememnber, hiscuits theive an the |sﬁm: l.‘-"ir;
s e thie Besss v handle them, the more tendee thiy | e AT
\an THE BISCUITE FOR THE fILLING
ks -purpose flour Benles (3b0ut s cup per shuteaks,
+ iablespeans baking powder hulled and slicad 1 using strambertes
4 easgonn salt Sugar
4 sablespoons SUSAT Lightly sweatesed softly whipped
P ticks 03 fablespoans) cold cream
umsaited butter, cut into
amall pieces
Wk s cold hieayy cream

GETTING READY: Center & rack in the oven and preheat the oven o 425 degrees F,
lne s hiking sheet with parchment or asilicons mat.

10 MAKE THE BISCUITS: Whisk the flour, baking powder, salt and sugar together
Julinge bowl. Drop in the butter and, using your fingers, 1ss to cont the pieces
huiterwith flour. Quickly, working with your fingertips (my fuvorite mithod) oe
spastey blender, cut and rub the butter into the dry ingredients wntil the nitune
ipebbly: Yo It hiawe pea-size pieces, picces the size of eatmen] flakes and piecesin
Iteen—and tiat’s just right.

our the gream over the dry ingredierits and toss and gently turm the ingyedi-
Wiy with & fork until you've got a very soft dough. When the dangh vomes to-
eyl probiably: still have dry ingredients at the hottom of the bantjst
S &gl or your hands to mix and knead the dough il its evenly blended.
mm ity it's hetter to huve a few dry spots than an overworked dough. Bven
Wilallthe flous mixed in, the dough will be soft and sticky:

':s?‘“"' aut showt Ya-cup of dough for each shortcake ot the baking sheel.
S shout 3 inches of space between the mounds of dough. Pat eath m'm:i
h‘.mhwhehl'een Ay and 1 inch high, (The shortedkes can be made 0 his
'Pﬂnﬁ frozen on the baking sheet, then wrapped airtight and kept 10 ‘_'1'0
h“'ﬁvni’-u_rl! months, Bake without defrosting—just aid at least 510 mi
W8 he tyen time.)
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e o o short tutorial on warking with |

oot need &

lI b i kY ),
it BEEUITS 15 icks (52 tablespoan) coly s

a7 sl Bukter, eut inty

ifh P xtract

aspanns pure vanilia

FOR THE FILiING
| large 68

e all piEpose Flaur Besries (ahout 3% cup ey shorteal),
A punsweatened coce? pewder hiled and sliced (f using stranbarias
WP powder Sugar

 ublesfioans baking
s praspuon Baking sada Lighitly sweatened siffly whipped

i fmasggen salt M
W cup SUEA!

pEaDY: Center a rack in the oven and preheat the oven to 425 4,
FHING R ¥

puaking sheet with purchment or i
a

ilicone mit.

isk the milk, vanilla and ether,

SMAKE THE B15CUITS: Whi

gif) the flour, coco, baking powder, baking

ia, salt and sugq

nte i Jarge

1055 Lo coat the piesss of hutter

mg your fings

ik Tirap i the butter and, 1
i o, Gickly, working with your fingertips (m
Wi et s rub the butter into the dry ingredients until the mixtune
fl have pei-size pieces, pieces the sizie of oatmeal flakes and pisces in he
sapen—uel thait's just right.

o the milk mixture over the dry ingredients and toss
suredients with 4 fork until you've got a very soft dough. When
Wasther, voull probably still have dry ingred at the bottom of thie bowl—just
s aspatula or your hands to mix and knead the dough wnkil it

thesd) ora

prastry

pehbly.

ind g turm thi

e ezl conses

evenly blended.

I you have more dough, repeat, cooling the baking sheet first.

ik for 16 Lo 18 mimates, rotating the sheet from front to back st the midway Dt mvendaits it's better to have a few dry spots than an overworked donghs Tven
peint, until the shorteakes are puffed and give just & bit when prodded. Pull the sl the flour mixed in, the dough will be soft and sticky.
sheet fram the oven and transfer the shorteakes to o conling rack. Spoanautabout Yo cup of dough foreach shorteake onto tlu-%xll\inﬁslﬂ'l‘t-_'"i"_' |
Hpshaut 3 inches of space between the mounds, Pat eqeh moumnd down -..nml itis
10 MAKE THE FILLinG: Put thie berries in & bowl, sprinkle with sugar to taste and e W aned 1inch high. ( The shortealies can be ma i oy this puintand frozenon |
WESIERAtoUETD s s vl a5t o) Aebaling shet, then wrapped airtight and kept in the freezer forupto2 mamths, |

1 the sventime.)

The cakes are tender and really pretty . 50 g0 tasy with them. Usea's lu'mwit]wntdei'mstmg—just add ab least 5 mone minutes t : |
rateed knifie and not much pressure to cut each cake in half horizontally. (Alterna- ke for 15 016 minutes, rotating the sheet from front to ekt the midy
tiviely, oty ean ke the tines of o fork to prick o ring around the middle of the short- 1, il the shorteakes are puffed and give just & Bt whei prodied: Pull the |
eake, then use your fingers to gently pry the halves apart,) Put the bottom halves et from the aven and transfer the shorteakes to acooling ratk. |
on plites, top with the berries—make sire 10 inelude some of the sweet juices— it have mgre dough, repeat, cooling the baking sheet first !
d spoon ever some whipped cream. Put the tops on the shoricakes or lean them |
agginst the eream, my preference. 1 vou decide o go for the open-faced short- |
« von' 1l et tws textures—maist and moister.
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TO MAKE THE FILLING: Put the berries in

lek

bt 10 min

until they are jiicy.
| Cut each cake in half

| the berrics—make 5

orizontally. Put the b

e to include same of the s
whipped n, Put the tops on the shao;

juies
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anil the texture the taste and the way it sli
down my throat that makes it almost impo:
far e 10 tits delights. And T
Jhich explains why I have not only given
5 for making your own ice cream, but

m sandwic il

o ot

Start with a premium-
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peolate chips, nuts and pieees
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tracts, syrups, sweet or siviry

an be fun with

, herhs and spice
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il s ek of chicolate oo,
Want raspherey ie cream? Fo
of herr

Cream.
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Cnee yon Fel starled,
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Trave come U il A Tike: Chunl
(B ke aronn il home, 0 Q0
: i ecam—ild a Tl dark rin
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VANILLA ICE CREAM

PoRE. PRESH, creamy, full fhwore v than anything store-
botiglt—tot anly because when you make oo eream vl you can wse this best
ingredients svailohle, but becanse whien you make It at hame, you can i k the
juest-churm e st o the packdle

i e e can be il wsing & phump, pliable fresh vanifla bean or puce

vanilla sxtract. Hyvos use a bean, you sheuld split awned sevape it ane then alliw it

1o s the ot milk and eream with jts flavor—give yourse Iy et A0 min-
utes for this.
1 yususd Tikic b ke it psther than a quart of ioe coeam, use the following

propeirtions: | cup milk, 1 eup heavy cream, 3 large exe yolks, 6 tblespoons

sugar and Ve vanilla beun oF 2 teaspoans pure vimilli extract.

2 cups whole milk & large egg yolks
= cups heavy cream e Tup sugar
4 meaist, plump vanilla bean, split

and scraped {see page 494).

or 1 tablespaon pure vanilla

extract

Bring the milk and creant to-a boil in a lirge heavy -bottomed saucepan, 1f you nre
sy a vanills bean, put the seeds and pod into the pan, cover and set asde for 30
rminutes, then hring the milk and eream back to-a boil before continuing. If vou
wre sing vanilla extract, wait until later to add it,

Meanwhile, in & medium bowl, whisk the yolks and sugar together until very
wll blended and just slightly thickened. Still whisking, drizzle in about one third
of the bt liquid —this will temper, or warm, the eggs so they won't curdle. Whisk-
ing all the while, slowly pour in the remaining liquid. Pour the eastard hack into
the pan and ook over medinm heat, stirring without stopping, until the custard
thickens slightly and couts the back of & spoon; if you run your finger down the
bowl of the spoon, the custard should not run into the track. The custard should
reach at least 170 degrees F, but no more than 180 degrees F, on an instant-reqad
thermometer. Immediately remove the pan from the heat snd strain the custard
into & 2-guart liquid measuring cup o clean heatproaf bowl. Discard the vanilla
pod or if yoy are using vanilla extract, stir it in now.

Refrigerate the custard until chilled before churning it inte ice cream.

Serape the chilled custard into the bowl of an jce cream maker und churn ac-
cording to the manufacturers instructions, Pack the ice cream into @ container
and freeze it-for at least 2 hours, until it is firm enough to scoop.
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CHOCOLATE GANACHE ICE CREAM

1 Go o dark, clork bittessweet chocoliate in tiis ice cream, bot it is good mood;
with semisweet as well, (You could even vse milk o will b
very mild) It abso good with chocolate chunks, rum - Baith

tomsed inab the last minute of churming,
6 ounces bittersweet chacolate, finely & cup whale milk
chapped & large egg yoiks

1% cups havy cream Y cup sugar

Put the chiocolate in & 2-quart liquid messuring cup or a large heatproof bowl.
Bring % cop of the cream to a boil, Poar the cream over the chocolate and let it sic
n minute; then, using a rubber spatuls end starting in the center of the mixture,
wlowly stir the eream into the chorolate in ever-widening concentric ol 5. Wh
the ganache is smonath, set it aside.

Bring the milk and the rem:
hettomed siucepan

Meanwhile, in o medium bowl, whisk the volks snd sugar together until well
Dlenided and just slightly thickened. Stll whisking, drizele in about one third of
thues hst ligguid — this will temper, ar warm, the volks so they won't curdle, Whisking

e cup ereim toa boil in 8 medium hewvy

all the while, slowly pone in the remaining liquid. Pour the custard hack into the
pan and coak over medivm heat, stirving without stopping, until the custard
thickens shightly and coats the back of 4 spoon; if you run your finger down the
bhawl of the spoan, the eustard should not run into the track, The custard should
reach at least 170 degrees F, but no more than 180 degrees F, on an instant-read
thermometer, Immediately remoye the pan from the heat and slowly and gently
stir the custard into the ganache.

Refrigerate the custard until chilled before churning it into ice cream,

Serape the chilled eustard into the bowl of an jee eream maker and churm ac-
cording to the manufactirer’s instructions. Pack the iee eream into a container
aniel freeze it for gt least 2 hours, until it i firm enough to scoop,

G300 KN & Fram My Home to Your
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BURNT SUGAR ICE CREAM

THE CARAMEL in this iee cream has  slightly bitter tang, witha touch of the

nal sweetness, 105 o commplex, interesting flavor and it's intense, 50 RN
e this foe greans o1 its own ar with-a docile and doting partoer. 1f
va're luoking for supporting players, consider plain Dustter or sugar eonkies like

Grandumals (prige 146), Ssblés (page 151) or Tenio Almond Biscotti {page 141);

& large ogg yolks
Pinch of salt
134 teaspoons pure vanilla extract

3 cup sugar

3 tahlespoans wales
2 cups whale milk

1 cup heavy cream

cream will ke

Fartap bo 2 wi

Stir the sugar and water together in 4 medium heavy-bottomed saueepin. Place
the pan over medinm-low heat anidd conk until the sugar dissolves, Incrense the
heat and boil, without stivring, until the syrup turns a deep amber coloy—from
time to time, brush down the sides of the pan with u wet pastry brush and swirl
the pan. (Depending on the size of vour pan and the intensity of the heat, it could
tuke about § minutes for the caramel to color properly.)

Siand back—things can get o little wild—lower the heat and add the milk and
eream. Don't be concerned when everything bubibles and seethes and the caramel
hardéns; it will calim down and smonth gut o you heat and stir. Continue Lo heat
aund stir and when the misture is smooth, remove the pan from the heat.

In & medium heatproof bowl, whisk the volks and salt together unitil hlended
and just slightly thickened. Still whisking, drizzle in about one third of the hot lig-
wid—this will temper, or warm, the yolks. Whisking all the while, slowly pour in
the remaining liquid. Pour the custard back into the pan and eook over medium
heat, stirring without stopping, ntil the custard thickens slightly and coats the
back of & spoon; if you run your finger down the bowl of the spoon, the eustard
should not run into the track, The cnstard should reach at least 170 degrees F, but
no more than 180 degrees F, on an instant-read thermometer, Immediately re-
pove the pan from the heat and pour the custard into a 2-quart liquid measuring
eup or clean heatproof bowl. Stirin the vanilla extract.

Refrigerate the custard until chilled befare churning it into fee cream.

Serape the chilled custard into the bovil of an fce cream maker and churn at-
cording to the menofacturers instructions. Pack the ice cream into 2 container
and freeze it for at least 2 hours, antil it is firm enough 1o scoop:
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Jam vrns the choeelte a

’wmssﬂmimuetdmmlale, finely 3 large ezg yolks

mwﬂ 3 tablespoons sugar
L upwhale milk 5 Lablespoons premium-geality
1 up Dy Cream blugherry preserves

i the chicolate in A T-quart glass MeasUring cup ora heatproof bowl.

g the milk and cream to a boil in a medium heavy-bottomed sacegan.

Menrwhile, in 2 medium bowl, whisk the yolks and sugar Wogether until very
el Wended and just slightly thickened. Still whisking, drize iy abaut ane thind
ilighat liquid—this will temper, or warm, the yolks sothey doa't curdle. Whisk-
{ng all thie while, slowly pour in the remaining liquid. Pour the custard back into
e pin-and cook over medium heat, stiring Without stapping, until the enstard
s slightly and coats the Doack of a spoon; if you run your finges o the
bl f the spoon, the eustard should not un into the track. The custard shoukd
ikt lesst 170 degrees F, but no mare than 180 degrees F, un an instant-read
[esmometer. Immiediately remove the pan from the hieat ang pour the custard
e the chiopped chocolate.

Ut the it sit for 1 minute, then, using & rubber spatula; starting 'mﬂl.e
it of the messuring cup and working in everawider coneentrie cirtles, ST
s theeustard is smooth.

 Refrigerate the enstard until ehilled befone ¢huming it intoiee eceants

‘Serape the chilled custard into the howl of a0 e cream maker md‘chnlmat‘
iz b0 the manufacturer’s instructions. When the fge cream 15 thichened a!Ml.
Itabint eady, spoon in the blusberry preserves and chnn to blenld- Pak theict
B int § container and fresze it for at Jeast 2 hours, wikitit s firm enpingh 1
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= “En(hegiabou\ z 1 cup heswy craam
lﬂundshﬂeeled and pitted 3 large egg yotks.
by Y elip sugar

| bl milk * 1easpeans pure vaniily extracy

o alf the peaches into ineh ehunks and toss thens it u g i
el 4 i sl

A the honey and bring to.a boil, then lower the heat, covery,
W : i + Lover The iy
wct? stirring pecasionally, nntil the peachis are soft hut not mugy, 5

] ; nsliy, abaut 10
il ook e nto a blendar o
s terpe the mixture into 4 blender or food prog and w

' wl.ittl!'-

0 e,

& hand blender) Set the peach o 1
vige s hand b peach puree aside while vou make

g the itk and ceeam to # boil in o medinn heavy-botomed saucegay

yeanwhile; in a medinm bowl, whisk the yolks and sugir together unil very
el etz sl just shightly thickened. St whisking, deizde in about ane '-hir;l
d‘,h,‘liquid—this will temper, or warm, the eggs so they dunt curdle. Wi
gl the while, slow! Xo
e pananid conk-over medium heat, stirring without stopping, anil te castind
Ahickens slightly and eouts the back of a spoon; if you run your finger diw the
Kl of the spoan, the custard should not run anto:the track, The costand should
sl 3t st 170 degree but e more than 180 degrees F, on i instant-resd
Wmametor, Immediately remove the pan from the hiat and pour the custard
Juiod 2-guart glass measuring cup or clean heatproot bowl, Stir in the il and
e preaich puree.
Refrigerate thie custard until chilled before clurning it into e
Serape the chilled custard into the howl of an iee eream miker and enurm ae-
sonding t the manufacturer's instruetions. While the ice cream 5 charning, fineb
e the remaining 2 pesches; then, just hefore the ice cream it Vijekened and
Wl ndd the peaches and churn to blend. Pack the ive cream inki)  eontaingr
o fresse it fior at leaist 2 hours, wntil it i Hm enough to sooop.
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INDISPENSABLES

BASE RECIPES



4

Pointers for
Perfect Pie and Tart Dough

EVEN IF YOU DIDN'T LEABN [2 make pie dough at your grand

mother's slbow (and few of us did), you can make perfect dougn with a ba of

confidence, a little patience, a refrigerator {dough loves cold) and the follow

Ing Indispensable information.

« Fat s the key to a crust's flavor and texture

Crusts made with anly butter ate flavorful and
crispy (ust what you might want far tars), bul
not Naky. Flaky crusts (he kind so good for
ples) are the ones made with vegetable short-
ening. Il you want both flavar and fiake, use
three-quariers butter and one-quarter shafen
ing:

» Start with cold Ingrediznts, Butter and short-

ening should be really cold (even frozen), as
should any water or eges called for in the
recipe

® & food processor i€ 3 dough genle. Bacy

the proeessor is 5o quick, the edier
cold. And, provided you're ca
get avenworked, the prime

rough crust.

When in doubt, err on the side of moist
maoist dough is better than a dry dowgh,

¢an be tough and may crack as it bakes,

In pledom, the refrigerator is king—use it eary
and often 1o keep dough at its peak of workatst
iry. Dough should be chilled for al least an how
after it is mixed and for 30 minutes or more afte
it has been fitted into the pie artart pan.

igme, the dough feels soft (particu-
*-Iﬁ“’!“u'le rolling it out), pop itinta the
—or for & quick chill. Twenty minutes in
W r 10 in the freezer—is usually just

nh’“‘s the dough backin line.

dough out gither on a lightly floured
M;m;e or between two sheets of

¢ Wiap Of Wax paper, .o use a Nawr-
g slipeover (see page 491). Ofthe

s the-sheets alternatives, my favarite
siipcover, followed by plastic wiap and
- Rolling between sheels gives

control, helps you use less flour dur-

1 gnd, in the case of the slipcover, in-
your adds of rolling the dough inta a

* Lif
Lift ang Lum the S0ugh from \ ime 1
ik Hme: by |
mnknwmhsntsﬁuingmhemm e,
Surfage;

PRASHE W, g3 gy
e top ang Bitiom

hey dany 81 rezieg
ugh.

Paper, peal away bty
shests Irequently gy [
and ralied ntg e g

* Roll the dough fram e Center our, giving
eighth of a tum with sack mllnn\eq;li“l’nnn:|

. Fe gentle, very Rentle, when oy ﬁrlhednm
It the pie o7 g pan, Dot P 0t hrech iy
to fit, because aething you' pull wil shin
back a5t biakps.

* Save those Scraps—they maks 00d patcies
for any little cracks. To pateh b, Tiatten a
small plece of dough, malsten lightly and
paste it overthe offending spot,




08T EVERYTHING PIE DOUGH

GoOD FOR ALM

mmﬂmvwmivﬂ‘ﬂwwvwvminm' -

THE NAME saysitall Yoo cun use this flaky, Aavorful casy-to-roll dough for

s, galeties, turmovers o even tarts, T—heaven forbid —you eould have only
dough for erustin your repertony
You'll need a large-caparity fionad
isn't Jarge enotigh, make the dough intwo batehes.

e this swould be the one to choose.

processor to miske a double erost. If your
maching

FOR A G-INCH SINGLE CRUST
1% cups all-purpose Aaur
2 tablespoons sugar
%, teaspoon salt
¥ sticks (10 tablespoans) very cald
{frazen is fing) unsalted butter,

FOR A 9-INCH DOUBLE CRUST
3 cups sl purpose Tipur
e cup sugar
1% teaspoons sall
v stlcks (1o ounces) very cofd {frozen
s fine) unsalted butter, cut inlo
1ablespoon-size pleces
v cupvery cold (frozen iseven betier)
vogetable shartening, cul into
# pieces 2 pieces
About Vs cup lce water Abonit Vi tup lee water

cut Into tablespoon-size pieces
345 tablespoons very cold (frozen is even
better) vegetable shortening, cut inta

Put the flour, sugar and salt in a food processor fited with a metal blade; pulse
just to-combine the ingredients. Drop in the butter and shortening and pulse only
wuntil the butter and shortening are cut into the flour: Don't overdo the mixing—
whit you're aiming for is to hive some pieces the size of fal green peas and others
the size of barley, Pulsing the machine on und off, gradually add about & table-
spoons of the water if making a double erust, 3 tablespoons if making a single
erust—add a little water and pulse onee, add some more water, pulse again and
Jeep going that way. Then use & few Jong pulses to get the water into the flour. If;
after a dozen or so pulses, the dough doesn’t Inak evenly moistened or form soft
curds, pulse in as much of the remaining waler a5 NECESSATY, UF even a few drops
more, to get a dough that will stick topether when pinched. Big pieces of butter are
fine, Scrape the dough out of the work bowl and ontoa work surface,

If making a double erust, divide the dough in half. Gather each half into a ball,
Hlatten cach ball into a disk and wrap each halfin plastic. Or shape the dough fora
single erust into-a disk and wrap it Befrigerate the dough forat least 1 hour before
rolling: (If your ingredients were very eold and you worked quickly, though, you
might be able to roll the dough immediately: the dough should be as eold as if it
had just come out of the fridge.)

70 ROLL DUT THE DOUGH: Have a buttered 9-inch pie plate at hand.

You can roll the dough out on a floured surfice or between sheets of wax paper
or plastic wrap orin a rolling stipeover. (1 usually roll thiz dough out on the floured
eounter.) 1f you're working on a counter, turn the dough over frequently and keep

G422 BAKINE From My Home 10 Yours

o jonred: 1f you are rolling between papor. P
o o fure the dough over often and to i the PBaper, pl 102 slipeme,
’ng..;dﬂﬁ it doesn't ol into the dough and fpm ‘-'"tase;, B4 OF Cover fra.

||",¢i|f“?rul rime, slide the rolled-out dough into the Tridpe for
l,n‘!ﬁt‘ and firm up:

AB 30 i

E-CRUSTED piE: Fit one civele of dough

into the nie
1 hang over. Trim to & Y- to I 6 T plate, allgy.

i=inch oyerky T
‘_ i Lh! eilies of the bottom crust with water, Ce:;h::‘i :':” e 1’_\1‘ s
e e flling and press it against the bottom crust. U!i'\nl;c':“I::irm: 7
L fetop crusts overhang so that it extends about o ineh gyer t_helh 5ci5-
il the excess 10D erust und ""_H"’- bottom crust and flute or pi‘m‘h ‘h:““rv
nmldﬂmﬂﬂw ,_.dgc: Alternatively, yvou can: seal the d‘mbled.up cm‘:tli;t
’dg‘ilwi'-h the tines of & fork. Follow the pie recipe’s insteustions i”ftnki“;

aid polst

Nt crusT: Fit the dough into the pie plate ind, using a pair of seis.
I.nﬂl e wicess dough to 2 Y- to neh overhang, Fold the dough under it
‘mh{it-hmﬂs over the edge just a tad, and flute or pinch the crust to make
Wﬁge Alternatively; you-can finish the erust by pressing it with the tines
dafirk

S ATIALLY OR FULLY BAKE A SINGLE CRUST: Refrigerate the erust while you
pﬂﬂﬂ:ﬂﬂm"ﬁ“ o 400 degrees F,

Jutter the shiny side of a piece of aluminum foil, fit the foil, buttered side
bm,bgln}g ggainst the erust and fill with dried bieans or rice or pie weights, Put
]
e tie foil and weights and, if the crust has puffed, press it down gently with
fe & spoon. For a partially baked crust, retuen the pie plate to the oren
itk for about B minutes more, or until the crust is very lightly colared. To
il hake the crust, bake until golden brown, about another 10 mintes, Transfer
S plate o8 rack and eool to raom temperature before illing.

: an baking sheet and bake the erust for 25 minutes. Carefully re-
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SWEET TART DOUGH

N FRENCH, this dough is called pite sablée because it i buttel
sainly (that's what sablée means}, 105 mueh like shorthread, and it's iddeal for
filling with fiuit, custard or chocalate.

The simplest way to make a tart shell with this dough is to press it into the
pan. You van roll out the dough, but the high propartion of butter to flour and
toroll. Talways press it into

the inclusion of confectioners’ sugar ke it finie
the pan, hut if you want to roll it, T suggest you do so bebween sheets of plastic
WA OF WX PApUE or inside a rolling slipeover (see page 401).
1% cups alk-purpose flour 1 stick pius 1 tablespoon (9 tablespoo ns)
¥4 cup confectioners’ sugar
i teaspoon salt

very cold (or frozen) unsalted butter,
cut into small pieces
1 large egg yolk

Put the flour, confectioners’ sugar and salt in a food processor and pulse a couple
of timies to combine. Scatter the pieces of butter over the dry ingredients and pulse
antil the butter is coarsely cut in—ypu should have some pieces the size of catmeal
flakes and some the size of peas. Stir the yolk, just tobreak itup, and add it a little
at a time, pulsing after each addition. When the egg is in, process in long pulses—
about 10 seconds each—until the dough, which will logk granular soon after the
egg is added, forms clumps and curds, Just before you reach this stage, the sound
of the machine working the dough will change—heads up. Turn the dough out
anto & work surface and, very lightly and sparingly, knead the dough just to ineor-
porate any dry ingredients that might have escaped mixing.

70 PRESS THE DOUGH INTO THE PAN: Buttera g-ineh fluted tart pan with a re-
movable bottom, Press the dough evenly over the bottom and up the sides of the
pan, using all but one little piece of dough, which you should save in the refrigera-
tar to pateh any cracks after the crust is baked. Don't be too heavy-handed—press
the erust in so that the edges of the pieces cling to one another, but not so hard
that the crust loses its crumbly texture. Freeze the crust for at least 30 minutes,
preferably longer, before baking.

TO PARTIALLY OR FULLY BAKE THE CRUST: Center a tack in the oven and preheat
the oven to 375 degrees F.

Butter the shiny side of & piece of aluminum fsil and fit the foil, buttered side
down. tightly against the crust. (Since you froze the crust, you can bake it without
weights.) Put the tart pan on a baking sheet and bake the crust for 25 minutes.
Carefully remove the foil. If the erust has pulfed, press it down gently with the
back of a spoon. For a partially baked crust, pateh the erust if necessary, then
sransfer the crust to a conling rack (keep it in its pan).
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FOR ONE 9-INCH caysy
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CHOCOLATE SHORTBREAD TART DOUGH

G00D ENOUGH tu et on its own, this crust is delicions filled with pasty
cieam and fruit, ganache or pudding. Choose it whenever you want the full, deep
taste of chocolate.

1 stick plus 1 tablespoon (g tablespoons)
very cold {or frozen) unsalted butter,

1% cups all-purpose flour
4 cup unsweetened cocog powder
cut into small pleces
1 farge egg yolk

W cup confectioners’ sugar
Vi teaspoon salt

Put the flour, cocos, confectioners’ sugar and salt in a food processor and pulse a
couple of times to combine, Scatter the pieces af butter aver the dry ingredients
and pulseuntil the butter is coarsely cut in—you should have pieces the sizeof oat-
rreal flakes and some the size of peas. Stir the yolk, just to break itup, and add it a
little 2t a time, pulsing after each addition. When the egg is in, process in long
pulses—about 10 seconds each—until the dough, which will look granular saon
after the egg is added, forms clumps and curds. Just hefure you reach this stage,
the sound af the machine working the dough will chinge—heads up. Turn the
dough out onto a work surface and very lightly and sparingly knead the dough just
thincarparate any dry ingredients that might have escaped mixing,

Press the dough into the pan. To bake it, follow the directions for Sweet Tart
Dough, beginning on page 444,

&4b B A K) NS From My Hom 1o Yours.
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A mﬁ“" \nsweetened cocoa Y stick (s tabhesponns) unsaiag g
puwder Ak faom temperatyre il
| tpaspaon ground ginnamory & tablespoans sugar

W.B_-mh fluted tart pan with a removable bottom,

\Whisktogether the ground nuts, flour, coeod, cinnamon, salt and doyes. o
lik st the egg yolk and water together in a cup,

Wirking with-2 stand mixer, preferably fitted with & paddle attachment, or
il yiand mixer in & large bowl, heat the butter and sugar together at mediug
quﬁgi_'smomh, ahout 3 minutes, seraping down the howl as neaded. Add the
sz i water and beat for 1 minute more, Reduce: the speed to Jow and add
fe iy ingredients, mixing only until they disappearinto the doigh. Dar't wark
o dugh muich onee the flour is incorporated. If the dough comes tgether bt
sitie dry crumbs remain at the hottom of the bowl, stap the miser and finish
leading the ingredients with a rubber spatula or your hands.

‘Bt the dough between two sheets of plastic wrap or wax paper orin i rolling
Wlseé\page 491, With your hands, flatten the dough into w clisk, then grab
swlling piny and rall the dough, turning itover frequently, until you have a round

R

it 1t inches in diamet

18 AT THE BoUGH 1NTO THE PAN: Remove the top sheet of plastic.ar wnzip the
Updbier and carefully turn the dough into the buttered tart pn. Very gently fit
Wedighfnto the pan, lightly pressing it over the hotiam and up the sides of the
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WERRKE THE CRUST) Center o ruck in the oven and preheat e cven to 875 des
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PASTRY CREAM

MASTER PASTRY croam—a simple feat—and you'll have at vour fingertips

silky filling that can he spread in a coust, topped with fovit and used to eap the
finest dinner (see Quick Classic Berry

ark, page 3770 You can alse press pastey
eream into service as the Glling bebween layers of cake or even a ser
spread with conld

This is a recipe for vanilli pastey cream, the base for any other flavor of pas-
try eream. You cin add liguear to the cream, or herbs, spices orother extracts {see

Playing Around). Because it is essentially plain, it welcomes varintion.

2 cups whole mitk
& large egg yolks
e cup Sugar
¥ cup comstarch, sifted

1% teaspoons pure vanilla extract
3% tablespoons unsalted butter, cul into
hits at room temperature

Bring the milk to # boil in 4 small saneepan.

Meanwhile, in 2 medium heavy-hattomed saucepan, whisk the yolks together
with the sugar and cornstarch until thick and well blended. Still whisking, drizzle
in about Y4 cup of the ot milk—this will temper, or warm, the yolks so they won't
curdle, Whisking all the while, slowly pour in the remainder of the milk. Put the
pan over medium heat and, whisking vigorously, constantly and thoroughly (mak-
ing sure to get into the edges of the pot), bring the mixture toa boil. Keep ata buil,
still whisking, for 1 to 2 minutes, then remove the pan from the heat,

Whisk in the vanilla extract, Let sit for 5 minutes, then whisk in the bits of
butter, stirring until they are fully incorporated and the pastry cream is smooth
and silky. Scrape the cream into a bowl. You ean press a piece of plastic wrap

against the surface of the eream to create an airtight seal and refrigerate the pas-
try cream until cold or, if you want to cool it quickly—as T always do—put the bowl
into a larger bowl filled with ice cubes and cold water, and stir the pastry eream
occasinnally until it is thoroughly chilled, about 20 minute
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CHOCOLATE PASTRY CREAM

T s Firliah sastand o Yo,
. : . 2 3 ﬂ“(gg cu..l.llm nlisl IILll..lfst. O ORI ot o e,
FILL CAKES, piesortarts with this pastry eream MAKES ABOUT 214 cypg T AR ofthe world’s most lusurious jee ereims, fhe - | T i
" { y i ER 00 Whieh Pl LI
okl v ! iiﬂ_“ (g i) float and, onits own, o huseious g “Which Fleating 1, MUY 3
aSIry eroas ! i i
2 cups whole milk Pinch of sall can be kept fighily 'uv.-::”" | W s e s, Yirtg mmh.a: t‘“mmw
- 1 in e #
4 large egg yolks 7 nurices bittersweet chacolate, melted the refigealos for p g 5 day ] P s ca st the rediness of crime anglase i il :’:Mmqhhm,u
i iz it . 4 ingey 2 e, "
& tablespoons sugar 214 tablespoons unsalted butter, cutinto | i more securately with n instint-read Hlmn.r;w.n'mm Binger, ying eay “mm:;‘%&emu
3 tablespoans comstarch, sifted bits, at roam temperatire | et kit 3, e
” e i eup s
Bring the milk to a bail in a small saucepan. I - “‘p o
BN i : A FaEHO0nS .
A hile, in a medinm heavy-t 1 pan, whisk the yolks together Pt eatry ‘Z%y‘* il
with the sugar, camstirch and salt untif thick and well blended. Whisking without ?’"" SRS fraiying
= L ] a . sty Ceoam [ i
o Ty 3 —this W 1 G Sop - 'Begz
stopping, drizzle 1‘n about Y cup nij the i{ut .rm]k this will Lelmper, or \\arm_, the e vowl with ice cubes and set out  smaller bowl that il '“Bﬂ!nnhmum:?‘],m
yolks so they won't curdle—then, still whisking, add the remainder of the milk in : the gl

a steady stream. Put the pan over medium heat and, whisking vigorously, con- e milkand cream to 4 boil in & small saucepan,

stantly and thoroughly (making sure to get into the edges of the pat), bring the ’Mme in & medium heavy-bottomed saucey sk
isture to a boil, Keep at a boil still whisking, for 1 to 2 minutes, then remove the L el ble d.d : 3 pm’_' whisk the yolks and
pian from the heat. ’-wwnm antil viery well blended and just shghtly thickened. Still Whiskin,

Whisk in the melted chocolste. Let sit for 5 minutes, then whisk in the bits of gl abait O quarter of the hot liquid —this wil temper, or warm. the yolly
butter, stirring until they are fully incorperated and the pastry cream is smooth &M_@t-curdle, \"\"'h\.%kmg all “hel “'hl’]"- slowly i"'lJlll' in the remuining liguid,
and sillky. Scrape the cream into a bowl. You can press a pieee of plastic wrap pover medium heat and stir wn(_houl SO, ':““ﬁ the instand thick-
against the surface of the cream to ereate an airtight seal and refrigerate the cus- 53 tlyand coats the back of a spmlm; if you run your finger down the bowl of
tard until cold or, if you want to cool it quickly—as1 always do—pat the bowl into i thie custard should not run into the track. The custard should reach 1t

it 170 degees F, but no more than 180 degrees I, on an instant-read ther-

a larger bow! filled with ice cubes and cold water, and stir the pastry eream oeea- g ; :
sionally until it is theroughly chilled, about 20 minutes, b -_Imme_dlate.ly i Ve ey o i Sk NS -

squirtmeasuting cup or & clean heatproof bowl. Stir in the vanilla extract

Refriperate the cream until it isvery cold, then cover it tightly, If pessible, re
st thie cream for 24 hours before usipg it—the extra chilling time willinlen
: flavor and allow the eream to thicken a bit more.
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ALMOND CREAM

A crLassic French preparation, almond cream is based on butter, sugar, al-
monds and egg: Really more a luoxurious spread than a eream, it comes inta its
own when baked. Smoothed over the hottom of'a erust, then topped with fruit (us
it i in the French Pear Tart, page $68), used instead of pastry m to fill Brioche
Raisin Snails {page 56) or simply spooned into litthe ramekins, capped with beeries
il baked like a tart, almond cream puffs and develops a light erust, Insice, it re-
mains soft and creamy and deeply flavored by its namesake ingredient.

% stick {6 tablespoons) unsalted 1 teaspoon comstarch

butter, at room temperaturg 1 large egg
4 cup sugar 2 teaspoons dark rum or 1 teaspoon. pure
3 cup ground blanched almonds wanilla extract

2 teaspoons all-purpose flour

TO MAKE THE CREAM USING A FOOD PROCESSOR: Put the butter and sugar in
the food processor and process until the mixture is smooth and satiny. Add the
ground almonds and continue to process until well blended. Add the flour and
cornstarch and process to blend, then add the egg. Process for about 15 seconds
miore, or until the almond cream is homogeneous. Add the rum or vanilla and
pulse just to blend.

70 MAKE THE CREAM USING A MIXER OR 8Y HAND: You can use a hand or stand
mixer (fit the mixer with the whisk attachment), or you can blend the cream in a
bowl with a rubber spatula. Blend the butter and sugar together until smooth.
Add the almonds, beating to incorporate them completely. Blend in the flour and

cornstarch, then add the egg, beating until the cream is homogeneous. Stir in the

rum or the vanilla,
Serape the almond cream into a container and use it immediately, or refriger-
ate it until firm, about 2 hours.
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WHITE CHOCOLATE GANACHE

FOR THIS ganache to work, you must use premium-guality white chocolate, T
ither Valrhona Ivaire or white chocolate from Guittard.

1% tablespoons unsalted butter, cutinto
3 pieces, at raom temperature

10 ounces premiumsquality white
chocolate, finely chopped
% cup heavy cream

Put the chopped chocolate in a heatproof bowl.

Bring the cream to a boil, then pour it over the choeolate and let it sit fur 30
seconds. Working with a whisk or rubber spatula, gently stir the chocolate and
cream together in small eireles, starting at the center of the bowl and working
your way out in increasingly larger concentric cireles, When the ganache is
smooth, stir in the butter piece by piece, Don't stir the ganache any more than you
st to blend the ingredients—the less you work it, the better it will be.

If you are using the ganache as a glaze or as  filling for a pie or tart, use it im-
miediately. If you are using it as a filling or a frosting for a cake, let it sit until it
thickens to the desired consistency. You can refrigerate the ganache until it
reaches the consistency you want, but keep checking on it so you don't pass the

stage you're aiming for.
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WHIPPED CREAM

AN ALL-PURPOSE treat: whip it lightly and use it to top or O DAY [T
i desserts: whip ituntil it holds peaks and fill, frost or decorate a cike with it,
Cold is what you need to whip eream. If your Kitchen is warm, you imight

want to put your mixing bowland beaters in the freezer until needed.
Cream whips to almost 2 times its volume. To fill and cover a lver cabe with
whipped eveam, you should start with 2 cups hes

W ErLL
For Chocolate and White Choealate Whipped Cream, see pages +57 and 458

1 cup very cold heavy cream
1-4 tablespoons confectioners’ sugar
(to taste), sifted

Va1 teaspoen pure vanills extract, to taste
{optional)

Warking with a stand mixer fitted with the whisk attachment or with a hand
mixer or a balloon whisk in a large bowl, beat the cream and sugar together just
until the eream starts to thicken. Start beating the cream slowly—don't rush the
process—anid increase the speed as the cream gaing texture. Continue to beat untl
the cream reaches the desired consistency. Be certain not to overheat—when
cream is overbeaten, it becomes very thick and looks as if it's on the verge of sepa-
rating; seriously overbeaten cream turns to butter. To get it right if using a mixer,
you may wint to whip the eream until it is just shy of the desired consisteney and
finish the job by hand with a whisk. I prefer eream that's served as an ACCOMpaTi-
ment or & topping to be softly whipped; eream meant to fill or frost a cake or
needed to hold up a cherry or ather decoration should be whipped firmer. When
the crean is whipped to the just-so point, stir in the vanilla extract, if you're using it.
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in some spice when you sdd
the sugar; or spike the whipped
cresm with a fiqueur.
COFFEE WHIPFED CREAM
Make 3 coffee extract by dis
=olving 1 10 2 tahlesponns in-
stant coffee or espressa pow
derinan equal amaunt of
boiling wates: let conl com-
oletely. When the cream is al
most whipped or whipped cam-
pletely, beat in some or gl of
the extract. Start light and wark
YOUF way up to the Liste you
fike.
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WHITE CHOCOLATE WHIPPED CHEAM

ADDING WHITE chocolate to whipped cream gives the cream more weight,
e velvety smoothness and more vinills flavor.

& ounces premium-guality white 1% cups cold heavy cream
chocolate (such as Valrhona valre
or Guittard), finely chapped
Put the chopped chocolute in a heatproof bow! and set the bowl over a pan of sim-

mering water to melt; stir oceasionally, While the chocolate is melting, bring '
cup of the eream to & boil.

Transfer the bowl to a counter, pour in the hot cream and let it sit for a
miinute, then, using a small spatula, stir gently until the chocolate is smooth. Let
the chocolate sit until it reaches room tempersture—the chocolate ean't be the
lenst bit warm when you add it to the whipped cream,

Waorking with o stand mixer fitted with the whisk attachment or with a hand
mixer in o large bowl, beat the remaining 1 eup cream only until it holds the soft-
est peaks, With the mixer on high speed, add the white chocolate all at once and
continue to beat just until the whipped eream holds firm peaks.

Turn the eream into i bowl, press a piece of plastic wrap gently against the
surface to create an airtight seal and refrigerate for at least 2 hours.

MAKES amour 3
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PRAICHE —the name 1z Frenely for fresh croamy
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: creme fraiche can be found in specialiy g,
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icke:
g be v avuilalsl, L
it hime starting with
2 dhivys fior g riirssfir.

m_wmunt Butter and Cheese Company is widel
oyt ke & more-than-respectable créme figiche
" eam, you just have to phan ahead: vou need aboyy

it

A crean
1 ey

dEts rmilk or plain yogurt
| blespoen butte

} . md]muerlmilk or yogurt in a clean jar \\'i'thatlg]n-ﬁu'.ng]id_u,m
m - for & minute or so.

ul the Jar on & counter and leave it for 12 to 24 hours, or until the ereay

L diwhtly, How long this will take depends on how warm UL T 5—the
et the poom, the quicker the thickening.

ﬁh“"m is thick, transter the jar to the refrigerator and et it ol for

W’e‘pu dip into it.
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FAUX CREME FRAICHE Lamon s

peany tastes less buttery th
ok s MonN grean bste ey than Eemon Cunl (o
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hund and haves't the time to make the real thing, Unlike real eréme fraiche,
whieh your ein use for bal i ereme fraielie should beused onlya

it topping
or filling.
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For o firmen, tangice eream, you ean play with- the proportions of heavy 2 i hird dhis le i

et b e S i the Story behind this leman tream, se pag: 352

tart by peversing the amaounts (using s cup sour cream tao
W e heavy eveam), then adjust the proportions by adding more heavy eream to

ity Laste,

.‘ 2 slicks p‘.us5tahlesnunns(m'.-’.mces)

unsaltd buter, eut ieto tablespogs:

; . size pieces, al room lemperatue
larg i m
i teaspoon pure vaniila extract (optional) g £ k.

cup $EAT
peated zest of 3 lemons
4y CUp sOUT Cream Sdgar to faste

3% cup cold heavy cream

g lemons)
Put the sour eream ina medinm bowl.

Whip the heavy cream until it holds soft to medivm peaks—you don’t want it
tos be too firm. Serape the cream into the bowl with the sour eream and fold the
ingredients together gently using a rubber spatula. Fold in the sugar and vanille
extract, if vou're using it.

e A0 h:slaul-re.-u! thermometer, o strainer and a bender (first chrice) ur 4

e P,mgsur at hand. Bring a few inches of water toa simerin 2 slisimcin

put thi SUERT and zest in a large heatproof bowl that can'be st over the pan of
nmering water O the heat, rub the sugar and-zest together bobween your
fingers il the sugar s moist, grainy and very aromatic. Wiisk in the eggs fol
wﬂhythekmmnjuioe.
E St thee bowl over the pan and startstireing with a whisk as soon is e iy

e fis tepid to the touch. Cook the cream until it reaches 180 degrees T on an

W‘-mﬂ thermometer, whisking constantly to keep the eggs from sceanibling.

Ag you \whisk, you'll see that the cream will start out light and foamy, then the

whhksw{l.'l get bigger, and then, as the eream is getting tloser to 180 digrees Eil
will start to thicken and the whisk will leave tracks. Heads up: the tracks mean i

cpeam is aimost Teady. Don't stop whisking and don't stop checking e tempers:
| and have patience—depending on hiow much heat you're giving the erii,
fing to temp can take as Jong as 10 minukes.
A5 soom as it Teaches 180 degrees F, remove the-eream from the heat and
stmiiny it it the container of the hlender (or fod processar); discard the zest. Lat
i oreaim stand at room , stirring sosally, wntil it coals 10 140
deptees F, ahont 10 minutes. )

* Turn the hlender to high (or turn on the processor) and, with the machin
Binting add the butter about 5 pieces at atine. Scrape dwin the §id&i “f':: ]
iy 18 neaded as you ineorporate the butter. Onee the butter s in ket e‘::u
e runming—to get the perfect light, airy textare of lemon-Ceeim ﬂlmf“sll;m
St canfinue to hlend the eream for another 3 minutes: Hyour ma_‘:l“m']lp;" o

| l@.:‘*‘-‘-"-?i"‘t‘mu hot, work in 1-minute intervals, giving the wischine  BE

- Btieen beats
 Bour the cream into a container, press a piece
0 ereate an airtight seal and chill the cream foratlens
Bifore uging the lemon eream, stir ita couple Hmes withd

P

of plastie wrap Bgainst the sur-

Jeast 4 hours, o mimig’.“-
whish to hoosen it
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LEMON CURD

THIS CLASSIC lemon cund is smooth, creamy and quick to make, sinee you
Just put everything in a pot and gently cook it untif thickened, & matter of min-
utes, Onee cooled, the curd is great as a spread for biseuits, scones and muffins
o citkes or tants, For something with shightly more
tang and slightly less butteriness, turm to Lemon Cream (

and equally good as a fillis

e 4610, which can b

used in exactly the same way as lemon eurd,
1% cups sugar
3, stick (6 tablespoons) unsalted
butter, cut into & pieces

1 large ey
6 large egg yolks
Freshly squeezed juice of 4 lemons

Put all the i dients in a 1i heavy-bottomed and stir with a
heatproof spatula to moisten the sugar. Put the pan over medium-low heat and
cook, stirring without stopping, until the butter melts and the mixture thickens
like custard, 4 to 6 minutes, Keep your eyes on the pan, because the curd can cur-
dle quickly. 1t is cooked enough when you can run your finger along the spatula
and the curd doesn’t run into the track you've created, Don't-worry if the curd
Jooks thin at this point—it will thicken more as it cools. Remove the pan from the
heat and serape the eurd into & heatproof jar or a bowl. Press a piece of plastic
wrap against the curd to create an airtight seal and cool to room temperature be-
fore storing in the refrigerator.

e e e

MAKES ABOUT 104 £y “1

STORING! Packed fna

causired [ar, the curd wil i |
I e reftigerator Farup 1o
montis,

o ot & metal spoon: if you run your finger down the back of the
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SAUCE
u—pGE
MILK CHOCOLATE SAUCE ﬂ:::,«-ﬂ'"ﬂ-m--..,,,..__,w,,,,,..,..,,,,M_
. e : ronED, dark, smooth and shing sy g e, 00
A THICE rbbony sauce, like hot fudge, with the mild, round flavor of milk e T nﬁ""s‘h.. {nstant it’s poured over iee cream 1SRG B o g e i et
i MY X s ; : s
choeolate, this is good cald o warm over cikes or ice cream. o = AR b g i
T
" mwm.g) unsalted Y cup he
2 tablespoons (packed) ight brown 4 olinces premium-quality mitk \“M{w:mmspmﬁ : !am;‘:l"fam
cl
sugar chocolate, finely chopped want 1o seqve :W'Hmsﬂgt or semisweet 2 tables e gt e s
Pinch of salt + tablespoon unsalied butter, at room iest it gently i § sl chiopped P
2 tablespoons light com syrup temperature LAl - el
3 cup whole milk iz teaspoon pure vanilla extract o f bow over a saucepan of simmering vates A
4 ! hoeolate and heat, stivrin s - s m
- " nelal !  SUFTINE Bmee or by ;
Stir the sugar, salt and comn syrup together in a medium heavy-hottomed M.Ww‘m ﬂluul; Bt very low—youd K‘ - Ufhm'ce' AT e ingreey
i G 3 i KBE[‘ [21 2Ty " VOLL COT T Wa v
saucepan. Pour in the milk and stir to blend, Put the pan over medium heat and | gllﬁlm'j' e] A T e “t“ © IR 10 gt 50 ok
: = A X wolate separate. =fer the bow L

bring the mixture to a boil, stirring frequently, Turn the heat to medium-low and | mwﬂ"“‘* RGP B 0l £0 the counter when the ik
ook, still stirring, for 3 minutes, el

]ﬂ"iwl hw\.}._hmmmed saucepan, stir together the cream, com e

Remave the pan from the heat, add the chocolate and stir until it is melted g : e =
ﬂ}l’ﬂﬂﬂlt then bring to & bl Boil for 1 minube and remove e pan from the

and the sauce is smooth, Stir in the butter and vanilli,
Use immediately, or pour the sauce into a elean jar with a tight-fitting lid; re- 1
frigerate until needed. m.huumne quarter of the hot cream over the chocolate and, with & robber
Pt"hw starting in the center of the bowl, stir the two mistures togethur in
idpning concentric civeles. When it is smooth, pour over the remainder of
kuﬂmlﬂz additions, stirring gently until the sance is shiny and smooth i
Al the sauce to cool for about 10 minutes hefore using.
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CARAMEL SAUCE

GOOD FOR pouring over cakes, tarts or, best ofall, iee cream.

1 Cup sugar
3 tablespoons water
1 tablespoan light corn syrup

Yh cup heavy cream
1 tablespoon unsalted butter

Put the sugar, water and corn syrup in a medium heavy-bottomed saucepan and
stir just to combine. Heat over medium-high heat, without stirving (if the mixture
is coloring unevenly, swirl the pan as needed to blend), until the caramel turns
deep amber, 5 to 10 minutes, depending on the size of your saucepan and the in-
tensity of the heat, As the sugar is caramelizing, wipe down any splatters on the
sides of the pan with a pastry brush dipped in cold water. To test the color of the
caramel, drop a bit ona white plate. Dan't be timid about the color—if it's too pale,

it won't have much taste.

Lower the heat, stand back from the saucepan—because the cararel will bub-
ble and spatter—and add the eream and butter. When the spatters are less vehe-
ment, stir to smooth and calm down the caramel, Remove the pan from the heat.

Pour the caramel into a heatproofjar and cool until it is slightly warm and still

pourable hefore using, about 1 hour
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CANDIED ORANGE OR LEMON PEEL

IF YOU keep the peels in their syrup, vou can chop them and add them to
whipped eream, mix them into a cake filling or spoon them over ice cream. Dried
and tossed in sugar, the peels are 1 good iccompaniment to eoffee and dainty
cookies.

3 thick-skinned oranges or 5 lemaons
4 cups water

2 cups sugar, plus more if drying the peel
¥a cup fresh lemon juice

Using a sharp knife, cut a slice off the top and bottom of each orange or lemon.
Stand the fruit on & cutting board and, eutting from top to bottom, cut off bands of
peel about 1 inch wide, making sure you include a thin layer of fruit with every
band of peel,

Bring a large pot of water to a beil and drop in the peel. Boil for 2 minutes,
then drain the peel in a colander and rinse under cold water. Refill the pot and re-
peat the boiling, draining and cooling twice more,

Rinse out the pot and pour in the 4 cups water. Stir in the sugar and lemon
juice and bring to a boil. Return the peel to the pot, cover and reduce the heat so
that the syrup simmers gently. Stirring now and then, cook the peel for 142 hours,
until it is soft and completely candied. Remove the pot from the heat and let the
peel sit in the syrup at room temperature overnight.

The next day, spoon the peel and syrup into a jar with a tight-fitting lid; refrig-
erate,

If you want dried candied peel, remove the peel from the syrup and lay the
pieces out on & rack. Once the peel is dry, coat the pieces in sugar—just toss them
into a howl of sugar and turn them around until they are coated, then lift them out
of the bowl and shake off the excess sugar.
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BUTTERED PECANS

-"—b'ﬁﬂ-ﬁ“"": CURLS AND SHAVINgg

- %nm simple cakes i
_ _ g CAN ¢ and g din, :
GREAT OVER puddings or ice cream or even buttered biseuits, these peeans MAKES 15 cup 1 5 e

i ghese choeolate curls or shavings, The teehnigy
are quick to make and so good to have on hand, You can multiply the recipe to (Ewousn b
meet your needs.
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o mmm;]y, any shavings 5 that don't pass ISP e i sy R m o Darthey

STORING: I & bowl at top| k Fﬂ i for melted chocolate, e m::“"""“"ﬁ"mn

M Ll
¥ cup pecan halves, whole or Pinch of salt (optional) Toom temperature, the nuts wil| = “'“"“-:!:u':t;m?
chopped Keep forabout 3 days, n_h“k.nf:hntﬂm (white, milk or dark) tim,m,,[.."_m
1 tablespoon unsaited butter P i it 3 g,
s and good-size shavings, start with & black of choeolate hakis el
Line a plate with a double thickness of paper towels and keep it near the stove. m‘iﬁ ﬂ:}l:ne side to let you run a vegetable peeler down . Thechosseeshoald
Put a small skillet over medium heat and toss in the pecans. Cook the pecans, W room temperature—75 degrees Fis perfect, Teyons o kel s
stirring, for 1 minute, or until they are ever so slightly toasted. Add the butter and ?ﬁ'“"‘“

continue to cook, turning, until the pecans have absorbed almost all the butter,

fpeolate are eold, you can turn on one of the burnees on your stove und very
another 2 minutes or so.

pass the block of chocolate aver the heat. Wait 2 minutes, ther do it again,

o tats should now be right for shaving,

Remove the pan from the heat, stir in the salt, if you're using it, and turn the Wﬂl‘”‘" . ::e R
pecans out anto the paper towels. Cover with another double |a}'f-1' 011 paper '-"t""e‘S W paper. Using 4 vegetable peeler, scraple dovm tl.1e side of the choco-
and pat the pecans gently to remove some of the excess butter. Cool to room tem- .Vi-ﬂl.ﬂ‘lg tip of the peeler if you want short shavings, or with the peelers blade
perature between the paper towels. ifyouwant curls.
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DECORATIVE CANDIED PETALS AND LEAVES

CANDYING ROSE petals or leaves such as mint, lemon balm or scented ger
nium is easy, Use them as a decoration on cakes or as a little nibble with tea or

voftee.

Fresh edible fiower petals or leaves,
stemmed or not (little pieces of
stem look pretty)

Egg white(s)
Sugar

Rinse the petals or leaves under cool water, shake them dry and dry them thor-

oughly between sheets of paper towels.

In & small bowl, whisk the egg white until foamy, Put some sugar in a smuall
bowl and have a piece of wax paper or parchment paper or a silicone baking mat

close by,

Waorking with one petal or leaf at a time, dip it in the ege-white to coat, allow-
ing the excess to drip back into the bowl; pass each side of the petal or leaf through
thie sugar, so that it is lightly coated; and put it on the paper or baking mat to dry.

Let the petals or leaves dry overnight.
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|“Hf5 WATS: These are sheets of silicone (with some

W] siged o fit into Aimmed baking sheets
t""; helow) or to caver flat cookie sheets and capa-

e nfwilhﬁhm:iing, temperatuees up o 500 de.
F, The mats are completely—and imos
| R nstick and can he

it 1 just

an be used more thiun

iee they

M{pﬁﬂmml—'n'.
o thomsand times. They wash easily and are a
lessing when you are Baking anything sticky, sug-
u‘;nﬂ‘hmﬁ'—“’hi"h aeeonnts for just abont all of
whiat we buke, At first blush, the mats might seem a
m]‘fim}"‘d‘“ onst s about $20 per sheet—lut 1
Hiink T've more than made up thi price in savings
q:n parchment paper and foril, which is whiat | nsed
4 e to line baking sheets. [ find the mats s
efficient that | Have bought one for each of my bak-
iii:g_shu:b and store the mat vight in its haking
sheet, ever ready for the next cookiz session.
BAKING POWDER: Baking powder is o double-ueting
lemveiier: it gives its first push when it pomes in
(eitact with Tigquids, releasing carhon  diovide
(i when you might see bubbles in your Dasttir)
* nd its seeond when the oves heat goes to work.
 Baking powder provides the puff power for guich
 bneads, Tike muffins, hiscuits and scones, and for
many hutter cakes. Tf you're not s comstant baken
by the smatlest tin of haking powder an the shelf:
 And, nio mtter how requently you hake, e the
i tightly sealed in a cool, dry place and replace it
vy six monthe or so.
HEETS: Baking shects can be pimmed or
ot This tinimed sheets, referred 10 25 sheet pais
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Job, Lsuggest & rimad Yiakingg hieet i, foe lis-
ing, parclment juper ot & siligone laking mat
i undersheets e grest el rei
s —thiy: evest 0ut the i ha iy the bol-
i o o raking pan and e you & oaweniel
cafc vy i el bk il ot
of e el ey will cateh woything st
might bbbl up apd et e babi Lt o

NG SODA: Bimmm-m',murmrhl:l‘*
ki s s ont of e ingrdients 1 : K

ing agest o s 0 1

gl 8l e

any AT

PRLEL




der and baking sodain tandem, you cannot sabsti-
tute one for the other. Baking soda should be kept
in a cool, dry place, since even a tiny bit of water
will cake it. Cheek the expiration date on the bo.
Ifyour box has been open and sitting in the cup-
board for at least six months, I'd suggest a new

b, just to bie on the safe side.

BAKING TIMES: One of the most difficult things to

give with perfect precigion iz baking time, beeause
everyone's oven is just 2 litthe different. Even if
the oven thermometer you have dutifully put in
your oven registers 350 degrees Fwhen you set your
oven to that temperature, your oven cyeles on and
off—it will go up to a certuin temperature, then
dip, then go up and down again to keep the oven at
an average of 50 degrees E How high or-low it
goes and how often it goes up and down will affect
how long the oven remainsat the set temperature,
5o, beeause your oven and mine probably don't hit
the same highs and lows and even if they do, they
may not do so with the same frequency, doneness
can vaeey by a few minutes from my oven to you
This is why I usually give you a range of baking
times. For instance, 1 might say, “Bake for 35 to 40
minutes,” in which ease you should check at the
carliest time, 35 minutes, or even 5 minutes be-
fore. In the same spirit; you should not be con-
eerned if what you are baking takes a few minutes
longer than T suggest. And you should always be
on the lookout for the visual clues and other done-
niess tests [ give you—for example, puffiness, dry-
ness, & cake pulling away from the sides of the pan
or, most telling, a knife inserted into the cake com-
ing out clean: The mare you bake, the better your
feel for time, temperature and doneness will be,

BATTER: The (unbaked) mixture you put together for

eakes is usually referred to as batter, while the mix-
tures for cookies, bread and pastey crusts are usu-
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ally called dough. The difference has to i with
how substantial the mixture is. A hatter ju ustanlly
liquid o semiJiquid, while a dough is thick 4
hewvy.

BISCUIT CUTTERS: Because biscuit dough s rolle

patted out toa thickness of about Yo inch, a 1

eookie eutter is too low to cut the doogh efe Tvely,
What you need is o tall cotter and, while you' :
it, ene that ets sharply so that vou \|.<-||'.( torty

the dough and “glue” its cut sides down—dg that,
and you wor't get a great rise. Cutters e
specifically for hiseuits are tall rings or SOiTes,
and often topped by handles. They are available at

housewares shops.

BLENDER: In all cases in which a blender is stipulated

here, you can use a food processor (although the
veverse is not true). However, when it comes 1
heating cerfain preparations, such as the Lemon
Cream {page 461}, into cxtreme smoothness, the
blender has the edge over the processor, In any
case, if one machine is preferred over another, the

recipe will tell you so.

BLIND-BAKING: Blind-baking means baking i crust ei-

ther partially or completely before adding the
filling, To blind-bake & tart crust, make sure it is
very cold—1 abways freeze it before baking—then
place & piece of huttered foil, buttered side down,
over the crust and press it so that it fits sougly
against the base and sides If the crust is truly
frowen, vou car: hake it as is, checking on it after 15
minutes ind pressing down any puffy portions with
the back of a spoon, If the crust is eold but not
frozen, fill it with dried beans or viee (sec pie
weights, puge 490, for more information), hake a5
directed, then carcfully remove the foil and weights.
At this point, the crust is partially baked. If yuu
want o fully bake the crust before filling it, returm
the crust to the oven and hake until it is golden.

‘w

Wil you can g0 weightless when you'n Bling-
kg froen tart CTUSt, & pleerust usially npggs
eghts {s6¢ abuve) to curh its enthusiasm, af.
mgunhﬂke‘l crust has chilled thoroughly—or,
ep yets becn frozen—butter a piece of alimingg,
foil anel fit the foil, buttered side down, smgly
agninst the crit, covering the base and sides an
lightly covering the rim, Fill the foil with weights
wi;akcas directed, then carefully remove the il
Ll weights. At this point, the erust is partially
aled, I you want to fully bake the crust before
I;.E'IHK. it, return the eeust 1o the ovén and hake

until itis golden,

glmﬁﬂﬂf-ﬂi You don't absolutely need o Blowtord,

hit, hoy, it fun o hiave om hand whien yon're mak-
g thie sugar tapping on a creme brilée or when
.W'-W" gota meringue you want to-color. While yoo
g pick wp & blowtoreh at Home Depot, & none
._.,dgsg\.\tl‘nu] is avaiilable-—called the Chits Torch, it
i home-latchen-size, reliable, easy to use and pin-

- poliit-precise.

BUNDT PANS: According to most accounts, Bundt

puts were invented in 1950 for Minneapulis
Hudussah group that wanted an aluminum alter-
kv o the pottery Kugelhopf pans they were s
 mistomed to using for their tall tube cakos with
fluted sides. The women called the pan and, by es-
tensing, the cake, Bund, which, in German, means
i gathering of people. However, given that it was
Jﬂit after World War 11, the inventor puta "t at
the enel of the yword so that peaple wouldr't associ-
te the pan with the Bund that supperted Hilerin
the 18305 As popular as the pan became in the
19506 and 'G0s—it hit u high point in 1966 when
Tiumel of Fudge, a cake made in a Bundt pan, W0
the Pillshury Buke-Off—it seems to be even e
" popular taday, And whileyou can still et the s
 siepan, nowadays you ean also get pans thit

MIKE-BUND PAK : il s, s
St Tnivighig). VIItgsine fhy
b it

MR si gy 5 1, like iy 0 [opeier

Any recipe foe u regulipae B pay .:.mf
M i 2 iy Pt st v sl 3 3
Just the baking tiye . t

BUTTER: Butteris ane of thie grey basics of baking
(]

primmmm-rin|Iml.umm|dlmuwdr|unmnt-

anl thi baekbone of e ity ofeaes, coalbies

andmstr‘.e.«in|Iu-.\mrrimu;.,.d[,,,W._m,‘.l.ﬂ_

tary. ka"l"’"‘"*FI"““'"H‘*‘M:WM.\\M.

ik necipe calls for bufser, i ot o st e, |
e s iy it tht s peintol in the
1498005 ] ths prvelsention s o6l broe: “Thene i
1 sulsstivate Bor hutter” You cannot we mar-
garine or any other kind of *spread” in o reipe
tht calls e tather wnd expect bo get the proper
mesults:

T America, unlike Turope, salted butter
iters o widely avall e thas umsalted butter
Tyt i unsalted s for your habeg, Using
|msa]lg|lb\1|wm1<m7!'s“‘ﬁ!“"l‘”‘-'"‘l"‘“‘l"'
ot sl youe e 1 s o i
fferemce i taste ani testuse b0, sinor salivd
bter Hiss o lovier peecentage: oF et i,
thuredare, s higher perventage of waker:

s s bl e 5 “‘I
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b
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Yogurt) over a period of about 18 hours, Ones eul-
tured, the cream tastes more fike créme fraiche
than sweet cream, and it is this cream that is then
churned into butter. Not surprisingly, cultured
butter has a ting that is missing in butter made
with e ordinaire, Culturing is a long and ex-
pensive process and it is reflected in the butter's re-
tail price. However, if you are at all interested in
butter, Lunge you to seek out a cultured butter and
doyour own taste test, and perhaps a bake-off. In
the butter bake-off T worked on with The Bakers
Blozen East (see page 2200, we preferred the cul-
tured hutters from the Vermont Butter and Cheese
Company and from Echiré in Franee, hoth of
which have very high percentages of butterfit
(elose to B percent ).
Buttering pans: When a recipe ealls for a buttered
pan, the butter used to grease the pan is separate
from the amount of butter in the recipe’s ingredi-
ent list: The easiest way to butter a pan is to use
softened butter and to apply the butter with a
pieee of paper towel, 4 picce of the butter's wrap-
per (that's the most efficient and eceonomical
method) or a pastry brush, which is great for get-
ting into corners and eurves. When I'm doing a lot
of baking, 1 keep a bowl of softened butter and a
pastry hrosh at hund.

Measuring butter; Butter is mersured in tablegpoons,
sticks and ounces. ‘Tablespoons and ounces are
usually marked on the sticks. One stick of butter is
4 ounces, or 8-tablespoons.

Melting butter: Melt butter by warming it uver gentle
heat or in.a microwave—don't be rough with it.
You don't want to either give it so much heat or
keepit over the heat for such a long time that it

burns or separates,

Room-temperature butter; In order for butter to mix

properly with other ingredients and for it to acrate
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proaperly when beaten, i st b ma gkl
dition it reaches when it is

Saully for butter, the temperature of ¢ 1158 hipuas
0 high that the butter often ends P
mushy rather than malleable, g

butter that you put on the LOner

for the butter to give ily, but not
when pressed: it should still hold its shs

Storing butter: Butter is

ap.
i magnet foe strong odur.

it should always be well wimpped. 171

i thust ')
bt keeping butter in the friclge

foe s while, Twrigp

apenid sticks in plastic wrap and then fll, 1rs el
to know that butter freeses pecfectly and tha well

wrapped, it can remiain in the freesr fi menths.

Some butter producers claim that butter e be
froween for up to F'm sure they are right, but |
matke & puint of within 6 months.
BUTTERMILK: Buttermilk is cultured milk, tsually
low-fat milk, and, beeause of the culturing
provess, it has an acidic tang. Buttermill makes
bisenits, mutfing, breads and cakes maore tender, 1§
you dan't find buttermilk in the daivy section of
your suptrmarket, you can substitute 2 cup plain
yogurt (nonfat or low-fat) and % cup milk for cach
cup of buttermilk ealled for in the recipe. Yon cn
also use powdered buttermilk, wsually available in
the haking section of the supermarket. To recon-
stitute powdered buttermilk, follow the instruc-

tinns on the package,

CAKE PANS: Each recipe will tell you the size and

shape afthe cake pan you need. Sometimes [ men-
tion that T like touse a Pyrex pan, but in general,
cake pans are assumed to be metal, My preference
for Tayer cakes of round cakes is for high-sided
pans—I buy professional-quality cake pans with
2-inch-high sides—made of aluminum (a sood
conduetor) or another light metal. While dark

pans are nice for breads, where a dark crust &

it you'ee aften, T doo't like thep for ale,
s 1 don't want my ¢

i
ert?
ey deeply
ot e 0¥ dark nonstie Sl

peception s a Bundt pan—its interior is darg and1

s b develip o vl

eolored erust. For the sam, Tessg, |

ke pans. The

i way cakes hake in it.

Jave L
gaslc pans: Here are the basic pansa huker shodld

IIIm.\-un hand:
« Three 8nch round cake pans (1% to 2 inchas tall)
& Threeig-ineh round cake pans (1410 2 nches tall)
» Springform pans: il possible, one Bdnch, gy o
inehand ane 1e-inch; these can be nanstick (i i
“puy only ane springform, buy a g-inch par)
fine 8:nch square cake pan (135 to 2 inches fa)
fine g-inch square eake pan {33 o 2 inches )}
\ Dine Bundt pan (with a capacity of at least 1o cups)
T B35-sedYs-234inch loaf pans
Two gaes--2¥e-inch loaf pans
e 7-x-11-Inch pan
fine g-%-13-inch pan
‘D or twie 12-cup muffin tins (standard tins have
molds that are 214 inches in diametes)
fne grinch pie plate (can be Pyrax)
One g-inch deep-dish pie plate {can be Pyex)
e Alleast one grinch Auted tart pan with a removable
pttom
Oine so-inch futed tart pan with a removable bottam
Wlﬁ' THERMOMETER: Unless you're anavid candy-
miker, you probably won't get @ lot of mileage aut
of @ candy thermometer (often Taheled &
vindy/deep-fry thermometer), but for muking
Synips and earamels, it's the right tool for the job,
Eindy thermpmeters either elip ento the sideofa
s 0 v little feet that allow them to rest in the
il el lean against the side, convenient when
Sigaris hubbling away on its own and you need 10
“ha"kmte'mpwatum frequenitly, Ifyou have a dig-
il ifstant-ruad thiermometer that registers above
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slidke i e et it i unymr ﬁngm
nghene el ot ik .

them -y
st quickly
et i i

ani witer

near-the range. Caramel & fin o ke aned
neumgarable v s dsserts, ot o' gt

apprnach it with respect,

CARDBOARD CAKE ROUNDS: These clrelis il -
fnhed candhoard are avabable iy specialty haking

s e ane eoevesient o bave v bk, partic-

wkarly when yom ame making e

il aned Eressted Slip  round

abes that will be
unier the botham

Layer uf eabe, s o W be ablo to ik the kit in
i bl il o Bl o frest i with the other.

FRaunis: alsn make caryng
cabes enser. Cake ounils cope

and trnsprting
iy sy st buk

e G-icl sz s st useful foe home bkees:

CHESTHUTS: While Faduce freshly
1 sy them for eafing e theie

roisted deestos,
o When | nesed

chestats fu @ dessert, 1huy pechel and cooledd

whale chestovtsin i jar, A
arkits (particalarly imaindd
specialty StOrE the ches
.mmmun:dand:w];muu-.

{lahle in many sapee

iy i) o

ks are mnspsofied;

From tineebo tinee |
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find vawcunm-packed chestnut pieces in the mar-
Ret—these are usually less expensive thin Jarred
whale ehestnuts and good for any vegipe in which
youare going to break: chop or puree the nuts,
Chestnut flour: Chestnut flour, & sweet, gluten-froe
flour milled from chestuts, adds flavor and bulk,
but mot structure, to o dough. s lable in
heath food stores, specialty markets and online
{one source is chestnutso
Chestnut spread: Sold in eans in specialty shops and
aften in supermarkets, chestnut spread, o French
specialty, is made of purced chestnuts sweetened

with sugar and flavored with vanilla.

CHOCOLATE: For those of us who love chocolate, it is,

s the Greeks believed, the fruit of the gods. Tn
faet, that's the translation of the ancient Greek
word “Theobroma.” which is the genus of cacan,
the trees from which we make chacolate, The hase
af all choeolate, whether dark or light, hitter or
sweet, is chocalate liguor (which, oddly, is not lig-
uid] made from ground eoeoa nibs (cacao beans
minus their shells). Choeolate liquor is half cocoa
and half eocoa butter, and it is the sole ingredient
in unsweetened chocoliate (which §s so hitter that
mast peaple shudder if they cat just a litthe shard
of it), To make bittersweet and semisweet choca-
late, sugar and usually more cocon butter are
added to the liguor. Milk chocolate includes even
miore sugar and milk solids, The more liquor in &
chocolate; the decper its flavor.

Types of chocolate: My favorite tvpe of chocolate is
bittersweet, but you might prefer semisweet
chovolate, which is a lite sweeter, You can use bit-
tersweet and semisweet chocolate interchange-
ably, but there are no substitutes for unsweetened,
milk or white chiocolate.

Cocoa percentages: It has lung been the practice in

Europe (in fact, it was the Iaw) to list the percent-
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of eoeoa on the el b puckige, and B
i i

i Americin chovslates such ay Seharf
a5 Seharffy,

Beger and Guittard, do that as well. fy ¢,

ventages were all that mattered, choasing o o, i
i thog

late would be casy—youd just pick o ity

However, as with coffes, the quality of the

1l
product depends on the quality of the besns
the ¢ with which they wepe Bandled from the
time they were grown and vicked] throngh 1o their
drying, roasting and processing, For this reqsp
the best adviee an purchising chocolite | ean Bive
von s the following: buy tie chovolate thit tagge
best to vou, M ibe chocolites are mide 1y

Valthona, Scharffen B el Gruittard, and |
usually use chocolates that are between 55 and T
pereent caean.

Melting checolate: Chovolate should b melted
slowly, gently and diviy—don't let it et near watern,
{Ifa recipe calls for melting chovslate with o liuriel,
then yvou're fine; its the rome drops of liguid that
can canse problems.) The safest way to melt chog-
Tate i to use an improvised double hoiler—an un-
covered metal bowl set over a saucepan eontaining
simmering water, As long as the bowl fits snugly
into the pan, so that you don't lave a ot of steam
rsing up around the sides and depositing droplets
ofwater on the choenlate; ven'ne golden.

You can also melt choeolate in o microwave
oven. 1 find its safest to put the chocolate in &

i safe iner—uncovercd d to

work on medium or low power and in short inter-
vals. Here's an important point to remember about
melting chocolate: in & microwave: the choeolate
may hold jts shape even though it is melted, soto
avoid overheating and possibily scorching the
chocolate, stir it frequently.

Nomatter how you melt your chacolate, its bist

to start with chopped chocalate—the ehocolate

¢ evenly and the process
i more even process wil] ]
il miel

T
aoretate; Chocotate should e s 1
here 15 e
Mm!.d“"‘ choeolate will Lust for years, mil T
'hllc‘ﬂ’”mmﬁ fior st
aeetlgs n eloudy, grayish “bloom” dun't despair_

o in the refrigerator gy freeses,
moisture, can attack it Progeg|y

1 yourr ehieifzte

i s that the covoa butter has Sepirated, [

job umattrctive, but melt it and it i)l pe

may 1
i
(oA HIES: Cocon nibw (also called cicas nibs), te

it Bean minus its shell, are pure chocolate,
e nibs have only recently been availible i thy
Unitedd States and. only more recently to home
hakers. (Sehurffen Berger sefls cocoa nibs, and
pibs e also available online from pastry suppli-
s The ground nibs are crunchy and can be used
e sy you'd wse chopped nuts or chocolate chips.
Recanse they have such a strong flavor and be-
canse they are unsweetened, 1 prefer to wse them
M'—Hit'_\"rr great sprinklid over whipped
renm toppings for puddings, cakes or brownies
ima' POWDER: Cocoa powder is cocon liguor that
e bt pressed to remove the lion's share of its
Ctoooa butter and then grownd. Abwas se
nswweetened cocon for baking, not sweetened, und
ift it before adding it to the bowl, The two kinds
(of eocoa. powder available are Dutched, which
means it has been treated with alkali, and natural
While Dutchied cocon is often used in recipes with
biaking powder and natural cocoa is used in recipes
ith hutking soda, yon will not see appreciable dif-
m if you use the cocoas interchangeably in
'h-mdw&.
{oeonur: When coconut is called for, | usaally use
Bwectened shredded coconut, the kind found i
b @‘-‘@us_miun of supermarkets, 1 like thi eo-

Hinif e,
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571 the supe steff, Unally refarred
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CONVECTION OVENS,

1 ey
Hined-drin, sextinn) fir

Al gf Y Peciges wers bested in
0 2 ot~y Yoy e g
caovection ove, big v i) need 10 mske whint-
ever adjisments

A rmlar—

b time angd Aempabure yor
Ve eturer sogges.

COOLING: Cooling shenld] ol e somsided s e
OF ki, e finishig boroch, s, whin a sueet
wames ot of the oven, its intermna best coatinges
i, Alkowing it to ookl it 0 ish Bk
andd set it exture.

COOLING RACKS: Cooling racks are nut it coms
mient for usmolding dessects, they ane esiential for
lifting them up off the counter (yu dit want
candimsation fonming osder them) asd foe e
imjg i carcubating around them, Choose ks with

closely spaced wire bands ot mesh (s0- your
desserts dan't fall through the wires and s the
wires o't out it them) and, mst importast,
with fret that ane atfesst s neh figh. 1Py it
ample storage space. s good whm:thnemmd
coling racks (they Il mabe usmuling b G‘i
Japers sy} and Jenst e lirge rectamgular o
roukiguhs s caenel thit e

CORNMEAL: :II'.llkcmD..‘““. e
o lne grtoss o “n,:l il neudes
gmnnrll cornmesl, el
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scane bran grotnd corrm

available in beshth food and some s
mirkets.
COULIS: “Coulis™ ("kou-lee™) is the French word for o
mauee made from pureed frui
CREAM: Hoavy und whipping cream can be used inter
changeably in these recipes. It used to be true that
hevy cream had a higher percentage of buterfun
than whipping cream did, but these days its land
to know which cream has what, sinee many super-
rhets offer something calléd “heavy whipping
" Whateever eream yonl buy, mike certain it
is fresh—cheek the sell-by date and alwys smell it
und for taste it before you use it—and keep it in the
refrigeratior until nesded
Te whip cream: Creum whips best when it is cold
Don't rush the process —start whipping the erewn
slowly and Increase the speod only when the enewn
r mare detail, see the

starts to hold its shape.

recipe on page 456, )

CREME FRAICHE: Crime fruiche is cultured heavy

eream with i taste and texture reminiscent of sour
cream. However, eréane fraiche has more tricks up
its sleeve than American sour cream—it can be
heated without curdling or separsting and it can
e whipped, While eréme fruiche is a commaon su

permarket product in Frmee, it o specialty, and
thercfore an expensive, item heee, but fret not—it
ean be made casily at home using regolur heavy
cream and buttermilk (see the recipe on page
489). If you don't have eréme frniche or dop't
hawe the time to make it, you can substitute
heayy eresmm in most recipes—ulthough you won't
get oréme fraiche’s churmeteristic soumess and
tung—or i its o topping you're after, you can
use Faux Créme Fraiche (see page 460 for the
revipe).

CRUMB: In buking, this term refers to the inside of

bread ar cake.
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DECORATING SUGAR

the s

i o supermarket

15 Williams-Sonsms
DECORATOR'S TURNTABLE

a devorators t

peadestal, (Chfte

setpeerated, which i

turn vk easily makis the

g mcrons it sices and Wog o cinch

i ey pioco of equipment, bt oo

if you're o regular cake maker
cube withoot o turotable
s, page 477
DOUGH: A thick, heavy misture nsed w
coukies oF pastry crus ik 4 b
+74), a dough is usually rolled or m
DOUGH SCRAPER: A squure of metal
grip, the dough scraper is o great
and burming dough amd .
a wurk surface. Its als
dough into sections—use it

your want to divide the dough

wedges and then to transfer them ©

sheet.

prunes, apricots, cherries and the §

DRIED FRUIT: Dried fruits—such as raisins, curmst

o — il b

flavor und textural intercst to baked g

they'ne an asset to a dessert anly if they 2

o pluT P Flard friit won't get softer, moister or
P

« o the oven, Hppily, even shriveled fry

o bring dried-out dried fruit up 1,

d,-.,gmblu.

.
jor # i
petwten paper Lo
ﬁ‘“‘is AND D

SR Tt anache: 18 disk
i cake @ litthe panache i a dusting of
e o pl

mmer it for s Tinute ar B ing or steam i

pute OF EWO OVEE, boiling water, then patit
USTERS: Semctimes all it takes 1

i joners SUEAT O coron powider, A .lu.,['l,,g

gould be just that—a light, snowy covering, You

dusting by putting the sugar or coeos ina
i et &

h sieve and sk g the sieve over the

jine-mes!
dessert, hut give e gieve the fivst tap over a piecs
J‘,“paim—muu'mmw that fivst tap produces 4
\igzard pather than i shower. Fora maore peliahle
Jistinig, put the
m-d just for that purpose. Small canisters

ar pr coooa powder in u shiker

it perfurated lids ave available in howsewares
s, 1 Jeep sugar and covos dusters filled and
ey o g0 at all times.

When you want to dust o work surface with
s, it easicst to grab a small handful of Hour
il toss it Tightly over the surface—precision and
deliciey don't count here.

165 All of the recipes in this book were develuped
g burge e
By salfety: Bz safiety has become an issue becanse
wl bsmcern about salmonella, a bacteria that oy
Befiuund in eges, but that, fortunately, is mot often
I-pnrhhcn Satmonells can cause fiu-like symp-
Soms andd. while healthy people can normally fight
M the biscteria, the very old; the very young il
enple, pregnant women and people with compro=
‘*H! immune: systems can be at risk, 50 you
should always make certain you serv anly fully
Seiked e to at-risk peaple. To kill the salmo-
el acteria, ez must be brought to 4 lemper
‘*&'nf_lﬁn degrees F or kept at a temperature of
i‘d"&?\?ﬁ ¥ for 8 minutes.

EXTRACTS AN

W By
Egg whites: When o oecipe: eulls fog ¢
separated fom volla, 0 b s
whites wall b whigype. iggs s
whess they are cod, bt wh
wilumme when they &
wuis shosal Jeiye thes
‘whily befire you beat

v that b
g bl e diry ase inpovesiily dhess,. E
e spevk of it will el e shites’ jov
preakibm, (Fur o fubler desussm of whigyesg ==

whities, set Mastermg Mormugoe, jege WX

Egy yolks and sugar: Desting yolla wel s &
geilier bs commotglace i bhakng, bed 9
witht i pifall: As soom & g o
tact with yolks, it begis W L

“turn” is et bakers e i it U w8

yolla b develop sl bomge. ¥

g the wiba, e v

sugar causes the
heep the sagss v basrm

-
o whisk the ) ingrediests gty

d e
they are pul i the s [

thiem o sit
D QLS | e ol e
Eatracts mak

v watracts, sl
fon sotibod
gou should 1o |n: -l
ﬁmun will ymask the e goadnes pie

1
other ingredients- These deys, @ akbinmt

s, ) wn‘m!-nn--“" T ap
extracts, Al

i

Ll




Benlar fondness for leman and citrus oils. IT yuu

choose to flavor your dessects with oils, di s w ith

a light hand—they con be Pretty puower

Addd
ails by deops, not spoonfuls, Extracts and oils
should abways be kept tightly sealed in a cool, dry
cupboard. Ghve them i sniff test every ance inoa
while to make sure they've still got their PowW—re-
place them if their aromias have fiadedd

FLEUR DE SEL: Translated literully from the Fremel
“Neur de sel” means Hiwer of the salt. u poetic way
of describing its: preciowsness, A tpe of sen sult

hat is larger-grained, moister and less salty than

mun sult, it i not washed, jodized or treated
with snvtibum

¢ chemifeals. It is witur

hand-
harvistod from special saly ponds along the eoust

of Brittany—the most prized fleur de sel comes

from G
il Hes
float tn

and it is unusually viek in miner-

5 L s raked from the finest salts thay

urfice of the pands and because jts

availubility is in the hands of the wind wnd min

sonds it s expersive, This fan't the salt b use w fien

vou're bojling asta—tres

i i condiment, and

st At sparingly

d when its taste can be mose ap-

previnted (s in World Peace Conkies, g 145,

Think of it as the extra

irgin olive oil of the salt
wrrld,
FLOUR: With fiw exceptions, these recipes call for all-

prurpase flowr, which i

the hleached and enriched
Hour found fn the supermarket. The exceptions ame
cukey
that is lower in protein thin ull-purpiose flour.

Substituting all-purpose for cake flour: If you do not
hiuve eakes fliour on hand, you ean substitute all-pur-

s with cake flour, o finer-textured flour

pose flour using this fiemule: 1 cop all-purpose
flour minus ¢ tablespoons = 1 eup cake flou
Scoop-and-sweep measuring: | meuwsure flour using
the seoop-and-sweep method, which | learned
from Julia Child. To use this technigue, first aerate
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the four by tossing it |

it diwn

Sifting—or not: Unless mstruete] o

W sift ull-purpose 1

shoull always sift |

latnpy
I revipes [ wi

s always m

Storing flour: All flo

stored in tightly sealed cont abiners

tupboard, | store my flour in cas

widde enugh to allow me 1o dip 4

1t thern.
FOLDING: When vou e i ligha

umple, meringue, and you pee

heavy mivture, lets sy caks

you should use is ealled fold

things for sueeessful folding: u s

uls, & large bowl that will give yoy an

move the ingredients sround and the »
to know when to eall it quits.

In meost cases, the |

W mnixture v

big bowl snd the lighter one will be fol

1¥a batter is particularly heavy, you mi

to stir in (oot fold) shout one quarter of the

mixture—doing this lightens up the hewvyw

batter so that when you mix in the remain

the light ingredients, you don't have to work hand

and risk deflating them. For that first step, you
seoop up somwe of the airy stuff, plunk it an op of
the Batter and stir the bwo mistures together, gen

tly but not so daintily. Nest, to firld, spocn the

misture over the heavy ane wnd oyt t!lr(—uj;h

o ixtuTes with' the edge of thy Spatily

ﬁrm the edge reaches the bettom of the bow]
W i .

g wrist so that you bring the flyg of the
’m _vlJur

du aainst the bottom of the bowl ang i

o As you're bringing the sputula up the Sidhe af
e bowl, use your other hand to give the hoy) "
turn, 50 that the ingredients the spagg,

peings up from the hottom are on top of the iy
e il folded over on themselves. A5 yoy b
cuting into the mixtures, lifting them up any
g the bowl, you will fold the two mixtupes
i each other.
g it - 1o fact, once you get the hang of it,

Phis sounds more complicated

G it s easy —and 50 satisfying (it mesm N
s watch the hatters change and Wlend)—that Yo
might overdo it and knoek the air out of oty
lighter mixture. The when-to-say-when moment i

few clouds of

arlier than this—it's better to have
wfialded-in mevingue or & fow streaks of unfolded-
i shocaliate than to have an overworked hatter,
MO0 PROCESSOR: For the longest time, 1 turned
o the food processor when 1 needed power aver
fmesse, using the proe
emekers or soften ice cream—and 1 still use the
mchine for these jubs. But, oddly, the processor’s
Kiinder, gentler side is the one | now find most use-
ful—when it comes to making delicate pastry
dbugh, the processor is a wizand. Because the
Iexessor is 5o powerful and so quick, it cuts
gl ingredients into one another with such
pted and efficiency that the toughening proper-
M in the flour don't have 2 chance to go intoac-
Bl the butter doesn't have a chance o wan,
Btk of which would make the dough heay: OF
BBSE, you can be suceessful making dough by
hﬂﬂtw—ith amiser, but if you have a processor, |
A o'l e delighted with the results you get.

w o grind nuts, crosh

o e g5

08 Tt sirtighy e

tonts, e i by e budsd

Vo aafic nemsme, tuck this bag s

Defrosting: If you've gl the thue, the best way o de

Frost desserts b bo all

n the mefngersses T

WIS avermigh
sdowly and still wrsgped, they will | 8w

defrostad and they will netasy e mwasbe
3 of e

you'e in o rush—as mest of us e
;illk—jlb‘ it the wraspod st 00 the st
and kit geotly oo timne b e b s B 5
cuming slig
GANACHE: Gunache isa b
cqean, although. some
i soime: both hutier and g [ .
ot i chioglate o T & i

dend of chorviatr sl heary
gunaches eontain bemur
Megwracdiing 1 O

ol b

proport




thick enough to mald into truitle honbons or thin
enough to pour over 5 cake a5 4 glave. Regardiess
of the RORSISteney yoy e aiming for, the technigue
fior l)](.'ﬂd!'ili; Fanache iy the same, The chocolate
should be finely chupped and Placed in g heatproof
bowl, and the cream should b browght to a boil,
Whether you pour o PoTtion at a time or al] of the
eream over the choealate (the recipe will tel] you
what to do), you should let the ingredients Test for
@ moment, 5o the cream’s heat can mielt the chogo-
late, then stir with 5 rubber spatula or o whisk.
Start by stirring in a tiny cirels in the center of thye
bowl and slowly and gently work your way aut to
the: sides of the how in ever-widening concentric
eireles. Don't rush, and don't stir encrgetivally—
whiat vou are really doing when you blend the
chocolute and cream together is forming a delicate
emulsion. (think chooolute mayonnaise), When
properly made, ganache is shiny, smooth and per-
fectly blended,

GELATIN: I created and tested these recipes USing pow-
dered gelatin, The casiest way to work with pow-
dered gelatin is to sprinkle the specified amount
over the (specified amonnt ofj-cold water and to
allow the gelutin to sup up the water and turn
spongy. Then cither put the spongy gelatin in a
micruwave oven and warm it for 15 seconds (a lit-
te longer if you've g0t more than a tablespoon of

gelatin) so that it liqueies, or warm it in g sl
saucepan over very low hept,

GRATERS: While I still have an old-school box grater
somewhere, these days when therels Erating to do,
whether its chocolate, carrats or the zest from a
bunch of lemons, 1 reach for & laser-sharp grater
from Microplane. For years, Microplane manufac-
tured woodworking tools, including metal rasps.

Then, ane day, in a necessity-is-the-mother-of-
mvention mament, a woman n need of & grater
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HAIRDRYER: Ity

HONEY: De

fisund herself unahle o BUE Brer iy, LT,
she went iito her hushandy orkshop, yrapg
Microplane risp and sl it g g g, Exviteg f,,
the fact that the Yasp i 3 bepp, ol thay Iu-ll.
usual grater, she Wrote e the COMPany sy,
that they marker 5 line uf TS -CUIM- g ﬁ,:
kitchen use, Ang they listened, | keep o bunch ¢

these praters, which AU oW widely

ailable iy

housewsares Stomes;

& canister on ghe

Oy, |
have a grater with very fine holes

T BTN Gty
sest—the grater is gq good that tl,. 28t flies off i
in dHinry corlicies—q medivm-linled Brater fiyy
cheeses and o large-holed one for fruits apg Ve
etables, and often for chocolate,

1 oddd thing o have in the Kitche,

but nothing heats 4 hairdryer for unmaolding gy
thing creamy or frozen. Any unmolding job gl
You used to socomplish by dippinys the P into g
sinkful of hot water ean he accomplished o dry
land with a hairdryer, Juyst shoot some hot i
around the pan to unmold a cheesecake ar 4 jpe
cream confection—it's quick, theres no mess ang
You've got move contral than with the water-dunk,
A hairdryer is alsw great for putting the shing hack
on glazes that haye gome aTittle dull in the Fefriger-
atororfor softening up frosting ifyou decide a the
last minute to dress U a sweet with sprinkles or
checolate curls or anything else that needs o
slightly sticky sufuce to cling to,

ng its flavor and color from the bees'

ehoice of blossoms, honey gives a sweet-tingy
flavor, moisture and a supple texture to desserts,
While T may suggest a particular honey for a
recipe, I encourage vou to use the honeys you like
best. In general, the color of the honey is a good in-

dication of its strength: light honeys, like clover
and orange blossom, have milder flavors, while
darker honeys, like pine; have higger flavors.

CH el e ey 't i
AKER: Homomag BIE 3
EM“

((eLR oy but it i fun to miake and deliciog, ton, [f

o ere going to he making je Elegy
yau th . 2 quantity, and if you've got chunk of
e “"f e, then you might want to spring g, i
e ?ou' aream maker with & built-ip g,

,m:c'mis means that you just fhip 5 switch
],rp:h:m'rt churning—there’s nothing 1 prechil],
u‘f}'ﬂu ean miake ive eream at whim, Iluwm'es,
:;wd and power come at a price—tlese i
pen malers start at about 8200 and gy 1,
Sk $1,000. They're great, but they'se certiinly

pit the only geme in town. With 850 and the
willingress to plan ahead, you ean haye 4 jeg
erpum mker that uses an insulated canister that
st be well frozen before you churn—pg prab-
Jeny if you've got freeser space and can keep the
panister in the freezer at all times, always ready,
Insulated-canister machines come in two vari
ghiee: hand-crank, for which you just turn the
mak every few minutes (Donvier makes a good
aaching of this variety), and automatic, for
wihich you fit the canister into a base with o
“motox set the timer and allow the machine to
dinm away merrily (Cuisinart makes such
‘machines), There’s also the old-fashioned fill-
Ahe-barrel-with-i | k-unendingly-I
hind machine. Machines Tike these make preat
dtseneam, but they're hest left to very sunny days,
Bathyards and times when there are lots of peo-
jﬂeamund to share in the cranking.
MUEASION BLENOER: Also called a hand or stick
Blender, this is a neat taol because it aecomplishes
8 task dlivectly in the pot or bowl you're using
.'ﬂ.li!r.thnn in its own (you'll-have-to-dlean-it-
. ﬁ-w}mhihﬂ" While an immersion blender his
;“hmlm in the savory than in the sweet H“‘“’“:
) % love having it for sauees and coulis and for

INSULATER BAKING PaNs;

smmlhiug., T

alty shops )
These s e o
steuetee] with g et

Immuuwpmnl by
A A picked, The Sz

LN fhok the hegy
bakingy i Eentder, | am
010t 3t £ F s T —they |

hillsug whteyer Vou are
o e calis
O cookies e cruss thit e i enotigh fo y
taste, Run i test far ouarself i see (f vou ke

e, b ke in mind eht I you ke o s
insulated g, you ight heve to ke dight a-
Justments in baking times. Tnsabibed Paking
shicets. di serve one: purpose very well ~they are
ool andersheets for pound cabes and athier bl
calkoes that must spencd & long tine in the o, In
this Trstanee, the inslatid sbect tones dows the
Toeat that hits the buttim of the beafand J”Mll?‘
Iocef e Laake: mome evenly. (3F you. doa't hate g in-
sulated sheet to use s undenhedt, v i
stack twa regalar sheets ane oty ifthe olber )

il b
KN IVES: Hercs what 1 suggest as o basc-plss hoife

wardrabe: e
Paring &nife, ot il for paring But atso far cuting
. "

iag the
small fulls 2nd, et Impartan, for estisg
dnnenessnfakes&eeus\in;page ;’::;mpm“
bl e B inches,
s klfe, prefera . i
= d chncalate, for liing and dicing ini
fusts ant
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for just about every miscellaneous cutting job that
COMmes up.

* Long gently serated knife, for cutting cakes jnto

layers.

* lang sharply serrated kriife; preferably offset with
the blade positioned below the handle}, for chap.
plng chocolate and for slieing ples and tarts. A ser.
rated knife is good for pies and tarts because |t
cuts thraugh firm, tilsp crusts as #aslly as it cuts
through soft fillings. This is relly an optional piece
of equipment, but, once yoeu awn one, you will ap-

preciate how well it does its iob. A bread knife with

the mare triangular shape of a chefs knife alsg
works well,
KUGELHOPF PAN: A tube pan with a swirl pattern,
sometimes called & Turks turban, this PN Wats
made originally of pottery, painted and decorated
with flowers and used to make Kugelhopf, the
yeast-raised cake that is traditional in F

e’y Al-
sace region. The Bundt pan (see page 475) is the

Kugelhopf's successor, and the two pans can be
used interchangeably.

MALTED MILK POWDER: The hase of old-fashinned
soda fountain treats, malted milk powder, magde
from dried and ground barley, sdds 4 subtle sweet-

nutty flavor to batters or doughs. It is available in

supermarkets.

MASCARPONE: A double- or triple-rich cow’s milk

cheese, meaning its 60 to 75 percent fat, mascar-

pone is often used in conjunction with creams as a

filling or solo as an accompaniment. Its texture is
thick and its flavor is very mild—mueh miore Tike
cream than cheese—which is why it is so good
mixed with heavy cream or even cream cheese,

Mascarpane is easy to work with as long as you
don’t overbeat it—work it too long, and it will tuen
as thick as butter,

MEASURING: Forgive me while I state what may he
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.

obvious: thi first SEp to success iy Bakin
MR Bty

meEAsure accirately. In Purt the need for acoy
AU,

comes from the chemistry of Baking, hug i 1
! B but it 1,
comes fram the re lity of bk — gy

: i S
in the oven, therek not much you ey adii
change or fis. Actually, the inevitabilit, starts o

" =G even

Sooner since, once a batter i mixed, theres

Iy
1 roam for change: you've BOLLO get it righy o the
start, and that means using the right p,

tels.

RSLNng

Measuring liquids: Liguid ingredients should e

1 in transparent

B CUps, prefir-
ably glass, not Pplastic, with spouts and megs.
ments that are ¢

arly miarked in Y-cup (or e
liguid into the cup, then, 1o di-

termine thit youre up o the mark, bend down sy

intervals. Pour the

that the cup is at eve level to check. O, if you want

to save your knees and still get an accurate mea-
8 : - :

S the ing: 5 MEAsUring cups

from Oxo—each has an angled band of ceary

marked measurements inside the eup, sa th;

it you
can see how much you've got simply by looking
down. [ like to keep four sizes of liquid measuring
cups on hand: T-cup measure (good when you'ne
measuring in Yi-cups); 2-zup (probably the size |
use most often); T-quart (a handy size); and 2-
quart (I often use itas a mixing bowl and then—
washed and drivd—as a cooling bowl when I'm
making eustard, eréme anglaise or ice eream),
M ing dry | di Dry ingr should
be measured in metal measuring eups. (Plastic

cups crack and sometimes lose their shape-—and
their aceuraey.) The key to properly measuring dry
ingredients is to et a level measure, and to do this,
you must measure dry ingredients in the proper-
size cup. For example, i you want ¥ cup sugan

use & Ys-cup

putdry i
in a measure that's larger than the amount you

{f you ave measuring flour, oo, SUBHF g7
fihies use the seoop-and-sweep. methgg 0

i . ;
th SR which means you 1|||; your ,,,{.M“rilm

gl bin, come up with enougl of the four

aopint?
rwhatever g o above the eup, and Yies b
g the right mERsure, gently sweep 5 straightedge
Jprossthe top of the cup sothat the ingrediong S
wt with the edge of the cup. The exeeption 1y
b method s brown sugar, which s always
“psched.” Fill the measuring cup with the g,
| “d._n;mp it down with your fingers. As with a1
nn,ug.dry measurements, the brown sugar should
e level with the top of the me

N eups Vil
ki you've packed brown sugar property if wien
yon turm it out of the measuring cup, the sy
fioeps the cup’s shape.

A basic set of dry measuring cups inelidis
Uegup, Ha-cup, Ye-eup and T-eup measures. | also
ke o hawe Ya-eup (2 tablespoons) and 2-cup
meastiees, Having a full set of measuring eups is a
Mty for a home baker
ndulgence and often a tim

| Measuring spoons: Measuring spoons, in Ys-tea-

i ) Va-teaspoon, T-teasy

a double set is not an

VEE

m and 1-tablesy

1 Illm."
fieny,
e gy II‘"MNM""M
B 00 it
and .hr"""'“‘"ﬁux--.u.\m o
'“""lfllu-muntlu.\.-‘-‘ i
Wark ng o Tecipe, g 5307

i -I"luﬂi:th-
itk abyg Making jp o habiy.
ATy by
Farg: kg g Worrks [y T::TIII"M %
" Bt 1)
] fir— s
g Vi e

inigredients B, s
Slirrize f isciyrg

1&)

redl ot 0 oty
.n:|ltd\i||§shn!.uill miake youy |

ST Sharming i vy T Food Mtk
shiw,

MIXERS: Witk VT B et (g i, rocipes ke

'hrimhrum‘.mlnmlmm_\mm|.,\.|.W,,||,,|
Ty Tecipes: wsing o find tilser with vanahly
speeds, Hinygyer, ifvon el bone b e, 14 -
ESE YT S0 Yo i, bk iy a culkection or
it Tike il amound baliay i o, especiall,
ot v hirtbday b et 1 beasy-luty stased mner.

They ae expensive—aboul 8250-lt gl s

s, ave used for both liquid and dry ingredients.
When measuring in spoons, the ingredients
i be Tevel with the rim of the spoon. Its good
tliwe a double set of spoans.

I:‘wﬁlﬂm"ﬁ\"E OMEN: You can make all of these recipes
- ithout & microwave, but a microwave oven is
ity for melting butter and chacolate, bringing
Eamounts of liquid to a boil and dissalving

LACE: This is a French term that is used in
mund the world. Tt translates to seting
putting in place, and it refirs to the readying

1 e hit i
AF

el

mvixer, 14 suggest yom et ne with a Squart bowl
[ #t-cuart b 55 fine, bt it cum feel  lle
smald if'you are udking bread, anif o et bl
cun foel a Tittle big whien v nsaking o sl
batch: af something or cven i wne-laer ke anl
Tk far e that cames with a gl o leaf? u
ki, sk and a dough hodk. By fvorite
et i 3-quert Kihendbd e that | bowght
o 1971, 1 b e s enndlessly and s nm;
aeedid a mepai 11 were 1 meatie the oot :
the atehes of eodies Tve rnmﬂ i

it [k T end i Imin&“lﬁ'mih ;
MIKING BOWLS: S Wumel o

heiiise:
ot ming bt Lot b

the e AT

ceasant 487




thiey can be put over he

or i the oven, and be
cause they clean easily and can o it the dish-
washer if necessary. You shoubd have 2 small bl
(or twn that’s just big {or small) encigh to beat a
pair of eggs. 8 conple of bowls of 2 126 V0L CATL s

to make 3 duzen bisc

and at least one hig hawl
that gives you the toom vou need to fold ingredi-
ents together. You'll need o heatproof mixing howl
that ean be set over 0 medinm suucepan of water
ta serve a5 a double boiler for melting chocolate,
For easy storage, look for nesting bowls. And, if
youare an avid baker and cook, consider investing

in two sets of bowls. Like a double set of measur-

g cups and spoons, having duplicate hawls
mithes prep exsier and faster,

NUTS: Becanse of their taste and texture, nuts are used
frequently in baking. But what ma
cious, their oils, can also make them a problem—

€5 nuks so deli-

nut oil can go rancid, and it can go rancid quickly.
T guard against this. try to buy your nuts from a
supplier that does a lively business. (T buy most of
my nuts from o Jocal health food store or from
Trader Joes. where nuts—and dried fruits—are in-
variably fresh.) If you can taste before you buy, so
much the hetter. When you get the nuts home,
wrap them well and store them in the freczer—
they'll keep better and longer there, Even with
these precautions, T urge vou to taste & nut from
your bateh before you begin haking—it's advice
from the better-safe-than-sorry handbook,
Toasting nuts: Toasting brings out a nut’s nuttiness,
To toast nuts, spread them in & single laver on a
baking sheet lined with parchment or a silicone
mat and slide them into & preheated 350-degree-F
oven. Bake the nuts, stiring them once or twiee,
for about 10 minutes, or until they are nicely
beowned and you catch their aroma when you
walk into the kitchen.
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OATS: The recipes were tested with old-fashi

Ground nuts and grinding nuts; Gronmel gy

flavor and texture in cak

LT
s and cankies, 1y Fa

) £ in
many European cakes and o

Eround nuts g

used i place of Hour and they are refory

ol oy
it Houe o nut meal. While findiy,

B Eround nyje
usedd to be a problem o home. bakrs it
5 like T

and Whole Fouds and anline re.

no longer the case, thanks 1o marke

Jiawt

SO fike
bakerscatalog.com. I you want to Ttk nat )
at home, you ean da so suceessfully using i fooq
processary just make sure to- add a ligle Slgar qp
AEPOON. Per enp yf

muts—and to pulse and process only until the muge

flowr to the nuts—abeut 1 o

are prownd and  still Huffy. The anly hazird. iy

grinding nuts at home i

Boing too i and turming
them into nut butter—don't, If vour're making 5
fine-crumbed  cake, strain your  home-groung
nuts; if your're making cookies or something nit so

s

‘ou don't have to bather s aining (then it o
question of personal preference). Onee ground,
the meal can be: packed airtight and kept in the
freezer for up to 2 months

|

rolled oats. It fine to use quick-conking oatmen|
instead, but its best not to use instant, And. please,
never use steel-eut oats—they'll remain peblile-

hard no matter how long vou bake vour coolies.

OILS: A few of the recipes call for vegetalle il or, in

one case, olive pil, Before using any oil, smell it
and, if it smells a little off; taste it. Oils, which
should be stored in a cool, dark place, are sensitive
and can go off with age and mishandling,

OVEN THERMOMETER: A truly indispensable piece of

kitehen equipment. You probably think your gven
is aceurate, and that when you set it to 850 degrees
F, that's the temperature it will be, And you might
be right—or you might not be. Some avens lose

their calibration, and some ovens are not prupull_\

o frcan the start Sep bty N gy
bt

l—more important
¢

e

with # &
b praperly:
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'-’“::‘-mw in supermarkets (Revnolds sells par

et in th

'- foil}, & good for lining baking
uninum

sl cale pans. 1 abways eep a roll of parchient

i thie hotuse s well a5 a puckige of

dibrated.)
PARER: Parchment paper, now |

esame kind of bos in which th

e precut circles—they come

et rounds, These
]

mnling, they

all izes—that you can uickly slip into bty

mm}\vnil:dlll: in specialty shops an
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Nﬁ“* BAGS: Also called piping bags, pastry bags
reused to shape batters and doughs and to deco-
site cikes. They are cone-shaped bags made of
qinn. plﬂ&til‘i&l‘fl canvas or plastic that come in

gy sz and into whieh you can fit plain or dec-

omtive tips. While professional pastry chefs use
i bags for everything from making éclairs to
muluhh pan with batter, st home you're more
I\'Hh: pull one out when you want to decorate a
essert—bags fitted with star tips can make o dol-
;hufwhi.ppt‘d cream look like a princess’s crown.
MEgou want ta pipe something simple or write
'muilﬂ'hlu_\' hut don't have a pastry bag, vou
-wilu_e A plistic bag
iﬂ;m Fill the bag with whatever you waat (o
1 Wﬂm the air out of the bag, seal it and then

the contents into one of the bottom cormers

it's easiest to use a Tpper-

the cornier an the diagonal, first cutting 2
Siullow shant andd then deepening it if you

1 iy Wi
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) Blei, Wll i ither
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RS e ot i e the b .
St 3 i

binsh for e+
delicite ol and 4 brtish bty |

eseful
with gligs
ter. Y

Ehie insi

Partment To get siarieg, oy
wide

miches wide

fir butberieg. pans o huting

e off ki i ough,

PASTRY FEATHER: This is il goose: Beather - used yo
brushy e e ledigaite Jrsiries, Avabible in qpe-
cialty shops, a pastry frather i particalatly god
e pplying . thin evat of liguefed jely over the
toap of a fragle tary, Handled with care; wished

after each ase and Jeft o airdry, the feathens cn

e surpewsingly bomg-fivel.

PEANUT BUTTER: All the recipes were developed and
tusstud with Skippy peanut butier, As pood as nat-
ral et butter fram the health foo store is foe
senhwiches and smachig it dossn'theke el

PIE AND TART PANS: Whils1 hive: bought e pans in
st aboit every pieepannable materil, 1 &m
:»;wm 4o cuite bk t ool stadhy: Pyees gie
pass. ke the et habe n Py pans, and
1 can it the payp s b the botom

mital or patieny
is coming alvng 1f y0u pecfes P
myluuw@“ﬂ‘m“"‘“" I

ity 50
ever, when it e to fart 0 T supgest ¥
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metal pans with fluted sides and removable bot-
toms—all of the tart recipes were created and
tested in these pans,

PIE WEIGHTS: When You are baking a crust blind,
which means when You are partially or fully bak-
ing it without filling {see blind-baking, page 474),
you need something to kewp the erust from puffing
ups weights, While you can buy metal or clay
shones to weight the crust, [ find them too heavy—
they press down:so hard on the erust that they
keep the ery
is better to
that you use only for baking—after they've been
used onee for blind-baking, they are no longer fit

for dinner, but they're fine for lots more haking,
POLENTA: Polenta is the name for both a eoarsely
ground cornmeal and the dish you get when vou

from developing its best texture, It
¢ dried beans or rice. Keep a supply

boil the meal into o mush, In any of my recipes
specifying polenta, you can substitute ordinary
cornmeal—the texture will be less pronounced,
but you'll still get corn's sweet flavar.

POTS AND PANS: Inall likelihood, you've already got
all the pots and pans you'll need to bake your way
through this book—most kitchens do, But if you
need to fill in vour stock, look for:

* At least one heavy-bottomed  2- g 3quart
saucepan for making puddings, créme anglaise
and syrups and for using as the bottom of a
makeshift (but very effective) double boiler

® Askillet, preferably cast-iran, for making Swedish
Vislting Cake (page 197) and Tarte Tatin (page 312)

* A nonstick skillet or heawy saucepan for making
caramel

PUFF PASTRY: Pulf pastry is ane of the most elepant
doughs in the bikers repertory—and one of the
most time-consuming to make, It is made by en-
easing-a block of butter in a flour-and-water
dough and then rolling the dough into a long rec-
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falding it into thirds like: 5 bButsirig
Eiving it a quarter tury and they ey
roll-fold-turn aperation o total of 5y Bt
there are almost o thousan Liygrs o dony
butter, which cause the dough 1 Tise—gp
dramatically when haked, | used te
puff pastry, but 1 don’t any longer by 56
tound a source fur excellent frosen all-bute
pastry (from Dufour Pastry), | UIEE Vb ty o
tle research and find 5 SOURCE in yoyp g
hood for all-butter dough, 1 keep saying all- bty

ise the butter in Puff pastey g the

dough’s raison d'étre, Unfortunagely, and s
what remarkably, the mast popular b
pastry
Farm, is made without butter. 14 does

and of pugy
available in supermarkets, Pepperidy
PfF hesgti
fully, and if that's gl ¥ou ean find, of course yyq
should use it. However, what You'll be missi o s
the taste of butter and the golden color that v
get when vou bake a butter dough. (That said. th,
flavors of the recipes that use puff pastry -
sertive enoiigh to carry the dessert, so don't pass
them by just because You can't find an all-buter
puff pastry.) Whether You are making vour own
dough or using frozen dough, it is very important
to keep it cold, T the dough warms as you're work-
ing on it, take a break and slip it into the refrigen-
tor to regain its chill. Unlike desserts made with
other doughs, puff pastry sweets are usually deli-
cious eaten shortly after they're taken from the
oven, and desserts made with puff pastey should
not be kept long—after a few hors they lose their
puffand, because of their high butterfat content
tend to become sogey and heavy.
RECIPES AND HOW TO FOLLOW THEM: Lots of
people say that recipes are chemical formulas, “J"J_
Lo some measure they are, hut | prefer to think of
them as road maps to get you to your delicious

e And whiile T know there are adye,
Stirter:
st
ot
they §eb :
e (il v been down the elesigmiated
i 3

e ke 0 o Offerogd
1 there whe
jis ot

1 would encourage you to rein iy

u.rs‘t e, Adter that, i you'd Hke to make
it U

it it up bo you.
i

fi

i b the recipe in it entirety—then pea

s it mgain, By knowing what vou will be
firugh it Bt .

you I‘l"m't:v(l with: the: recipe, you'll kngw

do anything: vou should pegg
e YOU

t

g 75 y 2 . :
¢ i predients vou will need—
yment ancd ing 3

what spit]

e dho yor mise en place (see page & n|
?"11 b able to gauge the amount of time voull
a_ﬁ"—pmjarlng the dessert, baking and cooling
i, if necessary, chilfing it
After vou've: rade the recipe onee, then you can
ay ﬁuml with it—within reason, It is never
”d jiles o change measurements, certainly
jever the measurements for oo, butten, leaven-
hgm'wggx Bt there is voom for putting vour pee-
nﬂ.shmp an i dessert: you can add or subteat
Almsteings, such as extracts, oils and spic )
s change the form of @ dessert, making i tart in
quune pans, for example, eutting hrownies into
dles rather than rectangles or deciding to
sl ap o lavers in a cakes or vou can mis-and-
mieh frosting and fillings and decorations, v
8 you lots of aptions in the Playing Aroumnd
Setinnsaf vecipes. Have fui, but don't steay toa far.
YOLLING BOUGH: The important word when rolling
diugh s “eald” Mo matter what Kind it is.
daghishonld be cold, kept eold during the rolling
s gl refrigerated once itis rolled out. Soft
mlike the Sweet Tart Dough (page 444) can
hﬁﬂﬁuﬂl to/ ol hecause they have so much bt
0 e, s witly these doughs its best to either
B ik the tart pan or voll them between
---nél’hsﬁ!-'wmp or wis paper, Doughs like

Good iy,

v e gl ¢
rull it Bk by e
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b Whitever 4k
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thie refrigermtar,
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RUM: Dark n

ey o

the cireles cpen out e

i
eounter, T nse the slipesver to

form thickness and porfect pomndne o st

thhe insidhe with flour, place o disk of chilled dough

in the center of one plastic cire

andd zip g the

slipeoves, When the dough s molled o

thi and flip thie ceust aver and fnto youn wait

g priee ootk puan, usiog the |

astic circle o help

you settle the dough in place. Lift off the

TEERT

e you're ready to

g, | have twa stipeovers, one

that is 14 inches inodimeter and g g
0= iy Jeb-ineh pies and tarts, aned one that is 11

el i dlimmeeter wnd good for standand

¥arinch pliss ant tirts

ROTATING PANS: When vou've got twis haking shects
o three cake pans in the oven, positioned on fwa
ks, you should vssally rotate the pans halfay
theougeh the haking period 1o compensate for ey
ot sprata in vour oven, Botate the pans fiom top to

tosm—maoving thie panis) on the bottom rack to

the top il viee veess—and from front to back, so
thie el o ety s Uit wins Baebng the fromt of the
o o fisees the back, However, whin your

b o vomakies will be

the uven for anly 10

mimutes, whether or not o rotate is a judgment
call, 1 you know your oven is really uneven {he-

cantse the same pateh always comes ont browner

everywhere elsed, ten you might want to ro-
Liste:

Bt usunlly when thie bkiing tine s s short,
Lot b Bessavee b pans o place, sinee § hate o let
i oven's heat ¢

e

has i natu

| affimity for anything thut
s vamilla o it And s awfully good with any-
thing that's got buttes or hrown sugar, or maisins,
ur chocolute

vuffee, or pineapple, or orange or
50 mi

cuther ingredients. In other words, its o
terrifie purtner o seads of sweets, Bul yon've got to

st prent-guality pum, Relatively  inespe

492 oLosaamy

lay flat oo the

weetness than favor to wi

1t we 3

for vintage um

And the

ng it neat, the way v

but every grain you

wnith s salt brings out th

it hoosts flavors even mare in desser

i part hecawse its taste s
bt 1% alse tr
fisr bartter, el
st IF von like, v

salt i thie

entirely—without salt, even fivorite fly

o Bitthe flat. For baking, | alwavs use fine-griin s

salt

SIFTING, SIFTERS AND SIEVES: Alth

e the
st puert viou won't bave to satt four before using

it in these recipes; votoa, corms

Howr o need to be sifted. Yoo con sift with a5
ar a fine-mesh sieve, which bs whiat 1 ose, 1 like
the large open ared of the sieve rather than the
confined area of & sitter, Tn addition. sieves are
sy o elean

SILICONE:

Because silicone s ponstick o the: max
fhexibile and beat resistant up to ahout 500 degrees

I, it s the id

al material fior baking muts (s

474}, spatulas, miving spoons, hot prids and bak-
ing mitts, and really good for rolling pins (see @ee

491}, muffin pans and whisks too. I vou need 10

v of these small kitehen necessis

lie
! ot you takea Took at the silicone versiogs,
:‘iﬂs FLEXIBLE AND FIRM: You'll notice §siy
PAT )

iy thie plural—that’s beeanse the bk

—,?amk\:i n

i is casie i vonve got a few on hind. Fleihle
s s s i

quls made af either rubher o silicome (my ney
sputulits

reticelare kitehen workhorses, the tools you
e o)

b b whien you e mixing, sevaping, folding or
W

R lerate heat. Look for spatulus
airing over mod |

ith sturdy but flescible hemds and with han
with st

s
it fe good to your grip, and stock up: I good

all slender spatuly o two for seraping

pot have @
it thee remaing of the peanut Ttter wnd jan jars,
for nabbing & little frosting or for stooping ot
chilked hon fucdge; i conple of medinmesia: spato-

all tomedim saucepans oF

s for working in st

Wleneling small batehes of batters and donghs: and

o few spatulas with b vl heads nnd long hudles

dther job.

foir sk about ¢

you'll need two kinds of metal spintilad, The

fist is the kind you use e flip food in a skillst—

these broad-faced spatukas ave handy for transf
ring cookies from biking shests o eonling racks;
The other kind of spatuls
iting cakes and conkies. 1 prefer this tpe to be affs
sl meaning that the biade is bl just stightly
Biedorw the handle (ike a teough). When you need

i sl a gl smiothly over thitop of a cakeor

ey and i nsed for

even oub frosting, you get mon control with an
affset spatula. You should have a sorall myetal icing
spatula for eookies and o nice long (8- 10 10k

spitala for working on cakes.

SPICES! Spices ure the pick-me-ups af pasti; the little

o T

TR sweet’s eha

somethings that can ¢
et thee Hlaver, fragrance and colar that you &)
from dided spices. though, you have to use FlJikT-"
it e fresh, You can tell if a spive still has U8
il by cheking that its color s still vilyrant

el it e

il g

i the: fragrance is
. are the fvor wil e T 1 Kyt
awary from Fig)

¥ Srenn Fight, Heqy i) hmadiey, e shough)

it i o

there, el

e

: Wi paeitk oy A0 S i
ke sins fy chiek o ey
SPRINGFORM PAN:

LT e—— it bt
Ty

ntees 4 beatifully. straight-sidd cal
frerfeet chetsmake. Wh

. miakes & springorin s

il 1 its reminable e = sprimg batch oy
thie sidis af the pun enimagh o allow v i G

1k off the base without tanchimg the cake. Aud

e cneellient far-fragile cakes be-
T Vo feime

ilies, v cam Jeave (e
catkie o the buse of the pan e serviing il cutiing,

1t is sl 1o havve bt o - ani a 10ineh spring-

SUGAR: Added to toor, butter wl o

Al o

il e sk s i i aarte. Sugar ndds

et b dusserts, of powrse, but i contrbutes
Ay it dlyssert’s bestni angd eobr s aell

Granubated sugar Wihnever yiis sev s Tt s
oo irgrestient list, L mean o yoi b dse regular
sl bod Fgae (i superfioe, 1 e cune SUgAY,
bl s enest communly usnibabili bn siporar
Kiets.

Confectioness’ sugar: & vry white, poibery sugar
it anstains o liftle etk sonwdlnes ealliak

o 10 sngar, confetitnms. sUg oy

o

poilured

e petisniresd strmight vt ot e b, bt e

!  siltial o strained
s nvariahly umiiss 0 TAEt e wiltind o

Pefore it Jsmiged Eb- & bater, Confeitiane

paired with the L e

sugur-is T
mshiod (s e 421
Brown sugar Bt ST it :
s hoen adlded. 118 sl
o b i i the 16

white sugar fo which
b i et ity
acki-biand v

muilzsses b
nfursuily
ity Pl browm
i e, ecit®

ugar g & siove Defore y

oo tie e ot ek
mix it
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up by themselves. | use light brown sugar almost

exclusively, but you can use either light or dark in

any revipe without a problem.

TAKING NOTES: Until T got to college, the rulie was

tever write in your textonks, The fisst time T un-
derlined something in a book, | thought 1 wis
going to e my knoekles capped. Now 1 write in

guicles to-eook-

everything from novels and travel g

braaks. Cookbaoks, in fict, are my most seribbled-

in hooks: Talwiys review the reeipes T make from
cookbooks, writing u short opinion and noting

who especially liked the recipe, Talso note any sub-

stitutions [ might have made or might want to

anel if there w

ny difference hetween the

baking time in the pecipe and what worked in my
overt, Twrite that dewn also. | encourage yvou to
keep notes too. 185 anather way of making cook-

hawk recipes (including these) vour o,

TESTING FOR DONENESS: 1've tried to give you as

miny fests for doneness as possible: for each
dessert. Sometimes vou'll feel o cake to see i its
springy, toueh & cookie to see if its firm, look at a

erust to determine ifits golden or tapa pudding to

diseover i its stll jigely in the center. For cakes
and muffins, the most usual test 15 to insert & knife
deep into the center of the cake—if it comes out
elean, the cake is ready to e pulled fiom the oven.
Fur so many years, the standird instruction was to

stick a taathpick into the

Pvee traded in my
toothpichks for o paring knife, which is what the

prosuse. A knife govs in deeperand hias more sui-
face e than a toathpick, so vou can really get to
is done.
s the slash
that it creates. For me, the slash is not a problem

the center of the cake and better judge i

The drawback to testing with a knife

with mast cakes, but it can be wiattractive in a

pumpkin pie or o enstard. For de

erts such as
these, T've also give

you visual cues b note 5o vou

neeel resort to the knife test only if vou peally can't

decicle if the sweet is done, And i you slash 4 o

ward, remember—thats why theres whipped

wream in the world.

TIMERS: Kitehen timers arve absolute musts in T

hose, While Uve got i pretty govd sensc of when

something should come out of the oven and wa.

ally et to it just as the timer is about to ring {thi

combination of years of experience and o gl

anifter), 1d hate to |

o tocdepend solély on thg

senst, which can disappear if the phone rings or

U'm distracted by anyvthing from o news flash to 5
birel on the windowsill. My favarite timers are dip-
ital and they count down trom the set tinme, ring
like maed and thenstart counting up, sothat if e
missed the ring, 1 can tell just how IR minutes
have elapsed. (1 like the kitehen timers made by
Palder, particularly the one you ean sling amound
your neek.) I yor don't have a timer, gralb o piece
af paper, write down the time at which your treat
is supposed to come out of the oven and keep an

eye on the clock,

VANILLA: Vanills, from the seed pods of orehids grown

in tropical climates
the bake

Vanilla softens any harshness in a recipe, ronnds

is the most basic flavoring in

s repertory and the most inportant,

out the flavor of eggs and perfumes everything to
which it is added. The two most commenly avail-
able forms of vanilla are beans and extract.

Vanilla beans:

milla beans should be wildly an-

matic, plump and pliable, For most eecipes, yvou

need just the pulp of the bean. To get to the pulp,

slive the hean lengthwise in balfwith a sharp kaife,

thon use the back of the knife to serape the polp

out of the pud. When vou ave infusing milk o
eream with vanilla, vou'll add hoth the pad and the
prulptothe liguid: When you remove the pod, held

ot it Wiish the pod, dey it—either at room tem-

yanilla extract:

2att-degree-F oven—then put iy

pesature 07 ir

s
foni priKCess
s the Bean and make vanilla sugar. O

with granubted sogae and wij
10 |m|\-er'l'—’.\' ;
lunge thi |mc| into bin of sugar to flwor the
5 A, ol SAVE it o steep in another liguid, Keep
sugitds 21 5 5 ;
il beans tightly wrapped i several thiek-
i o
s of plas . Well
o they will keep for moce than a year,

o wrap, i the refrigers

W
I have tested these revipes usi

il extract—alwiys  proe vanills - extret—
v 3 3

pecause: it
goad, T car't emphasize enough the need for the

s peadily available and consistently

axtrict 10 b pure. since imitation extraets ein

Jve & bitter after

ste that can ruin your sweet

While: bath pure and imitation extracts contain
yanillin, the imitation extracts contain a synthetie
anillin aften derived from lignin a by-produet of

Synthetic vanillin mimies the hasic

wind pulp
flavor of pure vanilla, st it does not deliver the

rmplexity and nuanees of the real thing, Vanill

extruet is made by steeping cured vanilla beans in

ereent aleotiol by

aleahol and, by law, must be
slume. Although the proof is pretty high, you
it use very much vanilla and what you do use
will be divided among portians. Howeven, if you
don't wiint £ wse an alcohol-based extract, substi-
tute the pulp of o vanilla bean.

Substituting vanilla extract for vanilla beans: I e
eral, figure 1 tablespoon pure vamilla extract for 1
il bean,

VEGETABLE CODKING SPRAY: You can use vegetable

instrocted

t0 butter a baking pan. | rarely use spray o0 culie

pang, bt 1 aften use it for muflin pans and so
Himes for Bundt pans, which are fussy 10 oodt
evenly,

ol sy, such as Pam, wiy time you are

k=

WATER' BATH: ‘THic safest way tn avoid overeonking

Custinds or puddings, aud some cheesecikes: isto

Bkt i i wakerbath, Ling

With & gupli of T
Daking pan O Enstan
g will ke
the

A Mawstinng pan
T50f e el put the
enps i gy o
e them frgm hobbing bt
TUAster With eugh

the temel-
Fand il
halfivay upy the sides of I‘"ﬂi“s i
i Pt ot the bakinig pon o cilps.
Tuacked ity a waker g, e dessert will ke
evenly and be pritoctd Brumn dhiveet hieat, 1t offen
il sabest o g th bk pan b tle
b the roaster it the imen

cisiest

Tty

il then pour
in the boiling water, That wity, v ket bave o
s

arry i roaster filled with shishing ot water,
WHISKS: Whishs

e the toals o reach fie o you
ittt combine dry ingredients, such as flour;
hking powden, baking soa-and silt; when you

wint e g

¢ v i beating; oe whin you want in
bilind vaboe batters or stiv custards and ersne.
Long, wartosy whishs are ideal for stiring: fib
whiishs, aptly called ballonn whisks, sive o Beating
air tongredients.

VEAST: | use traditional, regular-nse dry granuluted
yeast fi ny ecipes Desise it s effective il
available in supermaskits {smictines i the e
fiigerated dairy e, sumtetimes: on the shebves

i leirs sl suggers . Befiore s by prackits of

vt mutke ceetain that the sell-by dlate has nat
passerd,
Traditinnil yest oS 10 e prcotiad by soak-

ingit I'nr;Aﬁ-.\-mimmsiuulitﬂum»hl.\\afm(.<II:|:|'
us!!\\im'rthiﬂﬁﬂhhﬂtluﬁll‘t:ui.ll!]!—lt\h‘lﬂkl““ u.
yeast). Stir the yeast il it dissalyes then fidliw
. e the it o having yoar yeust
dhisis proof of the yeast AT
T thee yeust, =0

he secipe. TEyuil
pubile—for sme; ;
- pinel o s Wit
m.‘r-ilm\c«lirﬂxsbﬂwthingmmw!:hm‘
. ar insiant; yoast neds no 1umﬂhu-g
“&' 1t cant be miixed dough i~
{ly instructions 1 fhye packet. My

1o

Ve s

Rapish
or dlissalvi
reetlys fillow
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calls fiw sugs
sugar Then.

tha st

tugether wntil the
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muffins, 16-17, 17

A
wt:nm'\h

1]
el hisvotti, 143
fascutt, Letiox. 141-43, 142
psstock, 50
calt wpltano cookie:
chocalate hiscotti
sherry biscottl, 144
Muhktr-\hplwd woleanco
3

i
dhcolite spice guickies, 140
pocnn-niut puffs, 156
coen-nit cheesecake, 247
eoconul-roasted pineapple
G, 204
coffes ice cream tart, 54
cream; 452
dried fruit biseotti, 143
fifteen-minute magic: choco-
Jiste gmaretti torte,
276-T7
French pear tart, 368-69
granols grubbers, 82, 83
-honey fig tart, 3723
'hl_mt‘y tart, France-Meels-
Florida, 473
individual tortes, 277
Jemon or orange hiscotti, 143
linger sablés, 13436, 135
Meringues, cocoa, 154, 155
owder puffs, 156
mspberry blanc-manger,
_ 498-99, 399
Sphoed bisicotti, 142

wimbiers 10 itetdies vefer o photographs.

Swedish vis ake, 196, 197
toasted, scones, 25, 24 i
white chacolate |!||\p.mg -
costti, 144
amisetie hiscolti, 143
apple butter
apple-apple bread pudding,
#0819
cheesecaki, 25
double apple Bundt eake
18-B5, 196
fall shorthreadl ez

all-in-ane holiday Bundt cake,
187

~apple bread pudding, 4084

v sugar chvesscake,
236-38

choosing, for applesauce, a4k

fiir pies and tarts,
4

_ooeonut family cake, 214

coeonmt-nut family cake, 214

cornmeal und fruit Josa, 41

erisps, erin-, 422

double, Bungdt eake, 164-45,

186
full shortbread eake, 200
aut muffin cake, 37

piey all-American, all-delivivns,

ap0-502, 300
pie cake, Russian doep-dish;
an

de-caka

pae-vake, Russian pramdmikh.
e, No-11

sy oarnimveal wod frui boaf
41

frt, Alsatian, 344

tart, s ourtely, 3046-7

art, Normansdy, 20, M43

tarte T, 31218, 200
tartiet, Varisian, 418, 315

upplesue, 9045
chousing spples fr, 298
fndl whorthread cake, 305
utmeal brenk st browd, 44
spiee har, 11611718
apricots
ehypenlate clinkers, 70
Tl
fioldl-aver pear borte, IA8-45
fruity atmeal- ntTeg s,
it
gl breakdinet brvadd, 4
Armagr: chiilate ke thit
ket gk e el
274-81, 250

B
kit mats, 473
ki s, S pank
et powder, about, 471
Taking powden for qpuick 1

2,20

baking sheets, 478
bnkmgshm».m-«!.w:t
Taking solln, ATI-TF

T




74

haking timis

bananals)
Bundi cake, classi
cake, lots-of-ways, 204-3

Eresm e,

Frusity catm
30
boaf, tlack

pincappl
plmipikin pie, 124

tropical eramble, #1615

bars

applesauve spice, (16, 117-18
blondies, chewy, chunky, 708,

Elendien, pranittiest, 115

hrownies
Bitterswiet, 90
brrrrr-ownies, 1069
battons, 1046, 107
ppod, Y4-55

chipster

. By
espiressi cheesecaki, 14-5
French chocolute, 52-94
pinger-jazsed, 101
haney-nut, 102
fur Julis, Rick Kates, 91
quintuple choealate, 44,

e-100
tribsute-to- Kutharine-Hep-
barn, 96-47
white chocolute, 11011, 11}
caramel crunch, 112
car

lass

Hy
chocolate oatmeal nhmost-
eandy, 114-15

lining pans for, 87
snickery squares, 12022, 127
herryties), See also blueherry(ies);
eranberr
ruspibe

berryl les)

408 iwonx

tender sh
4

sealute-cherry, 144

dried fruit, H:3

femon or grenge; 14

Bty
spierd,

white chi

biscuit eutters, 4
5. Kee wlyer shorteakes

hiseuit
[

biesie, 2

buttermil
drop, maple-cormmeal, 24
fats for, 20

flour tor,

miring technique, 2

OGN SOUE Cren,
sweet orear
sweel patato
working butter into flour, 20
blancmanger, spherr B-gd
Ll
blenders, #74
blenders, immersion, 485
blind-haking, 474-75
blondies, chewy, chunky, 1048, 109
blondies, peanuttiest, 119
blowtorehies,
blueberry{ies)
~hrown sugar plain cake, 36
thocolute ice eream, unbeliey-
uhly good, 433
erumb cake, 192-94, 193
ornnge berry moffing
piee, double-crosted, 361-63,
362

PECATL SOUT CPEAm

working butter into flour,
20

coffee vake

apple nut muffin
hlueherry-E
phain, 36

THWT1 SUEAT

blueherry crnmb, 192-43
193

cardamom crumb, 8-
g

dimply plum, 40, 41

fip-over plum, 42

muffins
allspice crumb, 16-17,

earrot spice, T

chocoliate-chocolate chunk,
18189

citrus-currant sunshine

7

,_.dﬁ'eé"b"-""“ 15
corn, corniest 4.5

ain, B
m, pladt, =
i d herh, cornt

. pUpEY See
per lﬁl{)u.d. 10
mixing technigue, 4
orarige berry, 3

for, 2
pumpkin, 12,13
._luiddcmvus o

kg powder for, 2
cocoa-nana; 46
commeal and fru
popnmeal and fr
43
fresh mango, 45
miging technigue
gatmeal breakfust, 44
pitns fom, &
SpOnes
apple cheddar, 32, 35
baking powder for, 2, 20
chistnut, 34
cream, 27
fats for, 20
honey-nut, 51
mixing technigue, 2, 20
catmeal nutmeg, 30
optmeal-nutmeg, fruity, 30
toasted almond, 28, 29
working butterinto flour,
20

]
L SRVOIY,

hostock, 50
brioehe plum tart, 54-55
hrioche paisin snails, 56-57
golden brioche loaves,
4850, 49
Kugelhopf, 61-63, 62
peean honey sticky buns,
51-53, 52
Prepiaring 47

sugur-crusted French 1o

he raisin goa;
hrownies
Titters

=BT
brrrre-mwnies, 103
huttons, 106, 107
chipster-topped, 94-95
clussic, BH, 89
capressn cheesevake, 104-5
Freneh chioeolate, 93-93
ginger-jazzed, 101
Thoney-nut, 102
for Julia, Rick Kt
quintuple chocolake
Y5100
tribute-to-Katharine Hep-

white chocobate, 110-11, 111
Brenwm supgar, $505-04
—apple che
hlueberry plain cak

nut Bundt cake, 179
~pieein shorthread, 126127
Bundt cakes
all-in-one hob
laking tips, 175
hanafa, classiz, 190
Brown sugas, 179
hrown sugae-nut, 175
burtering pans for, 175
eocontl bed; 19495
coeonit tea, Temo, 195
coconut te, lime, 195
et tea, GTaigEe 195
cncomut te sesanE, 14
spice, 155

covonul i, :
double applc.irsq—sjs,m A
milk chocolate miok, 18884,

188
mocha-walnut marbled, 180,
181

sty choeokaty, swirly soue
oream, 184

pans for, 475

testing for doneniss, i)

Buns pevn hismey Micky, 5

buther

culvared, sbout, #75-76
Breasing pans with, 6
measrng, 474
melting, 476
Fae i and tart dowgly, 440
softiing, 476

staring, 476

unsilied, for recipes, 475

huattermilk
ubisut, 476

‘biscwits 41

 depths-al-

fkl, 528-29
hutterseatch
chewy, chunky blondies, 104,
108
pudding, real, $56

{5}

ekt puns

Bunelt, 475

Eagelhopf, 488

wmini-Bundt, 475

Tk i o, 452

spriginmm, 45

types af, 476-T7
.t:mdn.(mhmr\!. ATT
ik .
applecocanit fiumafly, 204
apple ey Ryissin deep-tish,

apple ple, Russian grandmatls-
o, 41011

Teanani hota-0f-ways: 2045

besrys [ruaan.wrw,as‘a

vy SpiSe, aT=TA

Bandt p
all-in-an holidug, 187

mER

W
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eakes, Bundt (cont.)
baking tips, 178
banana, classic, 190
brown segar, 179
brown sugir-nut, 1759
buttering pans for, 178
eovonut tea, 194-45

coconut tew, lemon, 195
eoconut tea, linw 195
coctaut tea, orange, 185
coionit b, sesame, 195
coconul tea, spice, 1595
double apple, 184-85, 186
milk chocolate mini,
188-84, 184
mocha-walnut marhled,
180, 187
nutty, chocolaty, swirly sour
cream, 182-83
pans for, #75
testing for doneness, 178
CHPPUCEING Squares, 210
carvot, Bill's big, 253, 254-55
cheesecake
apple-butter, 239

white, and more, 237
black-and-white, 237
Brown sugar-apple; 2
L
choeolate, cappuceing swid,
24
choeolate, low and lush,
24.3
COE-Tl, 237
hidden berry cream cheese
torte, 240-4%, 2471
leman, 287
lime, 257
FANgE, 237
preparing, tips for, 24
fall and ereamy: a basic,
235-37, 2596
choeolate
almost-fudge gteay,
218-19

IND L

amaretti torte: filteen-
minute magic,
27677
Armagnac-the cake that Bot
me fired, 279-81,
280
-banded ive cr
2RH-H
black, white,
ches
and-white
0
i-and-white banana,
2

black-and-

EAPPUCCinG swi
cake, 243

earamel chestout,
270-72

daramel-peanut-topped
hrownie, 263,

264-65

cherry-fudge brownie torte,
2E4-B5

-chocolate cupeakes.
21517, 216"

coeon-buttermilk birthday,
256-57

Qoeoa pound, 223

devil’s food white-out, 246,
24744

filled cupeakes, 215

and fresh ginger ginger-
bread, 21213, 217

gingerbread fruit, 212

Bovey, 261-62

individual tortes, 277

loaf, dressy, 286-87

low and lush cheeserake,
243

marbled, meacha-walnut,
180, 187

marhled pound,

marble loaf, bl
white, 2:

marhle loaf, orange

23

1, peppermint,
231

marble loaf] teadit

<23

milk, mini Bundt, 188-8g,
18R

nutty, chocolaty, swir

apple nut muffin, 57
blueberry-brown sugar

plain, 36
blueherry erumb, 192-g3,
193
cardamom crumb, 38-49,
=i

dimply plum, +6, 41
0

flip-over plum,
cranberry upside-down
207
ity breton, 202-5
fig, for fall, 198-95, 199
French yogurt, layered and
round, 225
frosting, techniques for, 245
gingerbread, fresh ginger and
choeolate, 212-13, 213
gingerbread fruit, 212
layers, assembling, 244-45
lemon, candied, party, 252
matbled loaf
basic, 230
black-and-white chocolate,
231
cardamiom and coffee
chocolate and orange,
marbling technigues, 229
mocha-walnut, 180, 187
peppermint, 231
pound, 223
traditional, 231

4 upﬁiclr-duwnr_-r. BUm-
T oy, 206
Pe*“”l pukter torke, 2R2-R3,
283
pmint &
pepr® 24092,
et party
inespple ducouos
eoeonut-=1
245-95, 204
|,g|,cnlamul ricotia,
200=201
puunid cake
pking, tips for, 221
pugter for, 220
candied ginger loi
cocoa, 223
date-nit loaf, 228
French yogurt, with mar-
malade glaze,
204-025
insulated baking pans for,
485
Jernon loaf, 227
marbled, 223
orange loaf, 227
perfection, 222-
preparing, 2:20-21
Riviera yogurt, 225
vanilla, rum-drenched,
236-27
shortbread, anytime, 209
shorthread, cranberry, not-

am puff ring,
9

P

fluted,

Just-for-Thanksgiving,

208-9

shortbread, fall, 209

Swedish visiting, 196, 197

tiramisn, 266-68
tantly thermometer, 477
Sppuccing marshmallows, 405
SPpUCCinG souares, 210
Sppuceing swirl chocolate
- chiesecake, 245
Lirine]

Sruneh bars, 112

Arunch fee oream bars, 112, 113

Pots de crime
pots de crim,
preparing, 4
prumipkin pi
sl

cardamonm
und eoffee marble Inaf, 221
crumb cake, 35
-orange
cardboard ¢3
cirrot
cake;, Bill's big, 253, 2.
cookies, gingered, 162
spice muffins, T+
chees
apple cheddar scones, 32, 33
cherry-fudge brownie torte,
AB4-85
cottage, pufflet:

e colsn Crearm chiese
i

HHB-44

fluted polenta and ricotta cake,

200-21
rrasearpane, about, 86

cheesecake
apple-butter, 2359
herry, 237 y
black, white, and more, 257
black-and-white, 237
brown sugar-apple, 238-34
choeolate, tappuesing swirl,

243

chiocolae, low and lsh, 343

coeo-mat, 237

crusts
chogolate, 237
i T
;Irﬁam-crm““" 2?7
graham cracker 243
graham-nm, 247

Bidlden heery TEAM chepss

torte, 24043, 24
lema

ch\:n'_\'.'ies;
chivring, 254
thocolate biseotsi, 144
fudge bravenite torte, 19:4-55
rhiubarh cobbler, 15
chestnut{s)
buying, 477-7%
chialate caramel, 269

flour, buving, 478
BEONES, 34
spread, buying, 478
ehoealate, See s white chogo-
late
arborio rice pudding, white,
bilnck (or bothi, €1
fvead pudding, fourstar,
410-11, 417
Brownies
hitterswest. 40
hervre-ownies, 103
huttoms, 106, 107
chipster-topped, #4545
clissic, 88, &9
Lapressn cheeseehe, WS
Feench 92-93
singer e, 101
Jmey-nut, 102
for Julia; Rick Katz's, 91
guintuple, 96 99-100
uihme—lﬂ—[(n!!mrhw"ﬂ‘—
b, 46-87

ke o
almest-fudge gateat:
114
anmiinitti tortes ﬁ&e%lr
i O,
a76=TT

jwpex 592







choco-ginger crack
chocolaty dulee de
duos, 161
chunkers, 70-72, 71
covea ilmond meringues,
154,155
wcoeoa-nul poffs, 156
encoa-peanut butter criss-
iTissses, TH
~dipped voleano, 155
-espresso shorthread, 125
“filled linzer sublés, 154
gingerbread erackles, T4
mindeleines, Huil=filled,
170-71

outmenl drop
Anlt wnd pepper eoeon
shorthreads
spice fee eream sandwiches,
140
spice quickies, 190
white echoenlate-dipped bis
cottl, 144
world peace, 138-349
eoeonul butter thins, 145
cottige cheese pufllets, 148-44
dough, shaping into logs, 137
tomgh ligs, slicing, tips for, 137
dulee de leehe duss, 161
dlulee de leche duss, chocolsty,
161
granols grabhers, 82, &3
honey-whest, K1
Jam, buttery, 80
mudeleines
chocalate, Muff-filled,
170-71
Earl Grey, 169
lnvende

LR

THin, 17

traditional, 166-68, 167
mapht tuiles
1737

molasses g

peanut butter erisserassis, 78,

79
peean powder pufls, 156
rugelach

sahiis; 1

leman, 133
linzeer
linzer, choeal.

preparing, 124
wpice,
Scherbern, Mrs. Vo

shaping, 66
sharthread
hrown sugar-pecan, 126,
127
butter for, 124
eocod, salt and pepper,
198-24
carmmeal, 1350
eapresso-chocolute; 125
aatmeal spice; 125
preparing, 124
Storing, 67
sugar, grandma’s all-oceasion,
146-47
thumbprints, kids) 165
thumbprints, melted chip,
163
thumbprints for us big
164, 165
walnnt powder puffs,
cookie sheets, 473
coakie-topped orunge eream tart,
434

aund herh
muffins

kies, 130

gronnd, b

torte, 24042, 241
pufilels, 148-44
coulis
fined, 450
pherry, 467
(ies)
all-in-one hioliday Bundt cake,
187
cran-apple ¢ri 3
lime galette, 36465,
orange galette, 364

nksgivin,
upside-downer, 208, 207
erean. See alir whipped cream
heayy; about, 480
whipping, about, 480
whipping. method for, 480
cream cheese
berry surprise cake,

ebie corpol eake, 255,
B o5k=05

ake
‘hf'::rbullul. 238

m‘ whites, and more, 237
i eeand-whites 897
b sugar-apple, 238-359

sppRCCingG swirl,

choeolates Jaw and lush,
243
ut, 237
;’;d::u: perry borte, 240-42,
241
Jemem; 237
time, 237
e BHT
gﬁ“j“d ereany: o basic,
335-87, 246
papTESS0 cheesecake hrownies,
WM=5
qeaniit butter torte, 2B2-E3,
263
rugelach, 150-52, 151
e anglaise, #51
meme brillés, 392, 395-04
pardnmoni-orange, 3594
“innamen, 3594
eapresso, 30
singer, 354
lavender, 394
masphercy, 304
T, 363
mime fraivhe, 459
uhioint, 480
T, 160
s
ot 414
Eii-apple, 409
pineapple banana, 423
rhubarb double,

b, defined, 480
erinble; tropieal, 418-19
mubles abont, 414

abam-cocany, gy
graham cracker, 235
grabamerut, 257
crust, pie. See pie dough
crust, kart. See tart dough
cupeakes, chocolate-chngolate,
215-17, 216
eupeikes, filled, 215
curd, lemaon, 462
curd, lemon, compared with
eream, 332
CurTantis;
carrot spice muffins, 1+
~eitrus sunshine muffins, 7
LG Seomnes,
nutty, chovolaty, swidy sour
cream Hundt
182-8
rugelach, 150-52,157
sonr eream chocolte cake
cookies, 160
cugtard
haking, tips for, 382
caramel-topped flan, 395-497,
396
cooling and serving; 352
crime brilée, 302, 393t
cardamom-orange, 304
cinnamor, 354
spresso, S84
ginger, 344
lavender, 394
raspberry, 39%
e, B0+
cup o
espresso-innamon, Ll
Jemon, S87
lemon-clove, 357
arange-star anise; 367
vanilla, 367
judging doneness, 552
pots de créme
caramel; 35680

chioeniate H0-0)
onffi
pru;\.lrinu.l'z]'

B
daguaise: CIDNUE-Maste]
Pineaple. gy
datinnt laaf, 298
et Uiz, 450
Becorstor’s tantable, 480
defrosting food, 443
dough, See s P denzh; tar
diugh
compared o hatter, 474
defined, 480
Pl pastry, about, 490

dulee de beche
dups, 161
thuns, enocalaty, 161
ke squires, 110-03, 121

Lrigimg, 481
safi handlng of, 481
shoring; 481
whites, whipping, 400, #81
yalks, leating with sugnr,
481
equipment: See fls ) e
kit
apresso. See coffee
extracts anid oils, 441-R2

F
e bt 202
fipts}
e i il 19989, 1550
Auted polent and vt eilke,
ap0-20
catmeil Breihfist bread;

L
et hl:m'_\'-u!uluml.ni‘s

ynnes 595




Fllings. See alio spesific vake
PECHCS
almond cresm, 45
Bittersweel ganache,
finee crémee fraiche, #60
Lo crearn, 461
leman: curd, 6
sty cre
chocolite,
cinnamao, #8
citrus, 440
coffee or sspresso, $45
ginger, 440
Tiquenr-seented, d45
rum-seented, 445
whipped cream, £56
chocolate, 457
cofli
ginger-infused, 212
white chocolate, 458
white chorolate ganache,
A5k
lan, earnmel-topped, 595-97,
i
flan, caramel-topped coconut,
385
feur de sel, 482
Hoating islangds, 401-2, 403
flour
for biseud
vake, substituting all-purpose
for, 482
chestnut, buying, 478
MEASUring. $582
sifting, $82
storing, $52
flower petals and leaves, decora-
five candied, 472
folding technique, 452-83
food processor, 483
freezing food, 483
Freach tomst, sugar-crusted, 60
frosting, Ses alao specific cake
restpes
applying to cakes, 245
hittersweet ganache, 463

506 1M DER

coffee, 4
ginger-infused, 212
white chioeolate, 458
white chocolate ganache,
454
fruit. Sev alan berry fruit,
dried: fruit desserts; spe-

Antis) prumnes; risi
apple cheddar seones, 32
biscotti, 143
cherry-fudge brownie torte,
28485
chockablock cookies, 86
chnenlate-cherry biscotti,
1k
cornmeal and fruit loat, 43
cran-apple crisps, 422
crunchy ice cream; 429
date-nut loaf; 228
depths-of-fall butternat
squash pie, 326-29
drunken, rige pudding, 413
fluted polenta and ricotta cake,
200-201
great grains muffi
Nots-of-ways banana cake,
204-5
vatmenl breakfast bread, 44
HEVOTY-COL and fruit loaf,
L
softening, 481
fruit desserts
cherry thubarb cobbler, 415
cran-apple erisps, 422
devilish shorteakes, $25-26
mixed berry cobbler, 416-17,
17
pineapple banana erisp, 422
strawberry-rhubarb double
crisp, #20-21

tender shorteakes, 42s-24,
103
tropical erumble, 41815
G
galette

eranberry lime,

defined, 483-54

white chocolate, +54
garnishes

buttered peeans,

candied muts,
candied orange or lemon peel,
A6
chocolate eurls and shavings,
471
decorative candied petals and
leaves, 472
gelatin, 484
ginger
eandied, lvaf cakes, 227
~choco erackl
~choeolate erackles, 74
crewmiest lime cream
meringue pie, 557549,
238
creme hrillée, 594
fresh, and choeolite ginger-

gingerbread fruit calke, 212
gingered carrot cookies, 162
gingered lime and mango
meringne pie, 337
~infsed whipped cream, 212
zzed hrownies, 101
pastey cream, $48
strawberry-rhubark double
crisp, +20-21
gingersnap chessecake erust, 2087
glaze. See also specific cake reeipes

persweet ganm—h.-,

late ganacht, & 5

ghocolate 274
45

i
chDuIJ
hite

ache,

packer crumbs
crust; 235

efE ¢ ke

;:::,:Tcm-mml chees

erust, 237

j=mhum-uul heeseeale corust,
bt o

g"anula ;_ﬁbb‘""’" 82,89

5r_mel'rmt

l‘rancr-Mm:ts-FiumL'l honey-

almond tart, 375
graters, #8%
H
Tapelnits s
* nger sublés, 13436, 135
foor us big

fleith toffee bits
caramel crunch bars, 112
guramel eruneh jee cream bars,
112, 113
chewy, chunky hlondies, 108,
108
ferh and caorn muffins, eorniest, &
linmey
about, 484-85
-almend fig tart, 373
-almond tart, France-Meets-
Flovida, 373
-t brownies, 102
=peach ive cream, S35, 457
~vanilla iee cream, 429
swheat cookies; B1

1
§e cream

s, earamel crunch, 112, 113

Blueberry—sour cream, 434,
Hia

- blugbierry-sour eream, minty,
i

burnt sugar, 432

choeolate blug
ably =

cinmamon, 449
eoffer, tart, 3
crunchy, 429
honey-peach, -
honey-vanilla,
miint chos
pie, banani-coeonut
sandwiches, chocalute spice,
150
stare-bought, add-ins for, 427
swirhad, 420
hnenlate-banded,
2BE-BY. 289

e e i i L

icing, lemony white, 160
icing, maple syrip, 187
immersion blender
instant-read thermometer, 485

i)
jam (oF preserves)
anytime shorthread eake, 204
candied lemon party cake,
252
cherry chevroms, 255
chiocalare-filled linzer sshlés,
T
copkies, uttery, B0
dressy chocelate laf ke,
2R6-8T
_filled lemon poppy seed
mutfing, 10
fresh berry party cake, 252
and fruit bread pudding, 408
hidden berry crean gheese
yarte; 240-$2, 241
fids' thumbprints, 163
linzer sablés, 13436, 133
perfiect party cake, 250-5%
25T
rugelach, 150-52, 151
swirked jee creamm 429

thumlprin fie g il gy,
T4, 15
K
knives, 49555
Kagelhinpd, 61-63, 62
Kugethopf pans, 485

L
tavenider erisme hrilie
lavender mudeleines, 169
lemnis)
candied. party cake, 150
vandiod vitrus slices, 464
cheesecakiz, 237
citnis pastey cream, $45
~elive vup cnstard, 357
copout e ek, 195
cream, 461
cre, comped with curd,
A5k
cream tart. the most extraondi-
nary Trench, 331-52,
333
cup enstard; 357
euxd, 462
cuped, eompared with creans,
32
temony white king, 190

or orunge Liscatt, 135
el candied, 458
perfect party wake, 250-52,
431
puppy seed yffing, 1011, 11
pappy seed muffin, jam-filled,
1]
sahlés, 133
tart, tartest, AR
1, tartest, britkée;
sestinng; #96
fimeds)
chesecale, 237
itris pastty exeam,
coconut td kit 1A |
cpeam meringLe pie; creammil-
est, HBT-09, 438

\ener SOT




Hime(s) (oo, )
Florida pie, 34041, 341
and mango meringue |
gered, 337
sesting, 496
linzer sables, 154-36, 135
linzer sablés, choeolate-filled,
134
rented pastry cream,

coconut butter thins, 145
madeleines
chovolate, fluff-Alled, 170-71
Earl Grey, 164
Isvender, 165
mini, 172
rosEmAry-orange, 165
apiced, 169
tracitional, 166-68, 167
mnlted milk powder
buying, 486
chogolate malted whopper
drops, 84, 85
eoeon-buttermilk birthday
cithe, 256-57
miangoles)
freshy, bread, 45
and lime meringue pie; gin-
pered, 347
tropical erumble, $18-19

maple-cornmeal deop biseuits; 24

maple syrup leing, 187
muple fuiles, translucent, 175-75,
174

tiramisu cake, 26668
meringue

cafié voleano cooki

chocoly

coco almond, 154, 1
floating islands, 401
preparing, tips for, £00
microwave oven, 487
milk, in recipes; 487
mint
brrrrr-owinies, 103
chocolate chunk ice cream,
429
chowolute peppermint sorbet,
431

peppermint cream puff ring,
200-9%, 292
peppermint marble loaf,
peppermint pudding, 354
miseen place, 487
mixers, 4587
mixing howls, 48755
mocha-walnut marbled cake, 180,
181
il
chockublock cookies, 86
fresh ginger and chocolate gin-
gerbread, 212-13, 243
gingerbread fruit cake, 212
spiee eookies, sugar-topped,
76,77
muffing

carn and pepy

1, 5, 9
lemon poppy seed, 1011, 171
lemon poppy
10
mixing technigue, 2
orange berry, 3
pans fi
pumpkin, 12,13

b5, Ser also almaond(s
peanulis); pecin
nufis)
brown sugar Bundt
candied, 469

chocolate chunk

eoeonlt butkr thins

crunchy ice cream; 429

-graham cheesecake crust,

zrinding, 488

-honey brownies, 102

linzer sublés, 134-386, 135

nufty hiscotti, 145

quintuple chocolate brownies,
8, 99-10H)

rosy pouched pear and pista-
chip tart, 370-72, 372

rugelach, 15052, 157

spiced tart dough, 447

sweet tart doungh with, 444

thumbgprints for us big guys.
164, 165

peanul butter and ot

uh‘mkll pealite chip-

meal che

aters, T4
risps, 422

apple CTISPS,

4 ffins, & 8

nutn ;
‘,glmea!-nuinu-g SEOTE
30
patmeal spice shorthreads, 1
p'mzapple hanana crisp, $22
for recipes; 455
gmwb&rn'-rhubal'b donble
crisp, #20-21
il pare, and extracts, 452
i, storing, 488

slices; 468
chisgsecake, 237
citrus-currnt sunshine
muffing; 7
citriis pistry eream, 8
coconut tea cake, 195

crenm tart, cookie-lopped, 354

fresh, cream tart, 334-35
loaf cakes, 227
orlemon hiscott, 143
peel, candied, 268
~stir anise cup custard, 387
aesting, 496
oVET, TCTiwave, 48T
gvens; convection, 475
uven thermometer, 458-84

P
pans

25

skillets, 490
springfonm, 443
types of, 47677
parehment paper, 48y
pastry, puff, about, 400
pastry bags, 489
pastry blender, 485
pastry brush, 489
PAstry cresum, 445
choeolate, 450
CINNAMO, +45
citrus, 449
coffee or espresso, 445
ginger, 444
teid, $49
rum-seented, 449
pie doughe tart

pastry feather, 489
peachles)
-honey iee cream; £36, 437
summer fruit galette, S66-6
tart, crimehy and custardy,
B~
upside-downen, suminesy,
206
pesnut butter
chocolate chip cookies, 68
—pneo CrisseTosses, 75
isgerOEsts, Th, 7Y
Lidds! thumbprints, 163
melted chip thumbprints, 13
anel oatmeal chocalute hip-
sters; T3
pcamlttit'sthlunrlieb. 14
for Fecipes, +8
lorte, 282-85, 253

Eranolu prabbers 51 49
Kids' thumbprints, 169
melted chip thumbprints, 163
Pesmut butter chopolate r.hip
caokies, 8
peanu butter crisserosses, 78,
b
peanut hatter sorte, 25953,
283
peanuttiest hlomdies, 119
smickery squires, 120-22, 197

pearis)

Trown sugar Bundt eake, 170
cornimeal and frit loaf, 43
depths-offal bustemit
suash pie, 1282
vosy poached, and pistsehio
tart, 370-72, 372
savory cornmel and frit oaf,
43
tart, French, 368-65
it toartel, S04
torte, fold-over, 34848
peeants)
ll-ineane holiday Bandt cake,
187
apple nut muffin cike, 47
applesauie Spe DArs; 16,
117-18
ills big carvok cabe, 239,
254785
hirown .ﬁngm‘slmrﬂwml
conkies, 126, 137
huttered. 470
ATl Spice el 14
chocalate ArNEAL cakie-thie
cake that ot me fired,
7081, 280

marshmllow fuff-filled choco-
late macebeines, 170-71 carmat spiee, 14
marshmullow(s), 404-5, 405 choeolate-chocolate chunk, 18, o
cappueeing, 405 19 oats
light chocolate, 405 apple nut muffin cake; 37
pumplin spice, 405 chackablock conkies, 86
raspherry, 405 choeolate oatnieal almost-
Mascarpane candy bars, 114-15
“ubout, 486 chocolate oatmeal drops,

allspice erumb, ¥6-17, 17 toasting, 488 hioeolate chip coakies;

peanis]
_caramel topped L] .
2, 264-65 cocoi-nut puffs 156
ched caramel : chopolate ehi
chocolate-Crn: by oot © e
tart, 355-aT & s, b
. il cakey 214
chacolate patmesl u!rnust'l coenmut-nut imz::é:mn
candy hirs, 1143 doule apple Bundt
peant Tstter criss= |85, 186

cposses; TH

oeon U

Bundt, +75

insulated baking, 485
Rugelhopf, 486
mini-Bundt, 475

for muffins, 2

piegnd tart, 485-90
far quick loaves, 2
Fotating, in aven, 492 COE0RE-
Salcepans; 490

Deownie cakes

p coak-
citrus-currant sunshine, 7
coffee-break, 15

worn, cormiest, 4, 5

corn, plain, 6

corn and herb, corniest, 4

(wmEx 509
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pecan(s} (cond,}
espresso chocolate ehip cook-
ies, 68
gimgered carrot cookies, 162
honey sticky buns, 5 2
milk chocolate nimi Bundt
& s, 188-84, 180

my best chocolate chip cookies,

68, 69
nutty, choeolaty, swirly sour
crim Bundt o
182-83
pie. my favorite, 326, 327
powder puffs, 156
pumpkin muffing, 12,13
sahlés, 135
sour cream hiscuits, 25
Thanksgiving twofer pie,
421
tribute-to-Katharine-Hepburn
brownies; 96-57
tropical crumble; 418-19
pepper-and corn muffins, savory,
(i}
peppermint
brrrrr-ownies, 1003
choeolate sorhet, 41
eream puffring, 200-92, 292
mirhle loaf, 231
pudding, 384
petals and leaves, deco
died, 472
pie dough
Tilind-h
hutter for, 440
chilling, 440-41
fitking into pie pan, 441
for fruit pies, 360
good foralmost anything,
H42-448
preparing, tips for, 440-41
rolling out, 441, 491
shortening for, 40
pies
apple; all-American, all-deli-
cions, S00-30:2, 301

S10-11

apples for, 285-55

banana-coconut ice cream,
450

banana eream, S#2-43, J43

blueberry; double-crusted,
361-63, 362

butternut squash, depths-of-

chocolate eoconut eream, 553
eranberry lime galette,
64-65, J65
cranherry orange galette, 364
cresmy, preparing, tips for,
380
Flovida, $0i-41, S41
fruit, doughs for, 360
fiuit, summer, galette, 366-67
lime and mango meringue,
singered, 337
lime eream meringue, creami-
est, 33738, S8
pans for, 489-50
pear torte, fold-over, 348-45
peean, my favorite,
prepaving ahead, 20
pumpkin, caramel 23
pumpking, sour erearm, 332
425
pumpkin, strenseled caramel,
323
pumpkin-banang, 324
Thanksgiving twofer, 321
pie weights, 490
pineapple, roasted, —eoconut dac-
quoise, 203-05, 264
pineapple banana crisp, 422
piping { pastry} bags, 489
pistachio and rasy poached pear
tart, 370-72, 372
plumiz)
cake, dimply, 40, 41
cake, flip-over, 42

summer fruit galette, 36667
tart, brioche, 54-55
Eart, puffed double, d78- 79
polenta, about, 4490
polenta and ricotta cake, Quted,
20H0-201
poppy seed lemon muffins, 10-11,
i
poppy seed lemon mulh
filled, 10

chocolate, 390-91
caramel, 3689
pound cake
baking, tips for,
butter fi 0

French vogurt, with mar-
malade glaze, 224-95
insulated baki

preparing, 22
Riviera yogurt,
vanilla, rem-drenched, 226-27
prunes
brown sugar Bundt cake, 179
chocolate Armagnac cake-the
cake that got me fired,
270-81, 280
S breton, 202-3
fruity oatmeal-nutmeg scones,
ao
great grains mufling, 8.9
puffed double plum tart,
a78-79
pudding
baking, tips for, 382
bread
apple-apple, 408-9

i 407
?:lllrlj::‘r chocolate, #10-11,
+11
jam and fruit, &(:§ -
putterseotelts real, 386
chpeolate, 383
iAo, 84
poffce; 384 -
coaling and serving,
judging donenes
pgp-pzl'min[. 381 )
pwpm-ing. tips for, 382
n'::tm’hnrin. white, black {or
hoth), 412
preamicr, 413
drunken fruit, 413
ring, 413
split-level, 384-85, 385

pulf pastry, about, 450
pumpkin
all-in-one holiday Bundt cake,

187
muffing, 12, 13
pie, banana, 324
pie, earamel, 322-23
pie, caramel, streuseled, 322
pie; sour cream, 324, 325
=pice marshmallows, 405
tart, sour cream, 324, 325
Thanksgiving twofer pie, 321

R
Taizin(s)
apple nut muffin cake, 37
applesauce spice bars, 116,
17-18
apple turnavers, 311
Bill's big carrot cake, 253,
2h4=55

brown sugar Bundt cake, 179

Eitrot spice muffins, 14
chockablock eonkies, 86

choeatate chunkers, 70-72, 71

choeolate satmeal almost-
candy bars, 11415

ehorolite whiskey
double apple Bundy
[E2 S T
Jar braton, 209
fold-over pear torte, 24845
French chieolate browries,
92-03
fresh mango hread, 45
gingerbread fruit eake, 212
gingered eacrot eonki
grancla prabhers, 52, 83
Kugelhopf, 61-64, 62
nutty, chovolaty, swirly sour
cream Bundt cake,
182-83
aatmeal breakfast bread, #4
pumpkin muffins, 12, 13
Russian deep-dish apple pie
cake, 311
Russian grandmathers’
e 1011
snails, brinche, 6-2
gour eream chocalate eake
coukies, 160
swirl bread, 58, 59-60
raspherry(ies)
Derry surpeise cak
hlune-manger, S84, F5
ehoeolate-banded e creanm
torte, 2H4-HL, 28
and choeolate tart, soft, 353
coulis, 467
crime brillée; 354
archmaliows, #05 )
quick elassic berry tart, 76
ari )
white chocolite browries,
1m0=11, 11
recipes, following. #90-01
thubarh cherry cobbles, 415
thubarb-strawbesey
420-21
rice pudding
arhorio, whit
#12
credmier, 414

double Crsp

&, hlack (oF bt

drunken fruit, 41

Ting; 413
rivote and Polentsi cake, flited,

0n-201

tolling pin, 497
ralling slipeover, 491-42
TOSEMHTY-arange madeleines, 169
rugelach; 13
Tum

biying, 452

~drenched vinilla cakes,

22627

lemnm loif oake:
urange loaf calics, 207
-seented pastry cren, 449

8
sabilis, 131-33, 152, See ulsn
shortbrend
buter fiir, 124
T, 133
finzer, 13436, 135
limzer, ehosolate-filled, 134

salmiinells, 451
calt, in ke goods, $92
st (fenr e seb), 462
sanee
Jitherswiet ehoepate, #6
caramid, 263, 46
ate, smooth and gy,
287
créme anglaise, $51
ot fudge; 465
il chaenlate, 454
raspberTy cuu]is.éll?? .
Goherten, M. Vigal's 16738
159

el

I cheddar, 32,43

125
app
glhing yﬂwd.erfclr. 2,90
chestont; 3
ey, 27

CELE
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mmed-cn‘fﬂ’“” custard, lllumbpr'!m_-;, ki 3 Pt
sml.'n:f: (.mn.r.} shortenin G445 thumbprints, melted chip, 15 it 5:4?4
::us for, 20 spiced, it Yrillée, 394 thumbprints for us bi gy, 164, hsrlu:. 5,495
mey a1 Fid-a5 165 #
mixing technique, 2, 20 . with nuts, dée sechaia® g yolks and sugar, timers, 494 ehieey-fudge boowie, 24455
oatmes] nutmeg, 30 shicing, tips for, 137 i WJ’K:;Z"I tivamisu cake, 26568 l']mmlat;lmdrd it exeam,
al- epfi e W ) ! - 2EE-5Y, 249
;’Jl:l::‘dl' l;::::::a:’:u ; £ sugar, :,:;Iyulnm.zi!-m.m-m. Wind-buking crusts, 47% 75 tools and equipment, Se it |.i,g,l¢,mm{m:| it
S i, 28, 2 4 _ . {3 pans N
T ; . pering pans, 47 240~
waorking butter into flour, 20 world peace, 1 upple, Normandy, 503, 4045 bt 77

sesame eoconut tea cake, 195
shorthread. See alfso sablés

brown sugar-pecan, 125, 127

hutter for, 124

coeon, salt and pepper, 128-94

cornmeal, 130

espresso-chocolate, 125

oatmeal spice, 135

Preparing, 124
shorteakes

devilish, 425-26

snickery squares, 120~

27

sorbet, chocolate peppermint, 431
sorbet, creamy dark chocalate,

L31
soufflé, chocolate, 406
spatulas, 403
spices, $95
SPOORS, Measuring, 4587
squash, See afso pumpkin

butternut, pie, depths-of-fall,

3 28

apples for, 298-04
apple tartlet, Parisia
berry, quick

brinche plum,

caramel; chocolat

crunchid,
3258

choeolate cream,

volfiee ice eream, :

ramelizing SUELD
::ﬁiug haked goods, 79
defrosting food, #53
dusting, 481

fulding, 482-83

fallowing recipes, $90-81
freezing food, 482

grinding nuts, 458

judging baking times, 474
judging doneness, 474, 444
measuring butter, 476

baking mats, 473
haking sheets
baking sheets, lined,
hiseuit cutters, 474
hienders, 474
Blowtorehes, 47

candy thermomater, 477
cardboard cake rounds, 477

eonvection oven, 474
confing racks, 47580
decorator’s tormtable, 480

peanut butter, ]
e, fald-mver, 348-40
tilis, transhueent imigle,
Frid
Turnawers, apphe, $11
turnovers, upple, fliky, $16-17

v
vanill

- fig, honey-almond, 37: 3 i e dough seraper, $80

preparing hiscuit dough for, sticky buns; pecan honey, 51 fruit, doughs for, 360 mtﬂﬁ““"ﬁ(‘h y ingredients, danﬂs H’FI‘ foecream, 498
414 52 honey-almond, France-Meets- el L e cream, harrys,
tender, 424-24, 424 strawherry(ivs) * Florid e measuring flout, £52 1:0:1::,::.:“. 2 - -
. g v 1 i i - LB &0

sifters, 4592 qquick classic berry tart, 376, lemen, tartest, 336 measuring liquids, 45657 f ird 454 w

silicone baking mats, a7y lemon; tartest, bralée, melting butter, 476 e e waliutis)

silicone materials, 44 -rhubark double crisp, 44 ioe cred '

slice-and-bake cookies
biseatti

almond, Lenox, 191-43, 142

anisette, 143
choeolite, 144
chocolate-eherry; 144
dried fruit, 143
lemon ar orange, 143

tart, La Paletus, 374, 375

wSee also brown sugar
confectioners; 4493
cookies, grandma’s all-ocea-
ion, B6-47
decorating, 480
granulated, £93
sunflower seeds

lemon eream, the most ex-

urange, fresh, cream, 334-35

urange cream, cookie-topped,
34

pans for, 4859-00

peach, erunchy and custirdy,

melting chocolate, 478-79
mise en place; 487
preparing a water bath, 495
preparing ganache, 484
proofing yeast, 495-96
polling dough, 401

rotating pansin oven, 492
sifting cake flour, 452

immersion blenders, 455
instant-read thermometer, £53
Kitchen timers, 404

knives, 485-86

masuring speons, 487
microwave over, 457

mixers, $87

1 buwls, 487-86

apphe nut mffin cake 47
ill's D caurolt cake, 233,

Blugherry el eake, 19254
193

b voband cookies; 153

carduman eroh pake,

a9
carnat spiee muffing 14

244 softening butter, 476 il - 5
nulty, 143 pumpkin muffing, 12, 13 pear, French, 36864 éuﬂe.n'mg dried fruit, +81 ol !]‘Ermmet:r;::s £ ulw'\.'rhu"h.!lh"“hw o
spiced, 143 sweet potato biscuits, 26 pear, rosy poached, and pista- taking notes on recipes, 494 pa‘dmmm.ng ) L ool brpwmits,
white chocolate-dipped, 872 toasting nuts, 488 postry bigs: ir. 480 L
144 Qi uniolding ereamy of frozen pastty b!.e“.rtlh‘.lsg 54-%‘ i eake-thie
butter, Russian, 311 tart dough plum; puffid double, 378-79 foods, 464 Pty b}:&, 489 n:huculnllnil"llh:f‘w e fineed.
choeolate spice ice cream blind-haking, 474-75 preparing, tips for, 330 whipping ege whites, 451 F’f‘*“-"." -:su L«—Hl 250
sandwiches, 140 butter for, 440 pumpkin, sour cream, 324, whipping heavy eream, 480 pre .\mgilm.q 1 .h:-vﬂipplﬂl yolean
elncolite spice quickies, 140 chilling, 440-41 25 Working with powdered gela- rollg B O i e g 158
encon shorthreads, salt and chocolate shortbread, 446 strawherry, La Palettes, K tim, 484 m]]mgshllw-::e 4 sk T:f'q‘:“"‘ius. 1A, &Y
peppes, 128-29 fitting into pie pan, 441 a7  asting citrus fruits, 496 SAUCPEL O oot dip ook
eoconut butter thins, 145 for fruit tarts, 360 tarte fine, 315 thermometer, candy, 477 Siftes; o ‘L wiine, =93 e i
sablés, 131-33, 132 preparing, tips for, 44041 tarte noire, 351 thermameter, instant-read, 445 sih.cums ba(c‘ e,
lemon, 183 rolling eut, 441, 491 tarte Tatin, 312-13, 313 thermometer, aven, 488-89 sillets #9¢
(wigs 58
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watlnut(s) (eone.)

cocoa-nut puffs, 156

coconut chocolate chip cook-
ies, 68

coconut-nut family cake, 214

date-nut loaf, 228

depths-of-fall butternut
squash pie, 328-29

double apple Bundt cake,
189-85, 186

espreaso chocolate chip cook-
ies, GA

fold-over pear torte, 348-45

honey-nut scones, 31

linzer sablés, 13436, 135

milk chocolate mini Bundt
cakes, 188-8Y, 189

-mocha marbled cake, 180, 187

my best ehocolate ehip cookies,
68, 69

nutty, chocalaty, swirly sour
cream Bundt cuke,
182-83

Elf iNDEX

powder puffs, 156
pumpkin mufiins, 12, 13
strawbi

tribute-to-Katharine-Hepburn
brownies; $6-97
weater bath, 455
wheat germ
granola grabbeps
honey-wheast cookies, 81
whipped eream, +56
chocolate, 457
coffee, 456
ginger-infused, 212
whipping, method for, 480
white chocolate, 458
whiskey chocolate cake, 279

white choealate
black-and-white-chocolate
cake, 258-60, 260
black-and-white chocolate
marble loaf, 251

brownie buttons, 105,

brownies, 110-11, 177

eoeomut-—roasted pine
dacquoise, 29:-4
284

~dipped biscotti, 144

ganache, 454

Peppermint marble loaf, o4

quintuple chocalate brownies
98, 89-100

whipped eream,

¥
yeast, proofing, 495-95
yogurt cake, French, lavered ;
round,
vogurt cake, Fr
malade glaze, 2941
yogurt cake, Riviera, 225

Z
zesting eitrus fruits, 496
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“A bible of sweets." — Pierre Hermeé, Deserss by Pierre Horme
"A masterpiece for every home baker” — Flo Braker, ﬂuS’mlpﬁ-.m!qubrfcrrﬂalheg

“A mew classic for your kitchen and mine too”— Daniel Boulud, chef and restasiraene

. "Anabundant, enthusiastic mix of butter, sugar, nuts, fruits, spices, warmth and love™
5 & — Patricia Wells, Tiw Provence Coakboak

“Hundreds of delicious, foolpraof and spectacular recipes.” — Nick Malgierd, A faker’ 1,

“Delicious recipes with clear instructions — any baker's dream.”
— Emily Luchetti, pastry chef and cookbook puthor

“Dorie’s love of baking and gentine personality radiate throughout the book.”

— Frangoi Payard, chei: + Payard Pitisserie & Bisiro

“Reliable, stunning recipes.” — Gale Gand, pastry chef s covkook suthor

“ Dorie has a great talent for baking — Jean-Georges Vongerichten, chef and restuirae

"Not to miss for anyone who loves to bike” — Elizabeth Falkner,

chef-awner, Citioen Cake

“Dorie makes you feel that you have a good friend in the kitchen with you.”

— Barbara Fairehild, cditor in chief, fon Appetit
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