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Introduction

Why, in today's fast-paced world of food-at-your-fingertips and instant gratification,
would anyone want to bake? Packaged cookies and boxed crackers at the grocery
store taste pretty good and are well within most people's financial reach-why bake
your own? Artisan bread bakeries have opened up on every other street corner; the
bakers there produce fresh bread daily. 'Why bake bread at home? A stroll into the
bakery section of the local club store will yield you a personalized birthday cake,
instantly, for less money than it takes to feed a family of four at a fast food chain-
why take the time to make and decorate a birthday cake for a child?

Because store-bought is, at best, a shallow substitute for homemade. Do you like
fudgy brownies (not cakey!), with a thin, shiny crust, a hint of espresso, and a swirl
of raspberry icing? You can't buy them; you have to bake them. Do you want less salt,
or more? Do you like your coffeecake less sweet? Your chocolate chip cookies crunchy
or chewy? Tailor these recipes to your own nutritional needs and tastes, without
making them taste like cardboard. Do you dislike the long list of multisyllabic addi-
tives and chemicals on the label of that frozen chocolate cake you buy for the kids?
You are what you eat; take control of your life (and theirs), and let them eat cake-
your cake. The scent of hot yeast bread gently wafring through the kitchen, a
comforting aroma as old as time itself, is reason enough to bake your own bread.
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But what if you never learned to bake? Or you learned, but haven't been totally
satisfied with the results? You may not have had Grandma gently guiding your hands

as you rolled out your first pie crust; and even if you did, perhaps you've forgotten
most of what she showed you. That's where The King Arthur Flour Baker's Cornpan-
ion comesin. In this book you'll find the recipes and solid information you need to be-

come a top-notch baker, one who makes the lightest, most tender pancakes, a dark,
gutsy chocolate cake, and an apple pie that'll bring a grown person to tears. You'll
make oatmeal cookies better than any you've ever tasted, even those from that fancy
cookie shop at the mall; your yeast breads will rival those of the local bakery, at one-

tenth the price. In short, you'll learn (or realize once more) the pleasure of baking for
your family and friends, and the sarisfaction that comes from using your imagination
and skill to create baked goods that feed not iust the body' but the soul.

Let this book be your companion as you walk a path followed by bakers from
hundreds of cultures for thousands of years. You're a link in a limitless line of bak-
ers: the sticky bun recipe you pass along to your son or daughter today will continue
to be shared long after you're gone. And the guiding hand you place atop a friend's,
as she kneads her first batch of bread dough, will in turn be placed atop her grand-
child's someday. We here at King Arthur Flour take our responsibility to the bakers
of America seriously; as America's oldest flour company, founded in 1790, we are

committed both to preserving our country's baking heritage, and helping to forge its
future. You are an integral part of that future.

Come with us now into the kitchen, and let's bake.

P. J. HAMEL, BRINNA SANDS, TONI APGAR,
and THE BAKERS at KING ARTHUR FLOUR
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A Note on Measuring

Butter the size of an egg? A cup of flour or 100 grams of sugar? Measuring is one of
those things we don't think about unril we're slightly stymied, or until we open a
British cookbook, or perhaps one from Europe, or maybe our grandmother's. There
are, of course, a number of systems for measuring, some pretty out of date, some
unique to the United States, and one that's pretty universal. Measuring has always
been somewhat of an interpretive business.

But measuring goes beyond the devices you use to determine how much of what
goes into a recipe. Thermometers, both in your drawer and in your oven, are meas-
uring devices. So is your timer, and the thermostat in your kitchen. So is a barometer,
hygrometer, and altimeter. when you're aware that bread rises quicker when the
barometer is falling (it's good to bake on a rainy day), that flour "shrinks" in the win-
ter because it's dry so you may need less of it (flour absorbs or sheds moisture
depending on humidity), or that you'll need less yeast and baking powder if you live
at 8,000 feet, you'll begin to understand all the variables you need to consider when
you bake. You may find that you can make something successfully at home, time after
time; but take the same recipe and try it in another kitchen with other equipment and
you may have a very different result. Measuring cups and spoons, scales, humidity,
altitude, and temperature all have an impact on the results of your efforts.

A NOTE ON MEASURING



Our System of Measuring
Our American system of weights and measures was based originally on the British
system, but they have developed differently from each other in the past two cen-

turies. Although tn 1959 English-speaking scientists agreed to use the metric system

for scientific and technological purposes, that's been of little use to bakers.
In the early 1800s, Americans began to substitute volume measurements for

weight, probably because a "teacup" or an "egg" as bases for measurement were

easier to come by than an accurate scale, especially on the trail west. A "knob" of
butter, "butter the size of an egg," even "alum the size of a cherry," are measure-

ments that are sprinkled through old cookbooks. In earlier times, "receipts" for
baked goods were based on these fairly rough ingredient guidelines that led to very
individualized results. Baking success was dependent on an accumulation of expe-
rlence.

Today we try to re-create recipes accurately, without eliminating an individual's
touch. Just as your speech has a personality of its own, so should your baking. But
as we try to become more accurate, our tradition of volume measuring can leave us

short because volume measurements are prone to wide variations (a "cup" of flour
can weigh anywhere between 4 and 5% ounces, and the measuring cups themselves
can legally vary up to 12 percent). Measuring by weight is much more consistent
and accurate.

Measuring Flour
At King Arthur Flour, we've held a long debate about what a "cup" of flour weighs'
In the past, for simplicity's sake, we called it 4 ounces. You can, in fact, create a 4-

ounce cup of flour by sifting the flour first. The sifting process incorporates a lot of
air into the flour, which is the first source of leavening. Scooping flour, which can pro-
duce a much heavier cup (up to 5% ounces), will obviously contain less air and more
flour. You can also fluff up flour in your flour bag, sprinkle it gently into your meas-

uring cup, scrape the top with a straight edge, and get close to 4 ounces, but you
probably will get a little bit more.

Our preferred weight for a cup of flour is 4% ounces, and that's what we've used

throughout the book. This is closer to the standard weight that bakers use. It makes

calculating rotal ounces a little more difficult, but in all of the recipes we've done

the calculating for you. This discussion would be much easier if we'd stop relying
on measuring cups and start using the scale. But since the old volume system of
measurement is still pretty standard, we're using it along with weight measure-

ments.

ri
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Measuring Devices
. Our first plea is that you buy and use a scale (see Tools, p.601).

' For volume or weight measuring, have on hand a couple of sets of measuring spoons.
It's easier to measure small amounts-a teaspoon, a tablespoon-with spoons even
if you have a scale. There are some sets available that measure from % teaspoon
through % to 1 tablespoon. There are also sets containing odd sizes. It's useful to have
more than one set (see Tools, p.599).

. Have two kinds of measuring cups, one that measures flush at the top edge for dry
ingredients and one that has a lip at the top for liquids. There are some liquid meas-
ures available that also have metric measurements on one side. These can be useful
when using cookbooks from other parts of the world.

. Other important measuring devices are thermometers and timers (see Tools, pp. 600
and 601). Because ovens have their own personalities, a thermometer that helps you
know what's going on inside is important. Oven temperatures can vary considerably,
as can oven thermostats, which drive how long your oven "cools" before the heating
element kicks in again. Thermometers can also measure the temperature of a dough,
batters, syrups, and finished goods.

' Even with the most accurate of measurements, such variables as humidity, altitude,
the fat content of the milk you use, the mineral content of your water, all are going
to affect your baking. Ultimately your eyes and hands, when they have had enough
experience, will make many of your measuring decisions.

Measuring Hints
Make sure that you know what you're supposed to be measuring, for example, L

pound of apples, chopped, or 1 pound of chopped apple. The former is apples
weighed before they've been chopped-with skins and cores. The latter is skinned,
cored, chopped apple.

Measuring by Volume
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Vhen measuring flour by volume, fluff up the flour, sprinkle inro your dry-cup meas-
ure (the one that measures exactly a cup at the top), and scrape off the excess with a
straight edge (a metal flour scoop with a straight edge allows you to scoop and sweep
with one hand). This will get you approximately 4% ounces. (See illustrarions on nexr
page.)

$7hen measuring other dry ingredients such as sugar by volume, overfill your dry-cup
measure and scrape off the excess with a straight edge.

A NOTE ON MEASURING



, . sprinkle it into the measuring cup . . .

. . . and sweep off the excess with the

straight edge of the scoop.

. Measure light or dark brown sugar by packing it into
your measurlng cup.

. To measure a solid fat (butter, vegetable shortening' or
lard) in a measuring cup, use one that is significantly larger
than the amount you want to measure. For example, to
measure 1 cup of butter, fill a 2-cup liquid measure up to
the 1-cup mark with coldwater. Push butter into the water
until the water reaches the 2-cup mark, which will give you
1 cup of butter. Drain the fat thoroughly. Alternatively, use

a measuring cup specifically designed for measuring sticky
substances (see Tools, p.599).

. If you need to measure a liquid sweetener or peanut but-
ter, spray the inside of your measuring cup lightly with a

vegetable oil spray first. That will make it easier to get the
sweetener out of the cup. (If the recipe calls for a vegetable
oil or other liquid fat, just measure that in the cup before
you measure the sweetener, you'll get the same result.)

Measuring by Weight
\Teighing ingredients is a more accurate u'ay of determin-
ing amounts than measuring by volume. When it comes to
volume measurements, there are many variables that can
affect actual amounts. Measuring cups and spoons can

vary significantly, as we've discovered over and over in our
test kitchen. Cooks everywhere use varying techniques'
and one person's idea of "full" or "packed" is usually dif-
ferent from the next person's.

Ingredient weights can vary significantly, also. Flour
weighs less in some climates where the air is drier, than it
does in others, where it's humid. It also varies from sum-
mer to winter. Raisins from an opened box that's been in
the pantry or refrigerator for months won't weigh as much
as fresh ones. Vegetables and berries can have a wide range
of water contents, so they may weigh different amounts at
any given time. You get the idea.

This chart gives average weights for commonly used

amounts given in recipes. It can help you plan your shop-
ping, as well as being handy if you want to convert recipes

to significantly larger amounts.

o

Stir the flour to fluff it up .
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Weights in Ounces for Recipes
28.35 grams per ounce
ITEM
Almonds, sliced
Apples, dried, diced
Apples, peeled, sliced
Apricots, dried, diced
Baking powder
Berries, frozen
Butter
Buttermilk, yogurt

Bread crumbs
(dried, seasoned or plain)
Caramel, 1,1-15 individual pieces
Carrots, grated
Cheese, cheddar, grated

Feta
Ricotta
Parmesan, grated

Chocolate, chopped
Chocolate chips
Cocoa, unsweetened

Coconut, grated, unsweetened
Coconut, sweetened flakes
Coffee powder
Cornmeal
Corn syrup
Cornstarch
Cranberries, dried
Cranberries, fresh
Currants
Dates
Dough Enhancer
Dough Relaxer
Egg white, fresh
Flour

MEASUREMENT

/z cup
L cup
1 cup
lz cup
1 tablespoon
1 cup
% cup, I stick
2 tablespoons
(% cup)

Y+ cup
/z cup
1 cup
1 cup
L cup
1 cup
/z cup
1 cup
1 cup
2 tablespoons
/+ cup
1 cup
1 cup
L cup
2 teaspoons
1 cup
1 cup
/+ cup
/z cup
1 cup
1 cup
1 cup
2 tablespoons
2 tablespoons
1 large

U'EIGHT IN OT'NCBS

lY2
3
7
2Y4

v,
5
4

1

1.

5
3Y2

4
4
8

t%
6
6
%
%
3
4
3
%
47/s

7t
1

2
3Y2

5Y4

5Y4

%
%
t%

4Y4

4Y4

4
4
lY2

Unbleached, all-purpose flour 1 cup
Bread flour 1 cup
Cake four 1 cup
Pastry flour 1 cup
Potato flour lt cup

NOTE ON MEASURING



ITEM
Pumpernickel flour
Semolina
\(lhole wheat/graham fl our
white whole wheat flour

Garlic, minced
Garlic, peeled and sliced
Ginger, crystallized

Ginger, fresh, sliced
Honey
Instant Clearlelo
Jam or preserves

Lard
Maple sugar
Maple syrup
Meringue powder
Milk
Milk, dry
Molasses
Mushrooms, sliced
Oats, rolled or thick fakes
Oil, vegetable
Olives, sliced
Onions, baking (french-fried)
Onions, fresh, chopped
Peanut butter
Pecans, diced

Pineapple, dried
Pine nuts
Praline or pistachio paste
Pumpkin, canned
Raisins, loose
Raisins, packed
Rhubarb, fresh, medium dice
Sesame seeds
Scallions, sliced
Shallots, peeled and sliced
Sour cream
Sugar, granulated white

Sugar, confectioners', unsifted

MEASUREMENT

1 cup
1 cup
1 cup
L cup
2 tablespoons
1 cup
Yz cup
% cup
%cup
1 tablespoon
1. tablespoon
Yr cup
Vt cup
lz cup
Yz cup
/z cup
% cup
1 cup
Yt cup
/+ cup
1 cup
1 cup
1 cup
1 cup
/z cup
1 cup
lz cup
lz cap
1 cup
/z cup
Yz cup
/z cup
L cup
1 cup
Yz cup
1 cup
1/z cup
1 cup
1 cup
1 cup
1 cup
2/t cup
2 cups

WEIGHT IN OUNCES

4
s%
5Y4

5
1

5Y4

3%
2%
2
%
%
3

7Y4

4
2%
sy,
LY2

8

lY4
3

2%
3Y2

7
5
t%
5
4(
17/e

3%
2Y2

zYz

5Y2

9Yz

5Y4

3
4Y4

2Y2

2%
5Y2

8

7
4%
8
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ITEM
Sugar, dark or light brown,

packed
Sugar, Demerara
Sun-dried tomatoes (dry pack)
Sunflower seeds
Tapioca flour
Tapioca, quick-cooking
Vegetable shortening
r0falnuts, whole

chopped
'Water

Yeast, active dry or instant
Zucchini, shredded

MEASURBMENT

1 cup
1 cup
1 cup
lr cup
Yr cup
2 tablespoons
r/z cup
Yz cup
1. cup
Ys cup
2/t cup
1 cup
2/t teaspoons
1 cup

untGHTtN ot Ncts

8

7%
6
t%
t%
%
3%
2Y4

4
2%
53/c

8

%
8%

A number of scales are available for a variety of prices (see Tools. p. 501). You'll want
a scale with a 'tare" function so you can add ingredients to your bowl, zero out what
you've just weighed, and add and accurately weigh the next ingredient. Also, if you
have a scale that converts from our American system of measurement to metric meas-
urements (grams), you'll have access to the recipes in cookbooks from all over the
world.

Get to know your scale. Make sure it will accommodate both the weight of your
ingredients and the weight of the container. Lightweight mixing bowls are a good
choice for weight measurement.

A NOTE ON MEASURING



At King Arthur, we've made a commitment, for the foreseeable future, to include
both traditional volume measurements and weight measurements in all our printed
recipes. Eventually we'd like to include metric measurements because those are the

door to the rest of the world and its history, as well as to our common future. There
are so many of us around the world who would love to share the things we love to
bake with each other. But because we're all speaking different ueasurement "lan-
guages" we can be somewhat stymied.

Using Cookbooks Fron Outside
With the exception of the other Bnglish-spealdng
nations, cookbooks are written with metric
measurementa. Should you nrn into a metric
coolibook, here are some conversions ofourba-
sic measuremenfs, whid a.re difficult to trans-
late exactty. Small arnounts will not male nud
difference co metric "'nounts are rUually
rounded. (You rue'nilliliters [rnl] when epeak-

ing of liqui&, and grams [g] when spealdag of
solids.) For baldng purposes, a gram is the sane
6sa- illilitea

1 teaspoon = Smltg
l tablespoon = 15 mvg
l ounce = 28.35 (or 30) mVg
lcup = 227 (ot230)myg
l pound = 450 nl/g
2.2pounds = lkilogran

the United States
And should you be faced witl :rn overseall
oven, here are sone temPerature conversions
from Fahrenheit to centigrade, with tlre gas

marks, used in some countries, as well.

225"F = 100'C or Gas Mark Yo

250"F = 130"C or Gas Mark %
275"F = 140"C or Gas Mark 1
300"F = 150"C or Gas Mark 2
325"F = 170"C or Gas Mark 3
350"F = 180"C or Gas Mark 4
3?5"F = 190"C or Gas Mark 5
400"F = 200"C or Gas Mark 6
425"8 = 22O"Cor GasMarkT
450"F = 230"C or Gas Mark 8
475"F = 24O"C ot Gas Mark 9

NOTE ON MEASURING



High-Altitude Baking

It's a scientific fact: The higher the altitude, the lower the air pressure. Vhile this is
an excellent environment for training athletes, it's a difficult one for baking. Baking
depends on the specific interactions of several kinds of ingredients, including flour,
leavening, fats, and liquid; throw in the wild card of atmospheric pressure, and all
bets are off, if you've been used to baking at sea level. To complicate things further,
individual microclimates vary greatly in the mountains, so the adjustment that works
for you may not work for your neighbor down (or up) the road.

If you're baking at an elevation of 3,000 feet or greater, this chart is meant as a
starting point, to help you converr recipes. Different types of baked goods need dif-
ferent adiustments, some suggestions follow. It may take a few tries to get results
you're h"ppy with; if possible, try to adjust only one ingredient at a time, so you can
isolate the effect it has. Be sure to keep notes on what you've done , and try the smaller
adjustments first when a range is given.

Vhen using baking powder and baking soda, the chart on page xx can help you
adjust amounts. when making i recipe that calls for both baking powder and bak-
ing soda plus an acidic ingredient, like buttermilk or sour cream, try switching to all
baking powder, and using regular milk in place of the acidic ingredient.

HIGH.ALTITUDE BAKING

Leavening
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Increase 15 degrees F to
25 degrees F; use the smaller
increase when making choco-
late or delicate cakes.

Decrease by 5 to 8 minutes per
30 minutes of baking time.

Decrease by 1 tablespoon per
cuP'

Since leavening and evapora-
tion proceed more quickly, the
idea is to use a higher tempera-
ture to "set" the structure of
baked goods before they over-
expand and dry out, or rise too
quickly and then collapse.

Baking at higher temperatures
means products are done
sooner.

Increased evaporation also in-
creases concentration of sugar,
which can weaken the structure
of what you're baking.

Extra liquid keeps products
from drying out at higher bak-
ing temperatures and acceler-
ated evaporation rates,

Additional flour helps to
strengthen the structure of
baked goods.

LIQUTD Increase by 1 to 2 tablespoons
at 3,000 feet. Increase by 1%
teaspoons for each additional
1,000 feet over 3,000. You can
also use extra eggs as part of
this liquid in recipes with a

tender crumb, like muffins
and cakes.

At 3,500 feet, add 1 table-
spoon Per reclPe.
For each additional 1,500 feet,
add 1 more tablespoon.
ln quick bread and muffin
recipes, flour with a higher
protein content may yield bet-
ter results.

CAXBS: To increase liquids, use extra eggs; if only part of an egg is needed, use the
white.

COOKIBS, CRACKERS AND PIBCRUSTS: 'Won't be dramatically affected; will usually
need extra water to help the dough come together.

FRIBD DOUGHS: Lower the frying temperature by 3 degrees F for every 1,000 feet
above 3,000, and increase cooking times.

HIGH.ALTITUDE BAKING



High-Altitude Changec
EAXING pOWIrSrOn 3,0OO-
BAXTNG SODA II{ OTIGINAL 5,000 rr.
TTgPI

3rsltc
5,O0O FT

5,Olro-
6,5tto Fr

raow
6,fl10rf

1 teaspoon

1% teaspoons

2 teaspoons

2/zteaspoons

3 teaspoons

3% teaspoons

4 teaspoons

QI,ICK BRIADS: No additional adjustments necessary other than those suggested in
the tables.

IBAST BRIADS: Decrease the amount of yeast in the recipe by 25 percent, and make
water/four adjustments as necessary to get a dough with the correct texture. Make
sure your bowl has plenty of room for the dough to rise.

Since rising times are much shorter at higher altitudes, and the dough won't have suf-
ficient time to develop its optimum flavor with one rise, you have a number of
options to improve flavor:

. Give the dough one extra rise by deflating it and letting it rise an additional time
before forming it.

Tiy covering the dough and placing it in
the refrigerator for its first rise, to slow
the action of the yeast and give the
dough more time to develop.

If you have sourdough starter, use some
of it for some of the liquid in the recipe.

Make a sponge by mixing the yeast and
liquid in the recipe with 1 to 2 cups of the
flour. Cover and let the sponge work for
a few hours in the refrigerator, until it
becomes bubbly and rises, then continue
with the recipe.

Y4

v,

%

1

1

1

7

v,

%

1

t%

7%

lYz

7Yz

%

1

t%

lY2

lYz

,)

)

7/e

t%

7%

t%

2

zYz

2%
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l̂l/ake up and smell the coffee!" Often tossed out as a good-natured nudge

to dreamers, in reality the phrase could be a siren's song to start the day.

Is there anything so satisfying as gradually surfacing from the depths of sleep to

the soft light of day and catching a whiff of brewing coffee? Someone has been

up ahead of you; coffee is made, and if you close your eyes and snuggle into the

blankets just a bit longer, breakfast might be made, too.

The simplest, most nutritious breakfast of all is probably whole-grain cereal, hot

or cold, skim milk, fresh fruit, and juice. But when you eat hot oatmeal or cold

cereal day after day after day, it does lose its luster. That's one of the reasons

weekends were invented-to break the chain of monotonous breakfasts.

On Saturday, out comes the griddle, the old mixing bowl, the flour'

buttermilk, and eggs. Gently whisking pancake batter, seeing it suddenly become

creamy-smooth, watching it spread into a perfect round when it hits the griddle



with a sharp sizzle, seeing it bubble, smelling the cakes-this is relaxation; this the
rew,ard for a week oI work well-done.

Pancakes are only one of the special treats we designate as lvcekend fare. There
are u,affles and French toasr too, of course; being bread-bakers, u,e've found man,v it.t-

teresting breads to bathe in a milk-and-egg bath irnd sau16 in butter. Whcr.r we're feel-
ing even more ambitious, and have actualh' planned ahead, u'e might make cr6pes,
filling thcm u,ith spinach and cheese rvhen a heartl' breakfast is in ordcr, or makir.rg
chccsc blintzes with fresh berries on top if something a bit lightcr is dcsired.

So give yourself a break from the hectic pace of Monclal'through Friclirv and its
plodding everyday parade of cereals. $ileekends are for baking, arrd for enjoying
breakfasts that take a bit of planning and preparanon.

Way Should Pancake Batter Rest Before Ucing It?
Paocales (like nuffinc) rely on both fat and
geatle bandfry for their teuderoess. Oace
flouris combined with a liSui4 it formc a net-
mrk of protetuc tlat, tf handled rouglly (e.g.,
beatco vigorourly) will becooe tough by bond-
ing togethcr. ltir touglness will evidence
itrclf tn a tendency to become nrbbery. When
nakingpalcake batter, rvhisk together the
drytryledfertl, ruilick together the wet ingre-
dients in a oepante bovrl, then gently combine
the two, stirring jut undl everrything is nois-
teocd. Let the batter rest f,or 5 to 10 minutes,

to dlow the lsaegning to start working and to
let the flour start abeorbing the liquid. If you
have tle tine, refrigerate the batter for an
hour or so, which dlowc any lumps of flour to
slonily dissolve, and makes for a more fluffy,
flavorfirl batter. 'When you're ready to cook
the pancakes, grve the batter a quidc stir and
you're good to go. (In recipes where you beat
the egg whitec separately and add them at the
en4 don't beat and add thcm until the end of
the batter'c recting period.) For ulra-tender
pancakes or waffles, fy using pastry flour.

;tllc;1 il5
Griddlc cakc or fry cake, flannel cake, flapjack, or hoe cakc, the pancake-flour,
milk, burtcr, a touch of leavening, and eggs, stirred together aud cooked on a grid-
dle-has been an American staple since the eighteenth century. An olcl tradition in
Englarrd, ivhere Pirncake Tuesday is celebrated rhe day betore Lcnr bcgirrs, ar.rd irr
Holland, rvhere bucku'heat is the grain of choice, pancakes nrirde the journev to this
cor.rntr)'vvith thc earliest settlers. Using everl'ciav ingredierrts, easv to stir toliethcr irnd
cook, 1'rrrnclkes \\rere a u'orkingman's staple as this country grew up, from rhc logging
camps of Mainc to the u'agon trains heading \rest.

BRI].\KFAS'IS



The Simple But Perfect Pancake
SIXTEEN 3-INCH PANCAKES

2large eggs

tlt cups (10 ounces) milk
2 teaspoons vanilla extract (optional)
3 tablespoons (1% ounces) butter, melted,
or vegetable oil

only once. Serve immediately.
The pancake is ready to turn when the
edgesbegintolookdryandbubblesform NorB For waffles' reduce the milk to l cup and 2

and start to break. tablespoons, and increase the fat to 5 tablespoons.

Llz otps (67c ounces) unbleached all-
purpose flour
% teaspoon salt
2 teaspoons baking powder
2 tablespoons sugar, or % cup mdted milk
powder*

Beat the eggs, milk, and vanilla until light and foamy, about 3 minutes at high speed
of a stand or hand mixer. Stir in the butter.

'i7hisk the dry ingredients together to evenly distribute the salt, baking powder and
sweetener. Gently and quickly mix into the egg and milk mixture. Let the batter relax

while the griddle is heating (or overnight in the refrigerator).
The batter will thicken slightly while resting.

Grease and preheat the griddle. The griddle is
ready if a drop of water will skitter across the
surface, evaporating immediately; if you have
an electric griddle, set the temperature between
325'F and 350"F. Drop % cupfuls of batter onto

the lightly greased griddle. Cook on one side until
bubbles begin to form and break, then turn the pan-

cakes and cook the other side until brown. Turn over

*Malt, rather than sugar, is what sweetens most commercial pancake mixes. For that typical "diner"
taste, try malt in your pancakes instead of sugar.

four palcakes, 1049

199cal lzgfat l6gprotein l24gcomplexcarbohydrates l4grrlg", llgdietaryfiber llgmgcholesterol l+s0mgsodiu- |

l24mgpotassium I grRrtitr-i..A I lmgiror I lg2mgcalcium I lOlmgphosphorus
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Zephyr Pancakes
TWENTY-FOUR 3%-INCH

These pancakes come from the Midwest and are a true celebration of what dairy products can
do. They are incredibly light and tender and literally melt in your mouth.

In a medium-sized mixing bowl, whisk together the flour, sugar, baking powder, bak-
ing soda, and salt. In a separate bowl, whisk together the egg yolks, cream,
buttermilk, melted butter, and vanilla. Vhisk the wet ingredients into the dry, just
until combined-it's okay if there are a few lumps.

Preheat and lightly grease a heavy skillet or griddle. Scoop the batter onto the grid-
dle with a 1/+ cu.p measure or a large spoon. Make sure the heat is slightly less than
medium. The pancakes will puff up very high. Ifhen the first side is golden brown
and the edges start to look dry, turn pancakes over to finish cooking the second side.
Remove the pancakes from the griddle and keep them in a warm serving dish until
you have enough to feed everyone.

3 pancakee, 889

227call 14gfat | 4gprotein I l8gcomple*.arbohydrates | 3g.rg", I tgdietaryfiber I t04mgcholesterol | 223mgsodium

I g4mgpotassiu- | 165RErit"-inA I lmgiron I g4mgcal.ium I gSmgphosphorus

Scoop Out Pancake Batter
to griddle. A ecoop holdiag about % orp ofbat-
terwilnske afamiliar 3- to tt-inApaacake.

2 cups (81" ounces) unbleached all-
purpose flour
2% tablespoons (Lt/n ounces) sugar
1% teaspoons baking powder
1 teaspoon baking soda
% teaspoon salt

3 large egg yolks
1% cups (10 ounces) heavy cream
Lr/t ctrps (10 ounces) buttermilk
2 tablespoons (1 ounce) butter, melted
1 teaspoon vanilla extract (optional)

BREAKFASTS



Gingerbread Pancakes
TWELVE 3%-INCH PANCAKES

These pancakes are a quick and easy way to have warm gingerbread in just minutes. All the
things that team well with gingerbread make sense with these pancakes: warm applesauce, sliced
peaches, or warm custard sauce. Naturally, some lightly sweetened whipped cream can only
enhance this treat.

L cwp (4aA ounces) unbleached all-purpose
flour
ln cwp (L'/e ounces) yellow cornmeal
2 tablespoons (% ounce) sugar
% teaspoon cinnamon
% teaspoon ground ginger
% teaspoon ground cloves
% teaspoon salt

1 teaspoon baking powder
% teaspoon baling soda
a/+ cwp (as/r ounces) chopped crystallized
ginger (optional)
2 tablespoons (% ounce) vegetable oil
a/r cap (3 ounces) molasses
l cup (8 ounces) buttermilk
1 large egg, lightly beaten

In a large mixing bowl, whisk together the flour, cornmeal, sugar, spices, salt, bak-
ing powder, baking soda, and the crystallized ginger. In a separate bowl, mix together
the oil, molasses, buttermilk, and egg. Add liquids to dry ingredients all at once, stir-
ring until just combined.

Preheat a griddle and lightly grease it. Drop the batter, Y+ cltp at a time, to make a

3lz-inch pancake. Cook until the edges look dry and some of the bubbles that come
to the surface break. Turn the pancakes over to finish cooking, then remove them
from griddle to a warm serving dish.

3 pancakes, 14?g

32acal lggfat lTgprotein l3lgcomplexcarbohydrates l23g"og", l2gdi"t"ryfib". lS5mgcholesterol l6z3mgsodium I

2TOmgpotassium l33ntvitaminA llmgvitaminC l3mgiron l172mgc.Icirm llsSmgphosphorus
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Lemon Ricotta Puff-Pancakes with
Vanilla-Scented Sauce
TWENTY.FOUR 3%-INCH

'We love to make these light, eggy pancakes when berries are in season, as they're especially good
garnished with fresh strawberries or blueberries, and served with a side of smoky bacon or
sausaSe.

BATTBR

3 large eggs, separated
7'/" cups (12 ounces) buttermilk
3 tablespoons (1% ounces) sugar
1 cup (8 ounces) ricotta cheese

7r/z cups (6% ounces) unbleached dl-
purpose flour
1 teaspoon baking soda
1 teaspoon baking powder

2 tablespoons lemon zest (from 2 large
lemons), or L/z teaspoon lemon oil
% teaspoon nutmeg
% teaspoon salt

SAUCE

1 cup (8 ounces) ricotta cheese
L/z cup (2 ounces) confectioners'sugar
1 teaspoon vanilla extract
% teaspoon sdt

BATTBR In a medium-sized mixing bowl, beat together the egg yolks, buttermilk, sugar, and
ricotta cheese. In a separate bowl, whisk together the flour, baking soda, baking pow-
der, lemon zest, nutmeg and salt. In a third bowl, beat the egg whites until stiff but
not dry. Mix the dry ingredients into the buttermilk mixture with a few quick strokes.
A few lumps remaining are okay Fold in the egg whites.

Heat a lightly greased griddle or skillet over medium heat until hot enough to evap-
orate a drop of water immediately. Drop the batter by % c:upfuls onto the heated
griddle. Cook for about2/z minutes on the first side; bubbles should rise and burst
on the first side before you flip the pancakes. Cook for about 1 minute on the second
side. They should be a very light golden brown when finished. Serve with sauce.

sAUcE Mix all of the ingredients until smooth in a small mixing bowl. For an ultra-smooth
sauce, blend in a blender or food processor. Refrigerate until needed. Thin with 1

tablespoon milk or cream if sauce is too thick.

NorB The pancakes may be made a day ahead, cooled on a wire rack, then wrapped tightly
and refrigerated. To reheat, preheat the oven to 375'F, place the pancakes on a lightly
greased baking sheet, and heat for 5 mrnutes.

3 pmcaker, with 1 tableopoon vanilla sauce, 1939

3lacallagfatltsgproteinl2sgcomplexcarbohyd.ratesl20g.rgrrltgdletaryfiberlllsmgcholesteroll648mg
sodium l228ngpotassium ltzsRErit"mi.A l3mgvitaminC l2mgiron l306mgcalclum l2slmgphosphorus
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Warm Strawberuy Puff
ONE 8-INCH PUFF,1 TO 3 SERVINGS (THIS RECIPE IS EASILY DOUBLED)

'When strawberries come into their own in early summer, this is the perfect way to show them
off. At other times of the year, sliced apples will substitute nicely

3 large eggs, separated
2 tablespoons (% ounce) sugar
l, crup (4 ounces) light cream
% teaspoon salt
1 teaspoon vanilla extract
1 tablespoon (% ounce) butter, melted
L/z cup (LT" ounces) unbleached all-purpose
flour

Preheat the oven to 350oE

BATTER Place the egg whites in a clean, grease-free
sugar and whip until soft peaks form. Set

1 tablespoon (% ounce) butter
1 tablespoon (% ounce) corn syrup

'/a cup (LYa ounces) sugar
1 pint (10% ounces) fresh strawberries,
washed, hulled, and sliced in half
1 teaspoon lemon juice
% teaspoon cinnamon
1 to 2 tablespoons crime fraiche or sour
cream, for topping

bowl and whip them until frothy. Add the
this mixture aside.

In a nediurn-sized mixing bowl, whisk together the egg yolks and cream, then add
the salt, vanilla, melted butter, and flour. Vhisk until smooth.

Heat a 1O-inch pan with a heatproof handle over medium-low heat (atr omelet pan
or cast iron skillet works well). Spray the pan with nonstick vegetable oil or rub it
with a bit of vegetable oil.

Gently fold the egg whites into the batter. Pour it into the heated pan arrd swirl the
pan gently. Continue to cook for 3 to 5 minutes, until the botton is light brown. Place
the pan in the oven and bake for 10 to 12 minr.rtes, until the pancake is puffy and set.

FTLLTNG Melt the butter in a small skillet. Add the corn syrup and sugar, then bring to a boil.
Add the strawberries, lemon juice, and cinnalnon. Stir to coat the strawberries with
the sauce, then remove the mixture from the heat.

Remove the cake from the oven and slip it onto a serving platter. Spread the straw-
berries over half the cake, then fold it over to cover the filling (as you'd fold an
omelet). Dust the edges with coufectioners'sugar. Garnish with a dollop of crdme
fraiche or sour cream and serve irnrnediately.

% of pancake and filling, 2369

375cal | 22gfarl8gprotein lggcomplexcarbohydrates l29g.rgr, lzgdietaryfiber l263mgcholesterol llT3mgsodium
1285-gpot."rir* lzssRIrit"minA lSTmgvitaminC llmgiton lS4mgcalcium ll46mgphosphorus
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Welsh Cakes
FIFTY 3%.INCH CAKES

These cakes are a cross between a pancake and a baking powder biscuit, but much richer and
sweeter. Sturdy enough to be eaten out of hand, they can be served plain, sprinkled with sugar,
or spread with butter and gilded with sugar or jam. In addition, they're excellent the next day,

warmed in the toaster, as you'd warm toaster cakes.

3 cups (L23/o ounces) unbleached all-
purpose flour
1 cup (7 ounces) sugar
2 teaspoons baking powder
% teaspoon nutmeg
% teaspoon sdt

1 cup (2 sticks, 8 ounces) butter, cut into
pieces
3/r cup (4 ounces) currants*
2 eggs beaten with enough milk to yield %
cup liquid

In a medium-sized mixing bowl, sift together the flour, sugar, baking powder, nutmeg
and salt. Cut in the butter until the mixture is a coarse, even consistency. Add the cur-
rants, then add the egg and milk. Stir until the mixture forms a soft dough.

Divide the dough in half and, working with one half at a time (keep the other half
covered and refrigerated), roll the dough into a circle /+inch thick. Using a biscuit
cutter or other small (2/z- to 3%-inch) round cutter, cut circles of dough.

Heat an ungreased skillet over medium heat (an electric frying pan, set at 325oF,

works well, too). Fry the cakes for about 2 minutes on the first side, and an additional
1% minutes on the second, or until both sides are golden brown. As with pancakes,
you'll have to adjust the heat if you find the cakes are browned on the outside before
they're thoroughly cooked in the middle. Repeat with the remaining dough. Keep the
cakes warm in a 200oF oven until ready to serve. Sprinkle with granulated sugar or
cinnamon-sugar, if desired, before serving.

*-Because the cakes are thin, it's important co use currants rather than raisins; raisins are too big.

2 cakecr 4Sg
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Oatmeal Pancake Mix
10 CUPS OF DRY MIX

This mix is exceptional for several reasons: it is remarkably easy to use and the proportions
couldn't be simpler-l cup of mix, 1 cup of buttermilk, 1 egg. If you're not in the habit of hav-
ing buttermilk around, we can say it's worth the investment. You can freeze leftover buttermilk
for future batches of pancakes. These pancakes taste wonderful, puff up beautifully, hold in a

warmer for half an hour without getting tough or rubbery, and they're more than willing to act
as a vehicle for any kind of fruit addition. A partial list of combinations that have made suc-
cessful appearances so far: peach, raspberry, banana-walnut, cheddar-apple, blueberry, and
cranberry-apricot pancakes. 'We think you will find this mix a great staple in your pantry, and it
makes a great gift. We will only insist on two things: that your syrup be genuine maple (we do
live in Vermont, after all), and it must be warm.

Grind the oats in a food processor until they are chopped fine but not a powder. Put
the flour, oats, and all other dry ingredients into a mixer with a paddle. Mix on slow
speed, drizzling the vegetable oil into the bowl slowly while the mixer is running.
When all the oil has been added, stop the mixer and squeeze a clump of mix in your
hand. If it stays together, it is just right. If it is still crumbly, add another tablespoon
of oil at a time until the consistency is correct. Store in an airtight container for up
to two weeks at room temperature, or indefinitely in refrigerator or freezer.

BATTER Whisk together 1 cup of mix, 1 cup of buttermilk (a combination of half plain
yogurt and half milk also will do), and 1 egg. Don't worry if it seems thin at first: the
oats will soak up the milk and the mix will thicken a bit as it stands. Let stand for at
least 5 to 10 minutes before cooking. Heat a griddle, lightly grease it, and drop the
batter onto it by heaping tablespoons to make a 3-inch diameter pancake. When the
edges look dry and bubbles come to the surface and don't break, turn the pancake
over to finish cooking on the second side.

NorE A batch using 1 cup of the mix will make twelve 3-inch pancakes.

3 pancakes, 1039

3% cups (127e ounces) old-fashioned or
rolled oats
5 cups (2L'/o ounces) unbleached all-
purpose flour
3 tablespoons (1% ounces) sugar

3 tablespoons (1% ounces) baking powder
1 tablespoon salt
1 tablespoon baking soda
1 cup (7 ounces) vegetable oil

| 55mg cholesterol | 444mg sodir- | tso-g
I l44mgphosphorus

169cd I sgfat I ogprotein I

potassium I zsRrtitamine I

19g complex carbohydrates | 19 dietaryfiber
lmgvitaminC I lmgiron I l3Smgcalcium
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A Quick Mix and What to Do with It
14 CUPS MIX

This basic dry mix, the base for a vaiety of baked goods, is great to bring along in the RV or
camper, on the sailboat, or to your vacation home. It's an easy way to make biscuits or pancakes
in just a few minutes.

TH8 BASIC MIX
9 cups (2% pounds) unbleached all-
purpose flour*
5 tablespoons (2% ounces) baking powder
5 teaspoons (1 ounce) salt (extra-fine, if
you have it)

1% cups (7% ounces) nonfat dry milk, or
driedbuttermilk powder (we like to use %
cup each dry milk and buttermilk powder)
% cup (2% ounces) sugar
Ll, cnps (9% ounces) vegetable
shortening, butter-flavored if you like

Measure all the dry ingredients into a large bowl, whisking them together to blend. Cut
in the shortening until well-blended, using a pastry fork or blender, your fingers, or a
mixer. An easy way to do this is to put about a third of the flour mixture and all the
shortening into the workbowl of a food processor and pulse to blend; it'll take just a few
seconds. Then stir in the rest of the flour. Or place about a third of the flour mixture and
all the shortening into a mixing bowl and mix at low speed, adding the remaining flour
mixture when the flour and shortening have formed very fine crumbs. Store the mix in
plastic bags or an airtight container for up to 1 month (up to 3 months in the refrigera-
tor or 5 months in the freezer).

osubstitute 100 percent white whole wheat flour for up to half of the unbleached all-purpose flour, if
you wish. However, this substitution will cut into the mix's storage time. $0hole wheat flour deterio-
rates quickly when stored at room temperature, especially when it's warm out. So a mix made partly
with whole wheat will keep only for a week or two at room temperature, though it'll last much
longer when stored in the freezer.

Notes for Using the Quick Mix
'When measuring the mix for a recipe, be sure to fluff it up first. It will compact as it
sits, and therefore it's easy to use too much. Each cup of mix should weigh 4Yz

ounces. Luckily the following recipes are very forgiving; if the dough ends up feeling
dry, just add a bit of extra water or milk.

For real ease when camping, measure the amount needed for various recipes into bags.
Include dried eggs for any eggs called for, as well as any flavor powders or dried fruits.
Use a marker to write on the bag exactly what needs to be added, as well as the bak-
ing instructions (to save you searchingfor a recipe that's most likely at home on the
counter). Also, when you're ready to bake, use the bag as a bowl. Use a wide-mouth

BREAKFASTS



bag, one that can be placed in a bowl to steady it at the campsite. Open the bag, place
it in a bowl, add liquid ingredients, mix, and when you're done, throw the bag away-
there's almost no cleanup. Remember to bring along a small bag of flour for flouring
your work surface (crude as it may be) as well as a can of nonstick baking spray.

1 large egg
1 teaspoon vanilla extract
2 cups (9 ounces) Quick Mix

Quick Mix Pancakes or Waffles
ONE DOZEN 3-INCH PANCAKES OR 3 TO 4 LARGE WAFFLES

7 to 7y4 cups (8 to 10 ounces) water or
milk, depending on how thick you like your
pancakes

In a small bowl or measuring cup, whisk together the water or milk, egg, and vanilla.
Mix these liquid ingredients into the Quick Mix and stir gently until just a few small
lumps remain. Don't try to get rid of all the lumps, as this will mean you've stirred
too long and the pancakes will be tough; the lumps will disappear as the pancakes or
waffles cook.

Heat a griddle or cast iron pan over medium heat. Brush it with oil or melted but-
ter; this is usually only necessary for the first pancakes you cook. When the griddle
is the proper temperature, a drop of water will bounce across the surface. Use aY+-

cup measure or muffin scoop to ladle the batter onto the griddle. Turn the pancakes
over when the bubbles that appear on the surface remain open. Cooking the other
side of the pancakes will take a much shorter time, perhaps only 30 seconds,
depending on the heat of the griddle and the thickness of the pancakes. Remove the
pancakes from the griddle and serve them hot.

To make waffles, add a tablespoon of vegetable oil to the batter for a crisp waffle. Be

sure to grease the waffle iron and preheat rt.

3 palcakea, 1359
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'Waffles are a step up the fancy scale from pancakes. They take specialized equip-
ment to produce-an iron-and just plain look as if they take more effort, ever-r if
they really don't. There are two basic styles of waffle: American-style, the relatively
flat, baking powder-leavened waffle we all grew up with, shaped in squares, routrds,
or hearts; and Belgian-style, a thicker, more deeply indented square waffle, often
made with yeast, and first introduced to this country attheIg64lWorld's Fair. These
days, Belgian lvaffles are the type most often found on restaurant menus, often
accompanied by whipped cream and strawberries along r,vith maple syrr.rp and butter.

Pancakes vc. Wafflec
The major difference between most pancake
and waffle batters is that riutffles need to
have nore fat in then than pancakes. Waffles
wlthout strfficient fat will remain somewhat
fbbbtr even when toasted to a dark brown;
they dso have a tendeacy to stick to the uraf-
fle iron. Pancakea are also more tolerant of
h"oing extas thrown in-a handful of blue-
berries, EoEe cornmeal, slicee of banana or
shwberty. Waffles are usually prepared
plain, with arry additions served on top or
dongside, because "add-ins' often prerrent
them from becoming crisp. Also, the ins and
outs of ttre waffle grid are prone to stid< to
a slice of peadr or a nugget of crystallized
giog"t

Waffles weren't alwayc a brealdast food,
and they haven't always been served with a
sweet topping. In the 1930s, lvaffle suppers

consisting of waffles with a savory topping-
most often aeamed dricken-were standard
entertainment. They enjoyed a partiorlarly
favored pl,ace in the Franklin Roosevelt White
House, whose thrifty head houselrceper saw
them as an econotnicd way to entertain heads
of state. These days, you're more likely to
eacounter r,vaffles tlat have veered the olfier
way-say, chocolate-pecan waffles witfi ice
crearn and hot fudge sauce. Still, there are few
brealdasts so satisfying as a cnrnchy-tender
r,vaffle, butter nelting into its crevices and
gilded with syrup; a side of corurtry ha.m or
thick-cut bacon takee it over the top.

Waffles are more likely tfan pancakes to
be made with different grains, particularly
down South, where cornned (for added
qunch) and rice flou (for ortra tenderness)
are sometimes added to t-he wheat flour.

BREAKFASTS



Help! My Waffles Stick to the lron!
What a pain, digging shrd<-on waffles out of
the grids of your waffle iron. To 4y6il +hin
partioilar rhellsngg, make gure there,s gome
fat in tle batter; fat not onty will make waf-
fles crisp on the outside and eoft t^tithin, it
will help ttem separate fron the iron.

Before spooning batter into tle iron, make
gure it's thorouglrly greased with vegetable oil

or mdted shorteoing applied with a pastry
brusb, orwitl noastick vegetable oil rpray.
Finally, rchen the steaming clous dmn '-d you
think the ruaf,fh's done, qrn the ironiuct a
bit; if the rvaffle dingr to the top grid, give it a
gentle tug to see if it will let go. If not, Ey EiN-
ing it a minute or 8o rnore in tle dogediron. A
r,vaffle tbat's not fullybaked tends to stidc.

Spoon in enough waffle batter to not quite fill all of the space, :rs shown. The batter will fill in the empty
space when t}re top is lowered for baking.

BREAKFASTS



Classic Buttermilk Waffles
ABOUT TEN 8-INCH WAFFLES

When we think of brunch, we think of waffles. This first recipe is for a plain waffle, crisp and

golden, perfect with maple syrup and butter or berries and whipped cream. when made with
pasrry flour it will be extra crisPy and light as air inside. \(/hen made with all-purpose flour the

waffle has a bit more body-still light, but chewier on the inside. Waffles are best consumed as

soon as rhey,re baked, but in a pinch you may place them on a wire rack to cool, wrap tightly to

store in the refrigerator, then reheat for 6 minutes in a 350oF oven' The optional pecan meal

adds a nutty flavor.

2large eggs

1% cups (14 ounces) buttermilk
% otp (Lstick, 4 ounces) butter, melted
and cooled to room temPerature
2 teaspoons vanilla extract
2 cups (8 ounces) unbleached pastry flour,
or 1% cups (7% ounces) unbleached all-
purpose flour

2 tablespoons (% ounce) sugar*

2 teaspoons baking Powder
1 teaspoon baking soda

1 teaspoon salt

'h cup (7lz ounces) pecan meal (optional)

In a medium-sized mixing bowl, beat together the eggs, buttermilk, melted butter,

and vanilla. In another bowl whisk together the dry ingredients; combine the wet and

dry ingredients just until smooth'

Spray the waffle iron with a nonstick cooking spray before preheating it. For an 8-

inch round waffle iron, use about lz cupbatter. Cook fot 2to 3 minutes, until the iron

stops steaming.

*omit the sugar if you wanr savory waffles, such as a base for creamed chipped beef or chicken'

one 8-iach waffle, 82g
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Crunchy Cornmeal Waffles
ABOUT TEN 8.INCH WAFFLES

This recipe makes a very tasty, crunchy cornmeal waffle for breakfast. Ir can also appear as an
unusual and savory appetizer at a p^rty when dressed up with herbs and spices, and topped
with the warm cheese sauce that follows on nexr page.

17r cups (14 ounces) buttermilk
2 large eggs

1 teaspoon baking soda
l teaspoon sdt

266call3gfatllSgproteinl4Ogcomplexcarbohydrateslzg"ug"rlzgai"trtynl"rl30mgcholesterollsaamgsoai*l
6S6mgpotassium | +Znf .,it"rtirra I lmgiron I Sstmgcalcium | +3Omgphosphorus

5 tablespoons (2% ounces) butter, melted
andcooled, ort/so;rp(2ounces)vegetable FoR sAvon'v vBnsIoN
oil 2 tablespoons minced fresh or 3
1% cups (6% ounces) unbleachedall- tablespoons driedchives (optional)
purpose flour 2 to 3 teaspoons ground cumin (optional)
I cup (4% ounces) yellow cornmeal 1 teaspoon ground chipotre pepper, or a/t

2 tablespoons sugar teasPoon hot pepper sauce (optional)
2 teaspoons balcing powder i*tjijr1;dried tomato or bell pepper

In a medium-sized mixing bowl, whisk together the buttermilk, eggs, and melted but-
ter or oil. In a separate bowl, blend together the dry ingredients, then quickly and
gently combine the wet and dry ingredients. Let rhe barter sit for 10 minutes to allow
the cornmeal to soften.

Drop the batter by % cupfuls onto a hot waffle iron and bake until the waffle iron
stops steaming. For a savory treat make the savory version and serve with Chili Con
Queso Sauce (recipe on nexr page).

onc 8-iactr rafflc, 75g
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Chili Con Queso Sauce
2 CUPS

rA anp (4 ounces) PrePared sdsa
8 ounces cream cheese

1 cup (4 ounces) grated Monterey Jaclt
cheese

1 bunch scrllions, sliced (about Ye cup'
about 2 ounces)*
lO-ounce package ftozen, choPPed
spinach, defrosted and squeezed dry

Heat together, over low heat, the salsa, cream cheese, and grated cheese, stirring until

the mixture is smooth. Stir in the scallions and chopped spinach. spoon the sauce

onro hor waffle secrions. Refrigerate any leftover sauce; it makes a wonderful dip for

tordlla chips, or a spread for a wrap sandwich'

oUse the white part and some of the green, about 4 inches total of each scallion.

2 trDlcrpoonr reucc, 629
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'h cup (7r/z ounces) unsweetened cocoa
powder
% teaspoon baking Powder
% teaspoon baking soda

% teaspoon sdt
% teaspoon nutmeg
rh anp (2 ounces) choPPed walnuts
% cup (3 ounces) chocolate mini-chips

In a large mixing bowl, combine the eggs, butter or oil, and vanilla. Beat until light,

about 2 minures. Blend in buttermilk, then flour, sugar' cocoa' baking powder, bak-

ing soda, salt, and nutmeg. Gently fold in nuts and chocolate chips'

BREAKFASTS

Fudge Waffles with Ice Cream and
Chocolate Sauce
TEN 8.INCH WAFFLES

Is it a brownie with tire tracks or a waffle that took a wrong turn at breakfast and ended up on

the dinner table? This festive dessert may have an identity problem, but you won't have any

problem when you serve it to your family or guests-they'll enloy every chocolaty bite.

2large eggs, at room temPerature
l, ary (2 ounces) butter, melted and
cooled, or Y. cuP vegetable oil
1 teaspoon vanilla extract
l cup (8 ounces) buttermilk
L cup (4% ounces) unbleached all-PurPose
flour
s/a anp (5% ounces) sugar



Bake waffles in a preheated well-greased waffle iron until done (following directions
for your own waffle iron). Serve with the ice cream of your choice and chocolate
sauce (recipe follows). waffles can be served immediately, or wrapped in plastic wrap
and served the next day. Warm them in a roasrer oven if you wish.

l rrffh, 82g
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Chocolate Sauce
ABOUT 1 CUP

% ary (3'A orurces) granulated sugar
lt cup (8/t ounce) unsweetened cocoa
powder
aA cwp (5rA ounces) light corn synrp

lc cup (2 ounces) half-and-half or
evaporated rnilk
2 tablespoons (1 ounce) butter
16 teaspoon vanilla extract

T.ocall2gfat llgcomplexcarbohydrates lr+gr"g", l4mgcholesterol lt4mgsodium l24mgpotssium ltanr.,it"-ir,^e
| 3mgcalcium I tlmgphosphorus | 3mgcaffeine

In a small saucepan, combine sugar, cocoa powder, corn syrup, and half-and-half or
milk. Stir to blend. Cook over medium heat until mixture comes to a full boil, then
reduce heat to medium-low and simmer, stirring occasionally, for 3 minutes.

Remove sauce from heat and add butter and vanilla, stirring until butter melts. Cool
to room temperature, then store in the refrigerator. serve warm or at room tempera-
ture; this sauce reheats easily in a glass cup in your microwave.

l tebleqroon, 19g
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Potato Waffles
TEN 8-INCH WAFFLES

This is a waffle that can help you use up leftover mashed potatoes for breakfast, or can make an

appearance as a side dish in the evening. The potatoes give a wonderful, tender texture and

earthy flavor to the waffles.

In a medium-sized mixing bowl, combine the potatoes, salt, egg yolks, and butter,

mashing and mixing until lump-free. (A blender or food processor will do the iob in

a few seconds if your potatoes are very lumpy.) Beat in the buttermilk'

In a separate bowl, whisk together the flour, baking powder, baking soda, chives, and

crumbled bacon. Add these dry ingredients to the liquid mixture and mix quickly iust
until most of the lumps are incorporated'

Beat the egg whites until stiff but not dry, then fold them into the potato and flour

mixture. Bake the waffles immediately (so they remain ligho. \(affles may be made

ahead, wrapped tightly when cool, then reheated in a 375'F oven for approximately

5 minutes iust before serving.

olf using leftover potatoes that have already been seasoned, cut back on the salt in this recipe'

ole 8-hch wefflc, 1O5g
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1% cups (12 ounces) riced, cooked
potatoes, or leftover mashed potatoes*
l teaspoon sdt
2large eggs, separated
rA anp (2 ounces) butter, rnelted or 3
tablespoons (1% ounces) vegetable oil
2 cups (16 ounces) buttermilk

1% cups (6% ounces) unbleached all-
purpose flour
1 teaspoon baking Powder
1 teaspoon baking soda

3 tablespoons minced chives 61 36ellie15
(optiond)
6 slices bacon, cooked and crumbled
(optional)
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Pumpkin Praline Waffles
TWELVE 8-INCH WAFFLES

What is more warm and homey than the scent of baking pumpkin? These waffles are redolent of
spices and would pair well with lightly sweetened whipped cream.

1 cup (4% ounces) unbleached all-purpose
flour
1 cup (5% ounces) whole wheat flour
2 teaspoons baking powder
% teaspoon baking soda
1 teaspoon salt
2 teaspoons ground ginger
l teaspoon cinnamon
% teaspoon nuheg

% teaspoon ground cloves
1% cups (147r ounces) cooked fresh
pumpkin or canned pumpkin
tA otp (4 ounces) brown sugar, pactcd
6 tablespoons (% stick, 3 ounces) butter,
melted
4latge eggs, separated
2 cups (16 ounces) buttermilk
'A anp (l7h ounces) chopped pecans

In a large bowl, combine flours, baking powder, baking soda, salt, and spices, stir-
ring to mix. Stir in pumpkin, brown sugar, butter, and egg yolks. Add buttermilk and
mix until thoroughly blended.

In a large bowl' beat the egg whites until stiff. Fold the whites into the batrer and gen-
tly stir in pecans.

Scoop batter into a preheated waffle iron. Bake waffles until golden brown. Serve
with butter and warm maple syrup.

onc 8-hcf, wdflc, 1339
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Sourdough Waffles
TWELVE 8-INCH WAFFLI

This recipe uses the acidity of sourdough in reaction with baking soda for leavening. It makes

the lightest, crispest waffles in the world with a flavor that you won't find anywhere else' (You

also can use rhis batter for pancakes.) When you use white whole wheat flour, the flavor remains

light but you get the advantage of the vitamins in the wheat germ and the fiber in the bran'

For best flavor, make up the sponge the night before. Making waffles also creates an

easy excuse to feed your starter without getting into anything very time-consuming' But know-

ing how waffles can be a spontaneous sort of thing (and having in desperation done it this way)'

you can also make these without waiting for the sponge to work'
This will make enough for a family of four moderate eaters. If you don't fit into

that category, double it or cut it in half. Tiaditionally these waffles are served with butter and

maple syrup, but their unique flavor combines well with things savory as well.

SPONGE

7 cup (4'A ounces) unbleached all-PurPose
flour
1 cup (5 ounces) white whole wheat flour
2 (% ounce) tablespoons sugar

2 cups (16 ounces) buttermilk
1 cup (8 ounces) sourdough starter* (p.
2?3), fed and ready to use

BATTBR

2large eggs

'A cup (Yz stick, 2 ounces) butter, melted

% teaspoon salt
1 teaspoon baking soda

spoNGB Mix together the flours and sugar in a medium-sized ceramic mixing bowl. Stir in

the buttermilk. (lf you're doing this at the last minute, take the chill off it; a

microwave does this nicely. Don't worry if it separates a bit.) Add 1 cup (or 2, if
you,re doubling the recipe) of your refreshed sourdough starter and cover loosely

with plastic wrap. Let sit at room temperature overnight, or for whatever shorter

time span is Practical.

BATTER Beat together rhe eggs, bu6er, salt, and baking soda until light. Blend this mixture

into the sponge, and see dramatic chemistry begin ro happen'

Spray your waffle iron with a bit of vegetable oil pan spray. (This is probably neces-

sary only for the first waffle.) Pour 1/z to L cup batter onto the iron, depending on its

size, close, and cook for approximately 2 minutes, or until the iron stops steaming'

Remove gentlv with a fork.
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Waffles are best eaten as they come off the iron; they don't take well to stockpiling.
This makes for serial eating, but it builds anticipation and probably contributes to
general squabbling about who deserves the next one.

1 weffle, 929
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French Toast
French toast, true to its name, originated in France, where it is called pain perdu
("lost bread"), because it is made with leftover stale bread. Many of the world's
countries boast some variation on the theme in their culinary cultures; after all, what
could be a simpler combination than bread, milk, and eggs?

This is an instance of the sum being more than its parts; French toast is up
there with some of the classic comfort foods. Soft, moist bread with a thin layer of
hot butter-crisped crust, just begging for an application of more burter, and syrup-
we can't imagine anyone but the most curmudgeonly culinary snob not entertaining
a lifelong love affair with French toasr.

French toast is customarily made with plain white bread, though there are
those who swear by day-old challah or whole-grain breads and those who think
French toast made with cinnamon-raisin bread is iust about as close to breakfast
heaven as you can get. There are two basic methods used to prepare French toast: rhe
typical soak and saut6, and the fairly recent innovation of cutting the bread thicker
(or layering two slices), stuffing it with cream cheese andlor fruit, laying it in a pan,
pouring the soaking liquid over it, and letting it rest overnight before baking in the
oven. This "French toast" is closer to a strata, but, nomenclature aside, it does taste
wonderful.

Finally, did you know that you can make French toasr in a waffle iron? After
the bread has been soaked in egg and milk (or, even better, cream or melted vanilla
ice cream), simply place the slice of bread in your square waffle iron. The result is an
interesting combination of two breakfast favorites.
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Rich French Toast
6 SERVINGS

When we tested this recipe, it met with universal acclaim. The difference between this and every-

day, run-of-the-mill French toast is the quality of the ingredients. Start with a high-rising,
golden-white, tasty white bread; you'll find our favorite recipe, simply titled Vhite Bread 10L,

on page 198. Slice it thick; we found % inch iust about right. Bathe it in cream and eggs accented

with nutmeg, vanilla, and a touch of rum. Saut6 it gently in butter; keep it warm in a hot oven,

then serve it on warmed plates with sifted sugar and maple syrup. (Because it's been fried in but-

ter, you won't need to butter it further when serving.) Crispy on the outside, toothsome/tender
within, this is the French toast of which dreams are made.

1 tablespoon butter
1 tablespoon vegetable oil
3 large eggs
s/e cup (6 ounces) cream
% teaspoon salt

% teaspoon nutmeg
2 teaspoons rum (optional)
1 teaspoon vanilla extract
6 slices bread, ftozen and thawed or
several days old'

Preheat the oven to 250'F. Line a baking sheet with parchment or grease it generously

and set aside.

Place the butter and vegetable oil in a heavy skillet and set it over medium heat.

In a small bowl, whisk together the eggs, cream, salt, nutmeg, rum, and vanilla. Stir
until smooth but not foamy. Pour the batter into a shallow casserole dish large

enough to hold two pieces of bread snugly.

Place two pieces of bread in the soaking dish, turn them over, and turn them over

again. The entire process should take about 15 seconds; you want the bread to absorb

some of the liquid but not to become thoroughly saturated.

Place the bread in the skillet and fry it for 3 minutes before turning. Turn the bread;

it should be golden brown. If not, raise the burner heat slightly. Fry the bread on the

second side for about 2 minutes. Again, it should be golden brown. Transfer the
French toast to the baking sheet and place it in the preheated oven. Allow it to remain

in the oven while you cook the remaining pieces.

lvhen all the pieces are cooked, serve the French toast on heated plates, dusting it
with confectioners' sugar or non-melting white sugar or cinnamon-sugar (our

favorite choice). Serve maple syrup or maple cream on the side.

oThe bread needs to be somewhat stale, otherwise it will fall apart in the batter.
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NorB Ordinarily you'd consider two to three pieces of French toast a single serving, but this
particular recipe is so rich, and each slice of bread is big and thick enough, that we
consider one piece a serving, particularly if you are serving something else wirh it,
such as a breakfast meat.

1 elice, 679
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Banana Bread French Toast
14 SLICES, ABOUT 7 SERVINGS

This version of French toast works equally well as a breakfast treat or the warm base for a
scoop of vanilla ice cream as dessert. The flavors of banana and coconut are a natural together.

u7hisk together the eggs, eggnog, and nutmeg until smooth. Pour the batter into a
shallow pan or bowl with a flat bottom. In a separare shallow dish, pour out the
coconut. Slice the banana bread.

Heat the griddle to medium, until a piece of butter swirled on top of it bubbles. Put
the slices of banana bread into the batter, let them sit for 30 seconds, then turn them
over. You may want to have a slotted spatula handy to lift them out of the batrer once
they become soaked through. Let the excess batter drip off the bread, then place the
bread onto the coconut. Turn over, then transfer coated bread onto griddle. Tirrn
down the heat to medium low and let the French toast cook for 2 to 3 minutes on the
first side. Tirrn over to finish cooking on the second side, then rransfer to a heated
plate or serving platter to keep warm. serve with syrup or ice cream, as you prefer.
olf you are in the wrong season for eBBnoB, use I cup half-and-half and 2 teaspoons of dark rum or
% teaspoo.r burterscotch flavor.

2 rlicer, wltf,out tyttp, l!2g
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3 large eggs
1 cup (8 ounces) eggnog*
14 teaspoon nutmeg
1 package (10 ounces) shredded sweetened
coconut

3 tablespoons (116 ounces) butter
l loaf (about fourteen %-inch slices)
banana bread

BREAKFASTS



Stuffed French Toast
ABOUT 6 SERVINGS

Think strata. Think bread pudding. Think how busy you'll be Christmas morning, and how lit-
tle time you'll have to whip up a suitably fabulous breakfast to have on the table' piping hot
from the oven, once the early morning f.renzy abates. Think stuffed French toast' a "casserole"

made from layers of bread, cream cheese, and strawberry jam' moistened with egg and milk,
and baked to soft-crisp perfection.

you can fill the French toasr and make up the custard in advance, then dip and bake

when you are ready to go. Spread the filling on the slice of bread about % inch thick, then top
with the second slice of bread. Wrap and keep in the refrigerator until you're ready to bake. If
you are thinking about a breakfast buffet, this is a dish that will hold warm for quite a while.

Cut each sandwich into quarters and shingle them on a serving platter so that your guests can

try several smaller pieces.
One of our colleagues swears by her husband's French toast. The secret? He melts

vanilla ice cream, and soaks the bread in it. We tried it, and there is no doubt that the French

toast dipped in ice cream was very tasty-€ven more rich than usual. As usual' one good idea

breeds another, and P. J. chimed in: "What about eggnog?" Meanwhile, here is our tridd-and-

true custard for French toast.

BRBAD

Truelve %-inch-thick slices white sandwich
bread (or the bread of your choice)

PILLTNG

4 ounces cream cheese (half of an 8-ounce
bar), softened
1 tablespoon confectioners' ot slazing
3ug:rr
% cup (5% ounces) strawberryiam, or the
jam or preserve ofyour choice

1 teaspoon vanilLa extract
% teaspoon cinnamon

CUSTARD

8 large eggs

3 cups (24 ounces) milk (or npo 12-ounce
cans evaporated milk)*
Yt atp (!E/t ounces) sugar
7c teaspoon sdt
2 teaspoons vanilla extract

First, select the pan you want to use, one that best fits the size of your bread slices.
'We used a 12 x 12 x 2-inch sticky bun pan and cut some of the slices to fit the pan.

The point is to try to leave the bread as intact as possible, as lifting out and serving

whole pieces is nicer than dealing with smaller pieces. Lightly grease the pan, prefer-

ably with butter.

In a small bowl, beat rhe cream cheese until soft, then blend in the remaining filling
ingredients. Spread 5 slices of bread with the filling, top them with the remaining 5

slices, and lay these "sandwiches" in the pan, cutting to fit as necessary.
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In a medium-sized mixing bowl, blend together the custard ingredients and pour the
mixture over the bread in the pan. Let it sit for 30 minutes total, so the bread can soak
up the custard.

Preheat the oven to 350oF.

Sprinkle freshly grated nutmeg arop the French roast and bake it for about 20 min-
utes. Turn over the pieces and bake for another 20 minutes, until the bread is puffy
and lightly browned. Tiansfer the French toast to individual plates and serve it warm,
with maple syrup, or one of the syrups that follow.

"Obviously, with milk being such a large part of this dish, the richer the milk you select, the richer
the final dish will be. Ler your taste (and waisrline) be your guide.

1 rtuffed lrench to.rt, 295g
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Filling Variations
Use these variations as idea-generators for creating your favorite filling. To finish the
French toast, follow the instructions above until the soaking process. For these varia-
tions, we suggest letting the assembled sandwiches sit in the custard for 5 minutes
total, a minute or more on each side, to really soak up the custard mixture. Lay the
drained slices on a lighdy greased baking sheet. \0hen a topping is called for, sprin-
kle with about half the appropriate topping for your filling, bake for 20 minutes, rurn
the slices over, and sprinkle with the rest of the topping. Bake for another 20 minutes,
or until the toasts are brown on each side.

Banana Walnut Filled French Toast

Mix together the banana, cream cheese, chopped walnuts, and vanilla, reserving the
crushed walnuts for the topping. Spread about/+inch thick on one slice of bread, and
top with the other. Dip in custard and finish as noted above, adding the topping one
side at a time.

1 ripe banana (4 ounces), diced
4 ounces cream cheese, softened
th cup (2 ounces) chopped walnuts

% teaspoon vanilla extract
Crushed walnuts, for topping
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Cinnamon Raisin Filled French Toast

% cup (3 ounces) raisins 7" teaspoon cinnamon

4 ounces cream cheese, softened Pinch ofnutmeg (optional)

2% tablespoons (1 ounce) sugar Cinnamon-sugar, fortopping
1 teaspoon vanilla extract

Mix everything together except the topping. Spread aboutic inch thick on one slice

of bread, then top with the other. Dip in the custard, add topping, and bake as noted

on page 25.

Butter Pecan Filled French Toast

4 ounces cream cheese, softened th ary (7% ounces) chopped pecans

2 tablespoons (1 ounce) brown sugar Crushed pecans, for topping
1 teaspoon dark rum or butter-rum flavor

Mix everything together except the topping. Spread on one slice of bread about %-

inch thick, then top with the second slice. Dip in the custard, add the topping, and

bake as noted on page25.

Bacon or Apple and Cheddar French Toast

'A cup (7% ounces) crumbled cooked e/a cwp (3 ounces) grated cheddar cheese
bacon, or 3/t cwp (3s/e ounces) grated apple 3 ounces cream cheese, softened

Spread the mixture on one slice of bread about Vcinch thick, then top with the sec-

ond slice. Dip in the custard and bake as directed on page 25.

Flavored Syrups
If you know your audience has a weakness for, say, butter pecan or strawberry
rhubarb, you can indulge them easily with these syrups. They're very quick to put
rogether (about 15 minutes) and are a simple way to make breakfast a special event.

26 BREAKFASTS



Three Berry Syrop
3 CUPS

1% cups (7% ounces) frozen mixed berries
2 tablespoons (1 ounce) lemon juice
lt cup (ls/r ounces) sugar

L/. clrpr77g
143cal I 6gcomplexcarbohydntes I aZgrrrg* | rgdietaryfiUer I
6mgvitaminC I Tmgcalaum I Smgphosphorus

1% cups (16% ounces) light corn synrp
% ctrp (7 ounce) cornstarch
2 tablespoons (1 ounce) cold water

Put berries, lemon juice, sugar, and corn syrup in a2-quart saucepan over medium
heat. Bring everything to a simmer, stirring to dissolve the sugar. rl7hile you are wait-
ing for the berries to come to a simmer, put the cornstarch in a small bowl or cup and
add the cold water. Stir until the cornstarch dissolves. When the syrup is simmering,
add the cornstarch slurry all at once. Stir continuously until syrup comes back to a
simmer and goes from cloudy to clear again. Serve warm.

45mg sodium | 44 -g pot".rirr* | +nf vit"-in e I

Butter Pecan Syrup
3% CUPS

This syrup will thicken ar room temperature, so it should definitely be served
warm. If you're using the microwave to reheat it, do so at medium power and be
sure to cover the container.

l cup (8 ounces) brown sugar, firmly
packed

'A ary (4 ounces) water
r/t cup (aA stick, 2 ounces) butter
1 cup (4 ounces) chopped pecans

1 cup (11 ounces) light corn synrp
2 tablespoons (1 ounce) dark rum,
optional
% teaspoon butterscotch extract,
% teaspoon pecan flavor, or 1 teaspoon
vanilla

Put brown sugar, water, and butter in a 2-quart saucepan. cook over medium heat,
stirring, until the sugar dissolves and the butter melrs. Add the pecans, corn syrup,
and flavoring of your choice. 'when everything is evenly combined and heated
through, remove from heat and serve.

t/4 ap,599
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Apricot Syntp
319 CUPS

A little bit of orange iuice gives this a subtle citrus tang'

Place jam, corn syrup, and diced apricots in a 2-quart saucepan' Place over medium

heat and bring to a simmer, stirring occasionally. While the jam is heating, dissolve

cornstarch in the orange iuice in a small bowl. when the syrup comes to a simmer,

add the orange iuice mixture to it all at once and stir until the syrup returns to a sim-

mer. It will go from cloudy looking to clear, and thicken slightly. Remove from heat

and serve warm.

}/q,?69
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Strawberry Rhubarb SYnrP
314 CUPS

This is a lovely way to keep a taste of springti,me around no matter what time of
year it is.

1 lO-ounce jar apricot jan or Prererue
1% cups (161i ounces) lig[t com ryrup
tA cap (2L ouncec) diced dried apricots

l cup (4% ounces) dicedrtubaft
l orp (7 ounces) sugar
2 tablecpoons (1 ounce) lemon iuice
% teaspoon.in.anon, or l dnnanon stick

2 tablerpoonc conrrtarch
% orp (4 ounccs) oraage iuice

1 orp (5 ounces) frozcn sliced ctrarrterries
(ruuweetened)
l cup (11 ounces) light corn eynrp
7r cup (1 ounce) cornatarch
2 tablecpoons (1 ounce) weter

place the rhubarb, sugar, lemon iuice, and cinnamon in a 2-quart saucePan over

medium heat. Bring to a simmer and cook until the rhubarb is tender (about 5 min-

utes). Add the strawberries and corn syruP, and while the mixture comes back to a

simmer, combine cornstarch with water in a small bowl. Once these are dissolved,

stir into simmering rhubarb mixture. Stir continuously until syruP comes back to a
simmer, goes from looking cloudy to clear, and thickens. Remove the cinnamon sdck,

if you were using one, and take syrup off the stove to serye warm'

V.q4?2a
146cat l4gcomplexcarbohydntes ls4r,rg"t lrgdietaryffber l2amgsodiom lSzmgpotessium lrnruit"-i"a lrrtg
vitaminC I rZmgcahum I Smgphosphonrs
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Blini
ABOUT 2 DOZEN 4.INCH BLINI

These buckwheat pancakes are Russian and were eaten at the revelrous pre-Lenten feast known as

Maslenitsa, or "butter week," from the Russian wordmaslo,butter. No meat was allowed during

this week, thus the relish with which they consumed dairy products and fish, preferably caviar.

SPONGB

17s cups (5% ounces) whole buckwheat
flour
7rh cttps (12 ounces) warm water
2 tablespoons (% ounce) non-instant dry
milk, or 7s cup instant drY milk
1% teaspoons instant Yeast

BATTBN,

2large eggs, seParated

'h ory (4 ounces) milk
1 teaspoon sugar
% teaspoon salt
rA otp (rhstick, 2 ounces) butter, melted

FoR rnB spoNGB Mix all the ingredients together in a medium-sized mixing bowl, cover, and set

aside. Depending on how much sour flavor you like in your blini, the sPonge can

ripen for a few hours, all day, or overnight, so plan ahead when preparing it' The

more time you give it, the more tang you'll taste'

poR rHB EATTBR Beat the egg yolks until light, then beat in the milk' sugar, and salt.

Blend the batter into the sponge and let it rest for 30 to 45 minutes' Set aside the egg

whites and let them warm to room temperature.

'while you,re waiting, get rogerher the things you want to serve with the blini. we sug-

gest any (or all) of the following: melted burter, sour cream, caviar, thinly sliced

smoked salmon, pickled herring, kippers, chopped onion or scallions, chopped hard-

boiled egg, capers' or for something sweet, ;am'

Just before you're ready to cook the blini' whisk the melted butter into the batter'

Beat the egg whites until they form medium peaks and fold them into the batter' Use

a heavy, well-seasoned cast-iron griddle, if you have one. If not, use any heavy frying

pan or griddle. Heat the pan over low to medium heat and wipe it with butter. (You

shouldn't need to grease the pan again once you start cooking')

pour 2 to 3 tablespoons barter onto the griddle for each blini. They should be about

4 inches in diameter. cook them as you would pancakes, until bubbles appear that

break and don't fill in. Flip over and cook until lightly browned' These can be stacked

on a warm plate in a warm oven until servlng'

1 blini, ungatnirhed' 38g
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Cr6pes
cr6pes, a thinner, larger, unleavened version of pancakes, are a staple street food in
Paris, where they were born. There, vendors with pushcarts and special large, flat
cr6pe irons make cr6pes that are a full 12 inches in diameter. Spread with the cus-
tomer's choice of filling (ranging from simple butter and sugar to ham and cheese to
hazelnut-scented chocolate), the cr€pes are folded for ease of handling and eaten
with gusto.

In this country, cr6pes are more often thought of as ladies' lunch fare, tidy little
wrappers for creamed chicken or hot buttered crabmeat. In the'50s, as cr$pes suzette,
they were the star of many a flamboyant restaurant dessert finale, lit brandy adding
an element of excitement ro what might otherwise have been perceived as simply pan-
cakes with orange sauce.

Now, cr6pes have made a breakfast comeback-of sorts. rJ/ith breakfast fajitas
all the rage, cr6pes stuffed with meat-, cheese-, or vegetable-enhanced scrambled eggs
are an approximate substitute for the stuff served at the local fast food joint. We pre-
fer them as blintzes, rolled around a rich, creamy cheese filling and topped with sour
cream and fruit. However you choose to serve them, they're suitable for making
ahead, then assembling and heating just before serving.

 large eggs
t/c, anp ('A stick, 2 ounces) butter, melted
but not bubbling hot

I

I

i

Parisian Street Vend or Crdpes

2 anps (8tA ounces) unbleached all?urpose
flour
Y2to s/4 teaspoon salt
1% cups (12 ounces) milk

In a mixing bowl, combine the flour and salt. In another, smaller bowl, beat together
the milk and eggs. Make a well in the flour mixture and pour in about half the liq-
uid mixture. Blend well, then add the remaining liquid and stir undl fairly smooth; a
few lumps can remain. Stir in the butter. cover and let sit for at least t hour.

ELEVEN 1O-INCH CREPES

In Paris, the cr6pes sold by street vendors are big, a real meal and a half. You can use any size
pan you like, however. Cr€pe batter is a cinch to make. You just need to make it enough ahead
so it can sit at room temperature for an hour or so. This resting time really changes the nature
of the batter and makes for a much better cr6pe. This recipe can be easily cut in half. Or make
the whole recipe and freeze the extra cr6pes for later.
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The best thing to cook these crepes in is a l0-inch cast iron pan (or, for smaller

cr6pes, a neat little cr6pe pan). Heat the pan until it's medium-hot. wipe the bottom
of the pan with a bit of butter (a paper towel works well). Pour a scant % cup of bat-

ter into rhe bottom of the pan, pick up rhe pan, and tip it in a circle so the batter

covers rhe bottom of the pan. cook until the bottom begins to brown and you can

slide a spatula under the cr6pe. It will hold rogether quite well, so you can flip it over

pretty easily cook briefly on the other side and place on a warm plate. cover until
the remaining batter is cooked.

1. Tilt the pan toward yourself at a 45-degree angle while you Pour the batter on it. Tilt the

pan from side to side to finish covering the surface. 2. The cr€pe is ready to flip when the toP

Iooks dry and the edges are just beginning to curl. Don't let it take on a lot of color.

rHB BTLLTNG This can be anything from sliced ham and cheese to butter sprinkled with sugar with
(or without) a bit of Cointreau. A Parisian favorite is crdpes lightly smeared with
Nutella, which is a smooth chocolate paste flavored with hazelnuts. After that, diced

banana goes on top. The cr€pes can be folded in quarters to eat on a plate, or rolled,

burrito-style, for a walkaround snack.

1 cr61rc witl 1 t bletPoor Nutclh ead 1 benane' 2O?g

291 cd l6gfat lSgprotein l44gcomplexcarbohydrates lr2g"rg", lagdietaryfiber lslmgcholesterol llz3mgsodium I

Sg5mgpotassium lS8nEvitaminn lllmgvitaminC l2mgiron lT8mgcalcium ll4lmgphosphorus
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Savory Spinach-Filled Cr€pes
14 FTLLED cREpEs

Crdpes aren't just for sweet breakfasts or desserts; they're the perfect foil for a savory filling. The
following is very nice used in crepes either rolled, folded, or to make two crepe cakes (below).

1 tablespoon vegetable oil
4 cups (10 ounces) sliced fresh mushrooms
1 cup (5 ounces) peeled and dropped
onions
1 cup (5% ounces) chopped ham (optional)
3 pounds fresh spinach, stemmed and
chopped, or three l0-ounce packages
frozen chopped spinach, thawed and
drained*

2 tablespoons (1 ounce) butter
la cup (L ounce) unbleached all-purpose
flour
1% cups (12 ounces) milk
Sdt and pepper to taste
3 large eggs

In a large pan, heat the vegetable oil and saut6 the mushrooms, onions, and ham until
the liquid has cooked off the mushrooms. Add the chopped spinach, stir quickly, then
cover the pan and cook just until the spinach has wilted. Remove the spinach mixture
from the heat and set it aside.

Melt the butter in a small saucepan. Add the flour and cook, stirring constantly, until
the flour is golden. Vhile whisking, add the milk a little at a time. Bring the mixture
to a boil and cook until it's thickened; add salt and pepper to taste. Remove from the
heat and cool for 15 minutes, then stir together the cream sauce, spinach mixture,
and eggs. Use this mixture to fill cr6pes (see p. 30). You can saut6 them in butter until
heated through, or place in a buttered baking dish, sprinkle with grated cheese, and
bake them in a preheated 350"F oven for 20 minutes, until heated through.
*If you use baby spinach, there's no need ro stem it. Baby spinach is very fragile and wilts down
quickly, so be sure not to overcook it.

2 fllled cr6pea, 29Og

372car| 19gfat llggprotein l32gcomplexcarbohydrates l+gdietaryfiber l23omgcholesterol lT4gmgsodiurn lszsmg
potassium laa+nr'it"roirl l3Smgvitaminc l6mgiron lzo6mgcalaum l3O2mgphosphorus

Variation CREPE cAKEs: To make cr€pe cakes, place one unrolled, unfilled crdpe in the bottom of a
lightly greased 8- or 9-inch round cake pan. Fan five crdpes around the perimerer of the pan,
allowing about a quarter of each crdpe to overlap rhe one next ro it. Spread half the filling
evenly over the cr6pes and fold in the edges. Place one cr€pe on top. Repeat with the remain-
ing cr€pes and filling in another lightly greased 8- or 9-inch round cake pan.

Brush the top crdpe in each pan with melted butter or oil and bake the cakes in a pre-
heated 350"F oven for 35 to 40 minutes, until the tops are slightly brown and crisp. Let the
cakes sit for 10 minutes before cutting them into wedges. Serve hot. Makes about 12 servings.
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Cheese Blintzes
14 BLINTZES

Even if you,re from apple country rather than the Big Apple, you've probably enjoyed some ver-

sion of cheese blintzes at your local pancake house or breakfast spot. A thin, buttery crdpe,

wrapped around a mild, smooth, ricotta or cottage cheese-based filling is the perfect palette for

the spoonful of fruit sauce that will complete the prcture'
This dish may be made well ahead, either in total or in part. The cr6pes may be cooked,

cooled completely, then stacked, wrapped well, and either refrigerated or frozen' Stuff them one

day ahead, then hold in the refrigerator overnight; or stuff and freeze for up to a month'
'We offer two rypes of filling: a creamy ricotta filling, slightly runny when baked, and a

firmer, less sweet, more traditional filling. Serve with blueberry comPote (see recipe on p' 35)'

The Cr€pes

In i medium-sized mixing bowl, whisk together everything to make a smooth batter'

Place the batter in the refrigerator for t hour or longer, to relax the gluten.

Heat an 8-inch (or slightly larger) cr6pe or omelet pan until a drop of water skips

across the pan. Lightly grease the pan and pour a scant % cupful of batter into the

middle. Tilt the pan and swirl the batter to completely coat the bottom with batter
(see illustration on p. 31). Cook until the cr6pe is opaque and set. Tiansfer the cr€pes,

uncooked side down, to a sheet pan or rack ro cool. You cook the crepes on only one

side; this is sufficient to cook them all the way through. When you stack them, stack

them "uncooked" side down, so that this side will be on the outside when you roll
them.

1 cup (8 ounces) water
s/t ang (6 ounces) milk
3 large eggs

5 tablespoons (2% orurces) butter, melted

% teaspoon sdt
1% cups (6% ounces) unbleached all-
purpose flour
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In a medium-sized mixing bowl, beat the cream cheese until soft. Add the beaten egg
a bit at a time' beating until smooth after each addition and scraping the sides of the
bowl often. Add the lemon zest, vanilla extract, salt, and sugar and mix until well
combined. Fold in the ricotta cheese.

Creamy Ricotta Filling

1 3-ounce package cream cheese
1 large egg, lightly beaten
2 teaspoons lemon zest, or % teaspoon
lemon oil
2 teaspoons vanilla extract

Traditional Filling

!e/a cups (16-ounce container) cottage
cheese*

2 cups (15-ounce container) ricotta cheese
1 large egg

% teaspoon sdt
3 tablespoons (17c ounces) sugar
2 (lS-ounce container) ricotta cheese

1 teaspoon vanilla extract
1 teaspoon lemon zest, or % teaspoon
lemon oil
2 tablespoons (7r ounce) sugar

Place the cottage cheese and ricotta cheese in a colander lined with cheesecloth, or in
a yogurt cheese maker. Let them drain for lYz to 2 hours, pressing down lightly occa-
sionally
'!7ith some brands of cheese you'll remove only 1 or 2 tablespoons of liquid, while
others may give up Y+ cup or more.

For a smoother, creamier filling, blend all the ingredients in a food processor. For a
more traditional, grainier filling, simply mash the cotage cheese with a fork and stir
in the remaining ingredients.

AssBliBLv Use approximately 3 rounded tablespoons filling for each 8-inch cr€pe. Place the fill-
ing about 2 inches from the top of the cr€pe, fold the sides in, fold the top down, then
loosely roll the crdpe into a log. This is the same procedure used to make egg rolls;
the point is to conrain the filling.

Heat a medium-sized frying pan and melt about 2 tablespoons of butter in it until it's
sizzling. Saut6 the blintzes until they're lightly browned and heated through.
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Alternatively, nestle the blintzes in a buttered 13 x 9-inch pan and bake them in a pre-

heated 350oF oven for 25 to 30 minutes, or until they're thoroughly heated. Serve hot
with blueberry compote.

*If you can find farmers cheese, substitute it for the cottage cheese and skip the draining step'

2 blintrcr fillcd rith crreny rlcote fflling' 18tg

2 bliatrer ffllcd rittr tredtttoad filling' 22Og

g?4c;il18gfat l23gprotein l2sgcomplexcarbohydrates l4grrrg", ltgdietaryfiber ltTlmgcholeste'ol l54tmg
sodiu- l247mgpotassium lZgZnSrit"-i.rA l2mgiron l25Smgcalcium l30gmgphosphorus

Blueberry Compote
2 CUPS

tA ary (3tA ounces) sugar
1 tablespoon cornstarch
lt o4 (2 ounces) coldwater or fruitiuice
1 teaspoon lemon zest, or % teaspoon
lernon oil

1 teaspoon lemon iuice
A pinch of salt
2 cups (10 ounces) fresh or frozen
blueberries

In a medium-sized saucepan, whisk together the sugar, cornstarch' and cold water or
fruit juice. Add the remaining ingredients, except the blueberries, then bring the mix-
ture to a boil over medium heat, stirring constantly; this will take only a few minutes.

Remove the mixture from the heat and cool it to lukewarm. Stir in the fresh or frozen

blueberries iust before serving.

3 trblcrpoonr conltot ,619

85cal lSgcomplorcarbohy&ate, l14grog", lfgdietaryfiber llmgsodium l26mgpotassium lanf "it ^i"a l Zrng

vibminc I 4mgcahum | 6mgphosphorus
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Popovers
12 POPOVERS

Ve likc the following recipe because it's easily made, doesn't require a popover pan (although these
are hclpftrl), and makes an even dozen popovers. A teaspoon of dried mixcd herbs is optional.

Prehcat the oven to 450oF.

Plirce all of the ingredients in a blender in the order indicated above. Blend for 30 sec-
onds, stopping midrvay through ro scrape down the sides of the blender. Allow the
brrttcr l() rest for 15 minutes.

using solid shortening or a nonstick vegetable oil spray, thoroughly grease 12 muffin
cups (or 6 popover or 12 mini-popover cups). Be sure to grease the area around the
cups rls u'ell as the cups themselves. Fill the cups about two-thirds full with the bat-
ter. Beke for 20 minutes, then reduce the oven to 350oF and bake for an addirional 10
rrinutcs. Resist the urge to open the oven door at any time during rhis process.
Removc the baked popovers from rhe oven, pierce the tops r,vith a knife, and allorv
thent to cool ir.r the pan for 5 rninutes. Ther-r gently turn them out of the par.r onto a
wire rack. Serve wirrm.

3 large eggs

7lz cups (12 ounces) whole milk
scant 1% cups (6% ounces) unbleached all-
purpose flour

% teaspoon salt
l+ cup (t/, stick, 2 ounces) unsalted butter,
melted
1 teaspoon dried mixed herbs (optional)

it. We've had our most consictent results wittr
popovere when we made then using flour
witl at least 11.7 perceat protein, ratler tlan
a lorrer-protein pastry flour, whid you might
f,s indingd fq uge for tenderness, Popovers
ryill eTraad rurtil their crust finally hardens.
When you remove them from the oven pierce
tlem wittr tle tip of a loife, so any leftover
stean ctn escape quicldy.This keeps the
poFlvers from becomiag soggy.

1 popover, 52g

112cal | 5gfat | 4gpro,"i. I l2gcomple*carbohydrates | 64mgcholesterol I ltmgsodiu- | 6t-gpot"rrir- |
T1REvitaminA | 1mgi.o. | 34mgcalcium | S5mgphosphorus

Why Do Popovers Pop?
Popovers are one of the few baked goods tlat
rise from eggs and steam rather thanr from a
leavener or Fast. Popover batter has a larger
proportion of lhuid to flour than nost other
baked goods. It's ttre 8te'n cteated by the liq-
uid in the batter ttrat raiseo popovers to their
*1611gding heights.

The protein in the eggs and flour conbine
to forn a matrix that's soft etor'gh to expand
with the steen but srong enongh to contain
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Or there another American confection that has as long and storied a history as the

doughnut? Starting at Plymouth Rock, where America's first English settlers

stepped ashore carrying doughnut recipes from Holland, through pioneer days

and the Industrial Revolution, up to today's "grab it and run" breakfast, doughnuts

have been there. From the lumber camps of Mair-re to the sidewalk cafes of New

Orleans, and at every lunch counter and diner booth in between, these deep-fried,

sugared treats have been a mainstay.

All fried breads are a revered tradition in American cuisiue. Everyone has an

opinion on them-most based on how Mom or Grandma used to make them' Dur-

ing our research, our King Arthur coworkers flocked to the test kitchen, bringing

recipes, frying equipment, and doughnuts or fried dough or fritters they'd made at

home, to demonstrate their particular recipe or methodology' The test kitchen was

crowded with pans of bubbling oil, dough, cutters' skimmers, bags of sugar' iugs of

maple syrup, plates of golden-brown fried breads, and people-people everywhere'



talking, laughing, sampling. The fried bread projecr was a crue communal effort, a
throwback to the "work bees" of old, equal parts labor and socializing.

Despite the doughnut's reputation as a dieter's no-no, we still enjoy them. And
crullers. And fried dough and fritters and beignets. A properly made doughnut or other
fried breacl will absorb only abour 1 teaspoon of fat, which is just over 3 grams. And
manl'fried breads are made from plain, almosr-fat-free yeast doughs, which means eat-
ing one is less fat-intensive than consuming a serving of most any krnd of cookie, cake,
pie, or pastry Evcn richer doughs, rhose conraining milk, eggs, and butret won't bring
the Fat Police knocking on your door (as long as you ear just one; nor an easy task when
you're confronted wirh a plate of beignets and maple syrup).

wirh all of the modern frying equipment available to home bakers these days,
and armed with rhe knowledge that deep-fried food doesn'r have to mean fat-laden,
may we suggest a foray into fried breads? we guaranree, rhe experience will take you
right back ro the fried dough booth at the county fair, and the smell of cinnamon
doughnuts in Grandma's kitchen on Saturclay morning.

Deep-Dryiag Tools and Techniquec
Tools to bave on hand indude a spatula, alot-
ted opooa, deryfrytng/candy tbermonetet, a
pair of tongs, and a plate orbahng eheet lined
witt abgoftent paper (ouch as paper towelc).
Plattened brorra peper groc*T bagg are
abcorbeat, and you .-o put a liayer or two of
paper towelr on top.

For do-ghc tbat arre flatin chape, like
NavaJo Fry Bread or frittero, aa deceic fry
pan is ideal The tlermoctat will hdp to main-
tain a coneirteDt tenlrcrafiu'e. For dougbauta
or fiuael cafteo, you need a heavT paa (cart
lron rvorfts nr€lt) with sides ttrat are at least
ttree bches high. lbe fat for frying dough-
nuts should be et leest truo inclee deep.

The tenperature of your oil is tle most
lnFortant factor in the quelity of your fin-
trhed product. Too low, aad yow dough will be
heavy and gressy. Too htgh, and the outsidcs
wlll wsrcook before the inctdes ran 6416f, sp.

Tbis is rvtere your thetmometer comec in.
fiiF it to tle gide of your pot, witb the bulb a
belf in<l fron the bottom of the pan, and
leave it there while you cook.

ll/hen pladag your dough into the oil be
caleftl to place oae edge of it into the fat, theo
ht go. Don't drop it in from above the surfac+-
you could splarh hot oil etraight up ifyou do.
Tiur your dougbnutr o,ver careftrlly, away from
you, and use tongr or a forft and rpoon to keep
then fion cplashi-g ac they flop over.

Be carefrrlnot to overloadthe pa!-you
rvant to leave eoough space for ead piece of
dougb to float freely. You'll alco eee the tenper-
ature of the oil drop after putti4g in a nuober
ofpieces of dough" After frying one batch, let
the temperaturre of the oil recover (this is where
t[e ttretmometer comes in). Itb better to be pa-
tient andlet the oil come bach up to the proper
ftlng temperaturre than to tura up the heat.

FRIED DOUC]IS



thrt Douglnlt Tr*.
ltc dlsdnctbc rdmglonHryf tlOcof
aougbnutl cmo fiocn lerd. llry
aslence atlar4 buthoneetln it'e not poiroo.
It'a lower in saftirated fat and cholestelql +hen

butt€r. (Bythe*ry;dmttrtfttl43 I'

Doughnuts
Buttermilk Doughnuts
ABOUT 3O DOUGHNUTS

The recipe for these traditional doughnuts, which is probably at least one hundred years old,

was passed down to us from a farm wife in Wisconsin. They are both comforting in their sim-

pliciry and delicious.

1 cup (7 ounces) sugar
2largeeggs
1 teaspoon baking soda dissolved in 1 cup
(8 ounces) buttermilk
3 tablespoons (1% ounces) butter or
margarine, melted
1 tablespoon vanilla extract

1 teaspoon bdcing powder
37r cups (157r ounces) unbleached dl-
purpose flour
% teaspoon nutmeg
6 cups (3 pounds) lard or vegetable
shortening (2% pounds), forfrytng
Confectioners' sugar

In a medium-size bowl, beat together the sugar and eggs until smooth. Beat in the

baking soda/buttermilk, butter, and vanilla. Add baking powder, flour' and nutme$,

stirring until well combined. Refrigerate overnight.

Next day, remove the dough from the refrigerator and place it on a well-floured sur-

face; the dough will be sticky. Roll into a large circle Yt inch thick (you can divide
dough in half first, if you wish). Cut the doughnuts with a doughnut cutter' or with
two biscuit cutters-a large for the outside, a small for the hole'

In a large, deep kettle, melt the lard or vegetable shortening and heat it to 375oF. Fry

the doughnuts for lVz to 2 minutes on each side, or until golden brown. Drain on

FRIED DOUGHS



absorbent paper. when cool, put confectioners' sugar in a paper bag, add a couple
of doughnuts ar a time, and shake to coat the doughnuts with sugar.

I{orr To form crullers, cut strips of dough lz inchwide by 8 inches long with a pizza wheel
or knife. Bend the strip into a horseshoe shape, then twist the sides together (see
illustration). Pinch the ends together before frying.

1 tlougbaut rlth confrcdolrrr' rugrr, 45g

$1 cal l6gfat l2gprotdn lttgcomplexcarbohy&ates ltrg"rrg"t l23mgcholesterol l68mgsodtum l3smgpotassium
I tmgiron I esmgcahum | 2gmgphosphorus

To form crullers, 1. cut %-inch strips ofdough, and 2. bend them into a horseshoe shape.
3. Twist the two ends of the dough around each other, then pindr them together to form the cruller shape.

FRIED DOUGHS



Fats in Frying
When you cook something in fat, eepecidly
something porous like a douglnut, some of the
fat winds up in what you're cooking, betweea 3

and 5 grams per dougbnut (in calories this
rneana eomewhere betweeD 27 and 45). If you
have the fat at ttre right tenperature and can
keep it that way when you're cooking, you can
mirfmize the totd "mount.

The reason fats are an efficient cooking
mediun is that they can be heated to a much
higher temperature thanwater. When it'e at
tle right temperature, a dougb will sear and
become cisp, which prevents it from absorb-
ing all of tle fat. Some fats are better lfan
others for this, based on their "smoke points."
Just as fats become liquid at different teDPer-
atures (mdting points), the point at whirtr
they begin to break down and begin to smoke
also differs. Since most dougbnuts need to be

cooked at about 365'F, loowing tbe smoke
points of various fats and./or oils can be useful'
You'll find lfiem on page 552.

There are some things that will lower the
smoke point of fats. Oxidation is the first' Ag

soon iul fat or oil is exposed to air, it begins to
"sfiAinsr" or bredc down. At roorn temPera-
ture, this happene very slowly. As soon a3 you
begin to heat a fat, oxidation accelerates, so

be sure to preheat your oil for as ehort a tine
as possible.

Because it is the orygen in the air that is
tte culprit, a tdler rather than a wider pot is a

better choice for deep frng.That means less

of the oil is orposed at the surface. Here's one

more consideration. The iron in a cast iron ket-
tle will dso speed up oxidation rurlese it's wdl
seasoned. An optimd doice would be a fairly

trll, etainless-sted pot, as staiDless st€el is
non-reactive and won't act ag ao oxidatio[ cat-
alyst. this doesa't nean you can't use othets.
Itey'll do fine; dou-t let the l,ack of a stainlesg

steel pot discourage you from '\ir adventure.
Youiuct mayneed to change yoru fat or oil a
little nore frequendy. Andif you're EAldng
doughnuts just oDGe a year, it woD't Dalte any
difference anyrayl

Once you start cookingandbegin to "con-
taminate'the fat with foreign material its
smoke point is also lowered. A fat or oil ron be
used more ttran once, five or sixtines lf you
keep it dean. Strain it througb cheesedoth or
a dean dishtowel to tenove as nur:h foreign
matter as possible each time you rue it. Orce
the fat has darkened, it has oxidized to the
pointwhere itwillbegin to giveyou dougb-
nuts an "offo flavor. lten it's a good tlme to
st rt frerh. Oils that are predootnantly
polyunsaturated or are unrefiaed and cold-
pressed are not good choices for deqr frying,
as ercessive heating deteriorates theo rather
quicldy.

Ite best way to keep carl< of the temPera-
ture of the fat or oil inyourpot is withanap-
propriate thetuometer. fre easi,esttnn to
read is an alcohol theruometer with a lotg,
dearly marked rectangular scale rather than
lr €xpansiea thermometer with a round dial.
Either kind comes with a dip to hold it on the
side of your pot. If you have euoug! fat or oil
in your pot, at least 3 to 4 inches deqr, it will
take aminimun of adjusmenttokeep it ata
fairly stable ternperature. ltat's the key to
maldng doughnuts that are cricpwithoutb+'
inggreasy.
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Beignets
18 BEIGNETS

Baking powder beignets are made from a quick dough-the consisren cy of a thick pancake bat-
ter-that you drop by spoonfuls into hot oil; no rolling out or overhandling of the dough to
worry about. After frying, serve them sprinkled with confectioners' sugar and a generous pool
of maple syrup.

'We made our beignets with white whole wheat flour, but unbleached all-purpose flour
will do just as well.

6 cups (2 pounds) vegetable oil, vegetable
shortening (2% pounds) or lard (3
pounds), for frying
l cup (8 ounces) milk
1 large egg
% anp (2 ounces) vegetable oil or melted
butter
2 cups (10 ounces) white whole wheat
flour or unbleached all-purpose flour

1% tablespoons baking powder
1 teaspoon salt
2 tablespoons (7a ounce) granulated sugar
% cup (1 ounce) confectioners'sugar, to
sprinkle on beignets
th ary (5% ounces) maple synrp, for
dunking

Heat at least 2 inches of oil to 350'F in alarge, deep pot.

Mix the milk, egg, and oil together. In a separate bowl, mix rogerher the flour, bak-
ing powder, salt, and granulated sugar. Stir rogether with a whisk until evenly
incorporated. Add the milk mixture and stir until smooth.
'when the oil is the correct temperature, drop the batter by large spoonfuls into the
hot fat. Fry four or five beignets at a time, making sure that there's plenty of room
for them to expand. Fry the beignets for 2 minutes on each side. Use a slotted spoon
to remove them from the oil and drain them on paper towels.

serve beignets hot with a sprinkling of confectioners' sugar and a pool of maple syrup.

1 DclgEGt, 499

156cal l8gfat lSgprotein llOgcomplexcarbohydrates lsg.og", lzgdietaryfiber llmgcholesterol lzszmgsoaim I
86mgpotassium I lmgiron I Sgmgcalcium I Zgmgphosphorus

FRIED DOUGHS



Flash Pointc
There ale two othettemper:atrues ttrat are faLly
congistent for dl thee€ fats and o1s tlat you
ghould loow about before you enbark upon
de€dat fryiDg. Most fats and oilc wil reaA a
"flashpoinf at about 600'F. This meaos you'll
see little flamdets iunp from the eutf,ace, not a
good eige. B€yood tlis i8 tle "file point'" or the
t€nperature at whi& tl€ fat wil ignite ard be
gin to blaze. ThiB bap'peos iust shy of 7fi)"F for
Eost fats. Most therometera won't approartr
these teoperaturres, so your cue for the tine to
be concerned is nheo the fatbegins to omole, at
the emoke points listed on page 552.

Should you ever nra iato a situation tuhere,

for wbateeer reacon, you wiad up wtth flaofry
fat or oil, coeer yur Pan to chut off the etryply
of oorygeo. Dont ever cy to put lt out rufth wa-
t€r. Wats will irut eplarh flaoeo all ovcr tte
place andmake abaddtuatimworre lf +hingr

do get thatbad,usebaldlg codeto €ildryuittr
the flanes. ID fact, it'c a good idea to keep a bc
at haod rvten yotr're deepfat ryng. The

dance thatyou'tl need it is reoote ilyou're
carefrrl. lf you have a fire €st'ngui8h€r ts th€
houge andknowhorrtouge it, that's €venbet-
ter. Manypeople bave thembuthare necr
goae thrcugh affre drillwiththem coalent ge
ingto hownrhat to do if thdle taapanic.

Paczki
8 PACZKI

paczki (say,.,pooch-key," "poonch-kel:" or "punch-ke\'") are, quitc sirnpli,, deep-fried sugar-

dusted jelly doughnurs native to Poland. But there's more to the story rhan that. Paczki w'erc

traditionally earen on the Tuesday before Ash Vednesday-shrovc Ttresday; Fat Tuesdal', or

Mardi Gras-in order ro use up all the eggs, butter, sugar, and orhe r good rhings in the lrrc'ler

before the lean days of Lent, when sweets were ofren foregolrc as tr fortr of penancc. Now, all of
a sudden, paczki have become big business, particularh'in the Midwest. Billboards trunrpct the

arrival of Paczki Day, and parades are held in honor of rhe paczki.
Here in Vermont, though rve've read about paczki, u'e've never actualh'seen theln for

sale in any local bakery. Ve decided that, in order to nnderst,rud ',r,'hat all the fuss u'as irbout' we'd
just have to make thern ourselves. The National Paczki PromotiouaI Board u,'as kind enough to

send us a recipe and lots of information-inch-rding words ancl music to "The Paczki Polkrr."

Make your paczki on the Monday evening beforc Fat Ttresday; then servc then the

lext morlilg as a kick-off to the culinarl' festivities. Even if you're uot in an area of the country

rhar celebrares Paczki Dav, by eating a paczki you become part of the celebration-at least in spirit'

FRIED DOUGHS



4% teaspoons instant yeast
a/s crtp (2rA ounces) sugar
2 tablespoons (% ounce) nonfat dry -ilk
% teaspoon sdt
1 teaspoon baking powder
1 large egg
lz cup (4 ounces) water
3 tablespoons (1% ounces) shortening

2% cwps (9% ounces) unbleached all-
purpose flour
6 cups (2 pounds) vegetable oil or
shortening (2% pounds), for frying
l cup (about 8 ounces) jam or jelly (we like
raspberry), for filling
Granulated sugar or confectioners' sugar,
for topping

In a medium-sized mixing bowl, or in the bowl of your electric mixer, combine yeast,
sugar, dry milk, salt, baking powder, egg, water, shortening, and flour. Knead the
dough until it's smooth and supple, adding additional flour as needed. Cover the
dough and allow it to rise for L hour; it won't rise very much, if at all. Tiansfer the
dough to a lightly greased work surface.

(You can also place all the ingredients in the pan of your bread machine, program the
machine for manual or dough, and press start. 'Strhen the machine has completed its
cycle, transfer the dough to a lightly greased work surface.)

Divide the dough into eight pieces. Round each piece into a ball, then flatten each ball
slightly Place the balls on a lightly greased or parchment-lined cookie sheet, cover
them with greased plastic wrap, and allow them to rest for 2 to 2/z hours. Again, they
won't rise much.

About 10 minutes before the end of the rising time, heat the oil in a deep fryer or in
a deep saucepan. If you're using a deep fryer, follow the directions for frying dough-
nuts. If you're heating the oil in a saucepan, pour oil into the pan to a depth of about
3 inches and heat it slowly to 375oF.

Fry the paczki, two to four at a rime (depending on the capacity of your pan), for 3
minutes on each side, or until they're a very deep brown but not burned. Tiansfer
them to paper towels to drain.

When the paczki are cool enough to handle, fill them with about 2 tablespoons of
jam or ielly each. The easy way to do this is by using a cookie press equipped with a
filling tube, or use a thin spoon, such as an espresso spoon, to make a small hole in
the doughnut and spoon the jelly into the middle. Roll the paczki in sugar.

NorB The traditional method for making paczki involves rolling out two flat rounds of dough
and sealing them, jam inside, before frying. We found the above method much easier.

1 pacrki, S5g
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Chocolate Doughnuts
16 DOUGHNUTS PLUS DOUGHNUT HOLES

These delicious cake-style doughnuts feature a thick chocolate glaze.

'A cwp (2 ounces) chopped semisweet
chocolate or chocolate chips
4 tablespoons (% stick, 2 ounces) butter
3 large eggs
3/r crtp (5r/o ounces) sugar
1 tablespoon baking powder
% teaspoon baking soda
% teaspoon salt
3% cups (14% ounces) unbleached all-
purpose flour

r/z cup (7r/z ounces) unsweetened cocoa

l cup (8 ounces) buttermilk
1 teaspoon vanilla extract
6 cups (about 2 pounds) vegetable oil or
shortening (2% pounds), for fuying

GLAZB

3 ounces unsweetened chocolate
5 tablespoons boiling water
2 cups (8 ounces) confectioners'sugar,
sifted

In a small heatproof bowl, combine the chocolate and butter. Cover with plastic
wrap and melt over simmering water or at medium power in the microwave. Stir to
combine and set aside.

In a large mixing bowl, combine the butter/chocolate mixture with the eggs and
sugar and mix until light. In a separate bowl, whisk together baking powder, baking
soda, salt, flour, and cocoa. Add to egg mixture and stir to moisten. Add buttermilk
and vanilla, mixing just enough to bring the dough together. Gather the dough into
a ball and wrap with plastic wrap. Refrigerate for at least t hour before rolling out.

To make the doughnuts, heat the oil or shortening to 350oF in a pan that will hold at
least lYz inches of oil. On a lightly floured surface, roll out the chilled dough to aYz-
inch-thick circle. Cut into doughnut shapes with a doughnut cutter, or with two
biscuit cutters-a large for the outside, a small for the hole. Fry the doughnuts two
or three at a time; cook for 90 seconds on one side, turn, and cook for 90 seconds on
the other. Remove doughnuts from the oil with a slotted spoon, and drain on paper
towels.

To make the glaze, chop the unsweetened chocolate and put it in a medium-sized
heatproof bowl. Pour the boiling water over rhe chocolate and stir to melt it. Stir in
the confectioners' sugar to make a smooth glaze.

To finish the doughnuts, dip them (flat side down) into the glaze, then turn over onto
a rack to let the glaze finish dripping down.

1 do-ghaut, with glaze, E3g

2lacall Tgfat lSgprotein l20gcomplexcarbohydrates l2tgrug* l2gdietaryfiber l43mgcholesterol lts6mgsodirm I
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Yeast-Raised Gl azed Doughnuts
16 ROUND DOUGHNUTS PLUS DOUGHNUT HOLE

\fhat could be better than a warm, tender, vanilla-glazed doughnut? This recipe results in just
such a cloudlike confection. The dough needs a number of hours to grow to its full potential, so

be sure to plan ahead. You can complete this recipe through the first rise the day before, refriger-
ate the dough overnight, then roll, cut, and cook them the next morning for a very special treat.

% teaspoon sdt
% teaspoon nutmeg
% anp (ltA ounces) sugar

2% teaspoons instant yeast
3 cups (12% ounces) unbleached all-
purpose flour
1 large egg
l cup (8 ounces) milk

2 tablespoons (1 ounce) butter, melted
% teaspoon vanilla extract
6 cupe (2 pounds) vegetable oil or
shortening (2% pounds), f,or fryimg

GLAZB

% cup (2 ounces) milk
2 cups (8 ounces) confectioners'sugar
% teaspoon vanilla extract

'$7hisk together the dry ingredients. In a separate bowl, combine the egg, milk, butter,
and vanilla and stir into the flour mixture, mixing until well combined. Let the dough
rest for 5 minutes, then knead for 5 to 8 minutes by hand or mixer until you have a

smooth, soft dough. Place the dough in a buttered bowl, turn it over to grease the top,
and let it rise, covered, in a warm place for ll/zto 2 hours, until doubled in bulk.

Deflate the dough and turn it out onto a lightly floured surface. Gently roll the dough
out to %-inch thickness and cut with a round cutter (or, using a pizza wheel, cut into
strips to make crullers, see p. 40). Cover loosely with greased plastic wrap and let rise

again for about t hour, until doubled again.

Place oil or shortening in a heavy pan or deep skillet and heat to 350oF. Place the
doughnuts in the oil, two or three at a time, and fry until golden brown. Turn over

and cook the second side. This should take no more than a minute for each side.

Overcooking will make the doughnuts tough. Drain on paper towels.

To make the glaze, stir the milk into the confectioners' sugar until it is smooth, then
add the vanilla.

rJ7hen the doughnuts are cool enough to handle (but still warm), dip the tops of the
doughnuts in the glaze, then place on a rack or plate to let the glaze drip down.

1 glrrcd do-gh-ut' 54g
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Sweet Cheese Puffs
5 DOZEN PUFFS

These puffs are a snap to make, and have a delicate, light texture. Because of the ricotta and deep-
frying, they remind us of Italian cannolis. Vhile this isn't the traditional formula for Chanukah
jelly doughnuts, these could very well have a tiny bit of jelly piped into them with a cookie press
(equipped with the small tube tip), or with a pastry bag. You could also use a small cappuccino or
espresso spoon to spoon a bit of ielly into them before shaking on sugar and serving.

5 large eggs

15 ounces (1% cups, 1 small container)
ricotta cheese

2 tablespoons (1 ounce) melted butter
5 tablespoons (2% ounces) sugar
% teaspoon salt
1 to 2 tablespoons lemon zest or r/t
teaspoon lemon oil (optional)

2% teaspoons vanilla extract
4% teaspoons baking powder
2 cups (8rh ounces) unbleached all-purpose
flour
3 to 4 cups (L to Lr/z pounds) vegetable or
sdad oil, tottrying
Confectioners' sugar, glazlng sugar, cinna-
mon sugar, or non-melting white sugar,
for coating

In a large bowl, beat the eggs until foamy Mix in the ricotta cheese, butter, sugar,
salt, and flavorings. Stir the baking powder into the flour, then quickly and gently stir
into the ricotta mixture.

Heat the oil in a deep pan to 350"F, Drop the batter into hot oil by the rounded meas-
uring teaspoon, or (best method) using a small (1 teaspoon) cookie scoop. Fry the
puffs for 2 to 3 minutes. They should turn themselves over when one side is cooked,
but if they're browning too quickly on one side, use tongs or a chopstick to turn them
over.

Remove the puffs from the hot oil and drain them on paper towels. Toss in a paper
bag with sugar. They're best served immediately, while still warm.

I flgnghnuts,40g
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History of Doughnuts
Although October ha* been designated
"Doughaut Montl" by ttre powers-that-be in
Washington, February seems infirritely more
appropdate, as it is traditionalty the month
that Lent begins. Ia Eruope, tle week before
Lent is nilren dl the rich food ttrat is in ttre
house i8 ueed up in prepantion for forty dap
of fasring.

There are a nunber of delicacies that tra-
ditionally have been made in Europe for
pre-Lenten feaeting. And it ig these ttrat are
ftre ancestorr of what we think of, in tI i"
country, as the doughnut. In Germann there
are Shrovetide pancakes-bdlen, fastnadrfs,
berliners, or bicnarcks. In France are beignete
viennois, or viennese fritters, which the Dutch
appropriated and cdled appdbeignet. The
Ihrtch made ttreir own olie-koeds, or, as tbey
have been called more recentln olie bollen.

Manyof our origind colonists, hardngbeen
persecuted in Enghnd for their religious per-
Buasions, aought temporary refuge in Holland.
lbeyvuere there forwell over a decade before
leaviag to find freedom in the New World.
While they were there, thq' acquired many
Dutd waF and words and oilinary indina-
tione. So oae of ttre predecessorc of the dough-
nut carne with them. Ite Dutdr are also
responsible forthe cnrller, made from an egg-
ridl dough that tbey tlviated into the dongated
shape we are familiar with today, but whidr
tley also tied into lorre' or "matrimony' lanots.

Farther south, Germans came to farm ttre
rich lands of Pennsylvania. Ibese Pennryil-
vania "Dutdr' (so called because they were
from Deutscbland" or Germany) broughtwith
them tlre predeceecor of the jelly doughnut,

the fasaacht, or foscnock. These farmers
believed that if fastnachts were not eaten on
Shrove Tuesdan the crops would fail that year.

lte French version of the doughnut, t-he

beignet viennois, firct appeared on lfiis side of
the Aflantic in Canada, h.oiog come with the
Acadians, French settlers in the Canadian
Maritimes. Doughnut making in these north-
eta dimes was seasond. Ratler tlan [ging a
pre-Lenten feat, they were made right after
fdl butchering, which was the only tine that
there was enough fat to make them. T)'picalln
Acadian doughnuts are sweetened with
nolasses, making them sirnilar to the calce

doughnut recipes you find in early New
Bngland cookbooks. Another Canadian version
of the cd<e doughnut is the croquignole, whidr
is incredibly ridl, light, and airy and probably
rdated to the cnrller, as it too is twisted.

Louieiana is now farnous for the beignet,
brought there by ttrose same Acadian (Cajun)
settlers. Today you'll find them as a delicious
expression of a culture that celebrates dre pre-
Lenten season with unusud (in tlis country)
gusto. This is Mardi Gras, which literdly
means "fat Tuesday" and which turns New
Orleans into a rollicking carnirnl.

This is not the end ofthe doughnut evolu-
tion in this country. In the Southwest you'll
find chnrros, bunuelos, sopaipillas, fry bread,
and on and on. The doughnut, with its Euro-
pean antecedents, has found fertile ground on
this continent and has burst fortfi in many
fotas witl m:ury names. The common threads
that weave them together are a few ingredi-
ents-flour, sugar, and some kind of leaven-
ing-and the deep fat that they cook in.
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Rolling Sticky Doughnut Dough
Sddry, moist doughs are nore easilyhandled
if ttrey're refrigerated for aa hour or so, or
even overaight. A dougbnut dough that seems

absolutely unworkable nay be just fine after
it's had a chance to "seize up" in tbe refrigera-

The Sugaring Party
In mid- to late February, as northerm Ner,v

f,ngLnd begins to tilt more and nore toruard
the sun, the temperature in the middle of the
day soars above freezing to the ettrered
heighte of 40"F to 50"F. Ttre chickadee begins
to sing her 'sweetie' song, and we begin to
hear the raucoua cell of the red-wing bladrbird
who's come backhome to his cattails. But tbe
winter-weary eanh is still so cold ttrat, as ttre
sun drops bdow the horizon, so does the tem-
peratrrre.

Tbis is a magical time in norttrern Ne'ru

Bngland. Even tlough you can't see it happen-
ing, those lifdess-looking maple trees are

beginning to ptrmp gdlous of water out of the
ground, nixing them with nutrients and cug-

ars and sending ttrem up and out to nourigb
buds that have been waitiag patiently ia the
ftozer len&cape. That's when sugar famers
'tapo the trees to intercept some of this
spring liquor. It talrcs 35 to 40 gdlons of it to
make 1 galloo of naple BynrP, which is why
it's so precious,

tor. Also, usiug lots of flour (if neceesary)

wheo rolling out douglnuts won't hutt the
finished product. Roll gendy aad Erickln and
the flour, for the Dost Patt, won'tbe
absorbed.

To cdebrate this momentarybouaty,

-ony foll,r have "cugar parties." If you're
lud<y enough to be tle recipient of sone of
+hie year'e aynrp, here's how to have a party of
your ourE.
. If you don't have any homemade soru

cucumber pickles, find some at your locd
store.

. lben make Butterurilk Douglnuts, page

39.

. N€*t, take a quart ef m:fle cynrp andboil
it dorrn until truo or three drops form a
bdl when dropped in a cup of cold water.

. Pindly, cover a balcing sheet witfi fresh,
dean snow (or crushed ice if snolv ie not
to be had), and pour the hot synrp over it,
where it will gtiffen lilc taffy. Bat it witl
a dougbnut. Or dip your dougbnuts
directly into the hot syrup and rkip the
enow. When you thinkyou can't eat any
more, have a bite of sour Pidde, and off
you go again.

FRIEI) IJOUCIIS



Fritters
Fritter is a word that encompasses a fairly wide range of comestibles, whose only com-
mon thread seems to be frying. A fritter may be made by chopping fruits or vegetables
into small dice, combining with a pancakelike batter, and frying on a griddle. or it can
mean dipping pieces of fruit or vegetable in batter and deep-frying them, the 'Western

equivalent of tempura. A fritter can also mean any small deep-fried cake, made from
yeasted dough or choux paste (cream puff dough), somerimes filled with jelly or jam.

our favorite fritters are rhe pancakelike kind; when made with vegetables, they're
a hearty complement to a bowl of soup, or a supper side dish that goes outside the pale
of vegetables/starch'/salad. Fritters made with diced fruit or berries are the opposite side
of the blueberry pancake coin: they're fruit bound together with a bit of batter, rather
than batter enriched with a bit of fruit.

Deep-fried fritters can be made with whole pieces of fruit or vegetable, or with
mashed or pur6ed fruit (or cheese) mixed into baner and dropped by tablespoonfuls into
hot fat. Even hush puppies, that ubiquitous Southern supper side dish, are a kind of fritter.

1 tablespoon sugar
% teaspoon cumin (optional)
% cup (1 ounce) unbleached all-purpose
flour
4 tablespoons (% stick, 2 ounces) butter

g0callegfatl2gprot"itl6gcomplexcarbohydrateslrgrug"rlrgdietaryfibertso-gcholesterollrs+mgsodiuml
lSlmgpotassium lrzzsnErrit" rnA l4mgvitaminc llmgiron ll8mgcalcium l4Omgphosphorus

Carrot Fritters
ABOUT 2O FRITTERS

These little gems, reminiscent of silver-dollar pancakes in size, are a little sweer, a little crunchy
and buttery-good. They're a wonderful, simple variation on that old lunchroom favorite, carrot
sticks. They're also a very nice way to use some of those big, knobby carrots you pull from your
garden in the summertime.

5 to 6 medium-sized carrots (3% cups, 14
ounces) finely chopped orgrated, not
pur€ed
2 large eggs

16 teaspoon sdt

Mix carrots, eggs, salt, sugaq cumin, and flour in a medium-sized mixing bowl. Set
aside.

Melt enough of the butter in a medium-sized skillet just to cover the bottom of the
pan' Drop the batter by tablespoons into the hot butter. Fry fritters for a couple of
minutes on each side, or until they're set and golden brown. Cool on paper towels.

2 fttltt;ett,629
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Blueb eruy Fritters
24 FRITTERS

These fritters are tender, with a touch of lemon and a bright burst of blueberry flavor. If you
want them to be rounder in shape, cook them in oil that's 2 inches deep so they'll float. They're
very good with a dusting of confectioners' or cinnamon sugar. Maple syrup also complements
them quite nicely.

I cap (4% ounces) unbleached all-purpose
flour
% teaspoon bfing powder
2 tablespoons sugar
% teaspoon sdt
% teaspoon dlspice
% teaspoon cinnamon

2 large eggs, separated
1 teaspoon lemon juice
% teaspoon cream of tartar
17c cups (6% ounces) blueberries
1 to 3 cups (7 to 2l ounces) vegetable oil,
forfrying
Confectioners' sugar or cinn:rmon sugar,
for dusting

\(lhisk together the flour, baking powder, sugar, salt, and spices. \(hip the egg yolks
with the lemon iuice and stir into the dry ingredients. Vhip the egg whites with the
cream of tartar until medium peaks form, and fold these into the batter (it will be
quite stiff). Fold in the blueberries.

In a large skillet, heat half an inch of oil until the air an inch above it feels quite warm
to the palm of your hand (355'F). Drop the fritter batter into it by scant tablespoons
and cook until golden brown on the first side. Turn carefully with a slotted spatula
to cook the second side, then drain on paper towels. Dust with confectioners' sugar
or cinnamon sugar and serve warm.

1 fritter, 23g

4TcalllgfatllgproteinlSgcomplexcarbohydrateslsg.rg"rllSmgcholesterolllgmgsodiumltsmgpotassiuml
gREvitaminA I lSmgcalciurn I lTmgphosphorus

The fat for fritters should
come halfway up the side of
each one. Carefully turn them
over with a spatula and a fork.
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Corn Fritters
SIXTEEN 2%-INCH FRITTERS

One of the late-summer treats many of us grew up with were corn fritters, on the rare occasions
that there was leftover corn on the cob. A great partner to ham, they were a special treat,
because they meant we could have butter and maple syrup at dinnertime. For a more savory ver-
sion, you could add chopped herbs or scallions.

a

I

! cwp (4'A ounces) unbleached all-purpose
flour
1 teaspoon baking powder
1 teaspoon sdt
2 large eggs

rA arp (4 ounces) milk
1 teaspoon butter, melted
3 to 4 ears (7 cup, As/o ounces) corn kernels
1to 3 cups (5r/rtoL6'h ounces) vegetable
oil, for frying

| 55mg cholesterol I eszmg sodium I eo-g
I T2mgphosphorus

In a large mixing bowl, whisk together the flour, baking powder, and salt. In a sepa-
rate, smaller bowl, whisk together the eggs and milk. Add to the dry ingredients and
stir until smooth. Vhisk in the melted butter, then stir in the corn kernels.

In a large skillet, heatlzto l inch of vegetable oil over medium heat. To test the oil's
temperature, drop in a small cube of bread. If it fries up golden brown in three min-
utes, you're ready to cook. Drop the fritters by tablespoons into the oil and fry until
tops puff up. Turn over and finish cooking on the second side. Drain on paper tow-
els and serve warm as a side dish or with butter and maple syrup.

2 fftten,659
s6cal | 2gfat | 4gprotein I

potassium | +3Rrvitaminn
169 complex carbohydrates I tg dietary fiber
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Hush P.tppies
ABOUT THIRTY-SIX 17:-INCH HUSH PUPPIES

These little spheres of fried cornbread have humble origins, according to Southern lore' They
are said to be born of leftover egg and cornmeal used to bread fish that fishermen would mix
together, fry up, and toss to the hounds to keep them quiet. From there hush puppies have

evolved to be a staple on many dinner tables, and there is no limit to how you can dress them
up. The most consistent garnish one finds is some chopped onion, but you can tuck some bacon'
cheese, even crabmeat into the batter with wonderful results.

1 to 3 cups (7 to 27 ounces) vegetable or
corn oil, for frying
1% cups (5% ounces) yellow cornmeal
s/+ rorp (3 ounces) unbleached all-purpose
flour
% teaspoon salt
1 tablespoon sugar
% teaspoon baking soda
r/r to lz teaspoon ground black pepper

2 tablespoons (1 ounce) butter, melted
1 cup (8 ounces) buttermilk
1 large egg
% atp (2 ounces) finely chopped onion or
scdlions
'A crtp (7 ounce) finely choppedbacon, or
Y+ cup (2 ounces) shredded cheddar or
pepperjack cheese (optional)

Heat 1to 2 inches of oil in alarge, heavy skillet to 375oF. In a large bowl, whisk
together the cornmeal, flour, salt, sugar, baking soda, and pepper. In a separate bowl
or large measuring cup, whisk together the melted butter, buttermilk, and egg. Add
all at once to flour mixture, and stir in the onion and bacon or cheese, iust until
evenly combined.

Drop the batter by reaspoonfuls into the oil and cook for 2 to 3 minutes, turning once

to ensure that they brown on all sides. Remove from the oil with a slotted spoon and
drain on paper towels.

3 hush puppiee, 57g

116caf l3gfat l3gprotein ll8gcomplexcarbohydrates ltgrug"r lrgctetaryfiber l24mgcholesterol lt6gmgsodium I
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Fried Doughs
There seems to be a thin line between doughnuts and other fried doughs. But dough
for doughnuts is noticeably sweet; if a fried dough begins with an unsweetened dough
and it's served unsweetened, or if its sweetness is added later in the form of a dusting
of sugar or drizzle of syrup, you'll find it in this secion.

Navajo Fry Bread
FIVE 5-INCH ROUNDS

Fry bread, whether savory as an accompaniment to meals, or sweet, expressed as sopaipillas (lit-
tle pillows), is a rich, warm, and comforting experience. The dough is easy to assemble and
handles very nicely after its rest. The people you make it for will remember it (and you) with
great warmth.

21h olps (10% ounces) unbleached all-
purpose flour
4 teaspoons baking powder
1% teaspoons salt
1 tablespoon nonfat dry milk powder
3 tablespoons (1% ounces) lard or
vegetable shortening

In a large bowl, whisk together flour, baking powder, salt, and dry milk. Cut in the
lard or shortening with a fork until the dough looks like coarse meal. Pour in the ice
water and stir together until dough forms a ball. Gather dough together with your
hands and knead lightly to bring it together. wrap the dough and ler it rest at room
temperature for at least t hour.

After the resting time, roll out the dough until it's 3/a inch thick and cut it into S-inch
circles. In a large, heavy skillet, heat 1 inch of vegetable shortening to 350"F. Cut two
lz-inch slits in the center of each circle of dough, then place in the oil to cook. Turn
over frequently to keep the dough nice and puffy and fry to a deep golden brown on
both sides, 3 to 5 minutes. Drain on absorbent paper and cut into wedges to serve.

tAtoal.ilrSTg

138cal l4gfat l3gprotein l22gcomplexabohydrates l lgdietaryfiber ls72-g"odium lsomgpotassiu* l+nr.,it ^inA | 2mg iron I ttamg calcium | 73mg phosphorus

% cup plus 2 tablespoons (7 ounces) ice
water
1 to 3 cups (6th to Lgth ounces) vegetable
shortening or lard, (lz to 1% pounds), for
trrin;g
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Sopaipillas
4O SOPAIPILLAS

1 to 3 cups (6% ounces to 1y4 pounds) % crtp (3'/z ounces) granulated sugar mixed
vegetable shortening or lard, for fryrng withah teaspoon cinnamon
1 recipe frybread dough (see preceding % cup (6 ounces) honey (optiond)
recipe)

In a large heavy skillet, heat 1 inch of shortening to 350oF.

Roll the dough lc inch thick and cut into 2-inch triangles or rectangles. Fry the dough
in batches, turning once, to make "little pillows" that are golden brown and puffy.
Remove from the oil with a slotted spoon, drain on paper towels, then dredge the
pieces in cinnamon sugar, or drizzle with honey Serve warm.

2 eopaipillac, durted with cinnamon sugar, 33g

aacal lzgfat l2gprotein lllg.omple*carbohydrates l5grrrg", l286mgsodium 12s-gpotrr"irm lzREvitaminl I

lmgiron | 60mgcalclum | 3Tmgphosphorus

Zeppole
16 ZEPPOLE

Here's a dish that appears in just about every Sons of Italy community cookbook you run across

-and no two recipes are alike. Zeppole (ZAY-puh-luh), a fried dough, can be sweet, savory, or
both; served hot, warm, or at room temperature, at ^ny time of the day; and can come from a

dough that is as runny as pancake batter or as stiff as firm bread dough. Just as every American
has his or her own special apple pie or chocolate chip cookie recipe, so does every ltalian have

his or her own zeppole formula.
To many folks, zeppole should be fried without filling, then shaken in a bag of granu-

lated or confectioners' sugar. To others, a zeppole isn't a zeppole unless it's stuffed with an anchovy
to make it savory, not sweet. Or anchovy, raisins, and pine nuts, for a little savory, a little sweet.

3 to 4 cups (1r/r to 7rh pounds) vegetable 2 teaspoons instant yeast
oil or shortening, for fryrng 1 tablespoon nonfat dry milk powder

DoucH 1 tablespoon sugar

3 cups (L2s/tounces) unbleached all - 2 tablespoons (7c ounce) olive oil
purpose flour 1 cup plus 2 tablespoons (9 ounces) water
1% teaspoons sdt
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FILLING (OPTIONAL)
1 2-ounce can flat anchovy fillets, rinsed
and separated*

a/z cup (2 ounces) golden raisins
r/t cup (l'/o ounces) pine nuts (optional)

In a large mixing bowl, or in the bowl of an electric mixer, combine all of the dough
ingredients, mixing to form a shaggy dough. Knead the dough, by hand (10 minutes)
or by machine (5 minutes) until smooth. Place the dough in a lightly greased bowl,
cover, and let it rest for L hour.

You can also place all the dough ingredients in the pan of your bread machine, pro-
gram the machine for manual or dough, and press start. About 10 minutes before the
end of the second kneading cycle, check the dough and adjust its consistency as nec-
essary with additional flour or water; the finished dough should be soft and supple,
but not sticky

To assemble, transfer the dough to a lightly oiled work surface and divide it into 16
pieces, about 1% ounces (40g) each. rJ7orking with one piece at a time, flatten the
dough into a rough 4 x Z-inch rectangle. Lay an anchovy piece lengthwise over the
dough and space 5 to 5 raisins and a sprinkle of pine nuts along the anchovy. Fold the
short edges of the dough over the ends of the anchovy, then pinch the long edges to-
gether to completely enclose the filling. Roll the dough to make a smooth log about
4/zinches long. It's important to seal the log as well as possible, otherwise the zeppole
will split open during frying. Repeat with the remaining pieces of dough and filling.

While you're working with the dough, heat the vegetable oil in a deep fryer, a wide
saucepan, or in an electric frying pan to a temperature of 375oF, (The zeppole can be
fried in oil as shallow as lz inch, but 3A to 1 inch is easier. )

Thansfer the zeppole, one by one, to the hot oil. Don't crowd them; using a 12-inch
skillet, we were able to fry five at a time without the temperature of the oil fluctuat-
ing too wildly. Fry the zeppole for about 5 minutes, turning once; they should be a
medium-golden brown. Tiansfer the zeppole to paper towels or to a flattened brown
paper bag to drain. Serve warm or at room temperature.

*You should have 16 anchovy pieces. If not, divide one or more of rhe larger pieces in half.

I zeppole, 6O9

2oTcalll2gfatl 4gprotein | 19g.o-plexcarbohydrates | 1g.rg", I rgdi"t"ryfib", | 2mgcholesterol | 33smgsodium I
gGmgpotassim I anEutaminl, I lmgiron | 53mgcalcium | S2mgphosphorus
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Funnel Cakes
ABOUT EIGHT 6-INCH CAKES

These odd-looking, lumpy disks with their dusting of powdered sugar are a staple at county
fairs all over the country Surprisingly easy to make, they are truly satisfying in their warm
crunchy sweetness. Note: You'll need a funnel to make these delicacies.

6 cups (2 pounds) vegetable oil or
shortening (2% pounds), for fryrng
1% cups (12 ounces) milk
2large eggs

2 cups (8r/. ounces) unbleached all-PurPose
flour

lTscall2gfatl6gproteinl24gcomplexcarbohydrateslgg"og"rllgdietaryfiber
l23mgpotassium | stREvitaminA | 2-girot I g8mgcalcium I l0smgphosphorus

1 teaspoon baking powder
2 tablespoons (% ounce) sugar

% teaspoon ground cinnamon
% teaspoon salt
7c cup (3 ounces) confectioners'sugar

Heat oil to 375oF in a deep, heavy pan with at least 3-inch-deep sides. In a large
bowl, beat together the milk and eggs. Combine the flour, baking powder' sugar,

cinnamon, and salt. Stir into the egg mixture until smooth. While covering the fun-
nel hole with one hand, pour in L cup of batter. Start from the center of the frying
oil and, in a swirling motion, pour batter in concentric and overlapping circles to
make a 6- or 7-inch round.

Fry on both sides until golden brown. Remove and drain on paper towels. Sprinkle
with confectioners'sugar and serve warm.

1. Pour the batter for funnel cakes in overlapping circles to fry. 2. Dust funnel cakes with powdered sugar.

1cake, witl cagu, 98g

oo
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Fried Dough (Frogs)
EIGHT FRIED DOUGHS

New Englanders have been enioying fried dough since the first Colonial housewife dropped a
piece of bread dough into some bubbling lard. In our annual pilgrimages ro various state fairs
around New England, we've sampled lots of fried dough, sometimes called frogs. It's inevitably
made one of two ways-with yeast dough, which produces a flat, saucer-shaped disk akin in
texture to a raised doughnut, or with baking powder dough, which makes an extremely light,
highly puffed pocket, crisp on the outside and with just the thinnest layer of soft dough on the
inside. Occasionally, we've seen fried dough served with tomato sauce or honey. But most often
it's simply dusted with cinnamon sugar, and maple syrup aficionados can add that condiment
from a pump dispenser at the end of the counter.

The following recipe is for fried dough, baking-powder style. Making these is a real
visual treat: wafer-thin disks of dough are lowered into hot fat and immediately brown and puff
up to astounding proportions. The kids will love to watch, but be sure to give them a vantage
point a good distance away from the stove; bubbling fat is extremely dangerous with little ones
around.

2 cups (8% ounces) unbleached all-purpose
flour
2 teaspoons baking powder
1 teaspoon salt

2 tablespoons (% ounce) shortening
a/t cwp (2s/" ounces) warm water
6 cups (2 pounds) vegetable oil, for deep-
fryrng

In a large bowl, mix flour, baking powder, and salt. Cut in shortening until well com-
bined. Stir in warm water to make a soft dough.

Turn out dough onto a well-floured surface and let rest for 15 minutes. Divide into
eight pieces. Roll each piece into a S-inch circle.

Heat oil in a deep skillet to 375"F. Pick up one dough disk with a spatula and gently
lower it into hot oil. Cook for 30 to 45 seconds on each side, turning once. Remove
from oil and drain on paper towels or a brown paper bag. Keep warm in a slow oven
until ready to serve. Serve with melted butter and cinnamon sugar or maple syrup.

1 fried dough, 659, no toppings

272call72gfatl 3gprotein | 22gcomple"carbohydrates I tgdietaryfiber | 3T4mgsodium | 3smgpotassium I lmgiron
I ll2mgcalcium | 46mgphosphorus
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Churros with Chocolate Dip
ABOUT EIGHTEEN 1%-INCH BY 4.INCH CHURROS

This fried confection from Spain uses a batter that is similar to 6clair dough, with a little more
egg in it. Ifhen piped into strips, it makes a churro that is wonderfully crisp outside, slightly
custardy inside, and just plain delicious all around. They can be sprinkled with sugar or cinna-
mon sugar, and dunked in chocolate sauce before eatlng.

6 cups (2rh pounds) oil, for frying L cup (4'/e ounces) all-purpose flour
1 cup (8 ounces) water 3 large eggs

8 tablespoons (1 stick, 4 ounces) butter '/t cwp (lsA ounces) sugar

% teaspoon sdt % teaspoon ground cinnamon (oPtiond)

Heat the oil in a deep skillet to 375oF.

Heat water, butter and salt to a rolling boil and add the flour all at once. Stir vigor-
ously over low heat until mixture forms a ball, about 1 minute. Remove from heat.
Beat in the eggs all at once and continue beating until dough is smooth. Spoon mix-
ture into a pastry bag fitted with a star tube with a large (Yz-inch opening) star tip.
Squeeze 4-inch strips of dough into hot oil. Fry 3 or 4 strips at a time until golden
brown, turning once, about 2 minutes on each side. Drain on paper towels. Mix sugar
and cinnamon, roll churros in sugar (they need gentle handling if you do this), or
sprinkle the sugar over the pile on your plate.

Chocolate for Dunking
3 CUPS

2/t atp (4 ounces) dark semisweet chocolate 1 tablespoon cornstarch
2 cups (16 ounces) milk r/r cup (ls/c ounces) sugar

Place the chocolate and half the milk in a pan and heat, stirring, until the chocolate has

melted. Dissolve the cornstarch in the remaining milk and whisk into the chocolate with
the sugar. Cook on low heat, whisking constantly, until the chocolate is thickened,
about 5 minutes. Add extra cornstarch dissolved in water if it doesn't start to thicken af-
ter 5 minutes. Remove and whisk smooth. Serve warm in cups or bowls for dunking
churros.

1 ctrurro rgriakled wittr ruger, 37g

sacal l6gfat l2gprotein lSgcomplexcarbohydrates lagrrrg"t lsOmgcholesterol l4lmgsodiurn l20mgpotusium I

66REvitaminA I lmgiron | 6mgcalcium | 22mgphosphorus
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Malasadas
24 MALASADAS

Folks all over America enjoy doughnuts, or the local variation thereof. The Northeast has its
fried dough, the Pennsylvania Dutch their funnel cakes, New Orleans its beignets, and Hawaii
has its own fried treat: malasadas.

Malasadas were brought to those islands by some of their earliest settlers, the
Portuguese. A variation on Portugal's filhoze, malasadas (literally, "badly cooked") are small,
eggy-rich balls of yeast dough, deep-fried to golden brown and coated in sugar. Just as main-
land America seems to have a Dunkin' Donuts or Krispy Kreme outpost on every corner, so it is
in Hawaii with malasada shops. And, far from being limited to a fast food treat, malasadas also
appear on upscale restaurant menus, enclosing vanilla custard or cappuccino cream, strawber-
ries or chocolate, and drizzled with guava sauce or caramel.

Because Hawaii's original agriculture was based on sugar, with the great majority
of the land planted in cane fields, dairy products were hard to come by; most milk consumed
came in cans, shipped from the mainland. Thus many traditional Hawaiian recipes call for evap-
orated or condensed milk, rather than fresh. Feel free to substitute light cream or half-and-half
for the evaporated milk.

2% teaspoons instant yeast
3% cups (147e ounces) unbleached all-
purpose flour
r/+ crtp (ag/t ounces) granulated sugar
1 teaspoon salt
3 large eggs

lz cwp (41+ ounces) evaporated milk
2 tablespoons (1 ounce) soft butter
6 cups (2 pounds) vegetable oil, for deep-
fryrng
rh cwp (3rh ounces) sugar and a dash of
nutmeg

t

:l
1

In a large mixing bowl, whisk together the yeast, flour, sugar, and salt. In a separate
bowl or large measuring cup, stir together the eggs, evaporated milk, and butter. Add
liquid mixture to flour mixture and mix well. The dough will be sticky. Turn out onto
a lightly oiled surface and knead for 5 to 6 minutes, until the dough becomes smooth
and silky. Cover and let the dough rise for 1 to IVz hours. Punch down the dough and
let rise a second time until doubled in bulk. The texture of the dough will smooth out
noticeably from the first to second rise.

Heat oil in a deep, heavy skillet or deep fryer to 365oF. Dip your fingertips in a bowl of
oil or softened butter, then pinch off ping pong ball-sized pieces of raised dough. Drop
into heated oil and cook until golden brown on one side, 3% to 5 minutes. Turn over the
malasadas and fry until golden on the other side. Use a slotted spoon to scoop them out
of the oil and drain on paper towels. Roll in sugar-nutmeg mixture. Serve immediately

l06call2gfatl3gproteinll3gcomplexcarbohydratesl6grug"rllgdietaryfiberl30mgcholesterollto3mgsoduml
S5mgpotassium | 2sREvitamina I lmgiron I lgmgcalcium | 42mgphosphoru
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@u.,"n" bread, staple of the bake sale table. Blueberry muffins,

a classic breakfast treat. Baking powder biscuits, the perfect foil for a bowl

of savory steq sausa ge gravy, or a pot of homemade preserves. Scones, the

biscuit's first cousin, highlighting the late afternoon tea break. Coffeecake,

pulled warm from the oven on Sunday morning. What do all of these delicious

treats have in common? They fall under the mantle of quick breads, a bread

leavened with baking powder, baking soda, or eggs (rather than yeast), and

put irnmediately into the oven, rather than rising on the counter first.

They're the answ'er when you want baked goods in a hurry'

Quick breads fall into two basic categories. The first is batter breads, those

breads whose initial dough texture ranges from pourable to gloppy, and that

are baked in a shaped pan of some kind; breads in this category include muffins,

coffeecakes, batter loaves, steamed breads and puddings, and some soda breads'



Quick breads made from dough, including biscuits, scones, and traditional soda
breads, usually bake free-form, without a pan ro provide their shape. Some brcads
can go either way: scones and biscuits can be made either as dough or as a stiff bat-
ter, in which case they're called "drop' biscuits or scones (since you drop thc baner
from a spoon onto the baking sheet). Drop biscuits or scones are characterizedby
their craggy shape and slightly moisrer texture.

A bowl, a spoon, and your hands are all the tools you need for quick breads.

Muffins
There's nothing so soul-satisfying, so combrtingly familiar as a warm muffin, sprcad
with sweet butter or preserves, enioyed with a cup of coffee or tea.

Muffins are versatile plaprs in the baking field. Add nuts; add fruit; add cinna-
mon, nutmeg, pumpkin pie spice, or ginger. Chocolate and other flavored chips arc
nice, too. savory muffins can include chunks of cheese, dried or fresh vegetables, or
even meat (sausage or bacon are both appropriate). Just remember not to be too
heavy-handed with the additions; 1 cup of fruir, nurs, or other addition per cup of
four is just about the outer limit of what you can add and still expecr the muffin to

hold together and rise. Beyond rhat, rhere's
simply more filling than muffin, and you've
moved into fritters. We highly recommend a
muffin scoop (see Tools, p. 505) to deliver
your batter to the pans with minimal mess.

QUICK BREADS



Beaten vs. Stirred
There are two basic waln to prepare a muffin:
the easy formula tbat barely maries the dry in-
gredients with the rvet iagredients, and canbe
completedwith a forv simple srripes of aspoon;
and a nore complicated, cakelile tednige that
mal<es a more tender, finergrained muffin.

When using the simple method of muffin
preparation, the keyphrase to renember i8 "fast
and gmtle." Whisk togetler the flour and other
&y ingredients untfl you've reated a veritabl€
kitden dust storm; beat the wet ingredients te
gether until th{re absolutely smootl. But once

liquid meets dry-tread softly. When the pro'
tein in the flour Deets liquiditfonnc gluten,
a tough, dastic maEix of proteins whoee struc-
ttrre traps carbon diqide and dlqvs bread to
rise. Gluten also dlows muffins to rise, but
muff,ns don t needto rise nearlyas faras bread,

3% cups (147a ounces) unbleached all-
purpose or cake flour (14 ounces)
2 teaspoons baking powder
% teaspoon baking soda
1 teaspoon salt

and their sbucture sets mudr morre Atddy.
Thus we want to keep gluten dedo'pment to a
mininum when making muffns, which means
mixing muff,n ingredients gentlyand Erid<ty
once tldve combined to forn abattcr-iwt
barely enough to moisten the flour is flffid€nt.
Don't worry about any small lrups ae they'Il
disappear during baldng.

The second muffin preparation methodo
ceaming, reliee on thoroug! beating of the but-
ter and sugar in the recipe, whid fills itwith
tiny air bubbles. lAe resulting batter makes a
fine-graine4 tender product, because each of
those tiny airbubbles elrpandr as it's heated
druing the baking process, creati4g a fine ntbet
f.han coarce texture in the muffin. You'll find
this preparation mettrod no different than that
nsedfor calc-making.

All-Star Muffins

This all-purpose, basic muffin does very well with an1, nu-6.r of garr.rishes (see suggestions

below). The batter will keep, once mixed, for up to a week in the refrigerator. It's nice to wake
up, turn on the oven, make your morning coffee, scoop two muffins, pop them in to bake, and
by rhe time you've fetched the paper and let the dog back in, you're readv to settle down for a

wonderful, warm, fresh-baked treat.

8 tablespoons (1 stick, 4 ounces) butter
1 cup (7 ounces) sugar
3 large eggs

2 teaspoons vanilla extract
1 cup (8 ounces) sour cream

Preheat the oven to 400oF and lightly grease 16 muffin cups or use paper liners.

In a medium-sized bou,l, whisk together flour, baking pou'der, baking soda, and salt,
then set aside.

QUICK BREADS



Scoop muffin batter into greased tin, filling % full.

In a large mixing bowl, cream the butter
and sugar together with a handheld or
stand mixer until light and fluffy and
almost white in color. Scrape down the
bowl to make sure all the butter is incor-
porated, then add the eggs, one at a

time, beating well after each addition.
Add the vanilla and sour cream and mix
until incorporated. Add the dry ingredi-
ents and mix on low speed just until the
batter is smooth. Fill muffin cups and
bake for t8 to 24 minutes, until a cake
tester inserted in the center comes out
the pan for 5 minutes, then remove the

rack. (Muffins left in the pan to cool will
clean. Remove them from the oven, cool in
muffins from the pan to finish cooling on a

become tough from steaming.)

1nuffin,73g
27acadl15gfat l4gprotein l19g.o-pl"*."rbohydrates ltzgug", lT6mgCholesterol l2s4mgsodio- lsz-g
potassium I la8ntvitaminA | 2mgiron | sgmgcalcium | 63mgphosphorus

Variations APPLECINNAMoN:Peel andgrate3to4tartapples,suchasGrannySmithsorJonathans.
Fold into muffin batter with /q cup cinnamon sugar. Top muffins with more cinnamon
sugar before baking, if desired.

APRICOT, CHERRY, CRANBERRY, DATE, RAISIN: Soak 2 cups of any of these dried fruits in %
cup orange juice, water, rum, or bourbon, then fold into the muffin batter. Garnish muffin
tops with chopped nuts if you like.

APPLE, BANANA, NECTARINE, PEACH, PLUM: Dice 3 cups of any of these fruits and fold into
batter before baking. Garnish muffin tops with granulated sugar.

BLUEBERRY, RASPBERRY, BLACKBERRY: Fold 3 cups berries into batter before baking; sprin-
kle the tops with cinnamon sugar or streusel (see Muffin Top., p. 74, for streusel) before
baking.

CARROT-GINGER-RAISIN: Add 2 cups shredded carrots, 1/z cup crystallized or minced fresh
ginger, and lYz cups raisins to batter before baking.

CHERRY cHocoLATE CHIP: Add tYr c:rtps dried sweet cherries (soaked in3A cup liquid for 20
minutes, if they're very hard) andl.Vq cups chocolate chips to batter before baking.

PEANUT BUTTER cHocoLATE CHIP: Add 1% cups creamy peanut butter (it helps to soften the
peanut butter in the microwave before combining it with the batter) and Uz cups chocolate
chips to batter before baking.

ToFFEE cHocoLATE cHIP: Add a 10-ounce bag of Heath bar bits or 1% cups of your favorire
butrercrunch and 7/z cups chocolate chips to barter before baking.

QUICK BREADS



AIRICOT ALMOND: Add% teaspoon almond extract, 1./z cups diced apricots, and 1 cup

sliced almonds to batter before baking.

BANANA cocoNUT: Add 2 diced bananas and t/z cups shredded sweetened coconut to bat-
ter before baking.

DATE NUT: Add ty2 cuPs each dates and Pecans to batter before baking.

MApLE SALNUrt Add/zcup maple sugar and lVzto2cups chopped walnuts to batter before

baking.

WALDoRF: Add 2 tart apples, grated and peeled, % cup chopped dates, and 7z cup chopped wal-
nuts to batter before baking.

1 cup (5 ounces) white whole wheat flour or
traditional whole wheat flour (5% ounces)

L orp (4rA ounces) unbleached dl-PurPose
flour
1% teaspoons baking powder
% teaspoon baking soda

% teaspoon salt
sA r.rlrp (4y2 ounces) chocolate chips

1 cup (4 ounces) walnuts, choPPed

Banana Chocolate Chip Muffins
12 MUFFINS

This muffin treats you to the ever-popular banana and chocolate combination, with iust enough
whole wheat to salve your conscience.

8 tablespoons (1 stick, 4 ounces) unsalted
butter
1 cup (7 ounces) granulated sugar
1 large egg

% teaspoon nutmeg
% teaspoon allspice
2 medium-size ripe bananas, mashed
(about % cup, 5% ounces)
L/s cup (2s/t ounces) milk

Preheat the oven to 350oF.

In a medium-sized mixing bowl, cream together the butter and sugar until they're
smooth. Scrape the bowl down, then beat in the egg, spices, banana, and milk. In a

separate bowl, whisk together the dry ingredients, then gently stir them into the but-
ter-sugar mixture.

Spoon the batter into l2lightly greased muffin cups. Bake the muffins for 20 minutes,

or until a cake tester inserted in the center comes out clean. Remove from the oven,

and after 10 minutes turn them out of the pan to cool'

l nuf6a,98g

322cdl14gfat l6gprotein l2lgcomplexcarbohy&ates l23g"og". l3gctietaryfiber l3lmgcholesterol l222mgsodium
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Chocolate Breakfast Muffins
12 MUFFINS

Chocolate for breakfast? After all, you used to drink hot chocolate when you were a kid. And if
you were in Paris right noq you might be standing on the corner outside the local boulangerie, a
steaming cup of cafb au lait in one hand and a fresh petit pain au cbocolat in the other.

The following muffins are rich and tender, high-rising, and deep, deep chocolate,
both in color and flavor. 'S7arm from the oven, spread with butter or raspberry jam, they're a
totally decadent way to greet the day We recommend them anytime you feel like treating your-
self to something really special. They don't need to be relegated to the breakfast table; frosted
with fudgy icing, they double as a cupcake.

2/z otp (2 ounces) cocoa, Dutch-process or
natural
1% cups (7% ounces) unbleached all-
purpose flour
tr/+ crtps (10 ounces) light brown sugar
1 teaspoon baking powder
1 teaspoon baking soda
% teaspoon salt

1 cup (6 ounces) chocolate chips
2large eggs

1 cup (8 ounces) milk
2 teaspoons vanilla extract
2 teaspoons vinegar
8 tablespoons (1 stick, 4 ounces) butter or
margarine, melted

Preheat the oven to 425oF.

In a large mixing bowl, whisk together the cocoa, flour, sugar, baking powder, bak-
ing soda, salt, and chocolate chips. Set aside.

In a large measuring cup or medium-sized mixing bowl, whisk together the eggs,
milk, vanilla, and vinegar. Add the wet ingredients, along with the melted butter, ro
the dry ingredients, stirring to blend. There's no need to beat these muffins; just make
sure everything is well combined.

Scoop the batter into 12 lightly greased muffin cups. Bake the muffins for 15 to 20
minutes, or until a cake tester inserted in the center of a muffin comes out clean
(watch them closelg as they'll burn around the edges if they bake too long). Remove
the muffins from the oven, and after 5 minutes remove them from the pan, allowing
them to cool slightly on a wire rack before serving.

1nuffin, 1O1g

335cdf13.8gfatl6gproteinl18g.omple*.rrbohydrateslzsg..rg"rl3gdietaryfiberl6gmgcholesterotlzzzmg
sodium l265mgpotassium ltotRtvitamlnA l3mgiron lloSmgcalcium lllTmgpotassium ll8mgcaffeine
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Cinnamon Puffs
12 LARGE MUFFINS

In clothes, in design, and in baking: Simple and classic go hand in hand. If it were possible to
say that a breakfast muffin could personify understated elegance, this recipe would serve as

proof. There is just a nuance of nutmeg to perfume the muffin, and it's a perfect foil to the cin-
namon sugar on top.

MUIPINS
3 cups (127e ounces) unbleached all-
purpose flour
1 cup (7 ounces) sugar
2% teaspoons baking powder
17r teaspoons ground nutmeg
% teaspoon sdt
2large eggs

1% cups (10 ounces) milk
5% tablespoons (% stick,37e ounces)
butter, melted

TOPPING

'A anp (LsA ounces) sugar
% teaspoon ground cinnamon
4 tablespoons (% stick, 2 ounces) butter,
melted

Preheat the oven to 350oF.

poR rHB unFBrNs In a mixing bowl, whisk together the flour, L cup of sugar, baking powder, nut-
meg, and salt. Make a well in the center of the dry ingredients. In another bowl, beat
the egg slightly then add the milk and melted butter. Add the wet mixture to the well
in the flour mixture. Stir just until evenly moistened (the batter may be lumpy).
Lightly grease muffin cups. Fill cups about three quarters full. Bake for 20 to 25 min-
utes, or until muffins are golden.

pon rHB ropprNc \fhile the muffins are baking, combine sugar and cinnamon in a small, shallow
bowl until evenly blended. Iflhen muffins come out of the oven, let them cool iust
enough so that you can pick them up. Immediately dip the tops of the hot muffins
into melted butter, then into the cinnamon sugar mixture until coated. Serve warm.

l nuf6q 93g
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Classic Blueberry Muffins
12 MUFFINS

If you're a pre-1980s vintage Boston-area resident, you may recognize these muffins: they're a

variation on the ones served in the cafeteria at Jordan Marsh, which was for years in fierce com-
petition with Filene's for Boston's department-store trade. Tired shoppers, footsore and in need
of comfort, could trek to the top of the Jordan Marsh building, there to enjoy a cup of tea and
a king-sized blueberry muffin as they compared hat and glove and silk scarf purchases.

This is a cake-type muffin, very tender, sweet, and fine-grained. 'We use it whenever
we want a more delicate than usual muffin; for that reason, it's one of our favorite mini-muffin
recipes. \7e prefer to use tiny Maine blueberries when they're available, as we find them much
less prone to "leaking" and breaking during the baking process. We also like to use dried blue-
berries, or for that matter any dried fruit-cranberries, currants, snipped apricots, apple cubes,
and so forth.

8 tablespoons (1 stick, 4 ounces) butter or % cup (4 ounces) milk
margarine 1 teaspoon vanilla extract
1 cup (7 ounces) sugar
% teaspoon sdt
2 large eggs

2 teaspoons baking powder
2 caps (8'/z ounces) unbleached all-purpose
flour

2r/z ctrps fresh or dried blueberries
2 teaspoons sugar or cinnamon-sugar, for
topping

Preheat the oven to 375oF. In a medium-sized mixing bowl, cream together until light
the butter, sugar, and salt. Add the eggs one at a time, beating well after each addi-
tion. Add the baking powder, then add the flour alternately with the milk, beating
well after each addition. Mash Vt cup of the blueberries and add them to the batter.
Stir in the vanilla at the end, along with the whole blueberries.

Mound the batter tnto 1.2 lightly greased or paper-lined muffin cups, filling each
completely to the top (actually, over the top; the batter is thick enough that it'll hold
its shape). Sprinkle with sugar or cinnamon-sugar, if desired.

Bake the muffins for 30 minutes, or until a cake tester inserted in the center of one
comes out clean. Remove the muffins from the oven, and after 5 minutes remove them
from the pan to cool completely on a rack, or gently flip them sideways in the pan.
(Muffins left in the pan will steam, crearing a tough crust.)

1nuffin,85g
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Hot Cross Muffins
12 MUFFINS

These muffins give you the distinctive taste of hot cross buns in a quarter of the time it would
take to make a sweetened yeast bread.

2 tablespoons (1 ounce) rum or water
1 cup (6 ounces) golden raisins
3 cups (12% ounces) unbleached all-
purpose flour
1 tablespoon baking powder

'/s cwp (2'/n ounces) sugar
1/, teaspoon salt
% teaspoon cinnamon
% teaspoon nutmeg
% teaspoon allspice
l, cup (3 ounces) candied citron or mixed
candied fruit (optional)

2lalrge eggs

1% cups (12 ounces) milk
8 tablespoons (1 stick, 4 ounces) butter,
melted

FROSTING

1Yr cups (5 ounces) confectioners'sugar
2 tablespoons (1 ounce) softbutter
1 teaspoon vanilla extract
1 tablespoon milk or cream

Preheat the oven to 400oF.

In a small bowl, pour the rum or water over the raisins; set aside while you assemble
all of the other ingredients.

In a large mixing bowl, whisk together the flour, baking powder, sugar, salt' and
spices. Make a well in the center. Add the soaked raisins and candied peel or citron.
Beat together the eggs and milk, add the melted butter, and add, all at once, to the
dry ingredients. Stir until everything is evenly combined. Scoop into greased muffin
cups, filling each three quarters full. Bake for 20 to 25 minutes, until a cake tester
inserted in the center comes out clean. Remove from the oven and cool on a rack
while you combine the frosting ingredients. When the muffins are cool, frost with a

cross over the tops.

1nuffin, 1159
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Mornirg Glory Muffins
12 LARGE MUFFINS OR 15 MEDIUM-SIZED ONES

Anyone who reads the recipe-swap food section of their local newspaper knows that one of the
most frequently requested recipes is for Morning Glory Muffins. They're a cross between a gra-
nola bar and a carrot cake, full of all kinds of good things to get your day started. This is a
muffin that holds well and will also reheat well. You could top it off with cream cheese, if you
need a spread, but they're quite nice all by themselves. If you have kids that can't be talked into
sitting down to breakfast, send them out the door with one of these and you know they'll have a

decent start to their day

'A cup (3 ounces) raisins
2 cups (8'h ounces) unbleached dl-purpose
flour
1 cup (7 ounces) sugar
2 teaspoons baking soda
2 teaspoons cinnamon
% teaspoon ground ginger
% teaspoon sdt
2 cups (7 ounces) peeled and grated carrots

33acal I TTgfatl Sgprotein | 2Sgcomplexcarbohydrates I lZgrrrg"t
| 2o2mgpotassi.t I s+lRe .'it"-inA | 3mgvitaminC | 2mgiron I

1 large tart apple (6-7 ounces), grated

'h cup (L'A ounces) sweetened shredded
coconut

'h cap (2 ounces) sliced almonds or
chopped wdnuts
ls cup (7rh ounces) sunflower seeds or
wheat germ (optional)
3 large eggs
2/z cup (4s/e ounces) vegetable oil
2 teaspoons vanilla extract

| 2gdietaryfiber | s3mgcholesterol | 33gmgsodium
mgcalcium I T5mgphosphorus

Preheat the oven to 375oF and lightly grease 12 muffin cups. Put the raisins in a small
bowl and cover them with hot water; set aside to soak while you assemble the rest of
the recipe.

In a large mixing bowl, whisk together the flour, sugar, baking soda, spices, and salt.
Add the carrots, apple, coconut, nuts, and sunflower seeds or wheat germ. In a sepa-
rate bowl, beat eggs, oil, and vanilla together. Add to the flour mixture and stir until
evenly combined. Drain the raisins and stir into the batter. Divide the batter among
the muffin cups and bake for 20 to 25 minutes, until golden brown. Remove from the
oven, let cool for 5 minutes, then turn out of the pans to finish cooling.

l large nuffia, 1O69
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Oatmeal Muffins
12 GENEROUS.SIZED MUFFINS

This muffin is tender, not too sweet, and very grown up in its way If you aren't overzealous with
your stirring, you'll discover little nuggets of melted brown sugar hiding within when you take
your first bite. The flavor of the oats, sturdy and comforting, is right up front. Perhaps best of
all, this is a low-calorie treat without tasting like one. You'll need to plan ahead, just a little,
since the oats need to soak in buttermilk overnight.

7 anp (3'/z ounces) quick-cooking or rolled
oats
2 cups (16 ounces) buttermilk
'h cwp (4 ounces) brown sugar
4 tablespoons (% stick, 2 ounces) butter,
melted
1 large egg

1 teaspoon baking powder
% teaspoon baking soda
% teaspoon sdt
1% cups (6% ounces) unbleached all-
purpose flour
1 cup (6 ounces) raisins (optional)

In a small bowl, combine the oats and the buttermilk. Cover and refrigerate over-
night.

Preheat the oven to 425"F. In a large bowl, combine the buttermilk and oat mixture,
brown sugar, butter, egg, baking powder, baking soda, and salt. Gently stir in the
flour and the raisins. Scoop into 12 greased muffin cups and bake for 20 minutes,
until the tops are light golden brown and a cake tester inserted in the center comes
out clean. Remove from the oven, Iet cool for 5 minutes on a rack, then turn out of
the pans to finish cooling.

1nuffia, without rairinr, 81g
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Raisin Bran Muffins
12 MUFFINS

Dark brown, moist, and sweet from the brown sugar and raisins, these muffins keep well. And
each one provides you with 4 grams of fiber, a lovely way to start the day.

1 cup (8 ounces) milk or buttermilk
'A cwp (2s/e ounces) vegetable oil
2 large eggs

% cup (2sA ounces) molasses

'h atp (4 ounces) brown sugar
3/a cup (lr/z ounces) wheat bran
t/z cup (ls/r ounces) old-fashioned rolled
oats (thick-cut oats)

1% teaspoons cinnamon
% teaspoon sdt
7r/t otps (6% ounces) whole wheat flour or
unbleached dl-purpose flour (5'/o ounces)*
1 tablespoon baking powder
th cup (3 ounces) raisins

In a medium-sized mixing bowl, whisk together the milk, oil, eggs, molasses, and
brown sugar. Add the bran and oats. Set this mixture aside for 15 minutes to give the
oats and bran a chance to absorb some of the liquid and become soft. Preheat the
oven to 425oF.

'$7hisk the remaining dry ingredients together thoroughly, making sure there are
absolutely no stray lumps of baking powder remaining. Add the dry ingredients to
the wet ingredients, stirring just until blended.

Spoon the batter into 12 lightly greased or paper-lined muffin cups, filling each cup
almost to the top. Bake the muffins for 14 to 18 minutes, or until they spring back
when pressed lightly in the middle, and a cake tester inserted in the center comes out
clean. Remove the muffins from the oven, and after 5 minutes remove them from the
pan (or gently flip them sideways) to cool completely on a wire rack. (Muffins left in
the pan will steam, creating a tough crust.)

"Use either flour, or a combination; muffins made with 100 percent unbleached all-purpose flour will
be lighter both in color and texture, but we prefer those made with whole wheat. After all, who'd
expect a bran muffln to be light?

l nuffia, 74g
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Spiced Peach Muffins

These are big, high-crowned muffins that seem to explode right out of the muffin cup. We make
them in our Vermont kitchen with peaches, but they're also delightful made with blueberries,
blackberries, or raspberries. This is a big recipe, but once you taste one of these, you will be

h"ppy to have more than the usual dozen on hand.

4rh cups (19 ounces) unbleached dl-
purpose flour
1 teaspoon sdt
472 teaspoons (% ounce) baking powder
2 cups (16 ounces) darkbrown sugar
7, teaspoon ground dlspice
% teaspoon ground nutmeg

1 teaspoon ground cinnamon
2large eggs

"/a cup (5r/r ounces) vegetable oil
1% cups (10 ounces) milk
3 large peaches, ficed (not peeled), or 3
cups small whole berries or other fruit,
diced
Granulated sugar or cinnamon sugar

Preheat the oven to 400oF.

Combine the flour, salt, baking powder, brown sugar, allspice, nutmeg, and cinna-
mon in alarge bowl. Ifhisk until brown sugar is evenly distributed and there are no
lumps. In a separate bowl or large measuring cup, beat eggs, vegetable oil, and milk
together, then stir into dry ingredients. Gently stir in the fruit. Grease 16 muffin cups
and heap the batter into the cups; they'll be very full. Sprinkle the tops with granu-
lated sugar. Bake for 25 to 30 minutes, or until a cake tester comes out clean. Remove
from the oven, let cool for 5 minutes on a rack, then turn out of the pans to finish
cooling.

1nuffin, 1309
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Zucchini Lemon Muffins
12 MUFFINS

These muffins are light and tender, with a clean lemon flavor shining through and just a little
crunch from the walnuts. Once you've made them, you won't be sorry about your zucchini
plants being quite so prolific.

2 cwps (8r/z ounces) unbleached all-purpose
flour
a/z cup (3r/z ounces) granulated sugar
1 tablespoon baking powder
1 teaspoon salt
Grated peel of 1 lemon, or % teaspoon
lemon oil

rh cwp (2 ounces) chopped walnuts
l, cup (3 ounces) raisins
2large eggs, beaten

'h cup (4 ounces) milk
rh anp (3rh ounces) vegetable oil
1 cup (8% ounces) packed shredded
unpeeled zucchini

Preheat the oven to 400oF.

Combine the flour, sugar, baking powder, salt, and lemon peel in a large bowl. Stir in
the walnuts and raisins. In a smaller bowl (or a2-cup liquid measure), combine the
eggs, milk, and oil. Make a well in the center of the dry ingredients and add the wet
ingredients. Stir just until barely combined and then gently fold in the zucchini.

Spoon the batter into a greased 12-cup muffin tin and bake for 20 to 25 minutes, or
until the muffins spring back when you press them with your fingertips. Remove from
the oven, let cool for 5 minutes on a rack, then turn out of the pans to finish cooling.

l nuffin, 82g
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Apple Streusel Muffin Tops
9 MUFFIN TOPS

If you're one of those people who wants the top of the muffin, the whole top and nothing but
the top, you probably have a pan with large shallow wells that gives you just the treat you crave.
Tiuthfully, any muffin recipe will work to make muffin tops; all you need to do is measure out %
cup of your favorite muffin recipe into the greased wells of your muffin top pan. If you want to
use your quarter-cup measuring cup for a scoop, that will work fine, too. This recipe matches
tart apples with the smooth sweetness of honey, and then tops it all with a crunchy, brown sugar
streusel topping. These are deliciously light.
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STREUSIL
th crtp (2lt ounces) unbleached all-purpose
flour
6 tablespoons (3 ounces) brown sugar,
firmly packed
Pinch of salt
% teaspoon cinnamon (optiond)
r/z cup (2Yt ounces) chopped walnuts
3 tablespoons (1% ounces) soft butter

MUFBTN TOPS

2 cups (8% ounces) unbleached all-purpose
flour
1 tablespoon baking powder
% teaspoon sdt
1 cup (5 ounces) peeled, finely dropped apples

2 large eggs

% cup (4 ounces) honey
a/z atp (4 ounces) milk
'A cup (2 ounces) brandy (or an additional
% cup rnilk)
aA cup (L?/t ounces) vegetable oil

Preheat the oven to 375oF.

FoR THE sTRBUsBL Mix together the flour, brown sugar, salt, cinnamon, walnuts, and butter in a

small bowl, until the mixture is crumbly. Set aside.

FoR rHB MuFFTN rops In a large bowl, combine the flour, baking powder, and salt, then stir in the
apples. In another bowl, beat together the eggs, honey, milk, brandy, and vegetable
oil. Gently srir rhe wet ingredients into the dry ingredients, mixing just until blended.
Spoon muffin batter into a greased muffin top pan. Sprinkle each muffin with top-
ping, dividing it evenly among the cups. Bake the muffins until they're golden brown,
2l to 25 minutes. Remove from the oven and let sit for 5 minutes before taking the
muffins out of the pan and cooling them completely on a wire rack.

1 muffir top, 1139
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Toaster Corncakes
9 CAKES

Here's a recipe for which we've had quite a few requests-English muffin-sized, sort-of-sweet
cornbread rounds that can be split, toasted, and slathered with butter and jam. 'We've seen these

in blueberry and cranberry versions; in the plain corn formula we offer here, the corn flavor
really shines through. Serve these cakes with softened butter (they're no match for ice-cold but-
ter and a strong knife) and strawberry jam. Other flavors can be used, but somehow strawberry
is yust right.

One caveat: In order to make these corncakes in their traditional shape, the shape

and size that makes them ideal for splitting and toasting, you must have rhe proper baking pan.
ti
a
:ll'I*
t
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An old-fashioned corncake pan, a pan with cups about 33l+ inches across and 1 inch deep, is
ideal, as are English muffin rings or 3%by 1, inch paper crumbcake cups. Alternatively, you may
bake this in a parchment-lined 9 x 13-inch pan, then cut the resulting flat loaf into nine pieces,
more or less, depending on your appetite and the size of your toaster slot. What you're after is a
finished cake approximately 3lzto 4 inches across and3A to 1 inch deep.

7r/z cups (6 ounces) unbleached all-purpose
flour
3/r crup (3s/+ ounces) yellow cornmeal
2% teaspoons baking powder
% teaspoon salt

255cd | 11.9gfat | Sgprotein | 24gcomplexcarbohydrates I Sg.rg., I

sodium | 62mgpotassium I tt2REvitaminA | 2mgiron I lOsmgcalcium

6 tablespoons (2% ounces) sugar
3 large eggs
2/s atp (5lz ounces) milk
8 tablespoons (1 stick, 4 ounces) unsalted
butter, melted

lgdietaryfiber I llSmgcholest"rol | 309-9
I Tgmgphosphorus

Preheat the oven to 350oF.

In a large mixing bowl, whisk together the flour, cornmeal, baking powder, salt, and
sugar. In a separate bowl, whisk the eggs and milk until thoroughly combined (we
like to use a hand blender for this type of chore).

Pour the milk-egg mixture and the melted butter over the dry ingredients and stir just
to combine; don't beat this mixture or the cakes will be tough.

Using a spoon or muffin scoop, scoop a generous l+ cup (or scant yi cup) of batter
into nine 33/t-inch lightly greased corncake cups. The cups should be about half full,
maybe a bit less. 'Wet your fingers and spread the batter to cover the bottom of the
cups, smoothing the top at the same time. If you're using a 9 x 13-inch pan, grease it
lightly (or line it with parchment) and spread the batter into it, smoothing the top.

Bake the cakes for about L8 minutes, or until the bottoms are golden brown but the
tops aren't colored yet, or just barely beginning to color (since they'll be going into
the toaster, you don't want them to brown too much in the oven). Remove the cakes
from the oven and let them cool for 15 to 20 minutes before removing them from the
cups. If you've used a 9 x 13-inch pan, let the cake cool, then cut it into nine rectan-
gles, each approximately 3 inches wide and 4Yt inches long. Split and eat warm, or
cool to room temperature, split, and toast.

1 cake, 71g
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Corn Muffins with a Kick

These corn muffins, studded with vegetables, spices, and hot pepper, are a good partner for chili.

l cup (8 ounces) milk
Lcup (4% ounces) cornmed
LtA cwps (6% ounces) unbleached all-
purpose flour
1 tablespoon baking powder
l teaspoon ground cumin
7e teaspoon cayenne
% teaspoon ground black pepper

% teaspoon sdt
2large eggs
r/z cup (3lz ounces) vegetable oil
s/+ rertp (77/e ounces) minced scellions
3 tablespoons jalepeffo peppers, minced
1 cup (4 ounces) shredded pepperjack
cheese

Preheat the oven to 425"F andheavily grease 12 muffin cups or 2 dozen cornstick molds.

In a small bowl, pour the milk over the cornmeal and set the mixture aside to soak
while you assemble the dry ingredients.

In a medium-sized bowl, whisk together the flour, baking powder, spices, and salt.
Beat the eggs and add them to the cornmeal mixture with the oil. Add the cornmeal
and milk to the dry ingredients, stirring until just blended; don't beat this batter or
your muffins will be tough. Fold in the scallions, jalapeflo peppers, and3A cup of the
grated pepperjack cheese. Spoon the batter into the pan, filling each muffin cup 3A

full. If you're using a cornstick mold, fill each mold about/z inch deep, spreading the
batter so it completely covers the bottom of the mold. Sprinkle the remaining cheese
atop the muffins, and bake them for 1,8 to 22 minutes, until they're golden brown.

1nuffin,80g
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A Sticlcy Situation
Cnrnbled muffing ale surelynot one of life's
greatest tragedies, but aggravatiag aonetheless.

Firet, a aonsdd< mufftn pan hdps to pre-
vent crumbling. Bven if it's aonetick, however,
ure reconEend greasing it ligldy with short-
eolng or a nonstick vegetable oil epray. ltis
both protects the paa's finish aDd increases itg
effectiveness. If you'te ucing a muffin pan
that's not nonstidc, gtesse it a bit more heav-
fly and be thorough; cover every inch of the
inside of the pan (and the top, too, in <ase

mufffns qown and nushroom over) with
sf,srtsning or pan spray.

Aa dteraate soludon is to use paper muf-
fin cupc. Ifyou ron find cups labded "parrh-
ueot,o tht're yoru first doice; unfortunatdy,
tbey arent commonly arrailable. Regtrlar paper
or foil muffin cqps, usuallyprinted in seasonal
patterms orbrigbt soliil colorc, are a good choice
when you're taking tbe muffins aomryher*a
bake sale, poducftparty, or anyplace where
thdrfeetive alryearance will be appreciated" In
addition, a paper mufffn cup seens (and is)
more hygienicwhen muffins willb€ shared
anoogagroup of people.

To lceep muffins from becoming soggy' rts

rvell ar to help them out of the pan, wait a

*{} *s
Stir it, spoon it into the pan, and bake-it's not surprising that the term quick bread
often refers specifically to a loaf of bread that can be mixed together and popped
into the oven in a matter of rninutes. Banana bread, the dowager queen of quick
breads; pumpkin bread, zucchini bread, lemon-poppyseed, cranberry-orange, date-
nut -these are all familiar examples of the genre.

couple of minutes after you've taken ttrem out
of the oven, then genflytip ttrem sideways in
ttreir cups. If you pull (gendy!) and tle muffin
doeon't budge, nrn a loife arouad ttre edge of
the orp tohdp it dong. If you pull, aad the
muffia etarts to cnrmble, give it another 5

mlnutes before attemp+ing to move it.
Muffins taken out of tbe pan (at least par-
tially) rvhile they're still hot, without having
f,4d a rhange to cool and harden, have less

dance of sticldng to ttre pan.
If you'ne bal<ed nuffins in paper, don't ry

to eat them riglt away, while thdre hot; th.y'll
probably stidc to the paper. Give them a chance

to cooltolukerrarnn, atleast, before tearing
intothem.

So wtat if you've done everything right,
and you nuff,ns still ctick? Low-fat muffins,
without the cdfJubricating quality of their
high+fat siblings, do tead to stidr; it's a fact of
life. BitLer accept it or add a bit more fat to your
rrecipe. The flip side to dds coin is that nuffins
very high in fat are so ddicate ttrat they have a

teadency to crumble, no matter how carefirl you
arre. So experiment with the le'nel of butter, oil
or shorteoi4g in your muffin batter until you're
pteased with the results.
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In fact, this is such a popular type of baking that quick bread loaves have their
own special pan: the 9 x S-inch loaf pan. While often used interchangeably with its
slightly smaller sibling, the 8/z x 4lz-inch loaf pan, the 9 x 5 pan is perfect for most
quick bread recipes (while the smaller pan is the ideal size for most yeast bread
recipes). Quick loaves are also a good candidate for bundt-style or tube pans; a 9- to
10-inch tube pan can take the place of a loaf pan when you want a more sophisti-
cated presentation for your quick loaf. A 'J,2 x 4 x 2lz-inch pan is another choice; we
like it because loaves take a bit less time to bake, assuring that your loaf doesn't get
too brown on the outside. The resulting slices are also more calorie-friendly

ONE LOAF, ABOUT 16 SERVINGS

This PDQ (pretty darned quick) bread is so rich and tender it's almost a coffeecake.

PDQ Apple-Date Bread

2rh crtps (10% ounces) unbleached all-
purpose flour
L crp (3'h ounces) oats, rolled or quick-
cooking
lz cup (3t/z ounces) sugar
1 tablespoon baking powder
l teaspoon sdt
sA cup (4t/2 ounces) cinnamon chips

s/+ cup (2r/r ounces) dried apple nuggets
lz otp (2r/z ounces) chopped dates
7a/r cr:Lps (10 ounces) apple cider or juice
3 large eggs

lr C]tp (Ls/t ounces) vegetable oil
1 tablespoon granulated sugar or coarse
white sugar (optional)

Preheat the oven to 350'F.

In a medium-sized mixing bowl, whisk together the dry ingredients and the fruits. In
a separate bowl, whisk together the cider, eggs, and oil. Add the liquid mixture to the
dry ingredients, stirring to moisten thoroughly. Pour the batter into a lightly greased
9 x S-inch loaf pan. Smooth the batter into the pan and let it rest for 10 minutes.
Sprinkle with sugar, if desired.

Bake the bread for 60 to 55 minutes, until a cake tester inserted in the center comes
out clean. Let it cool in the pan for 15 minutes, then turn it out onto a rack to cool
completely before slicing. Wrap it well for storage.

1 rlice, 88g
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Banana Bread
ONE 9-INCH LOAF,12 THICK SLICES

This recipe produces a very moist version of banana bread. Make it with or without nuts,
according to taste (kids generally prefer the nutless version). It's especially good smeared with
double Devon cream or cream cheese. A friend of ours is such a banana bread aficionado, she

had it served at her wedding. The bread was sliced thick, toasted, topped with vanilla ice cream,
drizzled with rum-spiked caramel sauce, and sprinkled with toasted coconut. The combination
of warm bread, cold ice cream, and aromatic caramel sauce was incredible; we never missed the
usual white tower of a wedding cake.

2 large eggs

1 cup (7 ounces) sugar
tA anrp (28h ounces) vegetable oil
1 cup mashed banana (2 to 3 very ripe,
large bananas, 7 to 9 ounces)
2 teaspoons vanilla extract
1 teaspoon baking soda
1 teaspoon baking powder

l teaspoon sdt
l teaspoon cinnamon
% teaspoon nutmeg
22/s anps (11% ounces) unbleached dl-
purpose flour
r crip (a ounces) Iogutr, buttermilk, or
sour cream
1 cup (4 ounces) chopped walnuts

Preheat the oven to 350oF.

In a medium-sized bowl, beat together the eggs, sugar, and oil. Blend in the mashed
banana and vanilla. \flhisk together and then sift (it's important that these be thor-
oughly combined) the baking soda, baking powder, salt, cinnamon, nutmeg, and
flour. Add all at once to the banana mixture. Mix quickly but thoroughly, then stir in
the yogurt and walnuts, mixing until just combined.

Pour the batter into a greased and floured 9 x S-inch lo"f p"n. Bake the bread for
about t hour, until a cake tester inserted in the center comes out clean. If the bread
begins to brown too quickly, tent it with aluminum foil after 40 minutes in the oven.

\Vhen the bread tests done, remove it from the oven and place on a rack for 15 min-
utes; after 1.5 minutes, remove the bread from its pan and place on the rack to finish
cooling completely

7r-inch rllce, Tu ofbread, 1009
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Cranb eruy-Orange Nut Bread

'Whoever decided that cranberries and oranges belonged together was so obviously right that we
can only thank them and enjoy the results of their good judgment. The combination of the two
flavors evokes family gatherings, brisk weather, a fire in the fireplace, and cozy mornings
together.

2 cups (8% ounces) unbleached dl-purpose
flour
sA cup (SYa ounces) sugar
116 teaspoons baking powder
16 teaspoon baking soda
% teaspoon salt
1 orange, zest andjuice (or % teaspoon
or:rnge oil and 7. cup orange iuice)

7r cup (6 ounces) buttermilk, sour cream,
or yogurt
llarge egg, beaten
3 tablespoons (1% ounces) vegetable oil
1 cup (5 ounces) cranberries: fresh, frozen,
or dried, roughly chopped

'h cup (2 ounces) chopped nuts (optiond)

Preheat the oven to 350oF,

In a large mixing bowl, whisk together the flour, sugar, baking powder, baking soda,
and salt. In a medium-sized bowl, combine the orange juice and zest, buttermilk, egg,
and vegetable oil. Add the wet ingredients to the dry in the bowl and mix until evenly
combined. Stir in the cranberries and nuts, then pour the batter into a greased 9 x 5-
inch loaf pan. Bake the bread for 55 to 55 minutes, until a tester inserted in the center
of the loaf comes out clean and the bread starts to pull away from the edges of the
pan. Remove it from the oven and cool on a rack for 15 minutes, then turn it out of
the pan to finish cooling. This loaf will slice better if wrapped when cool and left to
rest overnight before serving.

1 dice,619
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Date-Nut Bread
ONE LARGE LOAF (16 HALF-INCH SLICES)

You might think that we at King Arthur Flour never stoop to buying store-bought bread. But
there are some breads that we really, really like, and this is one. The Arnold Bakery used to offer
a date-nut bread that was small, really a tea-bread size, so moist and gooey that it came in its
own little paper cradle. h has been one of our quests to re-create this bread, since it's a sumptu-
ous flavor treat, especially with cream cheese. It makes wonderful little three-bite sandwiches.

% cup (6 ounces) boiling water
1% cups (8 ounces) chopped dates
1 tablespoon butter
r/t cup (2lr ounces) brown sugar
t/e cwp (22/t ounces) molasses or corn synrP
2latge eggs

7 cap (41/t ounces) unbleached dl-PurPose
flour
1% teaspoons baking powder
% teaspoon baking soda
% teaspoon sdt
1 cup (4 ounces) chopped walnuts

Preheat the oven to 350oF.

In a medium-sized bowl, pour water over the dates and butter. Stir and let the mix-
ture sit until lukewarm. Pur6e one-third of the mixture in a food processor or blender
to make a paste, then stir it back into the date mixture. (This step can be left out, but
it really adds to the texture of the finished product.) Add the brown sugar, molasses,
and eggs. Stir until everything is thoroughly combined.

In a separate large bowl, sift together the flour, baking powder, baking soda, and salt.
Make a well in the center and pour in the date mixture. Mix until all the ingredients
are combined. Pour the batter into a greased 9 x S-inch loaf pan. Bake for 60 to 65

minutes; loaves are done when the top has risen and a cake tester inserted in the cen-
ter will have some dates clinging to it but no batter. You'll also see the loaf start to
pull away, just slightly, from the sides of the pan. Don't overbake or you'll lose the
gooey factor. Remove the bread from the oven and cool it on a rack for L0 minutes
before turning it out of the pans to finish cooling.

l cmdl rlice, 39g
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Pumpkin Chocolate Chip Bread
TWO 9.INCH LOAVES, ABOUT 16 SLICES EACH

\flhenever we have a company gathering this pumpkin bread is sure to be one of the first things
to disappear. This makes two loaves; you can keep one in reserve and be a real hero when the
first loaf is gone.

2A cup (4% ounces) shortening or 1 cup
(5% ounces) vegetable oil
2% cups (18% ounces) sugar
4 large eggs

2 cups (or one l5-ounce can) pumpkin (not
pumpkin pie fiIlin&)
7z anp (5% ounces) water
3% cups (137c ounces) unbleached all-
purpose flour

% teaspoon baking powder
2 teaspoons baking soda
1% teaspoons sdt
l teaspoon nutmeg
1 teaspoon vanilla extract
1 cup (4 ounces) chopped wdnuts or
Pecans
1% cups (9 ounces) drocolate chips

Preheat the oven to 350oF.

In a large bowl, cream together the shortening or oil and the sugar. Beat in the eggs,
pumpkin, and water. Add the flour, baking powder, baking soda, salt, nutmeg, and
vanilla, stirring to blend, then mix in the nuts and chips.

Spoon the batter into two lighdy greased 9 x S-inch loaf pans. Bake the bread for 1

hour, or until a cake tester inserted in the center of one loaf comes out clean. Remove
the bread from the oven and cool it on a rack. When it's completely cool, wrap the
loaves well in plastic wrap and store it overnight before serving.

If desired, just before serving, drizzle with icing made of 1 cup confectioners' or glaz-
ing sugar, 2 tablespoons melted butter, and 1 tablespoon milk.

t cliccr?2g
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Lemon Bread
ONE 9-INCH LOAF, ABOUT 16 SLICES

This bread is moist, with a clean lemon flavor that lingers gracefully. If you can't get enough of
that sunny flavor, brush the top with the lemon glaze while the loaves are still warm and serve

with lemon butter.

BRBAD

1 cup (7 ounces) sugar
t/, cup (3t/. ounces) vegetable oil
3 tablespoons lemon zest, or % teaspoon
lemon oil
'/t cwp (2 ounces) lemon juice
3A oup (6 ounces) buttermilk
2large eggs

1% teaspoons sdt
1 tablespoon baking powder
1 tablespoon poppyseeds (optional)

2!z cwps (10% ounces) unbleached all-
purpose flour

LEMON GI,AZB AND LBMON BUTTBR
(o PTtoNAL)
r/z cup (4 ounces) lemon juice (about 2
lemons)
2/a cttp (4s/a ounces) sugar
8 tablespoons (1 stick, 4 ounces) butter, at
room temperature
% teaspoon salt (if using unsalted butter)

Preheat the oven to 350oF and grease a 9 x S-inch loaf pan.

poR THB BRBAD In a large mixing bowl, combine the sugar, oil, lemon zest, and lemon juice, beat-
ing until thoroughly combined. In a separate small bowl or large mixing cup, beat
together the buttermilk and eggs. Combine the dry ingredients in a medium-sized
bowl and whisk together to mix evenly. Add the dry ingredients to the sugar and oil
alternately with the buttermilk mixture, scraping the mixing bowl at least once.

When everything is incorporated, pour the batter into the prepared pan. Bake until a

cake tester inserted in the center comes out clean, 50 to 60 minutes. Remove the bread
from the oven and place it on a rack.

poR THB LBMoN GLAZB Combine the lemon juice and sugar in a microwave-safe container and
microwave on high for 30 seconds to dissolve the sugar. Brush half of this mixture on
the bread as it cools, if desired.

FoR rHB LBMoN BUTTER Take the other half of the lemon glaze and heat it in a small saucepan set

over medium heat. Simmer the liquid until it has a syrupy consistency. Remove from
the heat and cool ro room temperature. Mix the syrup with the softened butter and
salt. Chill; spread on lemon bread or your favorite fish or vegetables.

1 slice, not glued, 61g
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Maple Cornbread
9 SERVINGS

Increasingly, King Arthur Flour's loyal customers communicate with us via e-mail, and we love
it. It's thrilling (albeit somewhat eerie) to sit and read e-mails, in succession, from bakers in
Alaska, South Carolina, Texas, and Maine on www.bakingcircle.com. The following message

came from Carol Stevens, who wrote as follows:
"I'm sending you a recipe for maple cornbread. Even though you're in Vermont and

have probably put maple syrup into everything imaginable, I thought you might like this recipe. I
made it for my Mardi Gras 'thing' of red beans and rice for dinner. Of course it was King
Arthur Flour as well as Vermont maple syrup that made it so yummy!)"

r0fle found this dense, sturdy cornbread to be just slightly sweet, with a bare hint of
maple. For you Southerners who decry the Northern use of sugar in cornbread, read no further;
we confess, this is a north of the Mason-Dixon line aberration. But to those of you who don't ob-
ject to sweetened cornbread, read on; we think this is just the ticket with a bowl of chili or stew.

L cup (4'A ounces) unbleached all-purpose
flour
L cup (4s/r ounces) yellow cornrneal
1 tablespoon baking powder
% teaspoon salt

1 cup (8 ounces) milk, whole, skim, or 2
percent
% cup (2e/r ounces) maple syrup
4 tablespoons (% stick, 2 ounces) butter,
melted
2large eggs

Preheat the oven to 425oF. Lightly grease an 8 x 8-inch square or 9-inch round baking
pan.

In a medium-sized mixing bowl, whisk together the flour, cornmeal, baking powder,
and salt until thoroughly combined. In a small bowl or a large measuring cup, whisk
together the milk, maple syrup, melted butter, and eggs. Add the liquid mixture to
the dry ingredients and stir just until moistened.

Pour the batter into the prepared pan and bake the cornbread for 20 to 25 minutes,
until it's lightly browned and a cake tester inserted in the center comes out clean.
Remove it from the oven and serve it warm with butter and additional maple syrup,
or with a main dish-red beans and rice would be nice.

1 piece nade with whole nilk, 7e of recipe, 83g
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Walnut- Strawbe rry Quick Bread
ONE LOAF

'We love this bread no matter which way we make it: all strawberry all rhubarb, or a combina-
don of the two. We also used half a cup of applesauce in one recipe with great success when we
ran short of strawberries.

tA o.ry (2 ounces) chopped walnuts
1'16 cups (6% ounces) unbleached all-
purpose flour
1 cup (7 ounces) sugar
% teaspoon baking soda
% teaspoon sdt

7r teaspoon nutmeg
1 tablespoon lemon zest, or Yr teaspoon
lemon oil
2 large eggs

lr/+ cupa (10 ounces) mashed strawberries

'A cap (2tA ounces) vegetable oil

Preheat the oven to 350"F. Grease and flour (or spray with nonstick vegetable oil
spray) a 9 x S-inch loaf pan.

In a medium-sized mixing bowl, whisk together the walnuts, flour, sugar, soda, salt,
and nutmeg. In a separate bowl, whisk together the lemon zest, eggs, strawberries,
and vegetable oil. Combine the wet ingredients with the dry ingredients, whisking
until well-blended.

Pour the batter into the prepared pan, and bake for 55 to 50 minutes, until a cake
tester inserted in the center comes out clean. Cool the bread in the pan for 15 min-
utes, then remove it from the pan and transfer it to a rack to cool completely, t hour
or longer. For best flavor and easiest slicing, wrap the bread while still slightly warm
and let it sit overnight.

Rhubarb Variation Use lY+ cups cooked rhubarb in place of the strawberries, to make a slightly tart
bread. Start with 2/z cups sliced rhubarb. Cook over medium heat (or in the microwave) to
make abour 1% cups unsweetened rhubarb sauce. If you use only rhubarb (no strawberries)
in your bread, increase the sugar to 1% cups. You may also substitute rhubarb for iust some
of the strawberries, to make strawberry-rhubarb bread. No need to increase the sugar in
that case.

7rz of locf nrdo wlth etrewbrrrlee, 659
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Bacon Cheddar Cornbread
9 SERVINGS

This recipe uses the spice cumin, which has a warm, toasty flavor. Cumin is popular in chili
recipes, but it isn't hot at all. Fresh or frozen corn will work for this recipe, and both are equally
good. So don't wait until summer to make it.

1% cups (67c ounces) unbleached all- 1 cup (8 ounces) milk
purpose flour a/r cup (ls/o ounces) vegetable oil
3/+ cwp (3% ounces) yellow cornmed 7 cup (4sA ounces) cooked or thawed corn
1 tablespoon baking powder kernels
7z teaspoon sdt 6 ounces (6-? slices) bacon, cooked and

3 tablespoons (1% ounces) sugar crumbled

1% teaspoons cumin 1 cup (4 ounces) grated cheddar cheese

1 large egg, beaten

Preheat the oven to 400oF and grease an 8-inch square pan.

Vhisk together the flour, cornmeal, baking powder, salt, sugar, and cumin in a

medium-sized bowl. In a separate bowl, whisk together the egg, milk, and vegetable
oil and add to the dry ingredients. Stir in the corn, bacon, and cheese.

Spread the batter in the pan and bake for 30 minutes, or until it's golden brown and
a cake tester inserted in the center comes out clean. Remove it from the oven and cool
on a rack.

one 2% ilch square, 1059
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Herbed Beer Bread
ONE 9-INCH LOAF, ABOUT 16 SLICES

Beer can't happen without yeast, and the carbonation produced by both yeast and beer is a nice
touch in a quick bread. The aromatic quality of beer, the flavor of herbs, and some sunflower
seeds for crunch make this a tasty loaf.

2 cups (8% ounces) unbleacheddl-purpose 2 tablespoons (1 ounce) sugar
flour 1 l2-ouncebottle ofbeer
rh olrp (2s/e ounces) whole wheat flour 3 tablespoons (1 ounce) vegetable oil
th anp (2"/e ounces) semolina s/t cup (3yrounces) hulled sunflower seeds
1 tablespoonbakingpowder 1 teaspoon each: driedparslen sage,
1 teaspoon salt rosemary, and thyme

Preheat the oven to 350oF and grease a 9 x S-inch loaf pan.

In a large bowl, mix together the flours, baking powder, salt, and sugar. Add the beer
and oil and stir until the batter is evenly moistened. Stir in the sunflower seeds and
herbs, then pour the batter into the prepared loaf pan. Bake the bread for 45 minutes,
until a tester inserted in the center comes out clean. Remove it from the oven and cool
it in the pan for 15 minutes on a rack. Run a dull knife around the edge of the bread
and turn it out of the pan to finish cooling.

1 dice, 59g
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PDQ- Onion Rye Bread
ONE LOAF, ABOUT 12 SERVINGS

*As in pretty darned quick. It's almost an oxymoron: rye bread, traditionally made with a

starter and treated to a long, slow rise, being quickly made. But you can mix up the baking
powder-leavened batter for this tender, moist bread in just a couple of minutes. A hot, delicious
loaf will be on your table in less than an hour, start to finish. Ve love to serve this toasted and
buttered, with eggs at breakfast or with stew or soup later in the day It also makes a tasty open-
faced Reuben or pastrami sandwich.

7s/t cups (7% ounces) medium rye flour
% cup (3 ounces) unbleached dl-purpose
flour
1% teaspoons sdt
1 tablespoon sugar
1 teaspoon caraway seeds

1% cups (3% ounces) French fried onions
or baking onions, crushed

2 teaspoons baking powder
% teaspoon baking soda
3 tablespoons (1Yr ounces) vegetable oil
1 tablespoon vinegar or dill pickle juice
1 large egg
1 cup (8 ounces) water
rA crp (4 ounces) sour cream

Preheat the oven to 350oF and grease an 8/z x 4Vz-inch loaf pan.

In a medium-sized bowl, whisk together the dry ingredients, setting aside lc cup of
the onions to sprinkle on top of the loaf before baking. In another bowl (or in a liq-
uid measure), whisk together the oil, vinegar, egg, water, and sour cream' then stir
the liquid ingredients into the dry ingredients, mixing just until blended. The mix-
ture will look a bit lumpy.

Pour the batter into the prepared pan and sprinkle with the onions. Bake the bread for
50 to 55 minutes, or until a tester inserted in the center comes out clean. Remove the
bread from the oven, wait 5 minutes, then turn it out of the pan and cool it on a rack.

1 rlice, 6Eg
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Rosem ary Cheddar Cheese Bread
TWO LOAVES, 12 SLICES

'We love the combination of rosemary and cheddar cheese, so we combined them here in ^ mar-
bled quick bread. Our recipe calls for making two batters, one with whole wheat flour, and the
second, lighter-colored batter, with cheddar cheese. While this two-batter bread requires an
extra step, it's very easy to put together and the results are well worth it. The loaf is very pretty
and tastes great.

ROSEMARY WHOLB WHBAT BATTBR

1 large egg
1% cups (10 ounces) milk
4 tablespoons (% stick, 2 ounces) softened
butter
1 tablespoon baking powder
1 tablespoon dried rosemary
% teaspoon sdt
2 cwps (LO'/, ounces) whole wheat flour or
white whole wheat flour (10 ounces)

CHBDDAR CHEESB BATTBR

1 large egg
l cup (8 ounces) milk
4 tablespoons (% stick, 2 ounces) butter,
melted
1 tablespoon baking powder
% teaspoon salt
7r teaspoon cayenne
% teaspoon ground black pepper
2 cups (8% ounces) unbleached all-purpose
flour
1% cups (5 ounces) grated cheddar cheese

Preheat the oven to 350oF. Grease two 8/z x 4Yz-inch loaf pans.

roR rHE RosBMARv BATTBR Beat the egg and add the milk and the softened butter. Stir well. Mix
together the baking powder, rosemary, salt, and flour. Stir with a whisk to incorpo-
rate all the ingredients. Add the egg mixture and stir just until combined. Put half of
the batter into each of the two prepared pans.

BoR rHE cHBBsB BATTBR In a medium-sized bowl, beat the egg, then stir in the milk and butter. In
a separate bowl, whisk together the baking powder, salt, cayenne, black pepper, and
flour. Stir in the cheese, then the milk mixture, stirring just until combined.

Pour half of the cheddar batter into each pan on top of the rosemary batter. Use a

table knife and stick it, point down, all the way through the batter to the bottom of
the pan. Keep the tip touching the bottom of the pan and drag the knife through the
batter in curving motions until the loaf is marbled. Repeat with the second loaf.

Bake the loaves for 50 to 60 minutes, or until nicely browned and a cake tester
inserted in the middle of a loaf comes out clean. Remove from the oven and let them
rest for 5 to 10 minutes before turning out onto a cooling rack.

1 clice, 55g
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Savory Christmas Bread
ONE 1O-INCH LOAF, ABOUT 16 THIN SLICES

Red, green, and gold: the colors of Christmas. And what nicer way to show the colors than in a
tasty loaf of bread? This easy-to-make baking powder bread handles surprisingly like a yeast
bread. It bakes as a free-standing loaf, and can even be braided if you're feeling fancy Sun-dried
tomatoes (or pimientos) and finely chopped green pepper (or chives) sprinkled throughout give
this loaf a festive appearance

Just a Hint
Use a good-quality pair
manykia& of herbe
parsley, chives, or other
part of the scissor blade
to ort tougheritems,
etdks, or eun-dried tonatoes.

surface and form it into a smooth ball.
Roll the ball into a log shape about 10 inches long. Place it on a greased cookie sheet.
Brush with the reserved beaten egg.

Bake for 30 to 35 minutes, or until the loaf is golden brown. Cool thoroughly. To
serve, cut into very thin slices, fanning slices onto a plate. Bread is delicious as is, or
can be spread with butter.

3 cups (12% ounces) unbleached dl-
purpose flour
2 teaspoons baking powder
1 teaspoon salt
8 ounces provolone cheese, grated
(approximately 2 cups)
 large eggs, beaten

% cup (4 ounces) evaporated milk
3large garlic cloves, minced
r/r cup (ah ounce) finely chopped green
pepper (or fresh chives or green part of
scallions)

'A cwp (7'/z ounces) finely chopped sun-
dried tomatoes (or drained pimientos or
red bell pepper)

Preheat the oven to 350oF.

In a medium-sized bowl, mix together
the flour, baking powder, salt, and
cheese. Add the beaten eggs, reserving 2
tablespoons for glazing the bread before
baking. Mix in the evaporated milk, gar-
Iic, and vegetables, stirring to make a soft
dough.

Turn out the dough onto a well-floured

1 elice,609
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Turning Quiclt Bread Batter into
A tt'pical quid< bread recipe using Ll| to 2 anps
of flour will fill about a dozea regular-sized
(about z#+o.ch diameter) muffin cupe.
Pteparc the qutdrbreadbatter, grease ttre
nuffin cups, fiIl them to nearly firll, and bake
in a preheated,425"E oven for 18 to 22 min-
utec, or until th.y'o puffe4 set on the top,
and a cake tester iDserted in the center of one
comes out dean.

Ortrythe reverse: tal<e afavorite 12-muffin
recipe and make it into a Erid< loaf. If the recipe

Muffinc (and vice versa)
crfl* for about 2 orpe offlour, use a 9 x S-inch
loaf pan; for 1% cups of flour (orless), uae a.n

8% x 4%-ind pan. For arnounts in between,
rvello use your best judgE€nq the batter should
fillthepan abouttwo-thirds frrll. Balc the
bread in a preheated 350"F oven for 50 to 70
minutes (thoug! generally around 55 to 60
minutes); timee may vary depending on the ex-
act o-ount of the batter, and tle composition
of aay "add-ins"; juicy additions such as beries
will make for a slightly loager bake.

Coffeecake is a weekend treat, when you actually have the time to bake a cake and
take the time to enjoy it. Open the Sunday paper and serve yourself a square of cake
from the corner, where big, sweet nuggets of streusel gather and melt. Go ahead, lick
your cinnamon-buttery fingers.

3*., ,,'

This cake started out as Sticky Toffee Pudding, a traditional English cake made with dates. (The
word pudding in English cuisine refers to desserts in general.) While we really like the original
cake, this incarnation, a moist, rich, tender, and buttery cake/coffeecake, is suitable for dessert
or brunch.

Apricot Butter-Almond Cake

5% tablespoons (% stick, 22/z ounces)
butter
3/e cwp (51/+ ounces) sugar
2large eggs

% cup (9 ounces) apricot preserves,
preferably unsweetened

1% cups (4% ounces) unbleached all-
purpose flour
2 teaspoons baking powder
Heaping % teaspoon salt
l" cup (4 ounces) milk

QUICK BREADS



f.)lTOPPING

% cup (6 ounces) brown sugar, Packed
6 tablespoons (3 ounces) butter
Heaping % teaspoon sdt (if using unsalted
butter)

FoR THB GAKB Preheat the oven to 350oF.

In a medium-sized mixing bowl, cream together the butter and sugar until light. Beat

in the eggs one ar a time, beating well after each addition. If the mixture Iooks cur-

dled at any point, don't panic; it'll straighten itself out as you go along. Stir in the

aprlcot preserves'

In a separate bowl, whisk rogerher rhe flour, baking powder, and salt. Add the dry
ingredients to rhe egg mixrure alternately with the milk, beating to combine.

Pour the batter into a lightly greased 9-inch round or 8-inch square baking pan. Bake

the cake for 25 to 30 minutes, until a cake tester inserted in the center comes out
clean. Remove the cake from the oven and allow it to cool for about 10 minutes while
you preheat your broiler.

FoR rHB ropprNc While the cake is baking, make the topping. In a small saucepan' heat over low

to medium heat the brown sugar, butter, salt, and cream. Simmer the mixture gently

over low heat, uncovered, for 15 minutes; when you see %-inch bubbles forming and
breaking with a snapping sound, remove
it from the heat and stir in the almonds
and the flavoring.

ro AssBMBLB Spread the warm topping
over the cake. Broil it 1 inch from the
heat for just about 1- minute; the topping
will bubble and become golden brown.
\Vatch it carefully. If you're nervous'
broil it for a longer amount of time a bit
farther from the heat. Remove the cake

from the oven and allow it to cool for 20

minutes before slicing.

Coffeecakeg and
What's the difference
just plain cale? Not mu&.
feecakes aren't frocted (though they
drizded with idag);
bundt-type cake, rattrer
doa't raoge quite as wiitdy
spectrum.

1 slice, 1039

351cd | 16gfat | 4gprotein I llgcomplexcarbohydrates

| 164mg potassit- I rao RE vitamin A | 5mg vitamin c I

r/+ otp (2 ounces) heavY cream or
evaporated milk
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Banana Split Coffeecake
12 TO 16 SERVINGS

This is a dessert coffeecake we created when faced with an overabundance of very ripe bananas
and no sour cream for a traditional coffeecake recipe. This moist, chocolaty marble cake with
its ultra-rich chocolate glaze is a winner.

3/a cup (4r/z ounces) semisweet chocolate
chips
l large or 2 small (8 ounces) very ripe
bananas (to make % cup pur6e, about 4
ounces)
3 large eggs, at room temperature
1% cups (10% ounces) sugar
3 anps (L23/e ounces) unbleached all-
purpose flour*
1% teaspoons baking powder
1 teaspoon baking soda
% teaspoon sdt
1 cup (7 ounces) vegetable oil

1 cup (8 ounces) buttermilk, at room
temperature
2 teaspoons vanilla extract

GLAZB
s/r C]Jlp (4y2 ounces) semisweet chocolate
chips
3 tablespoons (1% ounces) butter
a/r cwp (2 ounces) light cream or hdf-and-
hdf
1 tablespoon light corn synrp (optional,
but keeps the sauce easier to pour, like hot
fudge sauce)

Slivered almonds, to garnish
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BoR rHE cnxr Position a rack in the middle of the oven and preheat the oven to 350oF, Grease and
flour a 10-inch bundt-style pan.

Place the chocolate chips in a medium-sized bowl and melt them over simmering
water' or in the microwave. Set aside. Place the bananas in a bowl and mash them
with a fork; set aside.

Place the eggs in a large mixing bowl and beat them on high speed of an electric
mixer, using a whisk attachment if you have one, until they're light and foamy
Gradually add the sugar and beat until the mixture is thick, about 5 minures on high
speed.

vhile the eggs are beating, sift the flour, baking powder, baking soda, and salt onto
a piece of parchmenr paper and set aside.

Gradually add the vegetable oil to the egg mixture, scraping down the sides of the
bowl. continue to beat for another minute. Stir in the buftermilk and vanilla.

Remove the bowl from the mixer and fold in the dry ingredients. pour approximately
1/z cups (14/z ounces) of the bafter over the melted chocolate and gently mix until
the chocolate and batter are well-blended. Fold the mashed banana into the remain-
ing batter.
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pour half the banana batter into the prepared pan. Pour the chocolate batter over

this, and top with the remaining banana batter. Swirl the two batters together with a
short-bladed knife.

Bake the cake for 55 to70 minutes, or until a cake tester inserted in the center comes

out clean. Allow the cake to cool for at least 15 minutes before removing it from the

pan. Glaze it when it's completely cool. This cake keeps for several days in an airtight
contalner.

FoR rHB cr.ezr Place the chocolate chips, butter, cream, and syrup in a heatproof bowl. Heat in

the microwave or over just-simmering water until most of the chips and butter are

melted. Stir until the remaining chips and butter are melted and the mixture is
smooth. Allow the glaze to cool to approximately 90"F, or until it's only slightly

warm.

pour the glaze over the cake, allowing it to run down and cover the sides. It's not
essential that the entire cake be covered; don't be fussy. Sprinkle the top of the cake

with slivered almonds. Refrigerate the cake, or set it somewhere cool until the glaze

is set. (The glaze thathas run off the cake may be scooped up with a rubber spatula

and kept in the refrigerator for several weeks; it's delicious over ice cream.)

oFor a lighter, "sandier" texture you may substitute cake flour for unbleached all-purpose flour.

'Aa of akq glpe mde wittr light crce.n' 1109
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Classic Cinnamon-Nut Coffee Ring
ABOUT 18 SERVINGS

This cinnamon streusel coffeecake is a tender, crumbly butter cake shot through with whorls

and chunks of cinnamon-sugar.

CAKB

5 tablespoons (2% ounces) butter' or 5
tablespoons (2 ounces) butter-flavored
shortening
rA anp (2sh ounces) vegetable oil
1 cup (7 ounces) sugar
3 large eggs

1 teaspoon salt

1 teaspoon ground cinnamon
2 teaspoons vanilla extract
2% cups (9% ounces) unbleached dl-
purpose flour
2 teaspoons baking Powder
% teaspoon baking soda

1 cup (8 ounces) sour cream (light or
regular, or substitute Yogurt)
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Preheat the oven to 350"F.

ron rHB GAKB In a medium-sized mixing bowl, beat together the butter, oil, and sugar unril fluffy.
Add the eggs one at a time, beating well after each addition. Add the salt and flavor-
ings and beat until evenly incorporated.

In a separate bowl, whisk together the flour, baking powder, and baking soda. Add
the flour mixture to the butter-egg mixture alternately with the sour cream, mixing
on slow speed just until blended.

ron rHB TILLTNG In a small mixing bowl, combine the nuts, chocolate chips, sugar, flour, cinna-
mon, and butter.

Spoon half of the cake batter into a lightly greased 9- or lO-inch tube or bundt-style
pan. Smooth the batter to level it and sprinkle on two thirds of the filling. Top with
the remaining batter and sprinkle with the remaining filling.

Bake the cake for 45 to 55 minutes, until a cake tester inserted in the center comes our
clean. The smaller (9-inch) pan will take the longer time to bake. Remove the cake
from the oven and let it cool in the pan for 15 minutes. Turn out onto a wire rack.
Cool it completely, then sprinkle with confectioners' sugar before serving, if desired.

%-iach rllcr, Vu of. ctkc, ?Sg
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Cranb eruy Almond Coffeecake
SIXTEEN %-INCH SLICES

Thanksgiving: a day of thanks. The day after Thanksgiving: a day of leftovers. Is there any holi-
day that rivals Thanksgiving for producing a refrigerator stuffed with half-full plastic containers
and knobby foil-wrapped bundles of food?

The turkey usually disappears quite easily. The pies eventually vanish, too. The veg-
etables get thrown into soup, or are reborn as potato bread. Eventually, the refrigerator empties
and things get back to normal.

FILLINC

'h ary (2 ounces) chopped walnuts or
Pecans
% cup (3 ounces) chocolate chips
(optiond)

'A ary (3'h ounces) sugar
tA cup (2% ounces) unbleadred all-purpose
flour
l teaspoon cinnamon
3 tablespoons (1% ounces) butter, melted
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But that lonely bowl of cranberry sauce gradually works its way to the back of the

refrigerator, where it's forgotten and eventually grows old enough to throw away'

Here's the solution. \While the leftovers are being dealt with Thursday night, scoop

out a cup or so of cranberry sauce and put it in a special spot in the fridge. Sunday morning,

make the following coffeecake. You'll have it on hand to serve holiday-weekend visitors, or the

straggling remnants of your visiting family.

CAI(B

8 tablespoons (1 stick,4 ounces) butter
1 cup (7 ounces) granulated sugar
2large eggs

1 cup (8 ounces) buttermilk or yogurt
(nonfat is fine)
1 teaspoon almond extract
1 teaspoon baking powder
1 teaspoon baking soda
2 cups (8% ounces) unbleached all-PurPose
flour

% teaspoon sdt
7 anp (?'h ounces) cranberry sauce (whole
berry is preferable)
Yz cup (llz ounces) blanched slivered
dmonds, toasted

CLAZB

% cup (3 ounces) confectioners'sugar
2 tablespoons (1 ounce) milk
% teaspoon dmond extract

Preheat the oven to 350oF.

poR THB 6AKB In alargebowl, cream together the butter and sugar. Beat in the eggs, buttermilk,
and almond exrract. In a separate bowl, mix together the baking powder, baking
soda, flour, and salt. Add all at once to the wet ingredients, stirring just to blend.

Grease and flour a9- or 10-inch tube pan. Spoon half the batter into the pan' Spread

half the cranberry sauce evenly arop the batter, then spread the remaining batter over

that. Top with the remaining cranberry sauce and sprinkle toasted almonds evenly

over the sauce.

Bake the coffeecake for 55 minutes, or until a cake tester inserted in the center comes

out clean. Remove it from the oven, and cool it in the pan for 5 minutes.

Vhile the cake is cooling, make the glaze by mixing confectioners' sugar, milk, and

almond extracr. Tirrn the cake out of the pan and dribble the glaze over the warm
cake. Let the cake cool completely before serving (or serve it warm if you don't mind
it crumbling a bit).

I rrlircc, lu of crle' tSg
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Crumb Coffeecake
SIXTEEN 2-INCH WEDGES, TWENTY-FOUR 2-INCH SQUARES, OR SIXTEEN 1%-INCH SLICES

This coffeecake is the culmination of a longtime quest to recaprure a certain kind of moist,
pick-up-with-one-finger, clean-the-plate-coffeecake crumb. After a lot of trial and error, we dis-
covered what was missing was a simple technique: to melt the butter before combining it with
the sugar and flour. Ir made all the difference. This coffeecake is downright irresistible.

The recipe will make two 8-inch round coffeecakes, or frll a 9 xl3-inch pan, or a
9- or L0-inch tube pan.

CRUMB

2rh cups (10% ounces) unbleached all-
purpose flour
1% cups (8% ounces) sugar
% teaspoon sdt
1% teaspoons cinnarnon
1 cup (2 sticks, 8 ounces) butter, melted
1 teaspoon vanilla extract
% teaspoon almond extract

8 tablespoons (1 stick, 4 ounces) butter
1 cup (7 ounces) sugar
2largeeggs
1 teaspoon vanilla extract
1 cup (8 ounces) sour cream
2 cups (8% ounces) unbleached all-purpose
flour
% teaspoon baking soda
% teaspoon salt
1 teaspoon baking powder
Confectioners' sugar, for dusting

Preheat the oven to 350oF. Grease the preferred pan(s).

ro MAKB rHB CRUMB In a medium-sized mixing bowl, whisk together the flour, sugar, sah, and cin-
namon. Melt the butter in the microwave or small saucepan and add the extracts to it.
Pour the butter into the flour mixture and mix until all the butter is absorbed and you
have a uniformly moistened crumb mixture. Set aside while you make the cake batter.

ro MAKB rHB EATTBR In a large mixing bowl, cream the butter and sugar until light and fluffy Add the
eggs one at a time, and beat between additions. Scrape down the mixing bowl, then beat
in the vanilla and sour cream. In a medium-sized bowl, whisk the flour, baking soda, salt,
and baking powder together. Add to the butter/sour cream mixture, mixing until evenly
combined. Pour the batter into the greased baking pan(s). Crumble the crumb mixture
over the top, until the batter is completely covered. Bake for 20 to 25 minutes for 8-inch
rounds, 30 to 35 minutes for a 9 x 13-inch pan, or 35 to 4O minutes for a9- or lO-inch tube
pan. Bake until a tester inserted in the center comes out clean. Remove the cake from the
oven and cool on a rack; dust the top with confectioners' sugar, if desired.

2-lnctr rquare, Stg
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Almond Puff Loaf
TWO LOAVES, lO SLICES EACH

This recipe seems as if it can't be righr-there's no sugar in the doughl But iust follow the recipe

and you'll be rewarded with a pastry that is remarkably elegant. The buttery crust suPports a

tender, almond-scented layer of airy pastry, which in turn is dressed up with a luxuriant layer of
preserves. The glaze is the crowning touch, and when eaten all together, the results are simply
captivating.

PASTRY

1 cup (2 sticks, % pound) sdtedbutter
2 cups (8!z ounces) unbleached all-PurPose
flour
1% cups (10 ounces) water
3 large eggs, at room temperature
1 teaspoon almond extract

TOPPING

1 lO-ounce iar ofjam
L cup (2 ounces) choPPed wdnuts or
almonds

ICING

1 cup (4 ounces) confectioners' sugar

2 to 3 tablespoons (1 to 1% ounces) milk
% teaspoon vanilla extract

Preheat the oven to 350oF.

ro MAKB rHB EAsB Cut 1 srick of bumer into 1 cup of flour until the mixture forms coarse crumbs.
Blend in % cup cold water. Form the dough into a ball and divide it in half. On a greased

cookie sheet, pat each half into a 3 x 11-inch rectangle, spacing the rectangles 4 inches

apart. Slide a spatula dipped in cold water alongside and over the top of the rectangles

to smooth out their surfaces.

ro MAKB rHB puFF pAsrny Put remaining 1 cup of water in a saucepan and add the remaining stick
of butter. Bring the mixture to a rapid boil, stirring until the butter melts completely.

Add the remaining 1 cup of flour all at once, and stir until the mixture becomes smooth
and pulls away from the side of the pan. Tiansfer the dough to a mixing bowl, and add

the eggs one at a time, beating well after each. Beat in the almond extract. Divide this

batter in half. Drop by spoonfuls on top of each pastry base, covering completely, top
and sides. Bake for t hour, or until golden brown. Remove the pastries from the oven

and immediately frost wirh your favorite jam or preserve (raspberry or apricot are par-

ticularly good). While the puffs are cooling, stir together the confectioners' sugar, milk,
and vanilla to make a thin icing. When completely cool, drizzle the puffs wirh the icing.

Sprinkle the tops with chopped nuts, if you like.

1 rlice, 55g
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Steamed Breads and "Puddings"
If you're a northern New Englander of a certain age, one of the food consrants in your
childhood was probably the Saturday night supper, consisting of beans, franks, and
Boston brown bread. The beans, small navy or pea beans sweetened with brown sugar
or molasses, flavored with onion and mustard, and enriched with bacon or salt pork,
were baked for eight to ten hours in an earthenware pot set in a slow oven. The franks
were cooked in minutes atop the stove, iust before supper. And in between those two ex-
tremes was the brown bread, a cylindrical, molasses-brown, raisin-studded loaf, moist
and tender from its three hours of steaming. For most kids, the beans occupied one side
of the plate; the frank acted as a dividing line across the middle; and the bread, cut in a
substantial inch-thick slice and spread with melting butter, rested in solitary splendor,
untouched by beans, on the remainder of the plate. A piece of frank dipped in beans,
followed by a bite of brown bread, was a much-anticipated weekly treat.

Brown bread, though arguably the most familiar of the steamed breads, certainly
isn't the only one. Ifith a long British tradition (think plum pudding, with its simi-
lar preparation method), steamed breads came ro this country along with the
original colonists. At a time when most homes didn't have an oven, steaming was the
only available way to make bread (without waiting for the community oven).

Though generally out of favor in the frenetic lives most of us lead now, steamed breads
bring to the table the same anributes they've always possessed: they're moist and tender,
usually sweet and, served hot from the steamer, a perfect vehicle for melting butter.

What's the difference between steamed bread and steamed pudding? Nothing,
officially; it's just a matter of nomenclature. 'We've noticed, however, that steamed
puddings may be a bit sweeter, and are usually made with fruit, while steamed breads
don't necessarily include fruit, and may be savory.

ONE 2-POUND LOAF, SIXTEEN SLICES

This is traditionally served with baked beans because the combination of grains and legumes
(beans or peas) produces a complete protein, but one held together with fiber rather than fat. It is a
cinch to put together, is moist and delicious, and can be eaten with beans, or pea soup, in any form,
or even by itself. The ingredients can be mixed up very fast; the steaming takes about 2 hours.

Boston Brown Bread

L ary (4% ounces) yellow cornmeal
1 cup (4 ounces) pumpernickel
I cup (5% ounces) whole wheat flour
1 teaspoon baking soda
1 teaspoon salt

QUICK BREADS

1 cup (6 ounces) raisins (optional but good)
2 cups (16 ounces) buttermilk or nonfat
yogurt
% cup (9 ounces) dark, unsulfured
molasses



Mix the cornmeal, flours, baking soda, salt, and raisins together. Combine the but-
termilk and molasses and stir them into the dry ingredients'

Place the mixture in a greased, 2-quart pudding mold or other tall, cylindrical heat-
proof container, filling it about two-thirds full. Grease the inside lid of the pudding
mold as well. Secure the lid.

You can steam quick breads in a pudding mold with a lid, or a lab glass container,

with foil tightly tied on top.

Place the mold in a kettle or saucepan on top of something (crinkled aluminum foil
or a srainless-steel vegetable steaming insert will do nicely) to keep the mold off the
bottom of the pan. The kettle should be deep enough so its lid can cover the pudding
mold.

Fill the kettle with boiling water two-thirds of the way up the mold. Cover, bring the
water back to a boil, then lower to a simmer. Steam for about 2 hours, adding water
if necessary. Remove the mold and undo the lid. Give the bread a tap on the bottom
ro encourage it to slide our. Remove the bread while it is still warm and let it cool on
a rack.

Variation To BAKE THE BREAD INSTEAD: Spoon the batter into a lightly greased 8/zx4t/z-inch loaf pan
and cover ir with buttered aluminum foil. Leave room at the top of the foil for ballooning
in the center, so the bread has room to expand without hitting the foil. Fasten the foil cight
to the edges of the pan so the bread will steam a bit.

Bake the bread in a 325"F oven for t hour. Remove the foil (the middle may be slightly
sunken) and bake for an additional 10 mrnutes.

1 glice, without tair,ilor' 7lg
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Chocolate Steamed Pudding
SIX SERVINGS

This recipe comes from friends who took the ingredients for this pudding on cross-country ski-
ing treks. !7hen the time seemed appropriate, they made a campfire and created a steamer out
of a one-pound coffee can (no longer an easy thing to come by), a piece of aluminum foil for a
lid, a piece of string to hold it on, and an empty tuna can to keep the coffee can off the bottom
of the lobster pot in which they steamed the pudding.

Because this pudding is ethereally light, it takes only 1% hours to steam, just
enough time for a good snowball fight or a side trip over the next hill. It is really very cakelike,
but, because it's steamed, is incredibly moist despite being virtually fat-free.

2 ounces (squares) unsweetenedbaking
chocolate
1 teaspoon butter, melted
1 teaspoon vanilla extract
1 large egg
?A orp (SL ounces) sugar

t ary (4% ounces) unbleached all-purpose
flow
% teaspoon sdt
1% teaspoons baking powder

'Aary(4 ounces) milk

Melt the chocolate with the butter in a small saucepan and add the vanilla. In a mix-
ing bowl, beat the egg until light and lemon-colored. Add the sugar and beat until
fluffir Combine the flour with the salt and baking powder. Add this, alternately with
the milk, to the egg mixture. Then add the chocolate mixture and stir just to blend.

Place the bafter in a greased, l-pound coffee can or a L-quart pudding mold. If you're
using a can, cover with aluminum foil and secure it with a string or a large rubber band.
Steam the bread over simmering water in a covered kettle for 1% hours. Remove the
mold or can from the kemle and undo the lid. Give the bread a tap on the bottom to en-
courage it to slide out. If it doesn't come out easily, run a dull knife around the edge of
the mold or can. Remove the bread while it is still warm and let it cool on a rack.

1 rlice, EOg
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Date Pudditg
12 SERVINGS

Like many old recipes, we thought this was somewhat plain, so we dressed it up a bit with
spices. The resulting dark, moist, dense cake (it's really more cake than pudding) is nice just as it
is, warm from the oven, or add some whipped cream.

1 cup (5 ounces) pitted, chopped dates

1 tablespoon (% ounce) butter, melted
2 teaspoons baking soda
1 cup (7 ounces) sugar
% teaspoon salt

Preheat the oven to 350oF.

% teaspoon cinnamon
% teaspoon ginger
1 cup (8 ounces) boiling water
lz cup (2 ounces) chopped walnuts or Pecans
1% cups (5% ounces) unbleached all-
purpose flour

and spices. Stir in the boiling
flour, stirring just to combine.
bake the pudding for 25 to 30

Combine the dates with the butter, soda, sugar, salt,
r.l'ater and allow the mixture to cool. Add the nuts and
Pour the batter into a greased 9-inch round pan and
minutes, until ir's set but still very moist.

1 clice, 639
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Creating a Steaning Raclt

It's not a good idea to set a pudding mold or
eff,sr gfsrning pan diredly on the bottom of
the large eaucepan you'll use to stetn the
bread or pudding; tle bottom ofthe bread
may cook too qui&ly or, if the roold is glass'
it may crad< if the water lwd gets too low.
If you don't have a rac.k that will fft inside the
pan, take a big piece of duminum foil and
gmtly cumple it into a cirde tlat's about 2
inchee thidr and a bit widet rh'n the dianeter
of your pudding mold or ottrer steaning paa,
as shown in the illrutration at rigbt. Your
mold or pan will happily sit atop thic
foil "ttrrone" as it eteans.
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Down East Puddirg
ONE 2-POUND PUDDING,16 SLICES

The following recipe is typical of a pudding that was made in the late-summer days of early New
England. This version is made with whole wheat flour, which old-timers were apt to use. It is full of
wild Maine blueberries that have ripened on the scrublands of Maine from time immemorial, and
it's sweetened with those old-fashioned sweeteners, brown sugar and molasses. Because our energy
needs have diminished somewhat in this century, we've made this version without suet or fat of any
kind so it will fill you up without filling you out.

2 cups (10% ounces) whole wheat flour
1 teaspoon baking powder
% teaspoon baking soda
% teaspoon sdt
l teaspoon ginger (or cinnamon, nutmeg,
ellspice, or a blend)
2 large eggs

% ory (4 ounces) brown sugar (or for a
lighter taste, use 1 cup brown sugar and no
molasses)
% orp (6 ounces) dark, unsulfured molasses
l cup (8 ounces) buttermilk
2 cups (8 ounces) wild Maine blueberries
(or bladderries or raspberries, etc.)

Mix the flour, baking powder, soda, salt, and spice together. In another bowl, beat
the eggs and add and beat in the brown sugar, molasses, and buttermilk. Stir the blue-
berries into the dry ingredients and mix these quickly into the egg mixture. Pour the
batter into a greased 2-quart pudding mold (it should be about two-thirds full).
Secure the lid and place it in a kettle or saucepan that is tall enough so you can put a
lid on ir. It's important to put something on the bottom of the pan so the steamer
isn't directly in contact with it. Crinkled tin foil or a vegetable steamer will do (see

sidebar on p. 103).

Fill the pot with boiling water about two-thirds of the way up the pudding mold.
Cover, bring the water back to a boil, and lower the heat to a simmer. Steam for about
2 hours, adding water if necessary.

After the pudding is done, remove it from the water and let it stand for a few min-
utes. If it seems to be sticking anywhere, loosen it gently with a knife. Then take a
serving plate, upend it over the mold, and turn the pudding out, giving the mold a tap
if it's reluctant to let go.

This pudding makes a delicious (and healthy) dessert or snack as is, but you can dress
it up by spooning a bit of yogurt sweetened with a little maple syrup over it.

1 rllce, 669
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Biscuits
Biscuits, like pie crust, seem enrobed in an aura of mystery to beginning or unconfi-
dent bakers. Both involve a few basic ingredients and a couple of key (but not
difficult) steps. If you use the right ingredients and follow the directions carefully,
either should be within anyone's realm of expertise.

While you can use entirely all-purpose flour for biscuits, we like using pastry
flour for a tender crumb. (See p. 517 for more on pastry flour.) Your key to success'

as with any biscuit recipe, is using a gentle hand and a sharp cutter. By just barely
coaxing the fat and flour together, then patting the dough together as lovingly and
gently as you'd towel-dry a baby, you're keeping the flour's gluten from toughening
as you handle it. And by cutting the biscuits with a sharp blade, you're leaving "side-
walls" that will freely expand as the biscuit bakes, allowing them to rise to their full
height. The edges of a biscuit cut with a drinking glass or dull tuna can will be

squashed down and the biscuit won't rise as well.

1. Cut biscuit dough with a straight-sided metal cutter. 2. A biscuit cut with a glass won't rise as high as a

biscuit cut with a metal cutter. The dull edge of the glass compresses the layers in the dough.

Serve biscuits with butter or double Devon cream; serve them with jam or jelly;

slather them with lemon curd or honey or (golden or cane) syruP or even maple
syrup. But whatever you do, serve them hot from the oven. A cold biscuit, while still
good, can't hold a candle to one plucked hot from the oven, broken open to reveal a

steaming interior, and topped with a pat of cold butter.

oo
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Beaten Biscuits
3% DOZEN 1%-INCH BISCUITS

Beaten biscuits, a very old, very traditional Southern bread, are most often mentioned as the
best vehicle for country ham. But float these buttery nuggets atop your favorite soup; they retain
their crunch f<lr quite a while before finally yielding to the soup's warm embrace. Because of
their hint of sweetness, they go better with a bland, creamy soup, or one that's a bit sweer any-
way-such as corn chowder-rather than with a very spicy or acidic (tomato-based) soup.

The following recipe (to which we've made some slight changes) comes from the
message board on bakingcircle.com. Here's what the contributor says: "The best biscuits for
country ham are beaten biscuits, not breakfast-style biscuits. Beaten biscuits were made by
preparing a dough, then beating the dough with a rolling pin (usually outdoors on an old rree
stump!) until the dough blisters (around 500 licks). There are several recipes around, but I like
this one as it reduces the work a lot by using the food processor to do the beating. (And yes, I did
make them the traditional way once to see if all of the effort was worth it-rhe answer is no.)"

Note: In order to replicate the "500 licks," we suggest a food processor. If you don't
have a food processor, it would probably be best if you didn'r rry this recipe.

2 cups (8 ounces) unbleached pastry or % teaspoon baking powder
unbleached all-purpose flour (8% ounces)* 6 tablespoons (% stick, B ounces) soft
2 teaspoons sugar unsdted butter or lard (or a combination)
% teaspoon salt % cup (4 ounces) whole milk

Preheat the oven to 325oF.

Place the flour, sugar, salt, and baking powder in a food processor equipped with the
metal blade and process for 5 to 10 seconds, just until blended. Add the butter and
process until the mixture resembles coarse crumbs, 10 to 15 seconds, or slightly more.

Add the milk and process for at least 3 minutes. The dough will be soft arrd pumy-like,
almost like melted mozzarella.

Remove the dough from the processor, transfer it to a clean, very lightly greased work
surface (a light spritz of vegetable oil cooking spray works well), cover it, and let it
rest for 15 minutes; this gives the gluten a chance to relax, making rhe dough much
easier to roll.

Roll the rested dough into a rectangle about 12 x 17 inches; it will be about % inch
rhick. Fold it in half crosswise and roll lighdy to bind the two layers together.

Using a very small, round biscuit cutter-between I1/z and 2 inches-cur our as many
biscuits as you can, placing them on a parchment-lined or ungreased baking sheet close
together, but not quite touching. You can reprocess the scraps from the first cutting us-
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ing the same method (wait 15 minutes, roll out, fold over, roll to bind). But the best-

looking biscuits will come from that first roll-out, so try to use as much of the dough as

you can the first time around.

Lighdy prick the biscuits with a fork. Bake them for about 20 minutes, until their tops
are a very light golden brown and their bottoms a deeper brown (but not burned). (The

biscuits will cool in the oven, and will continue to bake after you've turned the heat off,
so don't over-bake them. In fact, some Southern recipes say that the trick of beaten bis-
cuits-and the sigrr of a really good biscuit baker-is that they be thoroughly cooked,
crisp and dry, but a pale creamy-white color, with no hint of browning.)

Turn the oven off, crack the door open, and allow the biscuits to stand in the oven

until they're totally cooled (or iust barely warm). Store them in an airtight container
at room temperature, where they'll keep for two weeks. To serve with country ham,
use room temperature biscuits, or lightly heat them in a low oven for a few minutes.

*You want to use a "soft" four here, with a lower protein level. If you're using all-purpose four, put
% cup cornstarch in the bottom of a measuring cup and fill the remainder with flour.

3 bt critr, 339
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Biscuits for Breakfast
NINE LARGE SQUARE, OR 16 2-INCH ROUND BISCUITS

If you're a Southern baker with any basic skills at all, you can skip right past rhis recipe. In fact,
we'd appreciate it if you'd turn the page immediately-we don'r wanr ro shock you with this
Northern version of one of the South's most revered breads. This is the way we learned to make
biscuits, and they are tender, high-rising, the perfect foil for a pat of melting butter. The added
egg gives these biscuits a touch of golden color, a hint of richness, and just a bit more srrucrure,
and they hold together better than the eggless verslon.

To make a decadent strawberry shortcake, layer these biscuits with sliced fresh
strawberries and lightly sweetened whipped cream.

2 cups (8lz ounces) unbleached all-purpose
flour
1 teaspoon salt
1 tablespoon sugar
2% teaspoons baking powder

Ereezllg BiccEite and Scones
Defore Baking
Eeret ore cool thing: For light fluffy biscuitg
circoneg, sh.pe the biscuitg (or scones), place
t$em o,n abaldng sheet, and freeze for 30 min-
ate orlotger. Baled goods tbat rdy on the
e@lfodioB of flour, liqut{ bddng pourdea
and solidfatfortbeir sllucture will rise
diih0y bctter yrteo frozea. Why? Because the
frtstayr cdidloogeria the oven, holdingto-
geth€r thc sEucture of the biccuit as it rises.
Bveatually the fat mdte, but by that ti-e ttre
f,lour/li4dd natslx has devdoped and set, and
ruhat you've got left ia layerg of bread inter-
epered with +hin air !rcrckets where once
redded golid fat-a flafty, tender bisdritl

Measure the milk into a Iiquid measuring cup, add the egg, and whisk until smooth.
Add this to the flour-fat mixture and stir just to combine; as soon as you no longer

4 tablespoons (% stick, 2 ounces) cold
butter
r/a cup (Ls/a ounces) cold shortening
lz cup (4 ounces) milk, cream, or half-and-
halfr
Tlarge egg

In a medium-sized mixing bowl, whisk
together the flour, salt, sugar, and bak-
ing powder. Cut the butter into pats and
work the butter and shortening into the
flor.rr, using a pastry blender, mixer (you
can also use a food processor, up to this
point), or your fingers. When thor-
oughly combined, the mixture should
resemble uneven, coarse crumbs; don't
keep working it until it's perfectly
homogeneous. The point is to work the
cold fat into the dry ingredients fairly
evenly, but you don't want the fat to
become one with the flour. The uneven,
tender texture of biscuits comes from
pockets of cold fat in the dough, which
in the baking process don't melt until
after the dough is set, leaving butter-
catching fissures in the baked biscuit.
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The Difference Between
Biscuits and Scones
Biscuits contaia litde or !o sugar, and ueudly
no additions of anykind- lte daosicbaking
powder biscuit, a plain rvhite roll, is best
served hot, with butter or honey, dong with a
meal. Sconeg, on f.he other han4 are usudly
sweetened; very often contain fnrit, nuts, or
spicee; and are not generally sewed hot with
meals, but nore ofto done, or with tea or
coffee. So, while tle bagic brea& nay be quite
similar, they take different paths as they're
baked and cerved.

Preheat the oven to 400oF. Remove the
dough from the freezer, unwrap it, and

set it on a work surface . It will be very stiff but still soft enough to cut with a sharp
knife, sharpened dough scraper, or pizza cutter. Cut the dough into nine 2-inch
squares and place the squares on a lightly greased or parchment-lined baking sheet.
Make sure to cut out the biscuits with something sharp; if you use a dull knife, you
compress the biscuits' edges and they' won't rise as high.

Bake the biscuirs for 16 minutes, or until they're a light golden brown. Remove them
from the oven and serve hot, warm, or at room temperature.

"You can use any kind of milk, from skim right up through whipping cream. The richer thc nrilk, the
richer and more tender your biscuit will be. Making biscuirs with skim milk instead of half-and-half
reduces calories per serving to 205 and fat grams to 11.4.

1bi8cuit, made witl hdf-and-half, 629
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see areas that are very obviously wetter
than other areas, stop mixing and dump
the dough onto a lightly floured work
surface. Knead it a couple of times to
bring it together, if necessary; remem-
ber, every time you push, pat, or shape
the dough from now on you're toughen-
ing the gluten, and therefore rhe biscuit,
so try to handle it as little as possible.
With the help of a dough scraper, shape
the dough inro a 6 x 6-inch square, about
3A inch thick. Run a rolling pin over the
top once to even it out. Wrap it in plastic
wrap and place it in the freezer for 1.

hour.
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Cheddar and Black Pepper Biscuits
ABOUT TWENTY.PIVE 1*.INCH BISCUITS

The tang of black pepper teams up with the rich farror of cheddar cheese in rhesc biscuits. Ve
suggest you adjust the amount of black pepper to suit your tasteJr teaspoon gives a nice warm
touch, 2Vz teaspoons is spicy but wonderful.

3 cupc (12% ouncec) rmblceched all-
purpose flour
2 tablespoono baking pouder
% teacpoonbalcingooda
l teacpoon sdt
1 tablcspoon granulated sugar
% orp (1 atic.k, 4 ounccs) butter

1cup (4 ouncec) gntedcheddetchecrc
% to 2* teaspoo$ coerrcly grouad bl*L
PePPer
% orp (6 ounces) burtermilkorplda
yogurt
additional butterntlk or yogurt, fot dLzE

In a large bowl, sift together the flour, baking powder, baking soda, salt, and sugar.
Cut in the butter and cheese. Stir in the black pepper. Refrigerate the dough for half
an hour. Meanwhile preheat the oven to 4O0oF.

Gently stir the buttermilk into the chilled dough. Gather the mixture into a ball with
your hands, and on a well-foured surface, roll or pat the dough into a 12 x 8-inch
rectangle approximately % inch thick.

Grease a baking sheet. Using a large spatula, or a couple of spatulas, transfer the
dough to the baking sheet. Use a dough scraper, baker's bench knife, or a knife to cut
dough into l%-inch squares. Separate the squares slightly on the baking sheet. Brush
each square with a little buttermilk or yogurt.

Bake the biscuits for 15 to 20 minutes, or until they're very lightly browned.

1bfuult, l2g
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Herbed Cream Cheese Biscuits
TWENTY 2-INCH BISCUITS

When it's finally warm enough in the morning to eat breakfast on the porch or deck, why not
celebrate with something really special? Our test kitchen director Sue Gray says a favorite
brunch dish of hers is these herbed biscuits with smoked salmon and scrambled eggs. "Chives
are one of the first plants I harvest from my herb garden," she says. "They're perfect when
they're young and still tender. And even though this recipe is one I can make year-round, it's one
of those things that tells me summer's almost here. Just the colors on the plate-the green chives
in the golden biscuits set next to the orange salmon and bright yellow eggs-are wonderful."

2rA clps (10% ounces) unbleached dl-
purpose flour
1 tablespoon bfing powder
1 teaspoon sdt
% teaspoon ground black pepper
3 tablespoons (% ounce) chopped fresh
chives, or 2 tablespoons dried chives*
1 teaspoon dried thyme

I cup (4 ounces) grated sharp cheddar
cheese

4 tablespoons (% stick, 2 ounces) butter,
or Yt cug vegetable shortening
4 ounces (half a large package) cream
cheese

% cup (6 ounces) milk

236mgsodium | 4Tmgpotssium I

Preheat the oven to 425oF. In a medium-sized bowl, whisk together the dry ingredi-
ents, including the grated cheese, until everything is evenly distributed. Using a pastry
fork or blender, your fingers or an electric mixer, cut in the bumer and cream cheese,
mixing until crumbly; some larger chunks of cheese and butter can remain. Pour in
the milk while tossing with a fork; the dough should remain a bit crumbly but hold
together when squeezed. Add an additional I to 2 tablespoons of milk, if needed.

Turn out the dough onto a lightly floured work surface and fold it over a few times
so that you can be sure it's totally cohesive. Pat it into an 8-inch square, % inch thick.
Cut it into 2-inch squares, or use a 2-inch round cutter. Place the biscuits on an
ungreased baking sheet.

Bake the biscuits for 1.6 to 18 minutes, until they're lighdy browned. Serve them warm
or at room temPerature.

*Substitute chive cream cheese or herbed cream cheese for the chives, thyme, and cream cheese, if
desired.

1 bircult, 3?g
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Sour Cream Rye Biscuits
16 BISCUITS

These pair well with any kind of hearty soup or stew. In the unlikely event you have some,
reheat any leftover biscuits briefly, and use them to make ham and cheese biscuit sandwiches.

2rh anps (10% ounces) unbleadred all-
purpose flour
'A anp (2 ounces) pumpernickel or medium
ryeflour
1 tablespoon Bakewell Creasr'plus 1%
teaspoons baking soda, or 1 tablespoon
bdcing powder plus Yr teaspoon baking
soda

1 teaspoon salt
1 tablespoon caraway seeds (pulse in spice
grinder if you would rather not have ttre
whole seeds)

4 tablespoons (% stick, 2 ounces) butter or
vegetable shortening
rA ory (4 ounces) sour cream
7r cup (6 ounces) milk

Preheat the oven to 400oF.

In a medium-sized mixing bowl, whisk together the dry ingredients. Using a pastry
blender or fork, your fingers, or a mixer, cut in the butter or shortening.

Measure the sour cream into a 2-cup liquid measure and add the milk, stirring to
combine. Add these liquid ingredients to the dry ingredients, stirring until everything
is evenly moistened. Turn out the dough onto a lightly floured surface and fold it over
a few times to make sure it's cohesive. Pat it into an 8-inch square about/z inch thick.

Use a 2-inch cutter to make round biscuits, or cut the dough into 2-inch squares. Place
the biscuits on a lightly greased baking sheet, brushing the top of each with milk (or
an egg mixed with milk), to make them shiny and a deeper brown, if you like.

Bake the biscuits for \2 to 14 minutes, until lightly browned. Serve them hot or warm.

"For information on Bakewell Cream, see page 545 of the Ingredients chapter.

1 bbcutt,4{g
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Scones
Sweeter and more varied in their incarnations than biscuits, scones have struck the American
fancy and are showing up everywhere. !7hat we think of as scones here in America, and see

labeled as such in bakeries and stores, probably bear little resemblance to the original, but they
surely are good. Scones can be embellished with just about any flavor, from fruit to chocolate,
cinnamon, coffee, coconut or ginger, from nuts and seeds to savory cheese and vegetable versions.
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Basic Scones and Variations
16 SCONES

The following is a basic scone recipe that's easily enhanced by the addition of different dried
fruits and spices.

3 cups (12% ounces) unbleached all-
purpose flour, or 3% cups (13 ounces)
unbleadred pastry flour
'A cap (2% ounces) sugar
rA anp (Lth ounces) buttermilk powder or
nonfat dry milk
% teaspoon salt
1 tablespoon baking powder
% cup (3 to 4 ounces) currants, raisins,
apricots, or other dried fruit

2 large eggs

2 teaspoons vanilla extract
'A ary (4 ounces) milk, buttermilk, or
water
8 tablespoons (1 stick, 4 ounces) cold
butter, or a combination of shortening and
butter
1 eggbeaten with l teaspoon water, for
topping
Coarse sugar or cinnanon-sugal, for
topping (optional, but good)

Preheat the oven to 450oF,

In a medium-sized mixing bowl, whisk together all the dry ingredients, including the
fruit. In a separate bowl, whisk together the eggs, the vanilla, and the milk. (Milk will
gtve you a richer scone than water; buttermilk, because of its acidic interaction with the
baking powder, will give you a tender, slightly higher-rising scone with a touch of tang.)

The next srep, cutting in rhe fat, is important because this largely determines the tex-
ture of the scones. Use cold butter, shortening, or a mixture of both. (Liquid
vegetable oil isn't a good choice because scones get their flaky texrure from small bits
of fat thar separate thin layers of a flour-and-water matrix.) As the biscuit or scone
bakes, the fat holds these dough layers apart. Finally the fat reaches its melting point
and disappears into the dough-but by that time, the biscuit's structure has set into
many thin layers of dough, which in the finished product create tenderness and flak-
iness. (And, in the case of butter, wonderful flavor. Since butter's melting point is
lower than shortening's, we like to use a combination of the two: butter for its flavor,
shortening for its superior ability to create the flaky effect.)

Begin with cold fat, as cold fat retains its integrity in the dough better than warm. It
helps to have the fat cut into marble-sized pieces before adding it to the flour. One of
our favorite methods is ro freeze a half-stick of butter, then grate it coarsely into the
dry ingredients, while adding % cup of cold shortening that we've broken into mar-
ble-sized pieces (messy, but that's what paper towels are for). Be sure there are pieces

of fat that remain the size of baby peas. If you cut the shortening in undl the flour is
evenly crumbly (like coarse sand), you'll have mealy rather that flaky scones.
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Next, add the liquid ingredients to the flour-fat mixture. Be careful: too much mixing
or kneading at this point will result in tough, heavy scones. Gently fold everything to-
gether until the mixture is mostly moistened; a bit of the flour may remain dry.

Turn out the dough onto a lighdy floured surface and fold and gather it together until
it's cohesive. Divide the dough in half and place both halves on a lightly greased or
parchment-lined baking sheet. Pat each half into a 7-inch circle approximately Yz inch
thick, then cut each circle into 8 wedges. Separate the wedges slighdy, leaving about a
half inch between each at the outer edge; at the center, they'll be about %inch apart. Al-
ternatively, you can pat the entire piece of dough into a rectangle and cut it into llz- to
2-inch rounds, using a biscuit cutter; or into lYz- to 2-inch squares.

Brush the scones with the beaten egg, then sprinkle with coarse sugar or cinnamon
sugar, if desired. Bake them for 7 minutes, then turn the oven off and, without opening
the door, let the scones remain in the oven for an additional 8 to 10 minutes, or until
they're golden brown. (It's important to bake scones on your oven's middle rack.) Re-
move the scones from the oven, and let them cool minimally on a wire rack.

Serve the scones immediately or within a few hours, for best favor. Conveniently enough,
scone dough lends itself to being made ahead, shaped, and either f.rozen or refrigerated
overnight before baking. For scones refrigerated overnight, bake for the same amount of
time; for frozen, add 2 minutes to the baking time before you turn the oven off.

1 berlc rcoac, frult added, 5Og
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Variations CRANBERRY-oRANGE: Use cranberries as the added fruit, add 2 tablespoons grated orange
zest or % teaspoon orange oil ro the dough, and use orange juice for the liquid.

LEMON-POPPY SEED: Add 3 tablespoons poppy seeds and Yc to Y2 teaspoon lemon oil, or 2
tablespoons grated lemon zest, to the dough.

CHERRY-ALMoND: Substitute 2 teaspoons almond exrract or % teaspoon bitter almond oil
for the vanilla, and add lz cup dried sweet or sour cherries to the dough.

cINGER-cHocoLATE CHIP: Add % cup finely diced crystallized ginger and 1 teaspoon ground
ginger or 1 teaspoon fresh crushed ginger to the dough, along with % cup chocolate chips.

CINNAMON-PECAN: Add 3/+ cup chopped, toasted pecans to the dough, and substitute2rea-
spoons ground cinnamon for the vanilla.
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Apricot Cream Cheese Scones
ABOUT 18 MEDIUM.SIZED SCONES

'We love the bright flavor and color of apricots in scones; cream cheese lends added richness. If you

have access to unbleached pastry flour, it will give you a final product that's more tender and deli-
cate than that produced by a higher-protein flour. If you don't have unbleached pastry flour, substi-

tuting some cornstarch for the all-purpose flour will serve to make your scones more tender, as well.

3% cups (13 ounces) unbleached pastry
flour, or 3 cups (12% ounces) unbleached
dl-purpose flour plus r/t cup (L ounce)
cornstarch

'A cup (3rA ounces) granulated sugar
2% teaspoons baking powder
% teaspoon salt
8 ounces cream cheese (cold)

8 tablespoons (1 stick, 4 ounces) cold butter

1 cup (Arh ounces) diced or slivered dried
apricots
1 large egg
2 teaspoons vanilla extract
% cup (2 ounces) milk

TOPPING

Milk
Sparkling white sugar or pearl sugar

Preheat the oven to 425oF.

In a medium-sized mixing bowl, whisk together the flour, sugar, baking powder' and
salt. Cut in the cream cheese and butter, using your fingers, a Pastry blender, fork, or
a mixer, until the mixture resembles coarse cornmeal, then stir in the apricots. In a

separate bowl, whisk together the egg, vanilla, and milk.

Combine the liquid and dry ingredients and stir until the dough becomes cohesive.

Don't mix and mix and mix; the more you work with the dough, the tougher it will get.

Turn out the dough onto a floured work surface and fold it over several times, until
it holds together. Pat the dough into a %-inch-thick rectangle.

Cut scones with a round cutter, gathering the scraps and re-rolling the dough. Or
simply cut the dough into squares or diamonds. Brush the tops lightly with milk and
sprinkle with sparkling white or pearl sugar.

Place scones about 2 inches apart on an ungreased or parchment-lined baking sheet.

Bake them for 8 minutes. Turn the oven off, leave the door closed, and continue to
bake for 8 more minutes, until the scones are a light golden brown. Serve hot, with
clotted cream and jam or raspberry curd.

1 ccoaer 609
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Christmas Scones
16 SCONES

Here's a reladve of the Scottish bannock, perfect for a
oats gives these scones a marvelous texture.

leisurely holiday breakfast. Using whole

2 cups (8% ounces) unbleacheddl-purpoae
flour
1 atp (3% ounces) rolled oetr or oatflour
1 tablecpoon baking powder
li tea.rpoonbaldngsoda
}i to l tea.qroon salt, to tarte

tA q+ (4 ounces) browa sugar, packed
8 tablepoons (1 stick, 4 orurces) bufter, at
room temlreratrr!.
11{ cups (7# ouacel) craoberzies cut ln
hdf, or l arp (4% ouncec) dried
1% cups (5% ounces) pccanc, belved
l cup (8 ounces) buttermflk

Preheat the oven to 500oE

Mix the dry ingredients, including the brown sugar, together in a large mixing bowl.
With a pastry cutter or your fingertips, gently cut or rub the butter into the dry ingre-
dients until it looks like cornmeal. Mix in the fruit and nuts until they're fairly evenly
distributed.

Stir in the buttermilk, taking only 20 seconds to do it. Turn out the dough onto a

well-floured board and, with floured hands, knead gently 8 to 10 times, iust enough
to bring it together.

Cut the dough into rwo pieces. (Keep sprinkling on flour if you need to.) Form each
into a disk and, with a foured rolling pin, gently coax each disk into a round about
7 inches in diameter. With a bench knife or sharp knife, cut the round into 8 wedges.
Do this by cutting straight down through the dough so you shear the edges. If you
saw the dough, you tend to press the edges together, which keeps the scones from ris-
ing as they bake.

Place the wedges on a lightly floured baking sheet (two pizza pans are perfect for
this), turn down the oven to 450oF, and bake for 15 to 20 minutes, or until they f ust
begin to brown. Remove from the oven and serye warm with butter or double cream.

1rcrer7''i2a
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The Cream Tea Scone

Beginning as oat farls, or Scottish griddle cakes, the scone has traveled beyond Scottish borders

and been taken to heart by the English. Here's the prototypical cream tea scone that we've come

ro associate with that very British of rites, afternoon tea. This institution developed in the nine-

teenth cenrury, as the time period between luncheon and dinner lengthened to eight or nine

hours. Few people's digestive sysrems could survive that long untended, so this "meal" evolved

to bridge the gap. (Afternoon tea is not the same as high tea, which is served later in the evening

and is what most of us on this side of the Atlantic call supper.)
Taking tea, unlike drinking coffee, is a sane and restorative interlude, one that can

give you the energy to finish the day with some enthusiasm. It was this rite that propelled the
scone into an arena that would make it known to the rest of the tea-drinking world.

3 cups (123ln ounces) unbleached all-
purpose flour (or half all-purPose and half
unbleached pastry flour)
2 teaspoons baking powder
% teaspoon baking soda
2 tablespoons (% ounce) granulated sugar
1 teaspoon sdt

8 tablespoons (1 stick, 4 ounces) butter, at
room temperature
L cup (4L ounces) currants (optiond)
Llarge egg
1 cup (8 ounces) buttermilk (a bit more
during the winter when the flour is dry)

Preheat the oven to 450oF.

Blend the dry ingredients in a mixing bowl and rub in the butter. Stir in the currants
if you opt to use them.

In a small bowl, beat togerher the egg and buttermilk. Make a well in the flour/but-
ter mixture and pour in the liquid. Mix together for about 20 seconds.

Turn out this dough onto a well-floured surface and dust the top of the dough with
flour. Using a bench knife or bowl scraper, knead together gently about 10 times.
'With a well-floured rolling pin, roll or pat the dough until it's iust over % inch in
thickness. (Some scone aficionados feel the dough should not be rolled any thinner
than % inch.)

Cut out circles with a2V+-inch biscuit cutter, pressing down firmly. Don't twist the

cutter to free the dough, as that will compress the sides of the scones and keep them
from rising to their fullest. After you cut out as many as you can' gently re-roll the

remainder of the dough and continue cutting. You should be able to get 12 perfect

scones in the first rolling, and 5 not-so-perfect ones the second time around. Take the

remaining dough and press it gently together to make a slightly peculiar, but perfect-

for-testing final scone.

QUICK BREADS



Place the scones gently on a lightly floured baking sheet and bake for 12 to 15 min-
utes. Cool slightly and place in a cloth-lined basket. Serve with a bowl of strawberry
jam, double or clotted cream, and cups of Earl Grey tea.

Irrnlcr44g
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Curried Ginger Scones
25 SCONES

These simple scones mirror their main flavor element, ginger: sweet and spicy-hot.

3 cups (12% ounces) unbleached all-
purpose flour
1 tablespoon baking powder
% teaspoon baking soda
1 teaspoon salt

'A anp (2'A ounces) chopped crystallized
grnger

% teaspoon currypowder
5 tablespoons (2% ounces) sugar
8 tablespoons (1 stick, 4 ounces) butter,
cut into pieces
l cup (8 ounces) buttermilk, yogurt, or
sour cream (low-fat is fine)

Preheat the oven to 425oF.

In a medium-sized mixing bowl, combine the flour, baking powder, baking soda, and
salt. Add the ginger, mixing to distribute, then the curry and sugar. Cut in the burter
until the mixture is crumbly.

Add the buttermilk, stirring until the dough iust holds rogether. Thansfer the dough
to a lightly floured work surface, and pat it into a 10-inch square, about Vz inch thick.
Cut the dough into 25 small squares and transfer them to a lightly greased baking
sheet. Bake the scones for 20 minutes, or unril they're golden.

Remove the scones from the oven and paint them with ginger syrup (p. 342) while still
warm, if desired.

1 rconc, rltl Singer ryrop, 35g
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New Hampshire Maple-Walnut Scones
16 LARGE SCONES

New Hampshire maple syrup is every bit as tasty-and its creation every bit as magical-as
Vermont maple syrup, though it's never enioyed the same fame (or acclaim). If you're ever visit-
ing northern New England in the early spring-late February through March-try to stop at a

sugar house. The hot, rich maple steam billowing from the flat sugar pans, as the maple sap

slowly boils down to golden syrup, is a smell you'll never forget. To northern New Englanders
(Maine included, even though it's the Pine Tiee State), it's the very first smell of spring.

This recipe comes to us courtesy of Barbara Lauterbach, cooking teacher, author,
and a longtime King Arthur Flour spokesperson and, more important, friend.

3% cups (14% ounces) unbleached dl-
purpose flour
4 teaspoons baking powder
1 teaspoon salt
2/s cup (4Yt ounces) vegetable shortening
(or unsdtedbutter, or a combination)

1 cup (4 ounces) finely chopped wdnuts*
l cup (8 ounces) milk
rh cup (6 ounces) maple synrp
7z teaspoon maple flavoring (optiond, but
really good)

Preheat the oven to 425oF.

In a large bowl, combine the flour, baking powder, and salt. Cut in the shortening
andlor butter until the mixture resembles coarse crumbs. Stir in the walnuts.

In a separate bowl, combine the milk, Yt cup of the maple syrup, and the maple fla-
voring. (You can leave out the maple flavoring if you wish, but it really adds a nice
touch.) Add the wet ingredients to the dry ingredients and mix until you've formed a

very soft dough.

Flour your work surface generously and scrape the dough out of the mixing bowl
onto the floured surface. Divide the dough in half.
'Working with one half at a time, gently pat the dough into a 7-inch circle about %
inch thick. Tiansfer the circle to a parchment-lined or lightly greased cookie sheet or
other flat pan; it'll be very soft, and if you have a giant spatula, it's the tool of choice
here. Repeat with the remaining half of the dough, placing it on a separate pan.

Using a sharp bench knife or rolling pizza wheel, divide each dough circle into eight
wedges. Gently separate the wedges so that they're almost touching in the center, but
are spaced about an inch apart at the edges. Pierce the tops of the scones with the
tines of a fork and brush them with some of the remaining maple syrup'

Bake the scones for 15 to 18 minutes, or until they're golden brown. Remove them from
the oven and brush them with any remaining maple syrup. Wait a couple of minutes,
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then gently separate the scones with a knife (they'll be very fragile), and carefully trans-
fer them to a cooling rack. Serve warm or at room temperature, with jam or maple but-
ter (or even better, maple cream, an amber-colored, spreadable version of maple syrup,
available at just about any New England shop selling narive maple syrup).

"The walnuts are tastiet if you toast them before chopping. Place walnut pieces in a single layer in a
flat pan and toast them in a preheated 350oF oven forT to 9 minutes, or until they smell toasty and
are beginning to brown.
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12 SCONES

The flavors of almond and nutmeg are the perfect supporting cast for one of summer's star fla-
vors: ripe, fresh peaches. Frozen sliced peaches will do in a pinch, if you're looking for an
antidote to winter blahs.

Peach Nutmeg Scones

2 cups (8% ounces) unbleadred all-pu4rose
flour, or unbleached pastry flour (8
ounces)
% teaspoon sdt
'/t cwp (Lt/e ounces) granulated sugar
1 teaspoon nutmeg
1 tablespoon baking powder
6 tablespoons (7e stick, 3 ounces) cold
butter, cut into pieces

Zlaxge eggs, beaten
rh cup (28/r ounces) vanilla yogurt
% teaspoon almond extract
1 cup diced peadres (about 1 good-sized
peach)
2 tablespoons (1 ounce) butter, melted
2 tablespoons (1 ounce) granulated sugar

Preheat the oven to 375oF.

In a large bowl, sift the flour, salt, sugar, nutmeg, and baking powder together. Work
the butter into the dry ingredients, using your fingertips or a fork or pastry blender.

In another bowl, mix the eggs, yogurt, and almond extrac. Stir this into the dry
ingredients. Add the peaches and stir just until mixed. This is a very sticky dough.

Liberally flour the counter and your hands. Put the dough on the counrer and pat it
into a 5 x 9-inch rectangle about 1 inch thick. Cut the rectangle into 6 pieces and cut
each small rectangle in half, forming two triangles. You'll have 12 triangles.

QUICK BREADS
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Place scones on a well-greased cookie sheet.
kle with the sugar. Bake for 20 minutes, or
inserted into a scone comes out dry.

Brush with the melted butter and sprin-
until nicely browned and a cake tester

2large eggs, beaten

'h cug (2eA ounces) cream or sour cream
1 tablespoon Dijon mustard
I cup (4 ounces) grated sharp cheddar
cheese

3 to 5 scdlions (1 cup, 2 ounces) chopped

These savory wedges pair nicely with baked ham or tomato soup, or with a summer salad to round
out the meal. Cut smaller, they are a quick and easy way to serve a bite-sized savory 

^ppetizer.

Scallion Cheddar Scones

2 cups (8% ounces) unbleached dl-purpose
flour, or unbleached pastry flour (8 ounces)
% teaspoon salt
1 tablespoon sugar
1 tablespoon baking powder
6 tablespoons (7r stick, 3 ounces) cold
butter, cut into pieces

Preheat the oven to 375oF.

Sift together the flour, salt, sugar, and baking powder. Rub in the butter with your
fingers.

Mix together the eggs, cream, and mustard. Add this to the dry ingredients. Stir in
the grated cheese and the scallions. Mix just until combined. This is the consistency
of drop-cookie dough.

Liberally flour the counter and your hands. Pat the dough into a 5 x 9-inch rectangle,
about L inch thick. Cut the rectangle into 5 smaller rectangles, and cut each smaller
rectangle into two triangles, forming 12 triangular scones. Place on a well-greased
cookie sheet.

Bake for 20 minutes, or until nicely browned and a cake tester inserted into a scone
comes out dry.
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lsgcallllgfatl6gproteinllsgcomplexcarbohydratesltg"rg.rlrgdieuryfiberl64mgcholesterollars-g"odiuml
64mgpotassim l rrznrrit -i.rA llmgvitaminC llmgiron lls0mgcalcium l ll4mgphosphorus

QUICK BREADS



Soda Breads
Irish soda bread is a term that encompasses everyrhing from the simplest flour-
buttermilk-salt-baking soda bread to those featuring sugar, eggs, butter, raisins, and
caraway seeds. The latter are more to our American taste, as they make a lighter,
softer, sweeter bread-more cake than bread, actually

The original Irish soda bread, known as dairy bread, was basically flour, salt and
bunermilk, with just a bir of leavening, baked into a round loaf in a pot hung over a
peat fire. It was very straightforward and eaten with many an Irish stew, or with just
potatoes. rWhat we now think of as Irish soda bread contains additional ingredients
that would have made a native Irishman scratch his head in puzzlement, but it is the
additions that combine to give this bread the flavor that we recognize as "Irish."

Irish Dairy Bread
ONE 9.INCH ROUND LOAF

The advantage of a "quick" white bread is that it's just that, reasonably quick to make.'When
white flour became readily available in Ireland, this was the bread first made with it, and it has
graced the Irish table ever since. This original is hearty and delicious and perfect with soup, or
toasted the next day to be eaten with butter, jam, and tea.

This bread used to be baked in a "bastable" oven, an iron pot with a lid, very much
like a Dutch oven, that was placed over a turf fire. A good substitute is a large, lidded cast iron
casserole that can be placed in a moderately hot oven. Short of this, a baking sheet will do nicely.

4 cups (17 ounces) unbleached all-purpose
flour
1 teaspoon sdt

Preheat the oven to 375oF.

Place the dry ingredients in a large mixing bowl, making sure you press out any
lumps in the baking soda. Blend thoroughly. \7ith your fingers, rub in the butter until
it's evenly distributed. Make a well in the center and pour in the buttermilk. Taking
about 20 seconds, gently stir it in.

Turn out the dough onto a lightly floured surface and knead several times until the
dough comes together. Shape it into a ball, press it down until it's It/z to 2 inches
thick, cut a cross in the top, and place in a floured cast-iron pot or on a floured bak-
ing sheet. Place the Iid on the pot, if you are using one, and put the dough in the oven.
Bake for about 40 minutes. If you're using a baking sheet, 35 minutes may do it. Cool

QUICK BREADS

% teaspoon baking soda
1 tablespoon (% ounce) butter
1% cups (12 ounces) buttermilk*
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on a rack prerty thoroughly before you try to cut into it, as the structure of the loaf
needs to set so it won't compact and become gummy.

olf your flour is very dry, you may need 2 or 3 more tablespoons of buttermilk. In summer, you may
need a bit less. You want a dough that is kneadable but not overly stiff.

1 dicc,649
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Irish Freckle Bread
16 PIECES

This recipe is one of our favorites. It's a moist, close-grained, packed-with-fruit breakfast bread,
in which the flavor of the whole grain is clearly discernible, yet not overpowering because it's
complemented by just the right degree of sweetness. Substantial and satisfying, it keeps
extremely well, too. Beyond breakfast and snacking, though, this srurdy quick bread, served
with a dollop of hard sauce, makes a heavenly old-fashioned dessert.

1 cup (8 ounces) hot strong plain tea
1 cup (6 ounces) raisins
th ary (2 ounces) currants
1 cup (5 ounces) pitted prunes snipped
into smdl pieces
1 cup (5 ounces) pitted dates snipped into
small pieces
1 cup (8 ounces) brown sugar, firmlypacked

2 cups (10% ounces) graham flour or lrish-
style flour, or l cup (5 ounces) white whole
wheat flour plus 1 cup (4 ounces) whole
wheatpastry flour
1 tablespoon baking powder
% teaspoon salt
1 large egg
1 tablespoon granulated sugar

Pour the tea over the raisins, currants, prunes, and dates in a medium-sized mixing bowl,
stirring occasionally until the mixture is completely cool. Preheat the oven to 325oF,

In a medium-sized mixing bowl, combine the brown sugar, flour, baking powder, and
salt, rhen add to the fruit mixture. The batter will be stiff. Beat in the egg and mix well.

Spread the mixture into a greased 8-inch round pan, sprinkle the top evenly with the
granulated sugar, and bake for approximately t hour and 10 minutes, or until a cake
tester inserted in the center of the bread comes out clean.

1 rlice, E4g
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Irish Soda Bread, American Styl"
ONE SWEET, MOIST, CRUMBLY TEXTURED LOAF, 24 SBRVINGS

Sweeter and more tender than traditional Irish soda bread, this Americanized version is sure to
please anyone who appreciates this genre.

4% cups (19 ounces) unbleached dl-
purpose flour
5 teaspoons bdcing powder
1% teaspoons salt
1 teaspoon baking so&
1 cup (2 stid<s, 8 ounces) butter or

2largeeggt
1 cup (7 ounces) sugar
2 cups (16 ounces) milk
I tabl$poon cararvay seeds

1% cups (9 ounces) raisins

Preheat the oven to 325oF.

In a large bowl, sift together the flour, baking powder, salt, and baking soda; set aside .

In another bowl, cream together the butter, eggs, and sugar until light and fluffy.

Fold the dry ingredients into the wet ingredients alternately with the milk. Stir in the
cataway seeds and raisins.

Spoon the batter into a greased, deep (9 x 4-inch round) cake pan or springform pan,
or a deep angel food or tube pan. Bake the bread for about 1% hours (less in a tube
or angel food pan), or until a cake tester inserted in the center comes out clean.
Remove the bread from the oven and cool on a wire rack.
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Simply Wonderful Stollen
TWO 1-POUND LOAVES,1O SLICES EACH

Laura Lane of Jefferson Citg Tennessee, was nice enough to send us one of her favorite recipes,

this easy-to-make stollen, perfect for the busy December holidays. Unlike raditional stollen, this
one is leavened with baking powder, not yeast, and moistened with ricotta cheese. Rather than
the typical yeast-bread texture, it's more like a rich biscuit.

DOUGH

2le cups (9% ounces) unbleached all-
purpose flour
'A crup (3'h ounces) sugar
1% teaspoons baking powder
% teaspoon salt
6 tablespoons (3 ounces) cold butter
1 cup (8 ounces) ricotta cheese

1 large egg, plus 1 egg yolk from a large
eE8
1 teaspoon vanilla extract

% teaspoon lemon zest

'A cup (2V" ounces) diced candied lemon
peel (or mixed dried fruit)
% cup (3 ounces) raisins (darkorgolden)
rA ory (7'h ounces) slivered dmonds,
toasted and cooled
GLAZB

1 cup (4 ounces) confectioners' or glazirlrg
sug:rr
7r teaspoon almond extract (optional)
2 to 3 tablespoons cream or evaporated
milk, or 1to 2 tablespoons water

Preheat the oven to 325oF.

Fon rHB Doucn In a large bowl, whisk together the flour, sugar, baking powder, and salt. Cut the
cold butter into small chunks, then cut it into the flour mixture.

In a separate bowl, mix together the ricotta cheese, egg, e11yolk, vanilla, and lemon
zest.

Toss the lemon peel, raisins, and toasted almonds into the flour mixture and stir until
evenly distributed. Then combine the contents of the two bowls, mixing until most
of the flour is moistened. Turn out the dough onto a lightly floured work surface and
knead it two or three times, until it holds together. Divide it in half and pat each half
into a circle.

Roll each piece of dough into an 8 x 7-inch oval about Vzinch thick. Place the ovals on
a lightly greased or parchment-lined baking sheet and fold each one roughly in half,
leavingthe edge of the top half about Vzinch short of the edge of the bottom half.
Press with the edge of your hand about 1 inch in back of the open edge, forcing the
dough edges to come apart just slightly; this will make the traditional stollen shape.

Bake the stollen for 40 to 45 minutes, until they're very lightly browned around the
edges. A cake tester inserted into the center should come out clean. Tiansfer the
stollen to a wire rack to cool.
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lot tEt clAtt In a small borl, mix together the sugar, flaroring, and cream. Use cream or evapo-
rated milk for a creamy g)aze,water for a harder glaze. Brush the stollcn with the glaze
while they're still slightly warm. Let them cool for several hours for easier slicing
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lf h...'t a time in late summer when the days, almost overnight,

seem ro change. Like climbing up one side of a mountain, reaching the peak, then

starring down the other, the view is different. Goldenrod ar-rd marigolds replace

the dandelions and daisies of early summer. The sun starts to slant low in the late

afternoon, not after dinner. Fields that were dewy and fresh at summer's beginning

hold a permanent patina of pollen and dust from a long, dry summer. Fall is

coming, and our part of the earth is once again turning toward winter.

The growing season draws to a close in August and September, and it

does so in a spectacular burst of color and flavor. Carpe diem. Summer is the

time for peach cobbler, blueberry buckle, and cherry crisp, while these fruits are

at their freshest and best. Red plums, black plums, and purple plums; sour

pie cherries and Bing cherries; peaches, nectarines, and apricots;



raspberries, blueberries, strawberries, and blackberries: all can be tucked into a pie
shell, sliced onto shortcake, wrapped in a rurnover, baked into a crisp-the possibil-
ities are endless.

Living in New England, we somerimes forget that bakers in other parts of the
country aren't necessarily familiar with the complete range of baked desserts native
to this region. Things like blueberry slump. And blackberry grunr. And apple
pandowdy Cobbler is probably a familiar term in most regions, but how about
buckle? Or crumble, or crisp? All are made with fruit, sugar, flour, and butter, in dif-
ferent proportions and configurations. And all are good to keep in mind when it's
apple-picking time, or the strawberries are ripe, or crates of low-bush blueberries,
hand-raked from Maine's windswept coastal fields, are being sold alongside the road.

Easy, fast, and delicious, these fruit-based desserts were a godsend to the har-
ried New England farmwife who had fruit (but not time) on her hands, and needed
to serve her family something sweet before they headed back out into the fields after
their midday dinner. Like that farmwife, you can treat your family to something
fresh, sweet, and tasty---even if they're only heading to the field for baseball or soc-
cer, rather than to cut hay.

Fwtct
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Crisps and Crumbles
A crisp and a crumble are not the same: crumble toppings contain oatmeal' crisps do
not. That makes sense; a topping made of iust sugar, butter, and flour is more likely
to be crisp, while one that adds oatmeal will be crumbly.

1O SERVINGS

'We love our norrhern New England blueberries, but this recipe can easily be tailored to just
about any kind of seasonal fruit or berry. Just adjust the sugar and thickening as needed. It's the
easy concept we're sharing here, not really the specific recipe.

PILLING TOPPING

2 pints (4 generous cups, about 24 ounces) 7rh cwps (6% ounces) unbleached dl-
blueberries, cleanedandstemmed* purpose our

'hanp(Srhounces)sugar %teasp onsdt
!+ cup (7 ounce) unbleached all-purpose rh curp (31h ounces) sugar
flour 10 tablespoons (1% sticks, 5 ounces)
% teaspoon salt butter, elted
2 teaspoons lemon juice, or 2 &ops 1 cup (3% to 4 ounces) walnuts or pecans'
lemon oil chopped

Grease and flour a 9-inch pie pan. Preheat the oven to 350oF.

prLLrNG Put the berries in the pan. Mix the sugar, flour, salt, and lemon together, and sprin-
kle this mixture over the berries.

ropprNc In a medium-sized mixing bowl, stir together the flour, salt, sugar, melted butter, and
nuts. Sprinkle the topping over the fruit.

Bake the crisp for 45 to 50 minutes, until the top is golden and the filling is bubbly
Cool slightly, then serve warm, with vanilla ice cream or whipped cream.

NorE To cut the amount of fat in this recipe to l2gper serving and the calories to 292,leave
out the nuts.

oOr use any mixrure of fruit; peach slices combined with blue erries are wonderful.
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Apple Crumble
16 SERVINGS

The warm, cinnamon-sweet apples in this dish are a perfect base for vanilla ice cream, which gradu-
ally sends vanilla-scented rivulets through the crisp, buttery streusel topping, and into the apples.

PILLING
2 pounds Granny Smith apples (about
5 medium to large)
l pound Mclntosh or Cortland apples
(about 2 large)

'/e cup (2 ounces) rum or apple cider
2 tablespoons (1 ounce) butter, melted
2 tablespoons (1 ounce) boiled cider
(optional, but good)
% cup (6 ounces) brown sugar
l teaspoon cinnamon
% teaspoon nutmeg
% teaspoon ground ginger

3 tablespoons (2 ounces) tapioca flour
or unbleached all-purpose flour*
% teaspoon salt

STNEUSBL TOPPING

lz cup (2 ounces) unbleached dl-purpose
flour
rA cwp (13/t ounces) thick oat flal<es
(old-fashioned rolled oats)
% teaspoon salt
'/z cup (4 ounces) brown sugar
% teaspoon cinnamon
% teaspoon baking powder
8 tablespoons (1 stick, 4 ounces) butter

IILLTNG

Preheat the oven to 350"F.

Peel, core, and slice the apples into %-inch-thick pieces. Place them in a bowl with the re-
mainder of the filling ingredients and stir vigorously to combine. In the process the ap-
ple pieces will break into smaller bits; this is fine. Spoon the apple mixture into a lightly
greased 9 x 9-inch cake pan, or a ceramic pan of similar capaciry and surface area.

In a medium-sized mixing bowl, stir together the flour, oats, salt, brown sugar, cin-
namon, and baking powder. Add the butter, cutting it in with a mixer, your fingers,
or a pastry blender as you would when making piecrust. Mix until crumbly; if you
work it too much the mixture will clump together, so use a light touch but be rhor-
ough. Sprinkle the topping over the filling.

Bake the crumble for llz hours, or until it's bubbly and a deep, golden brown.
Remove it from the oven and let it cool to lukewarm before serving.

+Tapioca flour will make the sauce in the filling clearer looking; flour will make it opaque. They will
do their job as thickener equally well.

TOPPING

2t/a-lndh zqvre, t22g
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Pear Crumble
1O CENEROUS SERVINGS

Everyone loves apple crisp, and this variation with pears is sure to become a family favorite as

well. It's warm, comforting, and just the right way to end dinner on a chilly fall evening. There's

a high ratio of "crumble" to fruit here; if you prefer more fruit, simply double the amount of
filling.

TOPPING

1 cup (3% ounces) pecan pieces
3/r cup (3 ounces) unbleached dl-PurPose
flour
l teaspoon cinnamon
% anp (2 ounces) light brown sugar, pac.ked
rh anp (l8A ounces) thick oat flakes
(old-fashioned rolled oats)

'A anp ('h stick, 2 ounces) unsalted butter

FILLING
8 Bartlett or Anjou pears, peeled, cored,
and sliced (8 cups, 2% pounds fruit)
lz ary (4 ounces) light brown sugar, packed

l tablespoon fresh lemon juice, or %
teaspoon lemon oil
r/a cup (L ounce) unbleached dl-purpose
flour
% teaspoon cinnarnon

Preheat the oven to 400oF. Grease a 9 x l3-inch baking pan.

ropprNc Toast the pecan pieces in the oven for 5 to 10 minutes, or until lightly browned and
aromatic. Let the pecans cool, then combine them with the flour, cinnamon, brown
sugar, and oats. Cut in the butter until the mixture forms coarse crumbs, about the
size of peas.

prLLrNc Mix the pears with the sugar, lemon iuice, flour, and cinnamon. Pour the filling into
the prepared baking pan and sprinkle the topping over it.

Bake the crumble for 30 to 40 minutes, or until the topping has become golden brown
and crunchy and the fruit is bubbly

7ro of recipe, 1&lg
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Buckles
A buckle is a streusel- and fruit-topped coffeecake, plain and simple. Tiadition has it
that the name comes from the way the cake "buckles" as it bakes, rising around its fruit
topping (which is also sinking), so that the cake finishes with a cr^ggy top surface.

2 cups (11 ounces) blueberries (fresh or,
if frozen, unthawed)

STN,BUSBL
sA crtp (Sth ounces) sugar
% cup (3 ounces) unbleached dl-purpose
flour
l teaspoon cinnamon
2 to 3 teaspoons lemon zest, or rA

teaspoon lemon oil
% teaspoon sdt
5% tablespoons (% stick, 2% ounces)
soft butter

BATTBR

Grease and flour a 9-inch square or 9-inch round pan and preheat the oven to 375"F.

Cream together the sugar and butter, then add the egg and mix at medium speed for
L minute. \fhisk together the dry ingredients. Stir in the milk alternately with rhe dry
ingredients and vanilla, scraping down the sides of the bowl. Gently fold in the blue-
berries. Spread the batter in the prepared pan.

In a medium-sized bowl, whisk together the sugar, flour, cinnamon, lemon, and salt.
Add the butter, mixing to make medium-sized crumbs. Sprinkle the streusel evenly
over the batter.

Blueb eruy Buckle
ONE 9-INCH SQUARE COFFEECAKE, ABOUT 16 SERVINGS

August is a luxuriant time of year, when all growing things are yielding the results of long days
and warm nights. Flowers burst into frenetic bloom, the berries are in, and we're able to indulge
in the bounty of the garden just by strolling out the door with a basket and a pair of scissors.

This rich, moist coffeecake is one of our favorite summer morning treats, when the
blueberries are ripe and abundant. It's rarely around for more than an hour out of the oven, but
should you have admirable restraint, it will still be just as delicious for dessert.

3A anp (Sth ounces) sugar
4 tablespoons (% stick, 2 ounces) butter
1 large egg

'h cup (4 ounces) milk
2 anps (8'h ounces) unbleached all-purpose
flour
2 teaspoons baking powder
% teaspoon salt
% teaspoon ground cardamom
(optional)
1 teaspoon vanilla extract (optiond)

STREUSBL
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Bake the buckle for 45 to 50 minutes, or until a cake tester inserted into the center
comes out clean. Remove from the oven, and cool it (in the pan) on a rack. Serve the
buckle with coffee in the morning, or with whipped cream for dessert.

onc 2%-iach rqu.zrerT2g
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Variation BLuBBERRY-IEACH BUCKLE: This variation on the preceding recipe features one of our
favorite fruit combinations, blueberries and peaches. If you are using fruits other than blue-
berries (which are small and tend co stay put in the batter, rather than sinking to the bottom
as the buckle bakes), put half the batter in the pan first, add the fruit, then top with the
remaining batter.

Prepare the batter from the preceding recipe, substitutingY+ teasPoon nutmeg for the
1A teaspoon cardamom.

Prepare the topping from the preceding recipe, substitrxingYzteaspoon almond extract
for the lemon.

Spread half the batter (about 18 ounces) in the greased pan. Layer with the peach slices.
Fold the blueberries into the remaining batter and dollop it on top; a cookie scoop works
well here. Sprinkle the streusel over the batter. Bake as for blueberry buckle.

Grunts and Slumps
These are desserts whose name alone will bring a smile to the face of anyone famil-
iar with traditional New England desserts-and a quizzical look from those
unfamiliar with them. To understand the provenance of the terms gtunt and slump,
you need to picture how they're put together and cooked.

To make slump or grunt-the two terms are interchangeable-take a quart of
berries or diced fruit, stir in some sugar and water, and put the mixture in an iron
spider (a cast iron skillet) or casserole dish that can sit on a burner. (Grunts used to
be cooked in an open cast iron Dutch oven over the coals of a fire.) Then top the
berries with spoonfuls of biscuit dough and let the mixture cook very slowly

As the concoction begins to heat, bubbles slowly work their way uP from the bot-
tom of the pot to break through the biscuit dough topping. The wet snufflings you
hear bear some resemblance to an animal's grunt. Once served, the dessert slumps on
the plate in a sweet, iuicg hot-biscuit heap. (Really, this is much more appetizing than
it sounds.)
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Maine Blueberry Grunt
1O TO 12 SERVINGS

A blueberry is a blueberry until you've tried fresh-picked low-bush blueberries, which grow in pro-
fusion on low, scrubby bushes scattered over rather barren land in Maine and all over the North-
east; the tiny tart ones from Maine areby far the most famous. In August, school-age kids all over
the state put aside whatever other summer activities they were pursuing and take up their blueberry
rakes and buckets, intent on earning a "stash" to buy new school clothes (or new computer games);
the kids vie with each other (and the adults alongside them) to see who can rake the most berries in
a day. Often those days stretch from predawn to dark, particularly for the teenage boys who, like
their counterparts all oler the world, are both full of energy, and ultra-competitive.

A grunt is made by dropping a moist biscuit-
style dough onto simmering fruit.

FRUTT

1 cup (8 ounces) water
1 cup (7 ounces) sugar
1 teaspoon lemon juice (if the berries
aren't tart)
% teaspoon ground cinnamon (optional)
1 quart blueberries, cleaned

DOUGH

2 cups (8% ounces) unbleached all-purpose
flour
2 teaspoons baking powder
% teaspoon baking soda
% teaspoon sdt
4 tablespoons (% stick, 2 ounces) butter
1 cup (8 ounces) buttermilk

Blend the water, sugar, lemon juice, and cinna-
mon in a skillet and stir in the blueberries. Bring
to a gentle boil over low heat.

While the blueberries are heating, blend the dry
dough ingredients together in a mixing bowl. Rub
in the butter with your fingertips. Quickly stir in
the buttermilk.

Drop the dough in blobs over the blueberry mix-
ture. Cover and cook over low heat until the biscuit
dough is done, about 15 minutes. To serve, scoop
up the berries and a biscuit and invert on a plate,
so that the berries fall over the biscuit. Spoon extra
herry mixture over the biscuit.

L/r of recipe, l42g
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Bluebercy Slump

Louisa May Alcott named her home in Concord, Massachusetts, 'Apple Slump," perhaps
because it evoked for her the same thing that her apple slump did: something warm and com-
forting, with a hint of spice. Her apple slump consisted of 5 sliced apples simmered in half a
cup of water to which had been added 1 cup of sugar and a teaspoon of cinnamon. She topped
this mixture with pieces of "lean" (low-fat) biscuit dough, covered the pot, and let the
dumplings steam over low heat for about half an hour. The apples with dumplings were served
with syrup on top, and a little cream for richness.

This blueberry version of slump is an offspring of Apple Dumpling Slices (p. 145).
By adding some fat to the dumpling dough, you change its nature enough so you can bake it,
rather than steam it, and produce something tender and crisp rather than tough and rubbery
(which a "lean" dumpling would translate to if baked). The dumplings will continue to absorb
the syrup and will taste even better the second day. This version is rich enough that it can be
served without cream (unless the occasion demands).

SYRUP DUMPLINGS
4 tablespoons (% stick, 2 ounces) butter 2 cups (8% ounces) unbleached all-purpose
1 cup (8 ounces) water flour
1 cup (8 ounces) brown sugar 1 tablespoon baking powder

% teaspoon allspice % teaspoon salt

% teaspoon nutmeg 6 tablespoons (% stick, 3 ounces) butter
1 tablespoon lemon juice % cup (6 ounces) milk

PILLING
1 quart blueberries

ron rHB svnup Melt the butter in a 9- x l3-inch baking dish. In a small saucepan, warm the water,
brown sugar, spices and lemon juice over low heat until the sugar dissolves.

poR rHB DUMpLINcs Put the flour, baking powder, and salt in a medium-sized mixing bowl and
rub in the butter with your fingertips, a pastry blender, or two knives. Pour in the
milk and stir together until you have a shaggy dough.

ro AssBMBLB Pour the blueberries into the dish. Place blobs of dumpling dough on top of the
blueberries and pour the syrup over the top. Bake the slump in a preheated 350oF
oven for 40 minutes, or until it's golden and bubbly Serve warm.

I eewila'g,A2Tg
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Cobblers
Cobbler, featuring fruit baked under (or in) a blanket of crust or cake, is a distinctly
American dish. Its name is said to come from the phrase "to cobble," meaning to
patch something together roughly; to "cobble up," put something together in a

hurry; or perhaps from the fact that the combination of fruit and dough on top of
the dish looks like cobblestones.

Three very different types of crust are what differentiate cobblers from one an-
other. Originally, a cobbler's top crust was thick spoonfuls of biscuit dough,
dumplings that cooked on top of the hot fruit layer (similar to slumps or grunts.)
Later, that dough was rolled and fitted atop the fruit; still later, pastry (piecrust)
dough was rolled and fitted over the fruit, making cobbler akin to a deep-dish fruit pie
without the bottom crust. The most recent variation finds a cakelike batter being
poured atop the fruit, or fruit being placed atop the batter; the fruit and batter create
a "marbled" effect, each remaining distinct though effectively melded. Any way you
put together a cobbler, the fruit and crust end up mixing and mingling, the fruit soft-
ening some of the crust, the crust absorbing the fruit juices.

Use your imaginadon to pair various fruits with different flavors in the crust.
There are very few desserts as flexible as this one.

For cake-style cobbler, pour the batter over the fruit in a
prepared pan.

BUCKLES, COBBLERS, AND CRISPS



Basic Fruit Cobbler
(fruit atop a cake crust)
NINE 2-INCH SQUARES OR 8 TO 1O WEDGES

Cobbler can be made with many different fruits, alone or in combination. First a few words
about measuring. This is not an exact science, because fruit is an inexact ingredient. It can vary
in size, water content, sugar or acid content, and pectin; all of those have an impact on the
other ingredients with which it may be combined. When we give fruit measurements, they are
meant to be general guidelines. Your experience and common sense may cause you to vary both
the type of fruit and the amounts, and when the result is a success, you've become a real baker.

Basically, any fruit you'd use to make a pie is appropriate for cobbler. Berries of all
sorts; stone fruits (cherries, peaches, plums, and nectarines); rhubarb; and apples and pears are
all good candidates.'Whatever fruit you use, it should be peeled and cored (if necessary), and
cut into small bite-sized pieces; berries should be hulled, but unless they're mammoth strawber-
ries, can remain whole.

7 cup (4rA ounces) unbleached all-purpose 2 tablespoons (1 ounce) milk
flour % cup (4ounces) sherry, brandy or
1 teaspoonbakingpowder bourbon*
% teaspoon salt 3 to 4 cups fresh fruit Qarge fruits sliced;
2 large eggs berries leftwhole)

1% cups (10% ounces) sugar whipped cream or ice cream

2 tablespoons (1 ounce) butter, softened

Preheat the oven to 375oF. Grease a 9 x 9-inch square pan (or similar-size casserole
dish) or an 11-inch round quiche dish.

Mix the flour, baking powder, and salt and set aside. Beat together the eggs and L cup
of the sugar. Add butter and milk. Add the flour mixture, stirring just to combine.
Pour the batter into the greased pan.

In a medium-sized saucepan, simmer together the sherry and the remaining Vz cup of
sugar for 3 to 4 minutes. Add the fruit and stir to coat with the syrup. Pour this hot
fruit mixture over the batter in the pan.

Bake for 30 minutes. Serve warm with whipped cream or ice cream.

*lf you prefer not to use any liquor, increase the milk in the recipe to% ctp and use a mixture of I
tablespoon lemon juice, 1 teaspoon vanilla extract, % teaspoon almond extract, and/o cup of water
in place of the liquor.

uriag chcrrier ar fruit, 1 rquere, 1719
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Apple and Maple-Walnut Cobbler
(fruit under a cake crust)
ABOUT 12 SERVINGS

There no longer seems to be any season for apples, coming as they do to our American groceries
from all over the world. Our favorite baking apple is the bright green Granny Smith; it's avail-
able year-round and strikes the perfect note of tart-sweetness and tender-crispness when baked.

4 medium-to-large Granny Smith apples,
peeled, cored, and sliced % inch thick
(5 to 6 cups)
8 tablespoons (1 stick, 4 ounces) butter
rh cup (3'h ounces) sugar
% cup (4 ounces) buttermilk or plain yogurt
L cup (4'A ounces) unbleached dl-purpose
flour

1 teaspoon baking soda
1 teaspoon baking powder
% teaspoon sdt
1 teaspoon vanilla extract
3/+ atp (8r/r ounces) maple syrup
1 cup (4 ounces) chopped walnuts

Lightly grease an 8- or f-inch square pan and place the apple slices in it. Set the pan
aside. Preheat the oven to 350oF.

In a medium-sized mixing bowl, beat together the butter and sugar until smooth.
Add the buttermilk, flour, baking soda, baking powder, salt, and vanilla and beat
again until smooth. Spoon the batter-it should be rather stiff-over the apples in
the pan, using a spatula or your fingers (it helps to wet the spatula or your fingers
with a little water first).

Pour the maple syrup over the batter, then sprinkle the nuts over all. Bake the cobbler
for 55 to 50 minutes, covering with a piece of aluminum foil, shiny side up, after the
first half-hour of baking (or when your cobbler has become a deep golden brown).
Remove the cobbler from the oven and let it cool for at least 20 minutes before serv-
ing. Serve it warm, or at room temperature, plain or with ice cream or very lightly
sweetened whipped cream.

L zewia.g,124g
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Peach and Raspb eruy Cobbler
(fruit under a piecrust)
8 TO 1O SERVINGS

There's something seductive in the classic peach-raspberry combination; surely the great chef
Georges Escoffier must have thought so when he created the classic Peach Melba for one of his fa-
vorite cusromers, Australian opera singer Nellie Melba. Peach Melba's got nothing on this cobbler.

CRUST

1 cup (4% ounces) unbleached all-purpose
flour
Yr teaspoon sdt
4 tablespoone (% stick, 2 ounces) cold
unsalted butter
% anp (7sA ounces) cold vegetable
shortening
2 to 4 tablespoons (1 to 2 ounces)
ice water

IIf,LING
5 cups peeled, sliced peadres (12 to 13
peaches, 4 to 4rA pounds)
1 cup (5 ounces) raspberries
l teaspoon lemon juice
% to 1 cup (5Y. to 7 ounces) sugar (to taste)
1 tablespoon cornstarch*
% teaspoon salt
% teaspoon nutneg
2 tablespoons coarse white sugar (optiond)

Preheat the oven to 425"F.

cRusr Butter a 9-inch round cake pan or pie dish. I(hisk together the flour and salt in a

medium-sized mixing bowl, or use a food processor, then cut or pulse in the butter
and shortening until the mixture is coarse and crumbly. Add iust enough water to
form a cohesive dough (bring the dough together with your hands, or if using a food
processor, pulse just enough times for the dough to form a ball in the bowl). I(zrap
the dough and refrigerate for 30 minutes.

IILLING Combine the peaches, raspberries, and lemon juice in a large bowl. Mix together the
sugar, cornstarch, salt, and nutmeg and stir into the fruit. Spoon the filling into the
prepared pan.

Roll out the crust to a 9-inch circle and place on top of the fruit. Sprinkle with sugar.
Cut several vents in the top and bake the cobbler for 15 minutes. Reduce the oven heat
to 350oF and bake for an additional 40 to 45 minutes, until the crust is golden and
the juices are bubbling. Remove the cobbler from the oven and cool it on a wire rack.

*Use an extra tablespoon of cornstarch if the peaches are very juicy.

r/ro of cobblcr, 139g
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Bumbleberry Cobbler
(fruit under a biscuit crust)
1O SERVINGS

You've never heard of a bumbleberry? Sure you have-you just don't recognize the name.
Bumbleberry is an idiomatic term for a mixture of blackberries, blueberries, and raspberries; it
makes a delicious pie, emblematic of high summer and, in this case, an equally good cobbler.

2 pounds (about 8 cups) fresh or frozen
berries, a mixture of blackberries,
blueberries, and raspberries
1 tablespoon cornstarch
1 cup (7 ounces) granulated or brown
sug:rr
1% cups (6% ounces) unbleached dl-
purpose floul

1 cup (4 ounces) unbleached pastry flourr
1 tablespoon sugar
1 tablespoon baking powder
7c teaspoon salt
4 tablespoons (% stick, 2 ounces) butter
s/t cup (6 ounces) buttermilk
1 large egg

Preheat the oven to 350oF. Grease a 9-inch round cake pan, preferably one with 3-inch
sides. Or use a 9 x 9-inch pan or 2-quart casserole, or something that's approximately
the same size. The cobbler will bubble up and spill over if you try to bake it in some-
thing smaller or less deep.

Place the berries in the greased pan or casserole. Mix the cornstarch into the sugar
and sprinkle over rhe fruit. lVhile the sugar begins to draw the juice out of the fruit,
make the dough.

Put the flours in a mixing bowl and blend in the remaining dry ingredients. With your
fingertips, mix in the butter until the blend looks like coarse cornmeal. In a smaller
bowl, beat together the buttermilk and egg. Make a well in the dry ingredients and
pour in the buttermilk-egg mixture. Quickly mix these together with a spoon, taking
about 20 seconds. The dough will be quite wet and sticky, but you can keep it under
control if you keep everything that comes in contact with it well-floured.

Turn the dough our onto a well-floured surface and knead or fold over gently until
it's reasonably cohesive. A bowl scraper or bench knife, also well-floured, will facili-
tate this. 'When you've shaped the dough into a nice ball, gently roll it out until you
have a circle that will roughly cover the berries. It can be a bit smaller in diameter
than the pan because it will expand as it bakes. Place over the fruit and bake for about
45 minutes.

The cobbler is done when the top is lightly browned and the fruit is soft and bub-
bling. Remove it from the oven and let it sit for a few minutes. You can leave it as is
and serve it "right-side-up" with lightly sweetened whipped cream, or you can take a

serving dish, upend it over the cobbler, and flip it over quickly so the crust will be on

BUCKLES, COBBLERS, AND CRISPS



the bottom. There will be a lot of quite hot juice in the bottom of the pan so this
must be done very fast, with great care, and preferably over a sink. Serve warm with
whipped cream or ice cream.

"Or substitute 2/: cups unbleached all-purpose flour for the all-purpose and pastry flour.

Lho olteciper2olg
3l5call6gfatlSgproteinl42gcomplexcarbohydratesl20g"rg.rlTgdietaryfiberl3SmgcholesterotlzSsmgsodiuml
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Apple Pandowdy
ABOUT 12 SERVINGS

Apple pandowdy is a traditional American dish dating to the early 1800s. A combination pie and
pudding, the name may come from the method in which the recipe is completed: after an apple-
based filling is baked in a crust-topped casserole, the baker takes a fork and "dowdies" the crust,
breaking it into pieces that manage to remain crisp despite being partly immersed in the filling.
(Some have the origin of the word stemming from the dish's humble, "dowdy" appearance).

The filling is juicy; don't be surprised when you cut into the crust and find a sea of
liquid. As the dish cools, the "dowdied" crust absorbs a lot of the liquid, leaving you with an
almost puddinglike confection. This dish is best served right from its baking pan.

1 recipe piecrust for double-crust 9-inch pie
(see p. 408 for medium-flake piecrust)
7 or 8 large apples

'h cwp (3ah ounces) granulated sugar
% teaspoon salt
% teaspoon cinnamon

7n teaspoon nutmeg
a/+ otp (2 ounces) water
% cup (6 ounces) molasses or maple syrup
(5% ounces)
3 tablespoons (1% ounces) butter,
cut into bits

Put the oven rack on its lowest rung and preheat the oven to 425oF.

Divide the pie dough into two pieces, one slightly larger than the other. Roll out the
larger piece to fit into the bottom and up the sides of a casserole dish (a 9 x 9-inch
pan, or equivalent, is the right size). Peel, core, and cut the apples into %-inch slices.
You should have abut 9 cups. Toss the slices with the sugar, salt, cinnamon, and nut-
meg. Spoon apples into piecrust.

Mix water and molasses and pour over apples. Dot with butter.

Roll out second piece of dough and fit it over apple mixture. Brush the edge of the
bottom crust with milk and squeeze together the edges of the bottom and top crust,
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Use a fork and spoon to "dowdy" the crust for
apple pandowdy.

sealing them; the protein in the milk will act as glue, keeping a dght seal while the
pandowdy bakes. Brush top crust with milk and sprinkle with granulated sugar, if

desired (this will make a brown, sugary crust).

Bake for 45 minutes, then decrease heat to 325oF

and continue to bake until crust is well browned
(the initial 45 minutes may be enough for the
browning, each oven is a bit different).

Remove from the oven and cool on a wire rack
for 5 minutes. After 5 minutes, take a knife and
slash, in a random pattern, all the way through
the pan dowdy. \flith a fork and spoon, gently lift
pieces of crust from the bottom and submerge
pieces of the top crust; in effect, you're really
messing this whole thing up. Don't get carried
away; crust pieces should remain in fairly large
(2-inch-square) chunks. Let the dish cool to
warm before serving; if you serve it too hot, it
will be very runny

1 aquare, 1499
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Dumplings
Dumplings come in both sweet and savory versions, and the two resemble one
another in shape only. The sweet dumpling category can be broken in half as well:
fruit that's surrounded with a pastry crust and baked (as in traditional apple
dumplings); and baking powder biscuit-like dough that's simmered in a sweet sauce

and served with cream. Savory dumplings roam the landscape from biscuit dump-
lings simmered in soup or stew (probably what most people think of when they think
about dumplings), to quenelles (ground meat or seafood mixed with egg, and
poached in salted water), to gnocchi (small rolled shapes of flour and potato, usually
simmered in a savory sauce), to stuffed wontons and some types of dim sum.

The dumplings we'll concentrate on are the sweet, fruit-filled ones and the ones
based on biscuit dough that simmer in another medium, be it sweet or savory
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Apple Dumplings
8 DUMPLINGS

The marriage of apples and pastry is a familiar, comforting one. And dumplings seem both
homier and dressier at the same time than the ubiquitous apple pie or tart.

If you're new to making dumplings, rest assured they aren't difficult. \We give two
different dough recipes here: one is more like pastry, flaky and tender. The other is more like a

biscuit in texture. Each version has its fans, so you can choose which type of dough you'd like to
use. Either of these would make a yummy breakfast. You could fancy up the center with some
dried cherries or raisins, if you like. As a dessert, they should be served warm with whipped
cream or ice cream. Or, if you're a New Englander, a big fat slice of sharp cheddar cheese on
top would be just right.

This recipe is made with large, tart, crisp baking apples, such as Granny Smith,
Rome, or Empire. Other eating apple varieties won't stand up to the baking time before turning
into applesauce.

In a medium-sized bowl, whisk together the flour, baking powder, and salt. Using a
pastry blender or pastry fork, your fingers, or a mixer, blend in the shortening until
the mixture is crumbly, then stir in the milk until a soft dough forms. Divide the
dough in half, wrap each half in plastic, and refrigerate it while you're preparing the
syrup and apples.

PASTRY-STYLB DUMPLING DOUGH

2 arys (81' ounces) unbleached all-purpose
flour
2 teaspoons baking powder

BISCUIT-STYLB DUMPLING DOUGH

3 cwps (72'/n ounces) unbleached dl-
purpose flour
4 teaspoons baking powder
7c teaspoon salt

% teaspoon sdt
2/t cwp (41+ ounces) vegetable shortening
lz cup (4 ounces) milk

r/e otp (L ounce) confectioners' or glazing
sugar
8 tablespoons (1 stick, 4 ounces) cold
butter
% to l cup (6 to 8 ounces) milk

In a medium-sized bowl, whisk together the flour, baking powder, salt, and sugar.
Cut in the butter until the mixture is crumbly, using your fingers, a pastry fork or
blender, or a mixer, leaving some pea-sized pieces. Sprinkle in the milk (starting with
the lesser amount) and stir just until the dough comes together. Divide the dough in
half, wrap each half in plastic, and refrigerate while preparing the syrup and apples.
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SYRUP

lr/z caps (10% ounces) sugar
1% cups (12 ounces) water
Yz teaspoon cinnamon
% teaspoon nutmeg
l tablespoon (% ounce) lemon juice
8 tablespoons (1 stick, 4 ounces) butter

APPLBS

4 medium tart, crisp baking apples,
peeled and cored, sliced in hdf across
the equator
lz cup (3rA ounces) sugar mixed with
7c teaspoon cinnamon
Raisins or other dried fruit (optiond)

FoR THB syRup Combine the sugar, water, spices, lemon iuice, and butter in a small saucepan or
in a microwave-safe cup. Heat to boiling, remove from the heat, and set aside, stirring
occasionally to melt the butter.

ro AssBMBr,B rrrl DUMpLrNcs Preheat the oven to 375oF. Lightly grease a 13 x 9 x 2-inch pan.

Take half the dough from the refrigerator
(keep the other half chilled until you are
ready to roll it; it will be less likely to sdck
if kept cold). On a floured surface, roll it

from its center outward until it's % inch
thick, about a 16-inch square. Cut the dough

into four squares. Repeat with the remaining half
of dough. Place half an apple in the center of
each piece of dough. Sprinkle apples with the
cinnamon-sugar and fill the centers with raisins

or dried fruit. Paint the edges of the dough with a

little water and wrap the dough around each
apple half. A baker's bench knife or thin spatula is

helpful with this, to scoop up the dough and gen-
tly bring it up and around. Tuck the edges of the
dough down into the center of the apple.

Place the apples in the pan and pour the prepared syrup over all. Sprinkle the tops
with additional sugar, if you like. Bake the dumplings for 45 to 50 minutes, until
they're golden brown. Remove them from the oven and let them sit for 5 to 10 min-
utes, to allow the dough to set up, then use a spoon and a spatula to transfer each
dumpling to a plate or shallow bowl. Serve warm with whipped cream or ice cream.

Wrap the dough for apple dumplings up around
the sides, and tuck in at the top.
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Berry Dumplings
26 TO 28 DUMPLINGS

These dumplings are cooked in a delicious bath of simmering fruit, then finished with a dusting
of cinnamon or confectioners' sugar. The liquid from the fruit will thicken slightly as they cook.
Resist the temptation to peek under the lid: it will keep the dumplings from being as light as

they should. \7e think these would make a very comforting breakfast on a snowy morning.

1 quart (20 ounces) fresh or frozen
raspberries or other berries
1 cup (7 ounces) sugar
1 cup (8 ounces) water
2 tablespoons (1 ounce) lemon juice
l cinnamon stick, or % teaspoon cinnamon

DOUGH

2 cups (SL ounces) unbleached all-purPose
flour
1 teaspoon sdt

le cwp (L3/a ounces) sugar
272 teaspoons baking powder
4 tablespoons (% stick, 2 ounces)
cold butter
r/r cup (ls/+ ounces) cold shortening
% cup (4 ounces) milk, cream, or half-
and-half
1 large egg
% teaspoon vanilla or almond extract
(optiond)

Put the fruit, sugar, water, lemon juice, and cinnamon in a large skillet for which you
have a lid, or a large heatproof casserole. Set aside.

In a medium-sized mixing bowl, whisk together the flour, salt, sugar, and baking
powder. Cut the butter into pats and work the butter and shortening into the flour,
using a pastry blender, mixer, or your fingers (you can also use a food processor up
to this point). When thoroughly combined, the mixture should resemble uneven,
coarse crumbs; don't keep working it until it's perfectly homogeneous. The tender
texture of the dumplings comes from pockets of cold fat in the dough, which in the
cooking process don't melt until after the dough is set, leaving butter-catching fis-
sures in the finished dumpling.

BUCKLES, COBBLERS, AND CRISPS



Put the fruit over medium heat to start simmering while you mix the dough.

Measure the milk into a liquid measuring cup, add the egg and vanilla, and whisk until
smooth. Add this to the flour-fat mixture, and stir just until the dough is evenly mixed;
it will be stiff. Drop the dough by tablespoons into the simmering fruit. Once all the
dough is scooped out, put a lid on the pan and reduce the heat to low. Let the dumplings
simmer for 10 to 12 minutes, until cooked all the way through. Remove from the heat
immediately and spoon into bowls to serve warm. Sprinkle with cinnamon-sugar or
confectioners' sugar, or serve with a scoop of ice cream if you prefer.

'fYou can use any kind of milk, from skim right up through whipping cream. The higher-in-fat the
milk, the richer and more tender your dumpling will be.

3 du.nplingc, with fTuit, 2259
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Apple Dumpling Slices

This dish hovers somewhere between dumplings and sticky buns and pie and cobbler, combining
the best aspects of each. Tangy-sweet, soft, and buttery, it's true comfort food.

10 tablespoons (1% sticks, 5 ounces)
butter
2 cups (16 ounces) water*
2 cups (14 ounces) sugar*
2 cups (8% ounces) unbleached all-purpose
flour

1 tablespoon baking powder
% teaspoon salt
r/s cwp (2% ounces) milk, at room
temperature
l teaspoon cinnamon
2 cups (8 to 9 ounces) peeled, diced apple

Preheat the oven to 350oF. Melt 4 tablespoons (2 ounces) of the butter in a 9 x 13-inch
baking dish; glass or ceramic is preferable. Ser the dish aside.

In a medium-sized saucepan, heat the water and sugar until the sugar melts. Mean-
while, combine the flour, baking powder, and salt with the remaining 6 tablespoons
butter in a medium-sized mixing bowl. Rub the butter into the flour with the tips of
your fingers, a pastry blender, or two knives until the mixture is crumbly Stir in the
milk and mix until the dough just comes together and leaves the sides of the bowl.
Chill the dough while preparing the apples.
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Apple dumpling slices look very wet before baking; the

dough will expand to fill the spaces between them as

they bake.

Tirrn the dough out onto a floured surface and knead it gently, until it's somewhat
cohesive. Roll it gently into a 10 x l5-inch rectangle. Mix together the cinnamon and
apples and spread them over the dough. Carefully roll the dough into a log sticky-bun
style, pinching the edges together to seal. It may tear, but don't worryl mend it as best
you can. (It's actually better if it comes ^p^rta bit as it bakes.)

rffith a bench knife or serrated knife, cut the log into 16 slices, starting in the middle
and moving out roward the ends. Arrange the slices over the butter in the baking dish
as artfully as possible. The slices may want to fall apart, but again, not to worry. The
finished product will look fine.

Pour the sugar syrup over the apple dumpling slices and place this quite-liquid con-
glomeration in the oven. Bake for 40 to 45 minutes. When you take the baking dish

out of the oven, the biscuits will be

lightly browned and on top of a sdll-
very-liquid syrup. The whole thing can
surge from one end to the other very eas-

ily if you're not extremely careful as

you're moving it.

Let the slices cool a bit, then serve them
with syrup poured over the top. !fle
found that by leaving this uncovered at
room temperature overnight (we actually
did have some left over), the texture of
the biscuits remained crisp and it was
just as good the next day.

*This is a great place to use boiled cider, a tart-
sweet syrup made by simply boiling apple cider
until it's thickened. Decrease the sugar and
water to L1/z cups each, prepare the sugar syrup,
then add % cup boiled cider.

Usoltecipe,AO69
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Basic Savory Dumplings

Dumplings are a wonderful addition to simmering soup; not only do they add body in the form
of a delicious, tender piece of bread, but some of their starch leaches out into the soup as they
cook, thickening it nicely

7 cup (4rA ounces) unbleached dl-purpose
flour
% teaspoon salt
1% teaspoons baking powder

2 tablespoons (1 ounce) butter or
vegetable shortening
'h crtp (4 ounces) milk

Mix the flour, salt, and baking powder together in a bowl. Cut in the cold butter until
the mixture is the texture of coarse sand. Add the milk all at once, stirring quickly
and as little as possible, just until everything is moistened. Drop the dough by
rounded spoonfuls into a simmering soup or stew. Cook, uncovered, for 10 minutes,
then cover and simmer for 10 minutes more, or until the dumplings are cooked
through. Depending on how your soup or stew is seasoned, 1 tablespoon chopped
parsley or chives, black pepper, or a pinch of thyme is a flavorful addition to your
dumplings.

l lerge d'-pliag,369
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Herbed Dumplings
L2 TO 1.4 DUMPLINGS

These are made with essentially the same recipe as biscuits, but with an increased amount of
liquid. To make them a bit more tender (dumplings can go from light to soggy/heavy fairly
quickly), use half all-purpose flour and half pastry flour.

The herbs are appropriate ro go in a chicken or turkey soup. You can leave the
herbs out or add whatever seems appropriate to whatever soup you're making (such as basil and
rosemary for minestrone). Have your soup ready and simmering, as dumplings are the finale to
this dish. It's best to have the soup in a pan that will provide a lot of surface area, as dumplings
swell to about twice their size as they cook.

Dumplings are best made small so they're well flavored with the broth. This recipe

will make about a dozen scant tablespoon-sized dumplings.

2 cups (81/z ounces) unbleached all-purpose
or unbleached pastry flour
1 tablespoon baking powder
% teaspoon sdt
% teaspoon dry mustard
1 teaspoon dry, crumbled sage

1 teaspoon celery seed

2 to 4 tablespoons (1 to 2 ounces) butter
(this can be omitted if you eat the
dumplings quickly)
2latge eggs

% cup (4 ounces) milk or water,

grcal I zgfat I sgprot"ir I

70mg potassium I r-g iton I

In a mixing bowl, blend together the dry ingredients and the herbs. Rub in the but-
ter with your fingers. Beat together the eggs and milk or water (water will make
lighter dumplings) and stir quickly (20 seconds) into the dry ingredients.

To cook, dip a tablespoon into the soup and then into the dumpling batter. Drop it
gently into the soup and continue until the surface is covered, keeping in mind how
much they'll swell. Don't let the soup rise above a simmer, as too high a heat will
toughen the protein in the egg, which translates into tough, rubbery dumplings.

Cover the pot and cook for about 5 minutes with the temperature very low. Flip the
dumplings over and cook for a further 5 minutes. Serve them quickly, as they don't
improve with age.

l dunplilg, made witb 3 tablespoonc butter, 38g
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Italian Dumplings
12 DUMPLINGS

These bread dumplings, redolent of Parmesan, are a wonderful addition to any broth-based
soup. They are also an excellent use for that last bit of tasty bread that needs to be used up.

2largeegg;s
% crrp (1% ouncec) gnted Parmecan
cheese

1 cup (3 ounces) soft bread crunbr
3 tableopoons (1% ounces) uncdted

butter, melted
I tcarpoon driedbaril
l teaspoon lemon pecl, gatd (or a couple
of dtops of lenon oil)
1 tableapoon chopped parsley

Combine all the ingredients in a bowl. With lightly greased hands, shape the mixture
into l-inch balls (or use a teaspoon cookie scoop for this step). Drop about ten
dumplings at a time into the simmering broth and cook them for about 8 minutes.
Remove from the broth and keep them warm while cooking the rest. Place the
dumplings in soup bowls and ladle the soup over them. Serve with additional grated
Parmesan, if desired.

2dtrlp[ryt,2t
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Potato Puff Dumplings
48 DUMPLINGS

A vague takeoff on cream puffs (baked, they're a cross between cream puffs and biscuits), these

taste like a soft potato biscuit when added to soup. (Then again, if you want a special treat,
throwing these in the deep fryer will make wonderful, golden, potato fritterlike creations.)

5 tablespoons (2% ounces) butter
% cup (4 ounces) milk
1 teaspoon salt
7 cup (4% ounces) unbleached dl-purpose
flour

3 large eggs

1 cup (5 ounces) mashed potato, lightly
packed (2 to 3 medium potatoes, cooked
and riced)
2 tablespoons chopped fresh parsley
or chives

In a medium-sized saucepan, melt the butter in the milk and add the salt. Bring the
mixture to a boil, add the flour all at once, and stir until it forms a ball. Remove the
pan from the heat and beat to remove some of the steam. Add the eggs one at a time'
beating well after each addition, then beat in the mashed potato and parsley or chives.

Drop the dough by teaspoonfuls into boiling salted water or soup, about 15 at a time.
Boil them for 5 to 5 minutes, then remove from the broth and keep them warm in the
oven while cooking the remaining dumplings. Or drop them by the teaspoonful into
hot, deep fat, cook until golden brown (3 to 4 minutes), and place on a rack to drain.
Finally, you may drop by the tablespoonful onto baking sheets and bake in a pre-
heated 400oF oven for 12 to 15 minutes, or until they're a light golden brown. Each
method of cooking makes a very different product-soft white boiled dumplings,
crunchy fritters, or golden puffs.

2 puffr, boiled or bahed, 52g
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Raspb eruy Roly-Poly
TWELVE 1-INCH SLICES

This is an old-fashioned English dessert that defies classification. Is it a cobbler? A giant dumpling?
With its multitude of versions----<ooked in or over a boiling water bath or baked in an oven; made
with a suet pastry crust or with baking powder biscuit dough-it just can't be pinned down. But,
like all things raspberry, it's delicious. Choose one of the casings below and give it a go.

In a mixing bowl, combine the flour, baking powder, and salt. (You can see that this
is a cross between a pie dough and a biscuit dough with the merits of both.) Cut the
fat in pieces and, with your fingertips, quickly rub it into the flour mixture until it
looks like coarse cornmeal. Sprinkle the water over the mixture and gently mix it in.
Turn the dough out onto a floured board and knead it gently, like a biscuit dough,
until it is fairly smooth and cohesive.

PASTRY CASING

2 cups (8'h ounces) unbleached all-purpose
flour
2 teaspoons baking powder

BISCUIT CASING

2 crtps (8r/z ounces) unbleached all-purpose
flour
1 teaspoon baking powder
% teaspoon baking soda

FILLING
2 tablespoons butter (optional)
2 cups (10 ounces) raspberries, black
raspberries, blackberries, blueberries

l teaspoon sdt
r/z cwp (3 ounces) lard, butter, or
shortening*
4 to 6 tablespoons cold water

2 tablespoons (% ounce) sugar
% to 1 teaspoon salt
rA to'h cup (23/t to 4 ounces) butter or
shortening
lz atp (4 ounces) buttermilk

r/+ crup (2 ounces) brown sugar, packed
% teaspoon ground cinnamon (or nutmeg
is nice with blueberries)

In a mixing bowl, mix the flour, baking powder, baking soda, sugar, and salt. Cut the
butter into pieces and, with your fingertips, quickly rub it into the flour mixture until
it looks like rough cornmeal. Pour in the buttermilk and stir until the mixture is
moistened. Turn the dough out onto a floured board and knead it gently, like a bis-
cuit dough, until it's fairly smooth and cohesive.

Vith a rolling pin, roll out whichever dough you've chosen to a 9 x 12-inch rectangle
aboutY+ inch thick. Spread the surface with the butter, leaving L inch around the out-
side edge clear. spread the berries down the middle and sprinkle on rhe sugar and
sPrce.
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Roll up the dough lengthwise like a jelly roll, moisten the edges, and seal them tight.
Loosely wrap rhe roly-poly in a piece of aluminum foil, giving it enough room to
expand as it cooks. Fold the top edge of the foil over twice and fold the ends up rather
than down ro contain any filling that may escape from the roll as it cooks.

Here are two cooking options: steaming or baking.

STBAMTNG The easiest way to do this is with a canner that has a rack that holds at least seven 1-

quart jars. Place a pie plate (preferably perforated) or a 12-inch pizza pan on the jar
rack in the pan. This is what you'll put the roly-poly on. The plate or pan needs to
be small enough so the steam can move up and around the roll.

Pour in boiling water ro just below the top of the jar rack. You don't want it coming
over rhe top of the pan your roll is on. Place the roll on the plate, cover the canner,

bring the water back to a boil, and turn the heat down low so the water is just sim-
mering. Cook the roll for 1% hours. You'll need to add water abour halfway through
the steaming process. When the roly-poly is done, carefully remove it from the
steamer-steam is verY hot.

BAKTNG 'While you are preparing the roll, preheat the oven to 350"F. Don't wrap the roll in
aluminum foil this time. With a large spatula, lift and place it on a well-greased or
parchment-covered baking sheet and bake for about 30 minutes.

sBRvrNG Either version tastes wonderful hot from the oven or steamer, but a bit of chilled
cream over the top is ambrosial. Here's another option to prepare ahead: Heaty+ cup
fruit jelly, any kind, until it's liquid; blend it into 1 cup of cream, chill, and serve in
place of plain cream.

*Lard, because of its large crystalline structure, makes an incredibly light and tender crust.

parEy style, 1 rlice, 95g
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Cla uti
And now, to conclude this chapter of baked goods with bizarre names, we have
clafouti, a native of France. Clafouti begins with fresh fruit placed in a shallow layer
in a wide pan, often a large pie pan or cake pan. An eggy, cakelike sweetened batter
is poured over the fruit, where it sinks to the bottom of the pan, then the whole is
baked until the crust has risen over the fruit and becomes brown. Typically, more
sugar is sprinkled on top just before serving.

The best-known clafouti is made with dark sweet cherries. Peaches, apples,
pears, and plums also make good clafouti. The more delicate berries, like raspberries,
aren't good clafouti candidates; they turn to mush before the clafouti finishes baking.
But blueberries or strawberries are good choices.

Clafouti originally used cherries or plums from the Limousin region of France as the fruit, but we
decided to give peaches a go and were very happy with the results. They fan nicely in the bottom of
the pan and the brown sugar gives a slightly taffy-like crust to the dish as it bakes. You could put a
few raspberries in the pan for an extra visual kick if you're lucky enough to have them around.

Peach or Apricot Clafouti

3 cups (2 pounds) sliced peaches or
quartered fresh apricots
r/z cup (2s/a ounces) packed brown sugar
% cup (3 ounces) unbleached all-purpose
flour

r/s cup (23/e ounces) sugar
% teaspoon salt
3 large eggs

1% cups (10 ounces) milk
% teaspoon almond or vanilla extract

Preheat the oven to 375oF. Thoroughly butter a 10-inch round pan or ovenproof skil-
let. Arrange the peach slices or apricot quarters on the bottom of the pan and
sprinkle with the brown sugar.

In a mixing bowl, whisk together the flour, stigar, and salt. In a separate small bowl or
large mixing cup, combine the eggs, milk, and vanilla. Beat until thoroughly combined,
then gradually whisk into the flour mixture, smoothing out the lumps. Pour the batter
over the fruit in the prepared baking pan and bake for 35 to 40 minutes. A cake tester in-
serted into the center should come out clean. Serve warm or at room temperature.

1 clice, 1489
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Pear-Ginger Clafouti
8 TO 10 SLICES

When summer's fruits have faded, pears come into the produce aisles to cheer us up' This recipe

works exceedingly well with Anjou pears, red or green. They will hold their shape a little better
while baking if they aren't completely ripe. The snap of grated fresh ginger in this recipe high-
lights the silky flavor of the pears, and the sprinkling of dried cranberries adds a jewel-like

effect. To complete this elegant presentation, brush the top of the clafouti after baking with gin-
ger syrup, page342.

3large pears (7'h to 2 pounds), slightly
underripe
1 tablespoon fresh lemon iuice
2 teaspoons fresh ginger, peeled and
grated
Yz cup (2 ounces) dried cranberries
% cup (3 ounces) unbleached all-purpose
flour

Butter a 10-inch pie or tart pan and pre-
heat the oven to 375oF.

Peel and quarter the pears, then trim out
the core and seeds. Slice each section into
a medium-sized bowl in lc-inch pieces.
Sprinkle the lemon juice over the slices,
then add the grated ginger and cranberries
and stir everything together to coat it.
Pour the fruit into the prepared pan.

'Sfhisk together the flour, sugar, and salt
and gradually beat in the vanilla, eggs,

milk, and melted butter. Pour this mixture
over the fruit and bake for 35 to 40 min-
utes, until golden brown and crust is set.

Remove from the oven, brush with ginger
syrup if desired, and serve warm.

2/a cup (4s/t ounces) sugar
% teaspoon sdt
3 large eggs

l cup (8 ounces) milk
2 teaspoons vanilla extract
3 tablespoons (1% ounces) butter, melted

Pour the batter over the fruit before

baking a clafouti.

1 alice, 1359
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Cherry Clafouti
8 SLICES

This relatively quick and oh-so-simple summer dessert mirrors France's best-known clafouti.

% cup (3 ounces) unbleached dl-purlrcse
flour
% up (4Y, ounces) granulated sugar
Slarge egg;a

1% cups (10 ounces) milk
1 teaspoon alnond or nanilla cxtract
3 anps (about 2 pounds) pitted sweet
cherries

Preheat the oven to 375oF. Thoroughly grease a l0-inch round pan or ovenproof skillet.

In a mixing bowl, whisk together the flour and sugar. In a separate bowl or large
measuring cup, beat the eggs until foamy Beat in the milk and the vanilla. Gradually
whisk the egg mixture into the flour and sugar, stirring to smooth out any lumps.

Place the fruit in the prepared dish and pour the batter over it. Bake for 35 to 40 min-
utes. A cake tester inserted in the center should come out clean. Serve warm or at
room temperature.

Note: For a more custardJike clafouti, bake in a 9-inch pan at 350oF for 4O to 45 minutes.

1.llc., 1339
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@f you have any affinity at all for a rolling pin, you can

make all kinds of flatbreads, including crackers, tortillas, Indian breads

like naan, Armenian lavash (crackerbread), and all the variations on

flatbread, crispbread, and parchment bread that have made their way

to America from various cultures around the world'

Don't let the word bread scare you away; when people say they can't make bread,

they usually mean they're afrard to deal with yeast. 'We'll allay all those fears

farther alolg in this book, but for now, fear not: most of the following recipes

don't use yeast. Just flour, a rolling pin, and a do-it-yourself attitude.



Crackers
Crackers and milk. Crackers and soup. Cheese and crackers. crackers and peanut
butter. Crackers are light on the appetite, a wonderful prelude to a more substantial
meal. They're also a great "go-with": with dips, with spreads, with wine and cheese.
They're exceedingly simple to make and they make an unusual and thoughtful gift.

The following cracker recipes range from very plain (water biscuits) to exotic
(curry and ginger), but they all have one thing in common: they begin with a simple
combination of flour, fat, and liquid. In fact, crackers are a lot like piecrust and
exhibit the same changes when the formula is varied: the more fat and less water, the
flakier and more tender the cracker; the less fat and more water, the crisper and
harder the cracker. The following recipe will familiarize you with the basics of the
cracker-making process.

Basic Crackers
ABOUT 8 DOZEN 2%-INCH CRACKERS

2 cups flour (all-purpose, pastry, whole
wheat, rye,barley, or semolina)
Flavorings (spices, herbs, extracts, seeds,
minced vegetables) optional

Preheat the oven to 350oF.

Place flour in mixing bowl. Add flavorings, if any. cut in fat as if you were making
piecrust. lwork the fat together until the mixture forms small, even crumbs. Then
quickly stir in liquid. Use only enough liquid to hold the dough together. Too much
liquid will toughen the crackers and make them hard to roll out. Remember, the more
fat you use, the less liquid you'll need.

Tiansfer dough to a lightly floured work surface or to a pastry cloth or board. Using
a heavy rolling pin and a firm hand, use a minimal number of strokes to roll the
dough very thin-Yte to Ys inch is the norm. The fewer strokes it takes you ro roll out
the dough, the more tender your crackers will be. Prick the dough all over with a fork.

Cut the dough into squares, rounds, triangles, or even into holiday shapes.

Tiansfer the crackers to a parchment-lined or lightly greased baking sheet and bake
for 20 to 25 minutes, until the crackers just begin to brown.

2 to 8 tablespoons fat (butter, margarine,
shortening, or oil)
2 to 8 tablespoons liquid (water, milk, beer,
wine, yogurt, buttermilk, or sour cream)
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Cracker-Making Tools
As we med€batdr afterbatctr of ctzr*ers, we
discovered a couple of tools that make the
whole job incredibly easy. One is a giant spatula
(eee Tools, p. 605), with a 10 x 10-inch blade,
perfect for lifting the dough ar you roll (to
sprinkle more flour underneath to prevent
stiddng), and also ideal fot uansferring the un-
baled cradrers to thebakiagsheeG andthe
balred carfters to ttre cooling rad<. lte other
toolwe just couldn'tbave done witlout is a

rolling pizza cutter (or, for a more festive look,
a cimped pastry whed). Using the cutter, we
were able to cut 95 to 100 orad<ers out of apiece
of rolled dough in less than 10 seconds. And we
discovered a l-liter danptop Mason iar is iust
about the perfect size to hold rnost batclres of
craders; the rubber gasket keeps oac-kers nice

and fresh, and a red ribbon tied around the top
is all you need in the way of wrapping or decora-
tion if you're giving the crackers as a Present.

,

.i,

o
1. Roll out cracker dough to %" thick. Brush with water and sprinkle with salt, if desired, then prick holes all

over the dough with a fork or dough docker (pictured). 2. Use a ruler and apizzawheel to cut the dough into

strips, then cut again into cracker shapes.

Remove the crackers from the oven and transfer them to a rack to cool' They'll
become crisp as they cool. Store in an airtight container.

Due to the variability in rhe ingredients called for in this recipe, we are unable to pro-
vide a nutritional analvsis.
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Which Flour $hould I Use?
Crackers ara one of the baking world's most
flexible iDhabitants. Hard flour, soft flour,
whole grain or rvbite, even bean flour, you can
oake a successfril crad<er fr,om just about any
type offlour you choose.

Brkers usually prefer to uce a medirrm-
eoft to nedium-hard flour, thus combining in
tleir cackere the best attributes of eadr: a
tender bite, with sufficient body to avoid
crumbling. We like a mediun-protein (about
11.7 percent) dl-purpose flour, one that
nicely treads the tigheope between the
extremes of pastry flour (9.2 percent protein)
and higlr-gluten flour (14.0 percent protein).
We find all-purpose flou makes a dough
extensible enough to roll out very nicely with-
out fighting back, yet strong enoug[ to hold
together while you're rolling and ctrtting; the

Rich Crackers
ABOUT 8 DOZEN 2%-INCH ROUND CRACKERS

We don't call these rich for nothing. Butteq
Iike piecrust.

resulting crader ie crisp/hard. For a cracl<er
that's cisp but more tender, tryblending one
part cala or pa.ctry flour with three parts dl-
purpose; tle price you'll pay is a bit more
difficulty hanrlling the dougb. However, if
you're an accomplished piecust baker, w€ sug-
geet you give this formula a try.

To make whole-grain cackers, substitute
a whole-grain flour-rye, whole r,vteat, or
wlrite whole wheat (see pp.5t7-520)-for one
fourttr toiutt about one third of ttre "ll-p*-pose flour in ttre recipe. You won't experience
any noticeable problems in hrndliag 1f,s
doogh at rhie level of gubstitution, but any
greater percentage of nonwhite flour will pro-
duce a crurnbly or sticky dough; the gluten
tlat md<es dough hang togetler simply won't
bave a large enough presence.

egg, and cream enrich the dough, which is made just

2 cups (81, ounces) unbleached all-purpose
flour
1 teaspoon salt
1 teaspoon baking powder
2lz tablespoons sugar

4 tablespoons (% stick, 2 ounces) cold
butter
1-large egg
6 tablespoons (% cup) cream (half-and-
half, light, whipping, or heavy)
2 to 3 tablespoons butter, melted

In a large bowl, mix together flour, salr, baking powder, and sugar. cut in the butrer.
In a separate bowl, use a fork to stir egg and cream rogerher until smooth. Add to
flour-butter mixture and stir until mixture forms a loose ball. Gather in your hands
and squeeze together. Pat into an oval about 1 inch thick, wrap in waxed paper, and
chill for t hour.
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Preheat the oven to 425"F.

On a lightly floured surface, roll dough into a circle between lrc and % inch in thick-
ness. Cut dough into rounds with a 3-inch or smaller cutter. Repeat with remaining
dough scraps. Unlike piecrust, this repeated rolling doesn't seem to toughen the final
product. Transfer rounds to lightly greased or parchment-lined baking sheets and

prick each round several times with a fork.

Bake crackers for 6 minutes. Remove pan from oven, turn crackers over, and bake an

additional 5 minutes, or until crackers are lightly browned. Remove crackers from
oven and brush with melted butter. Tiansfer to a rack to cool completely.

2 crac*etsrLlg

azcallzgfatl lgproteir | 4gcomplexcarbohydrates | 1g.og", I l2mgcholesterol | sTmgsodium | 9*gpot"rrit- |

25REvitaminA | 8mgcalcium I lOmgphosphorus

Cheese Pennies
ABOUT EIGHTY 1%-INCH PENNIES

The following recipe is a throwback to one of our favorite fifties snacks: cheese pennies, a high-

fat concoction of cheese and butter held together with a bit of flour and baked until golden

brown. We never had the spicy variery as kids; but our well-worn taste buds welcome a hit of
cayenne these days. These are good served with drinks-nonalcoholic or otherwise.

8 ounces (2 cups) finely grated sharp
cheddar or grated fresh Asiago cheese

8 tablespoons (1 stick, 4 ounces) butter
1% cups (67c ounces) unbleached all-
purpose flour

% teaspoon salt
% teaspoon dry mustard
r/e to a/r teaspoon cayenne*
Paprika (optional)

In a medium-sized mixing bowl, combine all the ingredients except paprika to make

a cohesive dough, sprinkling in a tablespoon or so of water if the dough doesn't seem

to come together. As soon as it does, turn off the mixer and gather it into a rough
ball. Tiansfer it ro a lightly floured work surface and roll it into a 16-inch log about
1% inches in diameter.

Sfrap the log in waxed paper or plastic wrap and chill it in the freezer for 30 minutes.

(If you want to freeze it longer, make sure to remove it from the freezer about 30 min-

utes before you want to slice it into pennies.)

Preheat the oven to 400oF.
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1. Chilled dough can be cut into uniform disks with the help of a bench knife. 2. To roll dough into a log, put
it on a sheet of parchment or waxed paper. Fold the paper over, and press on the top sheet. Pull the bottom
sheet toward you to tighten the dough into a log shape before refrigerating.

Remove the plastic wrap or waxed paper, and, using a bench or serrated knife, slice
the log crosswise into %-inch rounds. Place them on an ungreased or parchment-lined
baking sheet, leaving only about lz inch between; they won't spread much as they
bake. Sprinkle them with a bit of paprika, if desired.

Bake the cheese pennies for 12 to 14 minutes, or until they're just beginning to brown.
Remove them from the oven and let cool on the pan for several minutes before trans-
ferring them to racks to cool completely
o% teaspoon is discernible, while % teaspoon packs a moderate punch. Use more if you want a truly
eye-waterlng exPerlence.

5 pcnaiec, 349

150cal I lo.2gfat | sgprot"ir I Sgcomplexcarbohydrates | 3zmgcholesterol I

l0lREvitaminA I lmgiror I l24mgcalcium | 8Smgphosphorus
lSgmgsodium | 3lmgpotassium I
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Benne Wafers
3 DOZEN 3-INCH WAFER

These ethereally light, snapping-crisp, sweet sesame crackers are native to the "low country" of
South Carolina. Sesame, a plant with a long history of cultivation' was probably first grown in

Africa: 'West Africans, brought to this country as slaves in the seventeenth and eighteenth cen-

turies, called sesame "benne," and legend had it that eating sesame seeds brought good luck-

Middle Easterners also called sesame seeds "benne"l there must have been trade routes that
brought together buyers from the Middle East with African sellers. Food' as usual, seems to have

been a key component in bringing cultures together.
These rich brown crackers, sweet and nutty, have an interesting texture: solid and

crisp on the bottom, crunchy-light on top. They are awfully close to being a cookie.

8 tablespoons (1 stick, 4 ounces) unsdted 1 teaspoon vanilla extract
butter t hrge egg
1 cup (8 ounces) light brown sugar, firmly 7, cup (4r/o ounces) unbleached all-purpose
packed
% teaspoon sdt
% teaspoon baking soda

flour
1 cup (5 ounces) toasted sesame seeds

Preheat the oven to 350oF.

In a large mixing bowl, cream together the butter, sugar, salt, baking soda, vanilla,
and egg. Add the flour and mix until smooth. Stir in the sesame seeds'

Drop the dough by tablespoonfuls (a tablespoon cookie scoop works well here) onto
parchment-lined or lightly greased baking sheets. Bake the wafers for 8 to 9 minutes,

until they're golden brown. Remove them from the oven, let cool for 1 minute on the

pan, then transfer the wafers to a wire rack to cool completely.

1 wefcr, 18g

a+cal lsgfat llgprotein l3gcomplexcarbohydrates legrrrg"t llgaietarynber ll3mgcholesterol l30mgsoditm I

4Smgpotassium | 28nttit"-itl | 1-giron I l2mgcalcium | 40mgphosphorus
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Rye Crisps
5 DOZEN 2-INCH CRACKERS

This is a deep-dark-brown substantial rye cracker whose flavors are a worthy base for smoked
Gouda cheese and the best German wurst you can find.

1% cups (6% ounces) unbleached dl-
purpose flour
ta/z crtps (6 ounces) medium rye flour or
pumpernickel
3 tablespoons (% ounce) nonfat dry milk
2 teaspoons baking powder
2 teaspoons instant yeast
2 teaspoons caramel color (optiond,
for color)
2 teaspoons cider vinegar

2 teaspoons salt
1 tablespoon caraway seeds, or
2 teaspoons ground caraway
\h cup (2s/r ounces) vegetable oil
3/r cwp (6 ounces) lukewarm milk
1 egg, separated (use the white for the
dough, the yolk for the glaze)

GLAZE

1 egg yolk (reserved from above)
1 tablespoon milk or water

In a medium-sized bowl, whisk together the flours, dry milk, baking powder, and
yeast. Add the caramel color, vinegar, salt, caraw^y) and oil. The mixture will be
crumbly because you're coating some of the flour with oil; this prevents some gluten
from developing that would otherwise toughen the cracker unpleasantly.

In a small bowl, whisk the warmed milk and egg white together, then add this to the
flour mixture. Mix, then knead the dough by hand or by mixer to form a smooth
ball.

(You can also mix this dough in a bread machine. Program the machine for Dough
or Manual and press Start. Cancel the machine after the dough has become a cohe-
sive, semi-firm ball, 5 to 8 minutes into the first kneading cycle.)

Place the dough into a greased bowl, turn it to coat, and cover the bowl with plastic
wrap. Let the dough rise for t hour, then refrigerate it for several hours, or for up to
24 hours. Don't expect a big, breadlike rise; it will just become a bit puffy, but the fla-
vor will be improving as ir rests.

Turn out the dough onto a lightly greased or floured work surface. Roll it inro a L4 x
17-inch rectangle, slightly less than % inch thick. If the dough starts ro shrink or tear,
cover it and let it rest for a few minutes before conrinuing. Before cutting it, transfer
the dough onto a piece of parchment paper or a lightly greased sheet pan. Remember,
though, you'll be cutting the crackers on the pan, so place the dough only onto a pan
that may be cut on, or line a nonstick pan with parchment.
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Prick the dough all over with a fork; or, to make fast work of this proiect and give the
crackers a professional look, use a dough docker (see Tools section, p.604) to roll
perforations into the dough.

Cut the dough into sticks or triangles using a pizza wheel, pastry cutter, or bench
knife. Don't worry about separating them; they'll break apart easily along the scored
lines when cool.

rof, rnl cr.lzr Mix the reserved egg yolk with the tablespoon of milk or water. Brush the top of
the crackers with this mixture and let them rest, covered' for t hour.

Preheat the oven to 375'F.

Bake the crackers for 10 minutes, then reduce the oven heat to 325'F and continue to
bake for 30 to 40 minutes. If you've used the optional caramel color, the dough itself
is already brown, so it's hard to judge doneness by color. However, you can iudge by
smell and touch: you'll suddenly catch the aroma of caraway when the crackers are

done, and they'll feel firm when pressed.

Remove the crackers from the oven and transfer them to a rack to cool completely.
Store them in airtight containers for 4 to 5 days.

5 creclerrr 629

2O8caI lllgfat l4gprotein l24gcomplexcarbohy&ates legdietaryfiber l2Omgcholesterol l+So*g"odir- |
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Curry and Ginger Crackers
9 TO 1O DOZEN 1)l,.INCH CRACKERS

These crackers are one of our favorites. A beautiful golden-yellow in color, they're spicy and
slightly sweet, with a finishing zing of ginger. Serve them with pumpkin or squash soup; chut-
ney and cream cheese, or just on their own, with drinks.

2 cups (8 ounces) unbleached pastry flour
or unbleached all-purpose flour
% cup (about 2 ounces) candied
(cryst.llized) ginger
1 teaspoon sdt
I tablespoon curry powder

7z teaspoon turmeric
1 tablespoon granulated sugar
yt to rh teaspoon cayenne (optional)
4 tablespoons (% stick, 2 ounces) butter
About 6 tablespoons (3 ounces) cold water
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Divide the dough into two pieces and roll it out, one piece at a time, to a thickness
of le to lAe inch. Cut the dough into L%-inch squares and transfer to lightly greased
or parchment-lined baking sheets.

Bake the crackers for 20 to 25 minutes, until they're a very light golden brown around
the edges; don't let these crackers become dark as they'll get bitter. Remove the
crackers from the oven and transfer them to a wire rack to cool completely.

1O cackerrr 40g

112ca1 | 4gfarl2gptotein I lSgcomplexcarbohydrates | 1g.rg.r I llmgcholesterol | 220mgsodio- | 55-gpot"rrir- |

lmgiron I lmgvitaminC | 3gmgcalcium | 2lmgphosphorus

Bake crackers until they're golden brown at the edges. They
will continue to get crisp as they cool.

Preheat the oven to 325oF.

In a blender or food processor, combine
1 cup of the flour and the candied gin-
ger. Process until the ginger is very
finely diced.

In a large mixing bowl, combine flour
and ginger, the remaining flour, salt,
curry powder, turmeric, sugar, and
cayenne pepper. Cut in the butter, work-
ing it into the flour unril the mixture
forms small, even crumbs. Add enough
water to form a workable dough.

the doug! you're worldngwith ir sEong
enoug! to take it. But if it is, once the pa.eta
machiae rpits out the dougb in a loag rtrip,
it'e very rimple to crrt it iato cquare or rectan-
gular crscket, with a rolling pizza rryted.

futtfng Thcn Throcgh the Wringer
If you have a pasta DarLiD€, Dany cradcr
doughs can be rolled out, fron fairly thid< to
ulEa-thir. ltoce made wittr more fat4erc liq-
uid, end/or with a lower-proteia flour, may be
too ftagil€ to put througb the marhine'g
rcIlen; youll aeed to be the judge of rvtetler
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Potato, Dill, and Onion Crackers
ABOUT 8 DOZEN CRACK

This cracker will give you the chance to make something truly memorable out of the leftover
mashed potatoes from your Sunday or holiday feast. There are a lot of ball games to get

through on any given weekend, which means that handy grazingfoods are a good thing to have

around. These have a hearty potato flavor and are a nice match with any number of cheeses or
dips. If you don't have any leftover mashed potatoes, these crackers are worth the effort of peel-

ing, grating, and roasting one (see instructions below). The resulting cracker is a little more
crunchy, with a hint of potato chip flavor.

2 cups (8% ounces) unbleached dl-purpose
flour
% teaspoon baking powder
% teaspoon sdt
3 tablespooons dried dill weed
1 tablespoon onion powder

4 tablespoons (% stick, 2 ounces) butter
1 cup (10 ounces) mashed potatoes, or 1
medium russet potato (about 8 ounces)
plus 3 tablespoons (L'/, ounces) salad oil
and 1 teaspoon sdt*
t/n cup (2 ounces) water

In a large bowl, whisk together the flour, baking powder, salt, dill, and onion pow-
der. Cut in the butter with a pastry blender or a fork until the mixture looks like
small crumbs. Add the mashed or roasted potatoes, mixing to combine everything
evenly. Sprinkle the water over the mixture a tablespoon at a time, mixing with a

fork to distribute it evenly. Continue adding water until the dough iust comes

togerher. Wrap the dough in plastic wrap and chill for at least t hour before rolling
out.

Preheat the oven to 375oF.

To make the crackers, roll out the dough as thin as possible (about %inch thick) on
a lightly floured surface or on a sheet of parchment paper. Prick the dough all over

with a fork, brush with water, then sprinkle with coarse salt. Cut the dough into
strips with a ruler and a pizza cutter or fluted pastry wheel. You can make whatever
shape and size you like: small squares, diamonds, or rectangles. Any scraps or odd
shapes can be squeezed together, then rolled again'

Transfer the dough to a lightly greased baking sheet, or slide the parchment with the
cut crackers on it onto your baking pan. Bake the crackers for 1.8 to 22 minutes, until
they begin to take on a light golden brown color. Remove the pan from the oven and
put it on a rack to cool the crackers. They will finish crisping as they cool.

"lf you're not using mashed poraroes, peel and grate the russet potato on a box grater. Sprinkle
potato with salt and toss with the vegetable oil. Put the grated potato on a parchment-lined cookie
sheet rhar has been sprayed with nonstick spray and bake at 350'F, stirring occasionallli until the
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potatoes are golden brown. Cool, then use these potatoes in the recipe where the mashed potatoes
are called for.

3 cecken, 15g

+6call2gtut I lgprot"ir, | 6gcomplexcarbohydrates | 4mgcholesterol I tt2mgsodium I az-gpot rrirm l
l3RlvitaminA I lmgvitaminC I llmgcalcium I l2mgphosphorus

Sesame Thins
ABOUT 6 DOZEN CRACKERS

Sesame oil gives these crackers a strong, nutty taste; if you want a milder cracker, substitute
shortening for some or all of the oil. These are a marvelous accompaniment to hummus.

th cup (2tA ounces) sesame seeds, toasted
in a 350"F oven for 10 to 15 minutes, until
they're golden brown
1 cup (5 ounces) unbleached pastry flour
1 cup (5% ounces) whole wheat flour or
white whole wheat flour

1 teaspoon salt
Vt otp (l3A ounces) sesame oil
rh crtp to s/+ cup (4 to 6 ounces) cold water

Preheat the oven to 325oF.

In a large bowl, combine the seeds, flours, and salt. Add the oil, stirring until the mix-
ture forms even crumbs. Add iust enough water to form a workable dough.

Divide the dough into three pieces and roll it, one piece at a rime, unril it's about %e

inch thick. Cut the dough into squares, rectangles, triangles, or whatever you like,
and transfer the crackers to lightly greased or parchmentlined baking sheets.

Bake the crackers for 25 to 30 minutes, or until they're beginning to brown around
the edges. Remove the crackers from the oven and transfer them to a rack to cool
completely

1O craclcerc, 55g

18acal | ?gfatl3gprotein | 24gcomplexcarbohydrates | 2grog* | lgdietaryfiber | 299-g"odium I t2amgpotmstum I
lmgiron | slmgcalcium | Sgmgphosphorus
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Smoky Chili Crackers
ABOUT 6 DOZEN CRACKERS

These crackers smell deliciously of cumin as they bake, and they turn ^ Yery attr^ctive deep

golden orange. Serve them with guacamole, or salsa, or chile con queso. Chipotle powder (avail-

able in some of the more imaginative grocery stores) gives the crackers a pleasing, smoky flavor;
use Tabasco if you can't find chipotle powder.

1% cups (6% ounces) unbleached all-
purpose flour
lz c1up (2'/a ounces) yellow or white
cornmeal
2 tablespoons tomato powder, or
1 tablespoon tomato paste
l tablespoon nonfat dry milk
1 teaspoon ground cumin

Szcall 2gfat I lgprot"ir I Tgcomplexcarbohydrates I g6mgsodium

1mg calcium | 12mg phosphorus

% teaspoon baking soda
% teaspoon salt
2 teaspoons sugar
% teaspoon chipotle powder, or
a/c to 7/z teaspoon Tabasco sauce
r/r cwp (l% ounces) shortening
Scant % cup (about 7% tablespoons,
3% ounces) water

Preheat the oven to 350"F.

In a large bowl, whisk together the flour, cornmeal, tomato powder (if you're using
romaro paste don't add it just yet), dry milk, cumin, baking soda, salt, sugar, and
chipotle powder or Tabasco sauce. Cut in the shortening (and tomato paste, if you're
using it), then add enough water to make a workable dough. Gather the dough into
a ball and divide it into two pieces.

Working with one piece at a time, roll the dough on a lightly floured surface to % inch
thickness. Cut it into Ilz-inch squares and bake the crackers for 20 minutes. Remove

them from the oven and cool on the pan' Store in an airtight container.

3 crachere, 1Og
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Cricp Crackers
Crackers may be made totdly without leaven-
rflg, in which case tlrcir textule comes solely
from the inner stearn created as they balce (as
wittr a flalry pieanrst). Unleanened craclcerg
are generdly tender and flalcy (rather than
cicp) if thelre fairly thick; or quite hard
(tlink hadtad{ if they re rolled thin. Adding
a leaveni-g agent, eittrer yeast or chemical
(baking coda, baking powder, baker's rrlmo-
nig, os 6rsaE of tartar), will produce a cisper,
Iiglter qacler. l1ese leaveners contribute to
t.he mouth-feel r,ne recognize as ocrisp" by pto-
ducingcarbon dioxiile gas, which is trapped
wtthinthe crad<er dougb as it balcs. The mix-
ture of air aail baked dough is what
transfornrs "toryh" or "hard" into "crisp."

To produce crisp crackers, moisture that
bggins in the dough needs to leave the crac.ker
ar it bakes, ltis is why cackere are often

"docked'-tfiat is, pricked with a fork, in the
case of the home baker. Not only do tlese
holes allow steam to escape, they prevent the
crad<er from blowing up like a balloon. A t,"i
cal cracker dough may contain 45 percent
liquid; by the time the cracker is baked, ttrat
nu.urber should be down to 5 percent to 6 per-
cent. Thus cracl<ers need a thorough baking,
eif.her at a high temperature for a short
afirount of tirne, or at a lower temperature for
a correspondingly longer length of "ne. Very
thin cracker doughs (% indl) seem to do bet-
ter with a short, hot bd<e (though you need to
watdr them very carefirlly, as the thinner the
cracker, lfie more quickly it goes from baked
to burned). Thicker cracker doughs (up to %

indr) do better with a longer, slower bake, in
order to completely dry out dre interior of the
cracker without burning the exterior.

Thin Wheat Crackers
ABOUT 8 DOZEN CRACKERS

These snappy-crisp, golden
store.

7 cup (4'/+ ounces) unbleached pastry flour
or unbleached all-purpose flour
1 cup (5 ounces) whole wheat flour or
white whole wheat flour
'/+ otp (7L/+ ounces) sesame seeds

Preheat oven to 325oF.

In a large bolvl, combine the florlrs, sesame seeds, sugar, ancl salt. Cut in the butter,
then stir irr the milk, r,rdding just enoLrgh milk to forrn a rvorkable dough.

brorvn i,r,heat crackers are much better than the olres voLr buv in the

'/n crtp (73/+ ounces) granulated sugar
% teaspoon salt
4 tablespoons (% stick, 2 ounces) butter
Scant % cup (3"/n ounces) milk
Coarse salt (optional)
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Divide the dough into three pieces and roll it out ultra-thin, one piece at a time-1i:'e
inch, if you can manage it. Sprinkle with a bit of coarse salt, if desired, and use the
rolling pin to press the salt into the dough.

Cut the dough into 1 x 2-inch rectangles. Tiansfer the crackers to baking sheets and
bake for 20 to 25 minutes, until they begin to brown. Cool on a rack.

9 crackera, 50g

146cd | 2gfatl gptotein | 2lgcomplexcarbohydrates | sgrug.t | 3gdietaryfiber I lmgcholesterol IrZzmgsodlum I

lO8mgpotassium | 2mgiror | 2Tmgcalcium I lo3mgphosphorus

Wine Biscuits
ABOUT 32 BISCUITS

These sweet, peppery-hot biscuits are a variation on a traditional Italian favorite, biscotti di
vino, hard, semisweet biscuits served with an after-dinner cheese, or as a pre-dinner aperitif.
Sangria, the Spanish concoction of mild wine and fruit, is a perfect accompaniment. But they're
fine with ^ grape juice spritzer, too, or lemon-scented club soda. By the way, the term biscuit, as

it's used here, refers to a hard, fairly dense cracker-type of bread, rather than the biscuit
Americans know.

2rh cups (10% ounces) unbleached all-
purpose flour
2 teaspoons coarsely ground black pepper
4 to 6 tablespoons (1% to 2% ounces)
sugar, to taste*
1 teaspoon salt

2 teaspoons baking powder
% cup plus 2 tablespoons (5 ounces) dry
red wine, such as Cabernet Sauvignon
(nonalcoholic red wine is fine)
r/r cttp (7?A ounces) vegetable oil

In a medium-sized mixing bowl, combine the flour, pepper' sugar, salt, and baking
powder. In a separate bowl, whisk together the wine and vegetable oil' Add the liq-
uid ingredients to the dry ingredients and beat vigorously until the mixture is

smooth, about L minute. Cover the bowl and refrigerate the dough for at least t hour,

or overnight.

Preheat the oven to 350oF.

These biscuits are traditionally shaped into a round, mini-bagel shape, but we found

that they were more appealing when cut into shapes with a cutter. Stars and half-

moons were our favorites; we cut them out of dough that was rolledYz inch thick' If
you want to make the more traditional shape, break off a piece of dough about the
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size of a walnut (about % ounce) and roll it into a ball. Poke a hole in the middle of
the ball to make a small bagel-shaped biscuit. Place it on a lightly greased or parch-
ment-lined baking sheet. Repeat with the remaining dough.

Bake the biscuits for 35 to 40 minutes, or until they're golden brown (they'll actually
look kind of purple from the red wine). Remove them from the oven and cool com-
pletely on a wire rack.

*The greater amount of sugar will make a biscuit that is just about as sweet as a cookie; the lesser
amount will yield a more savory type of biscuit.

1 biscuit, 20g

zzcalls.sgtat llgprot.in lTgcomplexcarbohydrates l2g.rrg". lg4mgsodium ll8mgpot.ssirm lszmg.alcirm I

14mg phosphorus

Crisp Seeded Mega-Crackers
8 MEGA-CRACKERS

'We truly believe that if the four food groups consisted of chips, dips, crackers, and cheese, most
Americans could die h"ppy.From good old sour cream onion dip and rippled chips to an ultra-
creamy St. Andr6 spread on a light, crisp crostini, America happily munches on these
salty/savory/creamy/crisp treats from sea to shinlng sea.

The following recipe makes snapping-crisp, saucer-sized crackers that look lovely
presented in a bread basket. Serve them with hummus or baba ghanoush for a really-not-so-
bad-for-you snack. \Jfe thank author Lora Brody a fellow nosher, for the inspiration behind
these crackers.

3 cups (127o ounces) unbleached all-
purpose flour
1% teaspoons salt
% teaspoon baldng powder

2/t cwp (3t/" ounces) toasted sesame seeds,
or a blend of your favorite small seeds
1 teaspoon freshly ground black pepper
2 tablespoons (3/ ounce) olive oil
1 cup (8 ounces) cool water

In a medium-sized bowl, whisk together the flour, salt, baking powder, seeds, and
pepper. Stir in the olive oil, mixing thoroughlS then add the water, tossing with a fork
until the dough becomes cohesive. Tirrn out the dough onto a lightly floured surface
and knead and turn it over a few times to smooth it out. Divide the dough into eight
pieces and allow them to rest, covered, for 15 minutes.
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Preheat the oven to 450"F. If you have a baking srone, be sure to use it; it will make
the crispest crackers.

Roll one or two pieces of dough (as many as will fit on your baking stone at once) as

thin as possible; you'll make rounds 8 to 9 inches across. Using a peel or giant spat-
ula, transfer the rounds to the stone and bake them for about 4 minutes, then flip
them over and bake about 2 minutes on the second side, until they're golden brown
on both sides.

If you don't have a baking stone, bake these on a lightly greased or parchment-lined
baking sheet set on the middle rack of your oven; they'll take about 6 minutes on the
first side, 4 minutes on the second. Remove the crackers from the oven as soon as

they're brown and transfer them to a rack to cool. Repeat with the remaining dough
rounds. Store crackers airtight.

lctacJxetr77g

2lacall ggfat lTgprotein l36gcomplexcarbohyd,rates lsgaietarynuer l365mgsodium lllsmgpotassium l4mgiron
I l34mgcalcium I l2lmgphosphorus

Flatbreads
'!7hen you think flatbread, think big. And round (usually), and thin, sometimes soft
and flexible (tortillas), sometimes crackly-crisp (crackerbread or crispbread), some-
times sturdy enough (knickebrcid) to support a large helping of pickled herring in
sour cream. 'We've included only those breads that are unleavened; leavened with a

chemical leavener, like baking powder; or leavened with yeast, but just barely, so that
they remain flat.

Flatbreads, being much quicker and easier to make than yeast breads, are repre-
sented in most ethnic cuisines, from Ethiopia's injera (a soft, naturally leavened bread
based on teff flour) to Norway's flatbrod (a hard and crisp whole-grain round) to
China's moo shu pancakes. If you're interested in delving deeply into flatbreads, we
recommend Flatbreads and Flauors: A Baker's Atlas, by Jeffrey Alford and Naomi
Duguid. \fle'll just dip our toe into the water here, examining some of the flatbreads
that have become a part of the American culinary landscape.
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Carta di Musica
(Sardinian parchment bread)
12 FLATBREADS

This bread's colorful name comes from the dough, which is supposed to be rolled so thin that
you can read sheet music through it. It is best baked on a stone, where it crisps up beautifully.
Carta di musica is the perfect vehicle for anything from roasted garlic to spoonfuls of caponata.

Preheat the oven for at least 40 minutes at 450oF; if you have a baking stone, put it in
the oven before preheating. If working without a baking stone, preheat a baking sheet
by putting it in the oven for 10 minutes so the breads are placed on a hot surface.

In a large bowl, whisk together the flours and the salt. Slowly add the water, stirring
with a wooden spoon or dough whisk until the mixture forms a soft dough-all of
the water may not be necessary. Knead the dough with your hands to form a ball.
Place on a lightly floured work surface and knead until the dough is firm and smooth,
but not sticky Divide the dough evenly into twelve balls. Place the balls on a lightly
floured surface. Flatten each ball into a 4-inch round. Cover and let rest for 15 min-
utes. After dough has rested, generously flour the work surface and roll each portion
of the dough as thin as possible into an 8- or 9-inch round.

1. Carefully drape the rolled carta di musica over your hand, and place on the baking stone. 2. The cooked,
crisp carta di musica, Ieft, and an unbaked piece on the right.

2 cups (81, ounces) unbleached all-purpose
flour
l cup (57n ounces) semolina
1% teaspoons sdt

1% cups (10 ounces) water
Olive oil for brushing on after baking
2 teaspoons fresh rosemary (optional)

oo

I
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Place several rounds of dough on an ungreased baking sheet and place in the oven,
or transfer to a baking stone using a baker's peel. Bake until the top of the bread is

firm and lightly browned, 3 to 4 minutes. Turn the rounds over and bake until the
other side is slightly browned. Tiansfer the bread to a wire rack to cool. Brush with
olive oil and sprinkle with salt and rosemary.

1 breed, no toppings, 59g

117cal | 4gprotein | 24gcomple*carbohydratesl lgdietaryfiber | 26Tmgsodium | s0mgpotassiu- | z-gltot I

3mgcalcium | 36mgphosphorus

Lavash
4 SHEETS, ABOUT 8 SERVINGS PER SHEET

This easy-to-make unleavened bread breaks with a satisfying snap, and often towers over the
dinner rolls in the bread basket. It is the ideal complement to any kind of spread, from soft but-
ter to smoked salmon and cream cheese.

3% cups (14% ounces) unbleached all-
purpose flour
1% teaspoons sdt
% teaspoon sugar
rA cup (Ls/t ounces) shortening

The dough can most easily be rolled thin on the back of a
greased baking sheet. Brush with water, then sprinkle the
top with seeds.

1 large egg
l cup (8 ounces) milk
ah cup (2rh ounces) sesame seeds,
toasted, or a combination of any small
seeds you like

In a large bowl, whisk together the
flour, salt, and sugar. Cut in shortening.
Beat the egg and milk together and stir
into flour mixture, mixing well. The
dough will be firm. Cover and let it rest
for 30 minutes.

Preheat the oven to 375"F.

Divide dough into four pieces and roll
each to lte-inch thickness on the back of
a lighdy greased sheet pan or on a piece
of parchment paper. Brush the lavash
with water and sprinkle the tops with
seeds. Go over the dough once more,
lightly, to press the seeds into the sur-
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face. Bake for 12 to 15 minutes, until browned and crisp. Break into pieces and serve

with butter or your favorite spread.

% rheet,19g

zacal l3gfat l2gprotein llogcompl""."rbohy&ates llgdletaryfiber lTmgcholesterol lttsmgsodium I

2Tmgpotxsium | 3R-EvitaminA I lmgiron | 4mgcalaum | 32mgphosphorus

Rich Potato Flatbread

This soft, moist, white-flour bread, an Americanized version of Norway's traditional potato flat-
bread, lefse, is true comfort food. Made with heavy cream and fresh potatoes, it's almost like a

very rich gnocchi dough, shaped into patties and fried, rather than into small curls and boiled. If
you love mashed potatoes-or gnocchi-you'll adore this bread, which is wonderful served

warm, spread with butter (and sprinkled with cinnamon-sugar, if desired), or with a bit of sour
cream. Soup or stew are good main-dish accompaniments. And spread with jam or preserves, or
drizzled with maple syrup and rolled up, this bread is a delicious anytime snack.

2 pounds potatoes (Idaho or other dry,
medy potatoes work best)
5% tablespoons (% stick, 2% ounces)
butter, softened

% cup (4 ounces) heavy cream

1% teaspoons sdt
2 cups (81" ounces) unbleached all-purpose
flour

Cook the potatoes until soft, then put them through a ricer. Make sure there are no
lumps. Put the riced potatoes in a medium-sized mixing bowl.

Stir in the butter, cream, and salt and blend well. Add the flour and mix until well
combined. Shape the dough into a ball, cover it, and refrigerate overnight.

Divide rhe dough into eight balls. Working with one ball at a time, roll it out until
it's % inch thick. Fry the bread in a heavy ungreased skillet set over medium heat;
there's no need to grease the pan as the bread won't stick due to its butter and cream
content. Continue with the remaining dough. Store lefse in the refrigerator.

one 8-inch round bread, 80g

160ca] lTgfat l3gprotein l2lgcomplexcarbohydrates l2gdietaryfiber l23mgcholesterol l2Ozmgsodlum I

lg2mgpotassium I T4REvitaminn | 4mgvitaminc I lmgiron | 36mgcalcium | 38mgphosphorus
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Seeded Crackerbread
3 PANS OF CRACKER BREAD, ABOUT 12 PORTIONS PER PAN

Crackerbread, an extra-thin focaccia type of loaf, is quick and easy to make, bakes fast, and can

be broken into serving-sized pieces at the table. Eat it with a meal, spread it with dip or a soft
spread, use it to scoop up caponata or another cold vegetable salad, or iust munch it with a

drink; this is an all-purpose bread.

2% teaspoons instant yeast

Llz cups (12 ounces) lukewarm (110"F)
water
5 cups (approximately 21% ounces)
unbleached dl-purpose flour
1 tablespoon sugar

l tablespoon sdt
1 tablespoon olive oil
lt to ls cwp (71/r to ts/e ounces) sesame or
poppy seeds

Coarsely ground pepper and sdt, for
sprinkling

Stir together yeast, water, flour, sugar, and salt. Knead them to form a smooth dough
and place in a large greased bowl, turning to coat all over with oil. Cover it and let
rise for t hour, or until nicely puffed.

Punch down the dough, shape into a ball, and let rest for 10 minutes. In the mean-
time, lightly oil the bottom of three half-sheet pans (13 x 18 inches).

Divide dough into thirds. Take one third, place it on the bottom of a half-sheet pan,
and roll it out as thin as you can; it should be %r inch thick or less. If dough resists
rolling and keeps springing back, let it rest for 5 or 10 minutes, then start again.
Dough should cover entire bottom of pan.

Preheat the oven to 450oF.

Lightly brush dough with oil and sprinkle with sesame or poppy seeds, and coarsely
ground pepper and salt, if desired. Bake for 7 to I0 minutes, until bread is very
brown. Remove it from the oven and let cool; bread will become crisp as it cools, and
is actually better 24 hours after you bake it.

NorE Any type of large flat pan will work here. You want a large enough pan-or enough
smaller pans-to be able to roll the dough very thin. Since this bread bakes so

quickly, you can do the whole thing using only one pan; it will simply take longer.

1 cerving, 28g

66cal I lgfat | 2gprot"in I l2gcomplexcarbohydrates I rgdi",.ryfiU"t I

l0mgcalcium | 23mgphosphorus
lTSmgsodium | 2gmgpotassiu- | t-gi.ot I
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Sesame Crisps
8 CRISPS

Crisp and crunchy, nutty with the taste of sesame, these saucer-sized ultra-thin crackers are a
snap to make, and teamed with hummus or baba ghanoush make a wonderful hors d'oeuvre.
Tiy them with tabbouleh or another summer salad, or just enjoy as is with a cool rwilight drink.

1% cups (6 ounces) Itdian 00 flour or
pastryflour
% teaspoon sdt

'A otp (2sA ounces) water
2 tablespoons (% ounce) olive oil
rh ollp (2th ounces) ses:rme seeds, toasted

Combine all the ingredients to make a stiff dough. You can do this by hand, with the
help of an electric mixer, or in a bread machine set on the manual cycle. Knead the
dough for a minute or less; you don't need to develop the gluten, iust make sure all
of the ingredients are thoroughly combined. Shape the dough into a flattened ball,
cover it with plastic wrap, and set it aside to rest and relax at room temperature for
15 minutes.

Divide the dough into eight equal pieces, each about the size of a golf ball (l% to
1. % ounces each). Roll each piece into a ball, then flatten the balls. Cover them and
let rest for 15 minutes.

Preheat the oven to 425oF. If you have a baking stone, place it on the floor of your gas

oven, or on the lowest rack of your electric oven. If you don't have a baking stone,
place a cookie sheet on the lowest rack of the oven.

Tiansfer the dough to a lightly greased work surface. Working with one piece at a

time, roll the dough into a thin, 6-inch-wide circle. Set the circle aside and continue
rolling the dough until you've got eight thin rounds.

Working quickly, pick up two pieces of dough and gently toss them onto the baking
stone or baking sheet, making sure they lie flat. Close the oven door and bake for 3

minutes. Using a spatula or tongs, turn the rounds over and bake for 3 minutes on the
other side, until the rounds are a light golden brown around the edges. (Check them
after 2 to 2Yz minutes to be sure they're not too brown; they can burn quickly)
Remove the crisps from the oven and quickly spray or brush them with gadic or
sesame oil. Place on a rack to cool. Repeat with the remaining rounds. Eat immedi-
ately, or store in an airtight container.

l.ri!g,tl4g
1a5cal l6.6gfat l3gprotein ll8gcomplexcarbohydrates ltgdietaryfiber l2olmgsodium l6omgpotassium l2mgiron
I t09mg cahum | 54mg phosphorus
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Swedish Knickebrcid
4 DOZEN FLATBREADS

Contrary to many versions of knickebrod ("break bread"), this one contains no rye flour.
Instead, it's an earthy wheat-based formula, combining a few basic elements-wheat flour, but-
ter, milk, sugar, salt-with two kinds of leavening to create a flatbread that is crisp yet strong,
perfect for spreading with sweet butter, layering with cheese and meat, or using as a scoop for
herring salad. Though not at all traditional, a layer of sesame seeds pressed into the flatbread
before baking gives it a pleasingly nutty taste and a bit of extra crunch.

8 tablespoons (% stick, 4 ounces) butter,
melted
% cup (6 ounces) milk
2% teaspoons active dry yeast or instant
yeast
l, cup (2 ounces) lukewarm water
1 teaspoon sugar

1 teaspoon salt
% teaspoon baking soda

1 cup (5% ounces) whole wheat flour
2 cups (8ah ounces) unbleached all-PurPose
flour
Sesame seeds (optiond)

In a small mixing bowl, combine the melted butter and milk. In a separate bowl, dis-
solve the yeast in the warm water with the sugar. Let the mixture sit for 5 minutes,
then add it to the milk mixture.

In a separate bowl, stir together the salt, baking soda, and flours. Add them to the
milk mixture, stirring to combine. Knead the dough for about 5 minutes, by hand or
machine, then let it rest, covered, for 5 minutes.

(If you have a bread machine, place all the ingredients in the pan of your machine in
the order recommended by the manufacturer, usually liquids first. Program the
machine for Manual or Dough and let it knead for 10 minutes, or until it's very
smooth. Cancel the machine and remove the dough.)

Preheat the oven to 350oF.

Grease theoutsidebottom of a13 x1S-inchhalf-sheetpanorsimilar-sizedpan;try
not to use a pan too much smaller, as your crackers will be too thick. Divide the
dough into rwo pieces. Working with one piece at a time, roll it onto the outside bot-
tom of the baking pan, going all the way to the edges and trying to make the dough
an even thickness all over the pan. Sprinkle the dough with sesame seeds, giving the
dough one more pass with the rolling pin to press them in. Prick the dough all over

with a fork and cut it into 4 x 2-inch pieces (a practical size for holding substantial
cheese or meat slices). Don't try to spread the pieces apart; they're fine as is. Repeat

with the remaining piece of dough.
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Bake the flatbread for 25 minutes, until it's a deep golden brown. Make sure you don't
underbake this bread or it will be soggy and pliable, rather than crisp. (If you do
underbake it by mistake and it's a bit soft once it's cooled, just leave it out, uncov-
ered, overnight; it will get crisp.) Remove the pans from the oven and transfer the
flatbread to a wire rack to cool completely, breakingit apart if necessary.

l flatbreed, with rerane ree&, 1?g

55cal l3gfat llgprotein l6gcomplexcarbohydrates ltgdietaryfiber l6mgcholesterol lT6mgsodium l3lmgpotassium
| 2lREvitaminA I lmgiron | 3Omgcalcium | 2gmgphosphorus

Wraps and Tortillas
The wrap is nothing more than a variation on the traditional flour tortilla. Spinach
powder or tomato powder add brilliant color and great flavor to wraps; and, leaving
no possibility unthought of, you may also choose to turn a plain wrap (or tortilla)
into one flavored with cheese, or herbs and spices, or garlic.

'Wraps can be filled with any number of imaginative sandwich fillings, from a

simple chicken salad to Thai-spiced grilled beef. Just pile the filling onto the wrap,
tuck in the ends, and roll it up. Flour tortillas can become burritos, and corn tortillas
tacos, using the same technique.

t

Picnic Wraps

This thin, flexible bread is ideal for stuffing with fresh tomatoes, kalamata olives, lettuce, red
peppers, cheese-any of your favorite sandwich fillings. By folding over the ends before rolling,
the wrap is sealed to ensure safe transport to the sylvan picnic spot of your choice.

WRAPS

2 cups (8% ounces) unbleachedbreadflour
3 tablespoons (1 ounce) vegetable oil

In a medium-sized bowl, mix together the flour and oil. Gradually mix in the water
and salt. Knead briefly, iust until the dough is smooth.

ah to s/a crl;ps (4 to 6 ounces) water
% teaspoon salt

..4
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o
1. Picnic wraps are pictured on the right; on the left is Soft Wrap Bread, p. 784. 2. Dry-frying the wrap will

give it a freckled appearance. It should be ready to turn after 45 seconds of cooking on the first side.

Divide the dough into eight pieces. Round them into balls, flatten slightly, and let
them rest, covered, for at least 30 minutes.

Preheat an ungreased heavy frying pan over medium heat. Working with one piece of
dough at a time, roll it out until it's about 8 inches in diameter. Fry the wrap for about

45 seconds on each side until it's a mottled brown. Cool and store in an airtight con-

talner.

1 wrap, 59g

rzocal l6gfat l4gprot"i. l25g.o-p1"*..rbohydrates llgdietaryfiber lt34mgsodium l3smgpotassiu- lz*girot I

6mgcalcium | 33mgphosphorus

Filling
ENOUGH FILLING FOR 8 WRAPS

8 ounces goat cheese, at room temperature

'/r cwp (2 ounces) cream cheese

1 cup (7 ounces) pur6ed pitted kalamata
olives, or olive tapenade

4 tomatoes, thinly sliced

Sliced red peppers
Lettuce leaves

In a small bowl, mash together the cheeses until smooth. Spread a thin layer of the

cheese on one side of a wrap, add a thin layer of olive pur6e, then top with thinly
sliced tomatoes, red peppers, and lettuce. Roll the wrap so that all the ingredients are

contained within. Repeat with the remaining wraps.
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Roti
8 ROTI

The world of Indian flatbreads is huge and varied, representing as it does its host of cultures.
Rather than go into a definitive examination of even part of this subject, we chose one bread
that's fairly typical of the genre. Roti can refer to all of India's griddle-baked flatbreads collec-
tively; to an unleavened, whole wheat bread within that category; or to a white flour, leavened,
fat-enriched bread. 'We chose the latter to detail here.

Roti can be served as part of an Indian meal, of course, but it also is excellent
wrapped around your favorite sandwich filling, especially hot from the griddle.

3 cups (127n ounces) unbleached all-
purpose flour
1% teaspoons baking powder

1 teaspoon salt
2 tablespoons (% ounce) vegetable oil
s/a to 7 cup (6 to 8 ounces) water

In a large mixing bowl, whisk together the flour, baking powder, and salt. Add oil
and enough water to form a dough that is soft but not sticky. Let rest for 30 minutes,
then cut the dough into 8 equal pieces. Roll the dough into balls, then cover and let
rest for 5 minutes. Roll out each piece on a floured board to make a 5- to 8-inch disk.

Heat a griddle over medium heat. Brush the griddle with oil, then brush the roti disks
with oil on both sides. Place the roti on the griddle and cook until the top starts ro
blister. Flip roti and cook for 1 minute more. Serve warm, or cool completely and use
to wrap around your favorite filling for sandwiches.

1 roti, 75g

lsOcaf l4gfat l4gprotein l32gcomplexcarbohydrates ltgdietaryfiber l46lmgsodium ls4mgpotassium lz-giron I
35mgcalcium | 5lmgphosphorus
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Soft Cornmeal Wraps
TEN 8-INCH WRAPS

Just as tortillas come in plain flour and cornmeal versions, so do our favorite wraps. Cornmeal
adds golden color and an elusive hint of sweetness to these soft, pliable rounds.

2 cu;ps (8a/z ounces) unbleached all-purpose
flour
I cup (4?/a ounces) yellow cornmeal
1 teaspoon baking powder
1 teaspoon salt

% teaspoon yeast, instant or active dry
2 tablespoons (% ounce) nonfat dry milk
2 tablespoons (7c ounce) vegetable
shortening or lard
1 cup (8 ounces) water

151cal | 3gfat | 4gprotein
l3REvitaminA I Z*gltor I

In a medium-sized bowl, mix together all the dry ingredients, then cut in the short-
ening. Gradually mix in the water. Knead briefly, just until the dough is smooth.

(lf you have a bread machine place all the ingredients in the pan of your machine,
program for Manual or Dough, and press Start. Cancel the machine and remove the
dough when it's smooth, after about 5 minutes of kneading.)

Divide the dough into ten pieces, weighing about 2 ounces each. Round them into
balls, flatten slightly, and let them rest, covered, for at least 30 minutes. This resting
period improves the texture of the dough by giving the flour time to absorb the water,
and it also gives the gluten time to relax, making the wraps easier to roll out.

Preheat an ungreased cast iron griddle or heavy frying pan over medium heat.
'Working with one piece of dough at a time (keep the remaining dough balls covered),
roll out the balls until they're about 8 inches in diameter. Fry the wraps in the
ungreased pan for about 45 seconds on each side. (Or use a tortilla baker.) Stack
wraps on top of one another as you fry them to keep them soft and pliable. Serve
warm or at room temperature. Store, tightly wrapped, in a plastic bag at room tem-
perature. To store wraps longer than a couple of days, freeze them.

1 wrap, 55g

| 2Tgcomple*carbohydrates I zgdietaryfiber I

47mg calcium | 75mg phosphorus
2T5mgsodium I g2mgpotassium 
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Soft Wrap Bread
8 BREADS

'We use a rather unusual method to make this bread: boiling water is added to the flour, "cook-
ing" the starch and making the resultant dough soft and easy to roll out. In addition, precooking
the starch this way eliminates any possibility of a starchy taste in the final bread; all in all, we

find these wraplike rounds better tasting than conventional flour tortillas or other wraps. In tex-
rure, they're more like a Taco Bell gordita or a pita bread than a tortilla, so if you like the bread
in your sandwich to be a substantial part of the whole, this is a good recipe for your files.

c
1]'

3 to 3a/q cups (723/a to t33A ounces)
unbleached all-purpose flour
La/z crups (12 ounces) boiling water
'A crup (7th ounces) potato flour, or
'h ory (% ounce) potato flakes

1% teaspoons sdt
2 tablespoons (% ounce) vegetable oil
1 teaspoon instant yeast*

Place 2 cups of the flour in a bowl. Pour the boiling water over the flour and stir until
smooth. Cover the bowl and set aside to cool the mixture for 30 minutes.

In a separate bowl, whisk together the potato flour and 1 cup of the remaining flour
with the salt, oil, and yeast. Add this to the cooled flour-water mixture, stir, then
knead for several minutes (by hand or mixer) to form a soft dough. The dough should
form a ball, but will remain somewhat sticky. Add additional flour only if necessary;
if kneading by hand, keep your hands and work surface lighdy oiled. Place the dough
in a greased bowl and let it rise, covered, for t hour.

Divide the dough into eight pieces (each about the size of a handball, about 3

ounces), cover, and let rest for 15 to 30 minutes. Roll each piece into a7- to 8-inch cir-
cle and dry-fry them (fry without oil) over medium-high heat for 1 to 2 minutes per
side, until they're puffed and flecked with brown spots. Adjust the heat if they seem
to be cooking either too quickly or too slowly; cooking too quickly means they may
be raw in the center, while too slowly will dry them out. Tiansfer the cooked breads
to a wire rack, stacking them to keep them soft. Serve immediately, or cool slightly
before storing in a plastic bag.

oThis recipe works best with instant yeast because it dissolves during the kneading process, so you
don't have to knead liquid into the dough. If you prefer to use active dry yeast, use only 1 cup boil-
ing water for the initial dough, dissolve the yeast in % cup warm water, and add this mixture to the
dough along with the potato flour mixture. It'll be somewhat slippery at first, but will knead in and
eventually become smooth.

1 bread, 98g

2o2c^l 4gfat | sgprotein
lmgvitaminC I S-gi.o. I

| 36gcompl*c.rbohydrates I zgdietarynue, I

3mgcalcium | S5mgphosphorus
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Thin Cornmeal Tortilla
10 TORTILLAS

The following is classically tortilla in texture, wafer-thin and pliable. However, it includes both
flour and cornmeal, something a real tortilla would never do. rWe just happen to love the faint
sweetness of cornmeal paired with flour's soft texture.

1% cups (5% ounces) unbleached all-
purpose flour
2/s cup (Sr/t ounces) yellow cornmeal

r/c cwp (LsA ounces) corn oil or vegetable oil
% cup plus 1 tablespoon (4% ounces) water
% teaspoon sdt

130 cal | 69 fat | 29 protein
4REvitaminA I r-gitott I

In a medium-sized bowl, mix together the flour, cornmeal, and oil. Gradually mix in
the water and salt. Knead briefly, just until the dough is smooth.

(If using a bread machine place all the ingredients in the pan of your machine, pro-
gram for manual or dough, and press Start. Cancel the machine and remove the
dough when it's smooth, after about 5 minutes of kneading.)

Divide the dough into ten pieces, weighing about l3/a ounces each. Round the pieces
into balls, flatten them slightly, and let them rest, covered, for at least 30 minutes.
This resting period improves the texture of the dough by giving the flour time to
absorb the water, and it also gives the gluten time to relax, making the tortillas eas-
ier to roll out.

Preheat an ungreased cast iron griddle or heavy frying pan over medium heat.
'Working with one piece of dough at a time (keep the remaining dough balls covered),
roll out each ball until about 8 inches in diameter. Fry the tortillas in the ungreased
pan for about 45 seconds on each side. (Or use a tortilla baker.) Stack tortillas on top
of one another as you remove them from the pan, to keep them soft and pliable. Serve

warm or at room temperature. Store, tightly wrapped, in a plastic bag at room tem-
perature. To store tortillas longer than a couple of days, freeze them.

1 tortilla, 369

I lTgcomplexcarbohyd.rates I lgdietaryfiber | 1l0-gsodiom | 42mgpotmsium I

lmgcalcium | 33mgphosphorus
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@r."a was one of the first foods prepared by humans, one of

the first of which we have a written record. It appears in the Bible, in the Koran'

in the Talmud. The rallying cry of the Russian Revolution was "Bread' peace'

and land." More recently, anti-capitalist demonstrators in Istanbul held loaves of

bread as they shouted "No bread, no peace." Pundits speak of bread and circuses'

or bread and roses; our mothers tell us "half a loaf is better than none'"

Bread fills the stomach and tastes wonderful. Our earliest food memories probably

include bread in some comforting incarnation; it follows us through life like a

consranr friend, h"ppy to stay in the background, but always present' Is there a

better example of comfort food thar-r warm bread and butter?

In years gone by, Americans universally baked bread at home. These days it's

much lnore rare, as cookies, muffins, and other sweet treats have taken center

stage in the kitchen of the nodern American baker'



Btrt the pltir.r truth is, hcre at King Arthur n'e find yeasr bread easier to make
th:rn cake or biscuits or pie. Yes, it takes longer, but unlike other bakcd goods, its
scheclr"rle is flexible. Start ir in the morning, finish it at night; speed it up in r rvarm
oven, slou'ir dorvn in the refrigerator. It rvill happily bend itself ro vour agenda. And
u irh the easv access rrost of us have to timc-savilrg appliauces-elecrric mixers, food
Proccssorst bread nrachines-even the vigorous ten ntiuutcs or so of required kneaci-
ing c:rn bc taken out of your hands, quite literally Cood homemade bread is a goal
en1' b,rker can casilv irchieve.

And rvhat a broad landscapc lies heforc us! Yeast bread is open ro all kinds of
variarions. If you think of whire, whole whear, rye, and whole-grain as the four main

Fitting Bread into Your Schedule
Ihe amount ofyeast you use in your bread
ilough has a eignifi.-nt bearing on how
quictdy tt will rire, and ttrus on your oryn
sdedule. By reducing the yeast, you etraufie a
loog slory ris" 61f,sr th:n a eeries of quiclr
risec and resultant falls.

You can reduce dre yeast in most typee of
bread recipes (srueet breads being ttre excelr
tion) to produce a dough that will rise slowly
over a long period of time, rather than one
that riges for an hour in the bowl and half an
hour in the pan before baking. This long rise
is often mucl more convenient than the regu-
Lar, shott-riee method. In recipes ealling for a
packet ofyeast (2% teaspoons), we recom-
nend cutting the rnount back to % to 1
teaspooo ofinstaDt yeast, dqrending oa how
long you want to let the dough fennent before
the fiad ehape.riee-bale process; % teaspoon
would give you lots of flexibitity, such as let-
ring the dough rest for 16 to 20 hours; 1
teaspoon would be a good r"nouat for an all-

day ot overnight rise (10 hours or so, at cool
room temperature). If you're using active dry
yeast, which isn't as vigorous as instant yeast,
we'd up the range toYl-to 1% teaspoons.

The easiest, safest dough to eubject to a
long, slow rige is one containing only a small
'mount of sugar, if ann and no daitT products
(eggs, milk, butter, etc.). Sweet doughs are
notoriouely slow risers, anyway; by cutting
back on the yeast, you're just slowing ttrem
down even more. Sweet doushs are best
slowed dorvo by refrigeration, rat}er t-han
reducing ttre rnount of yeast. Also, doughs
that contain dairy products (and shouldn't,
for food safety reasons, be left at room tem-
petahue a d"t) should also be refrigerated if
you want to slow them down.

Whole grain douehe are nahrrally slow ris-
ing, due to the bran in the grain, which inter-
feres with gluten development. If youd like to
slow down a familiar whole grain recipe, then
do cut back on ttre yeast; but if you,re making a

Y F A S T t{ R E A t'S



types of yeast breads, just think hor.r' many variations there are or.r each of tl.rose
themes, ranging from rvhite sandwich bread to crustv baguettes, light sandwich rye
to raisin-pecan pumpernickel, and honey oatmeal bread to a ten-grain loaf. And
what's fascinating is, even when 1.ou've drilled right down ro, say, rye bread, there's
still not just one "right" recipe. You can use white, cream, medium, or dark rye flour,
or pumpen.rickel; add caraway, mustard, fennel or anise seeds; begin with a starter, or
add pickle juice or sauerkraut; shape it into a sandwich loaf, or a buxom round.

So come with us as we explore the wonderful world of bread. You'll be helping
to carry on a piece of the world's culture that's as ancient as the first tilled fields-
and as welcoming as a peanut butter and jellv sandwich.

partiorlar whole-grain recipe for t-he first rirne,
we recommenfl qsing the rmount of yeast iadi-
cated and seeing just how long it takes the
dough to rise firlly. Often it takes longer than
t.he directions say, and there's probably no
need to slow things down even more.

Basic flour-water-yeast-edt doughs
(which may dso contain a bit of oil and/or
sugar), such as tfiose for baguettes, focaccia
andpizza, are the best candidates for arr dl-
day countertop rise. Keep in nin{" however,
the vagaries of your own kit&en. If youbd<e
bread all the time, your kitden is full of wild
yeast and any dough you make tlere will rise
vigorously. Ifyou seldom bake bread" or are
just beginning, your kitchen will be quite
'sterile"l your dough won't be aided by wild
yeast and will rise more slowly ttran it would
in a more 'active" kitchen. We've found tlat
here in onr KingArthu kitdren, where we
bake bread errery dan we can cut the yeast
back to 14e teaspoon in a 3-cup-of-flour recipe

and get a good ovemiglt rise. In a ldtchen
where bread is sddom bake4 we needed 1l
teaspoon ofyeast to get tLe same effiect. Use
youriudgment in ratingyour ounr ldtchen ac

to "yeast friendlhesg."
Keep in mia4 also, that tlis slow rise

usudly extends to the shaped loaf, as nvell as

doug! in the bowl. Once you've shapedyour
loaf, covered it, and set it aside to rise again,
it may tale 2 hours or more, rafher tlan the
ueud 1 to L'A, to rise firlly and be ready for
the oven,

ltere is no hard asd fast nrle for tle
anount of yeast you should use in an7 partic-
ular recipe. It depends on how slow (or fast)
you want the dough to ris€; the conPosltion
of the dough itself (whole grain, sweet/dair7,
or "straight"); and your kitchen. Be fledble
and experiment; you'll soon disconer the for-
mula that will work just riglt for you
producing a ready-to-shape doug! rvhen
you're ready to ahape it.
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How Does Yeast Work?
First, what is it? Yeast ie a'thdlophyte," a
complete, smdler-tlan-we-can-see one-celled
plant. Bach cell is the sane, that is, as they
grow, t:hey don't become differentiated to
forrr more complex organisms like t.he plants
ttrat we can see. I'he aane for dl strains of
bakers' yeaet (with the exception of sour-
dough or wild yeast) is Sacchmomyces
cerevisiae.

Ibe tiny pellets you see in a container of
dried yeast are not eingle yeast celle, but
agglomerations of many cells. It takee about
25 billion of them to make a graEr (lze ol an
ounce). One yeaet cell maybe tinn but in huge
nu.mbers they.on certainly make their pres-
eace loown-pdnarilyby fteir waste
products, which are very rnluable to ttre baker.
The moet important oned are carbon dioxide,
rvhich leavens bread; dcohol, whidr coa-
dbutes to the bread's arroma; and organic
acids, rvhich give it flavor.

A mixture of flour and urater creates one
ofthe rnost favorable growing conditions for
yeast. It provides a good liource of the carbo-
hydrates and ottrer rninerals that yeast nee&
to grow. Butbeyond this, yeast also needs
proper hydration, the right temperature, and
an appropriate pH.

What are ttre optinun living conditions

for yeast? The temperature should be in the
range of ?5"F to 90"F, dthough a dough can
stray somewhat above or below these temper-
atures without undue effect.

If activdy fermenting yeast is too cold
for too long, ttre yeast cells slowly die. Thus,
if yorufreeze a dough, it will remain viable
only for a couple of months. On t-he other
hand, yeast tlat i6 dormant, or not actively
fermentiag, can remain in the freezer (above
0'F, and not self-defrosting) for years at
a tine.

Yeast dso needs access to the sugars and
minerds in douglr, and while it ultimately has
the ability to break these down itself, bd<ers
sometimes add a emall 'mount of sugar to
start tlre process. In addition, the pH of the
liquid plays an important role. Soft (akafine)
water ig relatively free of minerals. Because
yeast has its own durracteristic mineral con-
tent, it wants a growing mediun that's
similar. So it doesn't like soft water. Hard
(acidic) water, on the otler hand, contains
lots of minerals and yeast will grow very
quiddy when it has access to such abundance.
A small amount of ascorbic acid (vitamin C)
can help correct water that is too soft.
Slightly more yeast can help overcome water
drat is too hard.
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In simplest terms, bread is a combination of flour, yeast, and water. Most bakers add
salt, and from there the list of ingredients can grow in direct proportion to the
baker's imagination. It's the basic ingredients you use, hovl,ever, ar-rd how )rou treat
them that makes or breaks your loaf of bread.

Start with the Flour
Flour is the dominant ingredient in bread, and thus carries much of the responsibil-
ity for its success or failure. While bread can be made from mosr any flour, rhe
maiority of yeast-leavened breads are most sr.rccessfully made with a medium-to-high
protein wheat-based flour. That means all-purpose or bread flour; the protein level
on the side of the bag should read 3g to 49 per %-cup serving.

Flour can vary from region to region and season to season; just as a particular
type of grape doesn't always produce the exact same kind of rvine, the particular
wheats used to make all-purpose and bread flour may produce a slightly different

Yeast: Active Dry vs. Instant
stant yeast cdls for the dough to "double in
size, about t hour," you mayurant to mentally
add 15 to 20 minutes on to this time if you're
using active dryyeast. *X"o dorrgh is rising,
you need to judge it by how much it's risen, not
how long it takes; cold weather, low balonetric
pressure, how often you bake, and a hoat of
other factors affect dough rising timec, so use
them as a guide, not an unbreakable rule. Re-
member, bread-baking involves living things
(yeast), your orrm persond touch in loeading
technique, andtte ahosphere of your
kitchen; ttrere are so many variables tlat it's
impossible to saythat "DoughXwill double in
size in 60 minutes." Baking with yeast is a
combination of art, science, and a bit of magic;
stay flexible, and your bread will be juct fine.

You nay substitute active dry yeagt for ttre
instaat yeast called for in our recipes without
malcing any changes in the o-ount; if the
recipe calls for 2 teaspoons of instant yeast,
use 2 teaspoons of active dry yeast.

To proofactive dryyeast, dissolve it in a
feru tablespoons of the liquid in your recipe,
along with a half teaspoon or so of sugar, or a
tablespoon of flour. Wait 10 to 15 minutes; if
you don't see any activity (small bubbles foru-
ing), try some newer Fast. If the yeast is actirrc
and producing bubbl,es, add the liquid Eixture
dong with the other liquid ingredienfs.

Active dry yeast is a little bit slower off
ttre mark than instant, as far as dough rising
goes; but in aloag (2- to 3-hour) rise, the ac-
tive dryyeast catches up. If a recipe ruing in-
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product from one growing season to the next. It's up to the flour manufacturer to
ensure that the flour remains as consistent as possible; here at King Arthur flour we

have very high specification standards. It's up to you to discover which brand of flour
works best for you.

Bread bakers rely on wheat flour because of its ability to form gluten. (For more
information on wheat, flour, and gluten, see pages 510 to 529.)The protein in wheat
flour, when combined with a liquid, forms long strands called gluten. These strands
become elastic when you knead the dough; they're responsible for the final high-ris-
ing shape your bread assumes as it bakes. Other flours-rY€, oat, corn-contain
minimal amounts, if any, of this gluten; thus breads made with them alone won't be

able to rise very high.

Combine It with Yeast, Aty Other Dry Ingredients,
and Liquid

Mix the yeast, salt, and sugar (if you're using it) into the flour. If you're using active
dry yeast rarher than instant, dissolve it in a couple of tablespoons of water, then add
it to the flour with the remainder of the liquid called for in the recipe. Once you com-
bine the flour in your recipe with liquid, gluten starts to form. You'll notice that the
dough starts to become cohesive very quickly; before you know it, it's following your

to Add the Salt

spoon around the bowl (or the flat pad-
dle around the mixer). At this point-
just as the dough has barely come
together and is still extremely rough-
looking-one option you have is to give
the dough a twenty-minute rest. This
rest (called the autolyse by French bread
bakers) allows the flour to absorb the
liquid fully, making it easier to knead,
and less likely that you'll make the mis-
take of adding too much flour as you go
along. This step isn't crucial, and can be
skipped if you're in a hurry.
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Add the Remaining Ingredients
Now it's time to add any other ingredients you're using: butter or oil, eggs, whole
grains, flavors, whatever your recipe calls for. The only ingredient you don't want to add
at this point would be dried fruit or any other sweet add-in; sugar may leach from these
ingredients into the surrounding dough, upsetting the sugar balance ar-rd slowing dowrr
the yeast. Combine thoroughly, using a mixer, bread machine, or your hands.

Time to Knead
Sprinkle your work surface with flour or spray with vegetable oil spray. Knead the
dough until it's smooth and supple. It will become more and more elastic as you de-
velop the gluten, until eventually it should feel like a baby's bottom-soft but springy.
Take a break at about the five-minute mark; giving the dough a five-minute rest at this
point allows the gluten to relax, making the remaining kneading a lot easier.

A Little Sweet, A Little Salt
Can you make bread without cugar or sdt?
Sure. But keep the following polo1s ia nind.

. It won't taste very good. Both sugar and
sdt are flavor enhancers. Without sdt in par-
ticular, your bread will taste flat. Cardboard is
the best descriptor for sdtlese bread.

. It will rise very quickly. Bottr salt and
sugar tend to temper the yeast's grourth,
dlowing it to regular tnan-sv.

Too Much Sweet, Too Much SaIt
If a little sdt is good for your bread 4engh, is
a lot even better? No. Too much salt attracts
water in ttre dough, robbing the yeast of the
liquid it needs to do its job. Sugar acts sini-
larly; an'overdose" of sugar also coares your
yeast to 'overeatr'restrlting in yeact that acts
like you do after Thanlsgiving dinner: tired
and lettrargic.

Without ttris tempering, ttre yeast gronr{svery
quickly and rfie doug! rises too fast, without
ttre chance to develop flavor.

. It Eay collapse. Both edt and organic
acids, developed over along. elowfementa-
tion (rise), help strengthen the gluten in your
loaf, allowing it to hold its shape notil ttre hot
oven does itr iob. Without them, your loaf ie
likely to rise and then collapse.

We find that for a typical 3-cup-flour
recipe, 1% teaspoons of sdt and up to % cup
of sugar won't result in atry slowdown. More
than ftrat, you're tempting fate. To add more
sugar for a sweeter bread, you may choose
yeast that's designed specificallyfor sweet
breads; or you may choose to increase ttre
2mormt of yeast, and give tbe dough a much
longer window in whid to rise.

YF,AST BREADS



The Most Bffective Kneading
We've been wresding with different methods
of kneading bread for years and have come to
some conclusions. Of breail dough loreaded by
harrd, by electric stand mixet, or by bread
machine, the bread machine dougb is notice-
abty better headed ttran either tle hand or
dectric mixer dough. In testg we conducted,
dough from the bread madrine was more
extensible-the gluten stretdred fad:her
bsfore brealdng-than dough made byhand
or mixer. Breade made with bread marhine-
loreaded dough rose higher in the pan, higher
in ttre wen, and displayed a better cnrrnb.

If you iust love to loead bread doug! by
han4 go for it-but renember, your rising
+itnes nay be longer than what we give in
tlese recipes, and your furd loaf probably
won't rige as high. If you want a good all-
around baking tool-sonething to whip up
cake batter, mix cookie dough, loead bread,
or ort butter into flour for a piecnrst-a
stand mixer is the right doice. If you're
interested strictly in tlre best bread dough
possible, and expending ttre least anount of
time and effort, use a bread srachine set oD

the dotrg! cyde.

The First Rise
Put the kneaded dough into a lightly greased bowl or dough-rising bucket (see Tools,
p. 592) with a capacity two to three times the size of the dough. Cover the bowl with
plastic wrap and let the dough rise, at warm room temperature (70'F to 80oF), until
it's doubled in bulk or until it looks like the recipe tells you it should; not all doughs
will double in bulk during this first nse.

Shaping
Pick the dough up out of the bowl and squeeze it gently to deflate it. Forget all that
stuff you might have heard about punching down the dough or slamming it onto the
counter. All this rough treatment does is (a) excite the gluten so that it becomes tough
and resistant to shaping, and (b) drive the air out of the dough, those same gases
you're counting on to make a tall, light loaf. So treat it gently.

Now it's up to you (and the recipe) to decide what shape your bread will take. A
sandwich Ioaf? Baguette? Cloverleaf rolls? Pizza? Work on a lightly greased work sur-
face to divide and/or shape the dough as the recipe directs.
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Rise and Shiae
If you live in enow country, it's fairly certain
your house will be a bit cool for o'ptinum
dough rioiag during ttre winter. frere are a
ngmber ef thingr you an do to hdp yeast
remain watm and happily multiplyiag. First,
seek out the aaturally wam areas of your
house, which uay indude the toP of the water
heater or the top of t.he refrigerator. Cover the
top of your bowl of dougb with ligbdy greased
plartic wrap, wrap the bowl in a large dish
towel or not-too-tlic.k bath towel, and set it in
'\ie war.la pla6s. If you have a wood gtove, any
area rrear and above tte stove (heat ricee),
such as a bookshdf, will be ideal Ditto a radi-
ator or hot air vent.

Secoad, for a more rdiable, coatrollable
source of heat, eet a heating pad on low, ervad-

dle it in a towel, and set your covered bowl on
top. We've loowa a lot of bakers who've had

Baking

great luc-k with +hir mef.hod. Or E;r thir3 pr*
heat the oven oD "r,uatai for 1 minute, tur:n
the ovea off, then cet ftre bowl of dough iDside.
Ttrrnyour oveD otrto wata for l miaute evety
45 minutes or eo, until the doug! har riseo
sufffciendy. We've aleo heard of bakers retting
tleir coveredbowl of rising doughin adish-
rvasher that'e ju* completed itr cyde.

You can dso Ddrc a temPorary Proof box
(a bor for raising bread do-gh) out of a &est-
tnre cooler. Put a cooling rack in tLe bottom
of the cooler, theo preheat the cooler by pour-
ing a couple of orpc sf Ssiling water into lt
and shuttingthe tid" Whenyour doryh i"
readn quickly open the top of the cooler, put
in the bowl of dough, and shut tLe li{ the
dough ffaF watE andnoict aadrices very
nicely. If you're looking for a long rise, add
another cup of boiling water evety hour or so.

The Second Rise
Most breads rise again orrce they're shlped. An exccption would be Lrltrtr-flat brerrcls,

like a thin-crust pizza or very thin fl:rrbrcads. Cover the shapcd dough wrth tl.ror-

oughly greased plastrc \\'rap or a proof cover, ulrich is a plastic box designed to

shelter your rising lorrf from drafts and keep ir moist (see Tirols, p. -592).

Again, your recipe will tcll 1'ou how rhc dough should look at rhc errd of its sec-

ond rise. Sometimes dough rreeds to double; somctimcs, for extra-light brelds (like

ciabatta), it should at least triple. Sorletinres it necds to rise iLrst a bit before goirlg

into the oven to complerc its rise. Follou' ,vour reclpc'

In general, crusty hearth breacls bake for 11 short anlolrllt of time at I high ('125"F to

450.F or hotter) remperarure. Sofr sandlvich lo,rves or s\\'eet breads b:rke at ,r lor'ver tem-

perature (3-50'F to 375'F) for I lolger rrmourrt of tinre. A hot, fast br.rkc procluccs a crisp

crust; a slower, cooler bake yields a nrorc tender crust. Atr cxceptiorl to rhis is lrrrgc
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brcrrcls u'ithout tt-tttclt fart or sugar, such as roLrncl counrrl'loaves. These breacls necd a
loncr rcmperature rncl longer tinre in the oven irr order ro b,rke all thc rv,rv rhrough; in
thc process, their crust tends to bcconre thick and chervy rather than tender.

li(hat shoulcl 1'ou do if your bread ap;rears to be perfectly brownecl, bur it's not
rerrcil to cortle oLlt of rhc ol'en according to the tintes given in rhe recipc? This some-
tinres hlppcns u'ith l-treacls rhar:rre high in suglr (especiallv honev) or fat. If .vour
brcad appc,rrs ro bc brownirrg too quicklr,, lightlv renr a sheer of aluminum foil over
it; rhis should slow clou'r.r thc bro'"vning errough that thc center has a chance ro finish
beforc the outsicle burns.

The Perfect Loaf
l6u ran fgll lfyour bread is done if an instant-
read themometerwhose tip hac been pushed
into tle ceater of the loaf r,ea& 190"F. Derse,
whole-grain hearth loaves should be baled to
about 200'F or 210'P. We've come to rely en-
tirely on our iastant-read thennometer, and no
lo4ger use the traditiond tapping mettrod.

However, if you don't bave a thetuoneter
and want to chedc your bread the dassk wan
by sound, here's what to do: When you fed tte
bread ie done, remove it from the oven, take it
out of the pan an4 holiling it in one hand,
give it a few quidr, hard r'ps on the bottom

Storing Yeast
Arracuun-seded bag of yeast stored at room
temperature will reoaia fregh indefinitely.
Once ttre seal is broken, it should go into tle
frceatfor optirnum shelf life. Avacuun-sealed
bag of yeast s16pf al high temperatqres, how-
wer-for erample, in a hot kitchen over t_he

sunmer, or in a hot warehotrse before ddiv-
ery-witl fairly quickly lose its effectiverese.
After a rfiile, if stored improper\,ye:rst catte

with your index or middle finger. A loaf that'e
done will eound hollow, like a dnrm. Tapping
tlat soun& muffled or dull means the loaf
needs a bit more bdcing ti-e. If that's tfie
c.oe, there's no need to put it back into the
pan; simply place it right on the rack of the
oven.

If you have tough hands Oaker's handsl),
you can do this quiddy and quite easily wittr-
out the aid of a potholder or rnitt. Ifyour
hands are too sensitive to use the'macho
mettrod," use a mitt or potholder to hold the
loaf while you tap it wi$ your bare finger.

will slowly become inactive (die). If you aren,t
using your yeast fairly quickly (or even if you
are), it's a good idea to keep it in an airtight
container in thefteezet It will keep for quite
long periods of ti-e that way (years in ttre
freezar, iI yow treezer isn't seU-defrosting). If
you think you got some bum yeast, take it back
to ttre store and ask for a new batch. Any busi-
ness worth its salt will certainly replace it.
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Enjoy!

The bread is done when its interior temperature registers berween 190'F (for
most loaves) and 210oF (for heavier, denser country-type loaves). Remove it from the
oven and transfer it from its pan to a cooling rack as soon as possible. Cooling bread
left in a pan will steam, making the crust rubbery For extra-crisp bread, turn off the
oven, remove the bread from the pan, and set it on the oven rack. Prop the door open
a couple of inches and allow the bread to cool in the oven. This prevents steam from
migrating from the bread's cenrer and condensing on its crust, which would tend to
soften the crust.

'Warning! Tempting though it may be, it's better to wait ten to fifteen minutes before
cutting into your bread. Until it has a chance to set as it cools a bit, it's very tender.
Cutting into bread at this point tends ro mar its shape, as well as allow too much
moisture to escape, which can result in it becoming srale more quickly
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San ich and Pan Loaves
Pan bread-the soft, rectangular sandwich loaf we grew up with-has gotten a bad rap

as the popularity of crusty artisan-style loaves has increased. \fell, this is a big world;
there's room for more than one type of bread. For toast and French toast, sandwiches

and grilled cheese, sruffing or bread pudding or croutons, nothing beats a good loaf of
close-grained, tender white bread. Or its siblings-oatmeal, whole wheat, and rye.

But this familiar bread doesn't stand alone. The same tyPe of dough can be

rolled into balls, built into a loaf, and called Monkey Bread; it can be spread with fill-
ing and rolled, to make a swirl loaf; it can even be enriched with eggs and butter to
become an alluring brioche. The thread that joins all these loaves is texture; soft and
light, they're ideal for youngsters, as well as any of us who feel that nostalgic pull
toward an egg salad sandwich.

j

White Bread 101
1 LOAF,16 SLICES

The name of this bread refers to its basic nature-making it is child's play and the result is a
delicious, fine-textured loaf, perfect for toast or sandwiches (especially peanut butter and jelly).

3 cups (12% ounces) unbleached all-
purpose flour
2 teaspoons instant yeast
1% teaspoons salt
3 tablespoons (1% ounces) sugar

Combine all the ingredients and mix and knead them together-by hand, mixer, or
bread machine-until you've made a soft, smooth dough. Adjust the dough's consis-
tency with additional flour or water as needed; but remember, the more flour you add
while you're kneading, the heavier and drier your final loaf will be. Cover and let the
dough rise for t hour, until it's puffy (though not necessarily doubled in bulk).

Tiansfer the dough to a lightly greased work surface and shape it into an S-inch log.
Tiansfer the log to a lightly greased 8/z x 4lz-inch loaf pan, cover the pan (a proof
cover works well here), and let the bread rise until the outer edge has risen about L

inch over the rim of the pan, about t hour.

Preheat the oven to 350"F.

Llncover the pan and bake the bread for 35 to 40 minutes, tenting it lightly with alu-
minum foil for the final 10 to 15 minutes if it appears to be browning too quickly.

YEAST BREADS

4 tablespoons (2 ounces) butter
r/o crtp (Lr/+ ounces) nonfat dry milk
r/r cup (Llz ounces) Potato flour, or t/" cup
(% ounce) potato flakes
1% cups (9 ounces) lukewarm water



Remove the bread from the oven, take it out of the pan, and place it on a wire rack
to cool completely After 15 minutes, brush it with butter, if desired; this will give it
a soft crust.

1 alice, 55g

l2gcal l3gfat l3gprotein llggcomplexcarbohyd.rates l2gug"r llgdietaryfiber lgmgcholesterol ltzgmgsodium l
ll6mgpotassium I ssRlvitamine I lmgvitaminC | 2mgiron | 26mgcalcium | s0mgphosphorus

Herbed Monkey Bread
1O SMALL SERVINGS

This soft, pull-apart bread is a fun company loaf. Serve it with a mild-flavored
creamy soup, such as cream of mushroom, onlon, or tomato.

1 recipe White Bread 101

HBRB COATING

3 to 5 tablespoons (1% to 2% ounces)
olive oil*
l tablespoon fresh stemmed thyme, or
1% teaspoons dried

2 tablespoons chopped fresh parsley, or
1 tablespoon dried
1 teaspoon dried oregano
1 garlic clove, minced

Combine the oil, herbs, and garlic. Set the mixrure aside.

Prepare lWhite Bread 101 up through its first rise. Grease the bottom and sides of a
small (8-inch) tube or bundt-style pan, or a deep (2 inches or deeper) 8-inch cake pan
or souffl6 dish. Turn out the risen dough onto a lightly floured work surface and di-
vide it into 32 small pieces, each about the size of a chestnut and weighing approxi-
mately 3A ounce. Place about a third of them in the bottom of the pan if you're using
a small bundt-style pan. If you're using a cake pan, put about two-thirds of the pieces
into it. Brush the dough in the pan with the herb coating. Continue to layer with the
remaining balls, brushing the top layer with the remaining herb oil. (If you've used the
greater amount of olive oil, dip each piece of dough into the oil to coat it completely
before layering it into the pan.) Let the bread rise, covered, for t hour.

Preheat the oven to 375oF. Bake the bread for 30 to 35 minutes, until it's golden.
Remove it from the oven and invert it onto a serving platter; the crispy bottom crust
should be on top. Serve warm.

*Use 3 tablespoons of oil if you simply want to drizzle the herb coating over the dough balls once
they're in the pan. To thoroughll'coat each dough ball before putting them in the pan, use 5 table-
spoons olive oil. This extra oil will give the bread a delicious crisp crust.

4 snall pieces, 87g

235cal I Tgfat I Sgprotein I

potassium I g+REritamine I

33gcomplexcarbohydrates | 2g"rg., I rgrit"t I

3mgiron | 3gmgcalcium I TOmgphosphorus
Tmgcholesterol | 322mgsodium I ffS-g
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Help! My Bread ...
. . . ir coarter dry, and crumblY
There are severd cauaes for drybread-
bread that woa't hold toget{rer in a
sandwich-but the No. l culprit is usudly
too mudrflour.

When you're loeading brea4 and it's
sticking to your hands, it's dways a temPta-
tion to add more flour. But an overdose of
flour will cause ttre resulting bread to be
coarse-grained, cnrmbln and &y. There are
severd solutions. First, use a dough scraPer
vrhen you first staf,t to loread, scooping under-
aeath the dougb and flopping it over on itself
:rs you gradudly sprinlde flour onto the
dough. This is easier than conetantly scraping
the dough offyour fingers. Second, once
dough gets to the point where it's fairly
Ioeadable by hand-though still sticky-try
spraying your wotk sutface and hands with
non-stidr vegetable oil spray. This will hdp
you handle the dough wil:hout adding more
flour. Thir4 let the dough remain a bit stid<y.
Yes, it's harder to work with, but the resultant
loaf will have a mudr nlcer texture.

A coarse grain in bread can dso occur
when bread is baked at too low a temperature.
We Iike to bake loaf bread at 350'F or 375"F,
while baguettes and other free-forur loaves
are usudly baked at 425"F or 450"F. Another
way to drcure your bread will have a fine grain
is to let it rise twice in the bowl, rather ltan

just once; '\is will also give better flavor, as

the longer the dough rises, the more flavorful
the bread will be.

Another cause of coarse-grained or dry
bread is a laclt of sufficient mixing or lsread-
ing. When mdcing your dough, try adding
only about % the flour to the liquid ingredi-
ents at first, then beat well, for about 2
minutes, with a sPoon or mixer; this insures
everryrhing is well-mixed. Mix in ttre remain-
ing flow, ttren loead. Dough shouldbe
kneaded a good 8 to 10 minutes, at least' If
you get tired, give the dough a rest after 5

minutes; this rest not only benefits you, it
helps the dough as well, as dre developi.g
gluten has a chance to relax, mdcing any fur-
ther lcneading lfiat mudr easier and more
effective.

Findly, curnbly bread may be caused by
too mud fat in dre dough. The right amount
of fat in a recipe will prevent moishrre loss
and staling. Too much fat, however, will pre-
vent the gluten strands in the flour from
bonding properly-thus the cnrmbling..

. . . hac a wrinkled top cruct
Wrinlding occurs for severd reasons. First, if
bread rises too mudr it will develop a thin
layer of air under the crust. If, at t-he sa.ure

time, the cnrst dries out as it rises-if the
dough is covered with a dry doth or insuffi-

YEAST BREAI]S



ciendy covered-when you put the bread in
the oven to bake, the cu.st doesn't dlow
steam from the interior of tfie bread to escaPe

as readily as it would if it were more moist and
porous. Instead, the anrst absorbs the mois-
ture. Add to tlat the fact ttrat, once you talte
tfie bread out of the oven, the interior contin-
uee to cook, eending off ste'n, while the outer
cnrst rapidly cools and contracts, catrsing
moisture to condense on its gufface, and you
have the perfect recipe for wrinkling.

There are two things you can Ey to avoid
this. First, let the bread rise only three-quar-
ters of t-he way to full, t-hen put it in a cold
oven, set t-he tenperature, and go from there.
Your bread will require an additional 10 rniq-
utes or so baking time, but its gradud rising
as the oven heats will hdp preveDt t5e top
crust from separating from ttre interior.

Second, when your bread is done, turn off
the oven, crack open the door, and leave the
loaf in f-he oven for an additiond 10 minutes.
Ste"'n from ttre interior will have an easier
time evaporating through the crust into the
hot oven air; because ttre cust vsnrins [91,
the ste:m won't condenee on it.

One more hint: If you wa.nt to brush your
finished loaf with butter, wait until it's cool;
fat forms a sed when applied to a hot loaf,
preventing stearn fron escaping.

. . . gctt ctale too quicllY
Storing bread is a many-faceted datleage.
If you c'. eat it qui&ly enough, wrap ttre
bread in plastic and keep it olr the kitden
counter or in a bread box. Bread will keep wdl
for aeveral d.yt op to naybe a week, d€Pend-
ing on the nrcattrer (ia extrendyhot, humid
weafher, bread will mold quickly at roon
tenperature; you'll bave to freeze it).

gt^ling happens most quicHy at refrigera-
tor temperature-about ffve times 15"191 rhen
at rootn temperature. So don't store bread or
other baked goo& in the refrigerator; they're
nuch better off at room temperattue or in
the freezer.

By tlre way, the best way to store crundy-
cruste4 country-type loaves-tnrically
sourdou8fi-based-is neither in ttre freezer
norwrapped at rooD tenperatule. Instead,
store the bread, crrt side doum, on tte counter.
This keeps the outer crust crunchy aad the
inner bread soft.

lnfgsesringly, you can rwerse the stding
process by reheating, which sends dl the
molecules spinning bacft into their iuet-out-
of-the-oven physical rlignment. Reheating
stale bread (stale bread" not rock-hard, days-
oldbread) to 140"F, tte temperature atwhictr
starch gelatinizee, will make gtale bread
soft again for a short period of tine.
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Dividing dough
When you're r''aking noukey bread (or rolls or
brreadsdcke), you need to divide the dough
evenly into eoaller pieces. lte best rvay to do
'\ir is with a bendr loife and a scale (see
Tools, pp. 591and 601). Weigh the dough
(using the metric option, if your scale has one;
it'a nuch easier to do math witl grams 'rtan
ounceo and poun&). Divide it in hdf, weigh-
tng eac.h hdf to nake sure they're the sr-e
cizc. lAen, dqren.ling on how many pieces you
rrant to end up wit\ keep dividing ttre halves
in half, continuing to use ttre gcde to make
sure the plecer are dl the gr-e size. (Once you

Up-cizing
UDlilc nanybaking redpes, you can increase
the size of most bread recipes simply by dou-
bling, or tipling dl the ingredients. lAe
excqrtioa ie the yeast; if you iacrease the
rrr'ount of yeast at ttre sane rate you increase
errerytbing elre, you may ffnd yourself with a
lot of dowh on yoru han& and not enough
tine to ded with it. For example, by the tine

get used to lr.sing a scale, ttis process goes
fairly quictdn particularly if you're adept at
doing simple division in yoru head.)

An excqtion fs rhie process ic if you rnant
to end up with a nuuber of dough pieces
that'g not divisible by fsay,15 or 18 pieces
of dottgh. In that cale, you'll need to divide
the dough into three pieces at some point,
rattrer rhan two. It's up to you to figure out
when that point is, depending on how many
rolls or breadsticks you're mddng. And you
thought those division problems back in de-
EeDtary cchool were a waste of ri-e!

you've shaped the eighth loaf, the first rnay be
well on its way to doubled in size.

Most home bread bakers prefer to otick
wittr 1 tablespoon ofyeast for up to eigbt
loaves, and giving tle bread a longer, slower
rise. Not only does rhie i6psev6 the flavor, it
slows down the rising dough eo that you can
workwittr the dough more effectively.
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Vermont Oatmeal Maple-Honey Bread
2 SANDWICH LOAVBS, 16 SLICES PER LOAF

Maple sugar and honey augment the very slightly sweet taste of the oats in this moist sandwich
loaf. Thy this toasted and spread with peanut butter, or use it for all manner of sandwiches.

2*to2yz orpr (18 to 20 ouaccr) boiling
wetcr
1 orp (3% ouacec) thidr oat flakes
(rolled oatr)
tA crp (2% ounces) maple sugar or brown
orryar (4 ouncca)
% teaspooomaple flevor (opdond)
1 tablecpoon honey

4 tableepoons (% etick, 2 ouncec) butter
l tableEpooa rdt
l tcaspoon cinnamon
1 tablespoon instant yeast
Ith crgt (77r ouncce) rvtolc wteat floru
4 cups (17 ounces) urblearied dl-purpose
flour

In a large mixing bowl, combine the water, oats, maple sugar, maple flavor, honey,
butter, salt, and cinnamon. Let cool to lukewarm.

Add the yeast and fours, stirring to form a rough dough. Knead (about 10 minutes
by hand,5 to 7 minutes by machine) until the dough is smooth and satiny Tbansfer
the dough to a lightly greased bowl, cover the bowl with lightly greased plastic wrap,
and let the dough rise for t hour; it should double in bulk.

Divide the dough in half and shape each half into a loaf. Place the loaves in two
greased tYz x 4%-inch bread pans. Cover the pans with lightly greased plastic wrap
(or a proof cover) and allow the loaves to rise until they've crowned about 1 inch over
the rim of the pan, about t hour.

Preheat the oven to 350oF. Bake the loaves for 35 to 4O minutes. Remove them from
the oven when they're golden brown and the interior registers 190oF on an instant-
read thermometer.

1.br, 399
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Sandwich Ry" Bread
1 LOAF,16 SLICES

To us, a darned good loaf of sandwich rye bread should be dark on the outside and light brown,
a kind of putty-beige color, on the inside. It should taste strongly of caraway and should have
that distinctive rye bread flavor-a combination of caraway, the rye flour itself, with perhaps a

hint of sour pickle. It should be shaped like sandwich bread and should have a slighdy chewy
crust and a tender crumb. Finally, it should be moist enough to hold together when piled with
pastrami or layered with ham and cheese and mustard.

This bread is all of that. Each of the four flours adds its own special characteristic:
height and structure from the bread flour, taste from the rye, texture from the pumpernickel,
and added moistness from the potato flour. Pickle juice adds just the right amount of tang.

2 cups (8% ounces) unbleached bread flour
1 cup (4 ounces) rye flour
lz cup (I!/a ounces) pumpernickel
l+ cwp (Llz ounces) potato flour, or ls cup
(7e ounce) potato flakes
1 tablespoon (% ounce) caraway seeds

1% teaspoons salt

1 tablespoon sugar
2 teaspoons instant yeast
le cwp (13/a ounces) vegetable oil
a/a cup (2 ounces) dill pickle juice or sour
pickle juice
1 cup (8 ounces) water

Mix all the dry ingredients in a large bowl. Add the vegetable oil, pickle juice, and
water and mix until a shaggy mass forms. Let the dough rest for 30 minutes; this rest-
ing period allows the flour to absorb the liquid fully, making it easier to knead.

Knead the dough for about 10 minutes; it should feel firm and smooth. though some-
what sticky Put it into a greased bowl, turning to coat, then cover the bowl and let
the dough rise until it's almost doubled in bulk. (The amount of time this takes will
depend on the temperature of your kitchen, as well as how often you make bread-
the more often you make bread, the more wild yeast is living in your kitchen and the
more quickly the dough will rise.)

Turn out the dough onto a lightly oiled or lightly floured surface and shape it into an
8-inch log. Place the log in a lightly greased 8Yz x 4%-inch loaI pan, cover the pan with
greased plastic wrap or a proof cover, and let the loaf rise until it's just about crowned
over the edge of the pan. This will take about t hour if you've kneaded the dough with
a mixer or bread machine, or up to 90 minutes if you've kneaded it by hand.

Preheat the oven to 350oF. Bake the bread for about 35 minutes, until it's a deep
golden brown and its internal temperature registers 190oF on an instant-read ther-
mometer. (If the bread appears to be browning too quickly, tent it with aluminum
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for the final 10 minutes of baking.) Remove the bread from the
the pan, and cool it on a wire rack.

1 slice, 51g
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Variation sAUERKRAUT RyE LoAF: Use this bread to nrake a Reuben Melc: corned beef and Swiss
cheese layered on two slices of bread, cooked on the griddle like grilled cheese. Coleslaw and
Dr. Brown's Cel-Ray Tonic on the side, of course.

Prepare the sandwich rye dough, adding 3/+ cnp (4 to 5 ounces) very well drained,
chopped sauerkraut, and reducing the water to3A cup. Another nice addition is up to 4 rea-
spoons mustard seeds (yellow, brown, or a mix). Shape and bake the bread as direcred
above; it may take a bit longer ro rise.

foil, shiny side up,
oven, take it out of

OnePotato...
Many Eaditional Anerican bread recipcc call
for cooked potato or potato lrater as oDe of,
the ingredients. In the days befote yeast was
readily available, bakers had to r,ely oa wild
FaB, present in ttre air, to leavcn their
brea&. Yeast is atEacted to stard, and the
starch-filledwater in which potatoes hav,e
been boiled is a good nediun for cap'turing
and propagating wild yeast.

It'o this sane starch that accounts fort.he
crisp brorm crust, moiet airy interior, and
wonderfirl keeping qualitiee ofpotato bread-
lte starctr in potatoes (or in potato water)

abeofts tiquidas breed doug! h hcad.4 aad
holdc oato thet liquid ar the breedb€Ler.

If you want o,r needpotato rraterforyour
recipe, ped pot*oe8, lesrc tbeq wholc, and
boilin waterto cor€r undl tadcr, 25 to30'
mlnutec. lte rcslfilg water wil be doudy
a'd full of st11c}" ideal for I +og in ;realted
breads. (Yeast halDily c@ffi statch to
8ugar, so fieKtrir an e'rcafhotfrodftr

Potato flour{rie4 glouqd pdatoe-of
potato starL are good atrDd-bs for pot to
water. Uae 3 to4 tablopoonepqtrto flomc
starth h a 3-cnpflour (1 po{rrd) bs"sd ryCpe.
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Cinnamon Swirl Bread
1 LOAF,16 SLICES

This tender white bread, with its swirl of cinnamon in the center, fairly cries out for toasting
and buttering (or peanut-buttering). The streusel topping adds a iust-right final touch.

The following recipe incorporates a couple of tips for successful cinnamon swirl
bread that we've discovered over the years. First, for a deep-dark, moist cinnamon swirl inside
the bread, whirl sugar, cinnamon, and raisins or currants together in a blender or food processor
until smooth. The fruit adds moistness as well as subtle flavor to the filling. And second, rather
than brush the dough with butter before sprinkling on the filling, brush it with beaten egg.

Butter acts as a barrier between the pieces of rolled-up dough, preventing them from cohering
and giving you bread that "unravels" when you cut it. On the other hand, the protein in egg

acts like glue, cementing the bread and filling together, and allowing much less (though still
a bit) unraveling.

DOUGH

3 cups (127c ounces) unbleached all-
purpose flour
r/t cup (7rh ounces) potato flour, or yc cuP
(% ounce) potato flakes
rA anp (lrA ounces) nonfat dry milk
1% teaspoons salt
% teaspoon cinnamon
3 tablespoons (1Y. ounces) sugar
2% teaspoons instant yeast
4 tablespoons (% stick, 2 ounces) butter
1 cup (8 ounces) water

FILLING
It cup (7s/t ounces) sugar
1% teaspoons cinnamon
% up (lth ounces) raisins or currants
2 teaspoons unbleached all-purpose flour
Egg wash, made from 1 large egg beaten
widr l tablespoon water

TOPPING

2 tablespoons (1 ounce) butter
2 tablespoons (% ounce) sugar
% teaspoon cinnamon

'A anp (7 ounce) unbleached dl-purpose
flour

poR rHB DoucH In a large mixing bowl, combine all the dough ingredients, mixing until the
dough begins to come away from the sides of the bowl. Knead (about L0 minutes by

hand,5 to 7 minutes by machine) until the dough is smooth and satiny. Thansfer the
dough to a lightly oiled bowl, cover the bowl with plastic wrap, and set it aside to rise

for 1 to 1% hours; it will be puffy, if not doubled in bulk.

poR rHB FILLING Pulse filling ingredients except the egg wash in a food processor.

ro AssBMBLB Tiansfer the dough to a lightly oiled work surface and shape it into a long, narrow
rectangle, about 15 x 8 inches. Brush the dough with some of the egg wash (set the
remainder aside) and pat the filling gently onto the dough. Beginning with a short
edge, roll the dough into a log. Pinch the side seam and ends closed (to keep the fill-
ing from bubbling out) and place the log in a lightly greased 8/z x 4Yz-inch loaf pan.
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Cover the pan with lightly greased plastic wrap or a proof cover and let the bread rise
for about t hour at room temperature, or until it's crowned about 1 inch over the rim
of the pan.

FoR THB ToppING In a small bowl or mini processor,
flour until the mixture is crumbly If you'

Coning Undoae?
Does your einnrmoll-ssful breed uoravel
rrfiea you cut itll Doa't eprread tbcdougb wfth
butter before you add the einmnop 1al
rugar, aa the fat will keep tbe dflgh f!o'E
boodi4g as it bakec. After rolliry out tic , i

dougb, bnrrh ttwitl an eggwarh -"deby
beating one eggundl theyolkadnbltc se
conbined. lteo e'prinkle on 6e ainnrno'a
and eugar, and raiginr if yorfre udDg tbGE,,,,'
and roll. The prote'- in ttre egg rrttte wlll
foro abondbetw€sr tle doqb curfrcee ar
the bread bdres.

By the wan if you do uc€ refutDs .lo'ng
with the rlnnenorn aad rugar, E' ahop'plng
the raici$ (il a blender or food p'roce$or), or
ure currartr, rvtiA are gmaller. lte brcedrfll
be easi€r to slice deanly if ttre reiring ale b
small pieceo.

combine the butter, sugar, cinnamon, and
re using a mini processor, watch carefully;

topping will go from crumbly to a cohe-
sive mass in just a second or so.

Brush the top of the loaf with some (or
all) of the reserved egg wash and gently
press on the topping.

Preheat the oven to 350oF. Bake the bread
for about 45 minutes, tenting it lightly
with aluminum foil for the final 15 min-
utes or so if it appears to be browning
too quickly Remove the loaf from the
oven, and after about 5 minures, gently
remove it from the pan. Some of the
streusel will fall off, but you can alleviate
this by first loosening all around the
edges of the loaf with a knife, then turn-
ing the pan on its side and gently pulling
it away from the loaf. Topping will con-
tinue to fall off as you maneuver the
bread-we've never figured out how they
make that stuff adhere so nicely on the
store-bought loaves-but you'll still be
lefr with a lot of nice sweet topping.

1 slice, 629
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Easy Cinnamon Bread
1 LOAF,16 SLICES

This bread is a cross between a typical baking powder-leavened quick bread and a yeast bread. The
result: a loaf that tastes like cinnamon coffeecake, wonderful served plain and incredible toasted.

3 cups (12% ounces) unbleached all-
purpose flour
rh anp (3'fi ounces) sugar
2 teaspoons instant yeast
l teaspoon cinnamon
1 teaspoon salt

1 cup (8 ounces) warm milk
Y, anp (2 ounces) butter, melted
1 large egg
1 teaspoon baking powder
1 cup (6 ounces) rinn2alsn chiPg

Cinnanon-sugar, for topping

In a large bowl, mix together the flour, sugar, yeast, cinnamon and salt. In a separate
bowl, whisk together the milk, butter, and egg. Combine the wet and dry ingredients,
beating until smooth. Cover and let the batter rest at room temperature for t hour,
then stir in the baking powder and cinnamon chips.

Preheat the oven to 350oF.

Spoon the batter into a grease d 8Yz x 4Yz-inch loaf pan. Sprinkle the top with the cin-
namon sugar.

Bake the bread for 35 to 40 minutes, until a cake tester inserted into the center comes
out clean. Remove the bread from the oven, let it rest in the pan for 5 minutes, then
transfer it from the pan to a rack to cool completely. Don't slice the bread while it's
hot; it will slice much better when it's completely cool.

1 rllcr, 669
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Adding Whole-Grain Goodnesc
When making breads that use whole, flaked,
or cracked grain berries, it's a good idea to
soak these grains first, before adding them to
your dough. This accomplishes a number of
things. First, it makes the grain kernels tJrem-
selves softer and easier to chew. Second, it
prevents tfiem from drawing moishrre from
the dough, which can cause dry dough and
heavy, drybread. Third, they'll assist in the
gluten formation in the dough.

There are two ways to soak grains. If
you're not in a hurry to make your bread, put
the grain and an equal amount of cold water
in a nonreactive bowl and soak overnight.
By morning, the water should be totdly
absorbed. If it's not, drain off.rny excess.

If time is a factor, combine equd parte grain
and water in a saucqlan, bring to a boil, and
simmer for 5 minutes. Remove from the heat
and cool to lukewarmbefore wing.

Remember, the water you've added to tlre
grain should be taken into accouat when
you're malcing your bread dough. About half
the soaking water you used will remain in the
grain, while half will leave the graiu and join
the dough. So if you use Yz cup of water to
soak your gr.in, reduce the amount of liquid
in your dough recipe by lt otp. (This isn't a
hard-and-fast nrle, as the moisture io your
flour will vary from season to season; iust use
it as a jumping-offplace.)

100 Percent Whole Wheat Loaf
1 LOAF, 16 SLICES

Most whole wheat bread you buy at the supermarket is in fact white bread with just a smidgen
of whole wheat flour and a lot of added color and chemicals. Thus, many folks try to bake their
own whole wheat bread at home-often with limited success. If your experience with home-
made 100 percent whole wheat bread is a loaf that's heavy and dry, with a slightly bitter
undertone, this recipe will change your mind.

tr/z cups (12 ounces) water
3 tablespoons (1% ounces) olive oil
5 tablespoons (3% ounces) honey,
molasses, or maple syrup
3% cups (18% ounces) whole wheat flour
1 tablespoon whole grain bread improver
(optional)

In a large mixing bowl, or in the bowl of
ents, mixing to form a shaggy dough. Let

a/e cup (Lle ounces) sunflower seeds,
chopped*
L/t cup (7la ounce) walnuts, chopped*
1% teaspoons salt
1% teaspoons instant yeast

an electric mixer, combine all the ingredi-
the dough rest for 20 minutes, which gives
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1 rllcc, 59g
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the flour a chance to absorb the liquids, then knead it for about 10 minutes, until it's
smooth and supple. The dough will seem very wet and slack at first; just keep mix-
ing and eventually it will come together, though it will remain sticky. Note: For the
optimal rise, we recommend using either a bread machine (set on the dough setting)
or electric mixer to mix and knead this dough, with the bread machine being the first
choice; kneading by hand will result in a smaller, denser loaf.

Let the dough rise, in a greased, covered bowl, for 1. hour. Shape it into a log and
place it in a lightly greased 8Yz x 4Yz-inch bread pan. Cover the pan (with a proof
cover or lighdy greased plastic wrap) and let it rise for about L hour, until it has
crowned about 2 inches over the rim of the pan.

Preheat the oven to 350oF. Bake the bread for 45 minutes, tenting it lightly with alu-
minum foil for the final 20 minutes of baking. Remove from the oven, turn it out of
the pan, and cool it on a rack.

oThis is most easily accomplished with the aid of a mini (or regular) food processor.

days (great days for baking anyrray), when
tle barometric pressure ic low, your bread will
riee more {uiddy th"n it does ordinarily. This
ic becaure the dowb doesn't have as much air
to push against it; tihe air ig not as dense or
heavy as it is on dear days.
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Cheese Bread
1 LOAF,16 SLICES

This golden loaf, soft and high-rising, has a nicely assertive sharp cheese flavor and aroma' Use

it for the ultimate grilled cheese sandwich, or a BLT. Cut any stale bread into cubes, drizzle with
olive oil, and toast them in the oven for cheese croutons.

2% teaspoons instant yeast
% ctry (2 ounces) water
l cup (8 ounces) milk
1% teaspoons salt
1 tablespoon sugar
3% cups (147r ounces) unbleached all-
purpose flour

$Ocal | 5gfat | 6gprotein I tggcomple*carbohydntes I tgrog"t I rgdletaryfiber
T4mgpotassium I asne .,it -irre I tmgiron I l02mgcalclum I gSmgphosphorus

1 cup (4 ounces) finely grated dreddar
cheese
rh ory (2 ounces) finely grated Parmesan

2 tablespoons butter or vegetable oil
2 teaspoons tomato powder or tomato
paste (optiond, for color)

Combine all the ingredients and mix and knead them together-by hand, mixer, or
bread machine-until you've made a soft, smooth dough. Adjust the dough's consis-
tency with additional flour or water as needed; this dough should be soft but not
sticky. Cover and let the dough rise for t hour, or until it's puffy (though not neces-

sarily doubled in bulk).

Tiansfer the dough to a lightly greased work surface and pat it into an 8-inch log.
Tfansfer the log to a lightly greased 8Yz x 4Yz-inch loaf pan, cover the pan (a proof
cover works well here), and let the bread rise undl the outer edge has iust barely risen
over the rim of the pan, about 45 minutes.

Preheat the oven to 350oF. Bake the bread for 35 to 40 minutes, tenting it lightly with
aluminum foil for the final 10 to 15 minutes if it appears to be browning too quickly'
Remove the bread from the oven, take it out of the pan, and place it on a wire rack
to cool completely.

1 rtcr,57g
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Stuffing Bread
ONE LOAF, 16 SLICES

This moist, whole-grain bread tastes like stuffing in loaf form; use it as the base for your
Thanksgiving turkey's dressing, or to make wonderful turkey sandwiches the next day

3 cups (127r ounces) unbleadred all-
purpose flour
1% teaspoons sdt
2 tearpoons sugar
3 tablecpoons (1% ounces) vegetable oil
% crp (l% ounceo) yellow cornmed
% orp (l'A ounces) potato flour, or
* anp (% ounce) potato fld<es
2 tablespoons (% ounce) nonfat drynilk

2 teaspoons instant yeast
% ory (l% ounces) sunflower ceeds
("midget," if you can get then)
y. cup toast€d (1% ounceg) segalre see&
2 teaspoonc poultry seasoning, or
2 teaspoons ground sage

1 tableepoon bread dougb enhancer
(optiond)
1% cups (10 ounces) water

Combine all the ingredients and mix and knead (by hand or electric mixer) until the
dough is smooth and supple, adding additional liquid or all-purpose flour as needed.
This should take about 5 minutes in a mixer, 8 minutes by hand. Let the dough rise
in a covered bowl for t hour.

Shape the dough into an 8-inch log and place it in a lightly greased SVzx4Vz-inchloaf
pan. Set the loaf aside to rise, covered, for about 45 minutes, or until it's crowned
about 1 inch over the rim of the pan.

Preheat the oven to 350oF. Bake the bread for about 35 minutes, until it's golden
brown and the interior of the loaf registers 190oF on an instant-read thermometer.
Remove it from the oven, turn it out of the pan, and cool on a wire rack.

1 rtrcr, 51g
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Brioche
I ROUND LOAF,12 SLICES

Brioche is a yeast bread that's so rich it can be eaten pleasurably with absolutely no adornment

at all. Which isn't to say that a tart-sweet raspberry preserve, or orange marmalade, or peach

jam, Devon cream, or butter aren't all welcome additions.
Brioche can be shaped in the traditional t6te shape, a fluted round with a iaunty top-

knot; but it can also be made into sandwich loaves or shaped into balls' the balls laid side by side

to make a ring. You can even pile it into a loaf pan to make a kind of French monkey bread. How-

ever you shape it, brioche is a versatile loaf that can move easily from plain sliced, to toasted with
jam, to French toast, to slices of savory (rather than sweet) brioche serving as the base for smoked

salmon, caviar, or roasted asparagus and hollandaise-now that's gilding the lily!
Vith all its butter, this is a difficult dough to develop by hand and we don't suggest

trying it. An electric mixer or bread machine is ideal for the task; if you have access to either of
these helpers, don'r hesitate to tackle this recipe. It's only a tad more challenging than any other
yeast bread recipe, and the results are out of this world.

2lz cups (10% ounces) unbleached all-
purpose flour
1% teaspoons instant yeast

'/n cup (2 ounces) cool water (about 70"F)

4large eggs, plus tyolkfor glaze

2 tablespoons (% ounce) sugar
% teaspoon sdt
1 cup (8 ounces) coldunsaltedbutter

1:

Place lVz cups (5% ounces) of the flour, the yeast, water, and whole eggs in a mixer
bowl. Beat at medium speed, using the flat beater paddle, until smooth. Cover the

mixture and let it sit for 45 minutes. It will develop some bubbles, but not change very

much due to the thinness of the batter. The yeast, however, is getting a iump-start'

Add the remaining 7 cup (41/+ ounces) of flour, the sugar, and salt, and beat for 8 to
10 minutes, until the dough cleans the sides of the bowl and is shiny and elastic.

Sprinkle a work surface with 2 tablespoons of flour. Place the butter on the flour.
Pound the butter with the side of a rolling pin until it has become a cohesive rectan-
gle about % inch thick. Fold it over several times as you pound; it will become pliable
without getring too warm or soft. Add the butter to the dough and beat until it's fully
incorporated.

Cover the dough and let it rise for t hour. It'll be very soft at this point and should

have grown by about one third. Turn out the dough onto a lightly floured surface and

fold it over several times. (Use a bench knife to scrape up any bits that stick to the

table.) Place the dough in a greased bowl, cover the bowl, and refrigerate it for a min-
imum of 4 hours and up to about 16 hours. The dough will firm up considerably.

I
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Remove the dough from the refrigerator and form it into a round loaf. \7ork quickly,
because as the dough warms it becomes very sticky Place it in a 9-inch brioche pan.
(]we've chosen not to make the top-knotted brioche here; it's a fair trick to get the
knob on top to stay centered throughout the rising and baking process, and as we
don't like the look of tipsy brioches, we usually just form it into a plain round.) cover
the dough lightly and let it rise for 2Vz to 3 hours, until it's doubled and is crowned
well over the top of the pan.

Preheat the oven to 375"F. Beat the egg yolk with 1 tablespoon of water and brush all
exposed surfaces with the egg wash. (Tiy not to let any egg wash drip onto the edge
of the pan, as the bread will stick there.) Cut four slashes into the top of the loaf (see
instructions, p. 240). Bake the brioche for 45 to 50 minutes, until its internal remper-
ature reads 190oF on an instant-read thermometer and is golden brown. For brioche
with lighter crust, tent it with aluminum foil after 20 minutes of baking.

Remove the brioche from the oven and cool it in the pan for 10 minutes. Turn it out of
the pan and cool it completely on a rack. Serve the brioche when it's completely cool.
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Sweet Breads
Soft like pan breads, sweet breads add sugar (and often additional fat) to that for-
mula to become even more tender and rich. Sweet bread dough is often braided, or
braided and shaped into a wreath, fashioned into rolls and stuffed with filling, or
spread with filling, rolled, and sliced. These breads may take a bit longer to make,
due to their increased sugar content, so be sure to read the recipe all the way through
before beginning, and allow yourself plenty of time from start to finish'

2 BRAIDS, ABOUT 16 SERVINGS EACH

This tasty braid is impressive looking, but easy to make. The dough, soft and pliable, is a ioy to
work with, and the braiding, which looks challenging, is anything but. Serve as the centerpiece
of a Sunday brunch. This dough is ideal for all manner of soft sweet breads-monkey bread,
sweet glazed braids, hot cross buns, and the like.

Raspb eruy Cream Cheese Braid

DOUGH

2 teaspoons instant yeast
rA cup (2 ounces) warm water
t/t cup (Ls/, ounces) sugar
3 cups (\2s/t ounces) unbleached pastry
flour or all-purpose flour*
6 tablespoons (3 ounces) sour cream or
yogurt
6 tablespoons (3 ounces) butter, soft
1% teaspoons sdt
1 large egg
% teaspoon lemon oil, or 1 teaspoon
grated lemon peel

To MAI(B THB Doucx In a large bowl, combine the yeast, warm water, L teaspoon of the sugar, and
t/z cup of the flour. Cover with plastic wrap and set aside until bubbly and very active,
l0 to 15 minutes.

Stir in the remaining dough ingredients and knead the dough-by hand or mixer-un-
til it's soft and pliable but not sticky. (The secret to a soft, tender bread is a soft dough.)

1 pad<age (8 ounces) cream cheese, softened
2 tablespoons (1 ounce) soft butter
lt cwp (LsA ounces) sugar
% teaspoon sdt
1 teaspoon vanilla extract
2 tablespoons (% ounce) lnstant ClearJel,
or 3 tablespoons (17c ounces) unbleached
all-purpose flour
1 large egg
% cup (6 ounces) raspberry jam mixed with
2 tablespoons ClearJel or flour
l, cup (lsA ounces) coarse white sugar
(optional)
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Place the dough in a lightly greased bowl, cover with plastic wrap, and let sit in a
warm place for about 45 minutes, or until doubled.

ro MAKB rrr FILLINc In a medium-sized bowl, beat together the cream cheese, butter, sugar, salt
and vanilla. Mix in the ClearJel or flour and the egg, scraping the bottom and sides
of the bowl thoroughly.

Make parallel cuts about 2% inches long at a 4S-degree
angle down each side ofthe braid, % inch apart. Take one
strip at a time from alternate sides and bring them to the
center. Let the ends overlap on top of the filling, continu-
ing until the whole loaf is braided. Tuck in the ends.

Brush with an egg beaten with a tablespoon of milk or
water before bfing.

Gently deflate the risen dough and divide
it in half. Roll each half into a 15 x 1O-inch
rectangle and place each onto lighdy
greased or parchment-lined baking sheets.
Spread half of the jam in a 2lz-inch-wide
swath, lengthwise, down the center of
each dough rectangle, leaving a 1-inch
border at the top and bottom.

Top the iam with half of the filling. Make
2lz-inch cuts every 3A inch down both
long sides of the dough. Fold the ends
over the filling, then pull the cut strips up
and over, alternating sides. Repeat with
the remaining piece of dough.

Cover the braids and let them rise for
30 to 45 minutes, until they're puffy
looking.

Preheat the oven to 350oF.

If desired, brush the braids with an egg
mixed with 1 tablespoon water (this will make a darker, shinier crust), or spritz with
water, then sprinkle with coarse sugar. Bake the braids for 32 ro 35 minutes, until
they're golden brown. Remove from the oven and let them cool for 1.5 minutes before
slicing.

olf you use all-purpose rather than pastry flour, expect a loaf that's a bit chewy (rather than totally
tender). You'll need to increase the water by a couple of tablespoons, as well.

1 dlcc, 339
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Cinnamon Buns
12 BUNS

These are quintessential cinnamon buns, stuffed with rich filling and smeared with thick white icing.

roR rHB Doucn Mix and knead together all the dough ingredients-by hand or mixer-to form
a soft, smooth dough. Place it in a greased bowl, cover, and let it rise in a warm place
for 1 to 1% hours; it should almost double in size.

ro AssBMELB Turn out the dough onto a lighdy greased work surface and roll it into a rectangle
measuring abour 1.1 x 20 inches. Spread a thin layer of soft butter over the dough, leav-

ing about 1. inch uncovered on the short side nearest you. Sprinkle with the cinnamon
sugar and nuts, raisins, or chips of your choice. Starring with the long edge covered with
filling, roll the dough (see illustration) into a log. Use a serraced knife to gently saw the
log in half, then cut each side of the log into six equal pieces (see illustration). Place the
buns in a lighrly greased 9 x l3-inch pan, pressing down slightly Cover the buns and let
them rise in a warm place for 45 minutes to 1% hours, until they're quite puffy

1. After sprinkling the dough with filling, roll into a log, starting with the long end. Try not to stretdr or pull the

dough, or roll it too tightly, as this will make the centers pop up when bfing. 2. Gendy slice through the center

of the rolled dough, then cut eadr half in half. Slice eadr of tlese pieces in thirds to make 12 equal pieces.

oo

DOUGH

3% cups (14% ounces) unbleached all-
purpose flour
2 teaspoons instant yeast
3 ablespoons (1% ounces) sugar
1 ablespoon granular lecithin (optional,
buthelptul)
2 tablespoons (% ounce) nonfat dty -ilk
1% teaspoons salt
l large eggplus enough water to make l cup
1 teaspoon vanilla extract
2 tablespoons (1 ounce) soft butter

PILLING
% cwp (2 ounces) soft butter
3/r crtp (Slt ounces) sugar mixed with
l tablespoon cinnamon
% cup nuts, raisins, or chocolate chips

ICIN G

3 tablespoons (1% ounces) heavy cream,
or 2 tablespoons water
1 cup (4 ounces) confectioners'sugar
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Preheat the oven to 350oF. Bake the buns for 20 to 25 minutes, until they're golden
brown. Remove from the oven and let them cool in the pan for 10 minutes, then rurn
them out of the pan and let them cool to just slightly warm before frosting.

To MAKB THB ICING Mix the heavy cream and confectioners' sugar to make a crcamy glaze; use
water for a thinner glaze. Spread the icing on the buns.

1 bun, wlth frortlng, 939
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Favorite Sticky Buns
1 DOZEN BUNS

These gooey dark-gold buns feature a thick cinnamon filling and a topping of rich brown sugar
sauce sprinkled liberally with pecans. We guarantee these will rival or surpass any bakery sticky
buns you've ever enjoyed.

2 cups (8 ounces) unbleached pastry flour*
1 cup (8 ounces) water
7r teaspoon instant yeast

DOUGH

1% cups (6% ounces) unbleached dl-
purpose flour
!+ cup (7% ounces) nonfat dry milk
2 tablespoons (% ounce) potato flour, or
% cup dried potato flakes (optional, but
makes a more tender roll)
3 tablespoons (1 ounce) dough relaxer
(optiond, but it makes the dough easier
to roll out)
It cup (7sA ounces) granulated sugar

2 teaspoons vanilla extract
1% teaspoons salt
2% teaspoons instant yeast
6 tablespoons (3 ounces) butter

PTLLING

1 cup (7 ounces) granulated sugar
1% tablespoons cinnamon

GLAZB

'/z cwp (5'h ounces) golden synrp or light
corn syruP
1 tablespoon rum (optional)
3 tablespoons (1% ounces) butter, melted
1 cup (8 ounces) brown sugar
1 cup (3% ounces) diced pecans

EoR rHB srARrBn Combine the flour, water, and yeast in a medium-sized bowl, stirring until fairly
smooth. Cover the bowl and let the mixture rest, at room temperature (cooler than
75oF), overnight, or for 72to 16 hours.
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pon rHB Doucg Combine the overnight starter with all of the dough ingredients and mix and

knead them together-by hand or mixer-until you have a soft, smooth dough.

Cover and let the dough rise for about t hour; it will become slightly puffy but won't
double in bulk.

\flhile rhe dough is rising, prepare the pans-two 9-inch round cake pans' a 9 x 13-

inch pan, a 12 x 72-inch square pan, or a l}-inch round pan. Spray with nonstick pan

spray or lightly grease with vegetable shortening or butter.

For rHB EILLING Combine the sugar and cinnamon. Set aside'

roR rHB cr.lzc In a small bowl, whisk together the golden syrup, rum, and melted butter. Pour
the glaze into the pan, or divide it evenly between the pans if you're using two pans.

Sprinkle the brown sugar and pecans on top of the glaze.

ro AssBltEr.B Tiansfer the dough to a lightly greased work surface and roll it into a rectangle
approximately 74 x 20 inches. Spread it with the prepared cinnamon-sugar filling,
leaving an uncovered strip about 1 inch wide along one short end of the dough'
Starting with the short end without the filling, roll the dough into a log and slice it
into 12 slices, each about I to L% inches wide. (See instructions on page 217 on slic-
ing.) Place the buns in the prepared pan(s), leaving aboutYz inch between them. Cover
the pan(s), and let the buns rise for 90 minutes; again, they won't rise much, they'll
iust seem to spread a bit.

Preheat the oven to 350oF. Bake the buns for about 30 minutes, tenting them lightly
with aluminum foil for the final 5 minutes if they appear to be browning too quickly.
The finished buns will be golden brown. Loosen the edges of the buns with a knife'
then carefully (the sugar is hot!) turn them out onto a rack or parchment-covered
sheet pan to cool, scraping any glaze that may have stuck to the pan onto the warm
buns. Serve warm or at room temperature.

oUsing a combination of pastry flour and all-purpose flour, as we do hete (with pastry flour in the
starter, all-purpose in the dough) will give you a delightfully tender roll. However, if you don't have
pastry flour, use all-purpose, increasing the amount of water to 1 cup plus 2 tablespoons.

1 bor, 1369
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Portuguese Sweet Rolls
16 ROLLS

This takeoff on Portuguese sweet bread is simply that big round loaf broken down into smaller
puffs, ideal for carrying in a lunchbox (or brown bag). Serve these soft, almost-sweet rolls with
jam and double Devon cream for a light, simple addition to afrernoon tea.

1 tablespoon instant yeast
% cup (4 ounces) milk
6 tablespoons (3 ounces) butter
% anp (2 ounces) water
l teaspoon sdt
3 cups (12% ounces) unbleached all-
purpose flour

% op (ltA ouoces) potato flour
2large eggs
%ary(2'A ounces) sugar
2 teaspoons vanilla extract
Yr teaqroon lernon oil, or 1% tearpooas
gratedlemonped

Mix and knead together all the ingredients-by hand or mixer-to form a soft,
smooth dough. Tfansfer the dough to a lightly greased bowl, cover the bowl, and let
the dough rise undl puffy but not necessarily doubled in bulk, about 90 minutes,
depending on the warmth of your kitchen.

Tbansfer the dough to a lightly greased work surface and divide it into 15 pieces.
Round each piece into a smooth ball. Place the balls in a lightly greased 12 x L2-inch
square pan, or equivalent (two f-inch round pans, a 9 x 13-inch pan, or a l4-inch
round pan). Cover the pan and let the rolls rise for about t hour; they should double
in bulk.

Preheat the oven to 325oF. Bake the rolls for 30 minutes, tenring lightly with alu-
minum foil after the first 20 minutes. Remove them from the oven when they're
golden brown and transfer them to a rack to cool.

1 rotr,629
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Small Breads
Buns and bagels, rolls and breadsticks-these small, single-serve breads are self-con-
tained, each one an entity unto itself. All of them are easily obtainable at the
supermarket, but if you love to bake, you'll want to try making them at home. Even

the very freshest store-bought roll can't compare with a crusty homemade hard roll,
or a soft, tender crescent or cloverleaf, hot from the oven.

Soft Rolls
16 DINNER ROLLS

\(lith the focus these days on crusty, crisp, and crunchy artisan-style bread and rolls,
it's comforting at rimes to drift back into childhood and the soft, squishy white rolls
that graced so many of our tables, particularly at the holidays. Cloverleafs, crescents,
fantans, knots-any baker worth her salt can put together a festive-looking bread
basket with just one simple dough and a few different shaping techniques.

The following rolls all begin with the dough for'White Bread 101, page 198. For ease

of rolling, you might want to add 3 tablespoons of dough relaxer to the dough along
with the rest of the dry ingredients; while not critical, it does make rolls easier to
shape.

Choose the shapes you wanr to create, and divide the dough into 15 pieces, or roll out
as required. Shape according to the illustrations onpages222.

After shaping, ler the rolls rise undl puffy and almost double in size. Preheat the oven
to 350 degrees. Bake for 15 to 18 minutes, until golden brown with an internal tem-
perature of 190oF.

Finished rolls can be brushed with butter for a delicious soft crust; a double coating
of butter for a soft, satiny crust; or lightly dusted with flour, if you prefer.
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1. Cloverleaf: Divide each piece of dough into thirds. Roll each of the three pieces into a small bdl. Place the
three balls in the well of a greased muffin tin. 2. Faltanr: Roll the dough into a 16-inch square. Cut the
square in half, and cut each piece crosswise into 2-inch strips. Butter each strip, then cut into four 2-inch
squares. Stack four squares on top of each other, and put them on edge in a greased muffin tin. 3. Parkcr
Houre: Roll each piece of dough into a bdl, then flatten the ball with the heel of your hand or a rolling pin.
Fold the cirde just short of in half and press together. Place the roll, seam side up, on a greased baking sheet.
4. Snatl Roll each piece of dough into a log, hold one end down, then wind the other around it to form a spi-
rd or snail shape. Place into a greased muffin tin or on a baking sheet. 5-6. Crerceat: Divide the dough in
half, and roll each half into a y4 inch-thick circle. Cut each circle into 8 wedges. Roll each wedge into a com-
pact log, starting with the wider side and rolling toward the tip. Pinch the tip to sed the roll, then push the
sides of the roll toward the center to form a crescent shape. Transfer the rolls to a Iightly greased baking
sheet, mfing sure to keep the tips on the bottom.
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?-E. Single Knot: Roll each piece of dough into a log roughly four inches long. Tie the dough in a simple

knot, leaving one end in the center of the top and tucking the other underneath. Place on a lightly greased or

parchment-lined baking sheet. 9-10. Double Knot: Roll each piece of dough into a roPe 8 inches long. Make

a loop with the top hdf of the dough, giving the closed end a half-inch overlap of dough. Turn this loop over

so the long piece is on top. Wind the long piece behind the overlap, and bring the end back up through the

loop to make a figure 8.
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Seed and Spice Grissini
3 TO 6 DOZEN GRISSINI

'Whenever we crave a savory snack, we whip up a bunch of these thin, crunchy breadsticks
(grissini, in ltalian). Extremely light and crisp as a bright fall day, they're ^ great complement to
a bowl of soup or chowder.

DOUGH

2r/z cups (10% ounces) unbleached all-
purpose flour
1% teaspoons instant yeast
1 teaspoon salt
2 rounded tablespoons dough relaxer
(optional, but helpful)
3 tablespoons (1 ounce) nonfat dry milk

After cutting the dough into 7c-inch strips, twist the ends of
each strip in opposite directions to form a spiral. Transfer
the nrristed dough to a baking sheet.

3 tablespoons (1% ounces) olive oil
V" to L'/" cups (7 to 9 ounces) water*

TOPPING

1 large egg white whisked widr 1
tablespoon water
1 to 2 tablespoons seeds or seed mixture of
your choice, for topping

Combine all the dough ingredients and mix and knead them together-by hand or
mixer-until you have a soft, smooth dough. Cover and let the dough rise for I to 1Vz

hours; it should double in bulk.

Thansfer the dough to a lightly greased work surface and roll it into a roughly 10 x 20-
inch rectangle. Brush the dough lighdy with the egg white mixture and sprinkle it with
the seeds. Roll the dough lighdy with a rolling pin to press the seeds in. If you prefer
your grissini without seeds, brush the dough with 1 tablespoon olive oil insread of the
egg white.

Use a pizza wheel or sharp knife to cut the dough (the short way) into /t- to lz-inch-
wide strips. Twist the ends of each strip in opposite directions (see illustration) and

place them on lightly greased or parch-
ment-lined baking sheets. Cover and let
the grissini rest for 30 minutes.

Preheat the oven to 425"F. Put the grissini
in the oven and bake for l2to 14 minutes,
until they're golden brown. Note that
these go from golden brown to burned
very quickly, so start keeping a close eye

on them at about the 1O-minute mark.

"You'll use the greater amount of water in win-
ter, the lesser amount in summer.

3 griroini, cut in Yr-inc.h stript, with celane oeeilar 2Tg
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Bagels

These days, every corner luncheonette seems to have a ready supply of top-flight bagels, as do
shops that are devoted exclusively to bagels and their accompanying spreads. Vith all kinds of
good bagels available just about wherever you turn, why make your own? First, so you know
what's in them; who wants azodicarbonmide in their pumpernickel bagel? Second, so you can

customize them to taste, as in pesto bagels with sun-dried tomatoes and pine nuts. And third,
it's fairly easy and fun! If you can make bread dough' you can easily make bagels.

If you're a seasoned bread baker, you may notice that the dough for these bagels is

quite a bit stiffer than that for most breads. This is to ensure that the bagels attain their typi-
cally dense, close-grained, chewy texture; you don't want them rising very much, and a dry
(stiff) dough naturally rises much less than a wetter dough.

1 tablespoon instant yeast
4 cups (17 ounces) unbleached bread flour
2 teaspoons sdt
1 tablespoon non-diastatic mdt powder,
brown sugar, or barley mdt synrp
1% cups (12 ounces) lukewar:n water

WATIR EATH

2 quarts (64 ounces) water
2 tablespoons (1 ounce) non-diastatic
malt powder, brown sugar, or barley
malt syrup
1 tablespoon granulated sugar

Combine all the dough ingredients in a mixing bowl and knead vigorously, by hand
for 10 to 15 minutes, or by machine on medium-low speed for about 10 minutes. Since
you're using a high-protein bread flour, it takes a bit more effort and time to develop
the gluten. The dough will be quite stiff; if you're using an electric mixer it will
"thwap" the sides of the bowl and hold its shape (without spreading at all) when you
stop the mixer. Place the dough in a lightly greased bowl and set it aside to rise until
noticeably puffy though not necessarily doubled in bulk, I to llz hours.

Thansfer the dough to a work surface and divide it into eight pieces. Working with
one piece at a time, roll it into a smooth, round ball. Cover the balls with plastic wrap
and let them rest for 30 minutes. They'll puff up very slightly.

Vhile the dough is resting, prepare the water bath by heating the water, malt powder,
and sugar to a very gentle boil in a large, wide-diameter pan. Preheat the oven to 425oF.

Use a bagel cutter, or use your index finger to poke a hole through the center of each
ball (see illustration on next page), then twirl the dough on your finger to stretch the
hole until it's about 2 inches in diameter (the entire bagel will be about 4 inches
across). Place each bagel on a lightly greased or parchment-lined baking sheet and
repeat with the remaining pieces of dough.
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Tiansfer the bagels, four at a time if pos-
sible, to the simmering water. Increase
the heat under the pan to bring rhe wa-
ter back up to a gently simmering boil,
if necessary Cook the bagels for 2
minutes, gently flip them over, and cook
1 minute more. Using a skimmer or
strainer, remove the bagels from the wa-
ter and place them back on the baking
sheet. Repeat with the remaining bagels.

Bake the bagels for 20 to 25 minutes,
until they're as deep a brown as you
like, turning them over after about 15

minutes, which will help them remain
tall and round. Remove the bagels from
the oven and cool completely on a
wire rack.

After forming the dough into a bdl, poke a
hole through the center with your finger.
Stretch this opening (trrirling the dough
around your finger works well) until you have

a hole that is 2 inches across.

1 plda begd, 1119
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Variationc SBSAMB SEBD BAGBLS: Brush each bagel, just before baking, with a glaze made of 1 egg
white beaten until frothy with 1 tablespoon of water. Glaze each bagel and sprinkle heavily
with seeds.

oNIoN BAcELs: Bake bagels for 20to22 minutes (or until they're almost as brown as you
like) and remove the pan from the oven, keeping the oven turned on. Working with one bagel
at a time, glaze as instructed above and sprinkle with minced, dried onion. Return the
bagels to the oven for no more than 2 minutes (the onions will burn if the bagels are left in
longer than that).

CINNAMON-RAISIN BAGELs' Knead about2A cup of raisins into the dough toward the end of
the kneading process. Just before you're done kneading, sprinkle your work surface heavily
with cinnamon-sugar and give the dough a few more turns; it will pick up the cinnamon-
sugar in irregular swirls. Divide the dough into eight pieces, form each piece into a ball, and
roll each ball in additional cinnamon-sugar. Let rest and shape as directed above.

cLAssIc PRETZELS: The traditional street vendor pretzel, with its characteristic dark brown,
highly glazed appearance, is difficult to make at home; professional bakers often use food-
safe lye to give pretzels their characteristic sheen. You can use bagel dough to make a dense,
chewy, Philadelphia-style pretzel; ir will lack only in appearance.

Prepare bagel dough up through its first rise. Divide the dough into 12 pieces and roll each
piece into a25- to 3O-inch rope. Shape ropes into pretzels (see illustrations) and simmer and
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bake as directed in the bagel recipe, understanding that the prezels arelarger and will be a bit
more challenging to deal with as you move them from counter to water bath to baking sheet.

1-2. Form the rope of dough into a cirde, leaving 4 inches free on each end of the rope. Twist these ends

around each other, and fold the twist down tfie middle of the cirde. Press the ends of the dough to the out-
side of the ring to make the pretzel shape.

English Muffins
1O TO 12 MUFFINS

Sure, you can buy excellent English muffins at the store, but for those of you who always like the
challenge of making your own, this is a fun recipe.

'We find these muffins are best made the day before you want to serve them. You
may certainly sample them straight off the griddle, but we find them a bit gummy at that point;
they definitely benefit by drying out.

STATTBB

1% cups (6% ounces) unbleached all-
purpose flour
7e cup (6 ounces) water
% teaspoon instant yeast

DOUGH

1% cups (7% ounces) unbleached dl-
purpose flour
2 tablespoons (% ounce) cornstardr

1 teaspoon instant yeast
1 teaspoon sdt
2 tablespoons (% ounce) sugar or non-
diastatic malt powder
2 teaspoons baking powder
2 tablespoons (1 ounce) butter, melted
% cup (6 ounces) milk, warm
1to 2 tablespoons cornmed, for sprinkling
on the pan (if you're baking the muffins)
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To MAI(B rHB sTARTER Mix the flour, water, and yeast in a medium-sized bowl to form a smooth
batter. Cover and leave at room temperature for at least 4 hours, or up to 15 hours.
The starter should be puffy and full of holes when it's ready ro use.

ro MAKE rHB DoucH In a large mixing bowl, beat together the starter and all the dough ingredients
to form a smooth batter. The batter needs to be beaten for 5 ro 8 minutes, so unless you
feel like giving your biceps a good workout, we suggest using an electric mixer. Cover
the bowl and place it in a warm spot until the batter has doubled in size, about t hour.

Now you can bake the English muffins in the oven or dry-fry them on top of the
stove. Read both sets of directions first to decide which you want to do.

ro pREpARE MUFBTNs FoR BAKING Lightly grease l0 to 12 English muffin rings (nonstick spray
works well) and place the rings on a lightly greased or parchmenr-lined baking sheet
that's been sprinkled with a small amount of cornmeal. (The cornmeal isn't really
necessary, but it makes the muffins look more authentic.) If you don't have English
muffin rings, simply drop the batter onto the pan and shape it with your fingers. The
muffins won't be as symmetrical, but their taste will be just fine.

Stir the dough, then drop a scant Y+ atp of dough into each ring. Sprinkle lightly with
cornmeal. Smooth the dough, if desired, with your fingers, dipped in water first.
Cover the pan and place in a warm place to rise for t hour, or until the muffins have
grown by at least a third.

BAKINc Preheat the oven to 350oF. If you've used muffin rings, place a clean baking sheet atop
the muffins, which keeps them flat on both sides (rather than crowned on the top) so

they'll fit better in the toaster slot. (If you're not using muffin rings, don't put a pan
on top of them-they'll squish.) Bake the muffins for 25 minutes, until they're lightly
browned on both sides. (The bottoms will be more brown than the tops, just like the
ones you buy at the store.) The muffins may be fork-split and eaten immediately
(they'll be soft) or, for crunchier muffins, cool them completely, split them, and toast.

ro Dny-FRy BNGLISH MUFBINS Let the batter rise for 1.1/z hours, until it's very puffy looking.
Preheat a griddle to 325oF. Lightly grease English muffin rings. Place the rings on the
griddle. Lightly stir the batter, then use alt-cup measure or muffin scoop to fill each
ring about a third full. If you're not using muffin rings, simply drop the batter by 1/t

cupfuls onto the griddle. Dry-fry the muffins (frying without grease) for 10 to 12

minutes on the first side before turning them over to cook on the other side. You'll
know the muffins are ready to turn when the top side has formed a dry skin. Cook
the muffins for about half the time you cooked them on the first side, remove them
from the griddle, carefully remove the rings, and allow them to cool.

1nuffin,82g
lTgcal l3gfat lSgprotein l30gcomptexcarbohydrates l2grug"r llgdietaryfiber lSmgcholesterol ltOamgsodium l
gOmgpotassium | 33REvitaminA | 2^giror I glmgcalclum I lS2mgphosphorus
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Hot Buttered Pretzels
8 PRETZELS

Pretzels are available crisp and hard from your grocery; bagel-like and chewy from a street ven-

dor; or, if you're lucky and in the right place, soft, buttery, and tender, usually at the mall or
airport. This recipe is for mall-type pretzels.

DOUGH TOPPING

2'h cnps (10% ounces) unbleached all- tA cup (4 ounces) warm water
purpose flour 1 teaspoon sugar
16 teaspoon sdt Coarse, kosher, orpreqelsalt (optiond)
1 teaspoon sugar 3 tablespoons (1% ounces) sdtedbutter,
2% teaspoons instantyeast melted
7A to I anp (? to 8 ounces) warm water*

Place all the dough ingredients in a bowl and beat until well combined. Knead the
dough, by hand or mixer, for about 5 minutes, until it's soft, smooth, and quite slack.
Dust the dough with flour (to keep it from sticking) and place it in a plastic bag; close
the bag, leaving room for the dough to expand, and let it rest for 30 minutes.

Preheat the oven to 500oF. Prepare two baking sheets by spraying them with vegetable
oil spray or lining them with parchment paper.

Tiansfer the dough to a lightly greased work surface and divide it into eight equal
pieces (about 2% ounces each). Let the pieces rest, uncovered, for 5 minutes.

Roll each piece of dough into a long thin rope (around 28 inches) and twist each rope
inro a pretzel (see illustration. p. 227).Dip the pretzels in the warm water mixed with
1 teaspoon sugar, and place them on the baking sheets. Sprinkle them lightly with the
salt. Let them rest, uncovered, for 10 minutes.

Bake the pretzels for 8 to 9 minutes, until they're golden brown, reversing the baking
sheets halfway through.

Remove the pretzels from the oven and brush them thoroughly with the melted but-
ter. Keep brushing the butter on until you've used it all; it may seem like a lot' but
that's what gives these pretzels their ethereal taste. Eat the pretzels warm, or reheat
them in an oven or microwave.

oUse the greater amount in rhe winter, the lesser amount in the summer, and somewhere in between
in the spring and fall. Your goal is a soft dough.

1 pretzcl, 85g

lzlcal f a.zgfatl4gprotein l2Tgcomplexcarbohydrates |1grug"r lrgaletaryfiber ll2mgcholesterol la4+mgsodium
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Variation soFT BREADSTICKS: For soft,
its first rcst. Dividc it into 24
the brc:rdsticks to e lighth
*ater, rnd sprinklc rvith salt
precedirrg prctzel reci grc.

fer, chewy breadsticks, prepare the prctzel dough up through
picccs and sh:rpc each piece into an 8- to 1O-inch log. Transfer
gre,rscd or parrchment-lined baking shcct, brush wirh warrn
(for salt sticks) or seeds. Ler rest and bakc as directed in the

Freeze!
Most yeast doughs respond very wdl to being
refrigerated ot fto?an for a while. lte excqr
tions are dougbs egrr/hlgh h milk, eggs,
atd/ot sugar, r,utich tend to start fetueating
after severd days in the refrigerator (they do
better in the freezer); or doughs witl a lot of
addcd frcsh ingredients, Buch aE cheeee, fnrlt,
otvEgetables. ltese do.ghs tead to become
watery urteo froz,e4 tlen thawed.

Intereodngln lt's not advisable to fter.zc
bread dougb at t€Ep€ratrues under 20"F.
Dougb coDtaiDr yeasg and once it'e been acti-
vated by liarid, 

"eart 
ls a living, breathing,

feeding endty. Lorr tenperatures, below 0'P,
tendtobllyeart Sntclly. Onthe otterhand, a
teoperahue ol 2O"F (Oanmly, that found in
the freezerpotrioa of atypical home refrigeta-
wtlfucrzet) pute yeast into hibenration with-
out killing it. Dougb may be gtored at arouad
20.8 tot 4tl 5 weelc for optimum results.

l4fs'e6 iic6syered t.he best way to produce
fteez*rr dough ic to prepare your dough, let it
rise once, deflate it, and fteezeit lsfslg i1 run
riee again. With loaf bread dough, we ehape
ttre dough, place it in a greased loaf paa, pl,ace

the pan inside a plastic bag, sed it, and freeze
for 24 hours; theu remove it from the pan,
wrap it tighdy in plastic, tlen in duminum
foil and return to ttre freezer. When you want
to bd<e bread unwrap the doug!, place it in a
greased loaf pan, cover it with lighdy greased
plastic wrap, and let it tlaw and rise at room
temperature. Ilpicalln it will talte about 4
hours for ttre dougb to thaw and begin to rice,
and another hour or oo for it to rise fully;
these tines, of course, depend on the temlrcr-
ature of your kitchen. You dso may tbaw the
dough by placing it in itr greaaed pan in the
refrigerator overnight, tlen removin g it fot
itr find rise next notaing.

Crusty Hard Rolls

These feathery lighr lrard rolls have a delicious shiny, crulrchy crnst, partlv the result of allowing
rhem to proof overnighr in thc rcfrigerator, partll'fronr an egg-u,hite u'ash applied just prior to
baking. This recipe stelts r.vith,r poolish (pool-EESH),:r premixed starter of flour, water, and a

touch of )'east. Stirrecl together 12to 76 hours before rhe remairrder of the dough, the organic
:rcids ar.rcl alcohol procluced by the growing )'east do wouders for both the bread's tasre rlnd its
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rexrure. Poolish is an idiomatic French word for Polish, as in Poland, which is where the French

believe this type of starter originated.

POOLISH
L cup (4% ounces) unbleached all-purpose
flour
% ary (4 ounces) water
7a teaspoon instant yeast

DOUGH

3% cups (14% ounces) unbleached dl-
purpose flour

1 cup (8 ounces) water
1% teaspoons salt
7z teaspoon instant yeast

WASH

1 large egg white
% cup (4 ounces) water

FoR THB poolrsH Mix together the ingredients until smooth, cover, and let rest at room temper-
ature overnight.

poR rHB DoucH Combine the poolish and all the dough ingredients and mix and knead them
together-by hand or mixer-until you've made a soft, somewhat smooth dough. It
should be cohesive but the surface should still be a bit rough; don't knead it until
completely smooth. Cover and let the dough rise for 3 hours, gently deflating it and
turning it over after t hour, and again after 2 hours.

ro ASSBMELB Turn out the dough onto a lightly greased or floured work surface. Divide it into 12

pieces, about 2 ounces each. Shape the pieces into balls and firm them up by rolling them
under your lightly cupped fingers on an unfloured work surface (see illustrations). Place
the rolls on a parchment-lined baking sheet, cover them, and let them rise for 1Vz to 2
hours, until they've doubled in size. Refrigerate them for several hours, or overnight.

Preheat the oven to 425oF.

To roll a piece of dough into a round ball, place it on an unfloured, ungreased work surface. Cup your fingers

lightly over the dough, and roll it quickly and gently in a circular motion, using the very top of your palm (at

the base of your fingers) and applying the barest amount of downward pressure. Rolling the dough this way
gives a tight, smooth top with a small "belly button" on the bottom.
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1 roll, E2g

152cal I Sgprotein | 32gcompluabohy&ates I tgdietaryfiber
cahum | 42mg phosphorus

I 2T2mgsodirm I o:ntgpotr"rir- | ztttgitott I r-g

nd with oil, you'll lack the dy-
dqj!uddthglr

i:tf,i ru[r,,o brro rulld. If
r o-'lcryfg!t@69

D.'YEUeflOul.

The ball on the left still has a shaggy, rough
surface. Continue rolling under your cupped
hands to get a smooth, round ball, right.

Beautiful Burger Buns

1 cup (8 ounces) water
2 tablespoons (1 ounce) butter
1 large egg
3% cups (137r ounces) unbleached all-
purpose flour

Remove the rolls from the refrigerator. rVhisk to-
gether the egg white and water and brush this wash
on the rolls (you won't use it all). Slash a %-inch-
deep cut across the top of each roll and bake for 30 to
35 minutes, until they're a deep golden brown. Re-
move them from the oven and cool on a rack. For an
extra-crisp crust, let them cool in the oven with the
door propped open after you've turned it off.

Yt orp (ls/t ounces) sugar
1 teaspoon sdt
1 tablespoon instant yeast
1 teaspoon onion powder (optional)
% teaspoon &ied minced onion (optional)

Soft, vaguely sweet, and golden yellow from the butter arid egg, these simple buns are perfect for
burgers, but also fine for any kind of sandwich. Or shape them into round balls and crowd them
close together in a pan to make dinner rolls. This recipe first appeared on bakingcircle.com,
where it was posted by Ellen Dill, and quickly adopted as everyone's favorite soft bun.

Combine all the ingredients and mix and knead them together-by hand o, -it.r-
until you've made a soft, smooth dough. Place the dough in a lightly greased bowl,
cover it, and let it rise for t hour.
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Divide the dough into 8 pieces and shape each piece into a flattened ball. Place the buns

on greased baking sheets, cover, and let rise 30 to 40 minutes, until they're quite puffy'

Preheat the oven to 375oF. Bake the buns for "12 to t5 minutes, until they're golden

brown. Remove them from the oven and cool them on a rack. Split and use for burg-

ers or sandwiches. For burgers, butter the split sides and fry them, buttered side

down, until they're golden brown and warmed through.

1 bun, 9Og

2llcall4gfatl6gproteinl32gcomplexcarbohydratesl69.o9"rllgdietaryfiberl3smgcholesterollzz6mgsodiuml
T2mgpotassium I aonrrit ^ita | 2mgirot | Smgcalcium | sTmgphosphorus

Cheese Rolls
16 LARGE DINNER ROLL

These rolls are rich and fragrant. Use sharp cheddar cheese, or spice them up with some pepper-

iack. The key to success with dinner rolls is to remember that a soft roll requires a soft dough;
rry nor to add much additional flour if you're kneading by hand (if you're kneading by machine,
you won't find additional flour necessary).

Don't be afraid to double this simple recipe; everything can be increased by the
same proportion except the yeast, which should remain the same'

4% teaspoons instant yeast
rh ary (4 ounces) warrn water (95"F to
10s'F)
1 teaspoon sugar
% cwp (2 ounces) unbleached all-purpose
flour
l cup (8 ounces) lukewarm milk
'A cup (2 ounces) butter
1 teaspoon salt
ls cup (2t/" ounces) sugar
1 large egg, lightly beaten

4to 5 cups (L7 to2Lr/o ounces) unbleached
all-purpose flour

FILLING
8 ounces cheddar or pepperjack cheese,
cut into 16 cubes

TOPPING
2 tablespoons (1 ounce) butter
'A cup (a ounce) Italian-flavored bread
crumbs
r/r oup (L ounce) grated Parmesan cheese

1 egg yolk beaten with 1 tablespoon water

BoR rHB Doucn Combine all the dough ingredients and mix and knead-by hand or mixer-
unril you have a soft, elastic dough. Place the dough in a lightly greased bowl, cover,

and let rise in a warm place for about 20 minutes.

ro AssBMBLB Prepare a 9 x 13-inch pan by lightly greasing the bottom and sides with butter.
Gently deflate the dough and divide into 16 pieces (about 2% ounces each). Shape the
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pieces of dough into ror-rnds and puuch a cube of cheese fronr the bottorl trp into the
cerrter of clch piece. Pinch the dough tightll'togcrher to close the bottor.r.r. Place thc
rolls, pinchccl sicle do."r'n, in the prcparcd baking 1.rr'rn about I incl'r apart. (-over irnd
lct rise agairr for another l5 ro 20 nrinures, or unril doublecl.

Vlhile the rolls are rising, heat the buttcr over low hear in r srl,rll saucepiur. Removc
from heat ancl stir in thc fllvored bread crumbs rrnd grated cl.reese. Set asidc.

Prcheat the oveu to -i75'F-. When the rolls hale risen, brush rhc to1.rs with thc eggyolk
bcltcn with \\'rter. Sprinklc the tops of the rolls libcrallv u'ith the bread crun.rb mix-
tLrre. Bake for 1.5 to 18 nrinutes, until thc tops of the rolls are niccll bros'ncd. Remove
frorl the pan ir-nnrediirtelv rrrrcl cool on 11 r:1ck. Serve rvarrn.

I roll,74g
222cil1 Tgfat I ggprotein | 269complexcarbohydrates | 49rug", I lgdietaryflber | 34mgcholesterol | 3oz-grodio- |

gSmgpotassium I TSne vitamine | 2-giror I l4tmgcalcium I l3gmgphosphorus

$tarter, $ponge, Poolich, Biga. . . Itm Confused!
A wid€ anray of metho& to hdp iwnF-start
your bread'c rieing (fermentatioa) process
fuIl uader the heading of pref,erments-as in
PR8-fermeotr, cometJring that happens before
tre firgt -"iot fetmenri.g (drind of your
bread dough. AII the terus below refer to a
type of starten a conbination of flour, water,
and Faet tlat's prepared prior to ttre main
body of the dough when mddng bread.

Hcvdoyoulororurryhidr if ann of tleee
Fefttacots to use? When you're iurt geliing
ctarte4 rely on your recipe; ifit r"lk for a par-
dodar preftrnent, rue it. Once you've become
acquintedwlth the various typec, use the oDe
-\"t fits your o<hedule, and that you feel pro-
duceo the begt flavor and tqture in yourbread.

. Ite tern ctfrtfr, often used as a generic
aubstihrte for the rvord Vef*mellits, can
also refer epecificdly to sourdougb starter,
a mixhrre of flour, water, and wild yeast
ured to provide tle leavening (and rvon-
derfrrl flavor) in bread.

A oponge ie typically made by using dl of
tle liquid, hdf of ttre flour, and hdf of the
yeast in a bread recipe. These ttrree ele-
ments are mixed togetfier, placed in a cool
spot, and left to bubble for 3 to 10 hours or
so. lte remaining dough ingredieDte are
added, and tlre bread is lcreaded, ahaped,
raiced, andbaledas directed. This method
is a good way to start yoru bread in tfie
morning then finish it relativdy quickly
just before dinner; you'll srill lgsd 1e ls1
the shaped dough rise before balcing, but
you can skip the usud initid rise because
the sponge has been bubbling all day.

Poolish and biga are overnight starters,
both utilizing domestic yeast (as well as

wild). Poolish is a wet starter (the consis-
tency of thid< pancake batter), made from
flour, water, and a touch of yeast (about
%s teaspoon).
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*l
'When you hear the phrase "artisan bread," what do you imagine? A crisp-chew.v
crusred loaf, dense and moist, perhaps loaded with pecans and dried cherries, or
scenred with fresh herbs. Or maybe a big round of sourdough with a shou'er of seeds

on top. Or perhaps just the ultimate, perfect baguette.
'What distinguishes artisan breads is the time that goes into them; most are made

with an overnight (or longer) starter. As opposed to true sourdor.tgh, leavened by wild
yeast, these loaves are often prepared usir-rg commercial I'east; but the flavor that
develops from a series of long, slow rises is what sets these breads apart.

Most artisan-style hearth breads rely on just four ingredients: flour, water, yeast

and salt. Some include olive oil or other fat, but most are fairly simple breads. Houi
then, can there be such an incredible variety of breads made from thesc four basic
ingredients? The methods used to make the dough, the time the dough is given to
develop flavor, and the way the loaves are shaped and baked have au cnormous effect

Abiga-the ltalian name f,ora starter-can
be either wet ftatterlike consistmcy) or dry
(stiff doug! consish"y). Like the poolish, it be
gins with flour, water, and a tinybit of yea^st. It
can deveJop overniglt, or for up to three dayc.

As it developo, itwillbecoue more acidicand
more complex in flarpr. lAe hnger you let the
biga develop, the nore soru it will b€come.

Why are some bigas wet, aDd some dry?
ltis has to do withhownuchtimeyouwant
to epend devdoping them, and how sour you
want your bread to be. A wet biga will produce
acetic acid the acid that makes bread taste
sour, more quidrlythan a dtyblCa. Most often,
use a wet biga if you want to make flerrgh
witlin 10 to 12 hours; a dry one if you'd like to
wait longer. For sourdougbs, use either, but
just be sure to give them glerrgh time to
develop the degree of soutress you like.

. Ieirain is the Frenr! incarnation of what rYe

lorow ar souldoug! stafter. But r:ather

tlan taking the fom of a slurry, a fairly liq-
uid combination of floru and water, a lerain
is in the form of a douglr, and the bread it
l,eavens is notparticularly sour. Because of
the diet it has during its initial days, it de'
velops a higlr enough concentration of wild
yeast flat it can leaven bread without the
addition of commetcial)'east. The slight
acidity imparted by the levain dlorm the
flavor of breads made with it to inprove
orrer tine.

. A chef or nire (they're the eame thing) i8
actually just part of a levain. In order to
make bread, you break off part of the lev-
ain (it's stiff and iloughlile); this piece is
called a chef or mire. The chef or mCre is
fed with additiond flour or water and
dlowed to ferment; thie process an lrg
followed up to tlree times, each time the
<hef's flavor becoming more comPler,
before findly it's used as the leaveting
agent in a bread reciPe.
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on the final product. The following are some hints that we've come up with over the
years that will help you successfully make artisan-style breads at home.

Choosing your ingredients: Use unbleached, unbromated flour with a protein
level between 10.5 and 12 percent. If your water has a strong chlorine taste/smell or
other off-flavors, use bottled water. To eliminate chlorine from tap water, let the
water sit in an open container for a few hours. There are many different yeasts on the
market, each with its own following. 'We recommend instant yeast because it's so easy
to use, easy to store, and can withstand some mishandling.

Time: Flavor comes from long, slow fermentation (rising) at relatively low tem-
peratures. An ambient rising temperature of 70oF to 80oF results in the best-flavored
bread. Using a preferment (a sponge, poolish, biga, or levain) helps develop even
more flavor.

Use less yeast: If you plan to use a preferment and to allow time for a long first
rise, you can use less yeast. Using less yeast allows the dough to develop slowly, leav-
ing time for all the enzymatic and chemical changes that lead to flavorful bread.

Use more water: \fletter is usually better. A slack dough allolvs for a more active
fermentation and complete development of the gluten structure. A hydration of 65
percent or more based on total flour weight is a good place to start. (Consider the
weight of the flour is 100 percent, then divide the weight of the water by the weight
of the flour to find the hydration level. For example, if your flour weighs 12 ounces,
using 6 ounces of water would give you 50 percent hydration.)

Mix (knead) less: Mix and knead your dough less than to full development. The
gluten continues to develop during fermentarion, so if you knead the dough fully it
will be hard to handle after fermentation; it will be too srrong to shape properly and
won't rise to its full volume in the oven. Full development is reached when your dough

Adding Dried Fruit
Illhen making a yeast bread witl fnrit, be
awale ttrat the fnrit will inevitably release
some of itc sugar into 1f,s {6rrgh, which will
change the sugarratio andmay slowyour
bread's rise. To inpact rising -'-g as little
ar posdble, do the following:

. If you're ucing raisins or other fruits that
cen reuain whole (ourants, dried craaberies,
etc.), don't soak them firsg it isn't necessa.ry
and it dlows their sugar to begin lea.hing out.

. When adding fruits ttrat need to be
clop'ped (&ied apricotr, large pieces of dried
pineapple, etc.), leane the fnrit pieces as large
as pocsible; ttre finer you ctrop the fnrit, the
6e1s srrgrr if will release into the dough.

. Don't add 6rrit to your initial dough; let
it go througb its first rire, then briefly loead
the fruit in before shaping. thie gives the
yeast a good strong start before you add
tle fnrtt.
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is very smooth, cleans the sides and bottom of the bowl, and will stretch, without
tearing, to make a transparent "window," that is, you can see light through it. Dough
at less than full development will be slightly sticky to the touch, won't be totally
smooth, and will tear after stretching a small amount.

Handle with care: Handle dough gently during shaping. 'When you're deflating
dough ^t any point during its fermentation process, simply fold it over gently onto
itself. And when you're shaping, you don't want to expel all the air; just make the
dough smooth, without huge air pockets.

Baking with steam: Bake breads directly on a baking stone with steam in the
oven for the first 10 minutes. It's nearly impossible to get the amount of steam in a

home oven that a professional steam-injected oven has. That said, a good home
approximation is putting a cast iron skillet into the bottom of the oven, preheating
the oven for at least 30 minutes on the highest heat possible, and pouring boiling
water (3 to 4 ounces) into the hot pan just after the bread is put in. This method
should allow you to keep the outside surface of the dough moist enough to let the
loaf expand. Spritzing the loaves with water just before baking also helps.

Thorough baking: Bake the loaves until they've reached an internal temperature
of 190'to 210oF and the crust is medium to dark brown. Much of the flavor of bread
is concentrated in the crust, and the darker the crust (within reason, of coursel don't
let it blacken), the more flavorful the bread.

1 LOAF, ABOUT 16 SERV

There's somerhing very right about the combination of rye flour, raisins, and pecans. The subtle
earthy flavor of rye, the nuttiness of the pecans, and the offsetting sweetness of raisins combine
to make a bread whose flavor seems to hit all parts of your tongue and taste buds at once. This
dense, moist bread is delicious spread with butter (toasted or not); or serve it with Roquefort or
another assertive cheese.

Raisin Pecan Ry" Bread

BIGA

% teaspoon instant yeast
7 oup (4'/t ounces) unbleached all-purpose
flour
% ory (2% ounces) water

DOUGH

1% teaspoons salt
3 tablespoons (1% ounces) brown sugar
r/z cup (2 ounces) rye flour

% cup (2 ounces) pumpernickel
L cup (4la ounces) unbleached all-purpose
flour
% cup (6 ounces) water
2 teaspoons instant yeast
2 tablespoons (1 ounce) butter
ah atp (L% ounces) chopped pecans

1 cup (5% ounces) currants or raisins
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Make the biga by stirring together the yeast, flour, and water. The dough will be
quite stiff. Place it in a lightly greased bowl, cover it, and let it rest at room tem-
perature overnight.

Next day, combine the biga with the remaining ingredients (except the pecans and
fruit) in alarge mixing bowl, or in the bowl of an electric mixer, mixing to form a

shaggy dough. Knead the dough until smooth, then place it in a lightly greased bowl
and let it rest for t hour; it will become quite puffy, though it may not double in
bulk.

Tiansfer the dough to a lighdy greased work surface, gently deflate it, and knead in
the nuts and fruit. Shape the dough into a slightly flattened ball and place it on a
Iighdy greased sheet pan. Cover the pan with a proof cover or some lightly greased
plastic wrap. Let the loaf rise for 45 minutes to t hour, until it's puffy

Preheat the oven to 350oF. Bake the bread for about 40 minutes (tenting it lightly with
aluminum foil for the final 15 minutes) until its interior registers 190"F on an instant-
red thermometer. Remove the bread from the oven and cool it on a rack.

1 dicc,79g
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Variation RAIsIN-RvE cRISps: The preceding recipe makes a very nice sandwich or toasting bread. But,
to make rye crisps--{elightfully crunchy slices of oven-toasted bread-we use more rye and
less wheat flour. This makes a denser bread, more easily sliced to make crisps. In addition,
we shape the breads differently: The bread for crisps is formed into two baguettes, to be
sliced crosswise. These small, oval slices show less tendency to crumble, and also toast more
evenly than would a large sandwich slice.

Prepare the biga as directed above. Next day, when making the dough, change the flour
amounts to2/t cttp each rye and pumpernickel flours, and2A cup unbleached bread flour.
Reduce the amount of yeast from 2 teaspoons to 1% teaspoons. Prepare dough as directed
up to the point when it's ready to shape.

Transfer the dough to a lightly oiled work
surface and divide it in half. Shape each half
into a thin baguette about 15 inches long.
Place the baguettes on a baking sheet and
cover them with a dough cover or lightly
greased plastic wrap. Let the baguettes rest
for t hour. They won't appear to rise very
much; that's okay

Preheat the oven to 350oF. Bake the loaves
for about 30 minutes, or until they're brown
and their interior registers 190oF on an in-
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stant-read thermometer. Remove them from the oven and place on a wire rack to cool. When
the bread is cool, wrap each loaf loosely in a clean dish towel and let them rest overnight.

Next day, cur rhe bread, making slighdy diagonal cuts (as if you're making biscotti) into Y+-

inch slices. Place the slices in a single layer on ungreased cookie sheets.

Preheat the oven to 275"F. Bake the slices for 25 to 30 minutes, until they're a light golden brown
and very crisp. Remove from the oven and let them cool on the cookie sheets. When the crisps
are completely cool, store them in an aircight container. Serve them plain, or with cheese .

POOLTSH (STAR,TBR)

1% cups (5% ounces) unbleached all-
purpose flour
2A arp (SrA ounces) cool (approximately
60"F) water
% teaspoon instant yeast

DOUGH

Generous 2'A cwps (10% ounces)
unbleached dl-purpose fl our
1% teaspoons instant yeast
2 teaspoons sdt
2/s cup (Slt ounces) cool (approximately
60'F) water

ro MAKB Trrf, poolrsn Combine the flour, water, and yeast in a medium-sized mixing bowl and
mix just until blended. Let the poolish rise for 12 hours or so (overnight is usually just
fine). It should dome slightly on top and look aerated and spongy. Thy to catch it
before it starts to fall, as it will be at its optimum flavor and vigor when it's at its high-
est point. On the other hand, don't make yourself crazy about this; we've used plenty
of starters that are either pre- or post-prime and they work fine.

FoR rHB DoucH Place the flour, yeast, and salt in a mixing bowl, the bucket of your bread
machine, the work bowl of a food processor, or the bowl of an electric mixer. Add
the poolish and water and mix the dough until it just becomes cohesive, about 30 sec-

onds (it's okay if there's still flour in the bottom of the bowl). Cover and let the dough
resr for 20 minutes. This resting period allows the flour to absorb the liquid, which
will make kneading much easier. (lf you're using a bread machine, simply program it
for dough, then cancel it once the ingredients are faidy mixed.)

Baguettes
3 BAGUETTES, l3 TO 14 SLICES EACH

The first goal of every budding artisan-bread baker is a crusty, flavorful baguette. Let this recipe
be the starting point on a journey that may last for quite a long time-the "perfect" baguette is

a serious challenge for the home baker.
This recipe makes use of a poolish (see descripti on, p. 234) to enhance the baguettes'

flavor. Notice the symmetry of the ingredient amounts: equal amounts of flour and water (by

weigh$ in the poolish; in the dough, the same amount of water again and double the amount of
flour. These are the classic French proportions for a baguette.
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Knead the dough, using your hands or a mixer, until it's cohesive and elastic but not
perfectly smooth; the surface should still exhibit some roughness. You'll want to
knead this dough less than you think you should; while it will shape itself into a ball,
it won't have the characteristic "baby's bottom" smoothness of fully kneaded dough.
You aren't kneading this dough all the way because you'll give it a nice long rise, and
during that rising time the gluten continues to develop. If you kneaded the dough
fully before rising, the gluten would become unpleasantly stiff during the long rise.

Thansfer the dough to a lightly oiled bowl (or oil your mixer bowl and leave it in
there). Cover and let it rise for 2 hours, folding it over after the first hour (or more
frequently if the dough is very slack or wet; folding helps strengthen the gluten). To
fold the dough, lift it out of the bowl, gently deflate it, fold it in hali and place it back
in the bowl; this expels excess carbon dioxide and redistributes the yeast's food.

Divide the dough into three pieces and gently form them into rough logs. Let them
rest for 20 minutes, then shape into long (13- to 14-inch) thin baguettes. Proof the
baguettes, covered, in the folds of a linen or cotton couche (see Tools, p. 591) until
they've become noticeably puffy,30 to 40 minutes. If you don't have a couche, place
them in a perforated triple baguette pan, or on a lightly greased or parchment-lined
baking sheet, and cover them lightly with a proof cover or greased plastic wrap.

Preheat the oven and baking stone to 500oF, (Baguettes baked on a stone will have a

crispier crust, but those baked on a pan will be just as tasty, if not equally crunchy)
Just before putting the loaves into the oven, use a lame (see Tools, p. 592) or sharp
serrated knife to gently make four diagonal cuts in each loaf. These cuts should angle
into the dough at about 45 degrees (in other words, don't cut straight down) and
should be a good % inch deep. Be gentle but quick; if you hesitate and drag your lame
or knife through the dough, it will stick rather than cut.

Spray the loaves heavily with warm water; this will somewhat replicate a steam oven.
(For other ways to create steam , see p. 277 .) Put the loaves in the oven. Reduce the oven
heat to 475oF and bake the loaves for 20 minutes or so. Remove the loaves from the
oven when they're a deep golden brown and transfer them to a wire rack to cool. Lis-
ten closely just as you take the loaves out of the oven; you'll hear them "sing," crack-
ling as they hit the cool air of your kitchen. Let the loaves cool completely before
slicing; if you can't wait, understand that the texture of the loaves where you cut them
may be gummy as they still contain moisture, which will migrate out as they cool.

trro l-lach diccr, 399
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Crostini with Basil, Garlic, Goat Cheese,
and Sun-Dried Tomato ToPPing
ABOUT 9 DOZEN CROSTINI

A coarse-grained bread with lots of large uneven holes-typical of Italian ciabatta or some

French baguettes-often comes from dough that is very slack, or wet. It's simple to make a

slack dough in a mixer or bread machine, and virtually impossible to make one by hand;

you'll find the dough is so sticky that it can't be kneaded by hand without adding additional

flour, which would change the bread's texture. This dough should never form a ball that cleans

rhe sides of the pan; instead, it should remain sticky. It will mound up as if trying to form a

ball, but it never will.
The best way to make bread for crostini is in French baguette pans. The resulting

loaves, long and skinny, make bite-sized crostini when sliced into thin rounds, ideal for appetiz-

ers. Simply grease the pans and scoop the dough into them, stretching and patting it to fit with
Iightly greased fingers. There's no need to try to roll the dough into a log and transfer it to the

pan; though the stretching and patting method makes a messy looking loaf at first, once it's
risen and baked it will be as smooth as any shaped loaf.

CROSTTNI LOAVBS

2 teaspoons instant yeast
3 cups (12% ounces) unbleached all-
purpose flour
1% teaspoons sdt
2 teaspoons granulated sugar

1Yr cups (10 ounces) lukewarm water
lt cup (7s/t ounces) olive oil
Coarse semolina or cornmed for the pan

TOPPING

16 ounces goat dreese (plain or herbed)
3 cups loosely packed fresh basil leaves

Itolrh heads fresh garlic, doves
separated, peeled, and sliced thin
2 to 3 cups (9 to 14 ounces) sun-dried
tomato slices packed in oil, &ained
(snipped in half if large)

ro MAKB rnB LoAvBs In the bowl of an electric mixer or the bucket of a bread machine, combine

all the ingredients, mixing until a rough dough forms. If using a mixer, knead the

dough with the flat beater for about 7 minutes; it will become smooth but won't form
a ball or clean the sides of the bowl. Thansfer the dough to a lightly greased bowl,
cover the bowl with lightly greased plastic wrap, and let the dough rise for L hour.

Transfer the dough to a lightly oiled work surface. Divide it into three pieces. If
you're using a baguette pan, grease the molds of the pan and sprinkle them with
coarse semolina or yellow cornmeal. Working with one piece at a time' lay the dough

in the pan and stretch and pat it to within I inch of each end. Repeat with the remain-

ing pieces of dough. If you're not using a baguette pan, pat the dough as best you can
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into three l5-inch logs and place them on a two lightly oiled baking sheets. Cover the
dough with lightly oiled plastic wrap or a proof cover and set aside to rise until it's
very puffy, 7 to llz hours.

When the bread has risen, preheat the oven to 425"F. Bake the loaves for 20 to 25 min-
utes, until they're golden brown. Remove the loaves from the oven and transfer them
to a wire rack to cool completely. When the bread is cool, drape it with a cloth towel
and let it rest overnight; it needs to be a bit stale before you cut it.

Preheat the oven to 275"F. Slice the bread crosswise into %-inch rounds. Pour a gen-
erous coating of olive oil (about % inch) into a couple of half-sheet pans or two large
cookie sheets with sides; use your fingers to spread the oil completely over the bot-
tom of the pans. Put the bread slices in the pans in one layer, as close together as you
can get them. Drizzle the slices lighdy with olive oil (or spray them with olive oil
spray) and bake them for 45 minutes, or until they're very dry and are just beginning
to brown. Remove the crostini from the oven and let them cool. If not serving them
the same day store the crostini in an airtight container.

ro MAKB rHB roPPtNG Note that all of the amounts are approximate. You'll use more or less
depending on a variety of factors, including the size of the basil leaves and tomatoes,
how thin you slice the garlic, and how generous you are with the cheese. To say noth-
ing of how many crostini you've sampled before even getting to the topping. If you
find yourself with leftover topping ingredients, make salad.

Gently crumble the goat cheese into a small bowl. Spread each crosrini with 1 tea-
spoon of cheese, then top with a basil leaf, a slice or slices of garlic, and a sun-dried
tomato slice, snipped in half if overly large. Serve immediately; the crostini will get
soggy if they wait more than about half an hour. Serve as an appetizer or as part of
a large antipasto.

l eervlag, 5 plcccr, wltlout tlc to1ryiag, 72g
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Crusty Italian Bread
1 BRAIDED LOAF,16 GENEROUS SLICES

The term "Italian bread" is as uninformative a term aS, say, 'American soup"-there are aS

many rypes of Italian bread as there are regions in Italy, and bakers within those regions. The

following recipe will make what Americans would consider a typical Italian loaf: a golden

brown, buxom braid, sprinkled with sesame seeds, with a crisp-crunchy crust.

BtGA (STARTBN)

1 cup (8 ounces) cool water, about 65"F

2 cups (8% ounces) unbleadred dl-PurPose
flour
% teaspoon instant yeast

DOUGH

% cup (4 ounces) cool water, about 65'F
2to2lAcups (8% totO'A ounces)
unbleached all-purpose fl our

2 teaspoons instant yeast
1% teaspoons sdt

TOPPING

1 egg white lightly beaten with
1 tablespoon water
Sesame see&

FoR rHB rrcr Combine all biga ingredients, mixing just until a cohesive dough forms. Cover and
let the starter rest for 12to 16 hours at room temperature.'When the biga is ready, it
will be filled with craters and large bubbles.

Bon rHB Doucu Add the water to the biga and mix until smooth. Add the flour, yeast, and salt
and knead the dough until it's fairly smooth but not necessarily elastic, about 3 min-
utes by electric mixer, or 5 minutes by hand. (The gluten will continue to develop as

the dough rises, so you don't want to develop it fully during the kneading process.)

Place the dough in a lightly greased bowl, cover, and let the dough rise at room tem-
perature for |Yz hours. To help develop the gluten and distribute the yeast's food,
gently deflate the dough and turn it over every 30 minutes during the rising time (see

illustration, p. 245).

Preheat the oven to 425"F. Divide the dough in thirds and roll each third into a 20-

inch-long rope. Braid the ropes. Set the braid on a lightly greased baking sheet, cover,

and let rise for I to llz hours, until just puffy Gently brush the braid with beaten egg

white and sprinkle with sesame seeds. Put the bread in the oven and bake for 25 to 35

minutes. Take the bread out of the oven when its internal temperature reaches 190oF

and cool on a rack.

1 dlcc, 569
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Ciabatta
2 LOAVES,8 SERVINGS EACH

Ciabatta, an airy, white hearth bread from Italy's Lake Como region, receives its name from its
appearance: the finished loaf, a fat oval, looks like a homely, comfortably broken-in slipper.
Ciabatta embodies the maxim, It takes a slack dough to make light bread: this dough is so slack
(wet) that it must be kneaded by machine, not hand.

The texture of this bread is what sets it apart. The interior is soft and porous, with
large irregular holes, while the crust is crunchy and crisp, rather than chewy. Serve ciabatta with
pasta, where it's a great sauce-mopper. Or use it to make pan bagna ("bathed bread"),Italy's
famous stuffed sandwich. To make pan bagna, cut the ciabatta in half to make a top and bot-
tom crust. Brush the cut sides with olive oil, layer on meats, cheeses, and vegetables, then wrap
the sandwich and weigh it down for several hours before serving.

.,
i1

BIGA (STAR,TBR)

% teaspoon instant yeast

l" cup (4 ounces) water
lrh cwps (6% ounces) unbleached dl-
purpose flour

DOUGH

1 teaspoon (a very scant % ounce) instant
yeast

2 teaspoons (% ounce) nonfat &y milk
1% teaspoons (% ounce) salt
3/ cup plus 3 tablespoons (7% ounces)
water*
1 tablespoon (% ounce) olive oil
2 cups (8% ounces) unbleached all-purpose
flour

.{
i 'r;
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ro MAKB rHB BrcA Mix all the ingredients in a medium-sized bowl, cover the bowl, and let it rest
for about 12 hours, or overnight.

Fon rHB DoucH Use your fingers to pull the biga into walnut-sized pieces, and place the pieces

into the bowl of an electric mixer. Add the yeast, dry milk, salt, water, olive oil, and
flour, and bear slowly with a flat beater paddle or beaters for about 3 minutes.
Replace the beater paddle with the dough hook(s), increase the speed to medium, and
knead for 10 minutes. The dough should be very sticky and slack. Tiansfer the dough
to a lightly greased bowl or dough-rising bucket, cover the bowl or bucket, and let the
dough rise for 2 to 3 hours, gently deflating it and turning it over every 45 minutes or
so.

ro sHApB rHB LoAvBs Tiansfer the dough to a lightly greased work surface and use a bench knife
or dough scraper to divide it in half. \ilorking with one half at a time, shape the
dough into a rough log. Tiansfer the log to a parchment-lined baking sheet, or one
sprinkled with cornmeal or semolina, and flatten it into an irregular 10 x 4-inch oval.
Use your fingers-your entire finger, not iust the tip-to indent the surface of the
dough vigorously and thoroughly. Repeat with the remaining piece of dough. Cover
the loaves with heavily greased plastic wrap or a proof cover, and set them aside to
rise until very puffy, 2 to 3 hours, depending on the warmth of your kitchen.
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I
1. The dough will be wet and sticky. 2-3. Gently deflating the dough and turning it over will help to develop

its gluten. 4. Pat the dough into a rough oval about 10 inches long and 4 inches wide. Press into the dough

with your fingers to dimple it, as shown.

BAKTNG rHB BREAD Half an hour before you want to bake the bread, preheat the oven to 425oF. Spritz
water into the oven with a clean plant mister for about 5 seconds. Place the bread in the

oven and sprirz water into the oven three more times during the first 10 minutes of bak-
ing. Bake the loaves for a total of about 25 minutes, or until they're a deep golden brown
and their interior temperature measures 210"F. Remove the loaves from the pan and re-

turn them to the oven. Turn off the oven, crack the door open a couple of inches, and
let the loaves cool completely in the oven. Dust the loaves generously with flour.

"Use an addirional 2 to 3 rablespoons of water in the winter, or in very dry weather conditions.
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Swedish Limpa
1 LARGE ROUND LOAF

This orange- and spice-scented Swedish rye is a favorite at the smorgasbord table. It's especially
delightful toasted and spread with sweet butter.

2 cups (8% ounces) unbleached bread flour
% anp (2'lA ounces) whole wheat flour
rA ary (2 ounces) pumpernickel
* cap (2s/, ounces) dark corn synrp
2% teaspoons instant yeast

1% teaspoons each: caraway, fennel, and
aniseed

% teaspoon or:rnge oil, or 1 tablespoon
orange zest
1% teaspoons sdt
% anp (LY+ ounces) nonfat dty -ilk
ttoll+ cups (8 to 10 ounces) water
4 tablespoons (2 ounces) butter or
vegetable oil

In a large bowl, combine all the ingredients until a rough dough forms, then knead
(about 10 minutes by hand, 5 to 7 minutes by machine) until the dough is smooth and
satiny Thansfer the dough to a lightly greased bowl, cover the bowl with lightly
greased plastic wrap, and let the dough rise for t hour. It will become somewhat
puffy, but probably won't double in bulk.

Shape the dough into a slightly flattened ball and place it on a lightly greased or
parchment-lined baking sheet. Cover with a proof cover or lightly greased plastic
wrap and let it rise for t% to 1% hours, until it's puffed up noticeably.

Preheat the oven to 350"E Place the bread in the oven and bake for 35 minutes, tenting it
with aluminum foil for the final L0 minutes if it appears to be browning too fast. When
the internal temperature reaches 190oF, remove it from the oven and cool on a rack.

1 rllcc,5tlg
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Yeasted Flatbreads
Yeasted flatbreads are familiar to cultures all over the world. From Middle Eastern
pita, to French fougassse, to that most familiar and beloved flatbread of aIl-pizza-
these loaves are short in stature but broad in their appeal. Flatbreads come in two
types: those that are given yeast and encouraged to rise, and those that aren't. These
flatbreads have the unmistakable flavor and texture that comes from yeast (for other
flatbreads, see "Crackers and Flatbreads" chapter).
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The majority of flatbreads are topped with seeds, herbs, and spices, or any of a
wide array of vegetables, cheeses, even fruit. Or they're designed, like pita, to be split
and filled once they're out of the oven. One thing all these breads have in common is

their suggestion of community; when you serve a big, table-dominating flatbread, it
demands a crowd, pulling off pieces, reaching across one another' talking and laugh-

ing and enjoying the meal, and one another.

TWO 10- TO 13-INCH PIZZAS,8 SLICES EACH

Of all the pizzas we've made over the years, this recipe is our favorite. An overnight rest for the
dough in the refrigerator gives the crust superb flavor and a delightfully crisp-chewy texture.

Now or Later Pizza

I'OUGH
17e cups (7% ounces) unbleached dl-
purpose flour*
17r cups (7% ounces) semolina*
2 tablespoons dough relaxer (optional,
buthelptul)
1 teaspoon instant yeast

Mix and knead together all the dough ingredients-by hand or mixer-until you've

created a smooth, soft dough. Don't overknead the dough; it should hold together
but look fairly rough on the surface.

Cover and let the dough rise for 45 minutes, then refrigerate it for 4 hours (or up to
36 hours); this step will develop the crust's flavor.

Divide the dough in half. Shape each half into a 9- to l2-inch round (thicker or thin-
ner crusr) and place each on a piece of parchment paper cut to fit. Cover the dough
and let it rest while you heat the oven (and baking stone) to 500oF,

After about 30 minutes, use a giant spatula or pizza peel to transfer the pizzas and
parchment to your hot oven stone; or place the pizzas and parchment on a pan and place

the pan on the middle rack of the oven. Bake for 4 minutes, then remove from the oven.

To rrrAKB youR przzA now Top the pizza with your favorite toppings, return to the lowest rack of
the oven (not to the stone), and bake for an additional 8 minutes, or until the crust is
golden brown and the filling bubbly

ro MAr(B you1 przzA r.ArBR Remove the parchment, cool the un-topped crusts, wrap them well in
plastic wrap, and refrigerate (for up to 5 days) or freeze (for up to 4 weeks)' When

1% teaspoons sdt
2 tablespoons (% ounce) olive oil
lr/t to Lth cups (10 to 12 ounces) water

TOPPINGS

Tomato sauce, cooked meats, vegetables,
and cheeses of your c-hoice
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you're ready to serve remove the crusts from the refrigerator or freezer and heat the
oven to 450"F. Top them with your favorite toppings and place them on a parchment-
lined or greased baking sheet, then into the oven. Bake the pizzas on the lowest rack
of the oven (not on a stone) for 8 minutes, or until the crust is golden brown and the
filling bubbly.
*Use a total of 3 cups all-purpose flour if you don't have semolina.

1 rlice rlthout toppiryr, 51g
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No-Knead Deep-Dish Pizza
1 THICK.CRUST PIZZA,6 SERVINGS

High-rising and soft (rather than chewy/crusty), this pizza is a favorite of kids.

I'OUGH
17r cups (10 ounces) lukewarm water
2E/t anps (11% ounces) unbleached all-
pu4rose flour*
tA cup (27/e ounces) semolina flour*
2 tablespoons (7r ounce) olive oil
2 teaspoons instant yeast
1% teaspoons sdt

TOPPINGS

1 crrp (8 ounces) of your favotibpizza
sauce

2 teaspoons mixed dried ltdian herbs
1% cups (6 ounces) grated cheese ofyour
choice
additional toppings ofyour choice

Grease (or oil with olive oil) a 9 x 13-inch or 12x l2-inch pan. In a medium-sized bowl,
stir together the dough ingredients to form a slightly sticky soft dough. Cover and let the
dough rise for 30 minutes, then place it in the pan. Let it rest for 10 to 15 minutes, then
pat and stretch it to cover the bottom of the pan. Let it rest, covered, for 30 minutes.

Preheat the oven to 425oF. Spread the sauce on the pizza and, bake it for 15 minutes.
Remove from the oven and add the seasoning, cheese, and toppings. Return it to the
oven and bake for an additional 10 to 15 minutes, until the cheese is bubbly and the
edges are golden brown. Remove from the oven and serve warm.

*Use a total of. 314 cups all-purpose flour if you don't have semolina.
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Portable Pizza
7 PtzzA, S SLICES

pizza comes under the heading of Things'We Never Get Tired Of, like chocolate cake and

Chinese food and ice cream. But how can you enjoy pizza at a picnic? By making it portable'

This pizza has a top crust to keep the filling soft, delicious, and contained.
This double-crust pizza is spectacular right out of the oven, the bubbly filling nest-

ing inside a crisp, chewy crust. Later, it becomes more like a sandwich-less crisp, but still
chewy and delicious.

poR THB poolrsH In a mixing bowl, stir together the flour, Yz cup watet, and Ve teasPoon yeast.

Set aside, covered, to rest at room temperature for 5 to 12 hours (overnight is fine).

poR rHB DoucH Add the flour and water to the poolish, mix well, and let it rest for 20 minutes.

Add the remaining dough ingredients, mixing and kneading briefly to form a semi-

smooth dough. The dough should be slightly sticky and soft feeling and may still
have a rough surface. 'We recommend kneading about 5 minutes in an electric mixer,

5 or 7 minutes by hand. Cover and let the dough rise for 45 minutes; gently fold the

edges to the middle, turn it over, and let it rise an additional 45 minutes' Prepare your

choice of fillings while the dough is rising for the second time'

ro AssBirBLB rHR ptzza Divide the dough in half. Roll one half into a 14-inch circle. Place it in a
lightly greased round pizza pan, or on a lightly greased or parchment-lined pan big

enough to hold it. Top wirh the filling of your choice, leaving a Yz-inch margin

around the edge of the dough. Roll the second piece of dough into a l4-inch circle.
place it over rhe top of the filling, pressing down all over. Pull the edges of the bot-

tom dough up and over the edges of the top dough and press together to seal. Cut

several small holes in the top to allow steam to escape while baking. Let the pizza rest

and rise for 20 minutes.

Preheat the oven to 500oF. Bake the pizza for 30 to 35 minutes, until it's golden brown

all over. Let it cool for about 5 minutes before cutting so the filling has time to settle.

POOLISH (STARTEn)

1 cup (4% ounces) unbleached all-PurPose
flour
'A oap (4 ounces) water
% teaspoon instant yeast

DOUGH

2r/t cups (9% ounces) unbleached dl-
purpose flour
?A cup (6 ounces) water
1 teaspoon instant yeast
1 teaspoon sugar
1Yr teaspoons sdt
1 tablespoon olive oil
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Clean and remove the stems from the spinach. Heat a large skillet until hot, add the oil
and garlic, then immediately add the mushrooms. Stir with a heatproof spatula; the
mushrooms will begin to give off their iuice. After about 2 minutes, add the spinach,
salt, and pepper. Cook iust enough to wilt the spinach. Add the feta and olives. Remove
the pan from the stove and set aside until you're ready ro use rhe filling.

rptnrcl ftlllag, 1 rlicc, 2159
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Ricotta and Basil Filling

Spinach and Cheese Filling

10 ounces fresh spinach (about 8 cups,
cleaned and torn), or two lO-ounce
packages frozen dropped spinach, thawed
and thoroughly squeezed dry
3 tablespoons (17r ounces) olive oil
2 garlic cloves, peeled and minced
4 cups (11 ounces) mushrooms, washed
and sliced

1% cups (12 ounces) ricotta cheese (part
skim is fine)
I lightly packed cup fresh basil, shredded
1 large (about 8 ounces) green or red
pepper, seeded and chopped
% teaspoon sdt
1 teaspoon black pepper

% teaspoon salt
1 teaspoon coarsely ground black pepper
1 cup (4 ounces) crumbled feta cheese

'A cup (2aA ounces) kalamata olives, pitted
and sliced (optional)

2 garlic cloves, peeled and cnrshed
7r cup (3 ounces) shredded Parmesan
dreese
1 cup (4 ounces) shredded cheddar cheese
7 anp (2sA ounces) golden baking onions or
French fried onions (optiond)

Mix the ricotta with the cleaned and shredded fresh basil. Add the diced peppers,
salt, black pepper, garlic, cheeses, and onions. Set aside.

ricottr ftlllng, 1 lergc dlce, lt?g
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Pita Bread
8 PITAS

pita bread is one of those things (like English muffins and soft pretzels) that most people sim-

ply don't think of making. "It's too hard. It won't work. They won't puff up.'' Baloney' This is
just a simple white bread recipe cooked in an unusual way. They will puff up, and fresh,

golden pita bread, hot from the oven, is a revelation. It makes those packaged pitas pale (liter-

ally) by comparison.

3 cups (12% ounces) unbleached dl-
purpose flour
2 teaspoons instant yeast
2 teaspoons dough relaxer*

2 teaspoons sugar
1% teaspoons sdt
1 cup (8 ounces) water
2 tablespoons (7g ounce) vegetable oil

In a large mixing bowl, or in the bowl of an electric mixer, combine all the ingredi-
ents, mixing to form a shaggy dough. Knead the dough by hand (10 minutes) or by

machine (5 minutes) until it's smooth. Place the dough in a lightly greased bowl and

let it rest for L hour. It will become quite puffy, though it may not double in bulk'

Turn the dough onto a lightly oiled work surface and divide it into eight pieces' Roll

two to four of the pieces into 5-inch circles (the number of pieces depends on how
many rolled-out pieces at a rime can fit on your baking sheet). Place the circles on a
lightly greased baking sheet and let them rest, uncovered, for 15 minutes.

Preheat the oven to 500oF. (Keep the unrolled pieces of dough covered. Roll out the

next batch while the first batch bakes.) Place the baking sheet on the lowest rack in

the oven and bake the pitas for 5 minutes; they should puff up. (If they haven't puffed

up, wait a minute or so longer. If they still haven't puffed, your oven isn't hot enough;

raise the heat for the next batch.) Tiansfer the baking sheet to the oven's middle-to-
top rack and bake for an additional 2 minutes, or until the pitas have browned.

Remove the pitas from the oven, wrap them in a clean dish towel (this keeps them

soft), and repeat with the remaining dough. Store cooled pitas in an airtight con-

tainer or plastic bag.

*Optional, but it relaxes the dough's gluten, allowing you to roll it into pita shapes much more eas-

ily. Also, the bit of baking powder in the relaxer helps puff up the pitas'

1 pite brerd, 83g
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Tender Focaccia
TWO 8-INCH ROUND OR ONE 12- TO 14-INCH ROUND FOCACCIA, l2 SERVINGS

This focaccia, whose crumb is softened by the addition of both porato flour and dry milk, is ideal
for slicing and turning into stuffed sandwiches. For a chewier, flater focaccia, simply use rhe
dough for the Now or Later Pizza (p. 247), substituting a drizzle of olive oil for the pizza top-
pings; sprinkle with coarse salt and fresh or dried rosemary once it's out of rhe oven, if desired.

2 cups (16 ounces) boiling water
3% cups (16 ounces) unbleached all-
purpose flour
% cwg (Llz ounces) potato flour, or
r/s cwp (3/e ounce) potato flakes
le crup (LrA ounces) nonfat dry milk
2% teaspoons instant yeast

1% teaspoons salt
2 tablespoons (% ounce) olive oil, plus
2 to 3 tablespoons to grease the pan and
the surface of the dough
a/e to lz teaspoon kosher sdt, sea sdt, or
Fleur de Sel, for topping

Put the hot water and 2 cups of the flour in a large bowl and beat for several minutes
to develop a smooth batter. If you have the time, add % teaspoon yeasr once the bat-
ter has cooled to lukewarm, and set the sponge aside for several hours or overnight;
this helps develop flavor in the finished loaf, as well as the soft interior texture.

Vhisk the potato flour with the remaining flour, dry milk, yeast, and salr. Add this
to the batter a little at a time, while continuing to beat. Add 2 tablespoons of olive
oil. Beat, by hand with a large spoon or with the paddle attachment of a mixer set at
medium speed, for 8 to 10 minutes, changing to a dough hook when the dough begins
to hold together.

After the dough has become smooth and shiny, put it in an oiled bowl, cover it with
a damp towel or plastic wrap, and let it rise for 30 minutes. The dough should have
increased by about one third and be puffy-looking. Don't punch down the dough, but
pull the sides of the dough up and over in a folding motion. Do this several times to
release some of the gas, then let the dough rise for another 30 minutes.

Drizzle 2 tablespoons of olive oil into a L2- or 14-inch round pan, or 1 tablespoon
olive oil into each of two 8-inch round pans. Place the dough in the oiled pan(s), gen-
tly stretching it to fit. Let the dough rest for 30 minutes, rhen stretch it out a little
more. At this point you may refrigerate rhe dough in the pan(s), tightly covered, for
up to 24 hours.

Preheat the oven to 400oF.

Just before baking the focaccia, dimple it with your fingers, brush it with a little olive
oil, and sprinkle it with coarse salt or a few sprigs of fresh herb. Bake the focaccia for
2-5 to 30 minutes, until it's deep brown all over. Remove ir from rhe pan(s) and cool it
for 15 minutes before eating. Serve with flavored olive oil, or split for sandwiches.
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Dinpling Dough
What does it nean 1e rlimple dougb? It's sim-
ply using your fingertips to poke fairly deep
indeatationc in the dough; it'c a tecbnique
used on both ciabatta and focaccira, to grve
them their distinctive craggy appearaace (see

illrutration, p.2afl.
The trid< is to be firt, yet genfle. You'll

be poking ' en do-gh; you don't want to
deflate it. Doa't punch the dougb with your

fiog".r; ratler, lay a finggrdp agrinrt f[s
dougb and pleae doryn uatil idc about belf to
two-tLirds of tle way to thebotton of the
dougb. Rcpeat until the doug! ie marted all
over with hdentations (not boleg) at about
l+t-ind intervats. Don't worrylf tbe doqgh
loaec a bit of tts loft during thir procecc; idr
almost inevitable. ll/bat you doa't want is
total deflation.

Blue Cheese and Walnut Fougasse

direcrly
dough,
ier but,

1 LOAF,16 SERVINGS

Fougasse, (pronounced foo-GOSS) a specialty of Provence, France, is made from a pain ordi-
naire dough-a basic flour/water/yeast/salt dough-into which is incorporated fresh herbs, nuts,

cheese, anchovies, raisins, or any other combination of like ingredients that sounds enticing.
The dough is shaped into an oval and allowed to rise partwa,v, at which point it receives three to

four diagopal slashes, completely through the dough, and is pulled apart at the slashes, forming
a rough ladder shape. After completing its rise it's baked in a hot oven until golden brown. The

finished loaf is delicious as is, with no need for butter or other toppings. The special shaping

method results i1 a loaf with more brown crunchy crust than an ordinary loaf' so fotrgasse is a

special treat for those of us who love crust.
The following recipe is for our favorite pain ordinaire dough, and an assertive blue

cheese filling. Ve add sugar, which helps the yeast grow and promotes a golden crust, and t>live oil'
which makes the dougll a bit more supple and easicr to work with, arrd also keeps the loaf fresh.

Fougasse can fearure any variety of delightful fillings, which can be kneaded
ipto the dough, as wc've done here, or spread onto half the surface of the rolled-out
rhen covered rvith rhe remaining half and reshaped. We feel the direct-add method is eas-

for very messy or rvet fillings, you may want to try the spreadingversion.
This dense, chewy, highly flavored bread is wonderfr-rl as is, but serve it with fresh,

apple slices for a special treat'crunchy
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POOLISH (STARTBR)

I arp (4L ounces) unbleached all-purpose
flour
t$ cup (4 ounces) water
% teaspoon instant yeast

DOUGH

'h crup (4 ounces) water
1% cups (6% ounces) unbleached all-
purpose flour

Cut three parallel slashes all the way through the partially
risen dough. Stretch open these slashes to form a ladder
shape.

rh otp (2sA ounces) whole wheat flour
2 teaspoons instant yeast
1% teaspoons salt
2 tablespoons (% ounce) olive oil

PILLING
1 cup (4 ounces) coarsely chopped toasted
walnuts
% cup (about 2% ounces) crurnbled blue
cheese

pon rHB pooLIsH Combine the flour, water, and yeast, stirring until well combined, and set aside
to rest at room temperature, covered, overnight.

poR rHB Dorrcn Add the water and flours to the poolish and mix until just combined. Cover the
bowl and let the mixture rest for 20 minutes. Add the yeast, salt, and olive oil and
knead the dough until it's fairly smooth but not necessarily elastic, about 3 minutes
by machine, or 5 minutes by hand. Place the dough in a lightly greased bowl, cover
the bowl, and let the dough rise at room temperature for 1% hours, gently deflating

it and turning it over after 45 minutes.

Knead in the walnuts and cheese; this
will be a messy process, but just stick
with it (literally!), and it'll get done.
Shape the dough into a 5 x 12-inch oval,
place it on a lightly greased baking
sheet, and let it rise for about 30 min-
utes. Cut three deep diagonal slashes
(see illustration) all the way through the
dough, in the center of the loaf, and pull
it apart to form a ladder shape. Let it
rise for another 30 to 45 minutes.

Preheat the oven to 400"F. Bake the
fougasse for 25 minutes, or until it's light
golden brown. Thansfer it to a rack to
cool.

1dle, 51g

$2cal lTgfat l4gprotein llSgcomplexcarbohydrates ltgdietaryfiber l3mgcholesterol l3o3mgsodium
g3mgpotassium I fOnn.rit"-ittn I lmgiron I T3mgcalcium | 8gmgphosphorus

YEAST BREADS



Celebration Breads
!7hen you think of Christmas, do you also immediately think of cookies? At Easter, is it
homemade chocolates you dream about? In many of the world's cultures, the signature
holiday baked good is a traditional yeast bread. In Sweden, for instance' "dipping bread"
is a centerpiece at the Christmas Eve smorgasbord. In a ritual called doppa i grytan, a

piece of rye bread is dipped into a pot of stock in which a variety of meats has been sim-
mered; the bread is then eaten as a reminder to savor the blessings of the land while
they're available, for hard times may come. In Italy, the day before Easter is celebrated

with Easter Pie, a yeast dough wrapped around all manner of rich meats' eggs, and
cheeses, a celebration of the end of Lent (and its culinary deprivations). And what would
Christmas in Germany be without a fruit-studded butter-and sugar-gilded stollen?

The following signature celebration breads represent a small sampling of the
many ways the world's cultures combine bread and religion. As we said before, bread
is at the center of countless food cultures worldwide; at no time is this more evident
than at the holidays.

SPONGB

7 anp (4rA ounces) unbleached dl-purpose
flour
1 cup (8 ounces) water
2 teaspoons instant yeast

DOUGH

3% cups (14% ounces) unbleached dl-
purpose flour
1% teaspoons salt

% ary (2sA ounces) sugar
% c\p (7s/r ounces) vegetable oil
2large eggs plus 1 yolk (save 1 egg white
for the wash, below)

WASH

1 egg white
1 teaspoon sugar
1 tablespoon water
Poppy seeds (optional)

Challah
1 LOAF, ABOUT 16 SLICT

Challah must be one of the world's most revered breads. Rich with eggs and butter (or oil, to
keep it kosher with a meat-based meal), shaped in various braids and coils and often gilded with
a sprinkle of poppy seeds, this bread is a Sabbath staple. Though not quite as rich, it's similar to
French brioche, and like brioche, it makes wonderful toast and French toast.

Challah is usually braided; a three-strand braid is common, but beautiful four- or
six-srrand braids are almost as popular. It's prepared for the Jewish New Year, Rosh Hashanah;
for that occasion, challah is formed into a round coil, symbolizing the continuity of life.

This recipe begins with making a sponge, a quick starter used in recipes that are
high in sugar, in order to let the yeast get a head start.

YEAST BREADS



ro nAKB rHB spoNGB Mix the flou! water, and yeast together in a large bowl and let it sit for
about 45 minutes.

ro MAxB rHB DoucH Add the dough ingredients to the starter and mix and knead together-by
hand, mixer, or bread machine-until a smooth, supple dough is formed. This dough
is a pleasure to work with-smooth and silky, it almost feels as if you're rubbing your
hands with lotion. Place the dough in a greased bowl, turning it over once to coat it
lightly with oil. Cover and let rise for lVz hours, or until it has doubled in size.

ro sHApB rnB Doucn Turn the dough out onto a lightly floured surface and fold it over once or
twice to gently deflate it. Divide the dough into three or four pieces, depending on
what kind of braid you want to make. Roll each into a log; if you've got three pieces,
roll each to about 24 inches; for four pieces, roll to about 18 inches each. On a lightly

greased or parchment-lined baking sheet,
braid a four-strand braid (see illustra-
tion).

To MAxB rHB wAsH In a small bowl, mix
together the reserved egg white, sugar,
and water. Brush the loaf with this mix-
ture, reserving some for a second wash,
Cover the loaf with lightly greased plas-
tic wrap and let it rise for 45 minutes to
1. hour, until it's almost doubled in size.

1. Pinch the four ropes of dough together at one end, and lay out as shown. 2. Take the left outside rope and
lay it at the inside of the right two strands. Next take the right outside rope and move it to the inside left.
Repeat the process, moving the outside piece of dough to the inside of the opposite side, until dl the dough
has been used. 3. Pinch the ends together to seal.

o

0
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Preheat the oven to 375oF. Brush the loaf with the remaining egg wash (this will give

the finished loaf a beautiful shiny crust' as well as provide "glue" for the seeds),

sprinkle with poppy seeds, if desired, and bake for 35 to 40 minutes, until the chal-

lah is lightly browned. Remove it from the oven and cool completely before slicing'

ole 1-inch dlce, 639

tTTc1l4gfat lSgprotein l25gcomplexcarbohydrates lagrrrg", l rgdi"t ryfib", l4Omgcholesterot l z+omgsoditm I

64mgpotassium I lsnEvitaminA I zmgitot | Sngcalcium | S3mgphosphorus

Panettone
1 PANETTONE, ABOUT 24 SLICES

This ubiquitous (at Christmas) sweet bread of Milan is golden, high-rising, and traditionally
studded with citron and citrus peel. A sweet bread made with a starter is unusual. The use of a

biga-a flour, water and yeast starter, the consisten cy of a firm bread dough-gives bread added

flavor and keeping qualities. We often use a biga when making ciabatta or other Italian loaves;

we feel it helps bring out the wheat flavor in breads that might otherwise seem a bit plain. But in

a sweet bread-loaded with sugar, butter, and fruit-who needs a biga?
'Well, we both do. Panettone made with a biga has a moist fine texture and rises

better than anything with that amount of sugar and fat has a right to. Though the dough still
needs a big kick of instant yeast, the biga gives it the strength to take off and rise, despite the

sugar and fat doing their best to retard the whole process.
The use of a biga makes this panettone traditional. \X/hat separates it from the norm

is the fruits we use to flavor the bread, and the pan we bake it in. For those of you who turn up

your nose at the traditional candied fruits of Christmas-citron, lemon peel, orange peel-we of-

fer this version using dried pineapple, apricots, and golden raisins. And for those who don't have

a traditional paneftone pan-a tall, round loaf pan-or who've encountered difficulties using

such a pan (raw center, burned crust), we suggest the use of a tube or angel food pan'

EIGA (STANTER)

1% cups (67r ounces) unbleached dl-
purpose flour
th anp (4 ounces) water
% teaspoon instant yeast*

I'OUGH
3 large eggs

% cup (1 stick, 4 ounces) unsdted butter,
cut into about 10 chunks

2'h ouips (10% ounces) unbleached all-
purpose flour
r/s cwp (2'/z ounces) granulated sugar

5 teaspoons instant Yeast+
1% teaspoons salt
2 teaspoons vanilla extract
% teaspoon lemon oil
1% cups (about 9 ounces) &ied fruit**

YEAST DREADS
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PoR rHB BtcA Combine the flour, water and yeast, kneading briefly to make a stiff dough. Place
the dough in a lightly greased bowl and let it rise overnight at room temperature,
about 12 hours.

PoR rHB Doucn In the bowl of an electric mixer, combine the biga with all the ingredients except
the dried fruit. (This dough is very difficult to make by hand; we suggest the use of
a machine of some sort.) Knead the dough until it's smooth and supple; it will seem
very gummy at first but will come together nicely at the end. Place the dough in a
lightly greased bowl and let ir rest for t hour.

Knead the fruit into the dough, by hand or machine; knead only until the dough
accepts the fruit, as overhandling will cause the fruit to release too much sugar into
the dough, slowing the rise. Let the dough rest for L0 minutes, then shape it into a log
a6out 24 inches long. Place this log in the bottom of a lightly greased 9- to l0-inch
tube pan or angel food pan, cover the pan, and set the dough aside to rise for 2 hours
or so. It probably won't double in size but will puff up a bit.

Preheat the oven to 350oF. Bake the panettone for 45 minutes, tenting it with aluminum
foil for the final 15 minutes of baking if it appears to be browning too quickly The in-
ternal temperature of the dough should register 190oF to 205oF when it's done. Remove
the panettone from the oven, turn it out of the pan, and let cool on a rack.

*lnstant yeast formulated for sweet doughs (e.g, SAF Gold Label) is a good selection here. If you use
regular instant yeast, you may need to increase the rising times a bit.
noWe use a mixture of dried apricots, pineapple, and golden raisins; chopped dates, dark raisins, and
toasted walnuts would also seem appropriate, as would dried cranberries and cherries.

olc rZ-lac.h dlcc, 529
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Poticza
2 LOAVES,16 SERVINGS EACH

This traditional Slovakian bread (pronounced po-TEET-sah) features many thin, alternating lay-
ers of bread and sugar-nut filling. Each crosswise slice is an intricate combination of light and
dark, kind of like the sinuous swirls made by gasoline when a drop falls into a bucket of water.
Poticza is served at holidays, particularly Christmas and Easter, and on other "fancy" occasionsl
while it's a bit time-consuming to make, it keeps well and makes an impressive presentation.

Thankfully, this is a great, easy-to-roll-out dough. Use it as a base for any filling; lek-
var and poppy seed are both good choices. And if you don't want to do the folding and rolling re-
quired for the traditional loaf, make a simple wreath; we've included instructions for both shapes.

YEAST BREADS



ro1 rHB DoucH Heat the milk in a small saucepan set over medium heat or in a microwave until
small bubbles form around the edge and it starts to steam; this is "scalding" the milk.
Add the butter and stir until it melts. Set the mixture aside to cool to lukewarm.

In a large bowl, whisk togerher the sugar, salt, flours, and yeast. Add the cooled milk,
vanilla, and eggs. Mix and knead (by hand or electric mixer) until the dough is
smooth and supple, adding additional liquid or flour as needed. The dough may be

quite sticky at first; resist the urge to add more flour until you've kneaded for a while.

When the dough forms a smooth ball, put it in a greased bowl, turn to coat all sides,

rhen cover with a damp cloth. Set the dough aside to rest in a warm place for about

t hour. The dough does not need to double but should seem puffy. If it hasn't showed

any signs of rising, give it another hour. Make the filling while the dough is rising.

ro MAI(B rHB prLLrNG Preheat the oven to 350oF. Lightly toast the nuts by spreading them on an

ungreased baking sheet and baking rhem for 5 to 8 minutes' until they smell toasty

and are starting to brown. Set them aside to cool'

Finely chop the nuts (about %-inch dice; a food processor works well here). Mix the

nuts with the pecan meal, sugar, ClearJel, salt, and spices; whisk until well blended'

Add the eggs, then stir well. The mixture will now be a stiff paste. Cover and refrig-

erate until You're readY to use it.

AssBMBLy AND BAKTNG Lightly grease or flour your work surface. Roll the dough into a 1'4 x28-
inch rectangle about % inch thick. Cut the dough into two pieces, each 14 x 14 inches

in size. Spread each piece with half the nut mixture. Working with one piece at a

time, use a piece of parchment paper or waxed paper to cover the nut mixture and

press it down with a rolling pin until it's evenly spread across the dough. Remove the

paper and fold two opposite sides in 1 inch toward the center' Fold each side over two

more times, then once again; they should meet in the middle. Fold the ends over onto

themselves so that they also meer in the center. You should now have aloaf- Repeat

with the remaining Piece of dough'

DOUGH

% cup (6 ounces) milk
4 tablespoons (% stick, 2 ounces) butter
r/e cup (!s/c ounces) sugar
1 teaspoon sdt
3 cups (12% ounces) unbleached all-
purpose flour
tA cup (!'/z ounces) Potato flour, or t/3 cup
(% ounce) potato flakes (optional)
2% teaspoons instant Yeast
2 teaspoons vanilla extract
2large eggs

PILLING
2 cups (8 ounces) choPPed nuts*
3 cups (10% ounces) pecan meal (finely
ground pecans)
1 cup (7 ounces) sugar

3 tablespoons Instant ClearJel, or rA c.up
(1% ounces) unbleached all-purpose flour
Pinch of salt
% teaspoon cardamom (oPtional)

1 teaspoon ground cinnamon
3 large eggs

YEAST BREADS



Grease two 8/z x 4l/z-inch loaf pans. Turn the loaves seam side down (smooth side up)
and place them in the greased pans, tucking the ends under. Cover the loaves and let
them rise for 7/z to 2 hours; the dough should look puffy and should have crowned
to the top of the pan.

Preheat the oven to 350oF.

Bake the poticza for 40 to 50 minutes. After the bread has baked for 15 minures,
brush or spritz it lightly with water, then sprinkle it with granulated or coarse sugar.
Tent the bread with aluminum foil after 30 minutes if it's browning too fast. Remove
the bread from the oven when its internal temperature registers 195oF on an instant-
read thermometer. Let the loaves cool in the pan for about 10 minutes, then loosen
the edges (if necessary) and turn them out onto a rack to cool completely. After the
loaves have cooled and you've cut them, you'll see the unique patrern of the filling.

"A combination of walnuts, pecans, and hazelnuts is good, but choose whichever nuts you prefer.

1. After putting the filling on top of the dough, fold the long edges an inch toward the center. Repeat this
twice more. 2. Turn the ends of the folded rectangle under to meet in the center; this will form a loaf shape.
3. Folding the dough in this manner gives a distinct pattern to the finished loaf.

o
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Wreath variation Roll the dough into a 15 x 28-inch rectangle and cut it into two 15 x 14-inch pieces.

Follow the directions above for spreading the filling then, starting with a long edge, roll each
piece into a log. Place the logs on parchment-lined or lightly greased baking sheets and
shape each into a circle (wreath), pinching the ends together. Cover and let them ise for l/z
hours, or until they've grown by at least one-third.

Preheat the oven to 350oF. Just before placing the wreaths in the oven, use scissors or sharp
knife to cur V shapes into them at about 3-inch intervals. (Hold the scissors vertically above
the loaf with rhe blades open about/zinch. Stab down into the loaf about 1 inch, then bring
the scissor blades together.)

Bake rhe wrearhs for 30 to 40 minutes, until they're golden brown and an inscant-read ther-
mometer inserted in the center reads 195oF. Remove them from the oven and drizzle with the
sugar glaze or icing of your choice, or brush with melred butter and sprinkle with sugar.

Almond Stollen
THREE LOAVES, lO SERVINGS EACH

You may, at some holiday season in your life, have encountered a tough, ultra-dry little nugget of
bread stuffed with noxious-colored and horrid-tasting bits of candied fruit. Ah, stollen, poor
misunderstood child of the American Christmas scene! This German yeasted coffee bread' when
made the right wag is a delightful mixture of dense, flavorful bread and bits of tasty dried fruit
wrapped in a butter-brushed, sugar-dusted coat. What's not to like? rVell, if it's been made with
cheap ingredients; or not made well; or made well but allowed to go stale, it's not going to pres-

ent a very good face to the public. But catch a good stollen when it's fresh and you'll understand
why this bread has been a staple of German Christmases for centuries.

We especially like this recipe because it includes a luscious almond paste filling. If
you're not a fan of almond paste or marzipan, just leave it out.
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DOUGH

1 cup (6 ounces) golden raisins
1 cup (5 to 6 ounces) chopped dried fruits
ofyour choice
2 tablespoons brandy or dark rum, or
apple or cranberry juice
7r cup (6 ounces) milk
2 cups (8 ounces) unbleached pastry flour
2 teaspoons instant yeast
3 large eggs

3 cups (12% ounces) unbleached dl-
purpose flour
1A aap (2% ounces) sugar
l teaspoon sdt
l tablespoon lemon zest
% teaspoon lemon oil

1 teaspoon ground cinnaoon
1 teaspoon vanilla extract
6 tablespoons (3 ounces) butter, softened
1A oap (2 ounces) slivered almonds, lighdy
toasted

ALMOIIID PTLLING

1 cup (8 ounces) dmond paste*

'A arp (2 ounces) confectioners' sugat'
1 cup (3% ounces) fresb bread crunbs
2 tablespoons (1 ounce) butter
% teaspoon bitter dmond oil or extract,
or l teaspoon alnond extract (optiond)
3 tablespoons (1% ounces) butter, melted
1 cup (4 ounces) confectioners'sugar

In a small bowl, toss together the golden raisins and mixed fruit with the brandy. Set

the fruits aside for several hours. In a saucepan set over medium heat or in a

microwave, scald the milk (see instructions on p. 259), then cool it to lukewarm.

In a medium-sized mixing bowl, stir together the milk, pastry flour, and yeast. Cover
rhe wet, sticky dough with a damp cloth or plastic wrap. Set it aside in a warm place
to triple in size, about 2 hours. The dough will become puffy, but also will look as if
it's slightly curdled, which is okay.

Put the eggs, all-purpose flour, sugar, salt, lemon zest and oil, cinnamon, and vanilla
in a large bowl, or the bowl of a stand mixer. Add the first dough mixture and begin
to mix on slow speed. The dough will seem dry at first, but will start to come
rogether after several minutes of mixing. Add the softened butter and continue mix-
ing until the dough becomes shiny and elastic. This will take 6 to 8 minutes using a

dough hook on a stand mixer, or 10 to 12 minutes of kneading by hand. Add the
fruits and nuts and knead until they're evenly distributed. Place the kneaded dough
into a well-greased bowl, cover the bowl, and let the dough rise for 45 minutes; it
won't look much different that when it started its rise.

Remove the dough from the bowl and divide it into three pieces. Round each piece
into a rough ball and let the dough rest, covered, for 15 minutes or so.

uaKB rHB rrLLrNc In a medium-sized mixing bowl, mix together the almond paste, confec-
tioners' sugar, bread crumbs, butter, and almond extract. Divide the filling into three
pieces and roll each piece into a log about 6 inches in length and3A inch in diameter.
Note: It helps to use confectioners' sugar to dust the mixture to keep it from sticking
to your fingers or the work surface.
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1. After making a shallow rough in the dough with a rolling pin, place the almond filling in the depression. 2. Fold

the dough over the filling, and press with the heel of your hand to sed it to make the raditional stolen shape.

Lightly dust your work surface with flour. Pat each ball of dough into a7 x 8-inch
oval. Use a rolling pin to make the crosswise center of the oval thinner than the edges.

Place a log of filling about a third of the way from one short side of the dough (at
the edge between where the dough is still fat and where you've rolled it thinner; see

illustration. Grasping the short edge of the stollen farthest away from the filling,
bring it across the filling to meet the other short edge. Just behind where the two
edges come together, press firmly with the heel of your hand to seal (see illustration);
this will allow the front of the stollen to open up somewhat, giving it its traditional
shape. Repeat with the remaining pieces of dough.

Set the stollen on a lightly greased or parchment-lined baking sheet. Cover them
lightly with a damp cloth or with a proof cover. Let them rise for 45 minutes; they
won't seem to do much, but this rising period is important for the slightly lighter tex-
ture it lends, as well as added tenderness.

Preheat the oven to 350oF. Bake the stollen for 25 to 30 minutes, until they're very
lighdy browned. An instant-read thermometer inserted into the center of the dough
(not the filling) should read 195oF, and the stollen should feel firm. Remove the
stollen from the oven and transfer them carefully (they're very tender when hot) to a
wire rack to cool for 10 minutes. Brush the stollen with melted butter and sprinkle
them with confectioners' sugar. Let them cool, then dust them with sugar again.
Wrap them well, first in plastic wrap then in aluminum foil. Stollen improves with
mellowing for a few days in a cool, dry place.

"You may substitute marzipan, If you do, omit the sugar.

1 dlce, Vro of loef, 659
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Italian Easter Pie
TWO 10- TO 12-INCH PIES,8 SLICES EACH

Easter pie (as in"pizzapie," rather than, say, "cherry pie")-both its preparation and its con-
sumption-is a venerable tradition in most Italian, and many American-Italian homes. Served
through rhe three-day Easter holiday (Holy Saturday, Easter Sunday, Easter Monday), Easter pie
is the antidote to a long Lenten season of fasting. A wonderful combination of eggs, meat, and
cheese stuffed between a couple of thin layers of yeast dough, this pie is good hot, cold, or at
room temperature; as a main course, an appetizer, or snack. The following recipe makes a pie
that's comforting in its simplicity; the mild ricotta, sharp Parmesan, smoky ham, and the tex-
tural element of hard-boiled eggs strike just the right balance.

The glaze is interesting; it's very sweet, but it's applied in such a thin layer that the
end result is each bite of pie having just a touch of sweetness, which very nicely complements
the saltiness of the ham.

CR,UST

48A crtps (20 ounces) unbleached dl-
purpose flour, or 2'A orps (10% ounces)
unbleached all-purpose flour plus 2'A anps
(10 ounces) unbleached pastry flour
2 teaspoons salt
2 teaspoons instant yeast
2 tablespoons (% ounce) sugar
% orp (17c ounces) dough relaxer (optiond)
r/t otp (ls/t ounces) olive oil
1% cups (12 ounces) warm water

PILLING
1 dozen large eggs

I pound good-qudity, firll-flavored ha.ur*

1 cup (about 8 ounces) ricotta dreese

'/s ary (l% ounces) grated Parmesan
Sdt, pepper, and dropped fresh parsley,
to taste

GLAZB

l large eggyolk
3 tablespoons (1% ounces) sugar

FoR rHB crosr Knead together all the ingredients until you've made a soft, smooth dough. Place
the dough in a lightly greased bowl, cover with plastic wrap, and let it rise at room
temperature (65oF to 75oF) for 1 to 2 hours, until it's doubled in bulk. lWhile the
dough is rising, prepare the filling.

DoR rEB rrLLrNc Hard-boil and then peel 5 of the eggs. Finely chop and combine the boiled eggs

and ham; an old-fashioned meat grinder or food processor works well here. The ham
and eggs should be very finely chopped, though you don't want them turned to mush.

Combine the ham and eggs with the remaining 5 raw eggs, ricotta, and Parmesan.
(You may be tempted to just go ahead and use the entire container of ricotta, but
don't; you'll end up with a filling that's bland and too copious for the crust.) Add as

much parsley as you want (3 to 4 tablespoons is a good amount), and season to taste
with salt and coarsely ground black pepper. Go easy on the salt if the ham you've
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used is quite salty; in fact, if it's very salty, you probably won't need any additional
salt at all, so taste first.

AsssMBLy AND BAKTNG Gently deflate the dough, transfer it to a lightly greased work surface' and

cut it into four pieces. If you haven't used dough relaxer, cover the dough and let it
rest for 10 minutes, to relax the gluten.

Roll two of the dough pieces into rounds about 12 inches in diameter and place them

on lightly greased 12-inch pizza pans, or onto cookie sheets. Spread the filling evenly

onto the two bottom crusts, covering the crusts to within an inch of their edges. Roll
out the other two pieces of dough and place them over the filled crusts' gently
stretching them, if necessary, until the filling is completely covered. Seal the crust
edges together, first by pressing the top crust onto the bottom crust all around the

edge, then by folding the bottom crust up and over; you want to create a pretty good
seal so the filling doesn't leak out.

Using a sharp knife or pair of scissors, cut a l-inch round hole in the very center of
the top crust; simply pinch up a bit of the crust and cut or snip it off. Make the
glaze by whisking together the egg yolk and sugar until the sugar has dissolved.
Paint each crust with some of the glaze, using a pastry brush or your fingers to
spread it around as evenly as possible. Let the pies rest while you preheat the oven

to 350'F, about 15 minutes.

Bake the pies for about 25 minutes, until they're a deep, golden brown. Remove them
from the oven and place them on a rack. You'll probably see some liquid bubbling in
the hole in the crust; siphon off as much of this liquid as you can with a bulb baster,

as this step will help keep rhe pie from getting soggy Let the pies cool, then serve

warm or at room temperature. Refrigerate any leftovers.

olt's worthwhile to branch out beyond domestic boiled ham here. Most of the flavor of the pie will
come from the ham, so choose one that's full-flavored. Usually, the darker the ham, the stronger its
flavor, so keep that in mind when you're standing in line at the deli case.

1olie, 1549
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Leftovers
lVhen life hands you stale bread-make salad, or croutons, a big bread pudding, a

strata. The following recipes represent the merest hint of the wonderful dishes you
can make from your day- or week-old bread.

ONE 9-INCH SQUARE BREAD PUDDING, ABOUT 16 SQUARES

Bread pudding is one of the most welcome and versatile desserts you can create. 'Warm, slightly
sweet, and flecked with bits of your favorite dried fruits, it's quintessential comfort food. Ve like
combinations like apples with dried cranberries, maple syrup and walnuts, even bananas and
chocolate chips.

Down-Home Bread Pudding

l quart (32 ounces) milk
'h anp (l stick, 4 ounces) butter
9 to 10 cups (9 to 10 ounces) cubed stale
bread*
1 cup honey, sugar, brown sugar, molasses,
golden or maple synrp
1 cup (6 ounces) raisins, dates, dried
cranberries, or cherriest*

% cup (3 ounces) chopped walnuts or
Pecans
4 large eggs

% teaspoon salt
% teaspoon nutmeg
2 teaspoons cinnamon
1 teaspoon vanilla extract

Preheat the oven to 350oF.

In a medium-sized saucepan, heat the milk and butter together until the butter has
melted. Place the bread cubes, honey, and your choice of fruit and nuts in a large mix-
ing bowl. In a separate bowl, beat together the eggs, salt, spices, and vanilla. Mix in
the milk and butter mixture and pour everything over the bread cubes. Stir to dis-
tribute the liquid evenly, then pour the mixture into a buttered 9-inch square pan.

Bake for 40 to 45 minutes, until a knife inserted into the center comes out clean. Remove
from the oven and let set for 5 minutes. Serve warm, with whipped cream or ice cream.

oThe richer the bread, the richer rhe dessert. White bread, brioche, raisin bread, croissants, dinner
rolls, any or all of them will work.
ooFeel free to add any other fruit, chocolate chips, or flavored chips you like.

oae 2Vz-inctr rquare, nede wltl brom ead whlte rugrrr, rdrhr, aad
wdnutr,1349
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Plain-but-Good Thanksgivitg Stuffing
ABOUT 8 CUPS OF STUFFING (ENOUGH TO FILL A 10. TO 12-POUND TURKEY)

There are as many variations on stuffing as there are imaginative cooks. The bread element can

be plain white bread, cornbread, whole wheat, herb bread, or even a cranberry loaf; moisteners

range from water to butter ro spirits; and additions include anything from fruits and nuts to
meat and shellfish, with a wide range of vegetables, herbs and spices enlivening the whole affair.

This is one of our favorite stuffing recipes. It's not heavily seasoned; the main tastes

are of plain whire bread and butter, with onions and celery adding some texture and tang, and

the poultry seasoning some traditional taste. For larger turkeys, this recipe can be increased by

half, or doubled.

8 cups (12 ounces) bread cubes, made from
about 12 slices firm white bread (such as
White Bread 101, p. 198)*
1 cup (2 sticks, 8 ounces) butter
4large onions (12 ounces), finely chopped
(about 3 cups)

l cup (4 ounces) finely c-hopped celery
stdks (induding tops)
% cup dropped dried parsley (or % cup fresh)
2 teaspoons poultry seasoning
2 teaspoons sdt
1 teaspoon pqrper (less for a milder stuffing)

Preheat the oven to 350oF. Place bread cubes on a cookie sheet or other wide flat pan
and bake for 10 minutes. Remove from oven and set aside.

Melt the butter in a large frying pan and saut6 the onions and celery until soft, about
5 minutes. Remove from heat.

Place bread cubes in alarge bowl. Spoon onion-celery mixture over bread. Add pars-
ley, poultry seasoning, salt, and pepper and toss mixture until it's thoroughly
combined (the best way ro do this is to roll up your sleeves, wash your hands, and dig
in). Spoon stuffing loosely (it needs some room to expand) into both the body and
neck cavities of the turkey, and roast.

NorB If you have more stuffing than your bird can hold, add % cup chicken or turkey stock to
eachl/zcups of stuffing mixture and bake in a buttered, covered casserole dish at 350oF

for 30 minutes. Uncover for the last L0 minutes of baking if you like the top to be crisp.

nAlternarively, use Stuffing Bread, page 272.Leave the poultry seasoning out of this stuffing recipe,
or if you're really fond of the taste' cut it back to 1 teaspoon'

L/z cagr?29
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Fattoush
,i (pita bread salad)
,. j,

I i ABOUT 10 CUPS, 5 SIGNIFICANT SERVINGS OR 8 SIDE SERVINGS

a-: Italy's panzanella, that inspired marriage of vegetables, chopped basil, olive oil, and chunks of
i day-old Italian bread, has a cousin in the Mideast: Fattoush. This pita bread salad is right up

there with tabbouleh in popularity as far as everyday salads go; it'll turn up at lunch, alongside
a pita-bread sandwich, or as a first course later in the day. You might say fattoush is the
Lebanese equivalent of America's iceberg-lettuce-and-tomato.

This salad goes through several transformations on its journey from full bowl to
gone. At first the pita chips are very crunchy, almost jarringly so; but after 10 minutes they begin
to soften and absorb the other flavors in the salad.

j The salad is at its peak up to about 40 minutes af.ter preparation; at that point the
,i bread begins to become soggy. However, the only way you'll discover this is if there's any left
',: after 40 minutes-unlikely!

3 small-to-medium pita breads lz otp (7/e ounce) fresh parsley
3 tomatoes, 7a/e to Liz pounds totd t/s cup (2s/" ounces) olive oil
% head romaine lettuce (about 3 ounces), t/+ cup (2 ounces) lemon juice
chopped lth to 2tablespoons dried mint, or 4 to 6
l medium cucumber (9 to 10 ounces), tablespoons fresh mint, snipped
peeled, seeded, and cubed salt and pepper to taste
6 scdlions, including about half the green
part, chopped

Preheat the oven to 375oF.

Split the pita breads into rounds and cut each round into l%-inch wedges. Place the
bread on a baking sheet and spray it with garlic-flavored olive oil spray (or drizzle
with olive oil and sprinkle lightly with garlic powder). Bake the bread for 12 minutes
or so, turning once, until it's completely dry and crisp. Set it aside to cool.

About 10 minutes before you're ready to serve the salad, place the bread in a large
bowl and add the remaining ingredients. Toss to combine (your well-washed bare
hands are the best tools here) and serve within 30 minutes or so.

1 cide rerving, about 17r cupc, 16O9
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Panzanella
(Mediterranean bread salad)
ABOUT 3 QUARTS,12 SERVINGS

This is one of our favorite side dishes (or dinners) in the summer. If you're lucky enough to live
near a farmers' market, the ultra-fresh produce you'll find there will take this dish over the top.
You can also make this salad without adding the bread cubes, serving it with slices of baguette
or toasted sourdough as an appetizer.

Most bread salads call for the bread to be soaked in watet but we skip this in favor
of letting the bread soak up the juice from the tomatoes and dressing, and still keep a slight
crunch in the center.

DRESSING

lz crrp (3rh ounces) extra virgin olive oil
r/t cup (2 ounces) red wine vinegar
2 tablespoons (1 ounce) water
2 shallots (% ounce), peeled and minced or
crushed
1 garlic clove ('/o to % ounce), peeled and
minced or crushed
% teaspoon salt
% teaspoon freshly ground black pepper

SALAD

4 crups (Lr/z to 2 pounds) diced zucchini or
summer squash
1 tablespoon vegetable oil

Alarge ripe tomatoes (1% pounds, about
4 cups chopped)
1 large red or sweet onion (8 ounces,
about 2 cups chopped)
r/t crtp (Lr/c ounces) black olives, chopped
l+ cup (lYt ounces) green olives, chopped
2large red or green bell peppers (1 pound),
roasted, peeled, and chopped (optional)
7 cup (a!/a ounces) flat-leaf parsley,
chopped
1 cup (2 ounces) fresh basil, chopped
1 pound bread, sourdough or a chewy
country bread (like a baguette), not a soft
white pan bread

ro MAI(B rHE DRBssINc Mix all the ingredients together and let sit for an hour or so or up to sev-
eral days in the refrigerator.

ro MAKB rHB sALAD Put the dressing in a large bowl. Saut6 the zucchini in the oil; use high heat
and work quickly so the squash will brown but stay somewhat firm. Remove the
squash from the pan and let it cool. Clean and chop the tomatoes, reserving as much
of the juice as possible; it adds flavor to the salad. Put the tomatoes in the bowl with
the dressing, add the remaining chopped vegetables (including the squash), parsley,
and basil and mix well. Let the salad sit in the refrigerator for several hours. Note:
This is a good place to use up any leftover grilled vegetables.

ro nRBnARB THB BRBAD Preheat the oven to 350oF. Trim the tough bottom and end crusts from the
bread. Cut the loaf into 1/z- to %-inch cubes. Spread it on an ungreased baking sheet
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and toast it in the oven for 15 minutes, checking the cubes after 8 to 10 minutes and
moving them around with a spatula so they dry evenly (The bread doesn't need to
toast, just dry out and get crunchy.) Remove the bread cubes from the oven, cool
them, then store in an airtight container.

To assBuELB THB pArrzArtrrlr.r About 30 minutes before you want to serve the salad, add the
bread cubes and toss; if you prefer a softer salad, add the bread cubes earlier.

ebout 1 cop,19{g
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@tou, and watcr, mixed together and left alone,

come to life and become something truly amazing: sourdough. Faster,

more reliable, and more convenient leaveners exist today, yet none of them

has the allure of sourdough. Perhaps it's because sourdough starters, for
ages the only means of leavening bread, have been treasured and passed down

among bakers for generations.

What a treasure they are, and what wonderful breads they make.

Breads leavened with sourdough and given the time they need to develop have

wonderful, complex flavors that cannot bc attained by any other method. Time

for the dough to rest and rise, and plenty of it, is perhaps the most critical
ingredient for crafting delicious sor,rrdough breads.
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There are many distinct varieties of sourdough throughout the world; we've chosen
to present a typical American-style sourdough starter here, because we find it easy to
work with and it's familiar to many of us. It's a batter rather than a stiff dough, and
is made mostly with white rather than whole grain flour.

How does a simple slurry of flour and water become a powerful leavener, strong
enough to raise a dough much larger than itself? Wild yeast and friendly bacteria
called lactobacilli settle and grow in the warm mass, and the leavening capability of
a sourdough starter is a result of the by-products of these tiny living creatures, which
are collectively called the sourdough's microflora.

'Wild yeast is a tiny fungi-it's the white, dusty film you see on grapes and on
grains, and it exists all around us in varying degrees, in the air and settling on sur-
faces. The friendly bacteria, lactobacilli, busy themselves breaking down flour's
complex carbohydrates into simple sugars---exactly what wild yeast needs for food.
ufild yeast, feeding on the simple sugars, produces carbon dioxide bubbles that raise
the dough when trapped in the gluten webbing. As by-products, the lactobacilli pro-
duce flavorful organic acids: lactic acid, which adds a rich, mellow flavor to bread;
and to a lesser degree and over a longer time, acetic acid, which gives sourdough
bread its mouth-puckering tang.

Vhy is time important? The amount of wild yeast in a sourdough starter isn't
nearly the multitudes we employ when we use domestic yeast. The less yeast, the
slower carbon dioxide bubbles accumulate in the dough. The wild yeast organisms in
a sourdough starter are reproducing rapidly as they feed, but it still takes time for
them to produce the amount of carbon dioxide necessary to achieve the rise.

Time is also necessary to develop flavor. The sour flavor in sourdough bread
comes from the acids produced as the lactobacilli work. As the acid accumulates, the
flavor increases. Since they accumulate slowly, the baker who wants those flavors
must allow the fermentation to stretch out over time. By understanding the roles of
wild yeast and lactobacilli, and learning what does and does not spur these creatures
to action, an arrentive baker is able to adjust timing and temperature for the desired
fl avor characteristics.

One more note about flavor: There are many different strains of wild yeast and
lactobacilli that grow and thrive all over the woild, and the flavors they produce vary
accordingly. Sourdough starters adopt the flavor profile of the microflora wherever
they exist. The sourdough microflora in San Francisco starter is famed for producing
a very sharp sour flavor, while the microflora in Vermont produce a much milder fla-
vor. If you receive a starter from someone who lives in a different locale, it will soon
become populated with your own unique local microflora. After a several-week
metamorphosis, the culture will stabilize and exhibit the flavor of your locale. In this
regard, sourdough bread is truly a local food.

SOURDOUGH



Crea ur OwnSour h Starter

Day 1

Day 2

While there's something very special about inheriting a sourdough starter with a his-
tory, starting your own from scratch is deeply gratifying. Although you may have a

nostalgic attachment to your starter, especially if it has a long history, a new one in
the same environment will contain the same resident microflora. The confidence of
knowing you can start again will bring a certain freedom to your endeavors.

'While there are many extravagant methods for starting a new starter, a simple, reli-
able method, and the one we teach at our King Arthur Flour Baking Education Center
in Vermont, uses nothing more than whole rye flour, water, and a touch of molasses.
'We depart from the common practice of leaving the starter uncovered, or covered only
with a loose cloth. While it's true that an uncovered or loosely covered starter will be

visited by the wild yeasts in the air of your kitchen (especially if you bake bread often
and thus have a healthy population of wild yeast living in your kitchen), the uncovered
starter will also develop a dry skin on top, from the exposure to air.'We have success

starting new starters in covered containers because there's enough wild yeast present on
the whole rye flour to get the system going. Here's how to proceed:

In a nonreactive container, combine the following:

'h atp (4 ounces) 80"F water
Generous 8/t cup (3th ounces) whole rye
(pumpernickel) flour

7e teaspoon molasses

Mix all the ingredients thoroughly, cover, and allow the mixture to rest (ferment) for
24 hours at 80oF. A gas oven with a pilot light is iust about the right temPerature, or
perhaps a heating pad, set on very low and set beneath your towel-wrapped bowl,
will provide the right environment.

Discard half the starter, and to the remainder add:

'A crry (4 ounces) 80"F water sA crrp (3'h ounces) whole rye
(punpernickel) flour

Mix thoroughly, cover, and allow the mixture to ferment for 24 hours at 80oF. This is

known as feeding the starter.

SOURDOUGH



D"y 3, Day 4, Day 5, and Day 6
By day three some tiny bubbles will appear. If you're using a clear container, you can
see these bubbles throughout the mixture. This activity will increase day by day From
now on you'll need to feed the starter with unbleached all-purpose flour instead of
the whole rye flour you used initially. You're literally giving the bacreria food to live
on. Feed the starter twice a day on these days, with at least 8 hours between feedings.

To feed, remove and discard half the srarter! and to the remainder add:

% crup (4 ounces) 80'F water (4% ounces) unbleached all-purpose

Mix thoroughly, cover, and allow the mixture to ferment for at least 8 hours at 80oF
before the next feeding. If you miss a feeding, don't fret, justpick up the schedule and
continue as if nothing happened.

After a week the starter should taste and smell sour. It will be bubbly and active and
strong enough to leaven bread. The volume of the starter will have increased by at
least half and it will taste sharply sour. Now that your starter is established, you need
to increase its quantity so you'll have enough to use and some to keep.

D"y 7, or as soon as your starter is established
Stir the mixture well. Pour off and discard all but 4 ounces (about lz cup) of your
starter, place it in a 2- to 4-quart nonreactive, wide-mouthed containe r, and add:

1 cup (8 ounces) 80"F water Scant 2 cups (8 ounces) unbleached all-
purpose flour

1 cup
flour

Be Patient!
If yow yowrg sterter srill doesDt appear active
afterthe firgtweek, don'tbe discorraged. Sim-
ply contlnue the twice daily feeding gchedule.

It'c not uncotnmon for sourdowb gtarter to re'
quire more rhen 61ryssk to become establighed.
Cool winter temperatules and the abgence of
wild yeast in your kitAen are fectors ttrat ex-

tend the time needed for a stafter to become
matule and ripe. lte value of a l,ong sloru
p,roceco ir a cenual tbeme ia the rrorld of sour-
dougbr andyrtile +hl" maybe yoru first eo-
couater with rhir 1f,gnc, i1 wlll certainly not be
yourlaet. Ageh andagatnrue ale rcninded that
tit lcll a critical ing€dt€ng witf, no substihrte.
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Care and Feeding of an Established Starter: Two Methods
ON THB COUNTERTOP (MAINTATNING YOUR STARTBR AT ROOM TBMPBRA-
TuRB) As far as the sourdough bacteria are concerned, room temperature is the
preferable environment for your starter. Maintenance is a daily task, but a simple one
(you can do it in the time it takes to wait for toast). You can always stash it in the
refrigerator when you need to, but do follow this schedule for a while. You will learn
a lot about your starter by observing it under these optimum conditions.

Feed the starter once a day as follows: Stir the starter well and pour off all but 4
ounces (about Yz cup). Add S ounces of water and 8 ounces of flour, mix until
smooth, and cover.

If you plan to use the starter the next day, feed it twice, with a minimum of 5 hours
between feedings. The last feeding should be 5 to 8 hours before you want to use it.

IN THB RBIRIGBRATOR If daily sourdough feeding is too much trouble, you can
store your starter in the refrigerator and feed it once a week instead. Take the starter
out of the fridge, stir well, and pour off all but % cup (4 ounces). Add 8 ounces of
water and 8 ounces of unbleached all-purpose flour, mix until smooth, and cover.
Allow the starter to work at room temperature for at least 2 hours before putting it
back in the refrigerator.

Three days before you're planning to bake you'll need to raise the activity of your
starter. Take the starter out of the refrigerator in the morning, feed it as usual, and let
it ferment for 24 hours at room temperature. The next day feed it twice, once in the
morning, then again about 12 hours later. On the third morning, feed the starter early
and allow it to ferment until it's ripe, about 5 hours. It should then be ready to use in
your recipe. Pour off what you will need for the recipe and feed the remaining starter

Stir until the mixture is free of lumps. Scrape the walls of the container clean (so that
you can see how high the starter rises), cover, and allow the starter to ferment

for6to8hours.

At this point the starter should be active, with bubbles breaking
on the surface. Touch it, and you will find that gluten has de-

veloped; it should feel somewhat elastic. It is ready to be
used, or placed on one of the two maintenance schedules
that follow.

RIPE STARTER. Sourdough starter that's ripe and ready to use has

bubbles that break the surface and are visible throughout the starter.

The creases are a sign that the starter has recently fallen after achiev-

ing its greatest volume.
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with 8 ounces of flour and 8 ounces of water. Mix until smoorh, and allow the srarter
to work for at least 2 hours at room temperature before putting ir back in the refrigera-
tor. Note: You should keep your starter in the refrigerator if your kitchen is very warm,
over 85oF. In a hot summer kitchen, a starter left on the counter will ferment like crazy
and you'd have to feed it very frequently ro prevenr it from becoming overripe.

Bgrentiel Tool: An Inctant-
Read Therrnoneter
If re orld Aoose ooly one tool to rrecomread
6o(brcadb8ker8, rre'dhave to s€{tle on our
tnutybstaat-read ttretmorneter. Cnfting
gt€atbrcd depcnds largdy on rvorki4gwith in-
grediartc at the 1noper t@peraturec, and tlis
dnplc, incryGusire tool will iaoease your pre
ddoD, and therefure your suceas, enotmoruly.

Baking Sourdough Bread
As you bake with sourdough, pay close attention to your results. Get into the habit
of really looking at the bread closely, of inhaling rhe aroma deeply; this is how your
skill increases.

The dough of naturally leavened
breads should be quite wet. Resist the
temptation to add flour as you work.
Even though the moisture makes the
dough a bit more difficult to handle, the
high percentage of water helps create
beautifully open interiors and nice vol-
ume, and increases the shelf life of the
baked loaf substantially.

You'll make better bread if you closely
monitor the temperature of the dough
throughout the process. Optimum tem-
perature for fermenting dough is 78oF to
80oF. Dough that's too cold will not fer-

ment adequately and will be dense, unless it is given a very long fermentation time. Dough
that's too warm will ferment very quickly, and the resulting loaf will rise excessively, tend
to have thick, pale crust and an off-flavor, and will go stale more quickly than it should.

Slowing Down Your Dough
How can we increase dough's fermentation time, and build up its sour taste, without
overfermenting? A technique called "retarding" enables you to slow down the fer-
mentation by decreasing the temperature. This is one way to retard your bread: Once
it has been shaped, allow it to rise for an hour or two. When you see it beginning to
rise and get puffy, cover it well with plastic wrap and place it in your refrigerator. The
bread will be ready to bake 12 ro 24 hours later.

Professional bakers retard their dough in special coolers that maintain a rem-
perature of about 50'F, but the refrigerator is a practical alternarive for home bakers.
Refrigerator temperatures are a bit low and can seriously slow down the action <lf the
dough, so place your dough on the top shelf if possible (it's usually slightly warmer
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An Bxperiment: How'Retardation" Affects Flavor
and Keeping Quality
Mix a batch ofyour favorite sourdoug!. Shape

three loavee and dlowthemto rice fort hour.
Coner two loaves with plastic wrap, place them
in the refrigerator, and let fl1g6 1'smrin ff,s1g,
fernenting very slowly in the cool tempetature,
overnight. Allo'rvthe thirdloaf to rice andbale

Sometime you Day findyotrrsdf with a starter
that has gone far too long witlsul a fss'ling.
Covered in a dear, darkliquid (dcohol' aby-
product ofyeast that's been deprived of
o:rygen), tle starter will smell very etroug and
will lack bubbles or other signs of activity. You
may fear that it's dead, but rest assured the
microflora in thie dormant starter are
patiently waiting and will sPring into action
rg:in as soon aa drey get a few good meals.
Stir the liquid on top badt into the atatter,

near the top of thc rcfrigerator). Thc dough may'need sonre rrtne at room tcnrPcril-
ture for rhe llst bit of rising, but if tlre bread looks reacly to go the nrinttte 1'oLr ptrll
it from thc fridge, ir is fine to pur it clircctly ir.r the oven. (i<llcl clough going into rhc

oven rvill, hon'ever, reduce initial blking temperaturc itr tl-re ttvctr, so compcllsrrte by'

preheating rhc oven 50"F higher than the recipe calls for. C)rrce the bre,lcl is in thc

oven, reduce thc heat to the recon-rnrencled tenperattrre,rucl b,tke as ttsual.

Creating a Steamy Hearth in the Home Oven
'\(hen t,ou 1.rut a loaf of risen dorrgh onto a hot ovct.r storrc (see Tools, p. -592), rhc heat

frorn the stonc immediatelr,flows into the dough. This inrerrse hetrt stimtrlarcs the

yeasr ipr(),r feeding frenzr: The carbon clioxide proclucc.l bv the 1'east builcls up in rhe

dough a1d rhe loaf rises drrmlticalll', rvhich bakcrs clcscribe as "ovett sprilrg." This
increese ir.t volume is facilitatcd by a steam)'environmcnt, because steam slo\\'s the

formerion of a rigid crust, rrllowing the dough to kec1.r cxpandir.rg. In rt clrv ovcll, the

without refrigetation. lte next morDhg; Pul
oue ofthe "retardedo loaves out ofttre refrigera-
tor and bdre it. Tbat evening pull out the last
loaf aad bake it. Have a tasting of dl three loaveg

to see hour tley differ. lhen notke bov they age

overthe course of ttre nert couple of daf.

pour offdlbut 4 ounces, and feedit 8 ounces
of water and 8 oruces of flour truice a day
until it's hedthn btrbbtn and active. At each
feeding, pour off about 1li orps of gtarter
before aflr{ing the additional flour arrd water.

Very rardn a severely negleAeil starter
will turn oninously pink or reddish, show visi-
ble signs of mol4 or smdl decidedly putrid. In
t-hio case, discard the starter and begin ag"i'
because harnful micoorganisms have mus-
ded their way into +hie batch.

Reviving a Dornant or Neglected Starter
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crust forms and hardcns much more quickly than in a sreamy oven, resulting in a
baked loaf with low volume and a dense jnterior. Steam also prodr-rces a nicely
caramelized crust: glossli deep brown, and delicious.

The best way to creatc a hearth oven at home is ro use a baking stone, stone oven
insert, or common firebrick. They all provide the thermal mass from which the loaf
gets its dramatic oven sprir.rg. \flher.r we bake ar homc, we place a baking srone in the
oven and preheat both for 45 minutes to an hour before it's time to bake. This gives
the baking stone time to absorb and store heat, which is rhen transferred to the loaf
when it's placed directly on rhe srone.

To create a steamy oven at home, here's the method we recommend: Place an empty
cast iron pan in the bottom of a preheating oven, on the rack beneath the bakirrg srone.
Put a kettle of water on the stove and bring it to a boil jrrst before ir's rime ro pur rhe
bread in the oven. Before opening the oven door, take time to arrange everyrhing you'll
need-the riserr loaf on the baker's peel (see Tools, p.592), the ketrle of boiling water,
and a spray bottle filled with hor warer. When you're all ser, proceed swiftly: Open the
oven door, slide the loaf onto the baking stone, pour about % cup boiling water into tlre
cast iron pan, spray a mist of water ir.rto the or,'en chamber, and close the oven door. (If
possible, ask a helper to operate the spray bottle while you are loading the oven.) Be
careful: Once the water gets poured into thc pan, steam rises immediately and a steanr
burn can happen quickly

Once the oven door is closed, resist thc temptation to check on the bread for the
first 20 minutes. The tenrperature must rcmein high for the crust to caramelize. Open
the oven door after 20 minutes to allow the steam to escape and remove the pan of
water, because hearth breads should finish baking in a dry oven. A very sreamy envi-
ronment for more than 25 minutes will result in a tough crust.

ized long straads. An autolyse gives naturally
occrrfiingenzyEes the chaaceto untangle the
glutea s6 hss mffng is necessaty to develop
the dougb. Salt and additional yeast, ifusd are
not added rmtil after the autolyce, becauee they
tigbten the gluteo-iust the oppocite of rvtat arr
autolyac accomplirbec. An autolyse also ia-
c'easec ttre dougb's exteosibitg, urhichis its
abitty to ctletr.h without pulling badr like a nrb
bsbard. ltis Dekes the doug!easierto chape
and lncrreases itr ability to ris€ in the oven.
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Sourdough Breads
Pain au Levain
oNE 3-POUND LOAF OR TWO 1%-POUND LOAVES (24 SLICES)

This is a traditional French-style sourdough with a mildly sour flavor. It's an everyday bread,
delicious but uncomplicated, and we enjoy mixing it by hand. You can make a single large loaf
wrth this recipe, or divide the dough and make two smaller ones. Large round loaves of pain au

levain are reminiscent of the loaves peasants baked for centuries in the communal ovens of
Europe. Large loaves have a longer shelf life than smaller ones.

5 cups (1 pound, 5 ounces) unbleached dl- 2% cups (1 pound) ripe starter (best
purpose flour measured by weight; volume varies
% cup (3 ounces) whole wheat flour
17r cups (14 ounces) water

with ripeness)
2% teaspoons sdt

Combine the flours in a large bowl. Add the water to the starter and stir into the flours.
Mix by hand for 2 minutes, until the flour is thoroughly incorporated but not yet
smooth. Cover the bowl loosely with plastic and let the dough rest for 20 to 30 minutes.

Add the salt and knead the dough until it becomes smooth, supple, and slghtly tacky.
Avoid adding flour; the dough should be soft. The dough temperature should be 78'F
to 80oF. Return the dough to the bowl, cover, and let rise for L hour. Turn out the
dough onto a lightly floured surface and fold it. Folding is a gentler and preferred al-
ternative to "punching down" this bread dough. The object is to develop the gluten
while not degassing the dough. Lightly dust the dough (still in the bowl) and your
work surface with flour. Turn the dough out of the bowl onto the work surface-a
flexible dough scraper works perfectly for this step. Gently pull and pat the dough flat,
without deflating all of the bubbles, then fold the bottom third up and the top third
down, as you would a letter. Turn the dough 90 degrees on your work surface and re-
peat the folds (top down, bottom up), so that now all four sides have been folded into
the center. Pick up this folded package and deposit it gently, folded side down, back
into the bowl. The dough will be noticeably tighter after the fold. Let it rise, covered,
for another hour.

Divide the dough into two pieces, or keep it as one if you wish to make a single large

round loaf. Preshape each piece into a loose ball by drawing the edges together, so that
one side becomes the outer surface, with all the corners coming together at the bottom
of the ball. Place the dough smooth side up on a lightly floured surface. Cover and let it
rest for about 20 minutes.

SOURDOUGH
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FOLDING SEQUENCE 1. Gently pat out the dough and fold tfie top edge two-thirds of the way toward the
bottom edge.2. Bring the bottom edge hdfway over the dough and pat lightly to seal. 3. Turn the dough 90
degrees and fold the top edge two-thirds of the way toward the bottom edge. 4. Bring the bottom edge

halfway over the dough and pat lightly to sed. This four-step series is considered one fold, and the dough is
now ready to be placed back in the bowl to rise again.

Shape the loaves into tight round boules-"boule" is French for "ball" and is often used
to describe a round loaf of artisan bread-and place them, smooth side down and cov-
ered, in well-floured proofing baskets for 2 hours. An hour before baking, preheat the
oven and baking stone to 450oF. When ready to bake, turn the loaves onto parchment pa-
per set on a baker's peel, or a semolina-dusted peel, and score the loaves (most easily done
with sharp single edged razor blade or a baker's lame, pronounced lahm). Slide the loaves
onto the baking stone and fill the oven with steam as directed on page 277, or spritz with
water. Bake for 45 to 50 minutes for alarge loaf (about 40 minutes for two loaves), until
the crust is richly colored and the internal temperature of the loaf is about 200oF,

oac 2-ouacc dice, 569

lo5cal l3gprotein l22gcomplacarbohydrates lZgdietaryfiber l223mgsodir- l60mgpotassium lZ-giror, I

3mgcalcim I a6mgphosphoru

Variationc Nuts (especially lightly toasted pecans, coarsely chopped) or whole, pitted dark olives are
wonderful additions to this bread. Add about 5 ounces of either ingredient to the dough
when the mixing is nearly finished. Nuts will tend to make the dough a bit drier, so add a
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Shaping Boules
It takes practice to properly shape doug! lnto
perfealy round balls. You want to achieve a
tight skin, and the tension should be evenly
disEibuted across ttre bdl's surface. For thie
step you don't want too nuch flour on you
work surface. Cup both hands around tle
boule and dng it toward you, letting the clchr

of the boutre get puled dgbtsrbS€ ftictioa
against tbe work surface. Rotate tbe boule in
your handc ar you dragit, co that the eodre
surface is tigbtened eveoly and the rcsuldag
boule will aot bc lo'psided. Ar tLe eurface
draws tighter, red the edgec together at the
base of the boule wtth tLe side of your hrud.

oo

oo
1. Gather tlle edges of the dough together. The point where all the edges come togeth€r wil b€ the bottsm
seam of the shaped loaf. 2. Turn 16" 6e"gh over and begin tigbtening tbe surface b'y PuliDg the l,oaf tgflmlil
you repeatedly on an unfloured work surface. Continue to tu& the loose edges into the bottoa ofthe betl
Roll tle loaf sideways as you work to seate an wenly round boule. lbe god is equal tension over the loaf's

sr:rface. 3. To further tigtrten and round the loaf, drag it a<ross the unfloured work surface with orpped

hands. Repeat this step several times, until ;rou re satisfied ttrat the boule is oufficiendy -dg!u (l. Once the

boule is tight and roun4 seal tJre bottorn seam. Turn the bonle on its side, and press the dean together wifi
the side of your hand as you roll the boule away from you.

rouch m1;re warer when mixing. Thc opposice is true of olives. Also, if you plan to add olives,
reduce the salt in the recipe to 2 teaspoons. In addition, try ro enclose the nuts or olives in the

dough as much as possible, poking ir.r any that srick our, as rhcy're likely to burn.
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Proofing Baskete
It'c ideal to provide a cadle for your sh.ped loaf
as it r:lsee, ecpecidly for the wet doughs we rec-
onnead for attisan breads. Aproofingbasket
8eree8 aa an effective cradle, prwenting the loaf
fron spreading and flatte.ing excessively as it
risec, as it rvould if left to rise (or "proof") on a
flat suface. firere are severalbeautifirl and ef-
fective proofingbaskets on f.he market, from
linen-lined Fretchbannetons to Geman coiled
woodenbrot{orrns, and while ftrey each lend a
unique appeaftrnce to tle finished loaf, they dl
serre a.s a supportive cradle ia which to raise
your dough. These are deluxe additions to your
bread balcing tool kit-authentic proofing bas-
kets can be pricey-but they will lact and last.
An economical option is to simply line a bowl,
baeket, or colander with a tea towel, or if you
are handy with a needl,e and thread, sew a cot-
ton or linen liner to fit a bowl or basket of your
choosing.

Dust the proofing bast€t witl enougb flour
toprevent the dougbfron sticking, but don't
use too much.An excesgivelaFr of flourstud(to
the surface of fhe loafwill inhibit the develop
ment of the good crust color, and lends 4 r:cte ef
dry flour to the finished bread" Place the shaped
loaf into the flouredbasket ernooth side down,
let it rise, and then turn it out onto an onen ped
directly fnom the basket. The floured coils of the
German brotform girrc the finished loaf a beauti-
frrI spiralpattern.

PROOFING BASIGTS Examples of proofingbas-
kets: a French linen-End.banneton (top), a German
coiTed,brotfurm Qeft), and a homemade proofing
basket, easily made by lining a bowl with a linen tea
towel (right). The shaped loaf is placed bottom up
in the basket for its final rise, then turned out of
the basket onto a baking stone or pan to bake.

The rings offlour on tlis sourdough boule are
draracteristic markings of the coiled Erotform.Tlis
loaf was scored in a circular pattern to enhance t-he

appquance of the rings.

Scoring the Loaf
Scoring, ot 

";""hing," 
aids the loaf's expan-

sion in the oven and prevents asynmetrical
ruptures in the crust. To properly score a loaf,

first mentally rehearse the cuts you will make,
and tlen swiftly draw the blade through the
dough, malcing cuts about % inch deep.

SOURD')L]CII



Whole Wheat Sourdough
TWO I%-POUND LOAVES OR ONE 3.POUND LOAF, 24 SLICES

This is a hearry whole wheat sourdough with a dark crust and interior, and a flavor that sug-

gests the ancient tradition of bread baking. The whole grain flour and honey will create an
active fermentation, so follow the timing of the recipe closely. This bread makes a stunning pres-

entation when baked as one large loaf, but the smaller loaves have a charm of their own.

L ary (4% ounces) unbleadred dl-PurPose
flour
2\L anpe (14 ounces) whole wheat flour
1% cups (10 ounces) water

2 tablespoons (1}i orurcea) honey
2 cupe (14 ounces) ripe starter (best
mearured by weight; volune rariea wittr
ripenecs)
2 teaspoons sdt

Combine the flours in a large bowl. Add
the water and honey to the starter and
stir into the flours. Mix by hand for 2
minutes, until the flour is thoroughly
incorporated but not yet smooth. Cover
the dough and allow it to rest for 20 to 30
mrnutes.

Add the salt and knead the dough until it
becomes smooth, supple, and slightly
tacky. Avoid adding flour. The dough
should be soft but strong and be 78oF to

80oF. Return the dough to the bowl and allow it to ferment, covered, for IYz hours,
folding (see instructions on p. 280) once after 45 minutes.

Divide the dough into two pieces, or keep it as one if you wish to make a single large
round loaf. Shape each piece into a loose ball and place seam side up on a lightly
floured surface. Cover loosely with a tea towel so air does not dry the skin of the
dough, and let it rest for about 15 minutes.

Shape the loaf or loaves into round boules (see p. 281) and place them seam side up in
a well-floured linen basket, covered, for 2to 2Yzhours. The loaves will be very soft
when they are ready to be baked.

One hour before baking, preheat the oven and baking stone to 450oF, When ready to
bake, turn over the loaves onto parchment paper set on a baker's peel, or a semolina-
dusted peel-now the loaves are right side up and the seams are on the bottom. Score

the loaves with swift strokes of a baker's lame. Take care that this sticky dough does-
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n't snag the blade as the surface is cut; slash quickly and confidently. Slide the loaves
onto the baking stone and fill the oven with steam (see p.277). After 15 minures,
lower the oven temperature to 400oF and open the oven door for a few seconds to let
the steam escape. Bake for another 35 minutes for a large loaf, 25 minutes for two
smaller loaves. Turn off the heat, open the door, and leave the bread in the oven for
another 10 minutes. This will ensure that this bread will be completely baked with-
out becoming too dark, as can happen with bread containing honey or other sugars.
The internal temperature of the loaf should be about 200"F.

one 2-ounce slice, 53g

94cal l3gprotein ltggcomplexcarbohydrates l1g.rg.r l2gdietaryfiber l224mgsodium 188*gpotassirm llmgiron
I Tmgcalcium I T2mgphosphorus

Variation This dough is well suited for the inclusion of cracked or rolled grains. Cover 4% ounces of
your favorite whole grains or combination of grains with cool water and soak overnight. The
next day, drain and squeeze the water from the grains and use it as part of the water in the
dough. Add the grains toward the end of mixing, just before the dough is fully developed.

Rosem ary Olive Oil Sourdough
, 24 SLICES

Fresh rosemary and extra virgin olive oil infuse this white sourdough with a Mediterranean fra-
grance and flavor. While it's wonderful baked in the round loaves as directed, this dough lends
itself well to fougasse (see p. 253), brushed with olive oil and sprinkled with coarse salt and pep-
per before baking. We also use this dough to make individual rolls, and dress them up by firmly
pushing a peeled clove of garlic into the center of each one. The baking time for the fougasse
and rolls will be significantly less than that for the loaves, 20 to 25 minutes.

5% cups (22Ya ounces) unbleached all-
purpose flour
1% cups (12 ounces) water
la cup (I3A ounces) extra virgin olive oil

2 cups (14 ounces) ripe starter (best meas-
ured by weight; volume varies with
ripeness)
2% teaspoons salt
3 tablespoons fresh rosemary, chopped

Put the flour in a large bowl. Add the water and olive oil to the srarrer and stir into
the flour. Mix by hand for 2 minutes, until the flour is thoroughly incorporated but
not yet smooth. Cover the dough and let it resr for 20 to 30 minutes.

Add the salt and knead the dough unril it becomes smooth, supple, and slightly
tacky. Gently knead in the rosemary until it is evenly distributed. Avoid adding flour;
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When You Want a Really Sour $ourdough
Althougb you can't.h.nge the ctraracteristics
of your local wild yeast and lactobacilli aone
conditionr and iagredieatr can be manipu-
lated to inceare the sour taste of your
eourdoug! bread.

Be caleful, thougb; it's possible to over-
acidify dougb, and the result ic the inf,anouc,

the dough should be soft. The dough temperature should be 78'F to 80"F. Return the

dough to the bowl, cover, and let it ferment for 2 hours, folding once (see folding
instructions, p. 280) after t hour.

Divide the dough into two pieces, shape each piece into a loose ball and place seam

side up on a lightly floured surface. Cover the loaves loosely with a tea towel and let
them rest for about 20 minutes.

Shape the loaves into tight round boules and place them seam side up in well-floured
proofing baskets for 2 hours.

C)ne hour before baking, preheat the oven and baking stone to 450'F. When ready to
bake, turn the loaves onto parchment paper set on a baker's peel, or a semolina-

dusted peel, and score the loaves wirh a razor or lame. Slide the loaves onto the

baking stone and fill the oven with steam (see instructions, p. 277). Bake at 450oF for
abour 40 minutes, opening the oven door to let out the steam after 20 minutes. \Vhen

rhe bread is ready, rhe crust will be richly colored. The internal temperature of the

loaf shor,rld be about 200oF.

one 2-ounce slice,6O9

130cal l2gfat l3gprotein l23gcomplexcarbohydrates llgdietaryfiber l223mgsodium lS6mgpotassium ltREvitaminA
2mgiron I Tmgcalcium | 38mgphosphorus.

Variation Thc local San Francisco sourdough microflora won't inhabit your starter utlless you happen

to live there, so rhere's no way to bake real San Francisco sourdough bread anywhere else.

But for a good approximation, try this: Omit the rosemary and olive oil, and increase the

warer by 3 tablespoons ro make up for the olive oil. Replace t/z cttp of the all-purpose flour
with t/z cup rye flour. Retard the bread overnight (see instructions, p.276) and bake it the

next day.

inediblc fuceey pud(: Ulhllc easdc .dd tt
greatfot adl€sing a rffifleYor' tooouA
aEetic add will b'reel dowa ttre dut q ruath-
ing tn afl,at dcnse loaf. If youpreerywr
brcadvetT eour, yor'llaecdtobdrc tf,c fac-
torg of sour tette aad good rohrnc.
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Breads with Levain de PAte:

Breads that contain both wild (sourdough) and domestic yeast have the attributes of
both: the cornplex flavor and extended keeping quality of sourdough and the greater
l'olume, softer crumb, and speedier production of domestic yeast. A small amount of
yeast is added to the dough at rhe final stage of mixing. This method, although not
a "pure" sourdough, is widely used in the bakeries of Europe (in France it's known
as the leuain de pdte method). We've grown to love the variery of breads this method
enables us to bake.

Golden Sesame Bread

I atp (41" ounces) unbleached all-purpose
flour
3% cups (16 ounces) durum flour
1% cups (12 ounces) water
2 cups (14 ounces) ripe starter (best
measured by weight; volume varies
with ripeness)

TWO 1%-POUND LOAVES,2O SLICES

This beautiful loaf has sesame seeds in the dough as well as covering the outside of the loaf.
The bread's golden color comes from durum flour, which is the high-prorein wheat used to make
pasta. (Semolina also comes from durum wheat. The flavor is similar but the rexture is distinct:
semolina is coarser than durum flour.) Fermentation and proofing times are slightly shorter in
breads with a high percenrage of durum flour.

% teaspoon instant yeast
2 teaspoons sdt
rA ctup (L% ounces) sesame seeds for the
dough
1 cup (5 ounces) sesame seeds for the
exterior

Combine the flours in a large bowl. Add the water to rhe starter and stir into the
flours. Mix by hand fcrr 2 minutes, until the flour is thoroughly incorporated but not
yet smooth. Cover the dough and let it rest for 20 to 30 minures.

Add the yeast and salt and knead the dough until it becomes smooth, supple, and
slightly tacky Gently knead in the 7/:. ounces sesame seeds. Avoid adding flour; the
dough should be sofr. The dough temperature should be 75oF. (you can adjust dough
teDperarure by using cooler or warmer water when mixing.) Return the dough to the
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bowl, cover and let it ferment for llz hours, folding (see folding instrucrions, p. 280)
once after 45 minutes.

Divide the dough into two pieces, shape each piece into a loose ball, and place seam
side up on a lightly floured surface. Cover the loaves and let them rest for about 15
minutes.

Preheat the oven and baking stone to 450"F.

Shape each loaf into a boule (see shaping instructions, p. 2S1). Put about a cup of
seeds in a dish or platter large enough to hold one boule. Moisten each boule by lay-
ing it on a damp tea towel, then place it in the platter containing the seeds. Coat the
boule with seeds, then place it, bottom up, on an unfloured cloth. Cover the loaves
loosely with a tea towel and let them proof for about 1. hour. Turn the loaves onto a
piece of parchment set on a baker's peel, or a semolina-dusted peel (now they'll be
right side up), and score the loaves, using a razor blade or baker's lame. Slide the
loaves onto the baking stone and fill the oven with steam (see instructions, p.277).
Bake at 450oF for about 20 minutes. Reduce the temperature to 400oF, open the oven
door briefly to let any remaining steam escape, and bake for another 20 minutes, until
the crust is richly colored and the internal temperature of the loaf is about 200oF.

1 dice,889

203cal lSgfat lTgprotein l33gcomplexcarbohydrates legdi"t-yfib", lz6s-gsoditm ll28mgpotassiu- l3-gitot
I gSmgcalcium I l2Omgphosphorus

Bxtended Care
If you decide that you waat to
from sourdouglbaking,
starter. Trangferit to an air
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Black Bread
ONE 13-INCH PULLMAN LOAF,26 SLICES

This recipe makes a dense rye bread. It's baked in a rectangular lidded pan called a pain de

mie or pullman pan, so named for its shape, which is reminiscent of a Pullman railcar (see

Tools, p.585). Black bread is traditionally sliced thin, and is delicious with a wide array of
topplngs.

Almost everything about this rye bread is different from the wheat breads in this
chapter. Rye flour contains less gluten than wheat flour, so the dough is much less cohesive when
mixed and is very sticky. Due to these unique characteristics, there is no autolyse and no pri-
mary fermentation punctuated by a fold. The dough will go directly from the mixing bowl into
the pullman pan.

Cracked rye can be purchased in health food stores, or you can pulse whole rye

berries very briefly in a food processor---rach whole rye berry need only be broken into about
five pieces.

FoR rHB RyB soAKBn Combine the cracked rye and water in a covered container and let soak
overnight.

roR THB RyB souR Combine the rye flour, water, and starter and mix until smooth. Dust the sur-
face with rye flour, cover, and let stand for 12 to 15 hours. The sour will have risen
noticeably and it will taste and smell very sour.

SOAKBR
rh cup (2Yn ounces) cracked rye
r/z cup (4 ounces) cool water

DOUGH

% cup (6 ounces) water
All of the soaker
All of the rye sour
I cup (7rh ounces) ripe sourdough starter
(best measured by weight; volume varies
with ripeness)
1% teaspoons blackstrap molasses

2r/a cwps (9 ounces) whole rye
(pumpernickel) flour
1 cup (8 ounces) water
1 tablespoon (% ounce) ripe starter

1 cup plus 2 tablespoons (4% ounces) high-
gluten flour (14 percent protein)
2 cups (8 ounces) whole rye flour,
preferably organic
1 teaspoon whole fennel seed, coarsely
ground
2 teaspoons instant yeast
2 teaspoons sdt

Preheat the oven to 500'F, Lightly grease and flour (using rye flour) a 13-inch lidded
Pullman pan.

SOURDOUGH



The tight-fitting lid of the Pullman pan protects this
black bread from getting too dark during its long bake'

While this bread doesn't quite reach the top of the pan,

lidded Pullman pans are wonderful for creating loaves

that make perfectly square slices, such as the classic

white sandwich bread caJled'pain de mie.

Combine all the ingredients in your mixer bowl,
using the flat beater paddle' (Add the wet ingredi-

ents first, so they'll be at the bottom of the bowl.)
Switch to the dough hook and mix on low speed for about 4

minutes, scraping the dough hook and bowl several times, as

necessary. Increase the speed to medium and mix for an addi-
tional 4 minutes. The dough should be sticky and shiny, with visible

gluten strands. Its temperature should be

80oF to 85"F.

Using a spatula or flexible dough scraper'
scoop the dough into the prepared pan.
Make sure the dough is evenly distributed
in the pan and smooth the top. Dust the
surface of the loaf with a generous coat-
ing of rye flour, slide the lid onto the pan'
and let the dough rise for 45 to 50 min-

utes. The loaf will be puffy and will have risen to within an inch of the top of the

pan; gently pull back the lid an inch or so to check.

Place the pan in the oven and bake at 500oF for 15 minutes, then reduce the temper-

ature to 400'F and bake for another 15 minutes. Remove the lid, reduce the

temperature to 325'F, and bake until done, about 45 minutes more. The crust will be

quite dark and the side walls of the loaf will be glazed and rigid. Remove the bread

from the oven, turn it out of the pan, and cool it on a rack.

In order to avoid a gummy interior, rye breads of this type must sit for 24 hours

before being sliced.

NorB This black bread freezes very well, and since this recipe makes a large loaf we often
freezehalf of it after 24 hours for later use.

orer/z-itdh Jice,42g
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Choosing a Containet fot Your $tarter
Ceramic sourdol'gh cocks are a beautifirl and
traditiond c-hoice, but arry nooreactive 2- to 4-
quart lidded container will do. Clear plastic or
glle6 69a14i1erc are convenient because you
can see the activity beneath the surface, and
you r-rr easily monitor the progrese of your
starter as it natures. We find a dear, hard

What to Do with Your Excesc Starter
One of the "-sung pleasuree of maintaining a
sourdough starter is the gift of excess starter
ttrat you will pour off at gach fgsding. Don't
throw it away. It ic a flavorfirl leavening ingre-
dient, reaily to be used in a variety of ddicious
waye. In of-her sections of this book you will

find eimple delicious recipes for pancakes and
waffles, and we encourage you to fy them.
Who lorows, sourdough pancakes maybecome
a weeHy treat:rs you establish a regular
weeHy feeding sdredule for your precious
etarter,

plastic container convenient, too, when we
want to track the grorvth of the gtarter over
ti'ne-ueing erasable markerc, we simply
mark the level and note the tine on the out-
side of tlre container. Whatever container you
droose, md<e sure the mouth is wide, to facili-
tate the feeding and removal of ripe starter.

exhausted, by ttre tirne you mix your dough.
While this does lead to a sour taste, it is a com-
promised, sharp sour, not tlre desirable sour
taste tlat comes from fhe buildup of acetic
acid during a long, slow fermentation. Remem-
ber that slower is usudly better in the world of
natural leavens, and in generd resist the temp-
tation to speed things up.

volume by increasing t}e anrount of flour and
water you add at eadr feeding; just remember
to follow the one-to-one ratio of equd parts
(by weight) flour and urater.

Established Starters Don't Need a Sugar Fix
4g16"gh we recornmend that you use a bit of
molasses when creating a starter from scratdr,
you should avoid fgg'ling an established starter
wlth sugar of any kind. When sugar ic added to
a starter, 6" to*'f6r'gh microflora go on a
feeiling frenzy. This incteased metabolisrn
cpeeds up tle fennentation, and if you're not
careful, your ctarter will be overfetaented, or

Increasing the Quantity of Your Starter
To increase the quantity of your starter for a
large recipe, or for use in more than one recipe
at once, sinply feed the starter as us"al with-
out dircarding any. You may also increase

SOURDOUGH



^-,(!nint back-wax wav back, to your earliest memories

of food. 'We guarantee that if you're an American, somewhere in the mists

of time lurks a childhood experience including cookies. Maybe it was a

classic: the aroma of baking chocolate chip cookies filling Grandma's

kitchen. Perhaps it was more contemporary: licking the filling out of Oreos'

or being taken to Mrs. Fields' at the mall. But whatever time frame your

personal era encompasses' cookies have managed to span it.



Cookies are lhe trumber-one home-preparccl bakecl goocl in rhis country; more bak-
ers bake more cookies, morc often, than thel'clo anything clsc. Arrcl cookies-like
bread, like pie, like an1'nunrber of baked goods-arc at their ravishing best when
sen'ed fresh and warm frotn the oven. Cookie nrannflcturers krrow rhis; why else
vrould the,v bother to manufacture frozen cookic clough thlt's alrc:rdy shapecl, por-
tioned, and put on a pan, so thar all we have to do is pop rhem into rhc ovcn?

Cookie recipes come in a variery of oprions, carcgoriz-ed both by rcchniqLre (e.g.,
clrop, roll-out) and flavor (chocolate, molasscs, sugar). Thc followirrg cookic surve),
represents just a sampling of the vast number of cookie recipes our rhcrc.

To Spread or Not to Spread?
Why do some oookiec flattm out ac they bake
(indeed, turm to moltea puddles oa the cookie
rheet), while othera rtand firm and leave the
oven looking eractly as they did going in? In
large part, it's f.he liquid in cookies tbat nd<es
then flatten out. Liquid in the dough ingredi-
ents-tle egg, the butter, the milk, or any
other liquid-is 'fieed'by th" oven's heat and
cauaes cookies to "flow"-that ir, flatten. In
addition, come dry ingredients (suctr as sugar)
become liquid at high heat, adding to the
cptrad. Cookiec made with a liquid sweetener,
such as cotm synrp, honey, maple aynrp, or
molasses, tend to spread more than coolcies
made with a dry curcetener.

The rate at whictr cookiee flatten out has
to do witl the rate at which the various ingre.
dientc become Equid. Thus a cookie nade wittr
shottening and granulated sugar will flatten
more clowlytrhan one made with butter
(rryhoee melting point is lower ftran shorten-

ing's) and a liquid sweetener.'When cookiee
flatten very little it's because their ingredients
"liquefy" so slowly that tf,g derrgh sb.ucture
achrdly sets up and hardens first.

laere are a number of other reasons why
cookies may flatten more than you like as they
bake. Here are a few tips for avoiding thie.

First, be sure to use shortening in recipes
that call for it. Substihrting butter, margarine,
or oil will regult in cookies tlat cpread becauae
these fats have a lower melting point th:n
rtr66gning's; where sf,oftgning will allow tfie
rest of the cookie's sttucture (eggs, flour, etc.)
to oset up" before it mdts, usi.g another fat
means, when it reaches its melting point, the
cookie won't be solid enough to hold its own
and will spread. If a recipe cdls for butter, and
the epreading is excessive, try using shorten-
ing instead; butter-flavored shortening is a
good substitute.

Other reasons cookies may spread:

COOKIES AND BARS
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These are by far the sin.rplest cookies to make. Drop cookie dough is mixed up, thcn
dropped-from a spoon or cookic scoop-onto a sheet to bake. Drop cookic dough
is the "wettest" of all the cookie doughs; therefore, it's also the most likel,v ro sprcad

too much as it bakes. To preverrt chis, and to make the dough easier to handlc, drop
cookie dough is often refrigcratecl for up to 24 hours before being baked. This is a
good cookie to start the kids off with; the steps are few; but the rewards (including
sticky, lickable fingers) are many.

A cool oven. Baking cookhs in a too.cool
oven dlows the fat to mdt before the rest
of the cookie "sets up." When preheating,
be sure to allow the oven to get to the
proper tenperature before putting in the
cookieg.

An overgreased cookie sheet. Most cook-
iee need only a toud of oil to keep them
from sticlcing; don't overdo it.

A hot cookie sheet. This dlorus the ehort-
ening to melt before the cookies are even
in the oven.

Too much augar. Sugar is hygroscopic,
which meaos it attracts water. Water mol-
eorles inyour cookie dough, rather thaa
be absorbed by ttre flour, are attracted by
the sugar (which doesn't abeorb the
water, but simply atfacts it). The dough
remains soft and "liquid" and spreads as

it bakes. By cutting back on the sugar'

you're incrreasing the amount of rvater
tlst wi[be absorbedby the flour, thur
stiffening tLe doug! and pwellting
spread. Try cutting back the eugar in your
redpe by a quarts and see rvtathappenc.

Pinalln if aU dse fails, try substituting
bleacbed cafre flour fot the flour you've been
using. Due to a nu.mber of factors-induding
the partkle size of ttre flonrr itself, ar well as

tle effect of the blearh-cookiea baled with
cake flour will eet up and bake fastrlt, and tbus
epread lees.

Oa the other han4 if you not your cook-
iee to spread and flatten more thao they're
doiag, try baking soda. Add up to % teaspoon
bddng soda to a 3-cupof-fl,our coolcie recipe.
Cookiea that u8e bdting poruder as tbeir leav-
ening may be eligldy acidic, whic.h meaan
they'll balc faster and so epread less. Baking
soda reduces the acidity to ttre point that the
cookie will epread a bit nore and brorva faster.

COOKIES AND BARS



Simple Sugar Cookies
ABOUT 1% DOZEN 3-INC

Like many old-time New England favorites, these cookies are plain and simple. We theorize that
frugal Yankee housewives saw no sense in using more sugar than was absolutely necessary, to
say nothing of adding "fancy" ingredients, like buter, when lard would do. However, being New
Englanders but not old-time New Englanders, we fancied these up just a bit with the addition of
vanilla and nutmeg, a combination that simply sings "sugar cookie." And lard isn't in our
cookie repertoire; vegetable shortening has taken its place.

You could probably pat these out and cut them with a cutter. We found it ever so
much easier to simply plop them onto a cookie sheet with a cookie scoop, then flatten them
with the bottom of a drinking glass dipped in sugar (or not, as you please).

'h cup (3rA ounces) vegetable shortening
2A cup (43/r ounces) sugar
Yt crtp (2 ounces) buttermilk or sour milk"
1 tablespoon vanilla extract
la to'/r teaspoon nutmeg, to taste

2 cups (8% ounces) unbleached all-purpose
flour
% teaspoon baking soda
7r teaspoon salt

Preheat the oven to 350oF.

In a large mixing bowl, beat together the shortening and sugar until smooth. Add the
buttermilk and vanilla, again beating until well combined. The mixture may look a
bit curdled, which is okay

Add the nutmeg, flour, baking soda, and salt to the wet ingredients and beat until the
mixture forms a cohesive dough.

Drop the dough in round blobs onto a parchment-lined or greased baking sheet.
They should be a bit bigger than a Ping-Pong ball, a bit smaller than a golf ball.
Using a cookie scoop (or a small ice cream scoop that holds about 2 level tablespoons
of liquid) makes this task extremely simple. Leave about 2 inches between the dough
balls, as they'll spread as they bake. If you wanr a crisp cookie, flamen the cookies as
described above. If you like a chewier center, leave them as is.

Bake the cookies for 15 ro L8 minutes, until they're just beginning to brown around
the bottom edges. Remove them from the oven and cool on a wire rack. As they cool,
they'll become crisp. If you want them to remain crisp, store them in an airtight con-
tainer when they're totally cool. If you want them to get a bit chewy, store them in a
bag with a slice of apple or a sugar softener (p.50S).

" Add % teaspoon lemon juice to /o cup milk to make it sour.

COOKIES AND BARS



NorB To make 4-inch cookies, make balls of dorrgh about the size of a hand blll (abour 2

inches in dian.reter). Flatter.r thenr rnd b:rke,rs clirccted above. Yield: ebottt tcr.r 4-inch
cookies.

1 sugar cookie, 30g

l2acall5gfatllgproteinllTgcomptexcarbohydratesl8g.rg"rl68mgsodiuml2l-gpot"rrir*lr-gltonl
4mgcalcium I l5mgphosphoros

Variation sNIcKERDooDLES: Preheat the ovelr to 400oF. Plece lbout % cup cittttem()n-sugirr irr I shal-
low bowl or in a large plastic blg. (N'lix cinnlnron and sugar until you'\'e gor iust the flrtvor
arrd color yolr wanr; if you have no iclce where to begin, try l teaspootr cirrnamott tttired
with ry' cup sugar.)

Using a cookie scoop, ir spoolr, or \()Lrr fingcrs, clip out 1 level tablespoon of dough lrrd
roll it into a ball. Place the ball in the bou,l or beg of cirrnatnon sugar. Vhen trrrt've got [ivc
or six dough balls in the sugrr, gcntll shakc thenr until thev're completell'corrtcd. Placc
therr or.r a lightll'greascd or parchnrcnt-lincd cookic shcet, leaving about 1% inchcs bctucctr
thcrn. Usrr-rg the bottom of a gless, flettcn eecb cookic until it's about % inch thick.

Bake the snickerdoodles for l2 nrinr.rtes, rcvcrsing tlre posrtion of the pens (top to lrot
tor-n, and back to front) rnidlvav through. Rcnrore the cookics frorn the overl itttd cool thcnr
on a rvire rack.

How to Change Your Cookiets Personality
For a light whole wheat flavor, and added
fiber and nutrition, try whole wheat
flour in combinationwitl unbleadred dl-
purpose flour. Tte Perceatage you use is
up to you; mary cookies caa h made with
100 percent whole wheat flour, ttrough
their taste a.nd ctraractet t4'ill rhenge
noticeably. Start by aubatittrting whole
wheat for a quarter of t:he dl-purpose
flour and go from there. In addition,
white whole wheat floru has a much
milder (more acceptable to kids) flavor
than traditional red whole wheat flour.

If the recipe calls for varrilla extract, and
most do, add anotler flavoring as well,
8uc.h as elmqn{, lemon, or peppetmint.

Cooldes made co,mpletelywith butter harc
ttre best flavor, but because butter contai!6
soEe milk solids, it teods to produce cook-
ies witb a firmer tite." It also makeg cook-
ies spr,ead morc 't"t. cookies made with
regetable short€ning. In cooldeswhere the
butteds flavor will be overwhelmed by othen
ingredientr, use a vegetabte shortedng.

Add a teaspoon of espresso povder to a tyF
i@l-dzrc chocolate or docolate dip cookie
recipe; itwillmake ttre &ocolate singl

Replace % orp of tbe sugar ln your sugar
cookie recipe with a smdl box of instaat
puddilg ni-, your choice of flavor; pista-
dio maltes a lovdy ligbt green cookie'
perfect for St. Pacick's Day.

COOKIES A\'D BARS



Chewy Chocolate Chip Cookies
3 DOZEN 2X.INCH COOKIES

Invented at the Toll House Restaurant (thus the cookie's alternate name, Toll House), in Whitman,
Massachusetts, back in the 1930s, the chocolate chip cookie has become an American icon, right
up there with apple pie and birthday cake. Everyone has a favorite recipe, from back-of-the-
Nestl6's-bag to Mom's to the supposed Neiman Marcus recipe that made the rounds years ago.

The following recipe yields a soft and chewy cookie: get ready to pour a big, frosty
glass of milk.

12 tablespoons (1% sticks, 6 ounces
butter)
1% cups (10 ounces) light brown sugar,
firmly packed

'A anp (2'A ounces) light corn synrp
2 teaspoons vanilla extract
% teaspoon baking powder
% teaspoon sdt

% teaspoon baking soda
1 large egg
2% clrps (9% ounces) unbleached all-
purpose flour
1 cup (4 ounces) chopped nuts (toasted,
optiond)
2 cups (12 ounces) semisweet or
bittersweet chocolate chips

Preheat the oven to 375oF,

Beat the butter, light brown sugar, and corn syrup together until fluffy. Beat in the
vanilla, baking powder, salt, and baking soda, and then mix in the egg. Beat well.
Beat in the flour, then stir in the nuts and chocolate chips. Drop cookie dough by the
rounded tablespoon onto lightly greased or parchment-lined sheet pans. Bake for 12
to 14 minutes, just until lightly browned at the edges. For the chewiest cookies, do
not overbake. The cookies will look slighdy underdone in the middle, but will set up
as they cool. Cool on the baking sheet for 5 minutes, and then remove to a wire rack
to cool completely. To maintain the chewiest texture, srore in an airtight container
with a slice of apple or a sugar softener (see Tools, p. 508).

To be sure you have the amount of spread you like in a cookie, we recommend bak-
ing one cookie to test it. Then if it does not spread enough, simply flatten the cookie
before baking. If it spreads more than you would like, mix in an extra % cup of flour.

1 coolde, wlttrout nutr, 32g

1a3cd lTgfat llgprotein l6gcomplucarbohydrates lt4grrrg.t llOmgcholesterol l6gmgsodium l6smgpotassium I

36REvitaminA I lmgiron I l6mgcalctum | 2tmgphosphorus I Tmgcaffeine
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Crunchy yet tender, packed with chocolate and nuts, these cookies are the favorite of everyone

who opts for a crisp (rather than chewy) chocolate chip cookie.

Crisp Chocolate Chip Cookies
3% DOZEN 2''-INCH COOKIES

8 tablespoons (1 stick, 4 ounces) butter
'h crup (3rA ounces) shortening
1 cup (8 ounces) dark brown sugar

'h cup (3\9 ounces) granulated sugar
2 teaspoons vanilla extract
% teaspoon almond extract
Llarge egg

% teaspoon sdt
1 teaspoon baking soda
2 cups (8% ounces) unbleached all-PurPose
flour
1 cup (4 ounces) chopped toasted nuts
(optional)
2-2r/z cwps (12 to 15 ounces) semisweet
chocolate chips

Preheat the oven to 375oF,

In a large mixing bowl, beat together the butter, shortening, sugars, vanilla and
almond extracts, egg, salt, and baking soda. Beat until the mixture is smooth and
light in color. Add the flour, nuts, and chocolate chips, mixing on slow speed until
thoroughly combined.

Scoop by tablespoons onto lightly greased or parchment-lined cookie sheets, spacing
theml/z to 2 inches apart. Bake the cookies for 12 to 14 minutes. To check, put a

spatula under one side of the cookie, and lift it off the sheet at a 45-degree angle. If
the bottom stays together, the cookies are ready to come out of the oven. Tiansfer the
cookies to a rack to cool.

1 cookie, 369

$6cal l3gfat l2gprotein lSgcomplexcarbohydrates ltagrug", ll6mgcholesterol l56mgsodium lSSmgpot"ttin- |

25REvitaminA I lmgiron | 23mgcalcium | 33mgphosphorus I Tmgcaffeine
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Lace Cookies
FIFTY-FOUR 3-INCH COOKIES

These gossamer cookies have just enough flour in them to keep them from flowing off the
cookie sheet. They spread enormously to become "cookies made of lace." Like snowflakes, they
should be a winter phenomenon, as they will become totally limp in any but the driest weather.

3 tablespoons (% ounce) unbleached dl-
purpose flour
2rA cups (77r ounces) rolled oats
2Yt rotps (18 ounces) light brown sugar

1 teaspoon sdt
1 cup (2 sticks, 8 ounces) butter
1 large egg
1 teaspoon vanilla extract

Preheat the oven to 375oF.

In a large mixing bowl, mix together the flour, oats, sugar, and salt. In a small sauce-
pan, warm the butter until it's just melted. Mix this into the dry ingredients. In a
small bowl, beat the egg with the vanilla and blend it into the rest of the ingredients.

Drop this dough in small spoonfuls onto a parchment-covered cookie sheet, allowing
plenty of room for cookies to spread. Bake for 5 to 7 minutes, depending on the size
of your cookies.

Let the cookies cool just enough on the parchment so you can get a spatula under
without tearing them. If you wait any longer, they will stick tenaciously. Cool them
thoroughly on a rack and store in a cool, dry, airtight container.

1 cookie, 19g

S2cdl4gfatllgprot"irl3gcomplexcarbohydrateslsg.rg"tll4mgcholesteroll4smgsodiml4S-gpot.".i.-l
36REvitaminA I llmgcalcium | 2lmgphosphorus

Variation MoLDED LAcE cooKIEs, If you leave out the oats from the above recipe and increase the flour
to /+ cttp (1. ounce), you can mold these cookies in a number of ways while they are still
warm. They can be placed in the lightly greased wells of a muffin tin, to make pretty edi-
ble "bowls" for ice cream or mousse; or they can be rolled around the handle of a wooden
spoon, a cannoli mold, or cream horn mold. Once shaped, these can be dipped in chocolate
and filled with sweetened mascarpone or ricotta cheese, whipped cream, mousse, or diced
fresh fruits or berries.

COOKIES AND BARS



Meringues
ABOUT 36 MERINGUES

Making egg whites into meringue is something we've always loved to do. How can a yellowish,
gluey blob suddenly turn into a lighter-than-air pure white puff, a delicate, melt-in-your-mouth
sweet? Well, it's the oxygen, which, when beaten into egg whites with a bit of acid to stabilize
everything, creates both light color and airy texture. Add sugar and you've got meringue.

The following recipe makes three dozen delightful puffs. They're cholesterol-free
and very low in fat (2 egg whites contain just a trace of fat). Meringues are innately versatile
and can be flavored with your favorite extract or flavoring.

2large egg whites
% teaspoon cream of tartar
Dash of sdt

% cup (3% ounces) sugar
% teaspoon vanilla extract
Extra sugar, for sprinkling

Preheat the oven to 200oF.

In a large bowl, combine the egg whites, cream of tart^r, and salt. Beat until soft
peaks form, then gradually add the sugar, continuing to beat until the mixture is stiff
and glossy Add the vanilla extract at the end.

Line a cookie sheet with parchment paper or aluminum foil, shiny side up. Drop the
meringue by large teaspoonfuls onto the paper and sprinkle each meringue with a bit
of sugar. Bake for 1% hours. Turn off the heat and leave the meringues in the oven
until they're completely cool, 3 hours or more. These are good to make in the
evening; they can be left in the oven, with the heat turned off, overnight. Store them
in an airtight container to keep them crisp.

3 neringueer 5g

31 cal I Sgsugu | 3t*gsoditm I Smgpotr""ir-

Variationg cocoA MERINGUES: Sift together le cup (l ounce) confectioners' sugar and 2 tablespoons (%
ounce) unsweetened cocoa. Use % cup (1% ounces) of granulated sugar while beating the
egg whites and fold in the cocoa mixture and vanilla extract before baking.

cHocoLATE cHlp MERINGUES: Fold in /z cup (3 ounces) of mini chocolate chips (or any
other flavored chips you like) or shaved chocolate before baking.

VERMoNT MAPLE MERINGUES: Substitute the following for the sugar in the above recipe:
% cup plus 1 tablespoon (3 ounces) granulated maple sugar
/z to ! teaspoon maple flavor (to taste)
Additional maple sugar, for topping

COOKIES AND BARS



cocoNUT MACARooNS: Preheat the oven to 325oF. Fold 3 cups (about 12 ounces) shredded,
sweetened coconut into the meringue, then scoop onto greased parchment-lined cookie
sheets in lYlinch mounds. Bake for 1.8 to 22 minutes, until coconut is toasted golden brown
and centers of the cookies are set. (They should still be moist inside.) Take out of the oven
and let cookies cool on the pan for 5 to 10 minutes before transferring to a rack to finish
cooling completely Store in an airtight container.

1 teaspoon vanilla extract
% teaspoon baking powder
% teaspoon sdt
'A cup (3 ounces) unbleached all-purpose
flour

Fudge Drops
ABOUT 2 DOZEN 2-INCF

These cookies develop an attractive shiny, cracked top surface as they bake. Be sure to let them
cool for 5 minutes before moving them off the baking sheet, as they're very delicate while hot.
They're very good with a chocolate nonpareil placed in the center before baking, or with 1 cup
chopped toasted nuts added to the batter.

12 ounces (about 2 cups) bittersweet or
semisweet chocolate chips
2 tablespoons (1 ounce) butter
3/r cug (5r/r ounces) sugar
3 large eggs

2 teaspoon espresso powder (optiond)

Preheat the oven to 325oF.

In a double boiler or in the microwave, gently melt together the chocolate and butter.
To avoid heating the chocolate too much and possibly burning it, the best method is
to heat until the butter has melted and the chocolate has partially melted, then
remove from the heat. Stir until all the chocolate melts.

In a separate bowl, beat together the sugar and eggs until they're thoroughly com-
bined. Add the espresso powder, vanilla, baking powder, and salt, then stir this
mixture into the melted chocolate, mixing until well blended. Stir in the flour. Let the
batter sit for 5 minutes to thicken; it should be the consistency of thick cake batter.

Drop the cookie dough in round blobs onto a parchment-lined or greased baking
sheet. They should be a bit smaller than a Ping-Pong ball. Using a cookie scoop (or a
small ice cream scoop that holds about 2 level tablespoons of liquid) makes this task
extremely simple. Leave about 2 inches between the dough balls, as they'll spread as
they bake. Place a nonpareil or chocolate kiss in the middle of each, if desired.

COOKIES AND BARS
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The sponge cake used iin a
shows a very different texfirre t
Chocolate Mint Cake (center, pa
White Cake (left, page 353). Cake t€xturec vary
depending on their leavening (eggc rrerrsr bafring
powder or baking soda); mixing method (crearned or
stirred); and flour (cake or dl-purpoee).
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The quintessential scone ic tender and pleasingly
crumbly, like this Cranberry Orange Scone (pagc-'
tt4).



Strawberry Shortcafte made with the
Biscuits for Breakfast recipe (page 108).
Scones and biscuits share a similar
caggy, flaky texture.

These Zephyr Pancakes (page 4) gain their ethereal
texture from egg yolks and heavy cream. Buttermilk
adds zip to their flavor and helps them rise.



(below, page 296) gets its texture
fzom an all-butter base and cora -4
syrup. The Crisp Chocolate Chip
Cookie (right, page 297)
corn syrup, and substitutec
etable shortening for part of
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texture of Sinple Sugar Coolder
(page 294) contrasts with the
coarger-crumbed, thicker, and
chewier Peanut Butter Crics(ross€l

.,f*.

(page 303).
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Traditional ltalian Biscotti, apricot-
hazelnut-white chocolate variations
(page 320). The distinctive texture of biscotti results
from baking powder leavening and two stints in the
oven.



The light, airy interior of tbese
the beaten eggs in a cloux paste
Alnond PuffLoaf
conbinatloaof yr{t
Croisgants de



Clockwise from lower right: Ricotta Pie (page 460) is
made with a Cookie Crumb Crust (page 418);
a long-flake Bacic Piecrust (page 415) holds
Mr. Washington's Cherry Pie (page 429); while
Strawberry-Lemon Chess Pie (page 441) is made
with a medium-flalre Basic Piecrust (page 408).
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Clockwise from top right: White Bread 101
(page 198), Raisin Pecan Rye Bread (page
237),Soft Dinner Rolls (page 221), and,
Ciabatta (page244).
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Top to bottom: Now or Later
Pizza (page 247); Tend,er
Focaccia (page 252); Crisp
Seeded Mega-Crackers (page
248); Now or Latet Pizzal
No-Knead Deep-Dish Pizza
(page 248); Crisp Seeded
Mega-Crackers; Tender
Focaccia. And on the side:
Carta di Musica (page L74).
Yeast quantity, liquid-to-flour
ratio, and rising times all
account for the varying
interior textures of these
wonderful flatbreads.
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Bake the cookies for 10 to 12 minutes, until their tops are shiny and cracked. You
want these baked all the way through, but just barely; additional baking will make
them cakey rather than fudgy. To make sure they're baked, take the pan out of the
oven and use a spoon or fork to gently cur into a cookie; it shouldn't have any raw-
appearing or liquidlike batter remaining in rhe center, but should still be moist.

Remove the cookies from the oven, wait 5 minutes, and transfer them to a wire rack
to cool.

1 cookie, made with espresso powder, 32g
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Keeping Coolcies Soft
To keep chewy cookies soft, cover the cookie softener, also hown as a sugar softener. This
pan loosely witl a dean dish towel as soon as smdl piece of porous cerarnic (see p. 608) ts
you tale t-hem out of the oven. Once they've soaked in water, then gradually lets out its
cooled to just wam, wrap tlrem in plastic moisture over time, keeping the cookies soft.
wrap. Tte breathable dish towel dlows cook- Speaking of goft cookies, here's a neat
ies to release some of their moisture wit5out trid. Whm you take your balced cookies out
trapping it all, which would make them rub- of the oven, &op the pan from about tligh
bery; wrapping them in plastic hdps contain h"tght onto the floor (right side up, of
what moisture is left. course). Any air in ttre cookies is driven out,

Another way to ensure cookies' continued and they flatten and stay noist and r.heruy.

sofuiess is to wrap them airtight with a cookie Ctazy? It works.
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Chewy Oatmeal Raisin Cookies
ABOUT 5 DOZEN 3.INCH COOKIES

Remember the cookie dough that came in a refrigerated plastic-wrap tube and you simply
peeled off the plastic, sliced the dough, put the slices on a cookie sheet, and baked them? No
muss; no fuss. As kids, we used ro think those cookies were pretty neat, and tasty, too; not for us

the tastes of the highly developed palate.
The following cookies are evocative, in flavor and texture, of those long-ago slice-

and-bake treats. Srrangely pallid-looking-they certainly won't win any beauty contest-if you
wrap them well, they'll remain soft and chewy until they're all gone (which won't take long, if
our experience is any indication).

2!/r crtps (9% ounces) unbleached all-
purpose flour
1 teaspoon baking soda
% teaspoon salt
1% teaspoons cinnamon
% teaspoon nutmeg
th cup (3'/a ounces) vegetable shortening
4 tablespoons (% stick, 2 ounces) butter

2 tablespoons (% ounce) vegetable oil
2r/t c\ps (18 ounces) brown sugar
2 large eggs

l, cup (4 ounces) yogurt, plain or vanilla,
regular, low-fat or nonfat
2 teaspoons vanilla extract
3 cups (10% ounces) rolled oats
1% cups (9 ounces) raisins

Preheat the oven to 350oF.

Sift together the flour, baking soda, salt, cinnamon, and nutmeg. Set aside.

In a large bowl, cream together the shortening, butter, oil, and brown sugar. Add the
eggs, one at a time, beating well after each addition. Beat in the yogurt and vanilla.

Stir in the oats and raisins, then add the flour mixture, in three additions, beating
well after each addition.

Drop the batter from a tablespoon-size cookie scoop (or from a tablespoon) onto
parchment-lined baking sheets. Bake the cookies for L4 minutes. They'll still be light
tan; don't let them brown, or they'll be crisp instead of chewy. Let them cool on the
parchment until lukewarm, then carefully transfer them to a wire rack; they'll be del-
icate when warm, then chewy as they cool. Store the cookies in a tightly closed
container or plastic bag.

1 cookie, 269

96cal l3gfat l2gprotein l8gcomplucarbohydrates lzg"og* lrgdi"t"ryfib"t lllmgcholesterol l+s-g"odio- |
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Variation HARvBsr oATMEAL cooKIES: For a fruit-packed treat, try this variation on the preceding
recipe: Use 1./z cups (5% ounces) rolled oats. Substitute t/z cups (4/z ounces) dried apple
pieces for all or part of the raisins. Addyz cup (2 ounces) dried cranberries.

Peanut Butter Crisscrosses
FOUR DOZEN 2%-INCH COOKIES

An all-time favorite, perfect after school with a glass of cold milk.

1 cup (6% ounces) vegetable shortening 1 cup (9% ounces) peanutbutter
1 cup (7 ounces) granulated sugar 3 cups (127r ounces) unbleached dl-
1 cup (8 ounces) brown sugar, packed purpose flour
2 large eggs 2 teaspoons baking soda

1 teaspoon vanilla sJrtra6f % teaspoon sdt

Preheat the oven to 350oF,

In a large bowl, cream together the shortening, sugars, eggs, vanilla, and peanut but-
ter. Sift together flour, baking soda, and salt and add to the peanut butter mixture,
stirring to combine.

Drop cookies by spoonfuls onto a greased cookie sheet and press down with a fork
(or small potato masher), making a crisscross design. Bake cookies for 10 minutes, or
until lightly browned. Remove from the oven and cool on a wire rack.

I cookie, 28g
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Half-and-H alf Cookies
TWENTY 5-INCH COOKIES

These jumbo-sized cookies, a New York City bakery staple, are soft and spongy and would be

quite plain save for the hint of lemon in the cookie and the assertive vanilla and chocolate frost-
ing on top. Their distinctive taste (and look) seems to be a great attraction to many kids, the
ones who also like vanilla ice cream and plain sugar cookies. Though we provide a recipe for
icing, feel free to use your own favorite chocolate and vanilla icings. If pressed for time, you may
also use icing out of a can (it's okay; we won't tell).

COOKIBS

8 tablespoons (1 stick, 4 ounces) unsdted
butter
Y2 clup (3r/4 ounces) shortening
1 teaspoon grated lemon zest
1% teaspoons sdt
2 teaspoons vanilla extract
Llz cups (10% ounces) sugar
2large eggs

4a/z cwps (19 ounces) unbleached all-
purpose flour
1 teaspoon baking soda

1 teaspoon baking powder
1 cup (8 ounces) sour cream orplain or
vanilla yogurt*

ICING
8 tablespoons (1 stick, 4 ounces) butter
% ary (4 ounces) yogurt
1 teaspoon clear vanilla** (optiond)
4lz caps (17 ounces) confectioners' sugar
plus % cup
% ary (2 ounces) chopped unsweetened
chocolate

I

l

1!

Preheat the oven to 400oF.

In a large mixing bowl, cream together the butter, shortening, zest, salt, and vanilla.
Beat in the sugar, then the eggs, one at a time, beating well after each addition.

Whisk together the flour, baking soda, and baking powder. Add the flour mixture to
the wet ingredients alternately with the sour cream or yogurt, beginning and ending
with the flour and adding the sour cream or yogurt in three additions.

Using a muffin scoop, a %-cup measure, or ice cream scoop, drop the dough onto
parchment-lined or lighdy greased baking sheets in nice round balls. Flatten each ball
to a circle %to3/t inch thick, about4/z inches across. Leave 2to2/z inches between
each cookie.

Bake for 10 to 11 minutes, until there's a hint of brown at the edges. Cool for 5 min-
utes on a wire rack. Cover them with a dish towel while they finish cooling to keep
them soft. When the cookies are completely cool, seal them in a plastic bag so they
stay soft. Let the cookies rest for at least an hour before frosting them.

COOKIES AND BARS



To make the icing, melt the butter in a large saucepan, over low heat. Remove from
the heat, then stir in the yogurt, vanilla, and 4 cups of the confectioners' sugar. The
icing will be soft and runny. Immediately separate it into two halves, 1 cup each. Add
the remainingY+ cup confectioners' sugar to the one-half of the white icing, and the 

,

chopped unsweetened chocolate to the other half. Stir to melt the chocolate. Set the
chocolate icing in a pan of hot water, or in a saucepan over very low heat, to keep it
spreadable.

Dip one side of the top half of each cookie into the white frosting and put on a rack
to drip and dry. As soon as you can handle the cookies without leaving fingerprints
in the frosting, dip the other front half of each cookie in the chocolate frosting.

*You may use low-fat sour cream or low-fat or nonfat yogurt. ;

""If you use regular vanilla extract, your white icing will be tan-colored. You may do this if vou
don't mind compromising the cookie's look. :

1 cookie, 1O0g

364ca-lll3gfatl4gproteinl20g.o-p1"*."rbohydratesl3sg.rg"rllgdietaryfiberlS2mgcholesteroll266mgsodium
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Hot Cookies, and What to Do with Them
Tbough it's tempting to just stand and eat cook- If ttre cookiee are large and your turn€r
ies as they come hot from the oven, there comes fairly small-sndl enough so that it doesE't
a point when you need to cool the cookies, then aupport tle cookie-you'll have to rvork fact
store them. Remove tbe pan of cookies from the enougb that the cookie doesn't have a cbance

oven and set it on a heatproof spot for about 5 to bend and bredt. Holding the cookie sbeet io
minutes; this gives the coolcies a chance to set so one hand, position it above and dose to the
that they'll be easier to move. Working with one rack. Use your turner to gently flip the cookie
cookie at a time, slide a turner undetaeattr it, fron sheet to rack'
supporting it on all sides. Transfer the cookie to Ifyou've ueed a nonstic-k cookie eheet

a rack to cool. Repeat with renaining cookies. without sidee (and/or ends), and ttre cookies

Using a rack allows escaping heat from the seem fairly ehrrdy, you can carefiilly slide
cookies to dissipate; if you left them on the pan, them, en lnasse, from the eheet to the
their bottoms would ste"n and become soggy. cooling radt.
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Soft Molasses Cookies
FORTY 3-INCH COOKIES

These generously spiced cookies will stay soft, chewy, and pliable for days if you store them in a
bag or cookie jar with a couple of pieces of cut apple. They may not be a favorite of kids-too
many strong-tasting spices-but adults love them, and older folks especially seem to be trans-
ported back to their childhood when they take that first bite.

8 tablespoons (1 stick, 4 ounces) butter,
softened
r/z anp (3r/t ounces) shortening
7r/z crtps (10% ounces) sugar
lz ory (6 ounces) unsulfured molasses
2 lar ge eggs, lightly beaten
4 cups (17 ounces) unbleached all-purpose
flour

1 teaspoon sdt
2% teaspoons baking soda
2% teaspoons ground ginger
1% teaspoons ground cloves
1% teaspoons ground cinnamon
Granulated sugar, to coat cookies

In a large mixing bowl, cream together the butter, shortening, and sugar. Beat in the
molasses and eggs.

In a separate bowl, whisk together flour, salt, baking soda, and spices. Stir the dry
ingredients into the wet ingredients and blend until smooth. Refrigerate for t hour,
or until the dough has stiffened sufficiently to handle easily.

Preheat the oven to 350oF,

Roll the dough into balls about the size of a golf ball-about 2 tablespoons (1 ounce)
of dough. Roll each ball in a sugar-filled shallow bowl to coat it. Place the cookies 2
inches apart on lightly greased or parchment-lined cookie sheets.

Bake for 13 minutes. They will have flattened, but won't have browned significantly If
you let them get brown around the edges, they'll be less chewy and moist. When you
take them out of the oven they should still feel soft on top and be just barely colored.

Cool the cookies completely on a wire rack and store them in a plastic bag with a
slice of apple to keep them soft.

1 cookie, 33g
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Gingersnaps
SIX DOZEN 1%-INCH COOKIES

These crisp, spicy rounds with their crackled, sugary tops are equally at home dunked in tea,
coffee, or milk, and frequently enjoyed during the November/December holiday season. But we
prefer to accompany them with a mellow, golden, late September afternoon, a comfortable
lounge chair, and a very large glass of fresh-squeezed lemonade.

2% cups (9% ounces) unbleached dl-
purpose flour
1 teaspoon ginger
l teaspoon cinnamon
% teaspoon doves
% teaspoon edt
2 teaspoons baking soda

% op (4?A ounces) chortening
1 cup (7 ounces) sugar
1 large egg
% orp (4 ounces) molasses
rh ary (3'A ounces) cinnamon-sugar (2
teaspoons cinnrmon mixed into % cup
granulated sugar)

Preheat the oven to 375oF.

Sift together the flour, spices, salt, and baking soda in a small bowl. In a large mix-
ing bowl, beat the shortening, sugar, and egg together until light and fluffy Beat in
the molasses. Stir in the dry ingredients to make a soft, smooth dough.

Measure out slightly rounded teaspoonfuls of dough, shape into balls, and roll each
in cinnamon-sugar. Place the cookies 2 inches apart on lightly greased or parchment-
lined cookie sheets. Bake for L0 minutes, until they're golden brown. These are
snaps; they're supposed to be crisp. Cool on wire racks and store in a tightly closed
container.

50 cal | 29 fat | 39 complex carbohydntes

1 coolirr l2g

I sgrog"t | 40mgsodium | 22mgpotassiurn I tzmgcahum | 4mgphosphorus

Kccplng Cooldo Cd.p
To keep cookies crisp, Ey coolingttrem tn tLe
tutred-off ovea, with the o,ven door aiar. Ia
cool, drtrraih.s,edr1l
forrclvrrddtF btoobclrrs
and hunid weather will nalte crirp coolcieg
wllg ro tryou'rrnot3&go

COOKIES AND BARS



Rolled Cookies
Generally drier than drop cookie dough, rolled cookie dough is almost identical to
piecrust in texture and consistency. And you can roll it out the same way: gently, using
a sufficient amount of flour and sliding a spatula underneath frequently to ensure the
dough is not sticking to the work surface. Once rolled cookie dough is rolled out to
sufficient thinness (ranging fromYa to % inch), it's cut with a shaped cutter, baked,
and (often) decorated. Or decorations, such as colored sugar, can be pressed into the
cookies before they're baked. Gingerbread men and cookies cut into shapes (e.g.,
Christmas cookies) are good examples of this genre.

1% teaspoons baking soda dissolved in
% cup water

SHINY COOKIB GLAZB

3% cups (14 ounces) confectioners'sugar,
sifted
6 tablespoons (3 ounces) milk
3 tablespoons pasteurized egg white*
1 teaspoon vanilla, almond or other
extract of your choice
Food coloring (optional)

Cream the butter, brown sugar, salt, and spices together. Add the molasses and egg

and mix well. Stir in half of the flour and the soda dissolved in water, mixing until
well combined. Add the remaining flour. Depending on the power of your mixer, you
may need to add the last bit of flour by hand and knead it in. Divide the dough in half
and wrap well. Refrigerate for several hours or overnight. The dough changes over the
resting period, making it easier to work with and adding flavor to the cookies.

Preheat the oven to 350oF.

Gingerbread Roll-Out Cookies
3% DOZEN 4%-INCH GINr

This is a good dough for cut-out cookies because it holds a shape with very little distortion. The
result: a very crisp, medium-spicy cookie that looks the way you want it to.

1 cup (2 sticks, 8 ounces) butter
1 cup (8 ounces) packed brown sugar

1% teaspoons sdt
1% teaspoons allspice
2 teaspoons ginger
1 teaspoon cloves
2 teaspoons cinnamon
1 cup (12 ounces) molasses

Llarge egg
5% cups (23% ounces) unbleached all-
purpose flour

COOKIES AND BARS



Work with half the dough at a time on a well-floured surface. Roll the dough to %

inch rhick. Use cookie curters to cut thc cookies ir-rto shapes. Tiansfer the cookies to

ungreased baking sheets, leaving about % inch betr,l.een them. Bakc fclr 8 to l0 min-

ures, beiug careful not to overbake. The cookies will still bc soft when done. Le t them

rest on the baking sheet to firm beforc transferring to a rack to cool.

To make the glaze: Place the sifted confectioners'sugar in a medium-sized bor'vl' Stir
together the milk and egg white and add to the sugar. Mix by hand or at the mixer's

lowest speed until the glaz-e is the consistency of molasses. Adiust the consistenc,v

with a tablespoon of water if necessarl: Mix in the extract and food coloring. Keep

the glaze covered while working u'ith it, to keep it from forming a skin.

Dip the cooled cookies in the glaze, then sweep a spatula over the top of each cookic
to remove the excess. Place on a wire rack for several hours or overnight to let the

glaze harden arrd dry

"You can also use Z cup rneringue porvder, if you prefer. Mix it in with the confectioncrs'sugar
before adding the licluids, and nrix [or,1 to 5 minutcs to a]lou'the trixture to bccome smooth.

l glzed 3-inch cookie, 339
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Rolling? Not a Necessity
Sliced cookies: Roll the dough into a log
about 1% to 2 inches i1 dienster. Before
rhilling the log, roll it in chopped nuts,
8eeda, or shaved chocolate for oome extn
texhue and flavor, if desired. If it doesn't
roll easily into a log right after you've
made the dough, chi[ it for awhile until
it becones nore cooperative. You can
dso prees it into a dean, hghtly grea.ced
juice can to give it the appropriate ehape.
Or slit the cardboard ttrbe from a roll
of paper towels lengthwise; wrap the
cookie roll in plastic and prees it into ttre

tube. lte tube wl:ll help it heep itc shape
as it drills.

Letthe dotrgb chill undl it's quite
har'4 or fieeze it. To bake, dice it ilto lt
to %-inch-tht& rounds.

Hand-rolled coolcies: An eary way to baa-
dl,e roll-out dough after it's been rlilled is
to rollballs of dougb b€tweenyourhaDds
(a great technique for childten). Then put
the balls of doug! oa aligldygreased
baking oheet and ptees tlem flat wittr a
fork or the bottom of aglase 6at's been
dipped in flour, sugar, or cocoa.
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All-Purpose Cutout Cookies
ABOUT 3# DOZEN COOKIES

Cutout cookies should be thin, light, and crisp, sturdy enough to decorate, yet tender rather
than hard. This is one of our favorite cutout cookie recipes; it plays a starring role in our
Christmas preparations.

tA cup (3% ounces) vegetable shortening 1 teaspoon bfing powder
8 tablespoons (1 stick, 4 ounces) butter 2 teaspoons vanilla extract
% ary (4 ounces) brown sugar, firmly 1 large egg
packed 2'Acups(10% ounces) unbleachedall-
'A ary (3'h ounces) granulated sugar purpose flour
% teaspoon sdt 'h anp (2 ounces) white rice flour or

ornstarch

In a large bowl, beat together the shortening, butter, sugars, salt, baking powder, and
vanilla. \7hen well blended, add the egg, beating until fluffy. \Uhisk the flours and/or
cornstarch together and stir in. Divide the dough in half, form into disks, wrap well,
and refrigerate for 30 minutes.

Preheat the oven to 350"F.

Remove the chilled dough from the refrigerator and roll it % inch thick on a lightly
floured surface. Cut with cookie or biscuit cutters, place the cookies on lightly greased
or parchment-lined baking sheets, and bake them for 8 to 10 minutes, until they're very
lighdy browned on the edges. Remove them from the oven and cool on racks.

onc 2}l-llch cookic, uafrorted, 209
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Linzer Cookies
SYTO 4 DOZEN COOKIES

Linzer cookies are a traditional Christmas cookie from Austria, and have been lovingly adopted
in this country, appearing in many a Christmas cookie gift box. Tiaditionally made with nut
flour, these cookies are sandwiched around jam or preserves-with one cookie featuring a deco-
rative cutout, so the filling peeks through. Americans usually make these from a crisp sugar
cookie dough.
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COOKIES
th cwp (3'/o ounces) vegetable shortening
t/a cup (t/, stick, 2 ounces) butter
'A cup (2 ounces) sour cream
!, cup (3'/, ounces) granulated sugar
% otp (4 ounces) brown sugar
% teaspoon sdt
1 teaspoon baking powder
1 teaspoon vanilla extract
1 large egg
2ah cups (10% ounces) unbleached dl-
purpose flour

r/z cup (2 ounces) cornstarch

FILLING
% cup (9 ounces) seedless raspberry iam

FROSTING

2 tablespoons (1 ounce) butter, melted
2 cups (8 ounces) confectioners'sugar
% teaspoon dmond extract
3 to 4 tablespoons (1% to 2 ounces) milk

To MAKB THB cooKrBs In a large bowl, beat together the shortening, butter, sour cream, sugars'
salt, baking powder, and vanilla. Add the egg, beating until fluffy. 'Whisk the flour
and cornstarch together and stir in. Divide the dough in half, form into disks, wrap
well, and refrigerate for 30 minutes.

Preheat the oven to 350oF.

Remove the chilled dough from the refrigerator and roll it % inch thick on a lightly
floured surface. Cut into 2/z- to 3-inch rounds. Cut a smaller shape (circle, diamond,
hearr, or other shape, depending on the cutters you have) in the center of half of the
rounds to make the tops of the cookies. (You can buy special Linzer cookie cutters
made just for cutting out these cookies.) Place the cookies on lightly greased or

Cookies

parchment-lined baking sheets and bake
them for 8 to 10 minutes, until they're
very lightly browned on the edges' Re-
move from the oven and cool on racks.

FoR rHB FRosrrNc Combine the frosting
ingredients and put a thin layer of frost-
ing on the cookies with cutouts. Place
them on a rack to drain and dry

ro ASSBMBLE Place a half teaspoon of
jam on the unfrosted cookie circles, then
place the frosted cutouts on top.

yoru gift bap, put each
duty plastic fre ezer bag.

eEcess air, andfinish
the entire bag in heavy-duty

1 cookie,42g

l23cd l4gfat llgprotein l8gcomplexcarbohydrates lt3grug"r ll0mgcholesterol l43mgsodium l24mgpotassium l
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Variation For a more traditional Linzer dough, replace /t cup of the flour withlz cup ground almonds
or hazelnuts.

If you want to bake Cbristr.as co
freeze them until you're ready to

Partrvay, u8e a
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Christnag Cookie Hietory
Ihe Anerican nane 'cookie'probably comes
from ttre Dutd word lcoeclcje, whid means
"litde cale." Many of our origind colonists,
havingbeea &iven out of Bngland for reli-
gious reasons, took refuge ln Holland before
66ming to Arnerica, which er<posed tho'n to
Dutch waye and wotds. The Dutch errne them-
selves andpelpered NerwYork State, and dl
ttre nray souttr to Virginia, with their wonder-
ful Dutch nthes. However it happened, the
okoedcie" eeed found fe*ile ground in
Anedca. As our 66paflyhae growD and dervd-
oped ite rrany-faceted percondity, so has the
cookie.

Cookies have long been a holiday favorite,
whetler for eating or giviag. lte history of
the cookie, however, casts a elight shadow on
the happy associations we have wittr them: ttre
first ocookieso !,vere -'de bythe Egyptians
who, when unable to find ltve sacrifices,
brougbt 6mnll 6alss to tle dtar, cut with
designs to rcprcseat an qen's dorrcn hoof.

Lile many other balced goo&, cookies
have cast tleir dark past aside and come to be
synmyuolur wtth caring. Countries around
tle world have developed their own cookie
custons duing the holiday season. Many of
the customs are ancient, and have been car-
ried out for thousands of years.

Datrish cooks bal€ smdl cookiee called

pqrpenruts (pfff*neusse) in quantities to la^st

through the holiday seaaon. If a visitor leaves
the house wittrout sarnpling a cookie, it's
considered bad luck. In Switzerland, honey
pasHes resembling angels, rnini6, 41{
bir& ar,e hung on holiday trees and eaten
when the tree ie taken dowrr. The Scots
nd<e a traditional cookie of whole wheat
flour, brown sug:rr, and dates, which is shared
with thc hungry at Chrishastine. Gemany
is famous for its holiday lebluchen fdading
cook"). The cookieg are cakdike with a
opicy nolasces base. ltey're often dipped
in dark or white docolate and studded with
ctrftantr and blanc.hed aLmonds. Gerenans
also eaioy inEicately molded" anice-flavored
spingdc.

When the firet st€r appears in tle sky on
Chris- ^" Bve, manyin Pol,and eatoplatki,
cookies stamped with ffgures of the Nativity
scene.'Whil€ in Belgiun, smell "1agsl's cakes'
are f,ound under tle pillows of good children
on Chrisuras Day.

And then, of course, tlere are the cookiee
some Anerican chil&en leave, wittr a elegs of
milk, for Santa and Rudolph. And the venera-
ble cookie gift-gt"i"g tt"dition that sees
bakers dl over t-he country balcing, decorating,
wtapping, andgiving one anotherboxes and
bags and ri.s of cooldes.
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As cookie dough goes from drop (wet) to rolled (drier), it becomes easier to handle.
Rather than rolling out cookies, the same type of dough can be shaped in a number of
alternate ways. It can be rolled into individual balls by hand and stamped with a cookie
stamp or flattened with the bottom of a drinking glass (to ensure it bakes to the desired

thickness); rolled into a rectangle, spread with filling, and folded or rolled up so the fill-
ing is enclosed; pressed into a cookie mold and unmolded onto a sheet to bake; baked

in a decorative shortbread pan; or baked in a log, sliced, and baked again (e.g., biscotti
and mandelbrot). British shortbread, various German Christmas cookies (lebkuchen,

springerle), and Italian biscotti are prime examples of this type of cookie.

32 COOKIES

These cookies are a perfect example of how beautiful a simple combination can be. Butter'
sugar, and flour are all it takes to make a complex, crispy cookie that takes on more personality
if aged for a time in an airtight container.

Shortbread

Do You Have
Your Cookies?
Manybdrcrc use anyold
ttreir cookie stanlts or
ttren are disappointed whel

dough recipe ttat's
molded); surh a recipe won't
gning (as thi. would
type of fat or combinatioa of ft
carefully paired to
ensure the design stays its

1 cup (2 sticks, 8 ounces) unsalted butter
1 teaspoon salt

s/r cup (5rA ounces) sugar
2 cwps (8lz ounces) unbleached all-PurPose
flour

In a medium-sized bowl, cream the but-
ter, salt and sugar together with a mixer
or by hand. Add the flour and blend until
the mixture is cohesive. To shape, roll the
dough into 1%-inch balls, press with a

cookie stamp (or the bottom of a glass,

dipped in sugar, to prevent it from stick-
ing) and chill in the freezer for 30
minutes before baking. Or form the
dough into a long roll, lVz to 2 inches in
diameter, cover with parchment paper,
and freeze until very firm. -When ready to
bake, preheat the oven to 300oF. If you've
made a roll of dough, slice the roll into
cookies no thinner thanV+ inch and prick
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I

each cookie twice with a fork (or stamp with a stamp). You can also press the dough
into a shortbread mold; no need to freeze it. Bake on ungreased baking sheets for
about 20 minutes. Watch the cookies carefully-when the bottoms are a light sand
color, remove them from the oven and transfer to a rack to cool completely

Store the cookies in tins lined with waxed or parchment paper. You'll find that short-
bread improves with a little age.

1 cookie, 269

u3ca1 l8gfat llgprotein lTgcomplexcarbohydrates l69"19", l23mgcholesterol l46mgsodium 1ls-gpotassium I

TsREvitaminA I lmgiro. | 2mgcalcium I llmgphosphorus

Variationg ALMoND oR pEcAN sHoRTBREAD: Add% teaspoon almond extracr to the dough and roll the
balls of dough in finely chopped almonds or pecans before pressing flat to bake.

CINNAMON-CHOCOLATE-CAPPUCCINo SHORTBREAD: Replace /rcrp of the flour with % cup
(1 ounce) unsweetened cocoa and add 1 teaspoon of espresso powder and 1 large egg to the
dough. Roll the balls of dough in cinnamon-sugar before pressing flat to bake.

LEMON SHORTBREAD: Add 1 tablespoon of finely grated lemon zest (or % teaspoon lemon
extract or % teaspoon lemon oil) and 1 teaspoon of lemon juice to the dough; roll the balls
in granulated sugar before pressing flat to bake.

MAPLE SHORTBREAD: In place of 3A cup sugat use:
% cup (l3A ounces) granulated sugar
% cup plus L tablespoon (1% ounces) pure granulated maple sugar, or /z cup maple-flavored
sugar
/z to 1. teaspoon maple flavor powder or maple extract (optional, for increased maple flavor)

Peppermint Candy Canes
ABOUT 36 CANDY CANE COOKIES

These festive holiday cookies are fun to bake with the kids around-you roll brightly colored dough
into long strips, a perfect job for small hands. The result is a treat for the eyes and the taste buds.

5% tablespoons (2% ounces) butter % teaspoon vanilla extract
r/s cup (2la ounces) vegetable shortening \hteaspoonpeppermint extract
t/t cap (St/o ounces) sugar 2 cups (8% ounces) unbleached dl-purpose
1 teaspoonbakingpowder flour
% teaspoon salt r/a to r/+ teaspoon red paste food coloring or
Llatge egg 1 to 2 teaspoons liquid red food coloring

l tablespoon milk Sugar' for sprinkling
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In a large bowl, beat the butter and shortening together with an electric mixer on
medium to high speed for 30 seconds. Add the sugar, baking powder, and salt; beat
until combined, scraping the sides of the bowl occasionally. Beat in the egg, milk' and
extracts until combined. Beat in as much of the flour as you can with the mixer. Stir
in the remaining flour with a wooden spoon.

Remove one fourth of the dough; color it red with food coloring. Divide the remaining
dough in half; color one portion pink and leave the last portion plain. If the dough is

too soft to handle easily, chill it for 30 to 60 minutes before continuing to shape it.

Preheat the oven to 375oF.

Divide each dough portion into six pieces. Roll each piece into a I2-inch long rope. (The

red rope will be smaller in diameter.) Lay the ropes side by side on a lightly floured sur-
face, alternating colors. Roll the ropes with a rolling pin into a single 14 x 9-inch rec-
tangle about /+ inch thick. Using a pizza wheel, pastry cutter' or long sharp knife, cut
the rectangle diagonally into %-inch-wide strips (see illustration 1). Cut the strips into
pieces 5 to 7 inches long. Press the ends of the shorter strips together to make a strip of
the desired length. Place on an ungreased cookie sheet. Curve one end of each piece to
form a candy cane (see illustration 2), then sprinkle each candy cane with sugar.

Bake for 7 to 8 minutes, until edges are firm and bottoms are very lightly browned.
Tiansfer to racks to cool.

1 cookie, 15g

zrcall4gfatllgprot"trlSgcomplexcarbohydratesl4grog"rlSmgcholesterolllSmgsodiumlgmgpotassiuml
lTREvitaminA I lmgcalcium I Tmgphosphorus

1. After rolling dough into a rectangle, use a pizza wheel or sharp knife and a ruler to cut striPs % inch thick.

A frosting spatula is helpful to transfer the dough to the cookie sheet. 2. Bend one end of the dough to make

the candy cane shape.
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Vanilla Dreams
ABOUT THIRTY 2%-INCH COOKIES

The ultra-tender, light, melt-in-your-mouth texture of these cookies is unlike anything you can
get using baking powder or baking soda. The secret ingredient? Baker's ammonia (ammonium
bicarbonate), an old-fashioned, inexpensive chemical leavener that may be available in your local
pharmacy, and is certainly available from Tbe Baker's Catalogue (see "'sfhere to Find lt," p. 509).

Lr/+ cups (8% ounces) sugar
1 cup (2 sticks, 8 ounces) unsalted butter
1 teaspoon salt

1% teaspoons vanilla extract
2 cups (8% ounces) unbleached all-purpose
flour
7e teaspoon baker's ammonia

8g sugar I t6mg cholesterol I 6Tmgsodium | 11-gpotr"siom I

Preheat the oven to 300oF.

In a medium-sized bowl, beat together the sugar, butter, salt, and vanilla. Add the
flour and baker's ammonia and beat until the dough almost comes together; it will

seem quite dry at first, but keep beating,
eventually it will become chunky and
cohesive. Squeeze the dough together,
gather it into a ball, and break off in
small pieces. Roll the pieces into 3/c-inch

balls, and roll them in coarse sugar (or
granulated sugar) if desired. Put them
on parchment-lined or lightly greased
baking sheets, and use the bottom of a

glass, dipped in sugar to prevent stick-
ing, to flatten the balls to about 1/+ to 3h

inch thick.

Bake the cookies for 30 minutes, until
they're a very light golden brown.
Remove them from the oven, and cool
on a rack.

1 cookie, 23g

1o8cal | 6gfat I tgprotein I
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Fig Bars
55 COOKIES

These resemble supermarket fig cookies, but are so much fresher. 'We recommend that you tote a

bunch of these soft, nutritious bars (figs are a good source of iron, phosphorus, and calcium) along

on your nexr aurumn outing, be it a brisk afternoon of touch football or a weekend-long hiking ex-

pedition.

COOKIB DOUGH
a/z cwp (2 ounces) shortening
1 cup (8 ounces) brown sugar, firmlY
packed
2large eggs

1 teaspoon vanilla extract
1% cups (6% ounces) unbleached all-
purpose flour
1 cup (5 ounces) whole wheat flour
% teaspoon baking soda

Lift the dough over the filling and press it together to seal

it. Working on parchment paper will make transferring the

cookies to the baking pan easier.

% teaspoon salt
2 teaspoons baking powder

FILf,ING
1 pound dried figs
a/e crup (aTe ounces) granulated sugar
1 cup (8 ounces) water
1 tablespoon lemon juice
1 tablespoon orange juice

To MAKE THE cooKrE DoucH In a large mixing bowl, beat together the shortening, sugar' eggs, and

vanilla until creamy. In a separate bowl, whisk together the flours, baking soda, salt,

and baking powder. Add this mixture to the wet ingredients gradually, beating until
blended thoroughly. Refrigerate the dough for 2 hours. Meanwhile, prepare the filling

ro MAKE rHE FTLLTNG Grind the figs in a food processor or blender until a sticky, cohesive mass

forms (or you can snip them with scissors into extremely fine pieces, but you'll need

a bit of patience). Combine.the figs, sugar, water, and iuices in a medium saucepan'
strr well to distribute the ingredients evenly, and cook over

medium heat, stirring constantly, until the mixture
becomes very thick, 3 to 5 minutes. Set aside

to cool.

When you're ready to bake the cookies,
preheat the oven to 375oF. Remove the

dough from the refrigerator and roll it on a

Iightly floured surface into a 14 x 16-inch rectan-
gle. Cut the dough into 4 strips, each measuring 4 x 14

inches. Spoon fig filling evenly down the center of each

strip. Lift the sides of each strip up over

the filling and press the edges together to
seal. Cut each strip in half crosswise,
making a total of eight 7-inch strips.
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Place the strips seam side down, leaving 3 inches berween rhem, on lighdy greased or
parchment-covered baking sheets. Cut each strip into seven 1-inch pieces, but don't
separate them (yet).

Bake the cookies for 13 to 15 minutes, until they're puffed and firm to the touch.
cool for several minutes on the baking sheet before separaring and cooling com-
pletely on racks.

1 coolde,3Tg

109cd | 2gfatl2gprotern l13g.o-ple*abohydrates l7gug., l2gdietaryfiber llsmgcholesterol ls+-g"odirm I
l3Smgpotassium | 6REvitaminA I lmgiron | 4gmgcalcium | 3Tmgphosphorus

Faux-Reos
ABOUT 5O SANDWICH COOKIES

Very thin and crunchy, with an intensely chocolate, nor-too-sweet taste, these dark, almost black
cookies look nice when pressed with a cookie stamp. Though you'll never duplicate exactly the
look of an Oreo, this homemade version comes close to matching the taste and texture of those
wonderful cookies.

COOKIBS

1 cup plus 2 tablespoons (77e ounces)
granulated sugar
% cwp (La/z sticks, 6 ounces) unsalted
butter
% teaspoon salt
1 large egg
1 tablespoon water
1 teaspoon vanilla extract
7r/z cwps (5% ounces) unbleached all-
purpose flour

% cup (2% ounces) Dutch-process cocoa
powder*

FILLTNG

% envelope (1 teaspoon plus heaping
% teaspoon) unflavored gelatin
2 tablespoons (1 ounce) cold water
rh cwp (3lt ounces) shortening
1 teaspoon vanilla extract
2r/z cwps (10 ounces) confectioners' sugar

In a medium-sized mixing bowl, cream togerher rhe sugar and butter. Add the salt,
egg' water, and vanilla and beat until smooth. Beat in the flour and cocoa until well
combined; the dough will be very stiff.

Roll the dough into balls about the size of a shelled chestnut, or a "shooter" mar-
ble-the big marble you use to shoot at the little ones. (For those unfamiliar with
either chestnuts or marbles, this is about 2 level teaspoons of dough.) Place the balls
on parchment-lined or lightly greased cookie sheets and flatten each ball until it's %
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inch thick, using the bottom of a glass dipped in cocoa powder. You may also use a

cookie stamp, for a more realistic faux-reo effect. To get a nice crisp cookie, it's
important to press them thin; use a ruler on the first one so you can see just how thin
% inch is. (If you press them thinner than la inch, you run the risk of having them

burn.) Place the baking sheets in the refrigerator to chill the dough for 30 minutes.

Preheat the oven to 325oF. Bake the cookies for 18 minutes. It's important to bake

them just the right amount of time: too little and they won't crisp properly; too much

and they'll scorch. 'Watch them closely at the end of the baking time' and at the first
sign of darkening edges or first whiff of scorching chocolate, remove them from the

oven immediately Remove the cookies from the baking pans and cool them com-
pletely on a wire rack.

To make the filling, soften the gelatin in a cup containing the 2 tablespoons of cold
warer, then place the cup in a larger dish of hot water and leave it there until the gel-

atin is completely dissolved and the liquid is transparent. Remove the gelatin from
the hot water and let it cool until it's room temperature but hasn't begun to set.

In a medium-sized mixing bowl, cream the shortening, then beat in the vanilla and

the confectioners' sugar, a little at a time, beating until the mixture is light and

creamy. Beat in the gelatin.

Sandwich the cookies, using about 1/z teaspoons for regular faux-reos, more for
double-stuffed. (You'll have some filling left over if you fill the cookies moderately.)

"You may use regular cocoa, but Dutch-process will give you a darker, more "chocolaty" cookie.

1 filled aandwid cookie' 23g

lo2calls.lgfatllgproteinl3gcomplexarbohydratesll0g.rgrrllgdletaryfiberll3mgcholesteroll2amgsodluml
2Smgpotassium I zsRttitt-ina I gmgcalcium I l6mgphosphorus

Filling Variationc clppucclNo FILLINc: Substitute 1 teaspoon espresso powder and/+ crtp (3/+ ounces)

sifted unsweetened cocoa for lt atp of the confectioners' sugar'

MINT FILLING, Add 1 teasPoon mint extract to filling.

pEANUT BUTTER FILLING: Cut the shortening amount to /+ cup and add 3A cttp (7 ounces)

smooth peanut butter to the remaining shortening when it is whipped'
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A Decadent Dip
Whade the best leayto gild a cookie with droco-
late? Start by sloivly mdting the drocolate of
yonr choice; the easiest way is in a rricrowave.
Heat tlre c.hocolate, stiring occasionally, until
it's very soft and partially mdted but some
6unl<e sUll remain. Rernove the drocolate fron
ttreheat and stiruntil sEoofJU mdting choco.
late this vuay, lxr that it never gets overly ruaren"
hdp it stay smootl and shiny.

If tle docolate is the consistency you like,

go ahead and etart epreading. Por a more liquid
docolate, fot drizzJrngor smooth dipping, stir
in solid vegetabh ehortening about a teaspoon
atatime (upto amaximum of l tablespoon
shortening per 1 cup mdted drocolate), until
ttre chocolate is the proper consistency. Why
solid vegetable shortening instead of vegetable
oil? Because once ttre c.hocolate cools, the veg-
etable sho*ening will become solid again, hdp-
ingtle chocolate to set up.

% teaspoon lemon oil, or 1 teaspoon lemon
extract
1 teaspoon baking powder
% teaspoon salt
3 cups (L23/+ ounces) unbleached all-
purpose flour
7r/z cups (5 ounces) whole blanched
almonds or whole blanched hazelnuts
(filberts), toasted*

ABOUT 6O BISCOTTI

The Italian biscotti has its etymological origin in the Middle French bescnit, which referred to a
type of hard seamen's bread, and literally means "twice cooked." The German zwieback means
the same thing. So, zwieback, the current French biscotte, biscotti, and rusk all refer to varia-
tions on a theme: a bread that is baked once, sliced, then baked again unril ir's very dry. From its
original consumption as a bread suitable for long ocean voyages, it's evolved into a snack bread
ideal for dipping into coffee or tea, as well as a type of teething biscuit beloved by gap-toothed
1-year-olds and their parents. This recipe uses the traditional flavors of anise and lemon ro pro-
duce a taste that's evocativelv Italian.

Traditional Italian Biscotti

4 tablespoons (% stick, 2 ounces) unsalted
butter
a/a atp (LVe ounces) vegetable shortening
s/+ cup (5'/t ounces) sugar
3 large eggs

1 teaspoon vanilla extract
1 teaspoon anise extract, or 1 tablespoon
aniseed

Preheat the oven to 375oF.

In a large mixing bowl, cream together the butter, shortening, and sugar, then add
the eggs one at a time, beating well after each addition and scraping down the bowl
midway through. Bear in the vanilla, anise, lemon oil, baking powder, and salt. Mix
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in the flour, L cup at a time, until you have a cohesive, well-mixed dough. Add the

nuts, mixing until they're distributed throughout the dough.

Thansfer the dough to a work surface (we don't bother to flour the surface; the dough

is sticky, but is easily scraped up with a bench knife or dough scraper). Divide it into
three fairly equal pieces and shape each piece into a rough 12-inch log. Tiansfer each

log to a parchment-lined or lightly greased baking sheet, leaving about 3 inches

between them; you may need to use two baking sheets. '$Uet your fingers and pat the

logs into smooth-topped rectangles L2 inches long x 2/zinches wide x % inch thick'

Bake the logs for 20 to 25 minutes, until they're beginning to brown around the edges'

Remove them from the oven and let rest for 20 minutes. Lower the oven temperature

to 300oF.

Gently transfer the logs to a cutting surface and use a serrated knife to cut them on

the diagonal into %-inch-wide slices. Because of the nuts and the nature of the

dough, the biscotti at this point are prone to crumbling; just be sure to use a slow,

gentle sawing motion and accept the fact that some bits and pieces will break off.
Carefully transfer the slices, cut sides up, to a parchment-lined or ungreased baking
sheet. You can crowd them together, as they won't expand further; about %-inch

breathing space is all that's required.

Return the biscotti to the oven and bake them for 20 minutes. Remove from the oven,

quickly turn them over, and bake for an additional 20 minutes, or until they're very

dry and beginning to brown. Remove them from the oven' cool completely, and store

in an airtight container.

,'Toast almonds or hazelnuts by placing them in a single layer on an ungreased pan and baking them
in a preheated 350oF oven for 7 to 9 minutes, until they smell "toasty" and are beginning to brown.

l biccotti nade with alnondc' 169

escallsgfatllgproteinlSgcomplexcarbohydrateslzg"og"tllgdietaryfiberll6mgcholesteroll38mgsodiuml
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Variationc ALMoND-APRICoT: Use 1 teaspoon almond extract and omit the anise and lemon extracts.
Substitute 1 cup (4 ounces) lightly toasted, coarsely chopped almonds and3A cup (3 ounces)

dried or glazed apricots for the nuts.

HAZELNUT-gHITE cHocoLATE: In place of the anise and lemon extracts, use 1 teaspoon
hazelnut flavoring (2 to 3 drops if it's extra-strong), or increase the vanilla extract to2tea-
spoons. Substitute 1 cup (4 ounces) lightly toasted blanched whole hazelnuts and % cuP

(4% ounces) white chocolate chips or chunks for the nuts'

CRANBERRy-6RANGE: In place of the anise and lemon extract, use 1 tablespoon orange zest

andlor/+teaspoon orange oil. Substitute 1 cup (4 ounces) dried cranberries for the nuts'
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Bars and Squares
If you've ever been a parent, or been at all involved in your community you've no
doubt experienced the potluck supper/fundraising culture that's so much a part of
life in most areas of this country. For newcomers, the terminology involved can be
somewhat mystifying. Sure, the directive from the PTo president that 'A to H bring
casseroles, I to P bring salads" is pretty straightforward. But when it comes to e to
Zbringingbars and squares, you may be lost. Bars and squares of what?

The term encompasses everything from brownies to lemon squares to date-nut
bars-in other words, any pan dessert that can be easily cut and eaten out of hand.
A quick and easy substitute for the cookie-baking process, bars and squares often
involve the same dough you'd use for cookies, but spread in a pan instead of shaped
into individual portions. Being flat and straight-edged, bars and squares are simple
to pack and carry along to bake sales, community dinners, or scout meetings, what-
ever occasion demands dessert for a crowd.

Bars and squares come in two basic types, which we'll categorize as one-step and
two-step. The one-step bar, the most familiar of which is the brownie, involves mix-
ing dough, spreading it into a pan, and baking. The two-step bar, like some types of
pie, includes an initial bake of its crust, then the addition of filling and additional
baking, if necessary. The lemon square is a good example of this type of bar.

Brownies
2 DOZEN 2.INCH SQUARE BROWNIES

Cakeylfludgy, chewy/tender, light/dark, with nuts/without-the Grear Brownie Debate has been
raging for years. If the chocolate chip cookie is the most written about, talked about, baked, and
consumed cookie, then the brownie holds the same distinction in the bar categor)i

And for good reason. You want chocolate? A brownie is simply chocolate held
together with some sugar, flour, and eggs. But, as in so many instances, the whole is greater than
the sum of its parts. A plain chocolate candy bar is satisfying, but oh, what bliss derives from an
inch-thick slab of moist, dense chocolate, slightly crackly on the top but smooth within. A cup
of coffee or a glass of milk is the perfect accompanrment.

There must be hundreds of recipes for brownies out there, and we made quite a few
of them before we decided that these were the best. We finally decided that our perfect brownie
should be fudgy but not gooey. Rich enough to satisfy on its own, it should also be chocolaty
enough to stand up to hot fudge sauce and vanilla ice cream. This final version is based on
Maida Heatter's Palm Beach Brownies, inher Maida Heatter\ Best Chocolate Desserts.
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6 ounces unsweetened baking chocolate

12 tablespoons (1% sticks, 6 ounces)
unsalted butter
5 large eggs

2 teaspoons vanilla extract
% teaspoon sdt
21/z cups (17% ounces) sugar

'/" cwp (3s/" ounces) light corn synrp
(optional)*
1% cups (5% ounces) unbleached all-
purpose flour
optional add-ins: 1% cups chopped
walnuts or pecans, 1% cups mini
marshm:llows, 1 cup melted caramel,
1 cup chocolate chips

In a medium-sized saucepan, melt the chocolate and butter together over low heat'
Set aside to cool slightly.

In a large mixing bowl, beat the eggs, vanilla, salt, sugar, and corn syrup together
until light and fluffy, which takes a few minutes.

Preheat the oven to 375"F and lightly grease a 9 x 13-inch pan.

Stir the flour into the chocolate and butter mixture. Fold the chocolate batter into the
egg mixture, stirring to combine. Stir in optional ingredients' if using'

Spread the batter in the pan. For an extra-glossy top, brush with L tablespoon milk.
Bake the brownies for 35 minutes; the top should be crisp, but a toothpick inserted
in the center will come out coated with chocolate. Remove the brownies from the
oven, and let them cool for several hours before cutting into squares.

rN A HURRx ulrrroD Following the procedure above will yield a brownie that's crisp on top with
a dense, intensely chocolate middle. If you're in a hurry or want an even darker col-
ored brownie, leave out the corn syrup and don't beat the sugar and eggs until light
and fluffy Just melt the butter and baking chocolate, mix in the sugar, vanilla, salt
and flour, then beat in the eggs one by one. 'While we didn't like these brownies quite
as much as the version above, they're iust as fast as brownies from a box, and much
better.

oCorn syrup will keep the brownies fresh longer and will make them denser-almost-but-not-quite
gooey However, if you choose to do the "in a hurry" method, it will give the brownies a sticky bot-
tom crust; thus we suggest leaving it out.

NorB \7hen you cut rhese brownies (or any sticky dessert), spray your knife with a lecithin-
based vegetable-oil spray; the knife will glide right through. You can also use a plastic
knife to cut brownies; it works better than a metal one'

one 2-iach rquare, mede witl cora ryrup, without additione,569

226c;-l6gfat l3gprotein lZgcomplexcarbohy&ates llgdietaryfiber loo-g lcholesterol lss-gtodit- |
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Ultra- Butterscotch Brownies
2 DOZEN 2 X 2-INCH BROWNIES

'We use both butter-rum flavor and butterscotch chips to deepen the flavor of these rich, chervy bars.

Melt the butter in a medir.rm-sized mixing bou.'l in the microrvave, and mix in the
sngar, salt, bakingpou,der, and flavoring. Stir in rhe flour, then rhe eggs, one at a time.
Stir in 1 cup of the chips and 1 cup of the nuts. Scoop the batter into a lightly greased
9 x 13-inch pan. Sprinkle the remaining chips and nnts over rhe top of the batter.

8 tablespoons (1 stick, 4 ounces) soft butter
2 cups (16 ounces) brown sugar
% teaspoon salt
1 teaspoon baking powder
% teaspoon butter-rum flavor, or
2 teaspoons vanilla extract

Preheat the oven to 350oF oven.

1% cups (6% ounces) unbleached all-
purpose flour
3 large eggs

l1/z cups (9 ounces) butterscotch chips
7a/z crrps (6 ounces) diced pecans or
walnuts

tom, cookies should be baked on a pan t-hat,
when it's set on tlre oven radr, has at least 2
incheg of dearance on all sides, for best heat
cirorlation. A pan that covers the entire oven
rad< may cause cookies to burn on the bottom.

In addition, bright, shiny cookie sheete
are more likely to produce a cookie that's
golden brown on f-he bottom, rather than
burned. A dark, thin cookie sheet-t1ryical of
those many of us have used for years, espe-
cially if they've been handed down through
the generatione-heats faster and hotter than
a shiny sheet, meaning yonr cookie's bottons
will brown much faster than their tops. Put
t-he cookie eheets in the middle or lower third
of the oven. If all you have is dark, thin pans,
try nesting them one within the other; the
thin Layer of air between the pans will act as
ineulation, helping to prevent cookies from
burning.

Does the Pan Make a Dlfference?
Abeolutely, for cookies andbars both-tho.gh
for different reesong.

When a bar redpe colls for a certain size
pan, tt ir becaus€ ttre recipe ha.B been d€vel-
oped and terted ucing that size pan with the
indicated baking temperature and rime. Use a
pan that's larger, the doughwill be thinner
atd wtll bal<e more quickly; a smdler pan will
'nake the bar thider and require longer bak-
ing. You nay certainly chooge a different size
pan -\arr urtat the recipe recommends (for
example, switding froo a 9 x l&indr pan to a
9 x 9-inch pan, to mdce thicfrer brorvniee), but
be aware of the ramiffcations eud a ewitdr
will Eigger. AIso, when going from a larger to
a smaller pan" never fill the smdler pan more
tlan truo thirds fuIl-it might bubble over.

lte eize of pan you use for your cookies
has nore to do wit-h the size of your oveu ftran
anything else. For best balcing, top and bot-
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Bake the brownies for 30 to 35 minutes, until the top is shiny but the middle is still
gooey (though not liquid). Just like a fudge brownie, you don't want to overbake

these; underbake a bit for chewiest texture. Remove them from the oven and cool
completely before slicing.

1 browaie, ?69
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Variationc BLoNDIES: Use vanilla instead of butter-rum flavor and omit butterscotch chips.

coNco rlns: Substitute vanilla for rhe butter-rum flavoring. Add ly, cups semisweet choco-
late chips. You also could change all or part of the butterscotch chips to another flavor, if
you like, such as macadamia, cappuccino, peanut butter, or clnnamon.

I cup (6 ounces) semisweet or bitterswect
chocolate chips (optiond)

RASPBBRRY FUDGB GLAZB

% cup (3 ounces) raspberryjam
sA cup (4lz ounces) chopped semisweet or
bittersweet chocolate

2 tablespoons (17c ounces) light corn synrp
2 tablespoons (1 ounce) butter
% teaspoon raspberry flavor (optional)

Preheat the oven to 325'F.

In a medium-sized bowl, whisk together the melted butter, cocoa, sugar' salt, jam'
and flavor. Stir in the flour, eggs, and chips. Pour the batter into a lightly greased 9 x
13-inch pan, spreading until it's level.

Bake the brownies for 28 to 32 minutes, until a cake tester inserted into the center
comes out clean; the brownies will look slightly wobbly in the middle. Cool them for
t hour before glazing.

Raspberuy Truffle Brownie Bars
ABOUT 2 DOZEN 2 X 2-INCH BARS

These are very dark and fudgy, with a nice hint of raspberry.

BROWNIBS

1 cup (2 sticks,8 ounces) butter, melted
sA orp (2rA ounces) Dutch-process cocoa

1% cups (12% ounces) sugar
% teaspoon salt
% cup (8 ounces) raspberry jam
1 teaspoon raspberry flavor (optiond)
7 otg (4r/t ounces) unbleached dl-purpose
flour
4 large eggs

COOKIES AND BARS



To make the glaze, combine all the ingredients and cook over low heat, or in the
microwave, until the chocolate and butter are melted. Stir until smooth and spread
over the cooled bars. Cool for several hours before cutting the brownies wirh a knife
that you've run under hot water.

1 bar,609
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SIXTEEN 2%-INCH SQUARES

S'mores. If you can read that word without immediately conjuring up memories of smoky
campfires when you were ten years old-then you were never a Scout. Granola Bars. If you can
read those words without immediately thinking of a green, leafy canopy overhead; the good feel-
ing of a heavy pack resting on your hips, the cool mountain air-then you've never been hiking.

Even if you weren't a Scout and have never been hiking, don't let that stop you
from enioying these delicious, simple-to-make snack bars.

S'more Granola Bars

6 tablespoons (% stick, 3 ounces) unsdted
butter
le cup (2 ounces) firmly packed light
brown sugar
6 tablespoons (4 ounces) golden synrp,
maple synrp, or dark corn symp
2% cups (7% ounces) rolled oats

'A cup (2 ounces) unbleached all-purpose
flour
% teaspoon sdt
I atp (3'A ounces) grahan cracker crumbs
l cup (6 ounces) semisweet or bittersweet
chocolate chips
17c cups (5% ounces) mini marshmallows,
or I cup (6 ounces) malshmallow creme

In a medium-sized saucepan set over medium heat, melt and stir together the butter,
sugar, and syrup, cooking until the sugar has dissolved. Stir in oats, flour, salt, and
graham cracker crumbs.

Press slightly more than half of the mixture into a lightly greased 9 x 9-inch pan. Let
cool completely Preheat the oven to 350"F. Sprinkle the chocolate chips evenly over
the top, then the marshmallows. If using marshmallow creme, oil your fingers and a
spoon and drop by teaspoonfuls evenly over the chocolate chips. Top with remaining
crust mixture. Bake the bars for 15 to 20 minutes. Remove from the oven and let them
rest for 20 minutes, then cut into squares while still slightly warm.

1rqwe,54g
228call ggfat | 3gprotein I lSgcomplexcarbohydrates I zogrr,g., I zgaieuryfiber I l2mgcholesterot I rzsrngsoatum I
lOSmgpotmsium la+RIvitaminA llmgiron ll6mgcalcium lZ6mgphosphorus lSmgcaffeine

COOKIES AND BARS



Yuletide Toffee Squares
96 SMALL PIECES

'When it's that gift-giving time of year, what better way to show you're thinking of someone

than to present him or her with a beautiful gift-wrapped box of homemade candy? If the mere

thought, however, of bringing a mysterious potion to the hard-ball stage (or of even owning a

candy thermometer) stops you in your tracks, we offer here a short-cut solution. A meltingly
buttery yet crisp base, slathered with a just-thick-enough layer of chocolate and dusted with
finely chopped nurs, make these faux candy bars a pressed-for-time baker's newfound friend.

4rh anps (15% ounces) rolled oats
l cup (8 ounces) brown sugar, firmlypadced
12 tablespoons (1% sticks, 6 ounces)
butter, melted

'A anp (8tA ounces) light corn syrup
1 tablespoon vanilla extract

% teaspoon sdt
2 arys (12 ounces) semisweet chocolate
chips
2 tablespoons (% ounce) vegetable
shortening
% cup (about 3 ounces) chopPed nuts

Preheat the oven to 450oF. Lightly grease a 15 x l.0-inch pan.

Combine the oats, sugar, butter, corn syrup, vanilla, and salt and mix well' Press the
mixture into the pan, using lighdy greased hands to help the process along.

Bake the squares for 12 to 15 minutes, or until they're a light golden brown. Remove

the pan from the oven and cool completely on a wire rack.

In a medium saucepan set over very low heat, melt the chocolate and shortening
together, stirring constantly until smooth. Spread the mixture evenly over the oat
base and sprinkle on the chopped nuts.

Cover very loosely and chill the squares in the pan until the chocolate is firm. Remove

from the refrigerator and cut into squares. The easiest way to do this is to use a chef's
knife to cut the bars into long strips while they're still in the pan, and then transfer
each long strip to a cutting board to cut into bite-sized pieces'

2 llcett sing wdlutr, 33!
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Chocolate Mint Squares
ABOUT 36 SMALL 1 X 1-INCH SQUARES

Peppermint is a flavor that seems to appear during the holidays and disappear iust as quickly
once the New Year's arrived. This recipe combines mint and chocolate in a dense, rich bar, made
festive by a layer of white icing offset by a final drizzle of bitter chocolate. If you like Thin Mint
Gid Scout cookies, you'll love these.

DOUGH

2 squares (2 ounces) unsweetened (baking)
chocoLate

8 tablespoons (1 stick, 4 ounces) butter
or margarine
1 cup (7 ounces) sugar
7r teaspoon sdt
2large eggs
rA ollp (2 ounces) unbleached all-pu4)ose
flour
tA cup (2 ounces) chopped wdnuts or
Pec:rns
% teaspoon peppermint extract or
peppermint oil*

PN,OSTING

1 cup (4 ounces) confectioners'sugar
2 tablespoons (1 ounce) butter or
margarine, melted
% teaspoon peppermint extract or
peppennint oil*
l tablespoon (% ounce) milk

GLAZA

1 square (1 ounce) bitter chocolate
1 tablespoon (% ounce) butter or
margarine

Preheat the oven to 350oF.

ro MAKB THB Douclr In a double boiler, or in a microwave, melt together the chocolate and but-
ter. In a medium-sized mixing bowl, beat together the sugar, salt, and eggs. Add rhe
chocolate mixture, stirring to combine, then the flour, nuts, and peppermint, mixing
until well blended.

Pour the batter into a lightly greased 9 x 9-inch pan. Bake the squares for 25 minutes.
Remove them from the oven and cool to room temperature.

To frost the squares, whisk together the sugar, melted butter, peppermint, and milk
in a small bowl. Spread the frosting over the cooled squares in a thin layer.

roR rHB GLAzBi In a double boiler or in a microwave, melt together the chocolate and butter.
Drizzle this over the frosted squares. Refrigerate the squares until they're well chilled.
To serve, cut into l/z-inch squares.

"Peppermint oils vary in strength; add them ludiciously, tasring as you go.

1 rqure nr& rtth wdautr, 229
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Hermit Bars
ABOUT 8% DOZEN 1-INCH SQUARE COOKIES

Everyone thinks there's ginger in these soft, moist, chewy bars, but the true hero of the recipe is

allspice. Among the many virrues of this confection is that it keeps for weeks in an airtight con-
tainer. It also ships very, very well. You can cut these into bite-sized pieces, about 1-inch square'
which can be put in individual mini paper cups for giving as gifts. When you bake these bars,

they'll puff up in the oven and the top will get shiny. As soon as you see this' pull the pan from
the oven. The top will fall back down and the interior of the cookies will have an almost fudgy
consistency. If you leave them in the oven longer, they'll be more cakelike and won't be as moist
and irresistible.

1% cups (10 ounces) sugar
% cup plus 2 tablespoons (4 ounces)
vegetable shortening
4 tablespoons (% stick, 2 ounces) butter
rA cup (3 ounces) molasses
% teaspoon sdt
7a teaspoon allspice
% teaspoon cinnamon

17a teaspoons baking soda
2 large eggs

5 cups (20 ounces) sifted cake flour
l" cup (2s/" ounces) water
2 cups (12 ounces) raisins

Gf,AZB

1 cup (4 ounces) sifted confectioners'sugar
3 tablespoons (1% ounces) milk

Preheated the oven to 350oF.

To make the bars: In a large mixing bowl, cream together the sugar, shortening, and
butrer, beadng at medium speed until fluffy. Add the molasses, salt, spices, and bak-
ing soda. Mix for 1 minute, then stop the mixer and scrape down the sides. Add the

eggs one at a time, beating well after each addition. Add half the flour. Once it's
mixed in, add the wateq then the other half of the flour. When the batter is mixed
completely, add the raisins and stir until combined.

Spread the batter in a lightly greased 10 x 15-inch ielly roll pan (or into two pans: a

9 x 9-inch square pan and a 9-inch round cake pan to approximate the size of the lelly
roll pan). Bake the hermits for 18 to 20 minutes, until their edges are light brown and the
top is shiny. Remove from the oven and cool them in the pan on a rack before glazing.

To glaze the bars, stir together the glaze ingredients until they're smooth-it will be

quite thin. Use a pastry brush to brush it on toP of the hermits'

l-inch rquare hernit, 13g

+Tca1llgfarl 1gprot"i. lSgcomplexcarbohydrates l4g"og". lsmgcholesterol l3Tmgsodium l26mgPotassium I

5RE vitamin A | 4mg calcium | 8mg phosphorus

COOKIES AND BARS



Ginger Squares
ABOUT 54 SQUARES

English bakers have long been famous for their gingerbread and the numerous forms it can take,
from sticky toffee pudding to gingerbread men (supposedly'invented" by Queen Elizabeth I). The
following recipe for thin, chewy gingerbread topped with streusel and crystallized ginger was in-
spired by a sample from Cornwall, England, where a locally famous bakery sells it, wrapped in foil.

EA?TBI
1% cupc (5 ounces) unbleached all-purlros€
flour
2 teaspoons ground ginger
1 teaspoon ground dlspice
% teacpoon sdt
Yr teaspoon bd<ing eoda
tAclurp (2Ve ounces) diced cyst"llized
ginger
% arp (3 ounces) moliassee

2hgeegga

1% cupo (11 ouncec) darkbrown rugar,
fimlypacked
4 tablespoonr (% ctidq 2 ouncer) butter,
melted

STNBUSBL TOPPING

1% cupe (5% ounces) unbleer-heddl-
purpose flour
8 tablespoons (1 stid,4 ounccr) butter
Pinctr of sdt
% cup (6 ounces) derkbrom cugar, firmly
packed

'A ory (2% anlocs) diced crystalized ginger

Preheat the oven to 350oF.

To make the batter: In a medium-sized mixing bowl, whisk together the flout, ground
gtnger, allspice, salt, baking soda, and crystallized ginger.

In a separate bowl, stir together the molasses, eggs, brown sugar, and butter.
Combine the wet and dry ingredients, beating until smooth. Spread the batter in a
lightly greased 13 x 9-inch pan.

To make the topping: Using a pastry blender, electric mixer, or your fingers, mix
together the flour, butter, salt, and brown sugar until it's fairly well blended; some
chunks of butter can remain. Mix in the crystallized ginger. Bake the bars for 20 min-
utes. Sprinkle on the streusel and bake an additional 25 minutes, until the streusel is
a deep golden brown.

Remove the squares from the oven and run a knife around the edges of the pan ro
loosen them. Allow them to cool, then cut inro 7Yz-inch squares.

lrqurrrr 2{g
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Lemon Squares
THIRTY-FIVE 2.INCH SQUARES

'We always feel that spring has truly arrived when we smell the lilacs and see rhubarb for sale
at the farmers' market. These lemon squares have their own clean sunny taste and look won-
derful with just a dusting of powdered sugar to set them off. If you are one of those who
anticipate spring in part because it means that you may now indulge in rhubarb, they can be

gilded with a bright red topping of sweetened strawberry-rhubarb pur6e for an incredible
sweet/tart taste.

8 tablespoons (1 stick, 4 ounces) butter
% org (7s/r ounces) granulated sugar
% teaspoon sdt
2 teaspoons vanilla extract
2rh crtps (10% ounces) unbleached all-
purpose flour or unbleached pastry flour
2hgeeggs

PILLING
8 tablespoons (1 stick, 4 ounces) butter,
melted
1% cups (8% ounces) sugar
2 tablespoons (% ounce) cornmed
2 tablespoons (% ounce) cornstarch
% teaspoon salt

4 large eggs

'h atp (4 ounces) fresh lemon juice
(2 to 3 large lemons)

TOPPING

For lemon squares: confectioners' sugar
for dusting

FOR STRAWEBN,RY-RHUEANB SQUARBS

2 pints (a2 to L6 ounces) strawberries
2 cups (8 to 9 ounces) diced rhubarb
(4 to 5 medium stalks)
Pinch of salt
1 cup (7 ounces) sugar
3 tablespoons (% ounce) cornstarch
dissolved in r/t oJp (2 ounces) water
Few &ops of red food coloring

Preheat the oven to 350oF.

ro MAKE rHB cnusr In a medium-sized mixing bowl, cream the butter until fluffy Add the sugar,
salt, and vanilla and beat well. Stir in the flour and eggs, mixing until well blended.
Note: If you're using a hand mixer, you'll need to finish kneading in the flour by
hand, as this dough is quite stiff.

Lightly grease a 10 x 15-inch ielly roll pan. Press the dough into the pan, being sure
to press it up to the top edge of the pan. An easy way to level the dough is to cover it
with plastic wrap, then use a small rolling pin or a can on its side to flatten it. Prick
the dough all over with a fork. Bake the crust for 8 minutes; it won't brown much,
just become set. Leave the oven on.

To make the lemon filling: In a medium-sized mixing bowl, whisk together the
melted butter, sugar, cornmeal, cornstarch, salt, eggs, and lemon juice. Top the baked

COOKIES AND BARS



crust with the lemon filling. Return it to the oven and bake for an additional25 to 28
minutes, until the top is lightly browned on rhe top and edges.

If you're making lemon bars, cool them completely at this point, then dust with con-
fectioners' sugar before cutting into squares.

Variation sTRAWBERRy-RHUBARB SeUARES: For strawberry-rhubarb squares, finish with this topping.
To make the glaze, rinse the strawberries and rhubarb. Place the strawberries on a towel or
a rack to dry, then dice about 1 cup of them.

Place the rhubarb, diced strawberries, salt, and 1/z cup of the sugar in a small saucepan.
Over low heat, stirring constantly bring the mixture to a boil. Add the remaining sugar and
the cornstarch dissolved in the water, return the mixture to a boil, then remove it from the
heat. Let the mixture cool slightly. Add a few drops of red food coloring, if desired. To fin-
ish, either dice the remaining berries and mix with the glaze, then spread over the filling; or
spread the glaze over the filling, then arrange sliced fresh berries over the top. If you're serv-
ing the bars within a few hours, arrange the berries on top as it looks a little more festive;
but mixing the berries completely into the glaze keeps them looking fresh longer.

1 lenon rquare, 3?g
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Peanut Butter Fudge Bars
35 BARS

Chocolate (cake, cookies, bars) and peanut butter (sandwiches, crackers) are certainly two of
the flavors most of us learn about quite early in life; it's inevitable that at some point they'd
come together.

Bars are quick and (usually) easy to make and, being flat and straight-edged, are
also simple to pack and carry along to a picnic. These bars are "rich and delicious, possibly ille-
gal, certainly immoral," according to one taster.

COOKIES AND BARS



4 tablespoons (% stick, 2 ounces) butter
aA cup (3'/e ounces) peanut butter
3/t cup (Slt ounces) sugar
% teaspoon salt
1 teaspoon vanilla extract
% teaspoon baker's ammonia (optional)
1% cups (5% ounces) unbleached all-
purpose flour

FILLING
3/t cwp (4rh ounces) chopped unsweetened
baking chocolate
8 tablespoons (1 stick, 4 ounces) butter
% teaspoon salt

a/r cwp (23/a ounces) light corn syrup
1 cup plus 2 tablespoons (7% ounces)
sugar
1, cup (4a/t ounces) unbleached all-purpose
flour
2 large eggs

L cap (3 ounces) chocolate chips, peanut
butter chips, or peanut butter candy pieces
(optional)

FROSTING
3A cup (4rh ounces) butterscotch chips,
white chocolate chips, white confectionery
coating disks, or a combination
a/e cup (2s/a ounces) peanut butter

Preheat the oven ro 350oF.

ro MAKB rHE cRUsr In a medium-sized bowl, beat the butter and peanut butter until soft and well
blended. Stir in the sugar, salt, vanilla, and baker's ammonia. Mix in the flour; the
mixture will feel dry and be crumbly. Press the dough into a lightly greased 9 x 13-
inch pan; using a small pastry rolling pin (or a can on its side) helps, as does covering
the crumbs with a piece of plastic wrap. Bake the crust for 8 to 10 minutes, until it's
lightly browned around the edges. Remove the pan from the oven and leave the oven
turned on.

FoR rHD FILLING In a medium-sized pan (or microwave-safe bowl), melt and stir together the
chocolate, butter, salt, and corn syrup. Remove the pan from the heat and blend in
the sugar and flour. Beat in the eggs until well blended, then mix in the chips, or
whatever embellishment you've decided to use (if any).

Pour the filling onto the crust and bake the bars for 22 to 24 minures. The top should
be shiny and look set. For the fudgiest texture, don't overbake; a tesrer inserted into
the center won't come our clean, but with sticky crumbs clinging to it.

ro MAKE rHB FRosrINc Melt the chips over low heat (or in a microwave), stirring often. Stir in the
peanut butter and spread the mixture over the warm bars. Cool completely before
cutting. You can definitely cut these bars on the small side (1/z x 2 inches); they're
sinfully rich. Use a knife sprayed with nonstick vegetable oil spray or warmed in hot
water, and wipe it often.
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Almond Toffee Bars
ABOUT 48 SQUARES

This recipe makes a rich, buttery bar gilded with a sweet, dark-caramel-like topping.

COOKTS BASB

1 cup (2 sticks, 8 ounces) butter
1 teaspoon 'lnond extract
rA cup (2 ounces) confectioners'sugar
2 cups (8% ounces) unbleached dl-purpose
flour
% teaspoon baking powder
% teaspoon sdt

Preheat the oven to 350oF.

TOPPING

1 cup (8 ounces) brown sugar, packed

5% tablespoons (% stick, 1% ounces)
butter
% anp (2 ounces) milk
1 cup (3 ounces) sliced unblanched
almonds

ro MAKB rrrB BASB In a medium-sized mixing bowl, cream the butter, then add the almond extract
and the confectioners' sugar, beating all the while. Sift together the flour' baking
powder, and salt and stir the dry ingredients into the wet ingredients. Press the dough
into an ungreased 15 x 10 x f-inch baking sheet, coming up the sides iust a little. Bake

the crust 15 to 20 minutes' until it's golden brown. Set it aside'

ropprNc Combine the brown sugar, butter, and milk in a saucepan, stirring over low heat just

until the brown sugar is dissolved and the butter has melted. Spread this mixture over

the cookie base. Sprinkle with the sliced almonds.

Put the pastry under the broiler until the top bubbles, 3 minutes at the most' After 2
minutes, open the oven door and watch the bubbling action. As soon as the nuts are

golden brown, remove the bars from the oven. (It's easy to burn this if you're not
careful.) '\tr7hen cool, cut into small squares, about 1% inches.
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Dream Bars
ABOUT 2 DOZEN 2Y.-INCH BARS

These bars won't pass muster on their looks alone; indeed, they're as plain-looking as a date
square. But just take that first bite and you'll forget the visual impression. Coconut, nuts, and sugar
combine to form a gooey, rich topping on a buttery cookie base. Sprinkle these with a shower of
snowy confectioners' sugar and you've got bars whose looks begin to live up to their taste.

COOKIB LAYBR

8 tablespoons (1 stick, 4 ounces) butter
'A cwp (4 ounces) darkbrown sugar
L cup (Alt ounces) unbleached all-purpose
flour
7r teaspoon sdt

TOPPING

2 cups (16 ounces) darkbrown sugar

1 tablespoon unbleached all-purpose flour
% teaspoon baking powder
2 lar ge eggs, well beaten
1 cup (3% ounces) shredded (or shaved)
coconut, sweetened or unsweetened,
toasted or not
I cup (4 ounces) diced nuts: wdnuts,
pecans, hazelnuts, or your favorite nut

Preheat the oven to 300oF.

ro MAKB THB cooKIB r,lvrn In a large mixing bowl, cream together the butter and brown sugar
until smooth. Stir in the flour and salt; the mixture will be crumbly. Pat the crumbs
into a lightly greased 9 x 13-inch pan. Bake the cookie layer for 10 minutes, while you
prepare the topping. Turn the oven up to 325"F.

To itAKB THi ToPPING In a medium-sized mixing bowl, combine the brown sugar, flour, and bak-
ing powder. Stir in the eggs, mixing until smooth, then add the coconut and nuts,
again mixing until well combined. Dollop the topping onto the crusr in the pan,
spreading it out; wet your fingers and spread it around as evenly as possible.

Bake the bars for 30 minutes, until they're golden brown. Remove from the oven and
let them cool. Sprinkle them with confectioners' sugar, if desired, and cut them when
they're completely cool.
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Date Squares
THIRTY-SrX 1%-rNCH SQ

'We remember date squares from our Sunday-morning-after-church-at-the-bakery days-two layers

of crumbly, crunchy, sweet oatmeal crust sandwiching a gooey layer of smooth date filling. It was

best to eat the squares over a plate or napkin, as much of the crust inevitably crumbled away as you
took each bite.

You may think date square recipes are a dime a dozen; open any cookbook and
you'll find date bars listed in the index. The problem is, those are date bars-a homogeneous,
rather than layered, mixture of dates and oatmeal, not at all what we remember. In desperation,
we finally went ahead and made up our own recipe and have been enjoying it ever since.

PILLING
15 to 16 ounces (3 cups) chopped dates

1 cup (8 ounces) water
Heaping % teaspoon salt
1 tablespoon plus 1 teaspoon lemon juice

2 teaspoons vanilla extract

CRUST

1% cups (5% ounces) rolled oats

Preheat the oven to 350oF.

1% cups (67c ounces) unbleached all-
purpose flour*
1 cup (8 ounces) brown sugar, light or
dark, packed

% teaspoon bfing soda

% teaspoon sdt
12 tablespoons (1% sticks, 6 ounces)
butter or margarine, melted

'hanp (2 ounces) choppedwalnuts orPecans

To MAKE THB BTLLTNG In a small saucepan, combine the dates, water, salt, and lemon iuice. Bring
the mixture to a boil, reduce the heat to low, and simmer for 3 to 4 minutes, until rhe

warer is absorbed and mixture has thickened somewhat. Remove the pan from the
heat, stir in the vanilla, and set aside to cool while you prepare the crust.

ro MAKB rHB cRUsr In a medium-sized mixing bowl, whisk together the oats, flour, sugar, baking
soda, and salt. Stir in the melted butter.

ro AssBMBLB Press 2r/z cups of the crust mixture into a Iightly greased 9 x 9-inch pan' smoothing
it out to completely cover the bottom of the pan with no gaps. Top the crust with the
date filling. Add the walnuts to the remaining crust mixture and sprinkle it over the

filling.

Bake the squares for 30 minutes, or until the crust is golden brown' Remove the

squares from the oven and allow them to cool before cutting.

*You may use a half-and-half combination of unbleached all-purpose and whole wheat flours, if you
like.
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@ *. you ever noticed that all of life's h"ppy milestones-
birthdays, graduations, weddings, anniversaries-are marked by cake? Every

time the occasion turns festive, there's a cake, right at its center. From early

Greek nut and honey cakes, right on up through today's intricately crafted

wedding cakes, cake has been a constant player.
'What makes cake different from other baked goods? Cake (cupcakes)

and muffins are actually quite similar, but on the whole cake, especially

in its layered form, is a much grander, more festive offering than the comfortable

old muffin. And cake, though perceived by some as a more formal dessert, is

also the essence of comfort food-sweet, soft, and often chocolate, it's

a throwback to most any American's childhood.



Cakes, like most baked goods, come in a wide variety of types. Think dense, dark
Christmas fruitcake, a fudge-frosted yellow cupcake, angel food, New York cheese-

cake, a raspberry-jam-filled jelly roll, flourless chocolate cake; all are cake, but how
different, in flavor, texture and form. You could bake a cake every day of the year and
not come close to girdling their wide world. And, if you're a passionate baker, the
wideness of that universe is somehow comforting; no matter what, you'll never run
out of new cake recipes to try.

Easy or ne-Bowl Cakes
When you think of comfort cakes, what comes to mind? A warm, raisin-studded
apple cake, drizzled with caramel icing? Gingerbread with a topknot of whipped
cream? How about everyone's favorite, carrot cake with cream cheese icing? These
cakes, often containing a wide array of ingredients, and usually dense rather than

much more heavily for their leavening on the way in which they're prepared, rather
than simply the baking powder or baking soda in the list of ingredients.
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Apple Cake
ONE 9 X 13-INCH CAKE,16 SERVINGS

Apples and ginger have a natural affinity for each other, as shown in this moist, tasty cake.

1 cup (57r ounces) whole wheat flour
1% cups (5% ounces) unbleached dl-
purpose flour
1 cup (7 ounces) sugar
1 cup (8 ounces) firmly packed brown
sugarr

2 teaspoons baking soda
% teaspoon salt
2 teaspoons apple pie spice or 1 teaspoon
cinnamon plus % teaspoon eadr dlspice
and nutmeg

8 tablespoons (1 stick,4 ounces) soft
butter
3 tablespoons (1% ounces) minced
crystdlized ginger (optiond)
4 cups (28 ounces) cored, dropped,
unpeeled apples
tA atp (2 ounces) diced pecans or walnuts
% cup (3 ounces) raisins, golden raisins,
or currants
2 large eggs

Preheat the oven to 325oF.

In a large mixing bowl, whisk together the flours, sugars, baking soda, salt, and
spice(s). Cut the softened butter into chunks and add it along with the ginger, apples,
nuts, raisins, and eggs. Beat at medium speed until well blended.

Turn the batter into a greased and floured 9 x l3-inch pan and smooth the top. Bake
the cake for 45 minutes, or until it springs back when lighdy touched in the center.
Remove it from the oven and cool completely on a wire rack. Leave the cake in the
pan and spread with caramel frosting, page 396.
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Caruot Cake
ONE 9 X 13-INCH CAKE, OR ONE THREE-LAYERT

Carrot cake is a touchstone dessert. 'We know lots of folks for whom nothing else will do on their
birthdays. But if someone asks you for carrot cake, make sure to ask which kind they're thinking
about, since there are really two distinct styles. One camp garnishes with raisins and nuts, while
the other heads for crushed pineapple and/or coconut; the recipe below will work perfectly well
either way Or, if you're the sort for whom too much is just enough, put all of them in.

This is a good-sized recipe; it will generously fill a 9 x 13-inch pan or three 8-inch
round pans, if you want to make it as a layer cake. It's moist and flavorful enough to stand on its
own with just a dusting of confectioners' sugar, but we know of no better way to enjoy cream
cheese frosting than with carrot cake!

4 large eggs

ta/z cwps (10% ounces) vegetable oil
2 teaspoons vanilla extract
ts/e cwps (12% ounces) sugar
2 crups (8r/z ounces) unbleached all-purpose
flour
1% teaspoons baking powder
2 teaspoons baking soda
1 teaspoon salt

l tablespoon cinnamon
% teaspoon nutmeg
2r/z crups (8% ounces) finely grated carrots
1 cup (4 ounces) chopped pecans or
walnuts
1 cup (3 ounces) shredded or flaled
coconut+
1 can (8 ounces) crushed pineapple,
drained*

Preheat the oven to 350oF,

In large mixing bowl, beat the eggs and add oil while mixer is running. Add vanilla,
then gradually add the sugar. You'll have a thick, foamy, lemon-colored mixture. In
a separate medium-sized bowl, whisk together the flour, baking powder, baking soda,
salt, and spices. Add these dry ingredients to the wet mixture, stirring to make a
smooth batter. Add the carrots and nuts, then additional garnishes of your choice
(coconut, pineapple, and/or raisins).

Pour the batter into a greased 9 x 13-inch sheet pan or three 8-inch round pans and
bake for 45 to 50 minutes (sheet) or 35 minutes (rounds). Cake is done when tester
inserted in the center comes out clean. Cool in the pan 10 minutes, then turn out to
cool completely Dust with confectioners' sugar or frost with cream cheese frosting
(p.397), or the icing of your choice.

*Or substitute 2 cups (12 ounces) raisins for che coconut and pineapple.
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Gingerbread Plus
ONE9X13-INCHCAKE,

Gingerbread, a cake with a long international history, has become an American classic. Known in
northern Europe since the eleventh century, gingerbread arrived on these shores along with the
settlers; each wave of new Americans carried with them a number of variations particular to
their own region and country. All of those types of gingerbread eventually metamorphosed into
the gingerbread we know today

Moist, gingery, and dense (but not heavy), this single-layer cake has a way of trans-
porting you right back to your childhood, sitting at the kitchen table after school eating a square
of warm gingerbread adorned with whipped cream. Our thanks to Karyl Bannister of Southport,
Maine, for the original recipe that inspired this one.

3/e cup (6 ounces) light brown sugar
% cup (3 ounces) molasses
% cup (5 ounces) ginger syrup (see
following recipe), golden syrup, or light
corn syruP
8 tablespoons (1 stick, 4 ounces) butter,
melted
r/o cap (a3/e ounces) vegetable oil
2large eggs

2lz cwps (10% ounces) unbleached all-
purpose flour

2 teaspoons baking soda
1 tablespoon ground ginger
l teaspoon cinnamon
% teaspoon nutmeg
% teaspoon salt
2/s cup (4r/z ounces) minced crystallized
ginger (optiond)
1 cup (8 ounces) boiling water

Preheat the oven to 350oF.

In a medium-sized bowl, mix together the sugar, molasses, syrup, melted butter, oil,
and eggs, beating until smooth. Stir in the flour, baking soda, spices' salt, and crys-
tallized ginger. Then carefully stir in the water; go slowly, as it will want to splash up.

Scrape the sides and bottom of the bowl and stir in any of the pasty patches that have
gathered there.

Pour the batter into a lightly greased 9 x 13-inch pan or tube pan. Bake for 30 to 40

minutes, until it tests done. Brush with additional ginger syrup (see recipe on next
page), if desired.

oae2x3-inchpiecer?Og
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Ginger Syr.p
2 Yr CUPS

Bitingly hot and sweet, this ginger syrup is a snap to make. Drizzle it over ginger-
bread, biscuits or scon€s, pancakes, or oatmeal. It's a wonderful addition to tea, too.

4 cups (about 13 ounces) fresh gingerroot,
unpeeled, cut into %- to %-indl-thick
slices (a food processor mal<es short work
of this task)

3% cups (24% ounces) sugar
3% cups (28 ounces) water

In a large heavy saucepan, bring the ginger, sugar, and water to a boil. Boil the mix-
ture for 45 minutes to L hour, until it registers 216"F to 220"F on an instant-read
thermometer. The lower temperature will give you a thinner syrup, one that's easy to
stir into drinks; the higher temperature will yield a thicker syrup, more the consis-
tency of corn syrup. (You can't tell how thick the syrup will be while it's still hot; you
have to go by its temperature, as it'll thicken as it cools.)

Remove the pan from the burner and carefully strain the syrup into a nonreactive
container. Store in the refrigerator.
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A Very Light Fruitcake

Fruitcake seems to elicit either groans of dismay or timid-very timid-admissions of pleasure.
While for some folks fruitcake is simply fodder for culinary jokes, for others it's a time-honored
Christmas tradition.

The year's production of fruitcake usually begins at Thanksgiving; over the course
of a couple of days, fruit is soaked in brandy, all of the various components are assembled, com-
bined, and baked, and finally fruitcakes line the kitchen counter. Most of them are given as

gifts, but one or two are always stashed in a cool place to wait for Christmas, when the fruitcake
lovers in the family will be in their element.

rVe like the following recipe because it omits the usual citron and peel, a plus if
you're not a fan of those somewhat bitter fruits. Vith its light-colored, mild-flavored cake
cradling a variety of tasty dried fruits, this is a fruitcake even non-fruitcake-lovers will embrace.

FRUIT

2% pounds (6 cups) ofyour favorite dried
fruits
1 cup (6 ounces) candied red cherries
r/t cwp (2 ounces) brandy, rum, or whiskey,
or apple juice or water

CAKB

1 cup (2 sticks, 8 ounces) butter
1 cup (7 ounces) granulated sugar
% cup (4 ounces) brown sugar
2 teaspoons baking powder

% teaspoon salt
% teaspoon ground ginger
l teaspoon cinnamon
% teaspoon nutmeg
4 large eggs
tA cup (2s/n ounces) light corn synrp
3 cups (127n ounces) unbleached all-
purpose flour
% cup (6 ounces) milk
2 cups (8 ounces) dicedpecans orwalnuts
(optional)

ro IRBIARB rHB BRUrr Combine the dried fruit and the liquor, water, or juice in a nonreactive
bowl, cover, and allow to macerate overnight,

Preheat the oven to 300"F.

ro IRBIARB rHB cAKE Beat together the butter, sugars, baking powder, salt, and spices until well
blended. Beat in the eggs and corn syrup, beating until fluffy. Add the flour and beat
until smooth. Beat in the milk, then mix in the fruit (don't drain it), and the nuts.
Spoon the batter into three lightly greased St/z x 4lz-inch loaf pans, or into smaller
pans of your choice. Fill them about three-quarters full.

Bake the cakes for 40 to70 minutes, depending on the size of the pans; the full-sized
cakes will take the longer amount of time. When the cake is done, it will be a light
golden brown all over and a cake tester inserted into the center will come out clean.
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Remove the fruitcakes from the oven, allow them to cool for L0 minutes, then turn
them out of the pans. Brush them with brandy or the liquor of your choice (or apple
juice) while they're still warm. W'hen they're completely cool, wrap them well and let
rest at least24 hours before serving.

This cake can be made several weeks ahead; just brush it with brandy, rum, whiskey,
or simple syrup (p. 390) and wrap it tighdy in plastic wrap. For long-term storage (up
to two months), brush with the liquor of your choice once a week, keeping the cake
tightly wrapped between times. If you don't choose to brush the cake with liquor,
freeze it for up to two months before serving.
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Traditiond Fruitcake
If your idea of fruitcake is dark and lustrous, try the following variations on the pre-
ceding recipe:
. Use a total of 1% cups (12 ounces) brown sugar, omitting the white sugar
. Substitute dark corn syrup for the light corn syrup
. Substitute the fruits of your choice, including mixed dried peel and citron
. Add 2 tablespoons unsweetened cocoa or 1 teaspoon caramel color, for color.
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Chocolate Mint Cake
ONE 2-LAYER,9-INCH ROUND CAKE,16 SERVINGS

Deep, dark chocolate cake, layered around a rich, creamy filling, and glazed with sumptuous
fudge glaze-what's not to love? The hint of mint in the garnish reminds us of our favorite Girl
Scout cookies, but leave it out if you like; or substitute a chocolate-covered espresso-bean garnish,
to put it in mocha mode. The cake for this confection is made in a similar fashion to gingerbread,
with hot water the final ingredient. We recommend filling this cake with the marshmallow filling
on page 401 and icing it with the chocolate glaze on page 396.

1% cups (12% ounces) sugar
2r/t cwps (9% ounces) unbleached all-
purpose flour
2 tablespoons (% ounce) cornstarch

'/r otp (2'/n ounces) Dutch-process cocoa

'/+ cwp (71A ounces) buttermilk powder*
1 teaspoon baking powder

1 teaspoon baking soda
l teaspoon sdt
2 large eggs

% cup (6 ounces) water*
% cup (3% ounces) vegetable oil
2 teaspoons vanilla extract
1 cup (8 ounces) hot water

TO

Preheat the oven to 350oF. Lightly grease and flour two 9-inch round cake pans.

MAKB THx clrr In a large bowl, stir together the sugar, flour, cornstarch, cocoa, buttermilk
powder, baking powder, baking soda, and salt. Add the eggs, 3A cup water, oil, and
vanilla; beat on medium speed for 2 minutes. Stir in the hot water; the batter will be
thin. Pour the batter into the pans.

Bake the cakes for 30 to 35 minutes, or until a cake tester inserted into the center of
one comes out clean. Cool for 10 minutes in the pans, then turn them out to cool
completely on a rack.

AssEMBLB rHB CAKB Place one layer of cake, top side down, on a serving platter. Spread with
the filling. Top with the remaining cake layer, also putting it top side down. Pour the
glaze very slowly over the top of the cake. If the mixture is too thin and runs off, let
it cool longer. For garnish, use four to five striped peppermint candies or two small
peppermint candy canes, crushed, or L0 chocolate-mint cookies, crushed. Sprinkle
the top with the crushed candy or cookies.

olf desired, substitute 3A cup \6 ounces) fresh buttermilk for the buttermilk powder and % cup water.
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Butter ake Pri er
Butter cakes are a bit more involved than one-bowl cakes. Their preparation is
lengthier, both before going into the oven and afterward; they're nearly always iced,
and often stacked in layers and decorated as well. Devil's food cake, yellow cake, a

white wedding cake, pound cake, all of these are familiar examples of butter cake.
Aside from pound cake, which in the old days was leavened by nonchemical means
(and sometimes still is), all of these cakes get their light texture from both a chemi-
cal leavener and the air beaten into the batter before it's spooned into the pan.

Making a butter cake (or creamed cake; they're the same thing), the most com-
mon of all American cakes, takes a bit more skill and attention to detail than making
a one-bowl cake. But it's easy to make if you follow the recipe instructions carefully.
A butter cake's texture depends on the ingredients you use, how you mix them, and
how you bake the cake, Here's the process, one step at a time.

Flour
The role of flour in a butter cake is to provide just enough framework to support the
cake as it rises in the oven. Because the cake has other supports as well, such as pro-
tein from dairy products and eggs, the cake isn't relying solely on the protein in the
flour to enclose the air pockets and support the cake. In yeast bread, there's often no
other framework to trap the air bubbles, so a high-gluten flour is necessary. But if
cake is made with high-gluten flour, and the butter is beaten (to trap air), the final
product will be tough.

Ve've experimented with baking cakes with all-purpose flour, with a protein
content of 17.7 percent; pastry flour, with a protein content of about 9 percent; and
bleached cake flour, whose protein is 8 percent. We found that while the cakes with
the pastry flour had a more tender crumb, they also were more crumbly The cakes
made from cake flour were also tender, fine-grained, and high-rising, but again,
their texture was crumbly The cakes made with the all-purpose flour were a shade
denser and held together well. If you don't have pastry or cake flour and want to
lighten your all-purpose flour, substitute 1 tablespoon of cornstarch for 1 table-
spoon of flour in each cup of flour in the recipe. The key is to handle the batter
lightly when you're incorporating the flour so that you don't acrivate the gluten too
much.

Butter
The most important thing to remember about butter is that it needs to be at room
temperature. Creaming the butter with the leavener, flavors, and sugar is usually the
first step. Creaming butter means to whip it, incorporating as much air as you can. If

CAKES



Sugar

the butter is at room temperature, the fat cells are able to expand and encapsulate
millions of minuscule air bubbles.

The best way to bring butter to room temperature is to let it sit out on the
counter. We're often in a rush and tempted to microwave butter to get it to room
temperature. However, microwaved butter isn't uniformly softened; it comes out with
a few melted spots, more or less soft with some still-cold zones. This isn't a positive
scenario for cake; a liquid fat has nowhere near the capacity to contain air that a

solid, room-temperature fat does. And neither does a cold one. Once butter has been

melted, you need to use it for something other than a butter cake. And don't think
that by refrigerating melted butter you can bring it back to its original state. The cel-
lular structure has been broken down in the heating process, and a once-melted fat
cannot hold air the way a room-temperature fat can.

Because the butter is creamed until it has trapped a lot of air (i.e., it's become
light and fluffy), it becomes one of the cake's chief leaveners. Fat also permeates the
batter and serves to soften it, contributing to the tender texture of the cake. If you
refrigerate a butter cake, the fat hardens and the cake will be quite stiff; this type of
cake is best stored at room temperature or, if it absolutely needs to be refrigerated
(e.g., it has a whipped cream or other perishable filling or frosting), it should be

brought to room temperature before serving.

Sugar serves five purposes in a cake. 'When it's creamed with butter, it helps increase
butter's ability to hold air; as you add sugar to the creamed butter and continue to whip,
you'll notice an increase in volume. The second purpose is flavoring. The third is to help
absorb moisture, which prevents the cake from drying out. The fourth is to help in the
browning of the cake. Both the starch content of the flour and the browning of sugar
that occurs as it's exposed to heat contribute to a lightly browned cake. The final pur-
pose is to enhance tenderness; sugar binds with the proteins in the flour, preventing
them from forming the long, elastic (tough) protein chains known as gluten'

The eggs used in cake, like the butter, need to be at room temperature. If you add
cold eggs to room-temperature butter, the butter cells will turn solid and actually
break, releasing all of the air that you've just beaten into them. If the recipe calls for
separated eggs, separate the yolks and whites as soon as you take the eggs out of the
refrigerator. If you try to separate a room-temperature egg, you're likely to end up
with egg yolk in the whites.

If the recipe calls for beating the yolks and whites separately, the whites must be

beaten in a bowl that has no trace of fat, or they won't expand to their full capacity

Eggs
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The addition of cream of tartar (an acid) stabilizes the alkaline egg whites and they'll
hold their beaten volume while you incorporate them into the cake batter.

Eggs are able to expand to many times their original volume when they're
whipped. The air that's beaten into them is also a primary leavener in cakes. In the
oven, the proteins in the egg white set first and help maintain the structure of the
cake. The egg yolks contain lecithin, a type of fat, which helps to soften the texture
of the cake.

Liquids

Cocoa Powder
Natural cocoa powder is an acid ingredient.
baking soda (an alkali), it reacts to produce
goods.

Dutch-process cocoa powder has been treated to reduce its acidity and needs to
be used in combination with baking powder. If it's used with baking soda alone, the
pH is too alkaline and the resulting cake will be dense, heavy, and soapy tasting.

If your recipe specifies Dutch or natural cocoa, use the one that it specifies. If
you're not sure which to use, remember the following: If the recipe calls for baking

rVhen added to a mix that contains
carbon dioxide, which leavens baked

Baking Powder and Baking Soda
Double-acting baking powder is a combination of two acids, sodium acid pyrophos-
phate and tartaric acid; an alkaline, sodium bicarbonate, a.k.a. baking soda; and
cornstarch. Some baking powder contains aluminum, some does not. '$fhen baking
powder is beaten with butter and sugar at the beginning of the cake preparation
process, it begins to react with the moisture in the butter, giving off tiny bubbles of
carbon dioxide that will eventually help to leaven the cake. In the oven, the heat
causes a second round of leavening ("double-acting") to occur, hence cakes continue
to rise in the oven.

Baking soda is an alkali and needs an acid in the batter to react to it. Usually but-
termilk, yogurt, natural cocoa (notDutch-process), or a citrus fruit juice will do the
iob. To make your own baking powder, mix lz teaspoon cream of tartar with /+ tea-
spoon baking soda. This is equivalent to 1 teaspoon of baking powder.

Liquids moisten the baking powder and baking soda (if they're used), which starts
them reacting and leavening the batter. They also are absorbed by the flour, activat-
ing its gluten, which helps to build the cake's structure. In addition, if the liquids are
dairy based (such as milk or buttermilk), their protein gives additional help to the
structure of the cake, and their fat added tenderness.
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soda alone, or for baking soda and baking powder and the amount of baking soda is

more than the amount of the baking powder, use natural cocoa powder.

If the recipe calls for baking powder, or for both baking powder and baking soda

but the amount of the baking soda is less than the baking powder, use Dtttch-process

cocoa powder.
If the recipe doesn't call for leavening, you may use either kind oF cocoa' Dutch-

process cocoa has a smoother, mellower flavor and a darker, redder color.

Making the Cake
The first step is to cream or whip the butter, to incorporate air. The fat needs to be

solid (you can't substitute oil), and it needs to be at room temperature' Beat until the

butter lightens in color and starts to become fluffy.
Next, add the leavener, salt, flayors, and sugar to the beaten butter; as you beat'

the mixture will again increase in volume. This second step of creaming separates the

encapsulated air bubbles and evenly incorporates them into the mixture' You need to

beat rhis mixrure until it's very light and fluffy, which may take up to 5 minutes in a

stand mixer, Ionger in a hand-held one.
Next come the eggs, which need to be at room temperature, and added one at a

time. If they're cold, or are poured in all at once, they'll cause the butter and sugar

mixture to deflate and curdle or separate. Any cold ingredients will cause the butter

to harden, seize up, and collapse, thus releasing the air bubbles. Again, adding the

eggs should take up to 5 minutes or so, depending on how many eggs you're adding

(typically, four). Be sure to scrape down the sides and across the bottom of the mix-

ing bowl at least twice during this process. The mixture should be extremely light in

color and fluffy. In fact, it should look almost like whipped cream cheese'

What's the Tenperature of a Fully Baked Cake?

How do youlcrowwhena cake is done?Alnost
every recipe you read gives a similar eet of
descriptions for what the cake should look like
before tdcing it out of the oven: springs back
in ttre centerwhen toudred gendy, beginning
to pull from the side of ttre pan, even hearing
the slightest cndtling noiee frombubbles ln
the batter popping. We decided to put more
concrete standards to use and measure the
internd temperatures of different types of
calces wben they exhibitedtle daracteristics

desoribed above. Here is what we found for the
types of cakes in tlis daPter:

INTBRT,IAJ,
TYPEOFCAI(E SIZBOFPAN TEMPBRATURE

CHOCOLATE
BUTTBRCAKB 9-indround 209'F

JBLLYROLL
SPONGB 10x15-inrh 191'F to 194'F

CHIFFON 9-indr round 210'F

Pot ND 9 x S-indr 209'F
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The next step is to add the flour and liquid(s) alternately to the creamed butter
mixture. By adding these heavy ingredients gradually, they can be mixed in fully with
the least deflation of the batter.

A light hand is also needed at this stage so that you don'r release all of the air
that's held in fragile suspension. First fold in a third of the flour, then gently stir in
liquid, then fold in more flour, stir in more liquid, and end with flour, which binds
everything together. As soon as the last bit of flour is fully incorporated, srop mix-
ing; your batter is ready

Lightly grease and flour your cake pan(s). A typical layer cake can be baked in
three 8-inch round pans; two 9-inch round pans; a 9 x 13-inch sheet cake pan, or 2
dozen cupcake molds. If you use a vegetable oil pan spray and your cakes always stick
in the pans, try using vegetable shorrening, carefully applying a light coating ro every
nook of the pan. Sprinkle 2 tablespoons of all-purpose flour into the greased pan and
shake and rotate it until every surface is covered with a light dusting. Shake the pan
over the trash bin ro get out any extra flour before spooning in the batter.

Alternatively, you can add a layer of parchmenr to the bottom of the pan. Grease
the pan, add the parchment, and grease and flour the parchment. This provides extra
insurance that your cake will come out of the pan easily

Next pour or spoon the batter into the prepared cake pan. smooth the top with
a spatula, making the sides slightly higher than the cenrer, which keeps the cake from
"doming" too much. Fill the pan no more than three quarters full. For a flat, even,
easier-to-ice top, fasten a Magi-cake strip (see Tools, p. 605) around the side of the
pan. This water-soaked piece of cloth will emulate baking in a water bath, which
evens out the heat reaching the batter, so that the sides don't set and stop rising
before the cooler center. Place the pans in a preheated oven. If you're baking in a dark
pan, be sure to reduce rhe oven heat by 25oF; you'll probably need to reduce the bak-
ing time by 10 percent as well.

You know the cake is done when a cake tester (a broom straw in our grand-
mothers' day) inserted into the center of the cake comes out clean, or with just the
hint of a moist crumb. In addition, a cake rhat's done will spring back when pressed
lightly in the cenrer, and should have begun to barely pull away from the sides of the
pan. And, if the cake is chocolate, its aroma should have begun to fill the kitchen. A
tried-and-true way to know is to insert an instant-read thermometer into the center
of the cake; see page 349.

After baking, remove the cake from the oven and let it cool for 10 to 15 minutes
with the pan upright. Then loosen the sides with a table knife, if necessary, and care-
fully rurn it out of the pan onro a cooling rack. !7ith this method, we make perfect
cakes without rorn or gouged crusts-most of the time!



Devil's Food Cake
TWO 9-INCH ROUNDS, THREE 8-INCH ROUNDS, OR A 9 X 13-INCH SHEE

This cake is a moist, deep dark chocolate treat that can happily wear any number of frostings'

Since chocolate is such a versatile partner, there's no end of possibilities for what you can create.

Cherry filling (p. 400) for a Black Forest Cake, peanut butter frostin e @. 397) for a candy bar-

style classic, German chocolate frosting (p. 398) for coconut lovers . - - no wonder this cake is

associated with being sinfully delicious! And speaking of sin, whence the name devil's food? The

combination of natural cocoa powder and baking soda produces a cake with a very slight red-

dish (devilish) tint.

12 tablespoons (1% sticks, 6 ounces)
butter
!3/+ cwps (12% ounces) superfine or
granulated sugar
7" teaspoon salt
116 teaspoons baking soda

2 teaspoons vanilla extract
2 cups (8r/. ounces) unbleached all-purpose
flour
"/n cup (2'A ounces) natural cocoa powder
4 large eggs

Llz cups (12 ounces) milk or water
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Preheat the oven to 350oF.

In a large mixing bowl, cream together the butter, sugar' salt' baking soda, and

vanilla until fluffy and light, at least 5 minutes. In a separate bowl, whisk together the

flour and cocoa. If lumps remain, sift the mixture.

Add the eggs ro the bumer mixrure one at a time, beating well after each addition.

Slowly blend one third of the flour mixture into the creamed mixture, then half the

milk, another third of the flour, the remaining milk, and the remaining flour. Be sure

to scrape the sides and bottom of the bowl occasionally throughout this process'

Grease and flour two 9-inch round cake pans' two or three S-inch round pans, or a 9

x 13-inch sheet cake pan. Divide the batter evenly between the pans. Wrap the pans

with Magi-Cake Strips (to prevent doming), if desired. Bake the cakes for 30 to 35

minutes (a bit longer for the sheet cake, shorter if you've used three 8-inch pans),

until a cake tester inserted into the center comes out clean, and the sides of the cake

begin to pull away from the pan. Remove the cakes from the oven' cool them for 5 to
L0 minutes, then remove them from the pan.

r/s ot2-layet cal<e, without froating, 87g
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Classic Yellow Cake
TWO 9-INCH ROUNDS, TWO OR THREE 8-INCH ROUNDS, OR A 9 X 13-INCH SHEET CAKE

This cake isn't overly sweet; it has a rich, golden color and fine grain, like a bakery cake. It can
be soaked with a flavored simple syrup and stacked in Iayers for a tall, majestic presentation. It
will also make 24 delicious cupcakes.

12 tablespoons (1% sticks, 6 ounces) butter
1% cups (12% ounces) sugar
% teaspoon salt
2% teaspoons baking powder
2 teaspoons vanilla extract

4large eggs, plus 2 yolks
2s/a cups (11% ounces) unbleached dl-
purpose flour
1% cups (12 ounces) milk, buttermilk, or
yogurt

lTgcall8gfatl3gproteinlllgcomplexcarbohydrateslt+grog"rlTlmgcholesterollt3zmgsodiumls4mgpotassium
I soREvitamina I lmgiron | 55mgcalcium | 6lmgphosphorus

Preheat the oven to 350oF.

In a large mixing bowl, cream rogether the butter, sugar, salr, baking powder, and
vanilla until fluffy and light, ar leasr 5 minutes.

Add the eggs to the butter mixture one at a time, beating well after each addition.
Slowly blend one-third of the flour into the creamed mixrure, then half the milk,
another third of the flour, the remaining milk, and the remaining flour. Be sure ro
scrape the sides and bottom of the bowl occasionally throughout this process.

Pour the batter into greased and floured or parchment-lined g- or 9-inch round pans,
or a9 x 13-inch pan. Bake for 23 to 25 minutes (for 8-inch pans),25 to 30 minutes
(for 9-inch pans), or about 35 minutes for the 9 x 13-inch pan. Remove the cakes from
the oven, cool for 10 minutes in the pan, then turn out on a rack to cool completely
before frosting.

rhz of oll,elzyet, 679
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Elegant White Cake
Two oR THREE 8-INcH RoUNDS, TWo 9-INcH RoUNDs, oR oNE 9 X 13-INcH cAKE

This is a very fine-grained, very white (rather than yellow) cake. It's our favorite base for a trifle,
petits fours, or a fancy layered cake, such as wedding cake.

8 tablespoons (1 stick, 4 ounces) butter,
softened
lz cup (3aA ounces) vegetable shortening
1 tablespoon (% ounce) baking powder
ls/r cups (12% ounces) superfine or
granulated sugar

% teaspoon salt
2 teaspoons vanilla extract
1 teaspoon dmond extract
5 large egg whites (5 to 7 ounces)

2s/r cwps (11 ounces) ca.ke flour
l cup (8 ounces) milk

Preheat the oven to 350oF.

In a large mixing bowl, cream together the butter, shortening, baking powder, sugar,

salt, and extracts until fluffy and light, at least 5 minutes. Add the egg whites to the

butter mixture one at a time' beating well after each addition'

Stir one-third of the flour into the creamed mixture, then half the milk, another third
of the flour, the remaining milk, and the remaining flour. Be sure to scrape the sides

and bottom of the bowl occasionally throughout this process'

Pour the batter into two greased and floured or parchment-lined 8- or 9-inch round

pans, three S-inch round pans, or a 9 x 13-inch pan. Bake the cakes for 23 to 26 min-
utes (for S-inch pans), 25 to 30 minures (for 9-inch pans) , or about 35 minutes (for the
g x 13-inch pan). Remove the cakes from the oven, and cool them on a rack.

Vt of. on'elaye4 5lg

lS6callSgfatl2gproteinll2gcomplexcarbohydratesll4grtgtrlllmgcholesterolll4smgsodiuml42mgpotassium
| 44REvitaminA I lmgiron | s0mgcalcium | 36mgphosphorus

Variation cocoNUT GAKE: To make coconut cake, make the following adjustments to Elegant'White
Cake: substitute 2 to 3 drops coconut flavor or 1 teaspoon coconut extract for the almond

exrracr and fold 1 cup toasted coconut into the batter. Finish with Silky Buttercream (p'

392), substitu ting2to3 drops coconut flavor (or 1 teaspoon coconut extract) for half of the

vanilla. Decorate the frosted cake with grated, sweetened coconut.

CAKES



Boston Cream Pie
ONE 9-INCH ROUND CAKE,16 SERVINGS

We know many people who ask for this misnamed pie-it's really a cake-on special occasions.
A specialty of Boston's Parker House hotel dating back to 1855, it's been a part of the American
cake scene for decades; in fact, Boston Cream Pie is the official state dessert of Massachusens.
The combination of comforting custard filling, light butter cake, and deep chocolate frosting
makes this dessert an enduring classic. The frosting recipe below makes just enough to cover the
top of the cake and drip seductively down the sides. You can use another frosting from the frost-
ing section, but this one is traditional.

1 cup (7 ounces) superfine or granulated
suSar
4 tablespoons (% stick, 2 ounces) butter
% teaspoon sdt
1 teaspoon almond extract, or a few drops
of bitter almond oil
1 teaspoon vanilla extract
3 tablespoons (1% ounces) vegetable oil
3 large eggs
7'/+ cups (5% ounces) unbleached dl-
purpose flour
a/o cup (L ounce) cornstarch

2 teaspoons baking powder
r/z cup (4 ounces) milk

PILLING
1 recipe chilled pastry cream (see p. 398)

CHOCOLATE GLAZB
% cup (4 ounces) whipping or heavy cream
1 tablespoon light corn synrp
3/e ollp (4rA ounces) chopped semisweet or
bittersweet chocolate or chocolate chips
Pinch of salt
% teaspoon vanilla extract

Preheat the oven to 350oF,

FoR rHB clxn In alarge mixing bowl, beat together the sugar, butter, salt, and flavorings until
fluffir Beat in the oil, then the eggs, one at a time, beating until the mixture is very
fluffy In a separate bowl, whisk together the flour, cornstarch, and baking powder.
Add the dry ingredients to the butter and egg mixture alternately with the milk, beat-
ing until well combined, about 2 minutes.

Lightly grease and flour a 9-inch round cake pan that is at least 2 inches deep, or an
8 x 8 x -3-inch square pan. Spoon the batter into the pan. Bake the cake for 38 to 45
minutes, until the edges have started to pull away from the sides of the pan. Cool the
cake for 15 minutes before removing it from the pan.

FoR THB cLlzn Bring the cream and corn syrup to a boil. Remove the cream mixture from the heat
and stir in the chocolate and salt. Continue stirring until the chocolate has melted
and the glaze is smooth. Stir in the vanilla and set rhe glaze aside, but don't refriger-
ate rt.

CAKES



AssBMBLy Slice the cake in half horizontally Place one layer, cut side up, on a plate. Spoon the

pastry cream onto the cake, spreading it almost to the edges. Top with the remaining
cake layer, cut side down. Pour the glaze onto the top of the cake, spreading it toward
the edges and letting some of it drip over the sides. Refrigerate until ready to serve.

1 olice, 92g

3gca1 llggfat l4gprotein ll2gcomplucarbohydrates lz3grog- ltgdietaryfiber l87mgcholesterol l20Tmgsodium

I g6mgpotassium I ragnrtit"-irA I lmgiron | 8smgcalcium | 8smgphosphorus | 2mgcaffeine

Boston Latin Cream Pie
For a contemporary version of the above classic that has a Latin American flair, try the

following dulce de leche-laced substitutions for the filling and frosting.

PILLING
1 can (14 ounces, 1% cups) prepared dulce
de leche*
2 teaspoons dark rum (optional)
1% cups (10 ounces) milk or cream

1 package (3.4 ounces) instant vanilla
puddingmix

GLAZB

3 tablespoons (1% ounces) cream or milk
1/z cup caramel (5 ounces, 14 to 16
individud caramels, unwraPPed)

% cup (3 ounces) semisweet or bittersweet
chocolate (chips or chopPed)

ro MAKB rHB FTLLTNG Place the dulce de leche in a medium-sized bowl. Stir in the rum and the

milk, a bit at a time, whisking until the mixture is smooth before adding more milk.
When all is added, mix in the instant pudding mix, beating well'

To MAKB TrrB GLAZB Heat the cream, caramel, and chocolate together over medium-low heat or

in the microwave, stirring until melted and smooth. Pour the glaze ovet the cake, let-

ting some run over the edge.

oOr % cup (7% ornces) caramel, melted (21 to 23 individual caramels, unwrapped)

CAKES
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Pound Cakes
A subset of butter cakes, pound cakes were originally made from a pound each of
flour, sugar, butter, and eggs. over the years the proportions have changed somewhat
and flavors have been added; but the result is still a very fine-textured, moderately
heavy moist cake, perfect for slicing and serving as a base for fruit or ice cream.

one of our very favorite ways to serve pound cake is to brush both sides of a
slice with butter, then saut6 it, as you would a grilled cheese sandwich. 'when it's
golden brown, remove it from the heat and top with ice cream, choosing a flavor
that's complementary to the cake. Add fudge sauce and whipped cream and you've
reached cake nirvana.

ONE CAKE, ABOUT 16 SERVINGS

Pound cake is the perfect vehicle for vanilla; the butter-sugar-eggs-flour combination is a rich-
but-plain base on which to overlay other flavors. Vhile the recipe calls for alarge amount of
vanilla extract (1 tablespoon), we know vanilla has a tendency to fade in the heat of rhe oven, so
we decided to add a clear vanilla glaze, poking holes in the warm cake so that the strong flavor
of vanilla would permeate it both inside and out. The result: a dense, moist vanilla cake, perfect
to serve as is, or adorned with berries or sliced peaches.

Vanilla Pound Cake

CAI(B

1 cup (2 sticks,8 ounces) butter
1 cup (7 ounces) granulated sugar
3 tablespoons (1% ounces) light brown
sugar, packed
% teaspoon salt
1 tablespoon vanilla extract
1 teaspoon baking powder

Ls/t cwps (7% ounces) unbleached all-
purpose flour or cake flour
4 large eggs

GLAZE
r/z cup (3lz ounces) granulated sugar
t/o cwp (2 ounces) water
Pinch of salt
1 tablespoon vanilla extract

Preheat the oven to 350oF.

FoR THE clxr In alarge mixing bowl, beat together the butter, sugars, salt, vanilla, and baking
powder until smooth and fluffy. Add the flour and mix well; the batter will be almost
like paste. Beat in the eggs one at a time, beating well and scraping the bottom and
sides of the bowl after each addition; the batter will be quite fluffiz

CAKES



Spoon the batter into a lightly greased 9- to 1O-inch tube pan, 9- to 10-cup bundt-
style pan, or 9 x S-inch loaf pan. Bake the cake for about 45 minutes, or until a cake

tester inserted into the center comes out clean. Remove the cake from the oven and

let it cool in the pan for 10 minutes, while you're making the glaze'

FoR rHB cr,lzr Bring the sugar, water, and salt to a boil in a small saucepan and boil for L minute.
Remove the pan from the heat and stir in the vanilla.

Turn the warm cake our onto a rack. Poke the cake all over with something long and

thin, like a cake tester or ice pick. Slowly drizzle or brush the glaze over the cake, con-

tinuing to brush until all the glaze is used. Let the cake cool fully before slicing. Serve

with sliced fresh fruit, if desired.

I clice, 55g

2a6call13gfat | 3gprotein | 8g.omple*. rbohydrates I ztgrog- | Ssmgcholesterol I tlemgsodlum | 42mgpotas.itm

I l3TREvitaminA I lmgiron | 2gmgcalcium | 42mgphosphorus

Lemon-Gla zed Pound Cake
ONE CAKE, ABOUT 16 SERVINGS

The sunny taste of citrus highlights this buttery pound cake.
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FOR THB

Preheat the oven to 350oF and grease twoSzzx4Yz-inch loaf pans ot a9- to 10-cup

tube or bundt-style pan.

6AKE In a medium-sized mixing bowl, beat together the butter and cream cheese until
soft and fluffy. Add the salt, sugar, baking powder, vanilla, lemon, and flour and beat

for 5 minutes; the batter will be stiff.

Add 1 egg, beating until well combined. Continue to add the eggs' one at a time'
beating well and scraping the sides and bottom of the bowl after each addition'

CAKE

14 tablespoons (1% sticks, 7 ounces)
butter
1 package (3 ounces) cream cheese

% teaspoon sdt
1% cups (10% ounces) sugar

1 teaspoon baking powder
2 teaspoons vanilla extract

% teaspoon lemon oil, or l tablespoon
lemon zest
17c cups (7% ounces) unbleached all-
purpose flour
5 large eggs

GLAZB

'/n cwp (2 ounces) fresh lemon juice

'h cup (3th ounces) sugar

CAKES



When done, the batter will be very fluffy. Spoon the batter into the prepared pan(s).

Bake the cake for 55 to 50 minutes (for the tube or bundt-style pans) or 35 to 40 minutes
(for the two loaf pans), or until a cake tester inserted into the center comes out clean.

FoR rHB cr,lzr Just before the cake is done, combine the lemon juice and sugar and heat over low
heat (or in the microwave) until the sugar has dissolved; don't let the mixture boil.

Remove the cake from the oven and let it cool for 10 minutes in the pan. Turn it out
onto a wire rack or serving platter. Poke the top all over with a cake tester or tooth-
pick and gradually drizzle the glaze over it, pausing occasionally to let it sink in. Let
the cake cool for several hours before slicing.

lehce,74g
268cal I L4gfatl 4gprotein I ggcomplexcarbohydrates | 24g"og", I l0lmgcholesterol I ts+-gsodium I
48mgpotassium I tsznEvitaminA | 2mgvitaminc I lmgiron | 33mgcalcium | S3mgphosphorus

Cream Cheese Pound Cake
ONE CAKE, ABOUT 12 SERVINGS

Grilled pound cake is a delightful, summery treat. '$fhen you want to grill a piece of cake, it's
clear you need cake with some body, a slice that won't crumble or disintegrate on the griddle or
grill' Pound cake is the ideal solution; it's close-grained and moist and responds nicely to the
heat of the grill: the outside browns while the inside stays soft.

This recipe is fun to play around with. Add different flavorings, or coconur, dried
fruit, or nuts. It makes a tender cake with just the slightest tang from the cream cheese.

8 tablespoons (1 stick, 4 ounces) butter,
at room temperature
6 ounces (two 3-ounce packages) cream
cheese (not low-fat)
% teaspoon salt
1 cup (7 ounces) sugar

2 teaspoons vanilla extract*
% teaspoon baking powder
1% cups (7% ounces) unbleached dl-
purpose flour
4large eggs, at room temPerature

Preheat the oven to 350oF.

In a medium-sized mixing bowl, beat together the butter and cream cheese until soft
and fluffy. Add the salr, sugar, flavor, and baking powder and beat for 5 minutes. Add
the flour, beating well and scraping the bottom and sides of the bowl occasionally.
The bafter will be stiff.

CAKES



Add the eggs one at a time, beating well and scraping the sides and bottom of the

bowl after each addition. When done, the batter will be very fluffy. Fold in uP to
1 cup of dried flaked coconut or dried fruit or nuts, if desired,

Spoon the batter into a greased 9 x S-inch loaf pan, or 9-cup tube or bundt-style pan.

Bake the cake for 55 to 60 minutes for the 9 x S-inch loaf pan, or 45 to 50 minutes for
the tube or bundt-style pans. A cake tester inserted into the center of the loaf should
come out clean.

Remove the cake from the oven and let it cool for L5 minutes in the pan. Turn the cake

out onto a rack or serving platter. Let the cake cool for several hours for best slicing.

The cake will be dark brown on the edges and golden on toP' with a fine crumb insr{e.

Serve the cake at room temperature; store it well wrapped at room temperature.

+Flavor variations: ln addition to the vanilla, add 1 teaspoon almond extract, or % teaspoon coconut
flavoring. Or skip the vanilla and use % teaspoon lemon oil plus 1 tablespoon lemon zest; or bufter-
scotch, hazelnut, raspberry, or the flavor of your choice.

r/nolaLq?39

268cal l$gfat lSgprotein l3ogcomplexcarbohydnte, lt6grrrg., lrgaietarynuer ltozrngchotestetol I

lT4rrgsodium ls7mgpotassium lfaOnr"it"-irrA ltmgiron lZZmgcataum l62mgphosphorus
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Chocolate Pound Cake
ONE CAKE,16 SERVINGS

Moist, Iight, and with just the right degree of richness, this versatile cake is an ideal candidate
for a dessert buffet or dinner party. Complement it with whipped cream, frozenyogurt, fresh
fruit or raspberry sauce; glaze it, or simply dust it with confectioners' sugar. Swirling a cup of
chocolate chips, chopped nuts, coconut, or dried fruit into the batter only widens the horizon.

1 cup (2 sticks,8 ounces) unsdtedbutter
2r/z cups (17% ounces) sugar
2 teaspoons vanilla extract
% teaspoon baking powder
% teaspoon baking soda
1 teaspoon salt
5 large eggs

3 tablespoons (% ounce) espresso powder
or instant coffee powder
lt cup (2 ounces) warm water
% cup (6 ounces) buttermilk
1 cup (3 ounces) Dutch-process cocoa
powder
2 cups (8% ounces) unbleached all-purpose
flour

Preheat the oven to 325oF. Lightly grease a 10-inch (12-cup) tube pan or 12-cup
bundt-style pan.

Cream the butter in a medium-sized bowl until light and fluffy, and continue to beat
while gradually adding the sugar, then the vanilla, baking powder, baking soda, and
salt. Beat the mixture at high speed for 2 to 3 minutes. Add the eggs one at a rime,
beating well after each addition and scraping the sides of the bowl occasionall;r

Dissolve the espresso in the warm water and combine this with the buttermilk. Sift
or whisk together the cocoa and flour. Beat the dry ingredients into the egg mixture
alternately with the liquid. (This part can be pretty messy, so rry adding the dry
ingredients just by the spoonful at first.) Blend well and pour into the prepared pan.

Bake the cake for about t hour and 20 minutes, or unril a cake tester inserted into the
center comes out clean. Remove the cake from the oven and place it (in its pan) on a
rack to cool for at least 15 minutes. Turn out the cake onto the rack and let it cool
completely.

Vro of cake, 99g

325cal | 15gfat | Sgprotein I l4gcomplexcubohy&ates | 28g"rg", | 3gdietaryfiber I lrgmgcholesterol I
lgSmgsodium l2Olmgpotassi* lrasnrrit"minA l2mgiron l66mgcalcium lto8mgphosphorus ll4mgcaffeine
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Scandinavian Gold Cake
ONE CAKE, 20 TO 22 SLICES

This vanilla- and almond-scented cake adds almond
appearance.

CAKB

1 cup (2 sticks, 8 ounces) butter
1% cups (9% ounces) sugar
16 teaspoon sdt
1% teaspoons baking Powder
7z teaspoon dmond extract, or 3 drops
bitter almond oil
1 teaspoon vanilla extract
7 otp (3rh ounces) toasted dmond flour*

flour for extra flavor and a lightly flecked

1% cups (7% ounces) unbleached all-
purpose flour
6 large eggs, at room temPerature

GLAZB

2 cups (8 ounces) confectioners'sugar
Ye ary (2 ounces) heavY cream or
evaporated milk
1 teaspoon vanilla extract
% teaspoon almond extract, or 1 droP
bitter dmond oil i

,)t
]l

:t.i

l
.,: '

'!

392cal | 21gfatl6gprotein lllgcomplex."rbohydrates l37g"tg"t l1gdi"t"ryfib", ll32mgcholesterol I

r60mgmdium lrOz-gpottr.it- ltaoREtit"-inA llmgiron l65mgcalcium llo4mgphosphorus

Preheat the oven to 325oF. Grease and flour a 10-inch tube pan ot a 12-cup bundt-

style pan.

In a large mixing bowl, beat the butter until it's soft. Add the sugar' salt, baking
powder and flavorings. Beat them together until well blended'

Add the flours and mix; it will be crumbly. Beat in the eggs one at a time' scraping

the bottom and sides of the bowl after each addition. The batter will become fluffy
after the third or fourth egg has been added.

Scrape the batter into the pan and level it with a spatula. Bake the cake for about L

hour, until a tester inserted in the center comes out clean and the edges pull away

from the pan.

Remove the cake from the oven and place it on a rack to cool. Turn it out of the pan

after about 10 minutes to cool completely.

Mix all the glaze ingredients together, adding a bit of water if needed to make it
spreadable. Use a spatula to spread it over the top of the cake. Let the glaze set for a

few minutes before serving. (If you want to skip the glaze, though we don't recom-

mend it, simply sift confectioners' sugar over the cake')

*We prefer the nutty taste of toasted almond flour, but use regular almond flour if you prefer'

Vzo of calc, lOOg

CAKES



Foam Cakes
The broad category of foam cakes encompasses everything from sponge cake and hot
milk cake to genoise and angel food; the common denominator for these cakes is
their very light airy rexture, derived mainly from beating air into eggs. Most are sig-
nificantly lower in fat than butter cakes; when they do contain fat, it's in the form of
vegetable oil or the fat in egg yolks. For that reason, these cakes are often layered with
a rich filling, fruit, or some other element to complement their simplicity

Foam cakes are one of the very earliest genre of cake. Taking over from yeast-risen
cakes in the mid-1700s, they quickly became a favorite of the rich, who had both the
white flour and the access to sweeteners (to say nothing of the servants to beat the eggs)
necessary for foam cakes. The cakes were baked in avariety of sizes and shapes, fanci-
fully decorated, and otherwise honored as rhe centerpiece of the banquet table.

Nowadays, foam cakes appear regularly in most folks' homes, in one guise or
another. Two of Italy's most familiar cake-based creations, tiramisri and cassata, are
based on foam cakes. Mexico's famous celebration cake, tres leches, starts with a
foam cake. Many French desserts are based on a classic genoise. And, closer to home,
pineapple upside-down cake relies on a light-textured foam cake to hold its heavy
crown of pineapples and sugar in place.

Jelly Roll
ONE 9. TO 9%-INCH CAKE, ABOUT 9 SERVINGS

The basis for a ielly roll, sponge cake, is made with more eggs, less fat, and less flour than typi-
cal cakes. Leavened mainly by air, which is beaten into and held by whole eggs, sponge cake may
also be boosted with a chemical leavener, either baking soda or baking powder.

A light and airy cake, sponge cake is similar to angel food but, because of the
addition of egg yolks and a minimal amount of fat in the form of unsalted butter, it's a more
tender, less springy cake. Typical sponge cake applications include not only jelly rolls, but rri-
fles, "maryann" cakes (the yellow, spongy cake that forms the base of some kinds of berry
shortcakes), and petits fours. Sfith the addition of boiling milk and a pat of burter, sponge
cake becomes a traditional American favorite, hot milk cake.

SPONGB CAKB

7c cup (3 ounces) unbleached all-purpose
flour
% teaspoon baking powder
% teaspoon salt
4large eggs, at room temperature

CAKES

3/t ap (Sr/e ounces) sugar
1 teaspoon vanilla extract

FILI.ING
t heaping cup (12 ounces) jam, preserve,
or any thick fruit pur6e*



Preheat the oven to 400oF. Line the bottom of a 10 x l5-inch lelly roll pan with waxed

PaPer or parchment.

In a small bowl, sift together the flour, baking powder, and salt. Set aside.

In a large bowl, beat the eggs until foamy. Sprinkle in the sugar gradually, beating all

the while, and conrinue beating until the batter is very thick and light lemon in color,
3 to 8 minutes. The batter will have doubled in volume. When the batter is suffi-

ciently aerated it should fall from the
beaters in a thick ribbon and mound on
top of the remaining batter in the bowl
temporarily, before being reabsorbed.

Just before you stoP beating the batter,
add the vanilla.

Gently fold in the flour mixture, using a

rubber spatula or whisk. Spread the bat-
ter evenly into the prepared pan.

Bake the cake for 72 to 74 minutes, until
it's golden brown and springy to the
touch. Remove the cake from the oven

and invert it onto a (non-terry) dish towel that's been lightly sprinkled with confec-

tioners' sugar. Peel off the paper and, using scissors, a sharp knife, or a tollingpizza
wheel, trim the crusty edges of the cake, if necessary. Starting with a short end, roll
the cake and towel together into a log, and cool completely on a wire rack.

Just before serving, unroll the cake, spread it with the jam, preserves' or fruit pur6e,

and re-roll it. Place the jelly roll on a plate, seam side down, and dust it with confec-

tioners' sugar.

+Despite its being called a ielly roll, we find ielly too thin to hold up in a jelly roll; iam or preserves

are preferred.

oae 1-inch rlicc, 869
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Variationc . A wonderful, creamy dessert can be made by substituting pudding for the jam or fruit
pur6e. While we don'r generally advocate the use of "box mixes," instant pudding is a snap

to make and comes in a range of yummy flavors. For filling that ranges from plain to suPer-

rich, climb the ladder of which milk product you use, from skim milk to whipping cream.

. Flavor the sponge cake batter with lemon oil or orange oil, maple flavoring, or the extract
of your choice. or brush it with a bit of liqueur before filling with fam.

CAKES



Red, White, and Blue Trifle
16 SERVINGS

Tiifle is an English concoction whose roots go back two or three hundred years, not quire to the
time of King Arthur, but long enough to make it a venerable presentation. A trifle is an elegant
way to capture the flavors of summer and, in this particular one, the colors of rhe Fourth of .fuly.

1 recipe sponge cake baked in a jelly roll
pan (p. 362), slightly stale
r/z cup (4 ounces) sherry or rum, or simple
syrup (optional)
I to Lr/2 cups (6 to 8 ounces) strawberries,
cut into pieces and sprinkled with % cup
(1% ounces) sugar (save some perfect
berries for decoration)

1 recipe pastry cream (p. 398), prepared
and cooled
1 cup (3 ounces) sliced almonds, toasted
Lto7y2 cups (6 to 8 ounces) blueberries,
cooked gently in a saucepan with % cup
(17+ ounces) sugar until the sugar has
melted and the juices have begun to run
(save some perfect berries for decoration)

:N.
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Cut the sponge cake into 2-inch squares and use it to line the bottom of a trifle or
other medium-sized glass bowl. Sprinkle 3 or 4 tablespoons of sherry over the cake
and spoon on the strawberries. Spread half the pasrry cream over the berries and half
the sliced almonds over rhe custard.

Add another layer of cake and repeat the process with the sherry, blueberries, and
custard.

To decorate the top, first sprinkle on the remainder of the almonds. Then pipe some
whipped cream around the outside edge of the trifle; slice the reserved strawberries
in half and lay them in a ring inside the whipped cream. Sprinkle rhe reserved blue-
berries in the center. Cover with plastic wrap and chill for several hours or overnight.

I serviag, 1599

35ocal lSgfat lSgprotein ll8gcomplexcarbohydrates l23gug., l2gdietaryfiber llT0mgcholesterol ll74mgsodium
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ffamrsu
ONE CAKE,16 SERVINGS

This would have to be the quintessential Italian dessert. Tiramisd (pronounced teer-ah-me-sue)
is the Italian equivalent of the English trifle. It's rich and delicious, loaded as it is with mascar-
pone (Italian cream cheese), coffee liqueur, and espresso.

Tiramisi means "pick me up" in ltalian. Not only will it pick you up; it will carry
you away. Best of all, it's easy, and can be made early in the day for an important dinner. While
it will keep overnight, the layers become less distinct.

1 recipe sponge cake baked in a jelly roll
pan (p. 362)
% cup (4 ounces) espresso or coffee-
flavored liqueur (or a mixture of r/r cwp of
each)

1 tablespoon cocoa (preferably Dutch-
process, for its darker color and flavor)
% cup (3 ounces) grated or curled
semisweet or milk chocolate

MASCARPONB FILLING
1 pound mascarpone cheese or cream
cheese*

2 cups (16 ounces) heavyorwhipping
cream
L'/z cwps (6 ounces) confectioners' sugar
2 teaspoons vanilla extract

FoR rHB FTLLING In a food processor or medium-sized mixing bowl, beat the cheese until soft.
Add the cream, sugar, and vanilla and beat or process until smooth. Refrigerate the
filling until you're ready to assemble the cake.

ro AssEMaLE rHB DBssBRr Cut the cake into three 5 x 10-inch slices. Brush each slice with the
espresso or coffee-flavored liqueur. Let the cake sit for a few minutes to absorb the
liquid, then brush it again. Place one slice on a serving platter and top it with one-
third of the filling, top it with a second layer and another third of the filling, then
place the third layer of cake on top. Cover the top and sides with the remaining fill-
ing, dust with cocoa, and top with chocolate curls for garnish. Wrap the cake well
and refrigerate it for several hours (or overnight) before serving.

*If you're using cream cheese, combine it with 2 tablespoons sour cream.
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Cassata
TWO 8-INCH OR 9.INCH ROUNDS, OR ONE 15 X 1O-INCH SHEET CAKE,2O SERVINGS

Pan di Spagna (literally, "bread from Spain") is a classic European-style sponge cake, enriched
with butter and leavened only by the air beaten into the eggs. It may be used as the base for
many different Italian desserts, including tiramisri and cassata, a rich, layered cake often filled
with ricotta cheese and served at weddings. There's a lot of room to customize the filling for
cassata to your taste; the background of ricotta cheese can be garnished with candied fruits,
nuts, chocolate, or any combination of these that appeals to you.

SPONGE CAKB

6 large eggs

1 cup (7 ounces) sugar
% teaspoon sdt
7 cwp (41/+ ounces) unbleached all-PurPose
flour
% teaspoon vanilla extract
% otp (lz stick, 2 ounces) butter, melted
and cooled to lukewarm

FILLIN G

3 cups (1% pounds) ricotta cheese*

2 tablespoons heavy cream
7a cup (3 ounces) confectioners'sugar
2 tablespoons grated orange rind, or t/n

teaspoon orange oil or flavoring of your
choice, such as vanilla or dmond extract,
rum, or orange liqueur
l, cup (2t/t ounces) candied orange peel,
citron, and./or candied cherries (optional)

% cap (2 ounces) toasted chopped almonds
or chopped pistachios (optional)
% cwp (3 ounces) chopped chocolate
(optional)

BRUSHING LIQUID
r/t to r/z cup (2 to 4 ounces) rum, brandy,
Grand Marnier, or Sirnple Synrp (see p.
390) mixed with % teaspoon vanilla
extract

CHOCOI.ATB GLAZB

1% cups (8 ounces) chopped semisweet or
bittersweet chocolate, or chocolate chips
1 cup (8 ounces) whipping or heavy cream

2 tablespoons (1% ounces) light corn syrup
% teaspoon sdt
1 teaspoon vanilla extract

Preheat the oven to 350oF.

FoR TrrB cAKB Place the eggs (make sure they are at room temperature) in a large bowl and, start-
ing on low to medium speed and increasing to high speed as the volume of the eggs

increases, beat them until they're pale yellow and thick. Gradually add the sugar and
salt while continuing to beat on high speed. When the mixture is a very pale yellow
and very light and fluffy it's beaten enough. (lf you're using a handheld mixer, this
could take 10 minutes or longer.)

Sift the flour, then sprinkle it one third at a time over the egg mixture, gently folding
it in. If done by hand, use alarge balloon whisk; if done in a mixer, use the whisk
attachment. A few strokes in a down-and-around motion is all that's needed. Add the

CAKES



vanilla to the melted and slightly cooled butter, then add the butter to the batter in
two additions, using the same folding motlon.

Gently spoon the batter into lightly greased and floured or parchment-lined pans
(either two 8 x 2-inch round or 9 x 2-inch round cake pans, or one 10 x 15-inch jelly
roll pan). Level the batter with a spatula. Bake the cake for 25 to 30 minutes for the
round pans, or 18 to 20 minutes for the jelly roll pan, or until the cake springs back
when touched lightly in the center. Let the cakes cool in the pan for 20 minutes, then
loosen the edges with a flexible spatula and turn the cakes out onto a wire rack to
finish cooling. While the cakes are cooling, make the filling.

Bon rHB prLLrNG In a medium-sized mixing bowl, blend together the ricotta cheese, cream, con-
fectioners' sugar, and flavorings until smooth. (For an extra-smooth filling, blend in
a blender or food processor.) Fold in the garnishes of your choice (fruit, nuts, or
chocolate). Refrigerate the filling until the cakes are cool enough to assemble.

roR rHB cLlzr Chop the chocolate into %-inch pieces. Bring the cream and corn syrup to a boil.
Remove the cream mixture from the heat and stir in the chocolate and salt. Continue
stirring until the chocolate has melted. Add the vanilla and stir to blend. Set the glaze
aside, but don't refrigerate it.

AssBMBLv usrNc A RouND clxr Using a long serrated knife, cut each cake layer in half horizon-
tally to make two rounds out of each layer. Brush the cut side of each round with
approximately 2 tablespoons liquor or syrup, or a mixture of both. Place one layer
on a cake plate, cut side up, and spread with one-third of the ricotta filling. Top the
second and third layers with the remaining filling. The cake layers are fragile, so using
an extra-large spatula to Iift them will help minimize cracking. Top with the final
layer, cut side down. Pour the chocolate glaze over the cake and smooth it down and
over the sides with a spatula. (You may omit the chocolate glaze if you wish, simply
brushing the top of the cake with liquor or syrup and dusting it with confectioners'
sugar.) Refrigerate the cake for several hours (or overnight) before serving to allow
the flavors to meld, and the filling to firm.

AssBMBLv usrNG JBLty RoLL GAKB Follow the directions above, but instead of cuming the cake
rhrough irs center, cut it into three strips, each about 5 x 10 inches in size. Stack the
strips with the filling; glaze and finish as directed above.

''lf the ricotta cheese is at all watery-it may be, especially if you use whole-milk ricotta-place it in
a cheesecloth-lined colander and drain it for t hour or more.

ceuata nsde with oralge filling, Vro of cdte, 1219
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Harvest Spice Roll
ONE CAKE,15 SERVINGS

This twist on the familiar chocolate-and-cream roll or jelly roll is particularly apropos at
Thanksgiving, when pumpkin plays a starring role at the table.

CAKE
8/ cup (3 ounces) unbleached all-puryose
flour
1 teaspoon baking powder
2 teaspoons cinnamon
1 teaspoon pumpkin pie spice or a mixture
of doves, ginger, and allspice
% teaspoon nutmeg
% teaspoon salt
3 large eggs, lightly beaten
1 cup (7 ounces) sugar
2A arp (5% ounces) pumpkin pur6e (not
pumpkin pie filling)

1 teaspoon lemon juice
1 cup (4 ounces) chopped walnuts
(optional)

FILLING
1 cup (4 ounces) confectioners'sugar
6 tablespoons (% stick, 3 ounces) butter,
softened
1 teaspoon vanilla extract
1 package (8 ounces) cream cheese,
softened

'A ary (l% ounces) finely chopped
crystallized ginger (optional)

Preheat the oven to 375oF, Grease a jelly roll pan. Line it with waxed paper or parch-
ment, then grease and flour the paper.

FoR rHB clrr In a small bowl, sift together the flour, baking powder, spices, and salt; set aside.
In a large bowl, beat together the eggs and sugar until thick, fluffy, and light in color.

Beat in the pumpkin and lemon juice.

Add the dry ingredients to the wet ingredients and
mix well. Pour the batter into the prepared pan and
spread it out evenly with a rubber spatula. Sprinkle
the batter with the nuts.

Bake the cake for about 15 minutes, or until it's
lightly browned and springs back when touched
lightly. Remove the cake from the oven and loosen
it around the edges with a knife. Invert it onto a

clean kitchen towel dusted very heavily with con-
fectioners' sugar and peel off the paper. Tiim the
hard, crusty edge (about % inch) from all sides of
the cake.

Roll up the cake and towel together, starting with a

long side. Place the roll, seam side down, on a wire
rack to cool completely

Invert the warm cake onto a dean kitchen
towel that has been liberally dusted with con-
fectioners' sugar. Trim the crusty edges with
a sharp knife or scissors, then use the towel
to roll the cake into a spiral. Let the rolled
cake rest, seam side down, to finish cooling.
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pon rHB prLLrNG Sift the sugar into a medium-sized bowl and beat it with the butter until smooth.
Mix in the vanilla. Add the cream cheese in chunks, beating well after each addition;
the mixture should be completely smooth. Stir in the ginger.

When the cake is completely cooled, gently unroll it and spread the cake with the fill-
ing, then reroll, without the towel, to place the seam side down. Refrigerate until
ready to serve, then dust with confectioners' sugar.

l-inch slice, 83g
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Genoise
ONE CAKE, ABOUT 16 SERVINGS

Genoise is a type of sponge cake enriched with butter and egg yolk. \07ith its mild flavor, it's
used as a base for a wide range of European-style tortes and cream-filled cakes. To that end, it's
nearly always brushed with a flavored syrup, which helps keep it moist as well as adding a com-
plementary flavor to the finished cake.

While genoise isn't hard to make, it takes careful attention to detail as well as a

light touch: fold the flour into the batter gently or you'll end up with a dense cake.

6 large eggs

1 egg yolk
% crtp (5r/r ounces) superfine or granulated
sugar (superfine is best)
% teaspoon salt

"A cwp (3'/n ounces) unbleached all-PurPose
flour

1 tablespoon cornstarch
4 tablespoons (% stick, 2 ounces) butter,
melted and slightly cooled
2 teaspoons vanilla or almond extract (or
one of each)

Preheat the oven to 350oF.

Grease and flour (or line with parchment) two 9-inch round pans; three 8-inch round
pans; a 10 x L5-inch jelly roll pan, or a 9 x 3-inch springform pan.

Place the room-temperature eggs and egg yoIk,Yz cup of the sugar, and the salt in a

heatproof bowl and immerse the bottom of the bowl in warm water. lWhisk over the
warm water until the sugar dissolves; you'll be able to feel if the sugar has dissolved
by rubbing a small amount of the batter between your fingers-it shouldn't feel

gritty Check the temperature of the batter occasionally; don't let it go over 110oF, as

the eggs may begin to cook. You're after batter that's just warm to the touch. Once
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The eggs should be very light and fluffy when
they are properly beaten. Use a hand whisk to
gently fold the flour mixture into the beaten
eggs without deflating them.

the sugar has dissolved, remove the bowl from the
hot water. Using an electric mixer, beat the egg mix-
ture on high speed until it becomes very light and
fluffy This will take up to 10 minutes. It should dou-
ble (or more) in volume and be very thick.

Whisk together the flour, cornstarch, and remaining
% cup sugar to eliminate any lumps and aerate the
mixture. Using very low speed on an electric mixer,
or a hand whisk, gently fold the flour mixture into
the eggs, about a third at a time. Stir together the
butter and extract; mix about a third of the flour-
and-egg mixture into the butter, then fold that back
into the remaining batter. Spoon or pour the batter
into the prepared pans, smoothing the surface.

Bake the 8- or 9-inch round layers for 20 to 25 min-
utes, the jelly roll for 14 to 18 minutes, or the springform for 30 to 35 minutes. All
should be light golden in color and spring back when touched lighdy in the center. Al-
low to cool in the pans for 15 minutes.

'/s of reciper 3Og
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Variation cHocoLATE GENoISE: To make a chocolate genoise, cut the amount of flour to Yz cup and
whisk it together with/c cup (3A ounce) Dutch-process cocoa before folding it into the egg-
and-sugar mixture.
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Hot Milk Cake
ONE CAKE,16 SERVINGS.

This golden, fine-grained, single-layer cake, an American classic, can be eaten as is; frosted; or
sliced, split, and filled and topped with fruit, or a whipped cream or pastry cream filling (p. 398).

It's prepared very much like a sponge cake, though the addition of heated milk helps to set the
protein in the eggs, meaning they're more easily able to hold onto the air you've beaten into them.

3 large eggs

l!/z anps (10% ounces) sugar
1 teaspoon vanilla extract
% cup (6 ounces) milk
1 tablespoon butter

1% cups (6% ounces) unbleadred all-
purpose flour or cake flour
116 teaspoons baking powder
% teaspoon salt

Preheat the oven to 325oF.

In a large bowl, beat together the eggs and sugar until very thick; the batter should
fall from the beaters in a thick ribbon. Beat in the vanilla.

While you're beating the eggs and sugar, heat the milk and butter in a small saucepan

to just simmering. Add the hot milk to the egg mixture in a slow, steady stream as

you continue beating.

In a separate bowl, whisk together the flour, baking powder, and salt. Fold the dry
ingredients into the wet ingredients, stirring until they're iust combined.

Pour the batter into a lightly greased 9 x 9-inch cake pan. Bake for 55 minutes to
t hour, until the cake is a deep golden brown and starting to pull away from the sides

of the pan. Remove the cake from the oven and cool it in the pan for 10 to 15 min-
utes. Run a knife around the sides of the pan, if necessary, and invert the cake onto
a serving plate.
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Chiffon Cake
ONE CAKE, ABOUT 18 SERVINGS

Chiffon cakes were a significant phenomenon of the fifties-touted in some cookbooks as the
first new cake in one hundred years. Light as air but with the richness of a butter cake, chiffon
cakes were "invented" by a Los Angeles insurance salesman, Harry Baker, who kept the formula
secret for many years, baking and selling cakes to movie stars and some of the area's finest
restaurants. ln 1947 he sold his secret recipe to General Mills. And the secret is? Vegetable oil.
The process used to refine vegetable oil was invented in 1,870, but not until much later did neu-
tral-flavored, good-quality vegetable oil become readily available to home cooks. Until the fifties,
most cake recipes called for butter or lard as the fat of choice.

Chiffon cake was made plain and fancy in just about any flavor you could think of:
lemon, orange, chocolate, peppermint, banana, or with bits of chocolate or nuts. It was often
served with yust a dusting of confectioners' sugar; with whipped cream and fresh fruit; or
frosted with a fluffy boiled icing. (Skip the buttercream icing, it's too heavy for this light-tex-
tured cake.) The cake also was often hollowed out and filled with chiffon filling for a truly
elegant dessert. (Cookbooks of the fifties seemed to use the word elegant quite often. We
assume that after the ration-ticket war years, being able to be elegant once again was every
housewife's dream.)

Chiffon cakes may be baked either in tube (angel food) pans, or in 9-inch round
cake pans. Like angel food cakes, they must be cooled upside down to maintain their full height.
This recipe makes a large cake, enough for 76to 20 slices. Itfreezes well and is a good base for
Baked Alaska or filled cakes that need to be served cold, because unlike butter- or shortening-
based cakes it retains its soft texture in the refrigerator.

7 eggs, separated
12 teaspoon cream of tartar, or 1 teaspoon
lemon iuice
ar/z crlps (10% ounces) sugar
2 cups (8a/z ounces) unbleached dl-purpose
flour
2% teaspoons baking powder

% teaspoon sdt
L cup (3L ounces) vegetable oil
3/e crup (6 ounces) milk (whole or skim, or
buttermilk for chocolate cake)
2 teaspoons vanilla
1 teaspoon almond extract

Preheat the oven to 325oF.

In a large mixing bowl, beat the egg whites with the cream of tartar unril foamy. Grad-
ually add lzcup of the sugar and continue beating until stiff and glossy Set aside.

Whisk together the remaining 1 cup sugar with the flour, baking powdeq and salt. In
a separate bowl, beat the oil, milk, egg yolks, and flavorings until pale yellow. Add
the dry ingredients and beat until well blended, about 2 minutes at medium speed
using a stand mixer, or longer with a hand mixer.
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Gently fold in the whipped egg whites, using a wire whisk or cake whisk. Be sure to
scrape the bottom of the bowl so the batter is well blended. Pour the batter into an

ungreased lO-inch tube pan or angel food pan, or two 9-inch round ungreased cake

pans. If it's in a tube or angel food pan, bake it for t hour. If you're using two 9-inch

cake pans, bake for about 50 minutes. Don't open the oven during the first 45 min-
utes of baking; the cake will rise high above the pan, then settle back almost even' It's
done when a finger gently pressed in the center doesn't leave a print; you'll be able to
hear a crackling sound if you listen carefully.

Remove the cake from the oven and cool it upside down for 30 minutes before remov-

ing it from the pan. If you've used a tube pan, set it atop a thin-necked bottle,
threading the bottle neck through the hole in the tube. When the cake is completely
cool, run a knife around the outside edge and around the tube. Turn the pan upside
down and tap it to remove the cake. Frost the cake and cut it iust before serving' Dip
a serrated knife in hot water between each slice if you want smooth, even pieces'

an unfilled, ttfrosteil2L/z-ila,ch clice of cake, Vro of cake
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Variationc LEMoN oR oRANGE cHIFFoN: Replace the cream of tartar with 1 tablespoon of lemon or
orange juice; eliminate the almond extract and 1 teaspoon of the vanilla extract. Fold in 1

tablespoon lemon or orange zest, or addYzteaspoon lemon or orange oil at the same time
you add the vanilla'

CHOCOLATE CHIFFON: Decrease the amount of flour to L% cups and sift % cup natural
cocoa into the flour-baking powder mixture.

cocoNUT cHIFFoN: Substitute coconur flavor for the almond extract using 1 teaspoon if it's
a mild-strength flavor, or a few drops if it's a very strong flavoring oil. Beat 1 cup shredded
sweetened coconut into the batter along with the flour.

VANILLA CHIFFoN: Increase vanilla extract to 1 tablespoon and omit the almond extract.
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Tres Leches Cake
ONE CAKE, ABOUT 2O SERVINGS

This golden sponge cake, a native of Latin America, is liberally soaked with tres leches (three
milks: condensed, evaporated, and heavy cream) and seems, at first read-through of the recipe,
to be unbearably sweet. But the cake itself is actually only mildly sweet, allowing the sugar in
the milks and frosting to contribute their share of sweetness without overwhelming the whole .

For a delightful dessert, serve this with tropical fruit: mango slices, or a compote of bananas
and pineapple.

CAKE

1% cups (6% ounces) unbleached all-
purpose flour
2 teaspoons baking powder
% teaspoon salt
6 large eggs, separated
% teaspoon cream oftartar, or % teaspoon
lemon juice
1% cups (10% ounces) sugar
t/s cup (2Ve ounces) cold water
2 teaspoons vanilla extract
1 teaspoon dmond flavoring

TRES LBCHBS

1 cup (8 ounces) hearry cre'-
1 can (14 ounces) sweetened condensed
milk

Preheat the oven to 350oF.

1 small can (5 ounces) evaporated milk
1 tablespoon brandy or light rum, or
2 teaspoons vanilla extract

FROSTING

4 egg whites, ot Y. rrtp (1% ounces)
meringu.e powder dissolved in % cup
(4 ounces) cool water
% teaspoon salt
Yr teaspoon cream of tartar (omit if using
meringu.e powder)
1% cups (8% ounces) sugar
3 tablespoons (2% ounces) light corn syrup
% cup (4 ounces) water
1 teaspoon vanilla extract

ron rHB CAKB In a medium-sized mixing bowl, whisk together the flour, baking powder, and salr;
set aside. In a large mixing bowl, beat the egg whites with the cream of tartar unril
soft peaks form. Set aside. In a separate bowl, beat the egg yolks until they're pale
yellow and fluffy. Add the sugar and continue to beat until the mixture is very thick
and falls from the beaters in ribbons.

Add the % cup cold water, vanilla, and almond to the egg yolk mixture, then stir in
the dry ingredients. Gently whisk in the beaten egg whites.

Grease and flour a 9 x 13-inch pan. Spoon the batter into the pan and level it wirh a
spatula. Bake the cake for 28 to 30 minutes, until a cake tesrer inserted in the center
comes out clean. Let the cake cool in the pan for 20 minutes.
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Loosen the sides of rhe cake with a knife, place a serving platter upside down over

the pan and gently rurn the cake out onto the platter. Using a fork, poke holes all over

the cake and let it cool for an additional 30 minutes.

roR rHB rRBs LrcHBs \While the cake is cooling, combine the heavy cream' condensed milk, evap-

orated milk, and brandy in a small bowl or measuring cup with a spout. When the

cake has cooled to room temperature, pour the milk mixture over it slowly, pausing

occasionally to allow it to soak in. Refrigerate the cake for several hours before frost-
ing; this allows the cake to absorb the milk.

FoB rHB rRosrrNc In a large mixing bowl, beat together the egg whites (or meringue powder and

water), salt, and cream of tartar until soft peaks form'

In a medium saucepan ser over medium heat, bring the sugar, corn syrup' and water
to a boil. Cover the pan and let the mixture boil for several minutes. Uncover the pan
and boil the mixture until the temperature reaches 240oF (soft-ball stage) on an

instant-read or candy thermometer. Immediately remove the pan from rhe heat and
pour the sugar syrup slowly over the egg whites, beating them on slow speed all the
while. After all the sugar is mixed in, beat the frosting on high speed for several min-
utes, until it's thick and glossy. Stir in the vanilla.

AssBMBLI AND sBRvrNc Spread the frosting over the cake. Serve with fresh fruit' if desired.
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Pineapple Upside-Down Cake
ONE CAKE,1O SLICES

Some may think this cake is old-hat, but it's one of those surefire simple recipes that delivers a
whole lot of oomph for a minimum of effort on your part. It's also a very versatile recipe. You
can turn any fruit you want upside down: apples, peaches, pears, or any dried fruit you like.
'Warm, with whipped cream or ice cream, it's truly a classic.

5 tablespoons (2% ounces) butter
% cup (4 ounces) packed dark brown sugar
1 can (16 ounces) pineapple rings, drained,
iuice reserved
72 to L6 maraschino cherries
16 to 20 pecan or walnut halves
L atp (4'/+ ounces) unbleached all-purpose
flour or cake flour (4 ounces), sifted

% teaspoon baking powder
% teaspoon salt
rA cwp (2sA ounces) reserved pineapple
juice
1% teaspoons vanilla extract
2 large eggs
2/t crtp (4r/z ounces) sugar

I
:
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Preheat the oven to 350oF.

Melt the butter in a 1O-inch skillet or heavy 1O-inch round cake pan. A 9 x 2-inch cake
pan will also work, but the cake will be a bit thicker. Sprinkle brown sugar evenly
over the butter and place the pineapple rings on top. Arrange the cherries in the cen-
ter of rings and nuts in spaces between.

Sift the flour, baking powder, and salt togerher; set rhe mixrure aside. Combine the
juice and vanilla and set aside.

In a large mixing bowl, beat rhe eggs until they're thick and lemon-colored and the
whisk leaves tracks as it travels through them. 'With the mixer still running, gradually
sprinkle in the sugar. Add the juice, then slow down the mixer. Add sifted dry ingre-
dients all at once and beat on medium speed for 1 minute.

Pour the batter over the prepared fruit in the cake pan. Bake the cake for 45 minutes,
until its center springs back when touched lightly and it's just barely starting to pull
away from the edge of the pan. Remove it from the oven and place a serving plate over
the cake pan. IJVhile keeping a firm grip on both, flip the pan over and place plate and
cake on a rack. Leave the pan on top for 5 minutes while rhe hot topping drips back
down over the cake. After 5 minutes, remove the pan and rearrange any fruit that's
shifted.

1 slice, 1149
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Variations AppLE, DATE, AND 6TNGER upsIDE-DowN GAKE: Use two peeled and cored apples, sliced into
rings, in place of the pineapple, and apple cider or iuice in place of the pineapple iuice. Stir
lz cup of chopped crystallized ginger into the cake batter and use dates to decorate between
the apple rings.

PEACH OR APRICOT UPSIDE-DOWN CAKE: Substitute fresh or canned (in water) peach or apri-
cot slices for the pineapple, and use peach nectar or orange iuice in place of the pineapple.
Use pecan halves and dried cherries or cranberries to decorate.

Cheesecake
For something that's really so simple to make, and that produces such a rich, soul-
satisfying dessert, it's amazing that the average home baker doesn't make cheesecake

more frequently This is another dessert with a long history, an antecedent of it being
noted in print as early as the fifteenth century.

In America, there's a general perception of two kinds of cheesecake: New York
cheesecake, and not New York cheesecake. New York cheesecake (embodied in the ver-

sion popularized by Lindy's restaurant in New York City) is very dense and tight-
textured, creamy, consisting of cream cheese, eggs, sugaf, a touch of citrus, and a bit of
heavy cream. Other cheesecakes, generally lighter and drier, may include beaten egg

whites, Ricotta or cottage cheese, and/or sour cream, or even gelatin. To those of you

who grew up on New York cheesecake, anything else will seem wan and insubstantial;
to those in the other camp, New York cheesecake is distastefully rich and heavy

Cheesecakes are most often made by pouring the sweetened egg and cheese bat-
ter atop a graham cracker crust in a springform pan. However, the crust may also be

made of crushed cookies, a nut-based pastry dough, or cookie dough (featured in the
original Lindy's version). And the cake may be made in a regular pie pan, or even in
a square or rectangular cake pan. Though the springform certainly makes the cake a

lot easier to get out of the pan, it'll taste just as good baked in another form.
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Classic Cheesecake
ONE 9- OR 1O-INCH CHEESECAKE, ABOUT 16 SERVINGS

This cheesecake balances the tang of cream cheese and sour cream with just enough sweetness;
vanilla and lemon provide a nice accent. For a slightly sweeter version, substitute a cup of heavy
cream for the sour cream (making 1% cups total heavy cream).

1 recipe piite sucr6e (p. 458)

IILLING
3 packages (8 ounces each) cream cheese,
at room temperature
1% cups (8% ounces) sugar
% teaspoon sdt

Preheat the oven to 37-5oF.

4 large eggs

3 tablespoons (1% ounces) freshly
squeezed lemon juice, or % teaspoon
lemon oil
1 tablespoon vanilla extract
1 cup (8 ounces) sour cream
r/z cup (4 ounces) heavy cream

FoR rHB cnust Press the pAte sucr6e into the bottom and about lzinch up the sides of a9- or 10-inch
springform pan. Use a piece of plastic wrap to cover the dough while pressing it into
place. Prick the crust all over and bake itfor l2to 15 minutes, until lightly browned. Ro-
move from the oven and set aside to cool. Reduce the oven temperature to 325'F.

FoR THB PILLING Using an electric mixer, beat the cream cheese until soft and no lumps remain,
stopping to scrape down the bowl once or twice. Do this using the slow speed; you
don't want to incorporate air into the mixture. Add the sugar and salt and mix until
well blended. Add the eggs one at a time, beating until the mixture is smooth before
adding the next egg, and scraping the bottom of the bowl after each addition. Stir in
the lemon, vanilla, sour cream, and heavy cream. Stir just until the mixture is smooth.

Pour the batter into the prepared pan. Bake the cake in a 325oF oven for 45 to 50 min-
utes; the edges of the cake will look set and be a light golden brown and the middle
should still jiggle when you nudge the pan. The internal temperature when measured
an inch from the center should be 155"F or above. Turn the oven off, open the door
slightly, and let the cheesecake cool slowly in the oven for L hour. During this time the
center will finish setting. Cooling the cake slowly will keep the top from cracking and
ensure an even, smooth texture inside.

After an hour, remove the cake from the oven and run a knife around the edge to
allow the cake to contract as it cools. Refrigerate overnight before serving. Top with
fruit or whipped cream, if desired.
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Variation cHocoLATE swlRL cHEEsECAKE: Srart rvith the Classic Cheesecake recipe, but leave out the

lem6n jlice and sour cream, using 1% cups (total) heav.v cream. Set aside tA cup of the bat-
te r aud pour the remainder into the crust in the pan. In
a heatproof borvl set over simmeritlg weter, or at low
powcr in your microwav'e, melt together tA cup (4th
onnces) chopped setnisweet or bittersweet chocolate
(crr chocolatc chips) and 1/zcup (4 ounces) hcavy crcanr.
Srir the mixture until it's smooth and lec it cool t<r

room tcmpcrature. Blend the clrocolate with rhc
reserved batter. Drop by tablespoons over the top of
the plain cheesecake batter. Run a knife rlrrough thc
batter severel times to create a slvirl pattern. Bake as

directed in the Classic Cheesecake recipe.

Drop the flavored batter onto the plain one, using a

tablespoon. Take a knife and run it through both batters

several times, to create a Pattern.

ONE 9 OR 10 INCH CHEESECAKE, 16 SERVINCS

The rich flavor of cheesecake melds beautifully with the color arld sweet, hearty taste of pump-
kin. Tb marke this cake even more indulgcltt, we've rrdded a spicy gingersnap crust.

Pumpkin Cheesecake

CRUST

4 tablespoons (% stick, 2 ounces) butter
Llo crtps (6% ounces) gingersnap crumbs
a/n to lz teaspoon ground ginger (optional,
if the snaps aren't strong-flavored)
2 tablespoons (1 ounce) brown sugar

CHEESP FILLING
3 packages (8 ounces each) cream cheese,
at room temperature
1% cups (874 ounces) sugar
% teaspoon sdt

Prehear rhe oven to 350"F.

2 tablespoons (% ounce) cornstarch
4large eggs

1 tablespoon vanilla extract
1 cup (8 ounces) heavy cream
l, crry (4 ounces) pumpkin purde (canned
is fine)
\large egg
7z teaspoon cinnamon
% teaspoon ginger
Pinch of allspice

poR rHE cnust Use a food processor or blencler to blencl together the butter, gitlgersnaps, gitrger,

and sugar until the mixture is evenly crumbly: Press the crumbs into the bottom ar.rd

ab<>tt t/z inch up the side of a f -inch springform pan. Bake the crust for 12 to 14 min-
utes, just until ir's ser. Set asidc to cool. Recluce the oven temperature to 32-5oF.

CAKES



8oR THB sILLING Using an electric mixer set on low speed, beat the cream cheese until it's soft and
no lumps remain. Add the sugar, salt, and cornstarch and mix until well blended.
Beat in the 4 eggs one at a time, being sure the mixture is smooth and scraping the
bottom of the bowl after each addition. Add the vanilla and the heavy cream, stirring
just until rhe mixture is smooth.

Remove 1 cup of batter from the bowl and combine it with the pumpkin pur6e, 1 egg,
and spices.

Pour the vanilla cheesecake batter into the cooled crust. Drop tablespoonfuls of the
pumpkin batter over the vanilla batter. Use a knife to swirl the pumpkin through the
batter (see illustration, p.379).

Bake the cake at 325oF for 40 to 55 minutes. The internal temperature when meas-
ured an inch from the outside edge should be 165'F or above, and the middle should
iiggle. Turn off the oven, open the door slightly and let the cheesecake cool slowly for
t hour in the turned-off oven. Remove it from the oven, run a knife around the top
edge of the pan to free the cake (so it can contract as it cools), then refrigerate
overnight. Top with cinnamon-flavored whipped cream, if desired.

1 rlice, 1389

a32 cat l 2ggtat l Tg protein l 24g .o-pl"* ."rbohydrates l 2+g rug , l lg dietary fiber l l4Tmg cholesterol l 30zmg
sodium l32lmgpotassium l4ggntvitaminA l2mgvitaminC llmgiron lTlmgcalcium llo8mgphosphorus

White Chocolate Hazelnut Cheesecake
ONE 9- OR 1O-INCH CHEESECAKE, l6 SERVINGS

This is rich, rich, RICH! Leave out the praline paste if you like, but it does add to the cake's fla-
vor and appearance.

CRUST

L cup (4a/t ounces) unbleached all-purpose
flour
a/z crup (2 ounces) confectioners'sugar
% teaspoon salt
6 tablespoons (% stick, 3 ounces) butter
1 cup (4 ounces) toasted, chopped
hazelnuts

PILLING
3 packages (8 ounces each) cream cheese,
softened

CAKES

1 cup (7 ounces) sugar
% teaspoon salt
1 tablespoon vanilla extract
3 large eggs
1 cup (8 ounces) heavy cream
1 cup (6 ounces) choppedwhite chocolate,
melted
a/z cwp (5lz ounces) praline paste
(optional)



Preheat the oven to 350"F.

FoR rHB cnusr Use a food processor to whisk the flour, sugar, salt, and butter together until it
forms very fine crumbs. Add the nuts and pulse once or twice to distribute. If you

don't have a food processor, beat the butter until soft, then mix in the remaining
ingredients; the mixture will be crumbly. Press the crust into the bottom and up the

sides of a 9- to 10-inch springform pan. Bake for 10 to 12 minutes' until lighdy
browned. Reduce the oven temperature to 325oF

Fon rHE FTLLTNG In a medium-sized mixing bowl, beat the cream cheese until soft, then blend in
the sugar, salt, and vanilla. Beat in the eggs one at a time, mixing just until blended'

and scraping the bottom and sides of the bowl after each addition. Stir in the heavy

cream and melted white chocolate. Reserve about/zcup of the batter (if you're using

the praline paste) and pour the remaining batter into the cooled crust.

Mix the reserved batter with the praline paste; the mixture will be thick. Drop dol-
lops over the top of the batter in the pan. Use a knife to swirl the praline into the

cheesecake batter (see illustration, p.379),

Bake the cake at 325oF for 45 to 55 minutes, just until it's set around the edges but

wobbly in the middle. An instant-read thermometer should register 165oF when

inserted 1 inch in from the edge. Turn off the oven and let the cake rest in the oven

with the door open slightly for an hour to cool slowly and finish setting in the cen-

ter. Remove it from the oven and run a knife around the edge of the pan to loosen the

sides, so the cake can contract as it cools. Refrigerate overnight before serving.

Decorate with whipped cream and chocolate-covered hazelnuts, if desired' Serve in
small wedges.
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Some cakes iust don't categorize well. These include flourless cakes, whose structure
is based entirely on eggs, and mousse cakes, where the cake plays almost a secondary
role to the whipped cream and filling. These cakes are more pure confection than
cake, delighting us with their rich ingredients and sometimes whimsical presentation.

,

,

Three-Layer Chocolate Mousse Cake
ONE CAKE, AT LEAST 16 SERVINGS

This deep, dark chocolate cake, which features milk chocolate mousse topped by raspberry
white chocolate mousse, is a risk to your waistline-but it's worth every bite! 'While the direc-
tions may seem a bit long, the only really hard part is forcing yourself to take the time to be sure
the ingredients are at the proper temperature. Don't try to rush the melting of the chocolate by
microwaving it on high power; don't forget to let the chocolate mixtures cool to lukewarm
before adding the whipped cream; and don't try to rush the cooling by putting the chocolate in
the refrigerator. Also, don't skip warming the eggs. These are all seemingly liftle steps that can
make a big difference in how the finished product turns out. This cake serves 16 people, but
after a rich dinner the slices could be made thinner to serve even more.

10 ounces (about 1% cups chopped)
bittersweet or semisweet chocolate*
4large eggs (at room temperature),
separated
a/t cwp (21+ ounces) sugar
% teaspoon salt
1 teaspoon vanilla extract
8 tablespoons (1 stick, 4 ounces) soft
butter++

MILK CHOCOLATE MOUSSS

10 ounces (about 1% cups chopped) milk
chocolate
aYz cups (12 ounces) heavy cream (not
whipping cream, and preferably not ultra-
pasteurized)

Preheat the oven to 350'F. Prepare a9- or 1O-inch springform pan by lightly greasing
the bottom. Cut a circle of waxed paper or parchment to fit the bottom of the pan

1 teaspoon unflavored gelatin softened in
2 tablespoons cool water, or 2 sheets
gelatin soaked in cool water

RASPBERRY WHITE CHOCOLATE MOUSSB

5 ounces (about 1 scant cup, chopped)
white chocolate
r/z crup (4 ounces) raspberry pur6e (about
1 cup fresh or frozenbewies, mashed or
blended, seeds left in)
1 teaspoon unflavored gelatin softened in
2 tablespoons cool water, or 2 sheets
gelatin soaked in cool water
1 cup (8 ounces) heavy cream

GARNISH

Fresh raspberries and mint leaves

CAKES



and place it in the pan. If you have Magi-Cake Strips, wet them and wrap them

around the pan. If you don't have Magi-Cake Strips, the cake should be baked in a

water bath (pan of hot water) so the edges don't dry out. If you're using a water bath,
wrap the pan in two layers of aluminum foil so no water will seep in while the cake

is baking.

FoR rHB clxr Chop the chocolate into small chunks. Melt it slowly over very low heat-in the

top of a double boiler or, the easiest method, in a microwave. If you use the

microwave, start with 1 minute at medium power, Iet the chocolate sit for several min-
utes, stir, then continue microwaving in increments of 15 to 20 seconds on medium
to low power, stirring often. (Chocolate will burn fairly easily, and since it's an expen-

sive ingredient, taking a few extra minutes to melt the chocolate slowly is worth it.)
When most of the chocolate is fluid, set the bowl aside or remove the pan from the

heat, and stir occasionally; the residual heat will finish the iob for you.

\flhile the chocolate finishes melting, place the room-temperature egg whites (if eggs

are cold, warm them in a bath of hot water from your tap for 5 minutes) in a large

mixing bowl and add about a third of the sugar. Using an electric mixer, start beat-

ing on slow speed, gradually increasing the speed. Beat until the whites are beginning
to look fluffy Add the remaining sugar, salt, and vanilla and continue to beat until
the sugar has dissolved and the meringue is shiny'

Next, using a whisk, stir the soft butter into the melted chocolate. If the butter is too
cold, it will cause the chocolate to lump; if this happens, heat the mixture very briefly.
When the butter is totally incorporated into the chocolate, whisk in the egg yolks.

Using a wire whisk, fold half of the meringue into the chocolate mixture. Fold in the

remaining meringue with a rubber spatula, being sure to mix in the heavier batter at

the bottom of the bowl'

Pour the batter into the prepared pan. Place the cake in the oven. Note: If you're
using a water bath, rhe water should be hot when the pan is placed in it, and it should

come abour 1% inches up the side of the pan. Bake the cake for 26 to 28 minutes. The

top will be shiny, and a cake tester inserted into the center will come out clean; how-
ever, the cake won't spring back when touched in the center'

Remove the cake from the oven and let it cool for t hour; as it cools, it will sink and lose

about a quarter of its volume; that's okay. Refrigerate the cake for another hour, then

run a knife around the edge of the pan and invert the cake onto a plate. Remove the bot-

tom of the pan and the waxed paper, place the cake on a serving plate, and replace the

ring from the springform around the cake; it will be the mold for the two mousses.

roR rHB MrLK cHocoLArB MoussE Chop the milk chocolate, and place it in a microwave-safe bowl

or rhe top of double boiler. Bringl/tcup of the heavy cream to a boil and pour it over
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the chopped chocolate. Stir the chocolate and cream mixture until smooth; if the
chocolate doesn't melt completely, heat it briefly in the microwave, or over very low
heat in a double boiler.

\while the chocolate is melting, soften the gelatin. once the gelatin has softened, heat
it over low heat or in the microwave, stirring to dissolve. When the gelatin mixture is
completely free of lumps, stir it into the melted chocolate. In a medium-sized mixing
bowl, whip the remaining 1 cup of heavy cream, being very careful not to overwhip
it. It should just hold a soft peak. Check the chocolate mixture. It must be free of
lumps and the temperature should be about 80oF-warm enough to keep the choco-
late from setting up, but not so hot the whipped cream melts when it's whisked in.
Add about half of the whipped cream to the chocolate and whisk and fold as you did
while making the cake, folding in the remaining whipped cream once the first half is
whisked in. 'when the chocolate and cream are evenly blended, pour the mousse over
the top of the cooled cake in the ring. Use an offset spatula to smooth the top. Return
the cake to the refrigerator.

FOR THB RASPBERRY WHITE CHOCOLATB MOUSSE
'While the chocolate mousse is setting up, prepare
the raspberry mousse. Melt the white chocolare very
slowly, in a microwave or double boiler set over low
heat. Heat the raspberry pur6e to warm and mix it
into the white chocolate. It may look curdled as you
first begin to stir, but will smoorh out as you add
more pur6e.

Soften the gelatin as directed for chocolate mousse,
then add it to the raspberry-white chocolate mix-
ture. Whip the cream as directed previously, being
careful not to overwhip it. Check that the white
chocolate-raspberry mixture is warm to the touch
but not hot. IX/hisk it briefly, then fold it into the
whipped cream. Pour the raspberry mousse over the
milk chocolate mousse, smoothing the top.
Refrigerate for several hours before serving.

ro sBRvE Remove the ring by running a thin knife around the edge of the pan, then open the
lock and lift it off. Hold an icing spatula or dinner knife perpendicular to your work
surface and run it around the edge of the cake, smoothing it and removing any excess
mousse that may have oozed out and smeared the layers. Slice the cake with a wet
knife, wiping it off between slices; this will ensure a prerry presenration. Place the
cake slices on plates garnished with a few fresh raspberries and a mint leaf.

This dessert may be made ahead and frozen for up to several weeks. or you can pre-
pare iust the cake layer and freeze it, filling it the day you're going to serve ir.

CAKES
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After pouring the second layer of mousse on
top of the cake, use a long knife or icing spat-
ula to smooth off the top, even with the rim
of the springform pan.



NorB Either of these mousses makes very good filling for cream puffs or a sponge cake'

*We don't recommend using inexpensive store-bought chocolate chips, as many have a stabilizer that
may give the cake a slightly grainy mouth-feel.'!ile suggest you use a strongly flavored, high-quality
couverture chocolate.
ooThe butter should be at warm room temperature, looking as if it's almost (but not quite) ready to
melt.

1 clice, Vre of cake, 1039
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Raspb eruy Mousse Cake
ONE 8- OR 9-INCH CAKE,12 SERVINGS

This cake, which is inspired by one of our King Arthur Bakery showstoppers, includes a genoise

that's paired with a rich, light raspberry mousse and a covering of whipped cream. Fresh rasp-

berries on top are the perfect garnish.

CAI(B

One 8- or 9-inch round layer genoise
(p.36e)

EILLING
3 cups (one 12-ounce bag) unsweetened
frozen raspberries
1 cup (7 ounces) sugar
1 tablespoon lemon juice
172 teaspoons unflavored powdered gelatin

'A cup (2 ounces) cold water
1 cup (8 ounces) heavy cream

l cup (11 ounces) simple syrup (p. 390)'
flavored with framboise or kirsch
(flavoring optional)

FROSTING

La/z cttps (12 ounces) heavY cream

1 teaspoon vanilla extract
lc cup (7 ounce) confectioners'sugar
/rpint(4 ounces) fresh raspberries, for

garnish (optiond)

FoR rHB prLLrNG Bring the frozen raspberries, sugar, and lemon juice to a simmer in a medium-
sized saucepan set over medium heat. Remove from the heat and press the fruit
through a fine strainer; discard the seeds and any solids, reserving the pur6e. Set it
aside to cool to room temperature. You should have at least 1%cups.

In a small heatproof bowl or measuring cup, combine the gelatin and cold water. Let

the mixture sit until all of the water has been absorbed (this only takes a minute or

so). Whip the cream until soft peaks form; set it aside. Heat the gelatin-water mix-
rure over low heat until ir becomes a c\e^r liquid. Stir this into the raspberry pur6e,

CAKES



then fold in the whipped cream. Refrigerate the mousse for about 90 minutes, to let
it begin to set up.

ro llssrMBLB rHB cAKB Slice the cake layer horizontally into three even rounds. Place one of the
rounds on a serving plate, cut side up, and brush with the simple syrup. Spread half
the raspberry mousse on this layer, then place the second round, cut side up, on rop.
Don't worry if the mousse seems a little soft; once the cake is assembled it will con-
tinue to firm up in the refrigerator. Brush with syrup, then top it with the remaining
mousse. Place the last cake layer on top, cut side down, and brush with any remain-
ing syrup. Refrigerate the cake for t hour before finishing.

Don rHB PRoSTING Whip the heavy cream, vanilla, and confectioners' sugar until soft peaks form
(overwhipping will create grainy lumps). Cover the sides and top of the cake with
whipped cream, decorating the top with fresh raspberries. Refrigerate for another
hour before serving.

1 rlice, 1679
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Chocolate Lava Cake
ONE 9-INCH CAKE,12 SERVINGS, OR 16 SMALL CAKES

This cake, which is free of flour or leavening, can be made as a single 9-inch round, or as indi-
vidual cakes. Either way, the airy, chocolaty cake holds a pool of milk chocolate truffle that
oozes beautifully when pierced with a fork. The trick is to mix up the milk chocolate "leya,"
chill it, then bury it in the cake batter halfway through the baking process. By the time the cake
is done, the lava will have melted.

MILK CHOCOLATE LAVA TRUPFLB
4 ounces (% cup) milk chocolate, finely
chopped
2 tablespoons (1 ounce) heavy cream
1% teaspoons softened butter
1% teaspoons rum or other liqueur of your
choice (option aI), or rh teaspoon flavoring
or extract of your choice

4 ounces ('A cap) semisweet chocolate,
chopped
8 tablespoons (1 stick, 4 ounces) butter
4 large eggs, separated
2/s cwp (4t/" ounces) sugar
le orp (sA ounce) natural cocoa, sifted
% teaspoon vanilla extract
% teaspoon salt
Sifted confectioners' sugar for dusting

CAKES



For rHB TRUpTLB rrLLrNc In a heatproof bowl, combine the milk chocolate, cream' butter, and

flavoring. Place over an inch of simmering water and melt, stirring, until the mixture
is smooth (or melt slowly stirring regularly, in the microwave). Remove the bowl from
the heat and set aside.

If you're making the 9-inch cake, take a7-inch plate (salad or dessert size) and spray

it with nonstick pan spray. Pour the melted chocolate onto the plate and refrigerate
it for at least 30 minutes.

If you're making small cakes, put the bowl in the refrigerator and stir every 5 min-
utes until the mixture becomes thick. Scoop individual truffles out of the bowl (you'll
need 15) with a teaspoon, cookie scoop, or melon baller. Put the scooped truffes on

a plate and refrigerate.

Preheat the oven to 325oF,

roR rHB clxr Melt the chocolate and butter together in a heatproof bowl over simmering water,

or in the microwave. Stir until the chocolate has completely melted, then remove from
heat and set aside.

In a large mixing bowl, beat the egg yolks with tA cup of the sugar until they're thick,
lemon-colored, and fall in a ribbon from the beater. Add the sifted cocoa, vanilla, and

salt to the egg mixture, stirring until combined. Fold the melted chocolate into the

egg mixture. In a separate bowl, beat the egg whites with the remaining % cup sugar

to soft peaks. Fold these gently into the chocolate mixture, one third at a time, tak-
ing care nor to deflate the whites. It's okay if some streaks of white remain when the

batter is poured into the pan. Set aside lVz cups of the batter.

For rHB e-r1cH clrr Pour the rest of the batter into a greased 9-inch cake pan. Bake for 15 min-
utes. After 1.5 minutes, remove the pan from the oven. Peel the hardened chocolate
truffle mixture from the plate and place it in the center of the cake, pressing very gen-

tly. Cover the truffle completely, sealing it inside the cake, with the 1% cups of
reserved batter. Return the pan to the oven and bake for another 25 minutes, until the

cake pulls from the edge of the pan and the top looks set. Remove from the oven and

cool on a rack for 20 minutes.

Put a plate on top of the cake pan, then flip everything over to invert the cake. Dust
the top with some confectioners' sugar and serve warm.

poB suA1.r. cAxBs Pour the batter into 15 greased we lls in 2 muffin pans, filling the wells to lz inch
below the top. Bake the cakes in a preheated 300"F oven for 15 minutes; remove from
the oven and place one truffle in each cup, pushing them down until they're flush with
the top of the cake. Cover the holes with a heaping tablespoon of the reserved batter.

Return to the oven and bake for an additional 20 minutes, until the cakes have risen

and fallen back down again. Remove from the oven and let cool on a rack for 20 min-
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utes to set up before taking the cakes out of the pans. You can serve the cakes, with
raspberry sauce or whipped cream, at this point. Or cool the cakes completely wrap
them well, and reheat them before serving, in a microwave on medium power for 45
seconds, or in a 300oF oven for 3 minutes.
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Whoopie Pies
9 LARGE WHOOPIE PIES

Whoopie Pies, a venerable habitu6 of the bake sale table, are a specialty of both northern New Eng-

Iand and Amish country in Pennsylvania. They're not fancy, not elegant-iust down-home good.

CAKBS

'h cup (3tA ounces) shortening
1 cup (8 ounces) brown sugar, Packed
1 large egg
1 teaspoon baking powder
1 teaspoon baking soda
1 teaspoon salt
1 teaspoon vanilla extract
% cup plus 2 tablespoons (1% ounces)
natural cocoa

2 cups (8'h ounces) unbleached all-PurPose
flour
l cup (8 ounces) milk

FILLING
1 cup (6% ounces) shortening
1 cup (4 ounces) confectioners'sugar
1% cups (4 ounces) marshmallow creme

Heaping % teaspoon salt dissolved in 1
tablespoon water
172 teaspoons vanilla extract

Preheat the oven to 350oF.

FoR r6E cAKBs In a large mixing bowl, cream together the shortening' sugar' egg, baking pow-
der, baking soda, salt, and vanilla. In a separate bowl, whisk together the cocoa and

flour. Add the dry ingredients to the shortening mixture alternately with the milk,
beating until smooth.

Drop the dough by the %-cupful onto parchment-lined or lightly greased baking
sheets, leaving about 2 inches between each cake. Bake the cakes for about 15 min-
ures, or until they're firm to the touch. Remove them from the oven and cool
completely on a wire rack'

FoR rHB FTLLTNG Beat together the shortening, sugar, and marshmallow, then stir in the salt and

vanilla. Spread half of the cakes with the filling; top with the remaining cakes'

1 whoopie pie, 1969
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Frostings, Gl azes, and Fillings
Here's the icing on the cake-and the filling inside. Some of the cakes in this chapter
call for specific icings or fillings; the following recipes can be paired with any cake as
you see fit.

Simple Syrup
1 CUP, ENOUGH FOR 4 CAKE LAYERS

Brushing your cake with simple syrup will ensure it stays moist.

1 cup (7 ounces) sugar 1 cup (8 ounces) water

Bring the mixture to a boil, stirring until the sugar dissolves. Remove from the heat,
allow to cool, then store in the refrigerator until you're ready to use.

Flavor syrup however you like by starting with a combination of water and liquor,
liqueur, or juice, then adding a vanilla bean, whole spices, citrus rind, or sliced,
peeled gingerroot.

16 cal | 4gsugar

made wiftr water, 1 teacpoon, 9g

Easy Buttercream
SUFFICIENT FROSTING TO FROST AN 8- OR 9. INCH LAYER CAKE, 9 X 13-INCH CAKE,
OR 24 CUPCAKES

This bunercream frosting, a standby in professional bakeries, goes together in a
snap. It's deliciously smooth and creamy.

5% tablespoons (% stick, 2% ounces) 4 to 5 cups (l to l'/o pounds) confectioners'butter sugar, sifted
% cup (2 ounces) vegetable shortening 2 teaspoons vanilla extract
% teaspoon salt a/r to ls cup (2 to 27c ounces) milk or cream

In a large mixing bowl, beat togerher the butter, shortening, and salt until fluffy. Add
about half the confectioners' sugar and beat slowly until well blended. Add the
vanilla and half the milk and beat until fluffy.

continue mixing in sugar and milk alternately until they've been completely incor-
porated, and beat until the frosting is light and fluffy To increase the yield, if you
want some frosting left over to use in decorating, change the ingredienr amounts as

390 CAKES



follows: % cup butter, Vz cup vegetable shortening, approximately 6 cups sugar, and
up to Yz cup milk or cream.

2 hblcrpoo!.r 1809

59?cal l26gfat l6gprotein llzgcomplexabohydrates l73g.rg", lzgdietaryfiber ll20mgcholest"rol lss3mg
soditm ll43mgpotassium ltgznErit.-tnA l2mgiron l2gmgcalcium lggmgphosphorus ll2mgcaffeine

Easy Chocolate Buttercream
2 To 3 cUPs, ENoUGH To FRosT AN 8- oR 9- INCH LAYER CAKE,9 x 13-INCH CAKE,

OR 24 CUPCAKES

This is a simple chocolate frosting that's deliciously smooth and creamy. You can
customize it for your particular taste by using unsweetened, bittersweet, or semi-
sweet chocolate.

Place the chocolate in a heatproof bowl or measuring cup. Using the medium power

setting on your microwave , or over simmering water, melt the chocolate about three
quarters of the way. Remove from the heat or microwave and stir the chocolate until
it's completely smooth. Set aside to cool at room temperature.

In a large mixing bowl, beat together the butter and salt until fluffy. Add about haH

of the confectioners' sugar and beat slowly until well blended. Add the vanilla and
half the milk and beat until fluffy. Add the melted chocolate and mix until thor-
oughly blended. Scrape down the sides of the bowl and add the remaining sugar and

milk alternately until they've been completely incorporated. Beat until the frostiryis
light and fluffy, adjusting the consistency with more milk or confectioners' suga? as

needed. If you want some frosting left over to use in decorating, change the ingredi-
ent amounts as follows: % cup butter,2A cup chocolate, approximately 5 cups sr.rgar,

and up to Yz cup milk or cream.

% cup (3 ounces) unsweetened,
bittersweet, or semisweet chocolate,
chopped
4 tablespoons (% stick, 2 ounces) butter
% teaspoon sdt

4 to 5 cups (1-to L!. pounds) confectiolars'
sugar, sifted
2 teaspoons vanilla extract
6 tablespoons (3 ounces) milk or cre*r

3 trblerpoo!.r nede with btttottwcct chocolrte rad nilk' 439

167cd | Sgfat I lgcomplexcarbohydrate. | 31g.tg., I Smgcholesterol | 2lmgsodium | 2Srngpot"rrio* |

30REvitaminA I gmgcalcium I tsmgphosphorus | 4mgcaffeine
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Silky Buttercream
4YZ TO 5 CUPS FROSTING, ENOUGH TO FROST, FILL, AND DECORATE AN 8- OR 9- INCH
LAYER CAKE,9 X 13-INCH CAKE, OR 24 CUPCAKES

Our favorite traditional buttercream, ultrarich and smooth, is based on cooked
meringue. This recipe takes a bit of time to put together, bur the results are worth
it. If you are lucky enough to have two bowls for your mixer, the job is easier.

'A cwp (4 ounces) egg whites (the
whites frorn 2 to 3 large eggs), or % cup
(17r ounces) meringue powder dissolved
in % cup (4 ounces) cool water
% cwp (2sA ounces) light corn synrp
1 cup (7 ounces) sugat
Ys (IJlp (2Vs ounces) water
% teaspoon cream oftartar

% teaspoon sdt
1 cup (2 sticks, 8 ounces) butter
'h ary (3r/t ounces) vegetable shortening
(you may use all butter, but the frosting
will be more stable with the vegetable
shortening)
2 teaspoons vanilla extract
% teaspoon almond extract (optional)

Place the egg whites or meringue powder and water in the bowl of your mixer.

Place the corn syrup, sugaq and water in a medium-sized saucepan. Stir over heat
until combined and the sugar has dissolved. Cover the pan, bring to a boil, and boil
for 3 minutes without stirring. Remove the cover and cook to the soft ball stage,
240"F.

Meanwhile, begin to beat the egg whites on slow speed. uilhen they are foamy, add
the cream of tartar and salt. (If using the meringue powder, you will not need the
cream of tartar, but still add the salt.) Gradually increase the speed of the mixer, con-
tinuing to beat until soft peaks form.

As soon as the sugar syrup reaches the soft ball stage, remove it from the heat. Turn
off the mixer. Very carefully pour about a quarter of the syrup down the inside of the
mixing bowl. Turn the mixer on and beat well. Add the syrup in two more addidons,
working as quickly as possible. If the sugar is slightly overcooked and begins to
harden, return it to the heat for a moment to re-melt it. Don't pour the sugar syrup
into the bowl while the mixer is on or you may splash yourself with hot sugar syrup,
or the sugar syrup will end up on the sides of the bowl.

Continue to beat the meringue until it cools to room temperature. This takes about
20 minutes. If you need to hurry it along, place the bowl of your mixer in an ice bath.
If you attempt to add the butter before the meringue is cool, the butter will melt.

!7hen the meringue is cool, beat in the room-temperature butter a bit at a time. If the
frosting starts to separate, continue beating without adding any more butter until the
frosting looks fluffy again. Beat in the vegetable shortening. Beat in your choice of
flavoring.

CAKES



If the frosting is very soft, refrigerate before using, or beat in extra vegetable short-
ening. Beating the butter and vegetable shortening together first, before beating them

into rhe meringue, will ensure you end up with the lightest, fluffiest frosting.

3 tablecpoone, 31g

145cal I l2gtutllggsugar l2lmgcholesterol lS3mgsodium ll6mgpotas.irm lzzREvitaminA l3mgcalcium I

3mg phosphorus

Flavoring options:
'/z cup (6 ounces) lemon curd plus % teaspoon lemon oil

' /+ cttp (3 ounces) strained raspberry pur6e

. Y+ cup (23A)hazelnrtpaste plus 2 tablespoons (1 ounce) hazelnut liqueur

'2 ounces unsweetened chocolate, melted and cooled slightly

Marshmallow Icing
ENOUGH ICING TO FROST A 1O-INCH TUBE CAKE, OR FILL AND FROST A 9-INCH LAYER

CAKE, A 9 X 13.INCH CAKE, OR 24 CUPCAKES

What could be better to top a light, airy chiffon cake than a light, fluffy icing? A close

cousin to traditional 7-Minute lcing, we like this recipe better; while 7-Minute Icing
develops ahard,crackly crust overnight, the crust that develops on this icing is softer

than normal and doesn't shatter.
You'll need to use three different bowls or pans in preparing this

recipe. But we think the resulting frosting-soft, smooth, with a real marshmallow
flavor and not too much fat-is worth the cleanup. You may choose not to add the

butter, but the result is very different with it (and, we feel, much improved)' Taste

before adding and then compare it after; it's amazing how much flavor the butter
adds.
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2 teaspoons vanilla extract
% cup (2 ounces) water
1 packet (2 teaspoons, % ounce)
unflavored gelatin
1 cup (7 ounces) sugar
rh cup (5lz ounces) light corn syrup
r/r cwp (2 ounces) water

Combine the vanilla and Y+ cup water, then
aside to let the gelatin soften.

rA cup (7r/z ounces) powdered egg whites
or meringue powder, ot l, cup fresh egg
whites (from about 3 large eggs)*

'h cup (4 ounces) cold water*
7z teaspoon cream of tartar (if using
powdered egg whites)
4 tablespoons (% stick, 2 ounces) butter,
softened

sprinkle in the gelatin. Set the mixture
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In a saucepan set over low heat, stir together the sugar, corn syrup, and% cup water,
cooking and stirring until all the sugar has dissolved. Bring the mixture to a boil,
cover the pan, and cook for 3 minutes, washing down any sugar crystals that cling to
the sides of the pan. Remove the pan from the heat.

rilThile the sugar syrup is cooking, whisk the powdered egg whites or meringue pow-
der with lz cup cold water, rhen add the cream of tartar (if you've used egg whites,
either fresh or powdered). Beat until soft peaks form. carefully add the hot sugar

syrup to the beaten egg whites, continuing to beat
until the mixture is stiff and glosslz

Melt the softened gelatin in a saucepan set over
Iow heat, or in a microwave oven. Add it to the
beaten egg whites and beat until the icing feels
cool, about 10 minutes. Beat in the soft butter
quickly. Don't overbeat at this point; if the mix-
ture is too warm or you beat it too much, you'll
lose volume (though the icing will still taste good).
It will be soft, but should hold a peak.

The icing is easy to spread when warm, and will
yield a smooth appearance. If you wait too long,
the icing will be thick and hard to spread. Ice the
cake, then set it aside for an hour or more to give
the icing a chance to set. If you've made a cake
with perishable filling, be sure to refrigerate it
while this is taking place. As it sets it will develop
the texture of soft marshmallows.

"lf you use fresh egg whites, omit the % cup water.

the anount of icing covering a elice of chiffon cake, 38g

Tmgcholesterol | 3Tmgsodium I llmgpotassiu- | 2aREvit"-inA | 2mgcalcium

Fill the cake layers with frosting, then com-
pletely cover the top and sides of the cake with
frosting to seal it. Use the back of a spoon or
the tip of your icing spatula to make a swirl
pattern in the frosting.

95cal I zgfat I lgprotein I rzgrug"r I

| 2mgpbosphorus
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Thick Fudge Frosting
ENOUGH TO FROST AN 8- OR 9-INCH LAYER CAKE,9 X 13-INCH CAKE, OR 24 CUPCAKES

This thick, deep-chocolate frosting is poured, rather than spread over the cake. As

it cools it becomes glossy and smooth' very much like fudge.

8 tablespoons (1 stick, 4 ounces) butter lz c:up (4 ounces) yogurt or sour cream*
r/e anp (sA ounce) cocoa powder, naturd or 4 cups (1 pound) sifted confectioners'
Dutch-process
% teaspoon salt

sugarr

1 teaspoon vanilla extract

546cal l26gfat lSgprotein l22gcomplucarbohydrates loog.rg"t llgdietaryfiber lSsmgcholesterol l438mgsodium

lrso-gpot rri* llSentvita-irA l2mgiron ll3Smgcalclum lresngphosphorus l4mgcaffeine

In a medium-sized saucepan, melt the butter over medium heat. 'When it has melted,

stir in the cocoa, salt, and yogurt, then bring the mixture to a boil. Place the confec-

tioners' sugar and vanilla in a mixing bowl, pour the hot cocoa mixture over it, and

beat until smooth.

Working quickly, pour about half the frosting over one cake layer' spreading it around
the sides. Center the second layer over the first and pour on the remaining frosting,
spreading it evenly to the edge and along the sides of the cake. (If you're making a

three-layer cake, use one third of the frosting for each layer; for a sheet cake, j ust pour
it all on top of the cake.) Don't scrape the very bottom of the pan, as the frosting
stuck there won't have a nice gloss and may be grainy'

*Use regular, low-fat, or nonfat yogurt or sour cleam and, in the case of yogurt, plain, vanilla, or
coffee-flavored.

1 alice, Vrz of cake, 1619
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Chocolate Glaze
1% CUPS

th ary (4 ounces) heavy cream
2 tablespoons (1% ounces) corn sgup,
light or dark

8 tablespoons (1 stick, 4 ounces) butter
% teaspoon salt
1 cup (8 ounces) packedbrown sugar

Pinch of salt
t heaping cup (6 ounces) semisweet
or bittersweet chocolate, chopped into
%-inch pieces; or chocolate chips

r/r r-:.tp (2 ounces) milk
1 teaspoon vanilla extract
4 cups (1 pound) confectioners'sugar

Place the ingredients in a small saucepan and warm over low hear, or pur rhe ingre-
dients in a microwave-safe bowl and microwave at low power. Heat, stirring often,
until the chocolate has melted and the mixture is smooth. Cool, stirring occasionally,
for 10 to 15 minutes, so that the glaze thickens slightly but is still pourable.

2 tablecpooac, 33g

747call 1Ogfat | 2gprotein I lgcomplexcarbohydrates | 12g.og., | 2lmgcholesterol | 4Tmgsodium I Tgmgpotassium I

SlREvitaminA | SOmgcalcium | 6Omgphosphorus

Caramel Frosting
3 CUPS, ENOUGH TO FROST AN 8- OR 9-INCH LAYER CAKE,9 X 13-INCH CAKE, OR 24

CU P CAKE S

This is an easy frosting to put rogether. when matched with chocolate cake and
some crushed peanuts, you can create your favorite candy-bar flavored creation.

Melt the butter in a heavy 2-quart saucepan. Stir in the salt and brown sugar and heat
the mixture to boiling, stirring constantly Cook over low heat for 2 minutes, until the
sugar is totally dissolved. Stir in the milk and return to a boil. Remove the pan from
the heat and cool to lukewarm. Stir in the vanilla, then gradually stir in the powdered
sugar. Adjust consistency with a little more milk, if necessar)l

3 tablerpoonc,4Sg

170cal l5gfat l3lgsugar lt4mgcholesterol l3gmgsodium lssmgpotassium lS2REvitaminA lzomgcalcium I

11mg phosphorus
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Peanut Butter Frosting
3 CUPS FROSTING, ENOUGH TO FROST AN 8- OR 9-INCH LAYER CAKE,9 X 13-INCH
CAKE, OR 24 CUPCAKES

Who can resist peanut butter frosting with chocolate cake, or banana cake, or any
cake?

In a large mixing bowl, combine the peanut butter and vanilla. Add the confection-
ers' sugar in three parts, alternating with the milk, stirring until you have a smooth,
spreadable frosting.

3 tablespools, 42g

l60call6gfatl3gproteinllgcomplexcarbohydrateslZag.og-lrgdietaryfiberl60mgsodiumlgOmgpotassiuml
4REvitaminA I l0mgcalcium | 46mgphosphorus

Cream Cheese Frosting
3 CUPS, ENOUGH TO FROST AN 8- OR 9-INCH LAYER CAKE,9 X 13-INCH CAKE, OR 24

C UP CAKE S

This frosting is rich but not overly sweet, and spreads beautifully. It's the perfect
complement for carrot cake (p. 340), of course, but also very nice on Apple Cake
(p. 33e).

'6 tablespoons (7c stick, 3 ounces) butter,
at room temperature
1 package (8 ounces) cream cheese,
softened
1 teaspoon vanilla extract
4 cups (1 pound) confectioners'sugar

3/r cwp (7 ounces) creamy peanut butter
1% teaspoons vanilla extract

4 cups (1 pound) confectioners'sugar
y2 cup to 10 tablespoons (4 to 5 ounces)
milk

1 cup (4 ounces) chopped nuts (optional)
ah otp (3rA ounces) minced crystallized
ginger (optional)
2 to 4 tablespoons (1 to 2 ounces) milk,
to make frosting spreadable

Combine the butter, cream cheese, and vanilla in a medium-sized bowl and beat them
together until they're light and fluffy Add the sugar gradually, beating well. Stir in the
nuts and./or ginger, then beat in the milk a little at a time, until the frosting is spreadable.

2 tablespoons,4Og

l6gcallggfatllgproteinllgcomplexcarbohydratesl20grog"rll8mgcholesteroll32mgsodiuml3T*gpot.r.it-l
4gREvitaminA I lmgvitaminC I gmgcalcium | 24mgphosphorus
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German Chocolate Cake Frosting
5 TO 6 CUPS, ENOUGH TO FILL AND FROST TWO 8- OR 9-INCH LAYER CAKES, A 9 X 13.

INCH SHEET CAKE, OR 24 CUPCAKES

German chocolate cake, that wonderful combination of chocolate, caramel' and
coconut, gets most of its pizazz from this frosting.

Heat the cream in a medium-sized saucepan over medium heat until it simmers; add
the caramel and stir until it melts. Bring the mixture to a boil and remove it from the
heat. Stir in the pecans and coconut.

Vr cup, 609

211c1l8gfat l3gprotein lTgcomplexcarbohydrates lztgrrrg", lzgdietaryfiber llTmgcholesterol ISS-g.oau- |

lS0mgpotassium lSORs.,it*i.^A llmgvitaminC l1-girot legmgcalcium lS5mgphosphorus

Pastry Cream
5 CUPS

This is the delicious custard filling you'll find in 6clairs, napoleons, or Boston
Cream Pie.

1 cup (8 ounces) heavy cream or
evaporated milk
2 cups (20 ounces) caramel, orLYr(74'
ounce) bags individual caramel candies,
unwrapped

3 cups (24 ounces) whole milk
% anp (3'h ounces) sugar*
% teaspoon salt
2 teaspoons vanilla extract, or % vanilla
bean, split lengthwise
r/r otp (7Yr ounces) cornstarch

2'h anps (10 ounces) chopped toasted
Pecans
21h cups (?% ounces) sweetened shredded
coconut

1 tablespoon (% ounce) unbleadred dl-
purpose flour
4large eggyolks
4 tablespoons (% stick, 2 ounces) butter
1 cup (8 ounces) hearry cream, whipped to
soft peaks

In a medium-sized saucepan, stir together 2/zcups of the milk, the sugar, salt, and
the vanilla bean. (If you're using vanilla extract, add it at the end.) Bring the mixture
to a boil over medium heat.

Meanwhile, whisk the cornstarch, flour, and egg yolks with the remaining % cup milk.

Whisk some of the boiling milk mixture with the egg yolks, then pour back into the
hot milk mixture and return to the heat. Bring to a boil, stirring constantly, and boil
for 30 seconds. Remove from the heat, strain through a fine sieve, and stir in the but-

CAKES



ter and vanilla extract (if you're using it). Rub a piece of butter over the surface of
the cream, top with a piece of plastic wrap, then refrigerate until cool.

To complete, fold the cooled cream into the whipped cream.

oThis amount of sugar makes a pastry cream that is just barely sweet, perfect for profiteroles, as a base
for the following favor combinations, or for pastries that include a sweet sauce. If you're planning to
use the pastry cream for a pie filling, you'll want it to be a bit sweeter; increase the sugar to % cup.

rbout 6 teDlcrpooar, 9tlg

1rucal ll2gfat l3gprotein l6gcomplexcarbohydrates l8g"og"t llo6mgcholesterol lSlrngsodium lloTmgpotassium
I rsznE"it"-i"l I lmgvitaminC | 8Smgcalaum I g3mgphosphorus

Flavoring Options Pastry cream can be flavored in an infinite variety of ways. Here are some of
our favorites:

BuTTERscoTcH: Add % teaspoon butter-rum flavor and/or 1 cup (5 ounces) butterscotch
chips to the pastry cream while it is still hot, stirring until the chips have melted.

GARAMEL: Add % cup (7/z ounces) chopped caramel (21 to 23 individual caramels,
unwrapped) to the hot pastry cream, stirring until melted and the mixture is smooth.

CHoCoLATE: Add I cup (5 ounces) chopped chocolate to the hot pastry cream, stirring until
melted and the mixture is smooth.

HAZELNUT: Omit the butter and increase the sugar to % cup (5% ounces). Ldd% cup (8Yt
ounces) praline paste to the hot pastry cream, stirring until well combined.

oRANGE: Increase the sugar to3Acup (5% ounces). Add l teaspoon orange extract, Yc tea-
spoon orange oil, or 3 tablespoons orange zest to the hot pastry cream.

PEANUT BUTTBR: Add % cup (7/+ ounces) peanut butter to the hot pastry cream, stirring
until melted and the mixture is smooth.

PISTACHIo: Omit the butter and increase the sugar to 3A cup (5% ounces). Add % cup pis-
tachio paste (8% ounces) or blanched, pur6ed pistachio meats.

CAKES



Cherry Filling
ABOUT 3 CUPS

This is the filling of choice for traditional Black Forest Cake, which features a com-
bination of cherries and chocolate.

Mix all the ingredients together in a medium-sized saucepan, bring to a boil
medium-high heat, and cook until thickened, adding additional sugar to taste.

rbout Vr cq, 659

97cal lgprotein ll8gcomplexcarbohydnte, legr,rg", lZgdietaryfiber lZmgsoaiom ltA4-gpot"ttin- |

gNfvitrnin[ ] 3mgvitamiac I rz-g..ld"- | 20ogphosphorus

Lemon Curd
1}{ CUPS

This smooth, rangy custard is perfect when layered with fruit and cake in a trife, or
as a filling for atart or cake.

tA ory (L% orurces) sugar
2 tablecpoons (% orurce) cotastarch
% ory (2 ouncea) water
tA cup (2 ouncec) cherrybnndy, ryhite
wine, orwatcr

4large egSyolks
% cup (4 ounces) juice and zegt of 3 to
4lemons*

3 to 4 cupe (10 to 14 ounces) pitted frech
or frozen cherries (about 2 pounds
unpitted)
1 cup (6 ounceo) dried cour chctliec

1l teaspoon cdt
114 cupc (10% ouncec) eugar
6 tableopoons (% ctick, 3 ounces) butter

Stir all the ingredients together in the top of a double boiler set over medium heat.
Vhisk or stir constantly, being sure that nothing is sticking to the bottom. Continue
to cook for 15 to 20 minutes, until the mixture starts to thicken; it should coat a
spoon. The curd will thicken more as it cools. Remove it from the heat and spoon
into a small bowl. Rub a piece of butter over the top, then place plastic wrap on the
surface to prevent a skin from forming. Refrigerate until ready to use. The curd will
keep, refrigerated, for five days.

'Zest the lemons first, then heat them in a microwave for 15 to 18 seconds; this will allou' them to
yield more luice.

2tr,filcrryoolu,l7g

2Bcal lsgfet lrgprotein l{complexcarbohydnte" l29g..rgat ltozmgdolestenol lzemgsodium lznngpotassiu- |

loSR8vitaninA | 6rngvitaninC I fS-g..t iu- | 3zmgphosphorr:s
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Variationc LIMB cuRD: Substitute fresh lime juice for the lemon juice. Since limes are generally more
tarr than lemons, add an additional % cup sugar and an additional 2 tablespoons butter to
smooth the flavor.

RASPBERRY-LBMON CURD: Reduce the sugar to 1 cup and substitute % cup raspberry-lemon
juice for the lemon juice: mash t heaping cup (5 ounces) raspberries with 2 tablespoons (1

ounce) fresh lemon juice, then push through a fine sieve.

Lemon Curd Whipped Cream

This is a sinfully rich combination of whipped cream and lemon curd, its sweetness

tempered by the refreshing taste of citrus.

1% cups (12 ounces) heavy cream 1% cups (19 ounces) lemon curd, home-
made (see preceding recipe) or bottled

rJfhip the cream just until thick-it shouldn't even hold a peak. Add the lemon curd
and whip until the mixture holds a soft peak.

6 tablerpooar, 59g

22lc^l Bgfat l lgprotein ltgcomplexcarbohydrates l2agrog", l ttOmgcholesterol l 3lmgsodium 132*gpot..in-
I rssnrtit" ittA | smgvltaminC | 20mgcalcium | 4Omgphosphorus

Marshmallow Filling
ABOUT 2 CUPS

% anp (l% ounces) vegetable shortening 1 cup (4 ounces) confectioners'sugar

'/r cup (rt stick, 2 ounces) butter r/t cwp (2sA ounces) corn syruP

Pindr of salt (extra-fine, if you have it) s/t cup (4rA ounces) marshmallow creme

1 teaspoon vanilla extract (optional' for extra-fluffy filling)

Beat together the shortening, butter, salt, vanilla extract, and confectioners' sugar
until fluffy. Beat in the corn syrup, a bit at a time, until well blended. Beat in the
marshmallow creme, just until blended.

CAKES /n7



@n' On Thanksgiving Day, when from East and from'West

From North and from South come pilgrim and guest,

When the gray-haired New Englander sees round his board

The old broken links of affection restored,

When the care-wearied man seeks his mother once more,

And the worn matron smiles where the girl smiled before,
'Sfhat moistens the lip and what brightens the eye?

'What calls back the past, like the rich pumpkin pie?

-John Greenleaf ''i7hittier, "The Pumpkin," 1844



Pie, defined as a sweet or savory filling encased in a pastry crust, has been a part of
the world's culinary landscape for centuries. The first written formula for pie was
published in Roman times (it was a goat cheese and honey pie in a rye crust, for the
record). By the fourteenth century, pie was well known in Europe. It had a tough pas-
try crust used primarily as a baking container for savory, meat-based fillings. Pies
remained strictly savory until the eighteenth century, when America's Pennsylvania
Dutch became the first to enclose sweetened fruit fillings in a crisp crust. Since then,
pie has remained a steady companion of America's home bakers.

Making pie pastry is an acquired skill, and we believe it's one well worth learn-
ing. You can't just stir the ingredients together willy-nilly and expect to get great
results. The proportions of flour to fat to liquid have to be just right, and the tech-
nique for rolling it must be correct. 'What's more, the baking time and temperature,
as well as the pan you use, combine to produce a crisp, golden crust.

A Pie Primer

Flour

Recipes for basic piecrust call for flour, fat, salt, and water; some add eggs, sugar, fla-
voring, vinegar, lemon juice, or buttermilk. The basic ratio (according to our
grandmothers and the Culinary Institute of America) is 3:2:1-3 parts flour, Z parts
fat, and 1 part water. That ratio makes a very rich, tender crust.

Looking at the ingredients, and how they react in crust, will help you decide
which ingredients and method to use for the type of crust you prefer.

The best piecrust is made with a flour whose protein level is medium to low, 11 per-
cent or lower. For pie-making purposes, the protein level equals the amount of
gluten, and in piecrust, the more gluten, the tougher the piecrust. (You do need some
gluten, in order for the crust to hold together.) Our favorite flour for piecrust is a

mixture of equal parts unbleached all-purpose and pastry flours. A crust made with
only pastry flour will be very delicate and quite challenging to roll out, tending to
crumble when you transfer it to the pie pan. A crust made with only all-purpose flour
has to be handled very gently, so as not to develop the gluten. \7e recommend using
equal parts of each for dough that's tender but still easy to handle.

Salt plays two roles in piecrust. First, and most important, it adds flavor. Like bread
made without salt, piecrust made without salt will be flat-rasring. Second, it tough-
ens the gluten in the crust ever so slighdy, making the dough easier to handle.

PIES, TARTS, AND QUICHES

Salt



Sugar

Because the salt-to-flour ratio in piecrust must be fairly exact (for best flavor), we

stick with table salt, rather than kosher or other granulations that won't measure the

same.

Sugar may be added to piecrust dough for flavor and browning. The amount is usu-

ally about 1 tablespoon for 3 cups of flour. Some sources recommend never using
sugar in piecrust dough, as it's hygroscopic (water-aftracting) and will cause the crust
to become soggy Other sources recommend adding sugar, as it attracts the water that
would otherwise go toward developing gluten, resulting in a more tender crust. 'We've

made two piecrusts, side by side, and used 1 tablespoon of sugar in one and none in
the other. Tiuthfully, there was very little difference in browning, tenderness, crisp-
ness, or flavor. In our opinion, the amount of sugar used in most piecrust recipes is
so small that it doesn't have a significant impact on texture, so use it if you like.
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Buttermilk, Vinegar, or Lemon Juice
These liquids are often added to piecrusts because acids break down protein in the
flour, so they'll help keep the crust tender, even if it's overworked a bit. In addition,
adding dried buttermilk powder to a crust enhances its flavor.

Eggr or EggYolks

Fat

Whole eggs add protein, water, and fat to piecrust dough, along with color and fla-
vor. Adding a lightly beaten egg should enhance browning and texture. Adding just

the yolk adds mostly fat, which will enhance tenderness and color.

In our opinion, fat has the biggest influence on a piecrust. The role of fat is to coat

the flour-thereby inhibiting the gluten development. Where we want gluten devel-

opment in making bread, we don't want it in making a piecrust. Gluten binds the
molecules into long strings. Here, we want the molecules kept separated. That's what
makes for a flaky consistency The fat melts as the crust bakes. But the flour will have

formed layers or flakes before that fat disappears. Those spaces where the fat was are

what separates those flakes.
Lard yields the flakiest crust because of its large crystals and its consistency. It's

somewhat soft even when cold and is therefore easier to work with. Lard stays in
larger flakes and melts at a slightly higher temperature than butter-keeping the lay-

ers of flour and water separate for a longer time than butter or shortening. This

itl
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allows what little water is in the dough to rurn to steam and separate the layers,
which is where flakiness comes from. Lard does develop an off-flavor fairly quickly,
so try to buy it fresh and use it soon.

Vegetable shortening is similar to lard in that its consistency stays the same over
a wide temperature range. This makes it easy to work with. It also makes a flaky
crust, as long as the dough isn't overworked. Vegetable shortening is bland-flavored
and stable, and can remain on your shelf for quite some time without going rancid.
The downside of vegetable shortening is its lack of flavor, and the fact that it's full of
trans-fatty acids, a current nutritional no-no.

Butter is a more brittle fat than lard or vegetable shortening. It's harder when
cold and becomes softer when warmed to room temperature, so everything must be
kept cool when working with butter. If the butter is overworked and warm, too much
will melt into the flour, resulting in a sandy-textured crust. Butter is also only about
81- percent fat, so you may need to use more butter and less water if substituting but-
ter for lard or vegetable shortening in a recipe. Butter has the most pleasing flavor and
contributes to the color and browning of the crust.

butter aeparate theee sEan&, preventing
+hcm fton joiniag together. Oace put into a
hot over\ thege strands quickly cook and retain
tlef,r frape-witL the fat holdingthem in
plece ju* untfl they't'e sturdy eaough, at which
time the fat meltr, leu.li-g its flavor and ten-
dettecg to the dough. The result? llakypastry.

Bythe way, it never hu*s to place your
rolled-out durt, in ttre paa, into tle fteez*ir
whle you're prqraring the filling. Aay fat
thatb beglnning to get too walm and soft will
ffrn rfglt up agaiD.
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Salted vs. Uncalted Butter
All our pie recipes, as wdl as the other recipec
in this book, arsume the baker will use
unsalted butter. Because sdt ..n matk "off'
flavorg in butter, grccets like to fftr tleir
dairy case with salted butter, as it will seen
fresh longer. If you buy unsdted butter, you'Il
have abetter chance of gettinga fresher
product. In addition, we prefer to balaoce the
sdVfloru ratio in piecrust outselves, rather

Water

than have to deal wittr tte additional *dt (tA

teaspooa sdt per 4 ouDcea butter) in sdted
butter.

We prefer, for reacons of tarte, tsrture'
and health, to md<e piecust with hdf butter
aod halfvegetable chortening or lard.
However, each to his oum (diet); a cnrst made
witl 100 perceot vegetable shortening (or
butter, or lard), is perfectly accePtable.

Water binds the piecrust dough, activating its gluten so it holds together. In order to
keep the fat as cold and solid as possible (for the best flaky crust), we recommend
using ice water (water in which you've floated a couple of ice cubes). Water is another
element that needs to be precisely balanced in piecrust dough: too much, and you
have a sticky, unrollable mess; too little, and the crust won't hold together or will
crack around the edges as you roll it. Time is the great teacher here; the more fre-
quently you make crust, the better you'll be at recognizing exactly what it should
look like before rolling.

There are a number of different types of crust within reach of the home baker.
The three major types of basic piecrust-medium-flake, long-flake, and short-
flake-all contain the same ingredients. The way the shortening and flour are
combined gives each crust its name and its characteristics. 'When you break a

medium-flake piecrust with your fingers, it separates into flakes rather than breaking
"clean." A long-flake crust breaks into larger flakes. A crust that breaks clean is
called a short-flake crust or "short crustl" it's crisp rather than flaky A French crust
made this way is called pAte brisee; when it's sweetened, it becomes pAte sabl6e. We'll
examine the most popular of all, medium-flake crust, and will then go on to show
variations for short-flake and long-flake crusts.
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Basic Piecrust
ONE 9-INCH DOUBLE PIECRUST

21" cups (10% ounces) unbleached
all-purpose flour, pastry flour, or a
combination of both
1 teaspoon sdt

Medium-Flake Method
MIx DRY INGREDIENTS. IX/hisk together the flour and salt in a bowl large enough
that you'll be able to plunge both hands in to work with the dough.

CUT IN HALF OF THE FAT, COMBINING THOROUGHTY. The mixture should form
very small, very even crumbs. If using a single type of fat, cut half the fat into the flour.
If using our recommended combination of shortening and butter, cut all the shorten-
ing into the flour and reserve the butter.

"Cutting the fat into the flour" simply
means combining them. The degree to
which you combine them defines the
final texture of the crust. Barely combining
will yield a flaky crust, thoroughly combin-
ing, a crisp, nonflaky crust. This can be done
by plunging your hands into the bowl and
working the pieces of fat with the flour.
Or you can use a pastry fork or pastry
blender. Combining flour with half the
fat thoroughly, then combining with the
remaining fat and leaving large chunks
(pea-sized, or even larger) will yield a Use a fork or pastry cutter to cut the fat into
medium-flake crust. the flour and sdt

CUT IN RBMAINING FAT. Cut or pinch the remaining fat into small bits. If using but-
ter, cut the stick into 4 lengthwise slices one way, flip it on its side, cut 4 slices the other
way, then cut across the strips tnto/+ inch pats (see p. 417). Toss the tiny bits of fat (but-
ter or shortening) into the flour mixture, mixing just enough to coat them with flour.

ADD WATER. Add the water, a tablespoon at a time, and toss with a fork to moisten
the dough evenly To test for the right amount of liquid, use your hands to squeeze a

"Ve like a combination of % (3% ounces) cup of shortening (for the texture it lends), and 1 stick (4
ounces) of butter (for its flavor).
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1 cup cold shortening (6% ounces), or lard
(8 ounces), or butter (2 sticks, 8 ounces)*
r/e to lz cup (2 to 4 ounces) ice water
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Add water gradually, stirring with a fork. The dough will
Iook shaggy at first.

chunk of it together. If it sticks together easily,

it's moist enough. If it falls apart, add a bit more
water. 'When you're sprinkling water on the
flour and fat mixture and tossing it around,
keep grabbing small handfuls; when the dough

barely sticks together, add 1 more tablespoon of
water. This should be just the right amount to yield

a dough that's soft enough to roll nicely but not so

soft that it sticks to the counter and rolling pin.

TURN OUT DOUGH AND RBFRIGER-
ATE. Turn out the dough onto a lightly
floured surface. Divide the ball of dough
in hall pat into flat disks about an inch

thick, wrap both halves in plastic wrap, and refrigerate for at least 30 minutes. This lets
the flour's gluten relax before rolling it out, meaning it will roll more easily and not
"fight back" when you're trying to make a circle with it.

ROLL OUT THE DOUGH. Flour your work surface-counter, tabletop, pastry board,
or marble slab. Unwrap one piece of dough and put it on the floured surface.
Whatever size pie you're making, you'll want to roll the crust to a diameter that's
about 3 to 4 inches greater than the inside diameter of the pan, for example, for a9-
inch pie pan, roll the crust to a 12 to 13-inch diameter. When rolling piecrust, be

forceful but make it brief; the best piecrust is rolled from the center outward (to make
an evenly round crust), with as few strokes as possible being used to stretch the crust
to its necessary size. Don't roll back and forth over the dough endlessly. Roll in one

1. When the dough is moistened properly, it can be gathered together. Squeeze gently without overworking

the dough. 2. Chilling allows the gluten in the flour to relax, making the crust more tender. The chunks of
butter flecked throughout the dough will help to make a flakier crust.

oo
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direction only (so as not to "confuse" the developing gluten). Don't whack the dough
with the rolling pin, but be assertive enough to flatten it quickly. A crust that's fussed
over too long develops a toughness that is none too appealing.

Use a spatula (a giant spatula is a big help) to lift the crust from the well-floured work
surface every few strokes, adding more flour to the work surface if the crust starts to
stick. If the bottom crust cracks around the edges, it can be patched and will be hid-
den by the filling. If it's the top crust, just roll it large enough so the cracks extend to
the edge, where they will disappear when you seal the top and bottom crusts.

Some recipes diverge from the typical 9-inch pan to ones that are slightly larger or
smaller. If you're making an S-inch pie, assume you'll have some dough left over; cut
it in squares or other shapes, sprinkle it with cinnamon-sugar, and bake it along with
the pie (watching carefully, as it'll only need a few minutes to brown).If you're mak-
ing a 10-inch pie, this amount of dough will be scanty, but sufficient. Roll thinly, and
be aware you may need to do some patching here and there when you're pressing your
crust into the dish, in order to make total use of the crust you have.

TRANSFER DOUGH TO PIE PAN. Next, transfer the rolled-out crust to a pie pan. It's
important to use a pie pan that conducts heat well. We prefer a dark metal pan, fol-
lowed (in preference) by a ceramic or clear glass pan. We don't recommend light-col-
ored metal pans as they don't produce as brown a crust as darker metal. The pan will
also affect the baking time considerably. A dark metal pan will bake in the shortest
time, followed by glass or ceramic. Shiny metal pans will take the longest (see Tools sec-

tion, p. 590) Hint: If using a thin, shiny, disposable pie pan, place the pie pan in a cast
iron skillet, a good heat conductor, to be sure the pie is nicely browned on the bottom.

Using a spatula (or, if the crust isn't too thin andlor delicate, your fingers), fold the
dough in half, then in half again the other way, so you've got a piece of dough that's
just a quarter of what it was originally and should be much easier to handle. Pick up
the dough, center the square center corner in the center of the pie pan, and unfold it
(see illustrations on next page). Or carefully and gently roll the crust onto your well-
floured rolling pin. Unroll it into your pie pan. Or use a giant spatula or small baker's
peel to lift the crust and slide it into the pan.

COAT CRUST AND ADD FILLING. Brush the inside of the crust with lightly beaten
egg white or milk. This very thin coating of protein will form a protective layer
between crust and filling, helping to keep the crust from becoming soggy. Add the pie
filling (or proceed to "Baking" on p. 413 if baking an empty crust).

ROLL OUT AND ADD TOP CRUST (IF MAKING A TWO-CRUST PIE). Roll out the
top crust, just as you did the bottom crust, making it about an inch less in diameter
(If you've added so much filling that it's heaped high in the pie shell, roll the top crust
to the same size as the bottom crust). Center the top crust over the filling.
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1-3. After rolling out, you can fold the bottom crust into quarters, roll the dough around a rolling pin or use

giant spatula to put it into your pie pan.

Wet the edges to be sealed with a bit of milk or beaten egg white. The protein in
either, when cooked, will bond with the starch in the flour and act as "glue" between
the two crusts.

Making sure your crust is well-sealed is key to avoiding the problem of having hot,
bubbling fruit juice erupt from it. There are a number of decorative ways to seal a

crust. If the filling is heaped high in the pan, a tall, finger-fluted seal is preferable to
a thin, fork-tine seal; the taller seal gives the dough a better chance of containing the
juices from the filling. For illustrations of the finger-flute, fork-tine, and other ways
to shape the edge of a crust, see page 412.

The steam that tries to force those juices out has to go somewhere, so it's a good pre-
caution to make a few slits in the top crust of a pie. Using a "pie bird" (a ceramic or
stainless steel "chimney," often shaped like a bird), set in the center of your pie, is an
additional help, though you'll still need to cut a couple of additional slits. Once you've
made sure there's a place for steam to escape, do your best to seal any other openings.
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1. Roll the top crust slightly smaller than the bottom, and trim any odd edges. Bring the bottom crust up and

over to seal, and pinch the two crusts together when fluting the edges. Be sure to cut vents in the top crust to al-

low steam to escape. 2-3. To finish the edge of your pie, fold it under to make it even with the rim of the pan.

Then press it flat with the tines of a fork, press the edge against the bad< of a spoon, or flute it with your fingers.

ADD GLAZE (OPTIONAL). You can bake a pie as is, but in most instances a wash or
glaze makes it more attractive. Plain milk or cream will make a browner, slightly
shiny crust. An egg white or yolk or both, beaten with a bit of water will intensify the
color and create a gloss; the egg white wash will be clear, and the whole egg or egg

yolk wash will be bronze. In either case, a sprinkle of coarse sugar will add sparkle.

A pastry brush does afairly good job of "painting" on a wash, but if you can get hold
of one, a goose feather brush does the best job. It spreads the wash evenly doesn't
exert any pressure on the dough, and can be easily rinsed out and used many times.
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345 cal | 24gfar | 4gprotein
4Smgpotassium I z-gitor I

BAKING. Preheat the oven for the pie recipe you are baking. Bake the filled crust on

the oven's bottom rack, or even on the oven floor if you have a gas oven. This gives

the bottom of the crust an extra dose of high heat. Some bakers swear by putting
their pie plate into a casr iron pan (nor preheated), then putting pan and plate into
the oven together.

If the edges of the crust start to become too brown before the filling is done, a

piecrust shield (see below) is the easiest solution. Another solution is to tent iust the

edges of rhe crust with a thin strip of aluminum foil. It's smart to shape the foil
before you put the crust in the oven, keeping it on the counter in case you need it.
Tiying to apply aluminum foil to a blistering hot, half-baked crust is a challenge.

'IWhen the pie is done, remove it from the oven and put it on a rack to cool.

Yr of double crust recipe, 72g, dl rhortening

| 26gcomplexcarbohydrates I lgdietaryfiber I lmgcholeste/ol I ZOZmgsodium I

lmgcalcium | 32mgphosphorus

o
1-2. Cover the edges of the pie's crust with aluminum foil or a piecrust shield halfway through baking, to

keep it from burning.
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Blind Baldng
Someti'nes a recipe cdls for you to blind-bake
a piecust-tfiat is, bake it without filling.
Some pie recipes cdl for fresh, uncooked fnrit,
and it'e impossible to keep fnrit uncooked if it
bakes with the cru8t. And some recipes cdl for
a delicate custard filling, or other egg-based
filling, that could become curdled or made
nrbbery by ttre long balcing needed to balce a
filled pie. In addition, a cnrst that's blind-
baked partwan tien filled and finished, has a
nucb better chance of remaining flaky aod
crisp.

To blind-bake a piecust, roll it out aod
place it in the pan. Next, 'dock' it with a pas-
uy docker or fork-prid< it dl over to avoid
Eapping steanr undemeath. lten, weigh it
dowu; othenvice stea.m released below the
crust into the pan will cause it to orpand like a
blown-up bdloon. In the past, bakers weighsfl
dorrn tleir piecrust with dr7 beans or un-
cooked rice; if you use thic mettrod, it's best to
first line the crust wittr parcbment paper, to
make t.he beang or rice easier to remove. You
may dso rtroose to use pie weights, whic.h are
simply cennic or aftrmilum balls, about the

size of vetylaxge peas; again, lining your crust
with parchment maftes for easier ransfer of
the weights. The pie drain-chooee a long, 10-
foot version-is made of a series of connected
stainless-steslS:lk; you simply coil it onto the
anrst. Ihe advantage of a pie chain is its ease
of removal (but watdr your fingers-it gets
hot!). Finally, you may ulle our favorite
method, a set of nesting pie pans: a solid bot-
tom one in whidr to put the crust, and a perfo-
rated one that nests atop that crust a8 it bakes,
f,6lding it down but allowing it to browu. Prior
to balcing, refrigerate the crust for 20 minutes;
this will prevent it from shrinking in the pan,
as the fat (which is providing much of the
cnrst's sbrrcture) will have a drance to solidify.

For a fully balced crust, balce it in a pre-
heated 375"F oven for 20 minutes witt the
weights; then remove the weights and bake
for an additional 15 minutes or until golden
brown. For a par*idly baked anrst-one that
will finish bdcing with its fiIling-bale for 15
minutes with the weights, then remove the
weights, fill, and bake as directed in ttre
recipe.

oo
1-2. To hdp a blind-baked pie shell hold its shape, line it with parchment paper and weigh it down with dried
beans, rice, or pie weights. Or use a pie chain, or a nesting perfonted pan. After the crust is set, remove the
pardrment and weight to allow the center to finish cooking.
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Short-Flake Method
'Whisk together the flour and salt. Using a pastry fork' pastry blender, or your fingers,

cur or rub the fat you are using into the flour in one stage, until the mixture looks like

bread crumbs. Add the warer, a tablespoon at a time. Stir with a fork to moisten the

dough evenly. The dough needs to be moist enough to hold together when you're

rolling it out. To test for the right amount of moistness' use your hands to squeeze a

chunk of it together. If it sticks together easily, it's moist enough. If it falls apart, add

a bit more water. Turn it out onto a lightly floured surface. Divide the ball of dough

in hali pat each half into a flat disk about an inch thick, wrap both halves, and refrig-

erate for at least 30 minutes before rolling out.

Long-Flake Method
For a tender, ultra-flaky crust, use the "long-flake" method. Whisk together all the

dry ingredients, reserving a few tablespoons of the flour. Cut in half of the fat, work-
ing the mixture until it's crumbly Note : When we make a long-flake crust' we like to
use half vegetable shortening, half butter or lard. We mix the shortening into the

flour until it's crumbly, then add the butter or lard as directed in the next paragraph.
Place the reserved flour on your work surface and coat the remaining fat (in a sin-

gle piece) with the flour. Use a rolling pin or the heel of your hand to flatten the fat
until it's about/z inch thick. Break this flour-coated fat into 1-inch pieces and mix
rhem into the dough iust until they're evenly distributed; some of the pieces of flour-
coated fat should break into smaller pieces.

Sprinkle the liquid over the dough while tossing with a fork. Stop mixing as soon
as you can easily squeeze the dough into a ball. Visible pieces of fat should still
appear in the dough. Flatten the dough into a disk and wrap it in plastic wrap or
waxed paper. Refrigerate for at least 30 minutes. This resting period allows the flour
to absorb the water, making the dough easier to roll out.

Flour your work surface and roll the dough into a 72 x 9-inch (approximately)

rectangle. If it isn't holding together well, sprinkle it lightly with a couple of teaspoons

of warer. Fold the dough into thirds (like a letter), then fold it into thirds the opposite
way to form a rough square. Wrap it well and refrigerate again, for 30 minutes.

If the dough is made with all lard and/or vegetable shortening, you'll be able to
work with it direcrly from the refrigerator. A dough made with all butter will need to
warm slightly (10 to 15 minutes) before rolling, as butter becomes brittle when it's
refrigerated. Dough made with a combination of butter and shortening should rest

for about 5 minutes at room temperature before rolling. Roll the dough to the size

needed (about 13 inches for a 9-inch pie). Fill and bake as directed.
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Freezing for Exteaded Shelf Lifc
Becauee freezing e*pande aad contracts the
rnater in a piecust, ruLictr tendc to break dortD
its stnrctute, ttroee that freeze moat succes8-
frrllyare made witb a eignificaat 'nount of fat,
which renains nore oteble wh q, fuozno,.

Pie sbclb can be frozs both unbaked and
bakeA fi you ftwn them uabalte d" fteezc
then rigbt in a pie plate. After they're solid,
reEove then, ctarl, and s€d ttrem in an air-
-6gbt plastfc bag.

Bafred crugtr co. algo be frozel the so-e
rray unbaked dusta are, in tihe pan and then
removed to an airdgbt plastic bag. Frozm
pfu<usts are great to f,avg en hgnd.

To fleeze a wtole fruit pie (doa't ey rr'i"
with cuctald or cream pies-ttreyll become

rrater/), prE are it up to ttre poiat of balcing,
but instead of putting it in the oven, wrap it
rvell with plastic wrap. Then add a full wrap-
ping of foil or a zippered plastic bag, just for
insunnce. Put tte pie in the freez,et, evea if
it's just overnight. When you're ready to bake
ig don't defrost. Preheat the oven to 425"8,
urwrap ttre pie, aad pop it in the oven. Balce it
at 425'P for 15 minutes, then lower the oven
tenlrcrature to 350"F and balce for another 45
to 55 minutes, until the crust is brolyn and
the filling is bubbly. Freezing tle pie, even if
ooly ovcmight (rather *ho- refrigerating it)
gives you much more l,etitude in your choice of
wlren to bake and eerve it.

Food Processor Piecrust
ONE 9-INCH DOUBLE PIECRUST

Piecrust is an ideal vehicle to take advantage of your food processor. Your nrachine, when using
the pulse button, will verv quickl,v cur in the fat or shortening with the flour. Bccause a food
processor can heat up ingredients, it r,r'orks best when you freezc the butter and/or shortening
before putting them into the machine's bowl, and have an ice cube or rwo irr the w,ater that
you'll be using. The consistency of your crust will depend on horv thoroughly 1'ou mix rhe fat
with the flour. The bigger the pieces of butter and shortening, the flakier your crust. Adding a

little vinegar to the liquid in the recipe will help add ro the crust's flakiness, roo. It's okay if you
see streaks of butter or shortening whcn you roll it out; they create flakiness when rhe crust is
beking. If you process the mixture further until it looks like coarse cornmeal, you'll have a

shorter flake and a smaller crumb when von cut into the crust.
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8 tablespoons (1 stick, 4 ounces) unsalted
butter
'h ary (3'A ounces) vegetable shortening
3 cups (127. ounces) unbleached dl-
purpose flour or a combination of all-
purpose and unbleadred pastry flours

Use a bench knife to cut a stick of butter into lengthwise

strips. Flip the stick of butter on its side and repeat the
process, then cut across tJte strips to get pea-sized chunks.

1 teaspoon sdt
2 teaspoons vinegar
r/t to th cup (2 to 4 ounces) ice water

Cut the stick of butter lengthwise into
three slabs. Leave the slabs stacked, turn
90", and make three lengthwise cuts to
make 12 pencil-sized strips.

rtfith a bench scraper or knife, cut across
the strips to make cubes of butter about
Yz inch thick. Place the cubes in the
freezer. Measure out the vegetable short-
ening and put it in the freezer too. Leave
the fats to firm up for at least 20 minutes
while you gather the other things you
need for your pie.

Place flour and salt in the bowl of your
food processor fitted with the chopping blade. Turn on the machine for 5 seconds to
mix the dry ingredients. Add the chilled fats and pulse for two seconds at a time, four
times. Sprinkle the vinegar and 4 tablespoons of water over the dough' Pulse once

more for only a second.

Take the mixture out of the machine and transfer to a mixing bowl or your work sur-
face. The dough will still look crumbly and the butter should still be visible in
rounded chunks. When you gather the dough in your hands, you will find that it is al-
most moist enough to hold together. Sprinkle it with 1 more tablespoon of water if
necessary, mixing the dough with a fork, until the dough can be gathered together into
a ball. Don't work or knead the dough any more than is necessary, or it will become

tough. Divide the dough into two pieces and form each of them into a disk. Ifrap each

disk in plastic wrap and refrigerate for at least 30 minutes before rolling out.

Vr of dooble crurt reclpcr 83g

368caf | 2agfatlsgprotein l32gcomple*carbohydrates ltgdietaryfiber l83mgcholesterol lzoe-gtodit* |

Sgmgpotassium I lanrtit" irra | 2mgiron | 4mgcalcium | 42mgphosphorus
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Favorite Tender Crust
ONE g.INCH SINGLE PIECRUST

The following crust, a hybrid between short-flake and medium-flake, combines the best attrib-
utes of both: short-flake's melt-in-the-mouth texture, and medium-flake's tender flakiness.
Baking powder enhances the flakiness, vinegar makes it tender, and the buttermilk adds flavor.

Note that this is a single, rather than double crust, making it ideal for open-faced
pies (pumpkin, pecan, custard), pies with a streusel or meringue topping, or quiches.

1% cups (6% ounces) unbleached all-
purpose flour or a combination of all-
purpose and pastry flours
l tablespoon (% ounce) buttermilk
powder (optional; it will help make the
cnrst tender)
% teaspoon salt

7r teaspoon baking powder
4 tablespoons (% stick, 2 ounces) butter
le anp (lVe ounces) vegetable shortening
1 teaspoon white or cider vinegar
3 to 5 tablespoons (1% to 2% ounces)
ice water

In a medium-sized mixing bowl, combine the flour, buttermilk powder, salt, and bak-
ing powder. Using a pastry fork, pastry blender, your fingers, or a mixer, cut in the
butter and vegetable shortening, leaving some baby pea-sized lumps.

Mix the vinegar with 3 tablespoons of the water. Sprinkle this mixture over the flour
and fat and toss with a fork. Squeeze the dough together; if it's not cohesive, add an
additional 1 to 2 tablespoons water (just enough to make the dough stick together
comfortably). Shape the dough into a flattened disk, wrap it in plastic wrap, and
refrigerate it for 30 minutes or longer before rolling.

Vr of rilgle cut redpe, rt4g

187cal lugfat l2gprotein ll6gcomplexcarbohy&ates ltgdi"t ryfib", ll6mgclolesterol les-g"odium I
2gmgpotassium I sznrrit" ina I lmgtron I tomgcalcium | 24mgphosphorus

Cookie Crumb Crusts
The easiest crusts of all to prepare are cookie crumb crusts, which are exactly what
they sound like: crusts prepared from a mixture of crushed cookies, sugar, and but-
ter. The crust is pressed into the pan rather than rolled out. Just about any crisp (as
opposed to moist) cookie is a candidate for crushing and making into piecrustl we've
given instructions for some of our favorites here.
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Graham Cracker Crust
ONE 9.INCH SINGLE PIECRUST

You can substitute chocolate cookies, vanilla wafers, or gingersnaps here, or peruse the cookie

aisle and come up with your own crumb crust. Just make sure the cookies are crisp, not moist or

chewy Try a gingersnap/vanilla wafer combo, or ginger/chocolate. These crumb crusts are the

perfect foundation for creamy fillings: Key lime pie, chocolate cream pie' and cheesecakes all

combine happily with cookie crumb crusts.

1% cups (about 5% ounces) graham
cracker crumbs*
% cup (1 ounce) confectioners'sugar

6 tablespoons (% stick, 3 ounces) butter or
margarine, melted

Preheat the oven to 375oF.

In a medium-sized mixing bowl, combine the

crumbs, sugar, and butter. Press the mixture into the

bottom and partway up the sides of a 9-inch spring-
form pan, 9-inch cheesecake pan, or 9-inch deep-dish

pie pan. If you're using a 9 x lYz-inch pan, you'll have
t/c toy2cup extra crumbs. This can become a garnish for

the pie, if you like.

Use a straight-sided measuring cuP to Press the crumbs into blind-bake the crust (cookie crumb
placeandtosmootho tthebottomandsidesofyourcrust. crusts are nearly always blind-baked; no

need to weigh it down)' bake for 15 min-

utes, just until set and you smell the cookies toasting. Remov the crust from the

oven, cool on a rack, and add the filling of our choice'

*One wrapped packet of gral am crackers-11 whole crackers-will yield this amount of crumbs'
The easiest way to obrain crumbs is to put the crackers in a plastic bag and roll them with a rolling
prn unril they're thoroughly ,nd evenly crushed. Alternatively, pulse crackers in a food processor
until they've become crumbs.

r/t ol ctant,36g

rsscal I rrgfat
49mg potassium

Variations

| 2gprot"in | 13gco-ple*.arbohydrates I lgdietaryfiber | 25mgcholesterol I t+zmgsodium I

I S5nEvitaminA | ?mgcalcium I l8mgphosphorus

cHocoLATE cooKIE CRUST: Replace rhe graham crackers with 2 cups of chocolate cookie
crumbs---40 chocolate wafer cookies (one 9-ounce package) will crush down to 2 cups of crumbs.

VANILLA ryAFER GRUST: Replace the graham crackers with 2 cups of vanilla wafer cookie
crumbs. About 71 small cookies (8% ounces) will crush down to 2 cups of crumbs.

GINGERSNAI CRUST: Replace the graham crackers with 2 cups of crushed gingersnaps'

About 43 gingersnaps (10% ounces) will crush down to 2 cups of crumbs'

PIES. TARTS, AND QUICHES



Cheddar Cheese Piecrust
ONE 9-INCH DOUBLE PIECRUST

For those of us from New England who aren't totally comfortable unless there's some cheddar
cheese near our apple pies, this crust gives us the chance to combine the two flavors in one neat
package.

2lz cups (10% ounces) unbleached
all-purpose flour or a combination of
all-purpose and unbleached pastry
flours
1 teaspoon salt

r/z cttp (3lt ounces) cold shortening or lard
(4 ounces) or butter (1 stick, 4 ounces)
Yz crtp (2 ounces) grated cheddar cheese
4 to 7 tablespoons (2 to 3% ounces) ice
water

In a medium-sized bowl, combine the flour and salt.

Mix the fat into the salt-flour mixture as you would for any medium-flake piecrust.
Add the cheese and toss to coat it with flour as well. Add rhe water, a tablespoon at
a time, and stir with a fork to moisten the dough evenly. When the dough is moist
enough to hold together, turn it out onto a lightly floured surface. Divide the ball of
dough in half, pat each half into a flat disk about an inch thick, wrap borh halves,
and refrigerate for at least 30 minutes.

7r of double cruct tecipe, 77-g

263cal | 14gfat | 6gprotein | 26gcomplexcarbohydrates I Tgdietaryfiber I lmgcholesterol I ssz-g.odr- |

S2mgpotssium | 2tRrvitaminl | 2mgiron | Slmgcalcium | 6gmgphosphorus
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Fruit Pie fiilings
Certainly the largest, most varied, and one of the oldest pie categories is the fruit pie.
From apple to strawberry-rhubarb, fruit pies have been gracing America's tables for
centuries-often i la mode, with a big scoop of ice cream on rop.

There are many ways to prepare a fruit pie. The most common is to cut fruit into
bite-sized pieces (coringandlor peeling it first, if necessary); mix it with sugar and a

thickener (to thicken the juices exuded as it bakes); spoon it into a prepared piecrust;
top with another crust, or with streusel; and bake until the crust is golden and the fruit
bubbly Another way, and one we particularly like for berries, is to prebake the crust,
sweeten and cook half the berries, then mix the cooked berries with uncooked fresh
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berries,,rncl sl.roorr the resultant filling into the crust. Top u'ith rvhip;red cream and

1,'or-r've gor il sr.rrnnrertime trert folks w'ill s\\'oon over. A rhircl ttirc ttf fruit pie, one

made less frecprentll,, invoh,,es sr,r'ectcttitrg the fruit, then cookirrg it on top of the

stove-with or u,itlrout any tb.ickcncr-until it is abottt thrcc (ltttrtcrs of the way to
rhe corrsistclcy.yoll like. Spoon the cooked fruit into an unbakecl crtlst, top with a sec-

ond crust, rrtrcl bake. Tiv this metl.rtlcl if 1'sr., .,,,t, ttentlv heve problcms u'ith runnr!
\\'aterv frtrit iu vour pies.

Thickeners for Pies

There's a whole range of ingredients that will
help you thicken tbe delicious fnrit iuices in
your pie, so you can slice your creation. Each
of them behaves a little differently and has a
different degree of holding power, or gel
strength. The cimplest way to distribute the
ttricftener for a fnrit pie evenly throughout the
fiIling is to combine it with the sugar and
spices used to flavor the pie.

Hl-purVose andpotato flours have the low-
est gel strengt-h, and they will give an oPaque'
doudy appear:rnce to the fnrit.

Cornstarch has ttre most holding Power
for its weight, but gives a doudy, semitrans-
parent look to the filling. Some people can
detect its taste, as well.

Moitifieil fooil starch (Instant ClearJel)
has plenty of thickening power and will keep
fiIlings thick through a greater range of tem-
peratures. It will tlicken a fiIling's liquid at
room temperature, without cooking (tlis is
why rnixing it with sugar in advance is

very important); it will dso keep a fiIliag
thid< througb freezing temperatures and
back. It gives ahazy, semitranslucent look
to liquids.

Pie FiIIing Enhancq is a combination of
modified food stard, superfiae sugar, and
ascorbic acid; it will thic.ken fruit pie fillings
tlre sane way Instant ClearJel doee. Its
advantage is tlre added ascorbic acid (a flavor
enhancer), and superfine sugar, which pre-
vents the food gtarch from dumping.

Arrowroot, tapioca flour, anil potato stmch
will give you a dear, translucent fiIliag.
Potato starch has tle most holding Power,
followed by arrowroot, with tapioca flour
third.

Qukk- co oking tayio q holds better than
tapioca flour by volune, but works best if
combined with the filling and given tine
to soften and absori its iuices before bal.i-g.
It will give a dear filling, but also a stippled
texhrre, (contimuil)
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Fresh che,
rtickener

Thickeners for Pies Gontinueit)

Don'tl
apples.

Another
muchthi

FRUIT THICKENER HOW MUCH TO USE
PER CUP OF FRUIT

APPLBS

Neeilthe least amount of thickenen
since the,y are less watery. They are
also high in pectin, which helps them
setup as fiIling.

All-purpose or potato flour 114 teaspoons

Arrowroot, ClearJel, or
quick-cooking tapioca

% teaspoon

Corn or potato starch % teaspoon

Pj6 lilling f,nh6ngs1 1% teaspoons

Tapioca flour 1 teaspoon
BEN,RIES

Have alot ofliquid, and release even
more if they've been frozen, so need
more thicken*. Blueberries have a lot

All-purpose or potato flour 1% tablespoons

Arrowroot or ClearJel 2 teaspoons

Corn or potato starch 2\L teaspoon

of pectin, so will need a little less if
cookcilwithlemon juice and sugar,

Pie Filling Enhancer

Tapioca flour

2 tablespoons

1% tablespoons

CHBRRIES

Fresh cherries wiII need slightly less
thickener than canneil or frozen,

All-purpose or potato flour 4 teaspoons

Arrowroot, ClearJel, or qui&-
cooking tapioca

2% teaspoons

Corn or potato starch 2 teaspoons

Pie Filling Enhancer 1 tablespoon

Tapioca flour 1% tablespoons

PEACHBS, STONB FRUTTS

Don't have quite as muchpectin as
tpples, and. also more liquid.

All-purpose or potato flour 1% tablespoons
Arrowroot, ClearJel, or quick-
cooking tapioca

1 tablespoon

Corn or potato starch 2 teaspoons

Pie Filling Enhancer 214 teaspoons

Tapioca flour 1% tablespoons

STRAWBBRN,Y-RHUBARB

lnother juicy combination; needs as
much thickener as berries do.

All-purpose or potato flour 1% tablespoons
Arrowroot, ClearJel, or quick-
cooking tapioca

1 tablespoon

Corn or potato starch 2% teaspoons

Pie Filling Enhancer 214 teaspoons

Tapioca flour 1% tablespoons
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Basic Fruit Pie
oNE 8-,9-, OR 10-INCH

Once you've mastered piecrust, the filling for a fruit pie is quite simple. Fruit, sugar, thickener, a

touch of spice, a splash of lemon juice, and some butter; that's all it takes. Fruit pies can be

made from berries (blueberries, strawberries, raspberries, cranberries, or blackberries) or from
cut-up fruits (apples, cherries, rhubarb, apricots, peaches, pears, or plums).'We've also sampled
grape pie, raisin pie, cantaloupe pie, and even zucchini pie and green tomato pie.

You can make a pie out of just about any fruit; the trick is finding the right combi-
narion of thickener and sugar to the amount of fruit used (see sidebar, p.421, for helpful hints).
It takes a bit of experience and experimentation, but we'll give you some guidelines that should
help.

One 9-inch double piecrust
4 to 8 cups berries or cut-up fruit (most
fruits and berries weigh between 4 and 5
ounces per cup; this means you will need
between 1 and 2 pounds of fruit)
lz to 2 cups (3ah to L4 ounces) granulated
sugar
1 tablespoon lemon juice

2 to 6 tablespoons (% to 1% ounces)
cornstarch, potato starch, or quick-
cooking tapio ca, or 2 to 8 tablespoons
unbleached all-purpose flour
r/t to tlh teasPoons spices or extracts
Milk, or 1 egg white beaten with
1 tablespoon water,for glaze
2 tablespoons (1 ounce) coldbutter

t'
ti'
:jj

First, decide how much fruit you want to use. Four cups of fruit will make a fairly flat
pie; 8 cups will make a high-rise pie. Then again,4 cups of fruit in an S-inch pie shell

looks a lot different than 4 cups of fruit in a 10-inch shell; just play it by eye.

Remember, also, that very juicy fruits-strawberries, raspberries, peaches-will
cook down quite a bit; the filling that was heaped up when you put the pie in the oven

will have settled dramatically by the time the pie is baked. Less-juicy fruits, such as

apples, pears, and blueberries, will sink much less. For this reason' we recommend
using a greater amount of juicy fruits and a lesser amount of "dryer" fruits (unless

you want a mile-high pie, in which case use the greater amount).

After you've decided how much fruit to use, taste it and see how much sugar it will
need. Very tart berries, such as early blueberries or blackberries, require more sugar;
sweet ripe apples need less. If you're making a regular-sized pie (not mile-high), with
what you think is very tart fruit, use about !/z cups sugar; a regular-sized pie with
sweet fruit takes only aboutYzcup sugar. If you're making pie with cut-up' iuicy fruit,
such as strawberry or peach, combine the cut-up fruit and sugar and take a bite; your

taste buds will tell you whether it's sweet enough. Pies made with 7 to 8 cups of fruit
will take a bit more sugar, obviously.
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Combine the fruit and sugar and stir in the lemon juice. The lemon juice acts as a fla-
vor booster, accenting the taste of the fruit. Next comes the thickener. Again, you
have a choice: flour, arrowroot, cornstarch or potato starch, potato flour, tapioca
flour or quick-cooking tapioca, Instanr ClearJel or Pie Filling Enhancer (see p. 421).
Flour is an easy choice because you mosr likely have it on hand. And flour's a good
choice for less-juicy fruits. But for juicy fruits and berries, we prefer one of the
starches; their thickening power is greater than that of flour. Sprinkle thickener over
fruit and combine well; if you're using tapioca, let it sit for 15 minutes for tapioca to
soften. At the same time you add the thickener, add spices or an extract , /r teaspoon
to 1/z teaspoons, to taste. Most fruits pair well with cinnamon and nutmegl some,
such as cherries, are good with almond extract (L teaspoon). Or try vanilla extract
for a different flavor.

Brush the inside of the piecrust with some milk, or 1 egg white beaten with 1 table-
spoon water, to help keep it crisp. Spoon the fruit into the crust. Divide the cold
butter into bits and spread them over the fruit filling. Cover with the top crust, seal-
ing around the edges. Cut a few slashes or a round hole in the upper crusr so steam
can escape. Brush the crust with milk (for a brown crust), or an egg white mixed with
1 tablespoon water (for a brown, semi-glossy crust), and sprinkle with coarse or
granulated sugar (if desired).

Place pie on a foil-covered baking sheet, to catch any spills, and bake on the bottom
shelf of a preheated 425oF oven for 15 minutes. Lower heat to 350oF and continue to
bake for 35 to 50 minutes, until crust is brown and fruit bubbling. Remove from oven,
leaving on baking sheet; when fruit has stopped bubbling, remove pie pan from bak-
ing sheet and place on a wire rack to cool completely

Here's an important tip: If you've baked a fruit pie and are dying to cut inro it, hold
your horses. You need to wait 45 minutes or so, until the pie is just barely warm. If
you cut it before then, the still-liquid filling will ooze inro the cut you've made, drain-
ing away from the resr of the pie and making a soupy mess.
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Top Crust Tips
Just as your pie's bottom qust may be short- or
long-fld<e, drocolate or gjnger, sweet or savory
the top cust may also change ifs character to
matdr the filling (or your own specid taste).
The sirnplest and most common top crust for a

double-cust pie is simply a replication of the
bottom cust; make a double batd of pasry
and divide it in hdf-maldng one half (the bot-
tom) just slighdy larger than the other (the
top). The top anrst is rolled out, laid atop tle
fiIling, and seded to the bottom crust.

Before you put the pie in the oven, cut
several slits through it to allow stetm to
escape. This can be done as artfully as you
want. Another way to be ardul with your toP
crust is to use some of the pastry scraPs to
decorate it. Cut them into leaves, flowers, or
sometfiing that's symbolic of what's in the pie,
or the occasion the pie is for. Stick tfiese on
wittr a bit of water or egg beaten with a bit of
water. If you paint them with a bit of the egg
wash or a litde milk or cream' they'll brown
nicely and be more visible.

If yott're mdting a one-orust Pie, one f-hat
has only a botton crust, nake a tall fluted
edge for cream or custard pies whete the liquid
comes right up to tlre rin of the pan. Clearly,
it's easier to move tlis type of pie from counter
to oven rack if there's a nice, tdl dam contain-
ing the filling. By tfie wan lf you redly have

trouble moving custard pies (punpkin, etc.)
into the oven, tr7 this: pl,ace ttre pie pan and
empty crust on the pulled-out rack of the pre-
heated oven, fill it, gently slide the oven rack
into t.he oven, and shut the door.

A singte-cnrst fruit pie is often topped
with streusel (which.a'r add "cnrmbi
'streusel,'or "Dutcho to the pie's naure). The
same streusd ltat tops fnrit crisps or cum-
bles-with oats, or without-is appropriate
for fruit pi,es. See pages 129, 130, and 131 for
some of our favorite recipes.

Fiadln the top cnrst of a fnrit pie can be
woveo or cut into a lattice, an old-fashioned
attractive treaErent, partiodady for pies with
bright filling, like cherry or racpberry.

oo
1-2. Cut stips of dough and weave toget-her on a giant spatula or piece of pardment. Use the spatula or

parchment to transfer the lattice to the top of the pie
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The Very Freshest Fruit Pie
ONE 9-INCH PIE,8 SERVINGS

Here's a very simple formula for fresh fruit pie that you'll find yourself making again and again.
'We first learned this method in East Machias, Maine, where this type of fresh blueberry pie
appears each August at various restaurants and potluck suppers.

One 9-inch single piecrust, blind-baked
(see p. 414)
4 cups (or a bit more) fresh whole
berries (16 to 20 ounces), or other fruit,
cut into pieces*
2/stot'h cups (4% toT0th ounces) sugar,
to taste

r/e cup (L ounce) cornstarch
1 cup (8 ounces) water
1 tablespoon lemon juice
2 tablespoons (1 ounce) butter

In a food processor or by hand, coarsely chop 1/z cups of the fruit. Put the sugar
(starting with the lesser amount), cornstarch, and water in a saucepan and mix until
smooth. Add the 1/z cups coarsely chopped fruit and cook over medium heat, stir-
ring occasionally, until mixture is thick and semitransparenr, 7 to I0 minutes. Stir in
lemon juice.

Add the butter and remaining 2/z cops fruit. Stir well and taste; add more sugar, if
necessary, until it tastes good to you. Pour into baked pie shell and chill until firm.
Serve with whipped cream, lighdy sweetened and flavored with vanilla, if desired.

*'Berries can be left whole, unless unusually large, like strawberries; other fruit should be cur into
small (%-inch) dice.

ueing blueberriea ar the fruit, % of pie, 1.6?9

2gOcalfTgfatl2gproternl32gcomplexcarbohydratesl24g"rg.rlSgdietaryfiberl2lTmgsodiumll36mgpotassium
I tzREvitaminl I l3mgvitminC | 2mgiro. I l7mgcalcium | 32mgphosphorus
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The Best Apple Pie
ONE PIE, ABOUT 1O SERVINGS

'We've made many apple pies over the years, and this is our favorite-so far. One thing we con-

sistently endorse is using more than one kind of apple in the filling.

One 9-inch double piecrust
3% pounds (about 9 whole apples)
Cortland, Granny Smith, or other
baking apples, peeled, cored, and sliced
(7 to 8 cups)

'A ary (2 ounces) apple cider
1 tablespoon rum (optional)

Juice of % lemon (about 2 tablespoons)
2 teaspoons vanilla extract
Ya cup (5'/o ounces) sugar
r/a cup (L ounce) cornstarch
% teaspoon sdt
1'l teaspoons apple pie spice*

Preheat the oven to 425"F.

In a large bowl, stir together the apples, cider, rum, lemon iuice, and vanilla. Whisk
rogether the dry ingredients, mixing until well combined. Stir the dry ingredients into
the apples to coat them evenlY

Roll one piece of piecrust into a l3-inch round and lay it gently in a 9-inch pie plate.

Spoon in the filling. Roll out the other piece, lay it atop the filling, and seal and crimp
the edges. Brush the rop crust with milk and sprinkle it with coarse sugar, if desired.

Or save a bit of the crust and cut decorative leaf designs, laying them in the center of
the crust or around the edges. Cut a few slashes in the crust, or a round hole in the

center, to vent steam.

Bake the pie for 15 minutes. Reduce the heat to 375oF, and bake for an additional 45

to 55 minutes, until the top is brown and filling is bubbly.

"If you don't have apple pie spice, use 1 teaspoon cinnamon and % teaspoon each nutmeg and allspice.

1 olice, 1359

n2c^llogfat l3gprotein l32gcomplexcarbohydrates ltg"rg", l2gdietaryfiber ll3mgcholesterol ltaamgsodium I

l3gmgpotassium lasREvitaminA lSmgvitaminC l1-giron lgmgcalcium l2gmgphosphorus

Variation FRENCH AppLE pIE: To make a streusel-topped version of this pie, usel/z cups of the streusel

recipe on page 130 in place of a top pastry crust.
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Favorite Apple Pie
ONE 9-INCH PIE,8 SER!

This apple pie isn't one that will make you sit up and take notice. Instead, it will invite you to
snuggle into your favorite chair, heave a comfortable sigh, and enjoy bite after bite of this per-
fectly simple treat. The spices in the filling are understated, rather than overwhelming, and
allow the flavor of vanilla to shine through. Meanwhile, the creamy vanilla-scented filling mir-
rors the scoop of vanilla ice cream you will probably pile on top.

One 9-inch double piecrust
2 tablespoons (7a ounce) unbleached all-
purpose flour
7e to 1 cup (Slato7 ounces) sugar, to taste,
depending on the tartness of the apples
% teaspoon nutmeg or ground cardamom
% teaspoon cinnamon
7a teaspoon salt

4 to 5 cups (Ir/z to 2 pounds) cored, peeled,
and diced apples (Granny Smith and/or
Cortland are our favorites)
1 tablespoon vanilla extract
2/s r:.tp (53/e ounces) half-and-half, light
crearn, or heavy cream, your choice
2 teaspoons sugar mixed with % teaspoon
cinnamon, for topping

Remove the piecrust dough from the refrigerator. If it has been chilling longer than 30
minutes, let it rest for 10 to 15 minutes, until it's pliable. Roll one piece out to about 13
inches in diameter and carefully transfer it to a 9-inch pie pan (a giant spatula works
well here). Using a pair of scissors, trim it to a 1-inch overhang and fold the edges un-
der. Use the trimmed-off pieces to patch any of the rest of the crust, if necessary.

Preheat the oven to 450oF.

In a large bowl, whisk togerher the flour, sugar, spices, and salt. Add the apples (cut
into %-inch dice) and toss to combine thoroughly. Add the vanilla and cream and stir
well. Spoon the filling into the crust. Roll the second crust to a diameter of 10 to 11
inches, lay it on top of the filling and crimp to seal. Brush the top crusr with milk,
then sprinkle with cinnamon sugar.

Place the pie on a foil-lined baking sheet, to catch any spills. Bake the pie for 15 min-
utes, then reduce the heat to 350oF and bake for an additional 40 to 50 minutes, unril
the top is medium-brown and the juices are clear and bubbly. If the crust appears ro
be browning too quickly, cover it with a piecrust shield or strips of aluminum foil.

NorE If you're using a light or shiny pie pan rather than a dark one, be sure to bake the pie
for at least 50 minutes at 350oF ro ensure that the bottom crust is done.

1 clice, 1589

359cd | 1sgfat | 4gprotein | 32g.o-ple*."rbohyd.rates l22g"ug, | 2gdietaryfiber | 23mgcholesterol | 2Tsmgsodium
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PIES, TARTS, AND QUICHES



Mr. Washington's Cherry Pie
ONE 9-INCH PIE, 8 SLIC

In honor of George, of course. The sour cherries are important-not just any canned cherry
will do. When you see them at the grocery store, stock up.

One 9-inch double piecrust
5 to 6 cups (three 14%-ounce cans) sour
cherries, packed in water*
s/a cup (5a/+ ounces) sugar
% teaspoon cinnamon

aA cap (Llz ounces) quick-cooking tapioca
1 teaspoon dmond extract
% teaspoon salt
2 tablespoons (1 ounce) butter (optional)

Line a 9-inch pie pan with one half of the rolled out pie dough. Drain the cans of
cherries, reserving 2A cup of the water from one of them. Place the cherries and
reserved liquid in alarge mixing bowl. Combine the sugar, cinnamon, and tapioca.
Stir into the cherries until evenly combined. Stir in the almond extract and salt. Let
the filling sit for 20 minutes before filling the pie shell.

Preheat the oven to 425"F.

Spoon the filling into the pastry-lined pan and dot with butter. Roll out the second
crust and place on top of the filling. Cut a design (two cherries? a hatchet?) into the
top to vent steam, and seal the top and bottom crust together, fluting with your fin-
gers or a fork.

Place the pie on a foil-lined baking sheet and bake for 15 minutes. Reduce the heat to
350oF and bake for an additional 35 to 50 minutes, until the crust is golden brown
and the fruit is bubbling. Take out of the oven and cool on a rack before slicing, so
the filling can set up.

*'Frozen tart cherries, thawed and drained, are a great option if you can find them.

1 slice, 2369

a38cal lggfat lSgprotein l40gcomplexcarbohydrates ll6grug.r l2gdietaryfiber l2gmgcholesterol l36Tmgsodium
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Blushirg Peach Pie
ONE g-INCH PIE, 8 TO 1O SERVINGS

Ever since Escoffier paired peaches and raspberries in honor of Nellie Melba, the flavor combi-
nation has been bringing down the house.

One 9-inch double piecrust 1 teaspoon lemon juice
5 cups peeled, sliced peaches (12 to 14 % to 1 cup (Sa/r to 7 ounces) sugar, to taste

pounds),or 2 one-pound % teaspoon saltuallyquickfrozenpeach 
%teaspoonnutmeg

rh cup ( ounces) raspberry syrup* 2 tablespoons coarse sugar
rA cup (7aA ounces) tapioca flour or
cornstarch

Preheat the oven to 425"F.

In a large bowl, combine the peaches, raspberry syrup, tapioca flour, lemon juice,
sugar, salt, and nutmeg. Roll out half the pastry to a 1.3-inch circle and fit it into a 9-
inch pie pan. Spoon the filling into the shell. Top with the other piece of rolled-out
crust (make a lattice top, p. 425 if desired) and sprinkle with sugar. If not using a lat-
tice top, cut several vents in the rop crust and bake the pie for 15 minutes. Reduce the
oven heat to 350oF and bake for an additional 35 to 50 minutes, until the crust is
golden and the juices are bubbling. Remove the pie from the oven and cool it on a

wire rack.

"Use prepared raspberry syrup, or make your own by simmering 1 cup raspberries, fresh or frozen,
with % cup of sugar until the sugar is dissolved. Strain off the syrup.

r/r ofgie,2O4g

368ca1 ll3gfat l4gprotein l38g.o-pl""..rbohydrates l23grrrg", l4gdi"t ryfib", l l6mgcholesterol l 268mgsodium
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Bumbleberry Pie
ONE g-INCH PIE,8 SERVINGS

There you are, in high summer, the raspberries are at the end of their season and the blackber-
ries are charging in. Blueberries are around also, and you have some of each but not enough of
any to make a pie. That is the time for bumbleberry pie. These fruits are so used to starring
roles on their own, we don't realize how delicious they can be in combination.

In the New England tradition of "use what you have," you can take this recipe and
substitute cranberries for one of the berries. If it's midwinter and you need a taste of warmer
times, most stores now carry quick-frozen berries. These work just fine and are easy to measure
out when frozen. 'We recommend you thaw them (and drain, if necessary) before proceeding
with the recipe.

One 9-inch double piecrust
2 tablespoons (1 ounce) orange juice
1 teaspoon orange zest
2 cups (10 ounces) blueberries
2 cups (10 ounces) raspberries

2 cups (10 ounces) blackberries
1 cup (7 ounces) sugar

'/t cup (l ounce) cornstarch or quick-
cooking tapioca

Place all the ingredients except the dough in2/z-quart saucepan and simmer until fill-
ing is thickened. Cool to lukewarm.

Preheat the oven to 425"F.

Roll out half the pastry to a 13-inch circle and fit it into a 9-inch pie pan. Spoon the
filling into the shell. Top with the other piece of rolled-out crust, and sprinkle with
sugar. Cut several vents in the top. Bake for 15 minutes, then lower the heat to 350oF

and bake for another 35 to 50 minutes, until the top is evenly golden brown.

I alice,2439

aaTcall 13gfat | Sgprotein | s3g.omple"carbohydrates | 24g.tg.r I Tgdietaryfiber I lmgcholesterol | +asmgsoaium I

222mgpotassium I lSRIvitaminn I l5mgvitaminC | 3mgiron | 2gmgcalcium | 64mgphosphorus

Variation BLUEBERRv pIE: Use all blueberries (6 cups) in above recipe. Substitute lemon zest for the
orange zest and add 2 tablespoons lemon juice and % teaspoon allspice or cinnamon to
the filling.
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Pineapple Chiffon Pie
ONE 9-INCH PIE,8 SERVINGS

Chiffon pies were very popular during the fifties, coming in as many flavors as chiffon cakes

(which were often filled with the same filling as chiffon pie). Just about any boxed pudding, gel-

arin, or custard could be prepared and then made into chiffon filling simply by folding in beaten

egg whites or whipped cream. Cooks back then weren't averse to using convenience foods as

ingredients; just look at all the recipes calling for a can of condensed soup. It's in this vein that
we made the following chiffon filling without egg yolks (which might curdle), and using conven-

ient powdered egg whites for the meringue.
This filling is also very good if you substitute 1 cup heavy cream, whipped, for the

meringue. Just be sure to add the full cup of sugar to the custard mixture'

One 9-inch single piecrust, blind-baked
2 teaspoons gelatin (1 packet)
1% cups (10 ounces) pineapple juice
1 cup (7 ounces) sugar
3 tablespoons (% ounce) cornstarch

% teaspoon salt
2/z cup (5 ounces) crushed pineapple,
drained

'A cttp (l ounce) powdered egg whites

'/z cwp (4 ounces) cool water

,at

,:

',1

t)

l'

Soak the gelatin in/+ cup (2 ounces), of the pineapple juice.

Mixt/z cup of the sugar, the cornstarch, and the salt together in a small saucepan.
Add the remaining pineapple juice and bring the mixture to a boil over medium heat,
srirring constantly. Remove the pan from the heat and stir in the gelatin and crushed
pineapple. Set aside to cool, stirring occasionally to prevent a skin from forming.

In a large mixing bowl, beat the egg whites with the water until they're foamy. Add the
remaining lz cttp sugar gradually and continue beating until stiff peaks form and the
sugar is dissolved. Fold the egg white mixture into the pineapple mixture. Pour the fill-
ing into the prebaked pie shell. Refrigerate for at least lYzhovs before serving.

I slice,l2Tg
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Variations prNA coLADA pIE: Add 1 teaspoon lime juice to the egg white before beating, and add3A cup
(21/t ounces) toasted shredded coconut to the filling before spooning it into the pie shell.
Sprinkle the top with additional shredded coconut.

STRAWBERRY oR BLUEBERRY CHIFFoN pIt: Substitute sliced strawberries or whole blueber-
ries for pineapple, and use orange iuice or lemonade instead of pineapple juice.

lrl
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Cream or Custard, Pies
Cream and custard pies encompass everything from butterscotch to pumpkin.
Custard pies are prepared by pouring an uncooked milk, egg, and sugar filling into
an unbaked crust, then baking. Cream pies are usually made by spooning a flavored'
fully prepared pastry cream into a fully baked crust (though they're sometimes
baked, like custard pies). Both are commonly topped with whipped cream or a baked
meringue topping.
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Fruit Cream Pie
ONE 9-INCH PIE, 8 SERV

Here's an easy variation on fruit pie. Using low-fat or skim buttermilk will give you a lower-fat
pie, while whole milk or cream will result in a richer pie. This type of fruit pie really doesn't
need any extra embellishment, such as whipped cream or ice cream; nevertheless, we invite you

to gild the lily in any way you see fit.

One 9-inch single piecrust
7'h crtps (12 ounces) buttermilk,
or any type of milk (low-fat, whole,
or cream)
3 large eggs

3 tablespoons (% ounce) unbleached
all-purpose flour

Roll out the piecrust and fit into a 9-inch pie pan. Thim edges and crimp or flute dec-

oratively Preheat the oven to 425"F.

In a mixing bowl, beat together the buttermilk and eggs. Beat in the flour, sugar, and

spice. Pour the fruit into the crust. Top with the milk mixture. Bake the pie on the bot-
tom rack of the oven for 15 minutes, then reduce heat to 350'F and bake an additional
35 to 50 minutes, until the crust is golden and the filling is set 2 inches from the edge.

If the center looks wobbly, it's okay; it will finish cooking through as it sits. Remove the

pie from the oven and cool completely on a wire rack. Refrigerate until ready to serve.

1 slke, L/e of pie nade wittr buttermilk and raapberrieo, 1599

25acd lggfat l6gprotein l2ogcompl*carbohy&ates lzogrog- l4gdietaryfiber lg0mgcholesterol lzss-g"odit- |

lS6mgporassim I zaREvitamina I l2mgvitaminC | 1*giron I T4mgcalcium I g6mgphosphorus

lz to 7 cup (3r/, to 7 ounces) sugar,
depending on tartness of fruit
% teaspoon spice of your choice
(cinnamon, nutmeg, ginger, mace,
or a mixture), optional
3 cups berries (15 ounces) left whole
unless unusually large, or other fruit,
sliced or cut into small (%-inch) dice
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Custard Pie
ONE 9_INCH PIE, ABOUT 8 SERVINGS

Sweet, smooth, and oh-so-creamy, custard pie is just the ticket when you're tired of fruit or other
more assertively flavored pies. To make a custard pie that doesn't have a soggy bottom crust,
blind-bake the crust for about 15 minutes in a 425"F oven (be sure to weigh it down to keep it
from puffing; see illustrations, p.414), remove it from the oven, and brush it with beaten egg yolk.
Return it to the oven and bake for 5 more minutes, to set the egg yolk. Vhile the crust is baking,
make the custard. Pour the hot custard into the hot pie shell and bake following the directions be-
low. For best results, allow custard pie to cool and set for several hours before serving.

One 9-inch single piecrust, blind-baked as
directed above*
1 egg yolk, beaten (to brush on crust)
1% cups (12 ounces) milk
1 cup (8 ounces) cream (heavy, light, or
half-and-half)

% vanilla bean, split**
% teaspoon salt
4large eggs
2/s cwp (43/r ounces) sugar
7e teaspoon nutmeg (freshly grated is best)

Preheat the oven to 425"F.

Scald the milk and cream with the piece of vanilla bean and the salt. Remove the
vanilla bean. In a medium-sized mixing bowl, whisk together the eggs and sugar,
then pour a quarter of the hot milk over the egg mixture and stir well. Pour the egg
mixture into the remaining hot milk and stir well. Pour the custard into the hot, par-
tially baked crust, and sprinkle it with the nutmeg. Use a crust shield or strips of
aluminum foil to protect the edges of the crust from overbrowning.

Bake the pie for 10 minutes. Turn off the oven, and without opening the door, bake
it for another 5 minutes. The mixture should look set around the edges but will still
be wobbly in the middle. If it's not set at the edges, bake it for 5 minutes more. If you
have an instant-read thermometer, remove the pie from the oven when it reaches
165'F in the center. If the mixture goes above 180'F, the custard will become watery
Cool the pie for several hours before serving.

"Bake the crust for about 15 minutes in a 425'F oven (be sure to weigh it down to keep it from puff-
ing), remove it from the oven, and brush it with beaten egg yolk. Return it to the oven and bake it for
5 more minutes, to set the egg yolk.

"""!(e like the sprinkle of brown flecks you get from using a vanilla bean. However, 2 reaspoons
vanilla extract may be substituted for the bean. If using a bean, after scalding it, rinse it in cool
water, dry it overnight, and cover it with sugar to make a lightly scented vanilla sugar.

Yt of pie, 1169
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Variation cocoNUT cusrARD pIn: Follow the directions for custard pie, but add 1 cup sweetened shred-
ded coconut and % teaspoon coconut flavor to the custard before pouring it into the pie shell.

Caramel Custard Pie
ONE 9-INCH PIE,8 GENEROUS SERVINGS

This dark version of classic custard pie is wonderful with a cup of strong coffee; the caramel
and coffee flavors marry well, and the coffee cuts the caramel's sweetness.

One 9-inch single piecrust, partially 1% cups (14 ounces) milk or cream
blind-baked* % teaspoon salt
1 eggyolk, beaten (to brush on crust) 1 teaspoon vanilla extract
ln cup (Lt/t ounces) sugar s/t crtp ( rhounces) butterscotch chips or
4large eggs caramel chips

Preheat the oven to 350oF.

Mix the sugar and eggs together in a bowl until well-combined. In a small saucepan
or microwave, heat the milk with the salt, vanilla, and chips. Stir until the chips have

melted. Pour a little of the cream mixture into the eggs and stir well. Add the remain-
ing cream mixture and stir to combine.

Pour the filling into the pie shell. Bake the pie for 20 minutes, until the center looks
set but still wobbles and the custard's temperature reads 155oF on an instant-read
thermometer. Remove the pie from the oven; don't worry, the filling will thicken as it
cools.'$0hen cool, garnish with dollops of whipped cream.

I rlice, witlout whipped creen, 1239
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Dark Chocolate Cream Pie
ONE 9-INCH PIE,8 GENEROUS SERVINGS

This is not your usual pallid, insipid chocolate cream pie. This is a pie with the bite and charac-
ter of dark chocolate. A little goes a long way.

One 9-inch single piecrust, blind-baked*
4large egg yolks
th cwp (St/n ounces) sugar
3 tablespoons cornstarch
% teaspoon salt
2 cups (16 ounces) milk
3% ounces (3% squares, a generous % cup

chopped) unsweetened baking chocolate
2 tablespoons (1 ounce) butter
1 teaspoon vanilla extract

TOPPING

1 cup (8 ounces) heavy or whipping cream
Chocolate shavings, jimmies, or mini
chips, for garnish

In a deep mixing bowl, beat the egg yolks until light. Gradually add1/+ cup of the sugar
and continue beating until the sugar has dissolved and the yolks are pale yeilow.

In a saucepan, stir together the remaining/zcup sugar and cornstarch, then whisk in
the salt and milk. Once the cornstarch has dissolved, cook the mixture over medium
heat, stirring constantly, until it starts to thicken. Pour about a quarter of the hot
mixture into the yolks and whisk to combine. Return the milk mixture to the heat
and stir in the egg mixture, cooking for 1 or 2 minutes, until it all comes to a boil.
Continue cooking for 30 seconds.

Remove from the heat and stir in the chocolate, butter, and vanilla. 'When the choco-
late has melted, pour the filling into the baked pie shell. Cover the filling with a piece
of plastic wrap and refrigerate the pie for 2 hours or more. Top the chilled pie with
whipped cream and chocolate curls before serving.

"The pie pan should be at least 1% inches deep in order to hold all the filling. If, after forming the
crust and pouring in the filling, you find yourself with leftover filling, simply pour it into a custard
dish and refrigerate it until firm. It makes a yummy, rich pudding.

1 slice of pie without topping, 1469

370caf | 24gfatl Tgprotein I lggcomplexcarbohydrates I t8g.rg., | 2gdietaryfiber I lO2mgcholesterol | 3T4mgsodium
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Variations MILK cHocoLATE CREAM pIE: For those of you who favor dark chocolate's milder sibling,
here's a pie you'll fall in love with. Follow the directions for Dark Chocolate Cream Pie,
incorporating the following changes: Use only % cup sugar when preparing the cusrard.
Replace the3Vz ounces baking chocolate with 6 to 8 ounces (aboutL/z cups, chopped) milk
chocolate and 1 ounce unsweetened chocolate. Omit the butter.

CHOCOLATE-PEANUT BUTTER PIE: Swirl 1 cup peanut butter chips into the custard just
before pouring it into the pie shell.

PIES, TARTS, AND QUICHES



Banana Cream Pie
ONE 9-INCH PIE,8 SERVINGS

There's room for some creativity around this classic. Many banana cream pies are made with
graham cracker crusts, while other versions of this diner staple use a pastry crust. A chocolate
cookie crust with some jimmies on top is a nice variation, too.
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One 9-inch single piecrust, blind-baked, or
your favorite cookie crust (see p. 418),
blind-baled

PASTRY CREAM FILLING
th cup (3!, ounces) sugar
2 tablespoons (% ounce) unbleached all-
purpose flour
1 tablespoon plus 1 teaspoon cornstarch
% teaspoon sdt
2large eggs

2 cups (16 ounces) milk

6 tablespoons (% stick, 3 ounces) soft
butter
% teaspoon vanilla or almond extract

PIE FILLING
2 medium-sized bananas, sliced

PIB TOPPING

1 cup (8 ounces) heavy cream
1 teaspoon vanilla extract
a/+ cup (7 ounce) confectioners'sugar
Chocolate shavings, chopped nuts, or
jimmies, for garnish (optional)

To MAKB THE pAsrRy CRBAM Vhisk the sugar, flour, cornstarch, salt, and eggs together in a medium-
sized heatproof bowl. In a medium-sized saucepan, bring the milk to a boil. Add the hot
milk to the egg mixture gradually whisking continually to make everything smooth.
Pour the liquid back into the saucepan and return to the heat to bring back to a boil' Stir
continually with your whisk-the mixture will thicken quickly and whisking will keep

it from getting lumpy As soon as you see the pastry cream boil in the center, remove it
from the heat and stir in the butter and vanilla or almond extract.

AssEMBLy Slice the bananas into the prebaked crust. After the pastry cream is made, pour it
over the bananas, smooth out the surface, and cover it with plastic wrap. Chill thor-
oughly in the refrigerator.

Vhip the heavy cream and vanilla together until the cream begins to thicken.
Sprinkle in the confectioners' sugar and whip until the cream holds its shape. Spoon
or pipe the whipped cream on top of the pie and garnish however you like.

1 slice of pie, witl grahan cracJrer cnrrt, and whipped crean, no garnich, 1399
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K"y Lime Pie
ONE g-INCH PIE,8 TO 10 SERVINGS

Key lime pie is one of the most popular desserts offered in restaurants today and for good rea-
son: the combination of tangy-sweet smooth filling in a crisp crust is a soothing symphony of
flavors and textures.

One 9-inch single vanilla cookie crust
(p. a1e)
8 ounces cream cheese, softened
L (14- to lS-ounce) can sweetened
condensed milk

rA crup (28/t ounces) Key lime juice, fresh
or bottled*
% teaspoon lime oil (optiond, but good)
1 cup (8 ounces) sour cream

ron, rHB crusr Combine the ingredients in the bowl of your mixer or a food processor-a few
pulses will do it-then press the mixture into a 9-inch pie pan (see illustration,
p. a19). Bake the crust in a preheated 350oF oven for 20 to 22 minutes, until it's golden
brown. Set it aside to cool while making the filling.

roR rItB FILLING In a medium-sized bowl, beat the cream cheese until soft. Add the condensed
milk and beat until well-blended. Stir in the Key lime juice and the lime oil. Add the
sour cream, mixing until smooth. Pour the filling into the cooled crust and refriger-
ate the pie for at least 2 hours before serving. Garnish it with whipped cream and
lime slices.

nUse regular fresh lime juice if you can't find Key lime.

Vr of /c, without rhipped crean, 1E1g
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Meringue
Here's our favorite metJrod for malcing a top-
shelf meringue that's light, sweet, andholds up
well, with no shrinking and litde weeping.

Meringues consist of uftipped egg lvhites and
sugar. To make a meringue, you need a dean, non-
plasticmixingborulwith no aaces of fatinit. Any
fat will coat the ends of the egg white's protein
andtlratwill cutthe abilityof ther,yhites to hold
airby more than half. It's hdpful to harrc lour egg
whites at r,oomternperaturre (this gives them
lowersurface tension, andmales it easierto in-
corponte air). Many recipes for beating "gg
whites call for sdt and./or clean of tattar; these
hdp to incrrease the holdingponrerof thewhites
forbothwaterand air.

To beat, you can either use a whisk and some
dbow grease, or your dectric mixer, The advan-
tage to malcing meringue byhand (at least once)
is t}at you become familiar with the stages tlat
the whites go througb. At first you have a puddle
of dear liquid with some l,arge bubbles in it.
Then, as you continue beating, the liquid be-
comes white with many more smaller bubbles.
Thenthe whiskbegins toleave trad<s inf.he
bowl. To test the draracter of your whites, pull
your wbisk or beaters straight up out of the
fo"'n. If apointforms andthenfdls onerirnme-
di,atdy, you're looking at a soft peak. From here,
15 to 20 more sEokes will bring you to a mediu.ur
peak, and another 15 to 20 to stiff peaks.

It's extremely easy to overbeat meringue.
When you start to see what look like grainy
white dunpsr /ou're beyond stiffpealc, and
every stroke of the whisk or beater is tearing
apart the network of air, water, and protein
yor.rlve worked so hard to create. You'll also see

a pool of dear liquid nnder the foam. The good
news is that the foam you have on top of tlre
liquid will essentidly still work. The bad news

is that you can't redly fix what has haPpened,

other than to start over wittr new egg whites.
How does sugar get involved? Sugar has

two propertiee that affect egg whites. It, too,
will coat the ends of the proteins in ttre whites;
but if it's added too soon, it will take mudr
longer to malce a meringue stiff enough to be
piped or shaped. If you're beating egg whites by
ln.anf,, f6n'l add tle sngar rurtil you'ne reached
the medium-ped< stage. If you're using a
machine, start sprinkling sugar into the
meringue after it gets to soft pealc. With a
machine, the sugar will hdp give you a litde
exra leeway with beating fr-e; you €n go
longer wittrout overbeating tle whites. For
each egg white, use 2 tablespoons of sugar to
make a soft meringue. Regular granufated sugar
wilurcrlq butwe advise tle use of superfine
because it will dissolve more quic}ly, making the
meringue less grainy. For a stiffer meringuc, use

more sugar; up to 4 tablespoons per white.
Add,8/r teaspooo cornatardr per white

when adding ttre sugar to help to keep it from
"weeping' (enrding liquid) after baking,
thougb if you're serviag the pie in very hot,
hudd conditions, weeping is inevitable. Be

sure to cover your fiIling dl the way to tle
cnrst at the outer edges of tle pie, to keep it
from ehrinldng in the refrigerator after it's
cooked. Three egg whites will give you plenty
of meringue to cover a 9-ind pie. If you're
aftet amile-high version, use 4 whites.

For finishing a pie, if your topping is
between t'h and.2 inches high, bake in a pre'
heated oven at 350'F for 20 to25 minutes,
until t.he meringue ie golden brown. If you're
going for big height, turn )tou.r oven down to
300.F and batce for 35 to 45 hinutes, to allow
the meringue to cook tlrrough in the center.
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Lemon Meringue Pie
ONE 9-INCH PIE,12 SERVINGS

lfhat would a diner pie lineup be without lemon meringue? This pie is one of those perfect
combinations where opposites play off each other-tart lemon collides with sweet meringue,
while flaky crust meets smooth filling.

One 9-inch single piecrust, blind-baked

LBMON FILLING
6 tablespoons (1% ounces) cornstarch
1% cups (107+ ounces) water
1% cups (10% ounces) sugar
3 large egg yolks, slightly beaten
3 tablespoons (1% ounces) unsdtedbutter

% teaspoon lemon oil or 1 tablespoon
grated lemon peel
% cup (4 ounces) fresh lemon juice
(2 large lemons)

MBRINGUB

3 eggwhites
7c teaspoon cream of tartar
5 tablespoons (2sZ ounces) sugar

LBMoN FrLLrNc In a medium-sized saucepan, dissolve the cornstarch in the water. Add the sugar.
Cook over medium heat, stirring, until the mixture thickens and comes to a boil.
Boil, stirring, for 1 minute. Remove the pan from the heat and gradually add half of
the hot mixture to the slightly beaten egg yolks. Blend the hot egg yolk mixture into
the remaining filling in the pan and return the pan to the stove. Simmer the mixture,
stirring, for 1 minute.

Remove the pan from the heat. Stir in the butter, lemon oil, and lemon juice. Spoon
the filling into the baked shell.

Preheat the oven to 400oF.

MBRTNGUB In a large bowl, beat together the egg whites and cream of tartar until foamy
Gradually beat in the sugar, continuing to beat until the meringue is fairly stiff and
glossy, but not foamy. (If you beat meringue too long, it will become foamy and fall
apart. For more on meringue, see p. 439.)

Spread the meringue atop the hot pie filling, using a knife to spread it completely over
the surface of the pie. Make sure it's touching the crust all around; this will help to
keep it from shrinking. (As for weeping, that's up to the weather; meringue pies
almost always weep in hot, humid weather. As do we all.)

Bake the pie for 8 to 10 minutes, or until the meringue is golden brown. Remove it
from the oven, and cool completely before serving.

1 alice, 1O9g
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Strawb eruy-Lemon Chess Pie
ONE 9-INCH PIE, 8 TO 1O SERVINGS

This old-fashioned combination of smooth, tart-sweet lemon filling and fresh strawberries
topped with a flavorful glaze is just unbeatable.

One 9-inch single piecrust

LEMON FILLING
8 tablespoons (1 stick, 4 ounces) unsalted
butter
'h cwp (4 ounces) fresh lemon juice
(2 large lemons)
% teaspoon salt
Ll, cups (10% ounces) sugar
l tablespoon cornmeal
1 tablespoon cornstarch
Alarge eggs, lightly beaten

STR,AWBBRRY GLAZE

One l-pound bag (3 cups) frozen
strawberries, thawed, plus I pint fresh
berries, washed and stemmed
3/r to L crtp (5% to 7 ounces) sugar

3 tablespoons (1 ounce) tapioca flour
2 teaspoons lemon juice
Pinch of sdt

FTLLTNG Melt the butter and stir in the lemon juice, salt, sugar, cornmeal' and cornstarch' Add
the eggs and stir until mixture is well combined. Pour into the unbaked pie shell.

Bake the pie on the bottom rack of a preheated 375oF oven for 40 to 50 minutes, or
until the center is set. The top should be golden brown. Remove the pie from the oven

and allow it to cool for several hours before topping.

cLAzB In a medium-sized saucepan, mix the thawed frozen berries and their iuice with the

sugar, tapioca flour, lemon juice, and salt. Bring to a boil, stirring constantly. 'When

the mixture is clear and thickened, remove it from the heat and set it aside to cool to
lukewarm. Add the fresh berries and mound glaze atop the pie. Cool completely
before serving.

r/e of gie,2L6g
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Classic Pumpkin Pie
ONE 9-INCH PIE, ABOUT 8 SERVINGS

Everyone has a favorite version of this Thanksgiving classic. This is ours.

One 9-inch single piecrust*
1 can (15 ounces) pumpkin** or squash,
or 1% cups cooked pumpkin pur6e
3 large eggs
3/t cwp (52/t ounces) broum sugar (light
or dark)
% teaspoon salt

Preheat the oven to 425oF.

1% teaspoons cinnamon
1 teaspoon ground ginger
% teaspoon ground cloves or dlspice
% teaspoon nutmeg
1% cups (12 ounces) light cream, or
1 can (12 ounces) evaporated milk

In a medium-sized mixing bowl, stir together the pumpkin and the eggs until evenly
combined. Whisk in the remaining ingredients. Pour the filling into the unbaked pie
shell, leaving about %-inch of clearance between the top of the filling and the top of
the crust.

Bake for 15 minutes. Reduce the oven temperature to 350oF and bake for an addi-
tional 35 to 40 minutes, until the filling is set around the edges, but still soft in the
middle. The pie will firm up as it cools. Remove the pie from the oven and cool it on
a rack. If desired, decorate the edges with candied nuts (see following instructions)
and serve with lightly sweetened whipped cream.

1. Line your baking sheet with a silicone mat, parchment paper, or aluminum foil to protect against spills.
Pour or spoon filling into the unbaked shell. 2. Custard-filled pies are done when the outside edges are set,
but the inside is still wobbly.

PIES, TARTS, AND QUICHES



*The pie pan you use should be at least 1% inches deep in order to hold all of the filling. lf, after
forming the crust and pouring in the filling, you find yourself with leftover filling-simply pour it
into a custard dish and bake it along with the pie.
o*Be sure to use plain pumpkin or squash, not pumpkin pie filling.

Vr of pleia pie, 1639

3olcafll3gfatl8gproteinllggcomplexcarbohydratesl2ogrug.rlzgdletaryfiberlg4mgcholesteroll355mgsodium
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Variation puMpKIN IRALINE pIE: Combine % cup finely chopped, toasted pecans, % cup packed
brown sugar, and 2 tablespoons soft butter. Mix until well-combined and sprinkle over the
bottom of the unbaked 9-inch pie shell. Proceed with the pumpkin pie recipe above.

Candied Nuts

r/s cup (2lz ounces) sugar % teaspoon salt
th otp (as/n ounces) nuts (walnuts, pecans,
hazelnuts, etc.)+

Spread the sugar in an even layer in a small wide-bottomed pan, such as a crepe pan.
Melt the sugar over low heat, stirring only if it begins to burn around the edges.
.When the sugar has turned to a golden syrup, add the nuts. Stir to coat all sides,
sprinkle with salt, then remove the pan from the heat.

Place the nuts on a parchment-lined or lightly greased baking sheet and let them cool.
Break them up if they're in large clumps. Place the nuts around the edge of the pump-
kin pie after it has cooled for t hour. Store any additional candied nuts in an airtight
container. If the day is very humid or the pie will be held for a day before serving'
keep the nuts in an airtight container and place them on the pie iust before serving.

oWhole pecan or walnut halves look very nice, but chopped nuts dropped in small clusters also
work well.

Ve of candied nutr, 169
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Banoffee Pie
ONE g-INCH PIE,8 TO 1

Banoffee pie is a whipped cream-topped banana/toffee pie that's been a longtime favorite in
England. A specialty of The Hungry Monk restaurant in Levington, East Sussex (where it was
"invented" as Banoffi Pie in 1,972) , the original recipe called for the toffee filling to be prepared
by boiling two unopened cans of sweetened condensed milk for five hours. Now that prepared
dulce de leche (a rich, sweet, thick caramelized milk that appears in everything from ice cream
to cake fillings) is available, this pie is a cinch to make.

One 9-inch single piecrust, blind-baked
2/z to ar/s cups (7 to 14 ounces) prepared
dulce de leche*
3 medium bananas (about 1% pounds
before peeling)

1 cup (8 ounces) heavy cream
2 tablespoons sugar (superfine preferred)
% teaspoon espresso powder or instant
coffee

Spread the dulce de leche over the bottom of the baked, cooled crust. The greater
amount, which the original recipe calls for, will give you a very sweet dessert; the
lesser amount (or something in between) may be more suitable to your taste. Just eye-
ball it while you're spooning in the dulce or caramel and quit when you think the
layer is thick enough.

Peel the bananas and halve them lengthwise. Lay them atop the filling, starting in the
center and working outward, cutting the bananas to fit as necessary. If you're really
clever, you can pick the banana that's curved about the same as your pie plate to form
the outermost layer.

Put the cream, sugar, and espresso powder in a large bowl and whip it until it's thick.
Spoon it atop the bananas. Serve immediately, or refrigerate until you're ready to serve.

'tFor an inauthentic but still delicious substitute, use % to % c:,tp (8 to 10 ounces) caramel (from a
block of caramel, or from a bag of wrapped caramels), melted with 2 tablespoons milk or cream,
and 1 teaspoon vanilla extract.

L/a ol pie, uring the snaller uount of dulce de leche, 1219

3lgcdllsgfatlSgproteinl22gcomplexcrbohydratesl2ogrug"rltgdi"trryfib"rl42mgcholesterolllo6mgsodium
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Pumpkin Cheesecake Pie
ONE 9-INCH PIE,1O TO 12 RICH SERVINGS

With its layers of sweet/spicy pumpkin and smooth, rich cheesecake nestled in a buttery crust,

this pie has won over many a traditional pumpkin pie enthusiast. We hope you can make room

for it on your Thanksgiving table.

One 9-inch single piecrust or gingersnap
crust (p. 419), blind baked

CHBBSECAKE FILLTNG

8 ounces cream cheese, softened
le cup (2a/z ounces) sugar
1 large egg, lightly beaten
1 teaspoon vanilla extract
r/r cup (7%) diced crystallized ginger
(optional, but good)

PUMPKIN FILLING
lz cup (3a/z ounces) sugar

% teaspoon salt
% teaspoon ground ginger
7+ teaspoon ground cinnamon
% teaspoon ground nutmeg
% teaspoon ground allsPice

1 cup (9% ounces) canned PumPkin
or thick pumpkin pur6e*
2/t c]up (53/a ounces) light cream or
evaporated milk
2large eggs, lightly beaten

cHEBsBcAKE FTLLTNG Place the cream cheese in a mixing bowl and let it warm to room tempera-

ture (this will make ir easier to beat). When it has warmed, add the sugar and beat

until fairly smooth. It may appear grainy, or a few lumps may remain; that's okay. Stir

in the egg, vanilla, and ginger and spoon the filling into the piecrust.

puMpKrN FTLLTNG In a medium-sized mixing bowl, whisk together the sugar, salt and spices' Add

the pumpkin, cream, and eggs and whisk gently until smooth. (You don't want to
beat a lot of air into this mixturel just be sure it's thoroughly combined.) Gently

spoon the pumpkin filling atop the cheesecake layer, filling to within % inch of the

top of the crust. Do this carefully at first, so you don't disturb the cheesecake layer;

once you've covered the cheesecake, you can be less careful. Depending on the depth

of your pie pan, you may have leftover filling. Simply pour it into a custard cup or

other small baking dish and bake it along with the pie, removing it from the oven

when it appears set and a cake tester inserted into the center comes out clean.

If you're using a pastry piecrust, place the pie in a preheated 425"F oven and bake it
for 15 minutes. Reduce the oven remperature to 350oF and continue to bake for 40 to

45 minutes, covering the edges of the pie with a crust shield or aluminum foil if it
seems to be browning too quickly. If you've prepared the pie with a gingersnap crust,

bake it in a preheated 350'F oven for 50 to 60 minutes. The pie is done when it looks

set bur still wobbles a bit in rhe center when you jiggle it. (If you have an instant-read
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thermometer, the pie will register 165oF at its center when it's done.) Remove the pie
from the oven, allow it to cool to room temperature, then refrigerate it until serving
time. Serve with lightly sweetened whipped cream flavored with a pinch of ginger and
a teaspoon of vanilla extract.

*Use plain pumpkin, not pumpkin pie filling.

L/n of pie, lLSg
2Tacall1sgfat l6gprotein ll3gcomplexcarbohydrates lt6grog", ltgdietaryfiber lgzmgcholesterol l24gmgsodium
ll6gmgpotassir- lTltRErit"minA llmgvitaminc l2mgiron lg4mgcalcium ll04mgphosphorus

Chocolate Caramel Pie
ONE 9.INCH DEEP-DISH PIE,72 SERVINGS

This pie pushes all boundaries for decadence. It's somewhere between pie and a candy bar, with
its rich caramel filling. The bitterness of the chocolate and saltiness of the pecans give it balance,
and of course we believe that whipped cream or ice cream can only improve the picture. This pie
will do best if you have a deep-dish pie pan, which gives it plenty of room for the whipped cream.

8 tablespoons (1 stick, 4 ounces) soft
butter
% teaspoon salt
1 teaspoon vanilla extract
lz cup (Lr/+ ounces) confectioners'sugar
r/t cwp (s/r ounce) Dutch-process cocoa
7 cup (4le ounces) unbleached all-purpose
flour
rhatp (2 ounces) choppedpecans

CARAMEL PILLING
2 cups (12 ounces) caramel (about
3 5 individually wrapped caramels)
l" cup (4 ounces) heavy cream
1 cup (6 ounces) white chocolate

CHOCOI,ATE GLAZB
1 cup (6 ounces) bittersweet chocolate
lz cup (4 ounces) heavy cream
2 tablespoons (1% ounces) corn syrup
\A cup (2 ounces) chopped toasted pecans*

Preheat the oven to 400oF,

cRusr Beat the butter until fluffir Add the salt, vanilla, confectioners' sugar and cocoa.
Blend until smooth. Add the flour and pecans, and stir until the flour is absorbed.
The mixture should be somewhat dry Lightly grease or spray a 9-inch deep-dish pie
pan with nonstick spray. Press the crust into the pan coming up just to the bottom of
the rim. Bake the crust for 15 to 18 minutes, until it has set. (The dark color makes it
hard to tell if the crust is baked. You should just begin to smell the chocolate when
it's done.) Set aside ro cool.
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FTLLTNG Melt the caramels, heavy cream, and white chocolate together over low heat. Stir
until smooth. (This may be done in the microwave, using low power and checking

often.) Pour into the cooled crust and set aside to firm up while making the glaze.

cLAzE Melt the chocolate with the cream and corn syrup. Stir until smooth. Drizzle over the

caramel layer. Sprinkle with the toasted pecans. Refrigerate for t hour or more before

serving. Best served chilled but not cold; remove from the refrigerator 15 to 20 min-
utes before serving.

oTo toast the pecans, butter a baking sheet. Place the pecans on the pan in a single layer. Sprinkle
with % teaspoon salt. Toast forT to I minutes in a 350"F oven, tossing the pecans around to be sure

the salt is evenly distributed. The bit of salt really sets off the very sweet nature of this pie.

1 slice,LA2g

5l5cdl33gfatl6gproteinll3gcomplexcarbohy&ateslsSg"og"rl2gdietaryfiberlsomgcholesteroll24lmgsodium
l 3o2-gpotassir* l 15sReri *inA l 2mgiron l gTmgcalcium l ttsmgphosphorus l l5mgcaffeine

Pecan Pie
ONE 9.INCH PIE, ABOUT 12 SERVINGS

Sticky, gooey, toasty-nurty, sweet and salty, flaky and smooth-what other pie combines all the

"opposites attract" attributes of a pecan pie? The flaky tender crust cradles a smooth' deep

brown, ultra-sweet filling tempered by the addition of toasted pecans-one small slice of this

and you know you've had dessert!

One f-inch single piecrust, partially
blind-ba.ked*

PILLING
3 large eggs
r/z cup (5lz ounces) dark corn synrp

'h cup (Sth ounces) light corn syrup
r/a cup (!?/t ounces) sugar

8 tablespoons (1 stick, 4 ounces) unsalted
butter, melted
7c teaspoon salt
1 teaspoon vanilla extract
th cup (2 ounces) chopped pecans, toasted
in a 350'F oven until light brown, about 8
to 10 minutes
1 cup (4 ounces) pecan halves, not toasted

Preheat the oven to 375"F.

prLLrNG In a medium-sized mixing bowl, beat together the eggs, corn syrups, sugar, butter,

salt, and vanilla. Stir in the chopped pecans and pour into the baked pie shell.

Arrange the whole Pecans on toP.

Bake the pie for 45 minutes, or until it's puffed and the center seems fairly set.

Remove the pie from the oven and allow it to cool on a wire rack' As it cools, the cen-
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ter will sink. Serve warm or at room temperature, in small slices, with vanilla ice
cream or very lightly sweetened whipped cream.

"Bake the crust, with weights, in a preheated 400oF oven for 10 minutes. Remove it from the oven,
remove the weights, and set aside to cool while you prepare the filling.

1 clice, 10Og

aoOcal I Bgfatl 4gprotein I lOgcomplexcarbohydrates | 33g.og", I lgdletaryfiber I gTmgcholesterol | 22Omgsodium
l88mgpotassiu- lt3ORtrrit.-inA llmgvitaminC llmgiron l32mgcalcium lT5mgphosphorus

Variation YANKEE MAPLE pEcAN oR MAPLE WALNUT pIE: For a Northern version of this classic, substi-
truteLy2cups (76Y2 ounces) Grade B maple syrup for the corn syrups in the recipe above and
increase the eggs to 4. You can also substitute walnuts for the pecans with excellent results.

Chocolate-Pecan Pie
ONE 9.INCH PIE,8 TO 10 SERVINGS

This gooey, chocolaty pie is traditionally served on Derby Day The Kentucky Derby-the "run
for the rosesn-is an early May tradition in Kentucky, and a harbinger of spring for sports lovers
all over the country.

One 9-inch single piecrust
2large eggs, at room temperature
1 cup (7 ounces) sugar
% teaspoon salt
a/z cttp (2 ounces) unbleached all-purpose
flour
8 tablespoons (1 stick,4 ounces) unsalted
butter, melted and cooled

1 cup (6 ounces) semisweet chocolate chips
1 cup (4 ounces) chopped pecans, lightly
toasted
1 tablespoon bourbon (optional)
1 teaspoon vanilla extract
Whipped cream, for garnish

Preheat oven to 375oF.

Beat eggs on high speed of electric mixer until light and lemon colored. Gradually
beat in sugar. Reduce speed to low and add the salt, flour, and butter, beating until
thoroughly combined. Stir in chocolate chips and nuts, then bourbon and vanilla.

Spoon the mixture into the unbaked pie shell. Bake until crust and top are golden
brown, about 45 minutes. Serve warm, with unsweetened whipped cream if desired.

1 slice, 99g

aalcall 28gfat | sgprotein I l6gcomple*carbohydrates | 29g"og.. | 2gdietaryfiber I Tsmgcholesterol | 20tmgsodtum
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Tarts and rn rs
Tarts and turnovers are offshoots
from full-sized to bite-sized, is a

of the classic fruit pie. A tart, which can range
shallow, straight-sided pastry crust filled with

cream and fruit, or fruit alone. A
turnover is a half-moon or triangle of
crust enclosing fruit filling. Tarts are

often baked in removable-bottom pans,

for ease of serving as well as a pretty
presentation. Unlike pies' which often
look sloppy in a comforting, overstuffed
way, tarts are almost military-looking in
their neatness: a straight' even crust'
berries lined up in rows like soldiers.
Tarts are best served in more formal cir-
cumstances (i.e., on a Plate, with a

fork); as opposed to turnovers, which
are the perfect "grab and go" picnic or
brown-bag treat.

3 tablespoons (1% ounces) soft butter
% teaspoon vanilla or almond extract

TOPPING

1 pint (10 ounces) strawberries, sliced

1 pint (10 ounces) blueberries

GLAZB
r/2 c:up aPricotjam, melted and strained, or
% cup apricot iuice Plus 1 teasPoon
unflavored gelatin

ti
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Berry Cream Tart
ONE TART,9 SERVINGS

you,ll want to reach around and pat yourself on the back once you've made this tart-it looks

like the centerpiece of a fancy bakery window. \fith its alternating rows of blueberries and

strawberries, it's particularly appropriate for the Fourth of July, where it can take its place of
pride on the picnic table'

One 9- or 10-inch PAte sucr6e crust
(p.458), blind-baked

PASTRY CRBAM PILLING

'h cup (LsA ounces) sugar

1 tablespoon unbleached all-purpose flour
2 teaspoons cornstarch
% teaspoon sdt
1 large egg
1 cup (8 ounces) milk
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PASTRY cRBAM In a medium-sized heatproof bowl, whisk together the sugar, flour, cornstarch,
salt, and egg. In a small (1/z-quart) saucepan, bring the milk to a boil. Add the hot
milk to the egg mixture graduallS whisking continually to make everything smoorh.
Pour the liquid back into the saucepan and return to the heat to bring back to a boil.
Stir continually with your whisk-the mixture will thicken quickly and whisking will
keep it from getting lumpy. As soon as you see the pastry cream boil in the center,
remove it from the heat and stir in the butter and vanilla or almond extract. Pour the
pastry cream into the baked tart shell, place plastic wrap on the surface, and refrig-
erate. 'When you're ready to serve the tart, remove the wrap from the filling and top
it with sliced strawberries and blueberries in alternating rows. If you're not going to
serve the tart immediately, add the glaze to keep the berries looking their best.

cLAzE Melt apricot jam, thinning it with a little water if necessary Strain or scoop our any
solids, then brush the glaze over the berries to seal the top of the tart. If you're using
apricot 1'uice, soften the gelatin in the juice for 5 minutes or so, then heat the mixture
in the microwave or over low heat until the gelatin dissolves. Let cool to lukewarm
before brushing over rhe berries.

1 alice, without glue,1489
2s6calllogfatl4gproteinl2lgcomplexcarbohydrateslllgrrrg"rl2gdietaryfiberlSgmgcholesterollt44mgsodium
l160mgpotassi..- ltsonErrrt"minA l23mgvitaminC llmgiron ls0mgcalcium lT4mgphosphorus

Variation BANANA-cHocOLATE TART: Before making the pasrry cream, slice two medium bananas into
the baked tart shell. Pour the pastry cream over the bananas and chill as directed. Drizzle
the top of the tart with1'/z cups (9 ounces) semisweet chocolate, melted with 3 tablespoons
(1% ounces) heavy cream. Top with crushed toffee bits to garnish.

Pear and Cheese Turnovers
12 TURNOVERS

Gorgonzola cheese and pears are a traditional marriage of flavors, spelling the end of many an
Italian meal. If you're not a fan of strong-flavored Gorgonzola, don't skip this recipe; just leave
it out and make pear turnovers (or tone it down by using a milder-flavored cheddar or blue
cheese). This looks like a long recipe, but it's really easy if you take the time to keep everything
very cold. This is one recipe where once you start to assemble the turnovers or pastry, it's impor-
tant to work quickly, so be sure to have everything you need ready. If the dough becomes
unbearably sticky while you're working with it, just return it to the freezer or refrigerator for a
few minutes; cold dough is much easier to work with.
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DOUGH

2 cups (8'/, ounces) unbleached all-PurPose
flour, for the dough
lz cup (LsA ounces) pecan meal (finely
ground pecans; optional)
1 teaspoon sdt
% teaspoon baking powdet
1 cup (2 sticks, 8 ounces) butter, frozen

'h crtp (2 ounces) unbleached all-purpose
flour, for dusting the dough
r/z cup (4 ounces) sour cream
6 to 8 tablespoons (3 to 4 ounces) cold
water

FILLTN G

3 to 4 pears, peeled and chopped into
lz-inch dice (16 to 18 ounces, about
2r/z cttps)
1 tablespoon lemon juice
1 teaspoon cornstarch
2 tablespoons (% ounce) sugar
r/e cup (2 ounces) crumbled Gotgonzola
cheese

% ory (2 ounces) toasted pecans, chopped

2 tablespoons (1 ounce) coarse sugar

Whipped cream, for garnish
Extra toasted pecans, for garnish

DoucH In a medium-sized bowl, whisk together the dry ingredients and place them in the
freezer. Unwrap the frozen sticks of butter and press the end of each stick into some

of the "dusting" flour. This will help give you a grip on the butter while you're grat-
ing it. If you have a food processor with a medium-to-large shredding disk, use it; if
not, grate the butter by hand, into large flakes, on the coarse holes of a box grater.

The task will seem a little messy, but isn't difficult if you dust your fingers with flour.

Remove the dry ingredients from the freezer and use your fingers to toss the cold flour
and butter togerher until they're evenly mixed. Stir the sour cream and cold water
together. Add this mixture to the flour and butter. Use a dough scraper or spatula to
fold and pat the mixture until it starts to hold together. You'll be able to see individ-
ual chunks of butter, which is okay; they shouldn't mix in. Pat the dough into a rough
rectangle and fold it in thirds, like a letter. Pat it down again until it's about lz-inch
thick and fold in thirds a second time.

Divide the dough in half. Place each half in the center of a piece of plastic wrap and
form each piece into a 6 x 6-inch square. Wrap the squares well, and refrigerate for
30 minutes.

Remove one square of dough from the refrigerator and use the dusting flour to heav-

ily flour both sides. Quickly roll the dough into a large (10 x 12-inch) rectangle.
Working with opposite shorter sides (1O-inch sides), fold the dough into thirds.

Use a rolling pin to flatten and widen the dough until it's about 5 x L2 inches. Again,
working with opposite shorter sides (the 5-inch sides), fold the dough into thirds to
form a rectangle of about 4 x 5 inches. Return the dough to the refrigerator for 30 min-
ures, or unril it's firm. Repeat with the remaining piece of dough. The dough may be

prepared to this point up to 2 days before using, or up to 1 month before, if kept ftozen.
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1-2. Folding the rectangle of dough in thirds will create distinct layers in the dough which will puff up during
baking. The more folds, the more layers created.

FILLING Make the filling while the dough is chilling. Place the chopped pears and lemon juice
in a small saucepan or microwave-safe bowl. Combine the cornstarch and sugar, add
to the pears, and cook over low heat, or in the microwave, for about 5 minutes, until
the pears are tender and the liquid thickens. Set aside to cool.

ASSEMBLY Before removing the dough from the refrigerator, preheat the oven to 425oF. Have
ready the filling and a sharp knife and ruler for cutting the pastry. Line ungreased
baking sheets with parchment.

Remove one piece of dough from the refrigerator. (If it's been in the freezer, let it
thaw, wrapped, until it's pliable.) Heavily flour both sides and roll it into a 10 x 15-
inch rectangle. Use flour to keep the dough from sticking to your work surface. Turn
the dough over and flour underneath it ro be sure ir's not sticking.

Cut the dough into six S-inch squares. Place t heaping tablespoon of pear in the cen-
ter of the dough. Top with a few crumbles of Gorgonzola and pecans. Brush the
edges of the pastry lightly with water. Fold one corner of the dough over the filling
diagonally until it meets its opposite corner; you've now got a triangle-shaped
turnover. Press the edges to seal. Repeat with the remaining dough and filling.

Place all the turnovers on the prepared baking sheets. Cut steam vents, brush with
water and sprinkle with coarse sugar (Demerara, coarse white sugar, or pearl sugar
are all good; if you don't have any coarse sugar, use regular granulated sugar). Bake
the turnovers for 18 to 20 minutes, until they're golden brown. Remove them from the
oven and serve them warm with a bit of whipped cream and toasted pecans.

1 turnover, 1O69

35acal l25gfat lSgprotein l24g.o-plexcarbohydrates l4grug.r l2gdietaryfiber lslmgchoiesterol l2zomgsodium l
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Autumn Apple Turnovers
12 TURNOVERS

These lightly spiced pastry treats enliven any lunchbox. Be sure to cut the apples small to make
the turnovers easier to fill.
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1 recipe pastry dough from Pear and
Cheese Turnovers (p, a50)
2 pounds cored, peeled, apples,* cut into
%-inch dice (4 cups)
aA cup (23/a ounces) sugar
% teaspoon apple pie spice
1 tablespoon cornstarch

Pinch of salt
1 tablespoon boiled cider or regular cider
1 tablespoon lemon juice
1 egg white beaten with 1 tablespoon
water,for glaze
Sparkling white sugar, for topping

Gently mix together the apples, sugar, spice, cornstarch, salt, cider, and lemon juice

until well combined.

Preheat the oven to 400oF.

Divide the dough into two pieces; work with one piece at a time' keeping the other
refrigerated. Remove one piece of dough from the refrigerator. (If it's been in the
freezer,let it thaw, wrapped, until it's pliable.) Heavily flour both sides and roll it into
a 10 x 15-inch rectangle.

Cut the dough into six S-inch squares. Spoon a scant Vr cup of filling into the center
of each square, moisten the edge of the dough, and fold the other half over to make

a triangle. Pinch the edges of the triangle together or crimp with a fork, and place it
on an ungreased baking sheet. Repeat with the remaining pieces of dough. Brush
each turnover with the egg white glaze, sprinkle with coarse sugar' prick them to
make steam vents, and bake for 20 to 30 minutes, until golden brown. Remove the
turnovers from the oven and cool them on a wire rack.

"Cortland or Granny Smith are good choices.

1 turnover,90g

273cal, l1ggfat |3gprotein |2ogcomplexcarbohydrates |6grug., Ilgdiet"ryfiber I4Tmgcholesterol Izosmgsodium I
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Variation cHERRy oR BLUEBERRy TURNovERS: Substitute pitted cherries or blueberries for the apples,

omit the cider, and increase the cornstarch to 2 tablespoons. Cook the filling in a saucepan
until it thickens, then cool and use to fill the turnovers.
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Apple Pizza Pie
8 GENEROUS OR 12 AVERAGE SERVINGS

This "pizza" is simply an open-faced apple pie, combining all the ingredients of that all-
American favorite. It's much thinner than a regular pie, featuring more crust and topping, per
bite, than the normal pie-pan pie. Another plus: since the apples are spread over the surface in a
single layer, their iuices evaporate as the pie bakes, leaving the apples tender and the crust crisp,
with no apple juice bubbling over onto the oven floor or soaking into the bottom crust.

For a typically New England taste treat, add about a cup of shredded cheddar
cheese to the topping.

One f-inch single piecrust

TOPPING

% cup plus 2 tablespoons (2% ounces)
unbleached all-purpose fl our
2/e cwp (43/o ounces) s ugar
7 tablespoons (3% ounces) unsalted butter
l teaspoon cinnamon

% teaspoon nutmeg
1 cup (4 ounces) chopped walnuts

PTLLING

5 medium Cortland or Granny Smith
apples (about 2 pounds), peeled, cored,
and sliced %-inch thick
Dash of sdt
2 teaspoons lemon juice

cRusr Roll the dough into a 13-inch round and transfer it to a 12-inch flat pizza pan or a
cookie sheet. Crimp the edges to form a rim around the edge of the pan. Place the
pan in the refrigerator while you prepare the topping. Preheat the oven to 425oF.

ToPPING In the bowl of a food processor equipped with the metal blade, combine the flour,
sugar, butter, cinnamon, and nutmeg. Process until the mixture forms even crumbs.
Add the walnuts and pulse a couple of times to distribute. You may also do this with
an electric mixer or by hand.

AssBMBLY Remove the crust from the refrigerator. Lay the apple slices close together in concen-
tric rings on the crust. Sprinkle the apples with a dash of salt and the lemon juice.
Distribute the topping evenly over the apples.

Bake the pizza on the bottom shelf of the oven for 15 minutes, then reduce the heat to
375oF and continue to bake until the crust and topping are golden, about 35 minutes.

1 slice, 1159

325cd | 2ogtatl 3gprotein | 2lgcornplexcarbohydrates | 10g.rg., | 2gdietaryfiber | 4lmgcholesterol I samgsoaium I
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Open-Faced Rustic Berry Pie
6 SERVINGS

The "rustic" in the recipe title refers to the method of shaping the crust. All you have to do is
roll out a big circle, pile the sugared berries in the middle, and gently fold the edges of the crust
in toward rhe center, leaving about a 4-inch-wide circle of berries showing (that's the open-faced
part). The number-one goal is to bring the crust over the berries without tearing it; a crust with
holes will allow leakage of the bubbling berry syrup. You can make evenly cut, artful' overlap-
ping folds; or if you don't have the Martha Stewart gene, just flop the dough over the berries as

best you can. A turner or giant spatula definitely helps.

One 9-inch single piecrust
2/z cwp (43/r ounces) sugar
3 tablespoons (7c ounce) pie filling
thickener of your choice (tapioca or
cornstarch)

3 cups (15 ounces) berries, fresh or
frozen and thawed

Preheat the oven to 425"F.

Roll the crust into a 72- to 13-inch round and transfer the round to a pizza pan or
baking sheet; if you use a baking sheet, the crust may (temporarily) hang off the

edges, which is okay

In a medium-sized bowl, blend together the sugar and thickener. Add the berries,
tosslng to coat.

Mound the sugared berries in the center of the crust, leaving about a 3%-inch mar-
gin of bare crust all the way around; the mound of fruit will be quite high. Using a
pancake turner or a giant spatula, fold the edges of the crust up over the fruit, leav-

ing 4 to 5 inches of fruit exposed in the center.

Bake the pie for about 35 minutes, or until the filling is beginning to bubble and the

edges of the crust are brown. Remove it from the oven and let it cool for 15 to 30 min-
utes before cutting wedges.

1 slice, nrade wittr raspberrier' 1169
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Toaster Pastries
16 TARTS

Toaster pastries have come a long way since their invention in 1964-from the original cinnamon-
brown sugar in a pastry crust, to the Frosted Screaming Strawberry and Super Fudge
Earthquake varieties lining the supermarket's cereal-aisle shelves today

If you want to get back to basics, make your own. You can use several different fill-
ings for the amount of crust you'll have, so feel free to mix and match, and frost or not, in order
to accommodate the palates around you. The tarts are best eaten within a day or two of the
time they're made.

PASTRY

8 tablespoons (1 stick, 4 ounces) unsalted
butter
1 cup (7 ounces) sugar
tlarge egg
1 teaspoon vanilla extract
4 cups (17 ounces) unbleached all-purpose
flour
2 teaspoons cream of tartar
% teaspoon baking soda
% teaspoon sdt
lz cup (4 ounces) milk

FRUIT FILLING
7r/+ cups (14% ounces) thick raspberry,
strawberry, or other flavorjam

'A cwp (l ounce) unbleached dl-purpose
flour

BROWN SUGAR-CINNAMON FILLING
6 tablespoons (7c stick, 3 ounces) soft
butter
3 tablespoons (% ounce) unbleached dl-
purpose flour
3/+ cwp (6 ounces) light brown sugar
1% teaspoons cinnamon
% teaspoon salt

FROSTING

2lztablespoons (7'/r ounces) water or milk
7r/+ crtps (5% ounces) confectioners' sugar
Colored sugar crystals, for decoration

pAsrRy Cream the butter and sugar together in a large bowl. Add the egg and vanilla and
beat well.

Blend the flour, cream of tartar, baking soda, and salt together in a small bowl.
Alternately add the flour mixture and the milk to the burter mixture, beating the
dough until it's well blended. Cover with plastic wrap and chill in the refrigerator for
several hours, or overnight.

Just before you're ready to remove the dough from the refrigerator, prepare the fill-
ing(s). Mix the jam and flour together, or combine all of the brown sugar filling
ingredients, stirring until smooth. Each filling recipe will make enough to fill all of
the tarts, so make double the amount of dough if you're making both batches of fill-
ing, or cut the filling ingredients in half.

Preheat the oven to 350"F,
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When the dough is well chilled, divide it into quarters and roll out each piece sepa-

rately on a lightly floured work surface to a1'2x 8-inch rectangle aboutVte inch thick'
Keep the other dough pieces chilled until you roll them out. Cut each rolled-out piece

of dough into eight 3 x 4-inch pieces, trimming and discarding any uneven edges as

you go.

Place the 3 x 4-inch rectangles from the first two dough quarters onto lightly greased

or parchment-lined baking sheets. with a pasrry brush or your finger' lightly mois-

ten the outside edge of each rectangle. Spread slightly more than 1 tablespoon of
filling onto each rectangle, leaving abour a le-inch border all the way around.

When you've rolled and cut the remaining rectangles, place them on top of the bot-

tom halves. Seal each tart all the way around with the flat side of a fork dipped into
flour. Prick the top of each filled tart l0 to 1,2 times' to allow steam to escape' Bake

the tarts for 18 to 20 minures, until lightly golden brown. Remove them from the oven

and transfer them to a rack to cool.

To make the frosting, simply stir the water or milk, % tablespoon at a time, into the

confectioners' sugar until the mixture is of a spreadable consistency Spread the frost-

ing evenly onto the tarts and sprinkle each tart with a bit of colored sugar for the

finishing touch.

1 frosted tart nade with rarpberry iu' 99g
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PAte sucr6e (in French), pasta frolla (in Italian), and sweetened, enriched short-flake

crust are all the same. Richer tasting, and sandy/crumbly rather than flaky, they're

ofren used for fruit tarts but can be used for any sweet pastry. Egg, vanilla, butter

(rather than vegetable shortening), and sugar distinguish this crust from its plainer

medium- and short-flake cousins.
cream cheese crust is the approximate savory equivalent of pate sucr6e: it's an

enriched basic crust, without the sugar. Because of its high fat content and lack of

water, this pastry is very supple and easy to roll out without tearing or sticking' Just
be sure to flour your work surface well and use a spatula (a giant spatula works well)

to periodically lift the dough from the board as you roll it, adding more flour to the

board as necessary.
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PAte Sucr6e
ONE 9- TO 1O-INCH TART SHELL

PAte sucr6e (pasta frolla in Italy) is a good choice for tarts, in which the crust usually plays a
much larger role than it does in pie. Where pie is all about the filling, rarts are lower profile,
with a greater percentage of crust to filling. This sweetened pastry falls midway between a clas-
sic piecrust and a cookie.

1% cups (5% ounces) pastryorunbleached
all-purpose flour
1 teaspoon nonfat dry milk (optiond,
but helpful for browning and tenderness)
rA cwp (73/t ounces) sugar
% teaspoon salt

8 tablespoons (1 stick, 4 ounces) cold
butter
1 large egg yolk
1 teaspoon vanilla extract
1 tablespoon water

In a medium-sized mixing bowl, whisk together the dry ingredients, then cut in the
cold butter. whisk together the egg yolk, vanilla, and water and stir into the dry mix-
ture; the dough should be crumbly but hold togerher when squeezed. Roll our the
dough, or press it into the bottom and up the sides of a 9-inch square or l0-inch
round (preferably removable bottom) tart pan. Prick it all over with a fork and refrig-
erate for 30 minutes or longer.

Preheat the oven to 375oF.

To prepare a blind-baked, ready-to-fill crust, weigh down the crusr with pie weights,
a nesting pie pan, or line with parchment and fill with rice or dried beans. Bake for
l0 to t2 minutes, until the crust is set. Remove weights, extra pan, or parchment and
return to the oven to bake for another 6 to 8 minutes, until golden brown. Remove it
from the oven and cool before filling.

L/a ot. ctaet, tl4g
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Cream Cheese Pastry Dough
ONE 9-INCH PIE OR TART SHELL, OR 36 SMALL TARTS WHEN MADE IN A MINI-MUFFIN PAN

This dough is very pliable, keeps well in the refrigerator for up to three days, and nestles nicely

into a tartlet pan or mini-muffin tin, to make tiny, hors d'oeuvre-sized tarts.

% cup (4 ounces) cream cheese

8 tablespoons (1 stick, 4 ounces) butter
1 teaspoon sugar

% teaspoon sdt
!r/t crtps (5% ounces) unbleached all-
purpose flour

Using your favorite tool-a fork, food processor, or electric mixer-cream together

the cream cheese, butter, sugar, and salt until smooth. Add the flour and mix (on low
speed if you're using a mixer, or very briefly in a food processor) until the dough has

formed a loose ball. Shape the dough into a flat l-inch-thick circle, wrap it in plastic
wrap or waxed paper, and refrigerate for 30 minutes. Note: If you're in a hurry, you

can roll it out without any refrigeration time at all, but we find the dough rolls more

easily and makes a more tender tart if it's allowed to cool for a bit.

Remove the dough from the refrigerator. If it's been chilled longer than an hour,
allow it to rest at room temperature for 15 minutes; this will make it easier to roll.

If you're using the dough to make mini-tarts, roll it into a circle % inch thick, rolling
from the center out to the sides and turning the dough around as you go; that's the eas-

iest way to get a round, evenly thick circle. Use a 3-inch biscuit cutter or 3-inch round
cookie cutter to cut the dough into as many rounds as you can squeeze from the rolled-
out dough. Gather the remaining dough scraps into a ball, flatten the ball, wrap it in
plastic or waxed paper, and refrigerate until you want to cut the next batch of rounds.

1. Cut a circle of dough that is %-inch larger in diameter than the top of your muffin cup, then cut a radius,

from the center to the outside edge. 2. Tuck the circle ofdough into the muffin cup, overlapping the edges of

the cut and pressing the seam together.

c

oo
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Cut a radius from the center to one edge of the small rounds of dough, then place
each circle into a mini-muffin cup, genrly pressing ir into the bottom and overlapping
the edges of the cut; press rogether roward the sides. Remove the remaining dough
from the refrigerator and roll, cur, and fit it into the pan.

Fill the tarts with 1 to 2 teaspoons filling of your choice (they make wonderful hors
d'oeuvres with savory fillings) and bake them in a preheated 400oF oven for 8 to 10
minutes, or until the crust is golden brown. Remove them from the oven and use a
spoon or butter knife to gently transfer the tarts to a rack to cool.

out the dough to % inch thick, and place it into a pie or tart
fill, and bake for 20 to 25 minutes.

Vr of oingle crut recipe, 48g

22lcall11gfat l3gprotein ll4gcomplexcarbohydrates llgdietaryfiber l4Smgcholesterol lrrsmgsodium I
43mgpotassium I tzsRErit"-irrA I lmgiron I lsmgcalcium | 34mgphosphorus

Ricotta Pie
ONE 9. OR 1O-INCH PIE,1,2 SERVINGS

Ricotta pie is as common in Italian American communities as chocolate cake is in the Midwest.
If you visit an Italian pastry bakery (as opposed to a bread bakery; the two are often separare
establishments), you're almost sure to find a display of ricotta pies. We visit Boston's North End
frequently and have found the ricotta pies are especially evident at Christmas and Easter, when
small tables bearing the pies crowd out onto the sidewalk, and well-dressed young men are spor-
ted carrying pies in string-bound, white cardboard boxes-probably home to a big family feast.

Ricotta pie is very similar to New York-style cheesecake, in that it has a flour-
rather than graham cracker-based crust. Pasta frolla, a version of which is given here, is the all-
purpose crust used in Italian sweet pastries. Including egg and sugar, as well as the more
traditional elements of flour and butter, it's a rich, tender, almost cookielike crust. The filling is
lighter and less sweet than cheesecake; traditionally flavored with lemon and vanilla, it can also
include citron, candied peel, and/or chocolate. This is a basic version; feel free to add your own
personal touches.

For a larger tart, roll
shell. Tiim the edges,
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CRUST

1 recipe pAte sucr6e (pasta frolla), page
458, made wlthlz teaspoon grated lemon
rind or a few drops of lemon oil

PILLING

'/t cup (L ounce) unbleached dl-purpose
flour

s/r cup (SYe ounces) granulated sugar
2 pounds (4 cups) whole-milk or part-skim
ricotta cheese, drained if necessary*
4 large eggs

1 teaspoon vanilla extract
% teaspoon lemon oil, or 1 tablespoon
grated lemon rind

cRusr Roll the dough into a 13- to 14-inch circle. Roll from the center out in firm strokes;
don't overwork the dough. Tiansfer dough to a 9-inch removable-bottom cheesecake
pan, or 9- or 10-inch springform pan. The dough is fragile, so you will probably have
to patch up holes and tears that occurred as you were trying to get it into the pan.
Don't worry; these won't show. Press the dough all the way up the sides of the pan.
Place pan in refrigerator to chill while you make filling.

Preheat the oven to 350oF.

pTLLING In a large mixing bowl, combine flour, sugar, ricotta cheese, eggs, vanilla, and lemon
oil. Mix slowly but thoroughly; you don't want to beat air into the filling, but you do
want to combine the ingredients well.

Remove chilled crust from refrigerator and brush with a bit of milk on bottom and
sides. This will help prevent crust from becoming soggy. Pour filling into crust. Place
pie on the bottom rack of the oven and bake for t hour. Tirrn oven off and leave pie
in oven an additional 30 minutes. Remove from oven and place on a wire rack to cool
completely When cool, remove from pan and dust with confectioners' sugar. Serve
pie at room temperature, or refrigerate if you wish to serve it later.

'tRicotta cheese made with part skim milk is much closer to true Italian ricotta cheese than is whole-
milk ricotta. \(hole-milk ricotta cheese tends to be "looser" than skim-milk ricotta and should be
drained before using, in a yogurt strainer or in a cheesecloth bag, for several hours in the refrigerator.

1 elice, 1439
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Savory Pies
Savory pies have been gradually eclipsed by their sweet brethren over the years, but
that's no reason to discount them entirely The faint chill of a fall day or the definite
cold of a winter night demands something lusty, a meal that will stick to your ribs. A
slice of savory pie (pair it with a healthy salad, if you must) fills this particular bill just
fine.

Pepper Steak Pie
ONE 9-INCH PIE,1O SERVINGS

This nontraditional filling is just as popular as the following French-Canadian one.

One 9-inch double piecrust
1 pound ground or cubed beef
1% cups thinly sliced onions (6 to 8
ounces, 1% medium onions)
3 cups (8 ounces) sliced mushrooms

Prepare pastry as directed in the tourtidre recipe (next page) and chill it while you
make the filling. Brown the meat, then drain off the fat. Add the onions, mushrooms,
and peppers and cook until most of the moisture has evaporated, 5 to 10 minutes.
Stir in the salt and pepper. Cool the mixture to lukewarm, then stir in the cheese.

Follow assembly and baking instructions in the following recipe.

1 rcrviag, 1899
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2large (10 to 12 ounces) green or red
PePPers
l teaspoon sdt
1 teaspoon black pepper
1% cups (6 ounces) cubed or grated Swiss
cheese

PIES, TARTS, AND QUICHES



Tourtidre
(French-Canadian Meat Pie)
ONE 9-INCH PIE,1O SERVINGS

This traditional wintertime staple, often eaten with ketchup or tomato chutney and a green salad,
will yield kudos from friends and families. Feel free to use your favorite double-crust pie recipe, or
try the one that follows. It's not a flaky crust, but it's very tender and easy to work with.

CRUST

% cup (6 ounces) lard or s/t cup (4?/e ounces)
vegetable shortening
lt cup (2?/a ounces) boiling water
2r/a cups (9% ounces) unbleached all-
purpose flour
1% teaspoons baking powder
% teaspoon sdt

EILLING
Ltotrh teaspoons salt
2 cups (16 ounces) water
2th crtps peeled potatoes cut into'h-inch
dice (12 to 14 ounces, 1 large potato)

% pound ground beef*
% pound ground pork*
1 cup chopped onion (4 to 5 ounces,
1 large onion)
1 cup chopped celery (3 to 4 ounces,
1 to 2 celery stalks)
2 garhc cloves (more to taste), peeled
and minced
% teaspoon ground cloves
l teaspoon ground thyme
% teaspoon ground sage

1 teaspoon ground black pepper

cRusr Place the lard or shortening in a bowl. Add the boiling water, then stir well to melt
the fat. Add the flour, baking powder, and salt and mix with a spoon or electric mixer
to make a smooth dough. Scrape half the dough out of the bowl onto a piece of plas-
tic wrap, form it into a disk, and wrap well. Repeat with the remaining dough and
refrigerate both dough disks while preparing the filling.

rrLLrNG Put the salt, water, and potatoes in a medium saucepan and bring the mixture to a boil
over medium heat. Boil until the potatoes are fork-tender, then drain them, saving the
water.

In a large frying pan, brown the meat, draining off any excess fat when finished. Add
the onion, celery, garlic, spices, and potato water to the meat. Bring to a boil, then
lower the heat to a simmer. Stirring occasionally, continue simmering the mixture for
30 minutes or longer, until the liquid has evaporated and the vegetables are tender.

Mash about half of the potato chunks and add them to the meat. Gently stir in the
remaining chunks of potato. Remove the mixture from the heat and let it cool to
room temperature.

AssBMBLy Preheat the oven to 450'F. Take one piece of dough out of the refrigerator, unwrap it,
and dust both sides with flour. Roll it out to about /+ inch thick (or less if you prefer a
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thinner crust). Line a 9-inch pie pan with the dough, and fill it with the cooled meat
mixture. Roll out the remaining dough disk and place it over the filling. Tiim the excess
from the dough and crimp the edges together with a fork or your fingers.

Bake the pie for 15 minutes. Reduce the oven heat to 350'F and bake for an additional
30 minutes, until the pie is golden brown. Let the pie cool for 15 minutes or so to set
up before slicing.

*Or use all ground pork, if desired.

7. slice,2A2g

415cal | 26gfatl l3gprotein l30gcomplexcarbohydrates l2gdletaryfiber lSsmgcholesterol l+aomgsodium I

3g6mgpotassium | 3REvitaminA I TmgvitaminC | 3mgiron | 64mgcalcium I t4gmgphosphorus

8 TO 12 SERVINGS

This recipe could just as easily be titled Grange Supper Chicken Pie, or American Legion Supper
Chicken Pie, or B.P.O.E., or Odd Fellows, the volunteer fire department, or any number of
organizations that have regular "suppers," fund-raising or just social. A good "church supper
chicken pie" is one of the most comforting foods we know

Church Supper Chicken Pie

One S-pound roasting chicken, or 5
pounds of chicken parts, including light
and dark meat*
llarge onion (7 ounces) cut into chunks
2large ca.rrots (7 ounces) cut into chunks
5 sprigs fresh parsley
% teaspoon thyme
1 bay leaf
1 teaspoon salt
2 quarts (64 ounces) water

SAUCB
r/+ cup (2 ounces) chicken fat (reserved
from poaching liquid below)
2 tablespoons (1 ounce) butter

lz cup (2 ounces) unbleached all-purpose
flour
1 teaspoon sdt
3% cups (28 ounces) chicken stock
(prepared from poaching liquid, below)

BISCUITS

2 cwps (8'/z ounces) unbleached dl-purpose
flour
1 tablespoon sugar
4 teaspoons baking powder
7, teaspoon sdt
lz cup (3lt ounces) shortening
1 large egg

'/s cwp (5'/e ounces) milk
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FTLLTNG Place the chicken, onion, carrots, parsley, thyme, bay Ieaf, and salt in a deep stock
pot. Add the water. Bring to a boil, skim off the foam, reduce the heat to low, and
cover. Simmer the chicken and vegetables for about 1% hours (for a whole chicken) or
45 minutes to t hour (for chicken parts), until chicken is cooked through.

Remove the chicken and vegetables, discarding the vegetables and spreading the
chicken on a platter to cool. Simmer the stock until it's reduced to 3% cups; this will
take about 30 minutes. lf after 30 minutes there's more than 3% cups of stock remain-
ing, simply measure out 3Yz cups and save or discard the rest. Alternatively, you can

use 28 ounces of canned chicken broth.

sAUcB .When the yellow fat has risen to the top of the stock-this should take about 40 min-
utes-skim off, strain, and reserve /+ cup, discarding the rest. Place the fat in a

saucepan with the butter, and heat over medium heat until butter has melted. Add the
flour and salt (omit the salt if using canned broth) and stir to combine. Gradually
pour in the stock, whisking constantly Cook and stir the sauce over medium heat
until it comes to a boil, then reduce the heat and simmer it for 5 minutes.

While the sauce is simmering, remove the skin and bones from the chicken, discard,
and rear the meat into 1-inch pieces. Stir the chicken into the sauce. Add ground
black pepper and additional salt to taste, if needed.

Spoon the chicken into a shallow 2- to 3-quart casserole dish or 9 x L3-inch pan.

Brscurrs In a mixing bowl, combine the flour, sugar, baking powder, and salt. Using a pastry
blender, your fingers, or an electric mixer, cut in the shortening until the mixture is
crumbly Vhisk together the egg and milk and stir into the dry ingredients, mixing
just until fully combined. The dough will be very wet and sticky

Preheat the oven to 450oF. Using a spoon or cookie (or ice cream) scoop, drop the bat-
ter in golf ball-sized rounds onto the chicken, spacing them evenly and leaving a bit
of room in between for expansion. Place the chicken and biscuits in the oven and
bake for L5 to 18 minutes, until the biscuits are golden brown. Remove from the oven

and serve hot or warm.

"If you decide to use leftover cooked turkey or chicken, you'll need 2 to 2'/+ pounds of boneless, skin-
less meat, whlch is between 6 and 7 cups of meat.

L/vof pie,1.Slg
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Pizza Rustica
ONE 1O-INCH PIE,8 SUBSTANTIAL SERVINGS

Pizza rustica is a savory, deep-dish pie, native to Italy, which bears little resemblance to the flat
pizzaswe're used to in this country The traditionalpizza rustica incorporates ham, cheese, eggs,
and a white sauce in a rich pastry shell. However, there are as many variations on this dish as
there are Italian bakers. This version, featuring a buttery crust and vegetable-cheese filling, has
been a take-along favorite of ours for some years now. Sliced pepperoni is a nice addition ro the
filling. Bake it, enjoy some warm from the oven (not hot; let it cool a bit so the cheeses firm up),
then refrigerate the remainder to pack for a picnrc.

One 9-inch double piecrust

FILI,ING
5 large eggs

2 cups (1 pound) ricotta cheese, whole-
milkt or part-skim
1 small onion (4 ounces), chopped
7 ctry (3% ounces) grated Parmesan cheese
1 tablespoon chopped parsley
% teaspoon sdt (more or less, to taste)
% teaspoon coarsely ground black pepper

2 tablespoons (1 ounce) olive oil
4large garlic cloves (about 1 tablespoon
chopped)
2 cups (16 ounces) tomato sauce

1 tablespoon granulated sugar
7z teaspoon dried oregano
% teaspoon dried basil
2/s cwp (2'A ounces) sliced black olives
1 large green bell pepper (about 8 ounces)
2 cups (8 ounces) shredded mozzarella
cheese

tl

FILLING Beat the eggs and stir in the ricotta cheese, onion, Parmesan, parsley, salt and pepper.
Set aside.

Heat the oil in a frying pan. Crush or dice the garlic and add it to the hot oil, frying
until golden. Stir in the tomato sauce, sugar, oregano, and basil. Add the olives and
simmer for 5 minutes.""

Preheat the oven to 425oF.

Core and seed the green pepper and slice into thin matchsticks.

Divide the crust into two pieces. Roll out the first piece and fit into a 10-inch deep-
dish pie pan."*o Sprinkle a little milk (about 1 teaspoon) into the crust and spread it
around with your fingers; this helps seal the crust and keeps it from becoming soggy.

Spread half the ricotta-Parmesan mixture on the crust. Sprinkle on half the mozzarella,
then spread with half the sauce and top with half the green pepper. Repeat layers.

Roll out the top crust and place it over the filling, pinching all around to seal securely.
Use a sharp knife to make three parallel slashes in the top crust.

Bake for 35 to 40 minutes, until the crust is golden and filling is bubbling. Remove
from the oven and let stand at least 30 minutes before serving (if you don't wait, your
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filling ingredients will flow like lava as soon as you slice the pie). Store in the refrig-
erator; serve warm, at room temperature, or cold.

olf you're using whole-milk ricotta and it seems watery, drain it first in a very fine strainer or in cheese-

cloth. Using part-skim mozzarella cheese and part-skim ricotta cheese will lower fat to 36 grams.

oolf you wish to skip all this, simply substitute a 16-ounce jar of spaghetti or pizza sauce for the oil,
garlic, tomato sauce, sugar and spices.
oooYou can also use a 10-inch springform pan; if you do, make the first piece of dough slightly larger
to go up the walls of the pan.

1 eervlag, 292 g
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Winter Vegetable Pie
ONE 9-INCH PIE,1O SERVINGS

This plain-sounding dish is greater than the sum of its parts. Does cooked cabbage bring to
mind evil odors and bland flavor? Banish the thought! The shredded cabbage in this pie pairs
pleasingly with mushrooms, onions, and herbs, and is enhanced by the smoothness of cream
cheese and hard-boiled eggs. Though not exactly low-cal, this pie definitely warms the belly on
a cold night.

One 9-inch double piecrust

fILLING
3 tablespoons (1% ounces) butter
3 cups (11 ounces, % smdl head) coarsely
shredded cabbage, lightly packed

1% cups (1 medium, 5% ounces) chopped
onion

1 teaspoon dried basil
l teaspoon sdt
% teaspoon ground black pepper
3 cups (8 ounces) sliced mushrooms
% ary (4 ounces) cream c.heese, softened
4 large hard-boiled eggs, sliced % inch
thick
14 teaspoon &ied rrill weed

Melt 2 tablespoons of the butter in a large skillet. Add the cabbage and onions and

saute until the cabbage is wilted and the onions are soft. Stir in the basil, salt, and
pepper. Spoon into a bowl.

Melt the remaining tablespoon of butter and saut6 the mushrooms until they release

their juices and shrink ro about half their original size. Stir the mushrooms into the

cabbage mixture.

Preheat the oven to 400oF.
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Roll one pastry disk into an '1,1- to 12-inch circle and fit it into a 9-inch pie plate.
Gently spread the softened cream cheese over the bottom, then layer on the sliced
eggs. Sprinkle lightly with dill. Spoon the cabbage mixture on top. Roll out the
remaining crust and place it over the filling. Seal and crimp the edges of the crust and
slice a few vents in the top.

Bake the pie for 15 minutes, then lower the oven heat to 350oF and continue to bake
for another 20 to 25 minutes, until the crust is lighdy browned.

1 clice, 1599
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uiche
'$(hat's the difference between pie and quiche (aside from the fact that Real Men
Don't Eat Quiche, while one can assume they do deign to eat pie) ? Both are round,
rather flat pastry crusts filled with vegetables/fruits/dairy products in an array of
varying combinations. Most often a pie is perceived as sweet, a quiche as savory; but
then chicken pot pie comes along to throw off the equation.

'We've come to the conclusion that pies can be either sweet or savory, while
quiches are always savory Pies are usually baked in pie pans, while quiches can be
baked in either pie pans or wider, shallower tart pans. A quiche can be thought of as

a savory custard tart. Originating in France's Alsace-Lorraine, quiche is nearly as

boundless in its variety as fruit pie; meats and vegetables play an equal role in lend-
ing quiche its versatility

Quiche usually contains cheese, and cheese is one of the interchangeable ele-
ments in this flexible dish. 'We like to team a mild cheese, such as Swiss, with more
assertive vegetables, such as onions. On the other hand, a rather bland vegetable like
zucchini teams well with a stronger-rasting cheese, such as sharp cheddar. You can
use 2 cups of thick salsa in place of the vegetables and add Monterey Jack cheese.
Top with a thin layer of milk-thinned sour cream and an additional sprinkling of
Monterey Jack before baking, if desired.
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Preparing Vegetables for Quiche
We find that cooking vegetables before using
them in quidre results in better flavor; this ic
true of dl vegetables except tomatoes, whidr
can be used raw but do need to be seeded and
squeezed fairly dry. Slice or dice vegetables,
then sautd in a bit of olive oil until lightly
browned, seasoning sparingly with sdt and
less sparingly witl pepper. Drain, cool, and
add to quiche custard.

Alternatively, you can'oven-saut€' veg-
etables. This is an ided method for cooking
lots of vegetables at once; use what you want
in quiche, then save the reet for pasta sauce or
a6 a tasty dish in themselves.

First, slice, dice, or cut vegetables into
wedges. Carrots or other very hard vegetables
should be cut into %-inch slicesl zucchini,
summer squash, and eggplant into thicker (%-

inch) slices; onions and tomatoes can be cut in
wedges, and smdl vegetables, such as cherry
tomatoes and green beans, can be left whole.
Coat a large cookie sheet (with sides) or other

One 9-inch single piecrust
1- cup (4 ounces) grated cheese, or more,
if desired
1% cups (12 ounces) buttermilk*
3 large eggs

3 tablespoons (% ounce) unbleached all-
purpose flour

Preheirt the oveu to 42-5'F.

Basic Vegetable Quiche
ONE 9 INCH QUICHE, S SERVINGS

large pan with a thin layer of olive oil place

\regetables in a single layer in the pan. Dfizz,le
additiond olive oil over the vegetables. Bake
at 400'F for about t hour, or in a cooler ovea
for a longer atrount of time, rurtil golden.

When the vegetables start piling up at the
endof the sunner, we like to tlrowapanin
the oven e,verytimewebale eonethi4g. When
nothing else is in ttre oven, we cook negetables
at about 2?5'F for a couple ofhours, then leave

tlem in the turmed-offonen for an hour or so.

The point is, you want them to give up their
moisture andbecome golden brown and eligltly
pliable, lile dried apricots; preparcing vegetables
in this method redty heigltens their flavor and
natural sweerress. Turn the vegetabtres with a
spahrla partway tbrough their time in the oven.
You'll find they will have shnrnk considerably
and .on be moved into the center of the pan,
away from t-he edges, where they tend to bruo.
Whenvegetables ale done, remove from oven
and store in the refrigerator.

% teaspoon salt
% to 1 teaspoon dried, crumbled herbs
(basil, Italian seasoning, oregano,
marjoram)
1 teaspoon minced garlic (optional)
2 cups cut-up and saut6ed vegetables

1 cup (4 ounces) additional grated cheese
(optional)
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Roll out piecrust and fit it into a 9-inch pie or 1O-inch tart pan. Thim edges and crimp
decoratively. Sprinkle with a thin layer of the cheese; this seals the crust, preventing
it from becoming soggy. Set aside.

In a mixing bowl, combine buttermilk, eggs, flour, and salt. Beat until well mixed.
Stir in herbs, garlic, vegetables, and cheese.

Pour vegetable mixture into prepared crust. Sprinkle with additional cheese, if
desired. Bake on the bottom rack for 15 minutes, then reduce heat to 350oF and bake
an additional 35 to 40 minutes, or until crust is golden brown. Remove from oven and
cool completely on a wire rack. Store in the refrigerator.

oButtermilk teams especially well with cheese, but you can use regular milk or cream, if you prefer.

1dice, witlout ertra etreeee, 1629
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Quiche Lorraine
oNE 9- OR 10-INCH QUICHE,6 SERVINGS

Quiche Lorraine, a rich, eggy cheese custard cradling bacon, eggs, ham, and chives in a golden
crust, is another one of those dishes that made an elegant splash in the fifties. Like pizza, its
popularity in this country sprang from returning World lVar II veterans, who'd enjoyed it in
France-particularly Paris, once that city was liberated. The notion of quiche was attractive ro
American wives; back then everyone could make a pie, so it was no big deal to change the filling
from sweet to savory

Cold quiche makes a wonderful, elegant picnic dish served with a salad and with
cookies or fresh fruit for dessert. You may choose to bring a whole quiche (keep it cool) and
slice it iust before serving, or prepare individual quiches in the cups of a muffin pan. Feel free to
lighten it up by substituting milk for the cream, but why not just eat a smaller slice and enjoy it
at its creamy best?

One 9-inch single piecrust rhteaspoon salt
% pound bacon (about 5 slices), diced y. teaspoon ground black pepper
tdlarge onion, diced (3 to 4 ounces, a 3 large eggs
generous % cup) 2 tablespoons (about % ounce) fresh or
% pound ham, diced (a generous % cup) freeze-dried chives
1 cup (8 ounces) milk 1 cup (4 ounces) shredded Swiss, Gruy€re,
1 cup (8 ounces) heavycream orsharp cheddarcheese
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Roll out the pastry dough to a circle 2 to 3 inches larger than the pan you're using.
Place the crust into a lightly greased 9-inch pie pan or 10-inch tart or quiche pan.

Build up the edges of the crust by folding excess dough under and then crimping it-
Prick the bottom with a fork every 2 inches. Brush with lighdy beaten egg white; this
will help the crusr remain crisp. Using another pie pan or pie weights, partially blind-
bake the crust in a preheated 425oF oven for 15 minutes. Set the crust aside. Tirrn the
oven down to 350oF.

prLLrNG Saut6 the bacon until crisp. Pour off as much fat as possible, then add the onion and
cook until soft. Add the ham and brown slightly. Remove from the heat and set aside.

In a medium-sized saucepan, heat the milk and cream with the salt and pepPer until
the mixture is just below a simmer. Remove from the heat. Add some of the hot cream
to the eggs, beat well, then stir the hot cream and egg mixture into the hot cream.

Layer the bacon mixture into the baked pie shell. Pour the egg and cream mixture
into the shell, then sprinkle with chives and cheese.

Bake the quiche for 35 to 40 minutes. Be careful not to overbake it or it will be watery;
the quiche is done when a knife inserted in the center comes out clean, though the
center is still wobbly. The temperature should register 150'F to 165oF on an instant-
read thermometer. Don't be tempted to turn up the oven if the quiche seems to be

taking a long time; the time from not sufficiently cooked to overbaked is short. Allow
the quiche to cool for 15 minutes before serving.

1 rlice, 2O1g
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Quiche Bites
72 QUICHE BITES

Looking for perfect hors d'ouevres for that special party? These bites will be a huge hit. Vhen
making your pastry, remember to roll it out very thin and cut it into circles twice as wide as the
bottom of the muffin cup you are using. Keep chilled until ready to use. These can be made up
to a month ahead, and frozen (well-wrapped) until needed.

2 batches Cream Cheese Pastry Dough
(p. a59) or Favorite Tender Crust (p.418)
cut into 2r/z-inch cirdes, or a 9-inch double
piecrust
2 tablespoons (1 ounce) butter
3 cups (12 ounces) thinly sliced leeks,
well washed and drained

lzto V+ pound smoked trout or smoked
salmon
6 large eggs

1 quart (32 ounces) half-and-hdf
% teaspoon Worcestershire sauce

% teaspoon freshly ground black pepper
4 cups (1 pound) grated cheddar cheese

Preheat the oven to 375oF.

In a large saut6 pan over medium heat, melt the butter and add the leeks. Cook for 4
to 5 minutes, until they are soft and bright green in color. Set them aside to cool.
Break the smoked fish into bite-sized pieces. Grease either regular or mini-sized muf-
fin tins, then line with circles of pastry dough using your favorite recipe. (For a tip on
technique, see illustrations on p.459). Put in the freezer to chill for 5 minutes.

Gently whisk together the eggs, half-and-half, 'Worcestershire, and ground pepper.
Take pastry out of freezer and put a bit of the leeks and trout in each cup. Top with
a small bit of cheese and fill to top of pastry with egg mixture.

Bake for 15 to 20 minutes, slightly longer for the larger quiches, until the custard is
puffy and slightly browned. Remove from pan to cool. Serve warm or chilled.

1-id-quiche,35g
80cal I egfat | 3gprotein | 3gcomplexcarbohydrates | 3omgcholesterol I l06mgsodium | +zmgpotassium I
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Spinach Quiche
ONE 9.INCH QUICHE, s SERVINGS

This vegetarian-friendly quiche, enriched with two types of cheese and topped with a sumptu-

ous layer of sour cream, is a meal in itself. Add a salad and some warm bread and you'll hardly

mind that it's snowing yet again.

One 9-inch single piecrust
l medium onion, diced (about 5 ounces'
1 cup)
2 cups (1 pound) whole-milk* or part-skim
ricotta cheese

% teaspoon salt
Pinch of thyme
3 large eggs, beaten
One 10-ounce box frozen chopped spinach,
tlrawed and thorougtrly sque ezed dry

3 tablespoons (% ounce) unbleached dl-
purpose flour
1 cup (4 ounces) grated Swiss or Gruyire
cheese

Dash of nutmeg

TOPPING

1 cup (8 ounces) sour cream
Paprika (optional)

Preheat the oven to 375oF.

Saut6 rhe onion in 2 tablespoons butter until it's soft and golden brown. Remove it
from the heat and combine with the remaining filling ingredients, stirring until well
combined.

Spoon the filling into the unbaked piecrust. Spread evenly with the sour cream.

Sprinkle with paprika, if desired.

Bake the quiche for 50 to 55 minutes, until it appears set almost all the way into the

center. Remove from the oven and serve warm.

,tlf you use whole-milk ricotta and it seems watery, drain it in a fine sieve or cheesecloth before using.

1 slice, 1869
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@n. Coupe du Monde de Ia Boulangerie, a worldwide competition

involving a dozen national baking teams from a variety of countries' is held

every three years in Paris. "The bread-baking Olympics," as it's termed, is an

event that attracts the world's most ardent bread aficionados, professional

and amateur alike. If you love homemade bread-particularly artisan

European-style bread, bread made with natural leavens, given time to

develop flavor, and lovingly shaped by hand-the Coupe is your Nirvana.

The competition, presided over by a panel of well-known bread-baker judges,

encompasses baguettes, that most basic of French breads; viennoiserie , which

includes croissants, Danish, and other sweet yeast-raised pastries; and bread

sculpture, for which each country completes a display piece-a sculpture or other

work of arr-from bread dough. Breads and pastries are meticulously graded on

the basis of appearance, taste, volume, and weight, so the bakers are clearly vying

to produce the absolute perfect loaf, a creation of Olympian properties.



The competition is held in conjunction with a massive baking trade show and oc-
cupies one corner of a large hall on the outskirts of Paris. Three large booth/stages,
each equipped with identical equipment-mixers and workbenches and ovens-are
arrayed side by side. Each booth features a team from a different country, twelve teams
in all; each team has eight hours to produce a wide variety of breads within the three
classes of competition. Bleachers in front of the booths allow spectators to sit and
watch; each national team has its own group of followers filling the bleachers.

It's strangely reminiscent of a ball game to sit in the stands and watch the com-
petition. The fans include the competitors' spouses, many of whom are mirrors of
the baseball wives shown on TV, starry-eyed and nervous; and, in many cases, their
proud parents as well. Then there are the "bread groupies"-people vying with one
another to determine whose knowledge of bread is the most detailed, who knows the
most "name" bread bakers, and who's had private tours of which bakeries. As a par-
ticularly artful finishing touch is put on an element of the bread sculpture, or as
golden brown loaves are pulled crackling hot from the oven, the fans cheer-not
unlike baseball fans celebrating a home run. At the end of the competition, silver lov-
ing cups are awarded to the top three teams; the bakers stand on stage, basking in the
wild applause, conquering heroes of the world of bread.

'While many home bakers have happily spent hours reading about and trying to
reproduce the perfect baguette, there are very, very few of us who've ever tried our
hands at bread sculpture. As for viennoiserie and its sibling, puff pastry (and its
cousin, pAte i choux), there are those among us who've made croissants by hand-
and those who read about the process, feel absolutely daunted, and buy croissants ar
the bakery The following recipes aren't exactly dauntless, but neither are they daunt-
ing: if you're a dedicated bread baker, you'll thoroughly enjoy the long (though not
particularly difficult) process involved in producing puff pastry, puff dough, and the
incredibly flaky, delicate treats made from them.

t* c il{ee c:
lassic Lx astr

Classic puff pastry, the dough used to create the ultimate in French butter pastries,
uses essentially the same ingredients (though a bit more butter) as piecrust; it's the
way these ingredients are combined that make this dough special.

The French call it pAte feuillet6e, (pronounced paht foy yuh TAy), which means
"pastry made leaflike." In fact, it has so many "leaves" rhar it's also called mille-
feuille (meel F\fEE), meaning "a thousand leaves." Each of these leaves consists of a
layer of flour separated by a layer of butter. The expansion (puff) occurs because the

PASTRY AND VIENNOISERIE



butter layers create steam when exposed to the heat of an oven' expanding the space

between the flour layers. Ultimately, in classic puff pastry, you want to create 729 lay-

ers of folded dough-not quite one thousand but, like the millipede (which really

doesn't have a thousand legs), the effect is there.
And how do you go about creating 729 layers of folded dough? It's not as chal-

lenging as it sounds. As with piecrust, you start by rolling out the dough (into a

square, not a circle); but, unlike piecrust, you don't stop there. You add a layer of but-
ter, fold the dough in thirds, roll it into a long rectangle, and fold it in thirds again'

You've now completed two "turns"; classic puff pastry is made with six turns, usu-

ally with stints in the refrigerator to solidify the butter and relax the flour's gluten.

So you see, it's not a difficult process; iust somewhat time-consuming'
The thing thar's wonderful about puff pastry is that once it's put together and in

your refrigerator, it can be made into something elegant and delicious reasonably

quickly. A great way to share the joy of baking is to give a friend a block of chilled puff
pastry with instructions for shaping and baking it; a gift of both heart and hands'

Classic Puff Pastry: A Primer
2% POUNDS OF DOUGH, ENOUGH FOR 24 CROISSANTS

Anyone who can fold a letter in thirds and hold a rolling pin can make puff pastry We think
you'll be surprised at how satisfying it is to create more layers and a more ethereal product with
every fold. The first surprise is how malleable butter can be. After that, remember to pay atten-

tion to the temperature of both your work area and the butter; give the dough regular time-outs

in the refrigerator; and line up your edges as neatly as you can. We'll give you plenty of hints

and pictures along the way

Step 1: Making the Dough

3lz atps (14% ounces) unbleached dl-
purpose flour*
4 tablespoons (% stick, 2 ounces) chilled
butter

place the flour in a mixing bowl and combine it with the chilled butter until the mix-
ture resembles cornmeal. Add the salt to the water' stir well, then add to the flour'
Mix gently with a fork or a dough whisk (see Tools, p. 595) until you have a rough

dough that pulls away from the sides of the bowl. If you need to add more water, do

1% teaspoons salt
1% cups (10 ounces) cold water
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so a tablespoon at a time until rhe dough holds together. Tirrn our the dough onto a
lightly floured surface and knead until it's smooth and a bit springg 2 to 3 minutes.
Pat it into a square, wrap it in plastic wrap, or place in alarge plastic bag and refrig-
erate for at least 30 minutes.

*You may substitute 1 cup unbleached pastry flour or % cup cornstarch for an equal amount of all-
purpose flour for a more tender final product.

tlt cwps (3% sticks, 14 ounces) butter,
softened but still cool to the touch

Combine the chilled butter and flour until
smooth, then form it into an 8-inch square
on a piece of lightly floured plastic wrap. It
will be about %-inch thick.

yardstick or tape measure
pastry brush

Place the butter on the dough so it's rotated
45 degrees. It will look like a diamond in the
square.

Step 2z Preparing the Butter
rh cwp (2 ounces) unbleached all-purpose
flour

Using a mixer, a food processor, or a
spoon, combine the flour and butter
until they are smooth and well
blended. Lighdy flour a piece of plas-
tic wrap or waxed paper, and on it
shape the butter-flour mixture into an
8-inch square. Cover the butter and
place it on a flat surface in the refriger-
ator for at least 30 minutes. Adding
flour to the butter helps to stabilize it,
so it won't "flow" out the seams when
it is being rolled.

Step 3: Rolling and Folding
Have on hand:
flour for dusting
rolling pin

Remove the dough from the refrigera-
tor and put it on a lightly floured
surface. Gently roll it into a square
about 12 inches across. Put the butter
square in the center of the dough, at a
45-degree angle, so it looks like a dia-
mond in the square.

PASTRY AND VIENNOISERIE



Fold the flaps of the dough over the edges of the butter until they meet in the middle.
Pilch and seal the edges of the dough together; moisten your fingers with a little
water, if necessary Dust the top with flour, then turn the dough over and tap it gen-

tly with the rolling pin into a rectangular shape. Make sure the dough isn't sticking
underneath, and roll it from the center out into a larger rectangle, 20 x 10 inches.

(The barrel of most standard sized rolling pins is 10 inches long, so when width of
the rectangle matches the pin, you're in good shape. You'll need a yardstick to check

the rectangle's length.)

1. Bring the flaps of dough up and over the butter, and pinch the seams to seal them together. Use a little
water on your fingers to ensure a tight seal if necessary, and try not to caPture any air bubbles inside. 2. Roll

the dough/butter package from the center out into a rectangle 20 x 10 inch rectangle.

oo

When the dough is the right size, lightly
your pastry brush, then fold the bottom

sweep off any excess flour from the top with
third up to the center, and the top third over

(like a business letter). Line the edges up
on top of each other and even uP the
corners so they're directly atop one
another. Turn the dough Package 90

degrees to the right so it looks like a

book ready to be opened. It's okay to use

a little water to stick the corners
together so they don't shift. If the dough
is still cool to the touch and relaxed, do
another rolling and turning the same

way.

If you've successfully rolled out the
dough and folded it twice, you've com-

Durting, ducting. . .
As you work, keep t.h€ doug!, vuorkcutfrce, and
rolling pin well dusted with fl,our. Trrrn ovrer the
dough frorntime to tine. As yor rollyoutend
to expand the top layers more tlan the botton-
By flipping it wer, you'll eva ft out. Before
folding the dough orer oa itseff, use your par-
trybnrsh to sweep offtle exccssflour. ltitwill
hdp the doug! stickto itself rchenyou rollit
again, so the layers don't slide ammd"
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3' Use a pastry brush to sweep off any excess flour, then fold the dough in thirds, Iike a business letter. Take
care to line the outside edges up directly over each other. 4. Turn the folded dough 90 degrees to the right,
so it looks like a book ready to be opened. Be sure the corners are directly lined up over each other. Use a lit-
tle water to help them stick on top of each other if necessary.

pleted two turns. Make a note of how many folds you've completed and the time, and
then put rhe dough back in the refrigerator. Classic puff pastry gets six turns before
being formed into finished shapes and should rest, chilled, for at least 30 minutes
between every two turns.

Repeat the above folding and turning process t\\'o more times. \fhen all six turns have
been completed, wrap the dough well and refrigerate it for at least an hour (prefer-
ably overnight) before using. This recipe makes enough for twenry-four 4 x 6-inch
pieces of dough, so you may want to take a portion of the folded pasrry and freeze it
for later. It will keep for 3 to 5 months, as long as it's tightly wrapped and no air gets
to its surface in the freezcr.

Bubbles and Leaks
It's not ululral to have air Eapped inside
yoru'lo-inated dough (dough layered with
butter), Eeldng an awkrmrd bubble. If +his
happeas, eimply pop the bubble with a tooth-
pid< and prees down the dough with your
fingerc so it lies 1fl69 :gein. If you find yoqrself

with abare spot where butter is conitrg
tilougb durt tle leak with flour, preesing
down ligbdy ro the flotu sticl€, and coutinue
oD with the fold. Refrigerate the dough ar
t(xrll a! the fold ic conplete, to firm up the
dough andttre buttet
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Croissants de Pitissier
12 CROISSANTS

Puff pastry croissants are called "croissants de pitissier" because they're made by a pastry chef

rather than a baker, who would make yeast-based "croissants de boulanger" (see p- 494). Any

puff pastry needs to be baked at a high temperature to create the steam that separates the layers

of dough. All of that moisture takes some time to cook out, so make sure you don't take your

croissants out of the oven until they're a deep golden brown. If they come out of the oven too
soon, the centers will still be damp and underdone.

'h recipe Classic Puff Pastry $. a77) 1 egg beaten with 1 tablespoon water,
to glaze

ro sHApB rHB crorssAxrs On a lightly floured surface, roll the dough to a12 x 18-inch rectan-
gle. Tiim the edges of the dough all the way around by using a ruler and cutting
straight down with a very sharp knife or a pizza wheel. This cuts off the folded edges

that would inhibit the "puff."

Cut the dough in thirds lengthwise and in half through the middle. This will grve you

six 4 x 9-inch pieces. Cut these pieces in half diagonally and arrange them so the points
of the triangles are facing away from you. It's okay to stretch them out slighdy to elon-

gate them when you do this. Cut aYz-inchnotch in the short edge of the triangle.

If you wish, put a dollop (no more than a heaping teaspoon) of filling (see Fillings,
p. 505) in the center. Then roll up each triangle starting with the notched edge, work-

oo
1. Roll the dough to a 12 x 18-inch rectangle, trim the edges with a sharp knife or pizza clttter. Cut the dough

in thirds lengthwise, and in half across the middle. 2. After cutting each piece of dough into two triangles,

cut a half-inch notch in the center of the short side, closest to you'
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ing toward the tip. Make sure the point
is tucked under the bottom of the crois-
sant-if you have to stretch the dough a

little to do so, that's okay. Form the cres-
cent by bending the two ends toward the
place where the dough's tip is tucked
under the roll.

Place the croissants on a lightly greased
or parchment-lined baking sheet. Cover
and chill for at least 30 minutes. During
that time, preheat the oven to 425oF.

To BAKE THE cRorssAtrs Take the croi-
ssants out of the refrigerator, uncover
them, and brush thc tops wirh the
beaten egg. Bake for 15 minutes; reduce

the heat to 350oF and bake for another 10 to 15 minutes. The croissants should be a

deep golden brown, even where the dough overlaps itself. Remove from the oven and
cool completely on a wire rack.

After rolling the croissant, bend the two
ends toward the spot where the tip of the
dough is tucked under.

1 unfilled croiacant, 52g

205cal | 1Sgfat | 2gprotein I lsgcomplexcarbohydrates I lgdietaryftber | 4lmgcholesterol I r36mgsodtum I

3Omgpotassium I l43REvitaminA I lmgiron | Smgcalcium | 22mgphosphorus

Uthen Ealdng croissantc, it's Eaditional to
fuish then in auray that stgnds what's
indde. Plaia aoiscants need no more than the
ohiae theyacquire in the oven fron the egg
wath. Fruit-filled croiecents are often slezed
witL srgar or booey, or drizzled witl confec-
doners' sugar icing. AJmond-filled pasEies

rhould be dlarad and oprinkled $'itl toacted
cliced or chopped almon&. Chocolrte crois-
saDtr get a tlin otripe of mdted chocoLate.
Savory fiIled croicsants ale usually made in a
rectangutar rhape, witl just enougb filling
showing at the ends to let the diner loow
rrt^et waits inside.
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Napoleons
16 PASTRIES

Most people assume this delightful combination of crisp pastry layers and creamy filling is in
some way connected with Monsieur Bonaparte. Au contraire. The name is a French derivation
of the word Neapolitan; this style of pastry was originally made in Naples. It can be made with
Classic Puff Pastry or a blitz dough. For filling, any flavored pastry creams will do nicely.

r/2 recipe Classic Puff Pastry, page 477,
or l recipe Blitz Puff Pastry, page 486
1 recipe Pastry Cream, page 398
Fresh berries, optional

GLAZB

2 cups (8 ounces) confectioners'sugar
rA crp (2 ounces) hearry cream or milk
l teaspoon corn sYruP

14 ounce melted unsweetened chocolate

On a lightly floured surface, roll out one half of the dough to a 14-inch square, Ys inch
thick. Halfway through this process, transfer the dough to a piece of parchment paper'
since it's difficult to move once it's been rolled very thin. Tlansfer the parchment and
dough to a flat baking sheet. Prick the dough all over with a fork or a dough docker (see

Tools, p. 504), cover with a second sheet of parchment, and let it rest in the refrigerator
for at least 30 minutes. Repeat this process with the other half of the dough.

Preheat the oven to 375oF.

After its rest, remove the dough from the refrigerator and place another flat-bot-
tomed baking sheet on top of the parchment. Bake the dough sandwiched between
the two pans for 20 minutes. Remove the top sheet pan and the paper underneath it,
then return the uncovered pastry to the oven to continue baking for another 10 min-
utes, until the dough is a deep golden brown and baked all the way through. Remove

from the oven and cool the pastry on a rack.

poR THB GLAZs Place the confectioners' sugar in a bowl and stir in the cream and corn syrup. Re-

move Yc cup of the mixture and, in a separate bowl, stir it into the melted chocolate.

ro ASSBMELB Tiim the edges of the cooked dough pieces with a serrated knife using gentle saw-

ing motions, to make two l2-inch squares. Cut each square into thirds, to make a
total of six 4-inch-wide strips. Select the two best looking strips of pastry and place

them snugged up against each other on a piece of parchment or waxed paper. Pour

the white glaze over the top to cover them completely Smooth the glaze with an icing

spatula. Pipe the chocolate glazeinnarrow parallel lines across the top. lWith a tooth-
pick or the tip of a paring knife, draw alternating lines perpendicularly through the

chocolate stripes to pull them into a pattern. Carefully place tops on a rack to dry
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Take half of the chilled pastry cream and spread on rwo of the remaining strips of pas-
try; it should be about 3A inch thick. If you're using berries, push them down into this
layer, then top with another strip of pastry Repeat the process for the second layer, then
put the iced strips on the top. Put the pastries in the refrigerator for half an hour to set
up.

To slice, use a serrated knife to cut the strips into bars lYz inches wide.

Cover the baked pastry sheets with an even
layer of confectioners' sugar glaze. Pipe
drocolate glaze in horizontal stripes, %-inch
apart. With a toothpick or the point of a pair-
ing knife, draw lines in alternating directions
through the icing to pull the lines into points,
as shown.

loepotroq 96g

225call $gfat l3gprotein l4gcourplexcarbohydrates lzrg.og", lg3mgcholesterol l6gmgsodium 199-gpot""rirr-
I rasnr"ia-i"A I lmgvitaminC I 73ngcalciun I Zsmgphosphonrs I lmgcaffeine
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Puff Pastry Turnovers
6 TURNOVERS

These turnovers can be assembled with any filling you can think of (see the fillings section of
this chapter on p.505 for some ideas), as long as it's not too loose'

y2 recipe Classic Puff Pastry, page 477 1 egg beaten with 1 tablespoon water, for
% cup thick filling ofyour choice glaze

ro sHApB On a lightly floured surface, roll the dough to a !2 x lS-inch rectangle. Tiim it all the

way around by pressing straight down with a very sharp knife or a bench knife. Cut
the dough in half from top to bottom and in thirds from side to side. This should give

you six 6 x 6-inch squares.

ro BrLL Put 2 tablespoons of your favorite filling in the center of the dough. Moisten the

edges with a bit of water and fold the dough in half diagonally Press the edges to
seal, and make a couple of small cuts in the top crust (to vent steam). Place turnovers
on a lightly greased baking sheet, cover, and chill for at least 30 minutes.

Preheat the oven to 425"F.

Before baking, brush the turnovers with the eggglaze. Bake for 15 minutes. Reduce

the heat to 350oF and bake for another 15 to 20 minutes, until the turnovers are

golden brown. Remove from the oven and cool completely on a rack'

l turnover, nade widr apple filling' 53g

la6cd lggfat l2gprotein llogcomplexcarbohydrates l3grugrr llgdietaryfiber l63mgcholesterol lszmgrodiu- l

4gmgpotassium lstREvitaminA llmgvitaminC llmgiron lgmgcalcium l3lmgphosphorus
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PAte uillet6e Rapide (Blitz Puff
Pastry) and Faux Puff Pastry

As with any process that's time-consuming, someone is bound to come up with a way
to save some of that time. PAte feuillet6e rapide-blitz puff pastry-is made with
puff pastry ingredients, but the butter is cut into small pieces and added to the dough
at the outset. Up to this point, it's much like a buttery piecrust; it strays off the
piecrust path when the baker gives it a couple of folds, refrigerates it for 30 minutes
or so, then gives it two more folds. The pasrry is ready to use after another hour in
the fridge. The "blitz" comes from adding the butter right to the dough and leaving
out two of classic puff pastry's six turns.

If you don't want to bother with any turns at all, faux puff pastry is the way
to go. Flour and chunks of butter are mixed roughly, then held together by sour
cream (which also serves to tenderize rhe flour's gluten). Baking powder gives this
dough some added oomph in the oven. While it's nontraditional, and will yield pas-
try that's not quite as flaky or tender, it's a wonderful boon for the busy baker.

Blitz Puff Pastry
ENOUGH FOR 24 CROISSANTS

As the name implies, this is a quicker way to make very flaky pastry dough. It's a perfectly good
dough to use if you want to make napoleons or turnovers, without going through quite as much
preparation time as with a classic puff pastry

3 cups (72eA ounces) bread flour
La/z anps (3 sticks, 12 ounces) butter,
chilled, cut into %-inch pieces

Using an electric mixer with the paddle attachment, mix the flour and cold butter in
a medium-sized bowl, on low speed, until the mixture forms large chunks. combine
the water and salt and add to the flour-butter mixture. Mix on low speed, just until
the dough begins to come together into a shaggy mass. Tirrn out the dough onto a
floured surface and fold it over on itself until it comes together (a bench knife can be
helpful with gathering the dough at this point). Form the dough into a block. wrap
in plastic wrap or put in a large plastic bag and refrigerate for 30 minutes. After this
rest' remove from the refrigerator and give four letter folds, with rolling, as described
on page 478. After the last fold, chill the dough for 30 minutes before using.

1 cup (8 ounces) cold water
2 teaspoons salt
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Faux Puff Pastry
TWELVE 4-INCH SQUARES OF PASTRY

This pastry is very quick to put together and mimics the flakiness of classic puff pastry The
sour cream gives this dough a markedly tender texture. Be sure to have the butter well chilled
before starting.

In a medium-sized bowl, whisk together the flour, salt, and baking powder. Cut in the
butter, leaving it in pea-sized bits, larger than you would for a normal piecrust' If you

have a food processor, a few quick pulses is all it takes. Stir in the sour cream; the
dough won't be cohesive at this point. Tirrn it out onto a floured work surface and
bring it together with a few quick kneads.

Pat the dough into a square and roll it into an 8 x L0-inch rectangle. Dust both sides

of the dough with plenty of flour, fold in three (like a business letter), flip the dough
over and give it a 90-degree turn, and repeat the process. Chill the dough in the refrig-
erator for 30 minutes. Use for turnovers' tart shells, or pastry crusts.

La/z cups (6% ounces) unbleached all-
purpose flour
% teaspoon salt

% teaspoon baking powder
1 cup (2 sticks, 8 ounces) cold butter
r/z cup (4 ounces) sour cream

2 teaspoons paprika
% teaspoon cayenne, or to taste*

BGG WASH

2 large eggs

2 tablespoons (1 ounce) water

Cheese Twists
ABOUT 3 DOZEN 12- TO 14.INCH TWISTS

Don'r you just love it when you discover a recipe that's easy to make, yet yields something that's not
only delicious, but gives the appearance of having been difficult to execute? The showman in all of
us must want people to "oooh and ahhh," otherwise why the quest for a beautifully decorated

cake, a pie topped with intricate pastry cutouts, or a dessert plate garnished with drizzles of rasp-

berry syrup and a delicate sprinkle of powdered sugar? Surely the cake or pie or dessert would taste

as good without the decoration, but the overall impression would certainly be lacking'

PASTRY

2 recipes Faux Puff Pastry, above, or
1 recipe Blitz Puff Pastry, page 486

FILLING
7lz cvps (5% ounces) grated Parmesan
cheese
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FoR THB FILLTNG Combine the Parmesan, paprika, and cayenne and set aside.

poR rHB Bcc wAsH Beat the eggs with the water in a small bowl, and set aside.

Preheat the oven to 400oF.

AssBMBLY Divide the dough into two pieces. Working with one piece at a time, roll it out to a

12x24-inch rectangle % inch thick. Brush the entire surface with egg wash. Sprinkle
half of the filling evenly over half of the dough. Fold the dough without filling on it
over to make a l2-inch square, and roll it lengthwise, until the two halves sdck
together. You should have a rectangle of dough about 12 x 13 inches. Repeat this
process with the second piece of dough.

Using a rolling pizza cutter or a sharp knife, cut the dough crosswise into %-inch-
wide strips, so that you have about 17 strips. Pick up a dough strip and twist the ends
in opposite directions until the dough is a spiraled cylinder. Place the rwists on a

lightly greased or parchment-lined baking sheet and repeat with the remaining
dough. Brush the tops lightly with egg wash, then sprinkle with salt. Bake the twists
for 15 to 18 minutes, until they're golden brown. Remove from the oven and cool
them on a wire rack. Serve in a long bread basket or arrayed upright in a tall, thin
glass canister or vase.

*This amount yields a twist that is noticeably but not assertively hot. Reduce or increase the amount
of cayenne as you see fit.

l twi:t,34g
153cal lBgfat l2gprotein l8gcomplexcabohy&ates l4Smgcholesterol l40mgsodium lermgpotassium I
131RX vitmin A | 12mg calcium | 23RE phosphoros
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Mini Elephant Ears
48 SMALL PASTRIES

These flat, crunchy, sweer pastry spirals are a delicious accompaniment to fresh berries.

2r/t cr:Lps (9% ounces) unbleached dl-
purpose flour
1 tablespoon dough relaxer (optional, but
very helpful)
% teaspoon salt
% teaspoon baking powder

3A orp (Lrh sticks, 6 ounces) unsalted
butter, cut into r/n-incJn dice and frozen for
30 minutes
% cup (6 ounces) sour cream

Y2tosh cug (3'hto 5% ounces) sugar

In a medium-sized bowl, combine the flour, dough relaxer, salt, and baking powder,

then cut in the frozen burter, mixing until even crumbs form. Stir in the sour cream

and gather the dough into a ball. Divide it in half, then cover and refrigerate for at

least t hour, or overnight.

Remove one piece of the dough from the refrigerator, sprinkle your work surface

heavily with sugar, and roll the dough into a 12 x l0-inch rectangle. Sprinkle more

sugar over the dough and gently press it in with a rolling pin. Starting with the long
sides, roll the edges of the pasrry toward each other until they meet in the center' like
a scroll. Repeat with remaining dough, wrap the scrolls, and refrigerate for at least

t hour.

Preheat the oven to 425oF.

Using a serrated knife, gently cut each scroll into %-inch-thick slices and lay the slices

on parchment-lined or lightly greased baking sheets.

Bake the pastries for 9 to 10 minutes, until the sugar on the bottom has begun to
brown. Turn them over and bake for an additional 3 to 5 minutes, until the sugar is

Iightly browned on the other side. Watch closely-these go from golden brown to
scorched in nothing flat. Remove the pastries from the oven and cool completely on

a rack.

2 mini earc, 30g

12a.;lTgfatllgprotein l8gcomplexcabohydrates l5g.rg., llgmgcholesterol l38ngsodium lsomgpotassium I

TOREvitaminA I lmgirot I lSmgcalcium | 22mgphosphorus
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Kringle
THREE 1O-INCH.DIAMETER KRINGLES, 16 SLTCES EACH

In the Midwest, and particularly in Wisconsin (and especially in Racine, Wisconsin), kringle is a
staple item in many bakeries. It's a festive confection, comprised of a dinner-plate-sized ring of
flaky sweet dough enclosing any of a variety of filling flavors. There are all kinds of recipes for
this pastry. Some are based on yeast doughs, some have a quick-bread base, and another uses
sour cream and butter to make a very flaky tender pastry. This is the recipe we like the best.

You can experiment with different fillings (raspberry jam and caramel are two thar
are often used). Since this recipe makes three kringles, you can have two very impressive gifts to
give away, with a third kringle for your own family to enjoy. The dough is very simple to put
together' but requires gentle handling and thorough chilling, as it's quite soft. Kringles originally
came from Denmark and were formed into a pretzel shape, which has since evolved to a more
simple wreath shape. In some places you'll find kringle in an oblong form more like a stollen.
No matter what shape ir comes in, it's a welcome sight around the holiday table.

DOUGH

2 cups (8% ounces) unbleached all-purpose
flour, sifted
% teaspoon salt
1 cup (2 sticks, 8 ounces) butter
1 cup (8 ounces) sour cream

NUT IILLING
(enough for one kringle)t
4 tablespoons (% stick, 2 ounces) butter
'h cup (4 ounces) light brown sugar

r/n cup (7 ounce) flour
t/z cup (2 ounces) walnuts or pecans
r/z crup (3 ounces) raisins (optional)

TOPPING (BNOUGH FOR ALL THR,BE
XRINGLBS)

1 egg white
lz cup (3t/n ounces) Demerara or coarse
white sugar
% cup (2 ounces) finely chopped nuts
(pulse in food processor)

PoR rHB Doucn In a medium-sized bowl, whisk together the flour and salt. Cut in the butter until
the mixture resembles coarse crumbs. Stir in the sour cream to create a soft dough.
Wrap well and refrigerate overnight.

FoR THB PILLTNG Bring the butter to room temperature, then mix with the remaining ingredients.
Cover and refrigerate until you're ready to assemble the kringles. Bring the filling back
to room temperature before using it, or it will tear the dough when you try to shape it.

Preheat the oven to 375"F.

ro ASSBMELB Take the kringle dough out of the refrigerator and divide it in thirds (each piece
should weigh about 9% ounces). Put two pieces back in the refrigerator.Take a24-
inch long piece of parchment and lightly flour the surface. Put the dough on the
paper and lightly sprinkle it and your hands with flour. Roll the dough into a long,
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5 x 25-inch strip (it helps to go diagonally on your sheet of parchment; the strip will
hang over the ends by an inch or so, but that's okay). Be sure to pick up the dough

from time to time and sprinkle more flour underneath as necessary to keep it from
sticking. rigith a dry pastry brush, carefully sweep any excess flour off the surface of
the dough. Place the filling down the center of the dough, in a strip about an inch

wide. Gently take the edge closest to you (a bowl scraPer or bench knife can help you

here) and fold it up and over the filling. Brush the edge of the dough farthest away

from you with egg white. Next, fold that edge to overlap the first, making a slightly
flat, filled tube of dough. Brush off any excess flour, then carefully shape the dough

into a circle. Seal the open ends together and brush the kringle with lightly beaten

egg white. Sprinkle the top with the mixture of sugar and chopped nuts. Tiim off
excess parchment, and slide the kringle, riding on the parchment, onto a baking
sheet. Repeat the process with the other two pieces of dough, varying the fillings as

you like.

Bake for 25 minutes, or until evenly golden brown. Remove from the oven and cool
on a rack. If desired, dust with confectioners' sugar before serving.

*Fill the others with preserves of your choice and/or Raisin or Nut Cinnamon Filling (see p. 505)'

rut 6llhg,1 dice, 29g

13?cdllggfatllgproteinlSgcomplexcarbohydrateslzg"ng"rllgmgcholesteroll26mgsodiumlsTmgpotassiuml
68REvitaminA I lmgiron I tsmgcalcium | 24mgphosphorus

Puff Dough
(laminated yeast dough)
ENOUGH FOR 24 CROISSANTS OR 2 COFFEECAKES

This is the version of puff pastry found in France at the boulangerie, or bakery, as opposed to
the classic puff pastry made at the pAtisserie (pastry shop). Sometimes it's sweet; sometimes it's
not. But it, too, has many layers of butter rolled into it-not quite as many as puff pastry, but
enough so that it's yeast dough at its most elegant. Yeasted puff dough is incredibly light' but
has more body than classic puff pastry. It can be made into Danish pastries, croissants, cof-

feecakes, or any number of pastries. The great advantage of this kind of dough is that once it's

made, you can keep it for several days in the refrigerator, or you can even freeze it undl the right
occasion inspires you. It's easy to roll out, fill, and bake into a breakfast fit for the gods.

PASTRY AND VIENNOISERIE



DOUGH

2 large eggs plus enough warm water to
make 2 cups liquid (16 ounces)
le cup (L8/t ounces) s"g:r
5'AtoG cups (23Yc to25'h ounces)
unbleached dl-purpose fl our
2% teaspoons instant yeast
rA anp (2rA ounces) nonfat dry milk
(optional, but will make a mellower, richer
dough)
1 scant tablespoon salt

1 teaspoon vanilla extract (if making sweet
pastry)
2 tablespoons (1 ounce) butter, melted

BUTTBR

1% cups (33/ sticks, 14 ounces) chilled
butter
'A ory (2rh ounces) unbleached all-purpose
flour
Flour for sprinkling

FoR rIrB DoucH Make a sponge by cracking the eggs into a 2-cup liquid measure and adding
enough warm water to equal 2 cups. Beat until blended and pour into a large mixing
bowl or the bowl of your electric mixer. Add 1 tablespoon of rhe sugar, 3 cups of the
flour, and the yeast. Mix until well blended. Cover and set aside at room temperature.

In a separate mixing bowl, blend together 2/z cups of the remaining flour, the rest of
the sugar, the dry milk, and the salt. Set it aside.

PoR rIlB BIrrrBR Mix the butter and t/z cup flour until they're smooth and well blended. You can
do this with a mixer, a food processor, or with a spoon, by hand. Lighdy flour a piece
of plastic wrap or parchment, place the butter-flour mixture on ir, and par it into an
8-inch square (see illustration, p. 478). Cover the butter and place it in the refrigera-
tor on a flat surface for at least 30 minutes. Adding flour to rhe butter helps to
stabilize it so it won't "flow" out rhe seams when it's being rolled.

Turn your attention back to the dough. The yeast should have gotten to work and
made the sponge bubbly and expanded by now. Give it a stir and blend in the vanilla
and the melted butter. Stir in the flour-milk-salt mixture, mixing until you have a soft
but kneadable dough.

Sprinkle flour on your kneading surface, turn out the dough, and knead for 8 to 10
minutes, until it's bouncy and elastic. lWrap loosely and refrigerate for 30 minutes.
You can also knead this dough in an electric mixer or in a bread machine.

MAKING rHB runNs Follow the procedure for Classic Puff Pastry, page 477, giving a total of four
turns to the dough. Wrap the dough loosely after its last turn, since the yeast will
cause it to expand. Refrigerate for at least 2 hours, but preferably overnight.

Use to make croissants (see Croissants de Boulange r, p. 494) or a filled coffeecake.

l phin cofurent,619
22gc;Jl r.6gfat l3gprotein llsgcomplexcarbohydrates l2grng", lrgdietaryfiber l6Smgcholesterol lzzzmg.oaium I
43rngpotssiurn lfSSnf rit"-i.A llmgvitaminC ltmgiron l8mgcalcium l3Tmgphosphorus
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Filled Coffeecake
]- COFFEECAKE, 16 SERVINGS

Yzrecipe PuffDough (see p. 491)
1 recipe filling of your choice (see fillings,
p. 50s)

Egg wash made from 1 large egg beaten
with l tablespoon milk
Sugar for topping (optional)

Remove the dough from the refrigerator and roll it into an 8 x 22-inch rectangle.
Spread the filling over the dough, leaving h inch of dough uncovered on the long
sides of the rectangle, but spreading it all the way up to the short ends.

Starting with the long edge with filling, roll the dough into a tube. Shape it into a cir-
cle, and place on a piece of parchment. Bring the ends together and tuck one inside
the other, pinching the dough together to seal it.

With kitchen shears or a sharp knife, cut through the ring, leaving the inside inch
around the center intact. Turn the slices on their sides, overlapping them. Place the

coffeecake on a baking sheet or into a
greased 9 x 2-inch round pan. Cover
and let rise at room temperature for 1 to
1% hours, until the dough is puffv.
Don't worry if it hasn't doubled; it will
rise quite a bit during baking.

1. Shape the filled spiral of dough into a circle, pinching the ends of the dough together tightly to seal them.

Use a little water on your fingers to help, if needed. 2. Cut through the dough every tl, inches, leaving a

f-inch strip of dough intact at the center. 3. Twist the slices to lie on their sides, overlapping them to form a

pinwheel shape.

o

o
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Preheat the oven to 375oF.

After the dough has risen, brush the top with egg wash and sprinkle with sugar. Bake
for 30 to 35 minutes, until the top is evenly browned and the internal temperature of
the dough has reached 190oF.

l rlice, nede wlth cianeooa refuln or lut filllng, 369

tsocd lagfat llgprotein llogcomplexcarbohydrates l13g"rgr, lrmgfiber llgmgcholesterol le3-g"odiom I

l32mgpotassium | 62Rtvltamin.n | 2lmgcalcium I lSmgphosphorus

Croissants de Boulanger
24 CURVED OR 18 RECTANGULAR CROISSANTS

The croissants found at bread bakers' shops in France are made with laminated yeast dough. Their
rexrure is a bit sturdier and more flexible than those made from puff pastry, which is so flaky it
practically shatters when pulled apart. The bread baker's croissant can be shaped into the familiar
crescent, or it can be filled and folded into a rectangle before baking.

1 recipe Puff Dough (see p. 491)
Egg wash made from2large eggs beaten
with 2 tablespoons (1 ounce) water

Fillings of your choice (see fillings section,
p. s05)

Preheat the oven to 400oF.

On a lightly floured surface, roll half of the dough into a 12 x18-inch rectangle. Tiim
the edges all the way around using a yardstick, cutting straight down with a very
sharp knife or a pizza wheel. This cuts off the folded edges, which would inhibit the
"puff." Repeat with the other half of the dough.

Cut the dough in thirds lengthwise and in half across the middle (see illustration, p.

481). This should give you six 4 x 9-inch squares. Cut these squares in half diagonally
and arrange them so the points of the triangles are facing away from you. It's okay
to stretch them out slightly to elongate them when you do this. Cut a %-inch notch
in the short edge of the triangle (see illustration, p. 481). Roll the dough from this end
toward rhe tip, making sure that the point of the dough is tucked under the bottom
of the croissant. Push the outside edges toward the center to form the crescent shape.

pRoorrNc AND BAxrNc Place the croissants on a parchment-lined baking sheet, use a proof cover
or greased plastic wrap to cover them, and let rise until almost doubled in size.
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\X/hen fully proofed (20 to 30 minutes), brush the croissants with egg wash' then bake
for 18 to 22 minutes, until they're a deep golden brown, even where the layers of
dough overlap; if underdone, they'll have moist and spongy centers. An instant-read
thermometer should read about 190"F when inserted into the center of one.

1 plaln croirceot, 61g

22gcdl16gfat l3gprotein llsgcomplucabohy&ates lzg"rg", llgtlietaryfiber l6Smgcholesterol lzzzmgsodium I

43mgpotassium lrssRttit"-inA llmgvitaminC llmgiron lSmgalcium l3?mgphosphorus

Variation ALMoND cRorssANrs: Roll Almond Filling (p. 505) into a log about 3A inch in diameter and
3 inches long. Place across the wide part of the triangle and with gentle pressure roll it up,
Make sure the point of the pastry ends up on the bottom. Gently curve the ends toward the
point of the croissant and transfer it to the baking sheet.

FILLED CRoISSANTS: This shape can also be filled with jam or preserves (2 teaspoons per
pastry), or raisin, nut, or cinnamon filling (see Raisin or Nut Cinnamon Filling, p.506).

FILLED sQUARE CRoISSANTS: Roll half the dough into a 12 x 18-inch rectangle. Cut in thirds
both lengthwise and across its width, to
make nine 4 x 6-inch rectangles. Place 2
tablespoons filling on the lower third of each
rectangle (see illustration at left). Roll the
dough so that the edges stay lined up and the
seam is centered underneath. Press down the
dough gently

pillingc cHoCoLATE: Place 1 ounce of
chocolate chips or chopped chocolate on the

1. Place 2 tablespoons of filling or chocolate on the lower third of the rectangle. 2. Press the folded croissant
to flatten it slightly and keep it from unwinding during baking.

bottom third of the dough before rolling.

FRUITAND GHEESE: Place a lz-inch strip of jam and another t/z-inch strip of cheese filling
(p. 215) next to it at the bottom of the rectangle. Shape as directed above.

oo
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HAM AND cHEESE: Tiim a slice of ham to fit just inside the shape of the rectangle. Cut a slice
of cheese to stack two pieces on the lower third of the rectangle. Shape as directed above.

1 croicaant, fiIled with chocolate, 89g

369cal | 24gfatl4gprotein l17g.o-pl"*..rbohydrates ltTgsug"r ltgdi"t"ryfib", l6Smgcholesterol l2TTmgsodium
ll28mgpotassir- lzssRErit"minA l2mgiron llTmgcalclu- 167-gphorphorus l22mgcaffeine

Traditional Danish Pastries
24 DANISH PASTRIES

If there's one pastry that's familiar to just about any American coffee drinker, it's Danish. The
version you'll make here is richer, fresher-tasting, and flakier than any but those made by the
most tradirionally skilled bakeshop bakers.

Make the recipe for Puff Dough, page 491, and include the following spices with
the second addition of flour:

% teaspoon cardamom
% teaspoon nutmeg

% teaspoon cloves

Danish pastry fillings are a matter of personal preference. Two of the most popular
are raspberry and cheese. The filling for the raspberry cream cheese braid will work
perfectly, see page 215. Other fillings are on pages 505 to 506.

Roll in the butter and give the dough
four folds, as demonstrated on pages
478 ro 479 . Let the dough rest overnight.

Roll one-third of the dough to an 8 x
15-inch rectangle. \Vith a pizza wheel or
sharp knife, cut it in half lengthwise
and then in quarters widthwise, so you
have eight 4-inch squares. For bite-sized
pastries, cut each square into four
mlnrature squares.

MAKB POCKETS OR ENVBLOPBS TAKC thc 4-iNCh
squares, egg wash the edges, and place 2
teaspoons of filling in the center. (Be
conservative with the amount of filling

PocKETs Place a spoonful of filling in the
center of the dough square. Bring opposite
points of the square together to form a

pocket shape. Use a strip of scrap dough to
"tie" the pocket together.
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you place on these small pieces of dough, since it tends to occupy more space than
you would think.) For pockets, take the opposite corners and bring them into the cen-

ter and press them together. Take a scrap piece of dough and wrap around the
overlap like a belt to keep it together while it bakes (see illustration, p. a9Q. For an

envelope, bring all four corners of the square to the center and press down to seal.

You can put a little more filling on top of the center once the pastry is formed'

To MAKE PINWHEELS 1. Starting from each

corner of the square, make four cuts into the
center, stopping about % inch from the center

itself. 2. Take the left (or right) side of each

corner (make sure it's the same side all the
way around), and press it into the center.

3. After the pastry has risen, brush the top
with egg wash, then fill the center with jam or

cheese filling just before putting in the oven.

ro MANB BBAR clA!f,s oR cocKscoMas (See illustration on next page.) Instead of cuming squares,
keep the dough in 4-inch strips. Roll alz-inch diameter log of Almond Filling, page

505, and place it on the farthest edge of the strip. Egg wash the edge closest to you,
roll rhe dough over rhe filling toward you, and press the edge together tightly. Roll
the tube toward you a quarter turn, to make sure the seam is centered on the bottom,
and press the tube flat with your fingers. lVith a sharp knife or a pair of kitchen scis-
sors, make cuts through the dough every Yz inch or so, stopping where the dough
begins to bulge our around the filling. Cut the strip into 4-inch pieces. Place on a
baking sheet and bend slightly into a crescent to oPen the cuts.

0
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BEAR clAws Cut the filled strip of dough with scissors, leaving a%-inch strip intact along the edge.

ro ltAxB PILLBD nouNDs Roll the dough to an 8 x l5-inch rectangle, with the short side facing you.
Brush the entire surface of the dough with egg wash and sprinkle the half closest to
you with a layer of cinnamon sugar thick enough to cover the dough, leaving Vz inch
around the outside edge bare. Fold the uncovered half of the dough toward you, mak-
ing sure all the edges line up. Lightly roll with a rolling pin to seal. Cut the dough
into L-inch-wide strips. Twist the strips to make spirals, then wind the spirals to form
pinwheels. Place on a greased or parchment-lined baking sheet.

Preheat the oven to 400oF.

ro EAKB Let the formed Danish rise for at least 20 minutes; depending on the temperature of
the room, they may need as much as 90 minutes. They should look full and puffy; the
longer they rise, the airier they will be. tJThen the pastries are fully risen, brush them
with egg wash and place any fillings on top. Bake for 18 to 22 minutes, depending on

FILLED ROUNDS 1. Twist the ends of each strip of dough in opposite directions to form a spiral. 2. Wind
the twisted dough around itself like a snail, to form a round Danish. 3. Place a tablespoon of jam or filling in
the center after the dough has risen, just before bfing.

oo
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the shapes you've chosen. The Danish should be a deep golden brown all over.

Remove from the oven, cool on a rack, andglaze or frost as you like (see p.507).

1 D.rfuL, fillcd rith rerpbcrtT trn, E1g

277catl l6gfat l3gprotein ll6gcomplexcarbohy&ates lt2gr,rg- l tgdi"t ryfib", l6Smgcholesterol l2TTmgsodium

| 62rngpot ".ir- | tssR3ritrminA I lmgiron I gmgcalcium | 3grngphosphorus

Pite i Choux: Cream Puff Pastry
3 cups, ENoucH FoR 12 EcLAIRS oR 15 cREAM PUFFs

Pite i choux (paht ah SHOO), which means literally cabbage paste (and refers to the similarity
in shape between cream puffs and small cabbages), is also called choux paste, but is most famil-
iarly known to Americans as cream puff pastry. It's a cousin to popover batter, in that both
baked products are leavened by steam, which expands them quickly and leaves large holes in
their middles, ready to hold your choice of sweet fillings.

PAte i choux is the basis for cream puffs (filled with whipped cream), 6clairs (filled
with pastry cream), and profiteroles (filled with ice cream). It's a pastry beloved by dessert-
bakers. And of all rhe pasrry recipes explored here, it ranks right up there with faux puff pastry
as the easiest to make.

1 cup (8 ounces) water
8 tablespoons (1 stick, 4 ounces) butter
% teaspoon sdt

1% cups (57r ounces) unbleached dl-
purpose flour
4 large eggs

Preheat the oven to 425'F.

Put the water, butter, and salt in a saucepan and bring the mixture to a rolling boil.
Remove it from the heat and add the flour all at once. Stir vigorously. Return the pan
to the burner and cook over medium heat, stirring all the while, until the mixture
forms a ball; this should take only about a minute. Remove the pan from the heat and
let the mixture cool for 5 to 10 minutes, to 140oF. It will still feel hot, but you should
be able to hold a finger in it for a few seconds. Transfer the dough to a mixer and beat
in the eggs one at a time; the mixture will become fluffy. Beat for at least 2 minutes
after adding the last egg.

Form the choux paste into whatever shape you desire, using a spoon, or by putting
the dough into a pastry bag and piping it.

Bake for 15 minutes, then reduce the oven temperature to 375oF and bake for an
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additional 15 minutes. Turn off the oven, open the door a crack, and leave the pastry
inside to cool for 30 minutes. Remove from the oven to cool completely Carefully
split the pastry, fill, and frost as desired.

l lafilbd lclrtr, |og
105cel l8gfat llgprotein lzgconplexcarbohydntes l22mgctrolesterol l+6mgsodium lrmgpot""c,r- |
TsRIvitaminA I lmgiron I emgcahum I ltmgphosphorus
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Cream Puffs and Eclairs
16 CREAM PUFFS AND 12 ECLAIRS

What is more delightful than these confections composed of crisp choux paste shells and cool,
smooth custardy fillings? They're not nearly so difficult to prepare as their appearance might
suggest. For best results, assemble these as close in time as you can to serving them' and store

them and any leftovers in the refrigerator.

1 recipe prepared Choux Paste (p. a99)
lzrccipe Pastry Cream (p. 398)

cHocoLATB GLAZE PoR icllrns
1 tablespoon (% ounce) butter

1 ounce unsweetened baking chocolate

1 tablespoon (% ounce) hot water

'h cvp (2 ounces) confectioners' sugar

Preheat the oven to 450oF.

To make cream puffs, drop the choux paste by rounded tablespoonfuls (or use the

large round tip of a pastry bag to form llz-inch rounds) on a waxed paper or parch-

ment-lined baking sheet, leaving a bit of space between them. For 6clairs, use the
large round tip of a pasrry bag to shape3/zx 1-inch fingers on the baking sheet, also

leaving a bit of space between them.

Bake the pastries for 15 minutes, then lower the heat to 350oF and bake until the sides

are set, about 20 minutes more. Make a small slit in the end of all the pastries and
return them ro the oven for 5 minutes, for the steam to escape. Cool on racks while
you prepare the pastry cream.

When the pastry cream has cooled, cut each cream puff or 6clair in half, fill the bot-
tom halves with cream' and replace the top halves.

poR rHB EGLATR cr,lze Melt the butter with the chocolate in a microwave oven or in the top of a
double boiler set over simmering water. Remove from the heat. Stir in the water and

sugar. Beat with a spoon or fork until the glaze is smooth and soft enough to pour'
then drizzle it onto the 6clairs.

FoR pRoFrrBnor,ns Just before serving, slice cream puffs in half, then fill with a scoop of your

favorite ice cream. Replace the top, then drizzle with your favorite chocolate sauce'

1 crean puff widr vanilla paetry cteam, 32g

secall4gfatl2gprot"irl3gcomplexcarbohydratesllgrrrg"rlS2mgcholesteroll32mgsodiuml2Tmgpotassiuml
45REvitaminA | 2lmgcalcium | 2Smgphosphorus
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Spicy Cheese Puffs
6O SMALL PUFFS

These tiny puffs are based on gougdre, a French choux-type pastry that's typically flavored with
Gruydre cheese, baked in alarge ring, and served in slices as an appetizer. Our version makes
individual light-as-air puffs; serve them plain, gild the lily by filling them with tiny bits of cream
cheese or chicken, ham, tuna, or egg salad, or make them into savory cheese sticks. They're a
delightful appetizer, and also go well with soup or salad.

1 recipe Choux Paste (p.499)
1 teaspoon dry mustard
% teaspoon ground cayenne
1 teaspoon ground black pepper

1 teaspoon paprika
lt/z cups (6 ounces) grated sharp cheddar
cheese
r/t cup (l ounce) grated Parmesan cheese

Preheat the oven to 425oF.

Prepare choux paste as directed in the recipe, increasing the salt to 1 teaspoon and
combining the spices above with the flour. Once the eggs are beaten in, beat in the
cheeses. Use a small (teaspoon-size) cookie scoop or a pastry bag to drop or pipe
cherry-sized mounds of dough onto a lightly greased or parchment-lined baking
sheet. For cheese sticks, fit a pasrry bag with an open star tip with a Ye- to ya-inch
opening. Pipe sticks the length of your choice; long sticks across a bowl of soup
(about 8 inches long) are impressive.

Bake the puffs for 15 minutes, reduce the oven temperature to 350oF, and continue to
bake for an additional 10 to 15 minutes, until the puffs are golden brown. Turn off
the oven, crack open the door, and let the puffs cool in the oven slowly; they'll dry
out as they cool, which is the desired outcome.

If you're making sticks, bake them for a total of 14 minutes at rhe higher oven tem-
perature, then turn off the oven, crack the door open, and let them cool in the oven
for 5 minutes before taking them out and allowing them to cool completely on a rack.
Store the puffs or sticks in an airtight container. If they become sofr or soggy, reheat
them in a preheated 400oF oven for 5 minutes.

1 puff, 15g

ss.l lagr"t llgprotein l2gcomplexcarbohydrates l22mgcholesterol 166-gsodium lllmgpotassium lssREvir"-irr^A
27mg calcium | 26mg phosphorus
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Paris-Brest Framboise
ONE PARIS-BREST,16 SI

This variation on a classic French pastry, one of France's most common uses for choux paste, is
shaped in a wheel to commemorate an 1891 bicycle race from Paris to Brest.

1 recipe Choux Paste (p. a99)
l recipe Raspberry Mousse Filling (p. 385)
a/z pint (4 ounces) fresh raspberries
1 cup (8 ounces) heavy cream

142 cal I Dgfat | 19 protein | 7g complu carbohydrates I zg .ng"t
34mgpotassium I tztnEritamlnA | 2mgvitaminc I l3mgcalcium

r/e crtp (7 ounce) confectioners'sugar
7z teaspoon vanilla extract
Mint leaves for garnish, optional

I tgdi"t"ryfib", | 3Tmgcholesterot I aomgsodiu- |

I lSmgphosphorus

Preheat the oven to 450oF.

To get a perfect pastry ring, trace around a dinner plate (an S-inch circle is the right
size) on parchment, then turn over the paper (you don't want to bake on top of your
ink or pencil) and place it on a baking sheet. You can pipe the choux around rhe
inside edge of the circle, or use a scoop and drop mounds, iust barely touching one

anothef, around the circle. Bake for 15 minutes. Turn down the oven to 350oF and
bake for anorher 5 to 10 minutes. Turn off the oven and let the pastry cool for 10 min-
utes, with the oven door propped open. Remove and let cool completely. Slice in half
horizontally.

Fill the bottom half of the pastry ring with the raspberry mousse filling. Top the fill-
ing with half of the raspberries, then place the top half of the ring over them.

'Whip the cream unril it holds a medium peak, then add the confectioners' sugar and
vanilla. Place the whipped cream in a pastry bag with a star tip and pipe cream

roserres on top. Decorate with fresh raspberries and mint leaves. Chill for 30 minutes
or up to several hours (or longer) before serving. (The raspberry cream will hold its
shape for several days if kept refrigerated, though the choux will lose its crispness
over time.)

1 alice, 54g
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Fruit and Custard Tart
ONE 12-INCH TART,16 SERVINGS

The inspiration for this dessert came from a pastry called GAteau St. Honor6, named after the
patron saint of bakers. The base of this cake is a "shortcut" puff paste, topped by pAte i choux
(cream puff dough) piped in petal shapes. The baked base is crowned with custard or whipped
cream, then topped with fresh berries to create a stunning, delicious, elegant dessert that really
doesn't take much time to prepare. You could make true puff pastry, but faux puff pastry is
much easier, and nearly as good.

The recipe that follows includes cooked pastry cream, but a worthy substitute is
instant vanilla pudding mixed with 1/z cups light or whipping cream (instead of milk) and 1 tea-
spoon vanilla extract.

l recipe Faux Puff Pastry $.487)
1 recipe Choux Paste (p. a99)

BILLING
1 cup (8 ounces) whipping or light cream
1 teaspoon almond extract (optiond)

1 recipe Pastry Cream (p. 4a9)

TOPPING

2 cups (1 pint, 12 to 16 ounces) berries
(a mixnrre of strawberries and blueberries
is delicious)

Roll the chilled puff pastry dough into a l2-inch circle, lq to lt inch thick, trimming
the edges with a sharp knife to make a perfect circle. (If you have a large dinner plate,
you can invert it on top of the dough and run the knife around the edge.) Place the
dough on an ungreased baking sheet and chill while making the choux paste.

Preheat the oven to 425"F.

Take the chilled puff dough from the refrigerator and set it on a lighdy greased or
parchment-lined baking sheet. Using a pastry bag, a cookie scoop, or 2 teaspoons,
place mounds of choux around the edge of the pastry about lY+ inches from the
perimeter, leaving about 1 inch between each puff to allow for expansion. (If you
have a pastry bag and star tip, pipe a solid strip around the circle, aboutl/t inches
from the edge.) Pipe strips of choux across the pastry, dividing it into six wedge-
shaped "petals"l or just make a small mound of choux in the center.

Bake the pastry for 15 minutes, then reduce the oven heat to 375oF and bake for an
additional 15 minutes. Turn off the oven, open the door a crack, and leave the pasrry
inside to cool for 30 minutes. Remove it from the oven to cool completely

FILLING AND AssBMBr.v rJfhip the cream until it holds a peak. Stir in the extract and fold the
whipped cream into the cold pastry cream, filling the inside of the tart with the mix-
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ture (eirher the six sections or around the middle). Top with berries. Serve immedi-
ately, to keep the crust crisp. All the components may be made a day ahead and
assembled just before serving. If the weather is humid, refresh the pastry by heating
it for 5 minutes in a hot oven. Let cool completely before assembly.

1 rlicc, 9Og

262caJl22gfatl3gprotein | 12g.omple*."rbohydrates | 3grug", I tgdietaryfiber I T6mgcholesterol I sotngtodit- |

g0mgpotassium I zzsnf .,it"-irA I lmgiron | 43mgcalcium | slmgphosphorus

% teaspoon sdt
s/r cup (2t/o ounces) sliced almonds
1 cup (5 ounces) cake crumbs*

Fillings, \fashes, and Glazes
Part of the fun of creating these wonderful confections is filling them with your
favorite filling and finishing them with a glaze of your choice. \7e suggest you mix
and match the following recipes as your palate dictates.

Almond Filling
2 CUPS

This filling is pliable enough to be spread inside a coffeecake, and thick enough to
be rolled into shapes. It's a traditional filling for sweet croissants.

r/t cup (2le ounces) dmond paste
% ery (LsA ounces) sugar
1 large egg
2 teaspoons brandy, rum, or dmond syrup

Place the almond paste, sugar, egg, brandy, and salt in a food processor and pur6e
until smooth. Pour the mixture into a mixing bowl and stir in the almonds and the
cake crumbs. Refrigerate mixture until ready to use.

oTo make cake crumbs, place six %-inch slices of pound cake on an ungreased baking sheet and
bake for 10 minutes at 300oF. Turn over, bake 10 minutes more, then cool. Process the slices in a food
processor to make crumbs.

2 trble.poonr, 26g

lg8call6gfatl3gproteirlag.omple*carbohydratesleg"rg"rllgdietaryfiberl23mgcholesterollsemgsodit-l
82mgpotassium I fAnr.,it"-itta | 1-glron | 2zmgcalcium | 6smgphosphorus
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Apple Filling
2 CUPS

This filling is good for turnovers, Danishes, or coffeecakes. You can dress up the
apples with any dried fruit you like, or add chopped nuts.

12 ounces cooking apples,* peeled, cord
thinly sliced, then cut into %-inch pieces (3
cups)
l tablespoon (rl ounce) lemon juice
rh a+ (3rA ounces) sugar
% teaspoon cinna.uron
% teaspoon allspice

% teaspoonnutneg
7r teaspoon sdt
1 tablespoon cornstardr
tt cup (2 ounces) cold water
'A ary (2 ounces) raisins, &ied fnrit, or
nuts (optiond)

Place the apple slices in a medium-sized saucepan with the lemon juice, sugar, spices,
and salt. Cover and bring to a simmer over medium heat; cook for 5 minutes.
Meanwhile, mix the cornstarch with the cold water until smooth. Pour this mixture
over the simmering apples and return to a simmer, cooking until the filling thickens
and bubbles in the center, about 30 seconds. Remove from the heat and, if you're
using any optional ingredients, stir them in. Cool before using.

nA firm apple is best for this, such as Granny Smith, Braeburn, Northern Spy, or Rome.

23cd I 3gcomplexcaftoMntes I eg"ug"t

1trbbrpooq 1?g

I zzmgsodirm I zzmgpoussim I r*g"it"*i"c I z-g..kiu- | 2mgphosphonrs

2 CUPS

If you don't like raisins, this filling can be made with any dried fruit, such as apri-
cots or cranberries.

Raisin or Nut Cinnamon Filling

8 tablespoons (1 stick,4 ounces) soft
butter
% crrp (1 ounce) unbleadred dl-purlrose
flour
1 cup (8 ounces) light brovm eugar

72c:i-| 3ght | 59complexcarbohydrates I

llmgcalcium I Smgphosphonrs

2 teaspoons cinnamon
% teaspoon sdt
1 cup (6 ounces) raisins, or 1 orp (4
ounces) chopped nuts

2trrblqtont,l?g
Tgsugar I 8mgcholesterol I 3?mgsodium | 6smgpotassium I zaRE"it"-i"A I

Combine all ingredients except the raisins in a mixer at low speed until smooth. Add
the raisins or nuts, mix until combined, then refrigerate until ready to use.
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Glazes

Egg wash
This homely mixture is the key to well-shaped pastries that literally glisten. It's
used to help edges stay together and fillings stay put. When used to coat your pas-

try, it keeps the surface from drying out during proofing, as well as lending a
gorgeous golden color and shine to the finished product'

1 large egg 2 to 3 teaspoons water or milk

Beat either the whole egg, the white, or the yolk with 2 to 3 teaspoons of water or
milk. Just the white makes a transparent but shiny crust; the yolk makes a bronzed
crust; the whole egg makes something in between. Before baking the pastrS brush on
the wash with a goose feather or a pastry brush.

The shine that makes individual pastries in the bakery case sparkle like iewels comes
from two sources: the egg wash that's applied before baking, and the glaze that's of-
ten brushed over afterward, to help seal the top and keep the filling from drying out.

Here are a few of the many glazingoptions available:

Sugar glaze
In a small saucepan, combine 1 cup (4 ounces) confectioners' sugar and 2 table-
spoons liquid (water, milk, or lemon juice). Bring to a simmer over medium heat,
cooking unril the mixture becomes translucent. Brush this on the baked pastry with
a goose feather or pastry brush.

Honey glaze
Hear Yc to lz cup (3 to 5 ounces) honey until it's liquid. Blend with 1 to 2 teaspoons
lemon juice. This can go on the pastry just as it comes out of the oven, or afrer it's
cooled.

Jelly glaze
This is traditionally an apricot or currant glaze, but your favorite iam will work
just fine. Melt the jam or preserve, in a microwave or in a saucepan set over low
heat, and thin it with enough water to give it a consistency that will allow you to
spread it with a pastry brush. Strain the iam if there are chunks of fruit or seeds in
it. Use to brush over cooled, filled pastry.

PASTRY AND VIENNOISERIE



.-,(pn. key to a baking masterpiece is in its inception: choosing the ingredients.

A fine hand and a quick mind are key attributes of the home baker, but knowledgc

and creativity won't make up for the wrong ingredients'

An old advertisemenr hangs in our offices at King Arthur Flour. It features

a '50s mom serving what she thought was going to be a beautiful cake, rvith her

family gathered around in grateful anticipation. But the cake is a disappointment,

and her unhappiness is clear; she saved 10 cents buying a lesser-quality flour'

but wasted hours of her precious time creating a failure, all because she used the

wrong ingredient. Hyperbole? We don't think so. This chapter is devoted to giving

you an objective review of most of the ingredients you'll encounter as a baker'

Kr-rowing what type of flour, fat, sweetener, liquid, salt, leavener and other

ingredients works best in the recipe you've chosen is not just important, it's

imperative. Not all chocolate is created equal. Granulated sugar and powdered

sugar are vastly different. Want to know more? Read on'



Flour
Wheat

The most fundamental ingredient for the baker is flour. The single most important
thing for the baker to understand about flour is that all flour is nol created equal.
Knowing which flour will do what in the kitchen will allow you to be both creative
and successful with your baking because you'll find yourself, as they say, using the
righr tool for the right job.

In order to better understand flour, we need to gain insight into some basics and
some history.'!7hen we think of flour we generally think of flour made from wheat.
There's a reason for that. lVhile flour can be ground from a number of different
grains, it is only the flour milled from wheat that has certain unique characteristics
we associare with the word flour.'Wheat flour contains two proteins called glutenin and gliadin. '$7hen a flour that
contains these proteins is mixed with a liquid, a subsrance called gluten is produced.
Like a rubber band, gluten will stretch. Unlike a rubber band, which snaps back to its
original form, gluten will eventually stop trying to go back to its original shape and
will stay put in its new configuration. This combination of cohesion and elasticity
allows a bread dough to capture, expand, and contain the carbon dioxide bubbles pro-
duced by yeast. In short, gluten is the magic substance that allows a dough to rise.
This ability to leaven dough is what has made wheat flour synonymous with baking.

Different flours produce different amounts of gluten. The amount of gluten is
determined by the protein level of the flour. Protein levels of the wheat from which
flour is milled can vaty from crop to crop, season to season. But there are even more
significant variations in different types of wheat.

The Major Classifications of Modern Wheat
After eons of isolating and encouraging the genetic development of more ,,user-
friendly" characteristics, there are more than thirty thousand varieties of whear today,
each with its own merits. To bring some order to this, in the United States wheat is
grouped into six classes: hard red winter, hard red spring, hard white, soft red winter,
soft white' and durum. These all have origins in seeds that were carried to the United
States by people emigrating from Europe. As more wheat varieties are emerging from
breeding facilities, those classifications will probably have some additions. For exam-
ple, a relatively new type of wheat that is beginning to appear in the American
market is hard white wheat. Like hard red wheat, it too can be grown as a winrer or
spring crop even though the preceding classifications don'r yet acknowledge that. To
make wheat types easier to understand, we'll look at current wheat varieties as some
combination of the following: hard or soft, red or white, winter or spring.

INGREDIENTS



Hard Wheats

The Story of ltlheat
Approxinatdy 10,000 years ago, along the
eaatern shore of ttre Mediteranean and east
to the vdley of the Tigris and Euphrates, Peo-
ple etopped seardring for randomly growing
patches of wild wheat and started to gather it
where it had been purposdy sown. Although
this "domesticated" wheat s65 still essentidly
wild, the fact that it was consciously "con-
tained" was of great significance. The next
step was even more momentous.

Lilce dandelions, stalks of wild wheat at
their peak of mahrrity rdease tteir see&, or
berries, and commit them to ttre winds. For
the wheat, this ensured anottrer crop, but
totally at the will of tle wind. For ttre early
wheat fatmers, it meant the possibility of not
having another crop where they wanted it in
addition to missing the food vdue of ttre cur-
rent one.

What eventually became dear was that a

few kernels of wheat in ttrose crops of wild

I-{lrci rvhcrrts rtrc tfic high-protclrr rvllerrts that cotltait't more glltten-producing pro-

teils thrrl sgft 1'he:rts rrtt.l thtts;lrodr.rce nrore glltten, thirt elastic component of a

clor-rgh thrrr crl cilprure ,rncl lrolcl crrr[.lor.r clioxidc. Hard u'heats, because thev can pro-

cluce nt<tre gltrtcrt, arc therefore bcst tbr )'east-lca\'ened goods. Phvsicallr, a hard

whcat bcrry tcpcis ro be longer arrcl more bullet-shaped than soft rvheat berries' "vhich
lre plunrprer. Tl-rcrc rrre nleln), llrore lcres planted to hard lvheats than soft u'heats in

this hcurisphere.
Hrrrd whcat bcrries can bc eithcr recl or rvhite, the color of the pigment in the

bran. Most of the hard rvhe:rt in this cor-rntr,v is red, but there is a grou'ing Percent-
rrgc of white rn",heat that is being gro\\ll ever\')'ear. Hard rvheats, both red and lvhite,

c:ur be either rvinter or sprir.rg varieties.
Vi6ter rvheat is growrr from Texas north through Kattsas, lvhich is the largest

\vheat stare, ietg r'1id-Ne[raska. It is planted in tire fall, grows Lllltil it's ebotrt five

wheat weren't released. By collecting and
planting those wheat betliee, people found
ttrat the aext croP would produce nore of the
same. Thus very slowlybegan the humaa
manipulation of ttre genetic codes of wild
wheat and tlre beginnings of real wheat huc-
bandry and domegtication,

Tirrkey Red is the wheat that is the ancee-

16; sf rln6et dl our Anerican hard red nrtnter
wheats. Its eseence is ia IGng Arthru's
unbleached dl-purpose flour. Trrrkey Redrvas

not an ladigenous grase in the United Statec,

and it hasn't been here very loag in tbe graod
scheme of '\ings. In eome wayc we have the
inceasing repression in Russia ituing the lat-
ter patt of the nineteenth centurT to f.haDk

for it. The follorring cane to ru several yeare

ago fron Mark Nigbtengale, a friend from
Heartlaad Mrll, a cooPerative in Marienthal'
Kaneas. It was a prdude to the story of hic

(eontinlr'd)
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own graadf,atherrryto cane to l(ansac from
Kiev. It's the fascinating story of Tiukey Red.

"Duringthe tine of rdigious reformation
in Euroln, a goup of Mennonites left tle
Buropean lowlan& [Holland], and at the lnvi-
tadon of lhtherine the Crreat, headed for
Russia. In theirtravels, ttreypassed tlrough
the Crimea, a pcninsulafutting iuto the Blark
Sea aaocs fron lt*ey. lt yvas hete that tley
dtscovered aad acquired a prized wheat loorva
as Tfrrkey Red. Fron thic pnint they traveled
to the Ukaine, setfle4 and began to fam.
Theyplanted their Tirrftey Red and starred to
develop it genetically.

As time leent by, a cha.ge in the politicd
whd begaa to blm acroes Rursia. Many of the
Meononitea becamc regtleas andbegan to look
toward Anertca as an opportnnity for the
freedons that they were beginning to lose. In
1874, a rvave of Menaonite eoigrants crosred

the Atlantic, bringing wift then seeds from
their prized Turkey Red wheat. This particular
tnre of wheat wa.s completely aew to
Arnericans, as they bad been used to spring
wheats, those planted in the spring and har-
vegted in late aunner. The Mennonites
planted their wheat in the fdl and it irnmedi-
atcly began to gromr. At tle first hard frost it
stopped growing, and through ttre long winter
lay as if dead. But the next spring, it began to
g:row tgtin. Upon completion of the hanrest,
millers discovered a qudity of wheat theyhad
never loown before. And bakers dircovered itc
excellent balcing qudities. From tfiie point in
history, ttre heartland of Anerica becane
loonm as 'ttre bread basket of t.he world.'
Today'r premium nilling and balcing wheats
are striains of the original Tirrkey Red brought
to ttris country by those Mennonites iD search
of newbeginnings."

irtchcs tall, and tlrcn with rhe onscr of winter and cold weather, ir becomes dormant
utldcr a good st.tow cove r (verr.ralization). It resumes grou,ing the foliolving spring and
is harvesred irr late s;rringand early sumurer. The protein of hard rvintelnl'heat ranges
betwect.t l0 artd l2 pcrcerrt proteir.r, the right amonnr for artisan and home bread bak-
ing, which is dorre prinrarily by hand.

Spring wheat is gro\\'u prin.rarilv in the Dakotas, Minnesotir, and Montana into
Catrada, where the clim:rte is more severc. lt is planted in rhe spring and harvested
ir.r late sltmmer and earlv fall. Spring u'l.reat flours range hctween 1? percerrt and 14
percent proteir.r, high enough lcvels that rhcr.'are bcrtcr developed b.v rnachine.
Spring wheats are also a goocl choice u,hcn vou're ldclirrg nonlvheat (i.e., ngngluten-
producing) ingredienrs ro your dough.

Dlrrum u'heat is the hardest oI the hard rvhcars, but it is irr a caregory by itself.
It is a nlore primitive w'heat and, as such, irs protcir.r has ve ry,cliffcrcnt charactcristics.
It doesn't create the elastic gluterr rhat is chlractcrisric of nrore moderrr hard wherrrs.
It is Lrsually milled into semolina (a golclen-colorccl granr-rlated flour with thc c1;nsis-
ter.rcl'of Cream of Wheat), which is r-rscd prinrarily for pnsta. [r cirl als11 be milled
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into a finer golden flour that can be used for the same purpose' or tn conlunctlon

with other types of wheat in breads, cakes, and so on'

Soft Wheats
Soft wheats are the plump ones; they have a larger percentage of carbohydrates,

meaning less protein, and thus less gluten-forming ability. These are used for baked

goods that don't need a highly developed matrix of gluten strands, such as cakes, bis-

cuits, pastry, etc. These are almost all winter wheats, that is' they are planted in the

fall and winter over in a state of dormancy to begin growing the following spring'

Soft winter wheats are grown primarily east of the Mississippi, from Missouri and

Illinois east to Virginia and the Carolinas in the South, and New York State in the

North. There are also important crops of soft white wheat in the northern Pacific

states.
Soft white flour has a greater absorption rate than soft red flour, that is, it has

slightly more protein. Its protein is also more tolerant, meaning it retains its elastic

characteristics during manipulation for a significantly longer period than does soft

red. Soft whites are usually used for pastry flours. Soft reds are used for cake flour,

which is bleached, chemically creating a "tougher" flour that can contain large

amounts of fat and sugar but still produce a light cake'

From Wheat to Flour
Look at a wheat berry itself. In simplest terms' it is composed of the following:

. Bran, the outside coating that holds the wheat berry together and protects it

. Germ, the embryo of a new wheat seedling
were it to germinate

. Endosperm ("that which is within the
seed"), the remaining part of the wheat
berry that is the food or nutritive source for
the growing wheat seedling

While many espouse the use of whole
grains for their nutritional value, there are

some benefits to flours that don't contain
the germ or bran. The most obvious is that
the gluten-producing proteins are in the
endosperm, not the germ or the bran. A
bread dough made from flour ground from
just the endosperm-white flour-will

l
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Milling

enjoy the greatest expansiot-t and create the lightest loaf since there is nothing to
interfere with the developmer.rt of the gluten. The bran, no lnarter how finely ground,
has sharp edges that tend to shred the strands of €lluren that have been developed in
a dough. \i(rhen the gluten matrix is tom, some of the carbon dioxide bubbles created
by the yeast escape, resulting in a denser loaf.

Second, the oil-rich germ, like any other vegetable oil, will eventually become ran-
cid. Before the development of the refrigerator or freezer, srorage of u,hole grains for
an1' period of time was a real problem. Flour that doesn't contain rhe germ, if kept cool
and dr1'and tree of infestation, rvill keep almost indefinitely with no loss in perform-
ance or nutritional valLre. All of these considerirtions made white flour very desirable.

Once the wheat berries are cleaned and tempered (soaking the wheat berries to bring
them all to a common level of moisture) the,v're passed through the first steel rollers,

$toring Flours and Grains
Flours that doa't contain t.he genn, for exarn-
ple, dl-purpose bleached or unbleached, bread,
white rye, and so forth, can be stored where
it's cool and dry for an indefinite period of
ti-e. Whole grains are a different story. Once
younrpttue the oilygerm of theberry, which
bappene nfren you grind it into flour or mea!
it'e exposed to air and ttrus subject to oxida-
dou. This gimplymeans itwill slowlybecome
rancid. Freshlyground whole grains, if they're
stored wbere it's cool and dry, will keep for
about three months. If they're stored in an air-
tight container in the refrigerator, this time
period can be extended for another three
months. Freezing will prolong tlis even fur-
ther, particnlarly i[. your freezer has a stable
internd tenperature, tlrat is, if it is non-self-
defrosting. Sol frsezing will not stop oxidation
entirdy. When you're dealing with whole
greins, tle best bet is to buy small amounts of-

ten and use then up in something wonderfirl
while they still taste that way.

AII grains are subject to insect infeetation.
Grainc that are milled at large mills are passed
through an entoletor. This is a deverbit of
technology that mechanicdly destroys (not
chemically) any potenti'l insect visitor, in
eitler adult or egg form. This means that
flours bagged at mills flrat have tltese
machines will be subject to infestation only
from exter:nal sources. But grain and grain
products are appealing foods for medvnornrs
and millers (flour motfis), which are fairly
ubiquitous ceattrres. If you're going to have
flour around at room temperature for arry
length of rirre, tuct< in a bay leaf to diecourage
any "visitors.'If you're going to be gone for
any length of tirne, partiorlarly over the sum-
mer, use all your flour or fteeze it. Storage in
an airtight container is advisable.
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the "first break." These rollers are corrugated and designed to break the berry into its

constituent parts so the chunks of endosperm can begin to be separated from the bran

and germ. With each successive pass through increasingly smooth rollers, the small

chunks of endosperm are ground into flour and passed through a series of sieves, with
mesh of various sizes, resulting in several "streams" of flour. The first stream pro-

duces what's known as "patent" flour, that which contains the least amount of insol-

uble material. This can be equated with the earliest runs of maple sap that produce

the fanciest syrup, the first cold-pressing of olives that produce extra virgin olive oil,
or the first pressing of wine grapes that produces the highest quality wines.

With each successive rolling and sifting, streams of increasing mineral content

are removed. The next major stream to come off is known as "First Clear Flour."

This is significantly darker relative to patent flour. It is used often in making rye

breads to add gluten-producing characteristics. "second Clear Flour" follows "First,"
and contains an even greater level of non-endosperm (i.e., bran) material. The last is

the lowest flour grade of all, often referred to as Red Dog. Along with the bran and

germ that has been removed from the other flour streams, it is generally used as ani-

mal feed. When all rhe streams of endosperm are blended together, except for the

"Clears" and "Red Dog," you have what is known as "straight" flour'

Additives
Once a flour has emerged from the milling process' a number of things can be added

to it. As required by a U.S. Government mandate, today's "enriched" flours have

small amounts of iron, niacin, thiamin, and riboflavin added. All-purpose flour usu-

ally has malted flour added to enhance its performance for yeast baking. In some

instances, flour is treated with other additives to produce certain characteristics.

History and tradition have created a desire for white flour. Because it was difficult for
medieval millers to separate the germ and the bran from the flour they milled, the

small amounts of white flour produced were saved for the lord of the manor' Thus

began the association of white flour with the upper classes. Until the current century'

an enterprising though unethical miller accomplished this "whitening" by adding a

whole variety of things to his flour: ground lime, chalk, alum, bone. ln 1757 the

English parliament passed a law banning the addition of alum or anything else to

flour, although it was generally ignored.
contemporary millers are still in the business of making white flour. The first

step in accomplishing this is to eliminate the bran and germ through the milling
process itself. The next step is to "whiten" the remaining flour' This can happen a

couple of ways. Time and exposure to air will slowly oxidize and whiten it' This rest

period, which should be around two weeks in the summer and up to a month in the

winter, also changes its chemistry so that it will create a dough that is more respon-

sive and elastic. However, rather than using time as an agent as King Arthur Flour
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does, most millers use chemicals to make this happen almost instantly. So as the flour
comes off the line, bleaching and oxidizing chemicals are added in order to quicken
or actually replace this aging time.

Chlorine dioxide, benzoyl peroxide, and chlorine gas, all of which whiten andlor
oxidize flour, are currently permissible additives. Benzoyl peroxide leaves benzoic
acid, which, although it has an FDA GRAS (general recognition of safety) sratus, can
be mildly toxic to the skin, eyes, and mucous membranes. This can be detected as a
bitter aftertaste by people with an acute sense of raste. Benzoyl peroxide whitens
flour but does not appreciably change the baking qualities. Chlorine gas leaves
hydrochloric acid, a colorless toxic agent. It has been linked to respiratory problems
in mills where it is used. In baked goods where other ingredients do not mask ir, ir
imparts a detectable flavor to people with sensitive palares.

The most controversial additive at present is potassium bromare, which is still in
use both as an oxidizer and a conditioner in many commercially available flours. It
has come under scrutiny, however, as tests with it have indicated that it is carcino-
genic in animals and probably in humans. Since 1991., flour sold in California
containing potassium bromate has had to carry a warning label. It is banned in
Canada, Europe, and Japan. Although there are scientists who claim that there is no
harmful residue left in bromated flour, we are guessing that potassium bromate will
ultimately also be retired as an additrve.

King Arthur Flours
In the late nineteenth century, when the effects of the roller milling process were
really beginning to be felt, a lot of people wanted ro get inro the flour business. It
looked like a burgeoning industry and a promising way ro make mone1,.
Unfortunately, there were no federal standards or guidelines for milling flour. As a
result, a lot of inconsistently milled and low-grade flour was produced, which was
then "improved" with chemicals.

Messrs. Sands, Taylor, and vood, the three who introduced the King Arthur
brand of flour back in the 1890s (prior to that the company had distributed but not
milled its own flour), decided to take another approach. Rather than produce a flour
of minimal quality, they developed a formul a for a flour of the highest quality
Quality in flour is something very specific and is measurable. If, as we have learned,
protein level and its quality is what determines how a flour will behave in a recipe, a
higher quality flour is one that is utterly consistenr in its protein level; it will always
perform in the same way. No other flour purveyor has more rigorous standards for
the wheat from which its flour is milled, or a more consistently performing flour, than
King Arthur.

This decision, ro be purveyors of the finesr flour possible, has stood us in good
stead. King Arthur Flour has stood the tesr of time, the vagaries of the market, the
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decline in home baking, and remains the finest flour available. Flour has been central
to our business for more than two hundred years; it is the one ingredient on which we

stake our reputation and around which the rest of our business is built.
In order to take full advantage of the predictable performance of our fine flours,

you will need to have an understanding of each of them.
KING ARTHUR UNBLEACHED ALL-PURPOSE FLOUR is a patent flour milled from
hard red wheat with a protein level, after milling, of about 11.7 percent. The protein

level of our flour is clearly higher than that in other all-purpose flours. In fact,
because New Englanders are bread bakers by tradition and it was formulated back in
1896 with them in mind, it is as high as can be adequately kneaded by hand. Because

it is not bleached, that is, the protein has not been "strengthened" or toughened

through the bleaching process, it is "mellow" enough that, handled correctly, it will
make wonderful quick breads, biscuits, cookies, pastry' and so on. The protein in our
King Arthur all-purpose flour also has great "tolerance." This means the gluten can

be manipulated for a long time before it begins to break down. As far as the bread

baker is concerned, it's a very forgiving flour. You can make a dough, punch it down
several rimes or just ignore it all day, and it will still have enough strength to produce

a wonderful loaf of bread. In fact, it will be a better bread because, as a result of such

a long fermentation, the flavor will be more complex and satisfying. 'We've found' not
unexpectedl),, that our all-purpose flour is also an excellent flour for the bread

machine.
SIR GALAHAD is the institutional equivalent of our signature flour, King Arthur
unbleached all-purpose flour. It is used by commercial bakers who make artisan

breads.
ROUND TABLE PASTRY FLOUR is an unbleached patent grade of soft white New York

state wheat with a protein level of about 9 percent. It can be used as is to make tender

cakes and pastry (because it is not bleached, cakes made from this flour won't rise quite

as high and the rexture won't be as light). It can be used in conjunction with our un-

bleached all-purpose flour to make French-type breads that have the characteristics of
both flours. By combining the two in various proportions, you can create a protein that

will produce the kind of texture you want in whatever you are baking. Our pastry flour

is available institutionally or, for the home baker, only through The Baker's Catalogue
(see Where to Find It, p. 609).

eUEEN GUINEVERE CAKE FLOUR is milled from soft red wheat and is about 8 per-

cent protein. Cake flours are by definition heavily bleached both with dry bleaches

and with chlorine gas. These substantially change the nature of the wheat starch, al-

lowing it to absorb more liquid. This means that a batter made with a bleached cake

flour will be able ro support the large amounts of sugar and fat that are usually part
of cake formulations. Bleaching also makes the flour more acidic. The greater acidity

ensures that the starch gelatinizes and becomes "set" in the oven more quickly' These

things combined produce a lighter result than will an unbleached flour. Cakes made
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with unbleached flour have more body, which some people prefer. High-quality pasrry
flour is never bleached, as untreated gluten is more tender and, handled gently, will
produce a more tender and flaky result. Good bread flour also should not be bleached
as this interferes with the development of gluten in a dough. Cake flour is the only one
of our flours that is treated with bleach, and only to give the flour characteristics de-
sired by many bakers.
KING ARTHUR BREAD FLoUR is milled from hard red spring wheat and has a higher
protein level than our all-purpose, about 12.7 percent. It is designed for yeast baking
and its high protein is most adequately developed by machine. It works well in the
bread machine particularly in conjuncion with nongluten-producing flours and
meals such as rye, barley, corn, oat, and the like. It is available both institutionally and
at retail.
sIR LANcELoT HlcH-cLUTEN FLoUR is our highest protein flow, 14.2 percent. It
is used primarily to make ultra-chewy bagels, or to lighten rye breads and for some
pizza doughs. It is most effectively developed by machine. It is available institution-
ally and through The Baker's Catalogue.
KrNG ARTHUR TRADITIONAL wHoLB WHEAT FLOUR is ground from the whole
grain of hard red spring wheat with a protein level of about 15 percenr. The protein
level here is misleading, as a percentage of it is located in the germ and the bran and
is not gluten. In extrapolating (for practical baking purposes) the amount of gluten-
producing protein in whole grain flours, take about 75 percent of the amount given.
This brings the level of gluten-producing protein to about 11.25 percenr, an appro-
priate amount for yeasr baking and kneading by hand.
KING ARTHUR WHITE wHoLE WHEAT FLOUR In the early 1990s, we were senr a
sample of a new strain of whole wheat flour from a consortium of farmers in Kansas
(now known as Farmer Direct Foods, Inc.) who had been working for some time with
Kansas State University's breeding program. After we had baked with it we knew that
we had something really exciting.

Some people find that traditional whole wheat flour has a flavor that is a little
off-putting. This new whole wheat flour seemed to be the answer to this. In baking
with it we found we could substitute it 100 percent for white flour in many breads
with not a whisper of resistance from our loving children and spouses. $7hat was the
magic in it that made it taste so good? As we mentioned earlier, hard wheats in this
country are almost always high-protein red wheats. This new wheat is also a hard,
high-protein wheat and is effectively the same strain as our red wheat. Its baking
characteristics are similar. It has the same nutritional value. But the red is not there.
In red wheat, the red is created by an element related to tannins known as phenolic
acid. You'll find a similar pigment in tea. The taste is bitter and astringenr and sort
of sets your teeth on edge. This is the flavor in red whole wheat that some people just
don't like. And it's what is not in white whole wheat that makes its flavor so much
less intrusive and claimed by some to be even sweet.

\Zhite wheat flour is still whole wheat flour. It contains the bran and the germ, a
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fact you need to keep in mind both for baking quality and for storage. 'With the

exception of certain types of cakes and delicate pastries, you can substitute white
wheat flour 100 percent for white flour in almost everything and no one will be the

wiser. It makes wonderful (and is best hidden in) quick breads and muffins, cookies

and bars. If you don't want to go 100 percent to begin with, try 50 percent so you

know that your family won't obiect.

KINc ARTHUR'S EURO-STYLE FLOURS 'We are always experimenting with creat-
ing new specialty flours. Here is a sampling.

. Artisan bread flour is a combination of an 1!.7 percent unbleached winter wheat
flour, some organic whole wheat flour, and a touch of ascorbic acid'

. Italian-style flour is an equivalent of Italian 00, an unbleached short-patent flour
with a protein level of approximately 9'2 percent.

. French-style flour, an 11.5 percent higher ash (.70) flour milled from hard white win-
ter wheat. (Ash is a miller's measurement used to determine how much and what part
of the wheat berry's endosperm was used to mill the flour. The higher the ash, the
greater-and farther out from the center of the berry-the endosperm used.)

. Irish-style "wholemeal" flour, a coarsely ground soft red whole wheat flour.

SPBCIALTY BLENDS
. Pasta flour blended from durum semolina, durum flour, and all-purpose flour.

. Pizza flour blended from durum and all-purpose flours, all-natural dough condi-
tioner, and baking powder.

. Mellow Pastry Blend, a combination of unbleached all-purpose and pastry flours
resulting in a 10.3 percent protein, combining the strength of all-purpose flour with
the tenderness of pastry flour.

Other Wheat Products
'We've focused primarily on wheat as a flour. Here are some other oPtions.
WHBAT BBRRIES, any kind, can be used intact if they are soaked long enough (start
with boiling water) to render them chewable. It is also possible to sprout them and
add them to a bread dough, or you can even sprout them, dry them slowly, and grind
them into flour to make your own diastatic malt (see p. 525).

CRACKED WHBAT is the whole wheat berry cracked into pieces. It can be soaked
just liked wheat berries to add texture to bread. It can also be cooked into a deli-
cious cereal to be eaten as such or to be added to bread. Cracked wheat won't
sprout.
BULGUR wheat is cracked wheat that's been steamed (partially cooked) and dried
before it's cracked. It can be added to bread doughs after a shorter soaking period.
It also makes a very tasty substitute for rice.

FLOUR



Rye

WHBAT PLAKBS are the wheat equivalent of oatmeal or oat flakes. They can be
added straight to a bread dough for texture, or try substituting rhem for oats in a gra-
nola recipe.
WHBAT BRAN AND WHBAT GBRM, available separately, can be added to whatever
you're baking to increase the attributes of each or both in a final baked product.
VITAL WHBAT GLUTEN (or gluten flour) is flour that has been wet to activate the
gluten-producing proteins, washed to remove the starchy part of the flour, and then
dried and milled back to a flourlike consistency This is not the same as high-gluten
flour (see Sir Lancelot, p.518). It can be added, about a tablespoon per loaf, to bread
doughs that contain low protein flours or meals (ryes, oats, corn, etc.) or a lot of
extras (such as cheese, onions, dried fruit or nuts) to produce lighter loaves.

Rye flours are associated with northern Europe and Scandinavia, primarily because
rye is the grain that grows most successfully in those climates. In fact it was the back-
bone of most bread made during the Middle Ages. Today rye is produced around the
world, but most of the world's supplies are produced in northeastern Europe: Russia,
Germany, Poland, Ukraine, and Belarus. Much of the rye we use in the United States
comes from Canada.

Like wheat berries, rye berries contain an endosperm (the food source for a

sprouting rye seedling), the bran (rhe outer coat of the berry), and the germ (the
embryo that would produce a rye seedling if the berry were planted). Rye contains
more minerals than wheat (iron, phosphorus, and potassium), but almost no gluten-
producing protein. To make a loaf of rye bread that isn't as solid as a brick, you need
to incorporate some wheat in your dough or to understand a little of the chemistry
of. a rye dough.

Rye comes as "flour," "meal," or "chops," Rye flour is ground iust from the endo-
sperm of the rye berry and, like white wheat flour, does not contain the bran or the
germ. Rye flour comes in a whole arcay of colors.
RYB FLOUR ground from the center of the endosperm is "white rye." Rye flour
ground from a larger percentage of the endosperm, moving nearer the seed coat, is
called "cream rye." Rye flour ground from the outside of the endosperm, after the
white and cream ryes have been removed, is "dark rye." It is dark because it contains
the greatest amount of ash, not because it is a whole-grain flour. "Medium rye" is
ground from the entire endosperm.
RyB MBAI is a coarser flour ground from the entire rye berry and is equivalent to
whole wheat flour. Rye meal is available in three grinds-fine, medium, or coarse.
Coarse rye meal is commonly called "pumpernickel flour." Pumpernickel is an affec-
tionate German name given in fun, both to the meal and the hearty breads made with
it, to describe their effect on the digestive system. (Pumpern is the German word for
"intestinal wind" and nickel is a word for "demon" or "sprite.")
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RyB cHops is the equivalent of cracked wheat and can add the same crunch to bread'

RYE FLAKES, berries rhat are steamed, then rolled, are like rolled oats; they add a

slightly less intrusive texrure. And the berries can be used whole in bread handled like

wheat berries.

Rye Bread

Corn

Rye bread, the kind that you associate with northern Europe, is a totally different
creature from the wheat breads with which most of us have grown up. If you are using

rye as an addition to a wheat bread dough, or if you are adding significant amounts of
wheat flour to lighten a rye dough, you are still essentially making a wheat bread (see

the recipe for a lighter rye bread on p. 204). When you use nothing but rye, you have to

throw out everything you know about making bread. Creating bread out of rye flour
is another science that we'll touch a bit on here. There is a traditional dense-rye bread

recipe in the sourdough chapter (see p.288).
Although rye contains about the same amount of protein as wheat does, it doesn't

behave the same way in a dough. When it's mixed with water it doesn't form gluten. For

a loaf of bread made completely with rye flour, to attain some volume, you have to look
elsewhere for help. A component in rye flour is the pentosan, a kind of sugar' The mol-

ecules of pentosan contain 5 carbon atoms (as opposed to the 5-carbon-atom sugars we

are familiar with as sweeteners). These pentosans, located in the cell walls of the en-

dosperm, can absorb a great deal of water and become glutinous or gummy, which

helps create the structure in an all-rye bread.
But along with pentosans, rye flour contains an enzyme, amylase' that very hap-

pily turns endosperm (starch) molecules into sugars. In a dough made with wheat,

these enzymes are rendered inactive before the dough, or protein structure, "sets." In
rye, however, rhe structure created by the pentosans continues to be attacked by those

enzymes even after it has "set," which can create an unfortunate end product. The

water contained by the pentosans is released, the structure begins to fail, and you

wind up with something pretty heavy and soggy.

But if you change the pH of the dough, lower it and make it "sour," you can slow

down those enzymes and make them stop their destructive work. That way you wind
up with the familiar flavor of the quintessential rye bread, slightly acidic, full of fla-

vor (as well as being more digestible), and as full of volume as a rye bread can be' It
also keeps exceptionally well.

Most of the major classes of corn that we use today had been developed by Native

Americans before the colonists arrived, with the exception of a hybrid that produced

the dent corns that are the predominant and most productive corns we grow today'

These we know more commonly as "field corn." With this hybrid, the American
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corn Belt (Illinois, Iowa, and Nebraska) has become one of the most productive in
the world, akin to the granary of the Kansas wheat fields.

Dent or field corn gets its name because of the dent that forms in the kernel as
moisture evaporates from the endosperm. This is rhe rype of corn developed by
colonists that has become the powerhouse of the Corn Belt. Sixty percent is used for
feed, but you'll also find it in cornmeals, sugars, syrups, cornstarch, vegetable substi-
tutes for lard and butter, whiskey, and a myriad of nonfeed items; dyes, paints, oilcloth,
oil for soaps, cellulose in press boards, insulating materials, ethanol fuel, and sundry
chemicals.
coRNMEAL is the most common form of this grain that we use in baking. Most of
the cornmeal you find on the grocer's shelf is made in large mills and is degermed
and hulled, which means it will keep pretty indefinitely There are a number of grist-
mills around the United States that still mill the whole kernel, including the germ. As
with whole wheat flour, the oils in the germ are subject to rancidity so need to be con-
sumed fairly quickly. Needless to say, these whole kernel meals are much more
interesting and have much more flavor and texture than the large production ones.

cornmeal comes in fine, medium, and coarse grinds, as well as in several colors,
yellow being the most common. -white is grown in the South and blue in the
Southwest. Nutritionally the yellow comes out on top as ir conrains beta-carotene,
which translates ro an additional 630 IU of vitamin A per cup.

Like any nonwheat grain, it contains no gluten so needs some wheat to hold it
together in a bread or muffin or cake. The early New England colonists used corn-
meal in making Indian pudding, cornmeal mush, Johnny cake, and Anadama bread.
CORN FLOUR is a more finely ground version of cornmeal.
coRNSTARcH is a more refined part of the starchy endosperm of the corn kernel,
milled until it's essentially a powder. It is used primarily as a rhickening agent,
although a small amount can be added to wheat flour to temper its gluten producing
ability (essentially lower its protein).
HOMINY tastes distinctly different from corn. In order to eat dent corn, you need to
either mill it (cornmeal) or remove the outer covering of the kernel. You just can't
cook it until it's soft. To remove the kernels' armor, you need to soak them in an alka-
line solution. This makes the endosperm swell, which cracks the case and releases the
inside. This is then consumed as hominy or hominy grits.

Corn contains a lot of niacin, but it isn't nutritionally available in its untreated
form. Soaking the kernels in water that's soaked in wood ashes (which is how Native
Americans did it) not only frees the kernel, but also frees the niacin so it can be
absorbed.
MASA HARINA is hominy that has been dried and ground, then used to make tortillas
and tamales. It's already nutritionally superior to regular cornmeal, but traditionally
these flatbreads were eaten with some kind of beans, the beans containing amino
acids that complete those in rhe cornmeal a'd thus create a whole protein.
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Oats

POLENTA is made from a coarse (or fine) whole cornmeal, preferably ground at a

small gristmill, and cooked with water or, preferably, chicken stock. This Italian sta-

ple used to be eaten with beans but now appears in all sorts of company'

Unlike wheat berries, oars are harvested with hulls or husks that constitute about 25

percent of their weight. Before milling, these hulls need to be removed, not an easy

task. Once the hulls are off,the remaining berries are called groats and look very sim-

ilar to wheat berries. Nutritionally, oats contain a higher percentage of fat than
wheat, about 7 percent versus 2 percent. (This means that about 17 percent of calo-

ries from whole oats come from fat, anamount that anyone on a diet would be proud
to own up to.) Oats contain more protein as well, although it is not gluten produc-
ing. Oat bran is rich in water-soluble fiber, which current thinking suggests helps

reduce blood cholesterol. Oats also contain more iron, B-vitamins, calcium, and

calories than wheat.
To make old-fashioned rolled oats-their most familiar form-the oat groats'

with the hulls removed, are first steamed to make them pliable, and then passed

through rollers that flatten them. To make quick-cooking oats, the groats are first
cut, then steamed and rolled to produce flakes that are thinner and consequently
more quickly cooked. There are also "instant" flakes that are even thinner than the

quick-cooking variety. These are so thin, however, that they tend to lose their identity
when they're cooked and wind up pretty much as mush.

To make steel-cut or Irish oats (what the Scots call pinhead oats), whole oat
groats are passed over steel drums perforated with holes large enough for the groats

to fall into, but small enough so that they're held there about half-exposed. As the

drum turns, a stationary blade cuts the groats in half as they pass by. Steel-cut oats

are available in some specialty stores (and through The Baker's Catalogue). They
make a wonderful, nutty cooked cereal as well as a great addition, both for flavor and

texture, to breads.
Oat flour is produced as a by-product of rhe cutting and flaking operations and

is being used more and more in cereals, as an addition to breads and other baked

goods, and in baby foods, as it's easy to digest. Except on breads, try substituting
about 25 percent oat flour (either manufactured, or ground in your food processor

from rolled oats) for the same amount of wheat flour, to create the typical nutty oat

flavor. Because oats in any form are not gluten-producing you'll have to use them in
conjunction with wheat in bread making, probably not more than 15 percent of the

flour used. In other baking, the percentage can be higher.
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Amaranth

Barley

Amaranth, also known as Inca wheat, is probably one of America's oldest crops. It
was used as a food crop by both the Incas and Aztecs and was as prevalent as corn
before the arrival of the Spanish. Amaranth disappeared because of its use in sacrifi-
cial ceremonies and the belief by the Spanish church that by eliminating it the
ceremonies would disappear as well. But it managed to survive wild in the moun-
tainous regions of western South America and is now experiencing somewhat of a
comeback because of its versatility and nutntlon.

Amaranth is not a true grain. It is related to pigweed, also known as lamb,s-
quarters, which you often find as a volunteer in your garden. As a crop, it grows very
quickly, is extremely hardy, and can survive where a Iot of other "grain" crops will
not. It is also useful in that the whole plant can be consumed. The "grain" itself is
actually not much bigger than a poppy seed, but it occurs in huge numbers. These
seeds also contain more of the amino acid lysine, which boosts its usable protein sig-
nificantly more than grass-crops grains. Like oats it also contains much soluble fiber.

Amaranth can be cooked and eaten as a cereal; it can be popped like popcorn; it
can be ground into flour. Because it contains no gluten, it needs to be mixed with
wheat flours for yeast-bread baking in similar amounrs (about 15 percent) as soy
flour. You can use it in much greater amounts in making pancakes or flatbreads.
Amaranth can be found in health food stores.

Barley, another wild grass, with a nutrition profile similar to other grasses, has a his-
tory that is as old as wheat. Remnants have been found in a swath between North
Africa all the way to Afghanistan. In ancient times, and even in modern historic times
in Europe, barley played a much greater role than it does today, even greater than that
of wheat. It was easier to grow in many places and, as a choice of grain for malting
(beer and ale were consumed much the way we consume water today), it was felt to
be the best choice. But as people discovered the gluten-producing properties of wheat
protein, and what it meant for bread made with it, barley began to lose favor. It did
persist as the grain used most by the lower classes and as a feed for animals. And it
has persisted as the best grain for malting. ln fact, the word for barley is a derivative
of an old English word for beer.

In its heyday, the length of a barley grain became the foundation of our linear
measurement system. Three of them laid end to end equaled an Anglo-Saxon ynce
(later inch). The weight of a barley "grain" eventually became the',gram," the foun-
dation of the metric system. But as the foundation of our human food system, barley
lost its place to wheat.

Although barley is available in several forms (pearled barley, scotch barley, barley
grits), what the baker will most likely use is barley flour. This is roasted barley that has
been ground into a nutty-flavored flour. Like wheat flour it can be used for thickening.
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You can include it in any baked product by substituting it for wheat flour. Because it is
not gluten producing, you probably don't want to use more than a couple of table-
spoons per cup of wheat flour. Barley flour adds its own flavor to whatever you bake.
MALT is used primarily to make beers and ales. In Scotland, malt is strongly identi-
fied with whisky (in Ireland, whiskey). Although other grains can be malted, long
periods of experience and experimenting have led people to believe that barley pro-
duces the best result.

Malt making used to be a much more visible process. In the Middle Ages, women
were responsible for this task. Later, you would find a malt house in almost every vil-
lage. Now malting is done at an industrial level so most of us don't even know what
the process is or why it's done. To understand why one would make malt, first we
should understand what it is and what it does.
DIASTATIC MALT is grain that has been sprouted, slowly dried at relatively low tem-
peratures, and then ground into a powder. 'Sfhen grain begins to sprout, there is a rise
in the level of enzyme activity that begins to break down the starch in the endosperm
into simple sugars that the new seedling can feed on. This is primarily maltose, thus
the name "malt." By allowing the grain to begin to sprout, then drying at it low tem-

peratures, and finally grinding it, the

::,ii:,,,,,,,,,,,:,', enzymes are not destroyed. Once the

,t;, ,.:l enzymes are in some kind of wet
i,ll,ri, 

l-;.1,.,r:t, medium, they become active again and
,:1.:: .....,i.i1 continue to turn available starch to
..,' .,,'rl sugar. This sugar, intended for a new

i , ,,,:- grain seedling, can also create a fine food
'r,.11,,'.,:;.',:" ",::t for yeast, which in turn can be used for

,lili:i: ':trt,li: making either beer or bread. If you look
:,,,:::,::,:,.: on a bag of all-purpose flour, you'll see

,,,,,,::t,t,' ltt that there is a tiny amount of malt
,,, rr.rr,:rrr,l.r.r, added. Wheat flour has its own enzymes,
.,..,,".:..:t't' but often not enough to create a flour

that will make good bread. So the level
of enzyme activity is corrected by adding a bit of diastatic barley malt.

Malt for baking is dried slowly and at a very low heat. Malt for beer is also dried
slowly, but after the berries have reached about 10 percent moisture and the enzymes
are stabilized, the heat is increased and the berries are then allowed to develop some
color the lighter colors are for pale ales, the darker colors for stronger flavored
porters or stouts. As the color gets darker (and the flavors more pronounced), the
enzyme activity becomes more and more compromised.
NON-DIASTATIC MALT is a malt powder that has been dried at temperatures high
enough so the enzymes are destroyed and no longer active. This powder can be used
simply as a sweetener with its associated malt flavor.
MALT SYRUP is made from barley berries that have sprouted and are thus full of

Is My Malted Milkshake
Really Just a Glass of Beer?
No. The dassic mdt flavor comes from non-
diastatic rn:lt, 4 malt powder that has been
dried at temperatures high enough so ttre
enzJlmes are destroyed and no longer active.
This powder is used as a sweetener wittr its
associated mdt flavor.
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maltose, the sugar that gives malt its name. It can be either diastatic or non-diasta-
tic. To make malt syrup, sprouted barley berries are soaked in water to allow the
now-available sugars to dissolve. The water is strained off from the spent grain and
then cooked down until it is a sweet syrup. Malt syrup is not quite as sweet as honey
and not as strongly flavored as molasses. It has a characteristic malt flavor and can
be used in baking like honey or molasses. If you want to replace sugar with it, you
have to reduce the amount of liquid in your recipe by Y, cup for every cup of malt
syrup used.

Buckwheat
Buckwheat is not a grass like most of the other grains with which we bake (wheat,
corn, rice, rye, oats). It's actually related to rhubarb and burdock and grows as vig-
orously as the latter. It probably originated in China, although some claim Russia,
and is a minor crop in the United States. Because it blooms continuously throughout
the summer, it is a good bee crop and makes a unique honey. Its hulls make great
mulch as well as pillow filling. Buckwheat flour is nongluten producing and has an
assertive flavor all its own that is somewhat of an acquired taste. It is used most
familiarly in Russian pancakes (blini), particularly right before Lent, when they are
served with almost anything, caviar being traditional, but also salmon, sour cream,
jam, whatever tempts the baker.

Chickpea Flour
Chickpeas, also known as garbanzos, are a legume like soybeans, that nitrogen-
fixing group of plants that can enrich the soil. They grow well in warm climates and
historically were found in Egypt and the Levant, those countries that border the east-
ern coast of the Mediterranean. From there they found their way around the
Mediterranean to Spain and east to India, where they found a receptive home.
Chickpeas have always been a poor man's food. But just as we are discovering the
nutritional value of a lot of "lesser" grains, so we have with chickpeas. Nutritionally,
chickpeas have a higher fat content than other legumes, but they are rich in calcium
and iron and are a good source of fiber.

In India, chickpeas are ground into a flour called "besan," which is used for fill-
ings for chapatis, for dumplings, noodles, as a thickener, and in batter for deep-fried
foods. In southwestern France and in northwestern ltaly, you'll find a street food that
is a very thin pizza, a chickpea pancake fried in olive oil on a griddle. In Nice it's
called "socca." Across the border it's called "farinata."

A native of Africa and Asia, millet has the ability to deal with arid climates and nu-
tritionally deficient soils, which is why it has long been seen as a poor man's crop. But
in addition to its ability to grow in harsh conditions, millet has other benefits. It's nu-
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Quinoa

Rice

tritionally similar to wheat but has ^ greater number of amino acids (the components
in protein) than wheat and most of the other grains found in this country Most millet
grown today in the United States is used for animal and bird feed, but we can benefit
from millet too. Think of it like rice or bulgur. Tiy adding some to your next loaf of
bread; it will give it lovely gold flecks and some delightful crunch. Just as we've
learned to share oats with horses, we need to learn to share millet with the birds.

Quinoa ("keen-wah") is native to this hemisphere and was a staple of (and consid-
ered sacred by) the Incas. It self-seeds, and it too grows in extremes of temperature
and altitude. Though technically not a grain, quinoa has more complete protein,
iron, and vitamins B, and Br than the traditional grains that we consume, and can be

a valuable addition to our culinary repertoires. 'When it's cooked it looks like a col-
lection of tiny Saturns, the planet with the rings around it. It, too, can be used like
millet, bulgur, rice, and so on. Whole quinoa as well as quinoa flour, available at
health food stores, can be added like soy flour, at about 15 percent, to any baked
goods to enhance their nutritional value.

Rice is another grass that has adapted itself to almost every geographical area and
climate. But unlike wheat, which began its geographical journey from the Middle
East, and corn, which did the same in the'Western Hemisphere, rice is an Eastern
grass. It is said thar it reached Europe with Alexander the Great about 300 scE so it
has a much shorter history in the \Testern world. But like wheat and corn, it feeds an
enormous percentage of the world's population, more than half of it in fact,
although it is still culturally Eastern.

Rice flour is not a large part of our baking heritage although it is often added to
shortbread and other cookie recipes to make a sandier texture. It is a boon for peo-
ple who have wheat (gluren) allergies as it can be combined with other ingredients to
make fairly acceptable baked goods.

Soybeans are a wonder plant. Unlike the Chinese who have been growing and eating
them for thousands of years, our relationship with them is lust a bit over a century
old. Today however, you will find soy products in all kinds of surprising places: in
candy, pies, doughnuts, cakes and rolls, pasta' pancake mixes, frozen desserts.
For humans, soybeans provide myriad benefits. Unlike most other beans, they con-
tain all the amino acids that make up complete proteins, similar to those found in
meat, fowl, or fish. They are also high in calcium, iron, vitamin A and the B vitamins.
In addition, and unlike animal proteins, soybeans contain no cholesterol and very lit-
tle saturated fat.

soy
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Because it adds moisture to baked products, soy flour can also be used as a cho-
lesterol-free egg substitute, In some recipes, where egg isn't used as a leavening agent,
you can replace an egg with L tablespoon of soy flour and 1 tablespoon water. Again,
remember that you're also substituting the flavor of soy for the flavor of egg.

Soy flour is ground from roasted soybeans and is available either as full-fat soy
flour, which contains the natural oils that are found in the soybean, or defatted soy
flour, which has the oils removed during processing. Because the important nutrients
in soybeans are not found in the oil, defatted soy flour is more nutritionally concen-

trated. Soy flour does increase moistness
in baked products and gives them a

longer shelf life. So, in addition to its nu-
tritional benefits, it has others as well.
Full-fat soy flour, like any whole grain,
will become rancid, so if this is the flour
you wish to use, we suggest buying it in
small quantities and either using it
quickly or storing it in the freezer.

Like most flours, soy flour tends to
settle in a container, so always stir or sift
it before measuring. Because the protein
in soy flour is not gluten producing, it
works best when it is combined with
wheat flour. A general rule when using

with Soy

Teff

soy flour in yeast breads is to replace about 15 percent of wheat flour with soy. This
can be done by sprinkling 2 tablespoons of soy flour in a measuring cup and filling
the remainder with wheat flour. If you want to accentuate the flavor of the soy flour
in your bread, toast it on a baking sheet in a medium oven for a few minutes, stirring
it occasionally, before you add it to your dry ingredients.

Because quick breads don't depend on the gluten-producing properties of wheat
flour, soy flour works particularly well in quick breads, muffins, pancakes, waffles,
brownies, and other bars. You can use up to twice as much soy flour in these as you
do in yeasted breads, or lt cup soy to 3A cup wheat flour (1 ounce to 3 ounces), again
with the introduction of soy overtones in the flavor.

Teff, a tiny milletlike grain, is grown in Ethiopia and Eritrea and has been that
region's primary cereal grain for thousands of years. Its name is an ancient
Ethiopian, or Amharic, word meaning "lost" because it is, in fact, so easily lost in
harvesting. Like amaranth, it has elevated levels of lysine making its protein more
complete and more valuable for human consumption than that of other grass grains.

INGREDIENTS



It is also an excellent source of fiber and iron and has many times the amount of cal-

cium and potassium found in other grains.
Teff is used to make injera, a fermented, foot-and-a-half-wide sour-tasting pan-

cake that is a mainstay in Ethiopia, both as a food and as an implement for eating.

The fermenting process, which takes two or three days, gives the resulting pancake,

which is cooked just on one side, a spongy surface with a lot of "eyes." (You'll rec-

ognize those from cooking wheat-based pancakes.) The pancake itself is used as

scoop and/or a container for their spicy stews and finally eaten itself soaked with the

remaining iuices.

Triticale
Tiiticale is a hybrid of wheat and rye, the first successful new grain crop created by
combining species from two distinct genera. In the cereal world, this is very new on
the scene. It was originally developed in Sweden in the late nineteenth century but
didn't appear as "triticale" in the United States until just before \World War II. In the
Americas, it is grown primarily in northern United States and in Canada. Its primary
use is for feed, but there are hopes for its future as a cereal crop for human con-
sumptlon.

The thinking that stimulated the effort behind production of triticale is that this
hybrid would have some of the hardiness of rye combined with the high-yield poten-
tial and baking characteristics of wheat. But it is still a work in progress. Some

experimentation is being done with durum wheat, which seems to produce a better
result. Tiiticale does contain more lysine than wheat does, which is the limiting
amino acid in wheat. Because of this triticale is a slightly better source of complete
protein. In combination with wheat, it can increase the nutritional value of many
baked goods. In bread making it functions somewhere between rye and wheat flours.
It is recommended that you use it in conjunction with wheat flour in making bread.
Triticale is available in health food stores.
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Milk, Cream, Chcese, and fggt
Milk is a given in much of baking, along with flour, sugar, butter, and eggs. Somehow
we feel reasonably comfortable substituting one form of milk for another in what we

bake, just as we do on our cereal. It seems a matter of taste' preference, or dietary
concern. Once we're beyond different types of fresh milk and into more esoteric
forms, such as dry milk, evaporated milk, condensed milk, buttermilk, or sour milk,
then questions begin to arise. There is also an interesting continuum between fresh

and fermented dairy products. 'While we have found ways to extend the shelf life of

MtLK, CREAM, CHEESE, AND EGGS



Milk

milk by heating it enough to kill organisms in it that would cause it to spoil, other
cultures have used those very organisms ro create signature dairy products thar
would also be much less perishable than the original, the "cultures" of other cultures.
These have identities quite beyond their original forms, and have taken on lives and
culinary momentum of their own independent of their food of origin. 'we know sev-
eral of them as sour milk, sour cream, buttermilk, yogurt, crdme fraiche, clotted
cream, and most cheeses. Even European butter has been made from cream that has
been allowed to develop character through the activity of its inherent bacteria.

Nutritionally, milk is an excellent source of complete protein, along with calcium,
magnesium and phosphorus and a good dose of vitamins A, 81, B2, and riboflavin. In
addition, it's usually fortified with vitamin D. Fresh milk is available in a fairly wide
range of options, from whole milk, containing 8 grams of fat per cup, ro skim milk,
with almost none, to options with various levels of fat in between. When it's com-
bined with grains, you wind up with all the amino acids that create complere
proteins. Just from a nutritional point of view, milk is a good alternative to water as
the liquid to choose for baking

But what, beyond nutrition, does milk contribute to baked goods?
Bread made with milk that contains at least some fat will have a lighter, softer

texture than the same made with water. Milk also acts as a "conditioner," making a

Brown Crust

dough easier to handle and shape. The
fat in the milk slows down fermentation
somewhat so it makes the proofing
process more flexible, that is, it allows a
bread dough to retain gas better so
elongates the period of peak proof.
Better gas retention also means that the
resulting loaf will have greater volume
than one made with water. The pres-
ence of milk sugar (lactose) and
albumin (a protein found in milk),
changes the crust of the bread as it goes
through the Maillard Reaction (see

sidebar). From a sensory point of view,
this means a more richly browned crust
as well as flavors and aromas that are
unique to milk breads.

As for the bread itself, milk deepens
flavor and creates a more tender crumb
and a finer grain, which makes it easier

Reaction is t.he caramdization
the lovely golden brorrm color of

as it bdcea. lte long fermenta-
tion of the yeast in bread breaks down

from the starches in
srlgars. ltese sinple sugars
at lower temperatures t}an

unlllte sucrose (table sugar), does

crruiac intact tlroughout mixing and
g. It ic not a substitute for a sugar,

,
t

that is, yeast will not feed on it
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,to slice. And, as long as the milk you're using contains some fat' your bread will also

stay fresher longer.
In quick breads, muffins, and cakes, milk can increase body and enhance the

impact of other flavors.
In a piecrust, as in a bread crust, the Maillard Reaction (see sidebar on previous

page) also plays a part in browning both the top and bottom crusts. Milk also makes

the crust more tender and less apt to get soggy.

MILK WARNING: In non-yeasted baked goods, you can use whatever fresh milk you
choose. If you're baking with yeast, read on.

Fresh milk contains an enzyme that enables yeast to break starch into the simple
sugars that the yeast can digest. But there is enough of this enzyme (protease) in flour
itself to perform the above functions admirably. lWhen you add milk with its own pro-
tease, you're faced with protease overload, which means that the yeast can work too
quickly, rendering the gluten too mellow or slack. Here are several ways to have the
benefits of milk in a yeast dough without its liabilities.
SCALDING: Milk was originally scalded to eliminate harmful bacteria, which is now
done through pasteurization. As mentioned above, there are certain enzymes in fresh

milk that can interfere with the growth of yeast. Not everyone agrees on how to han-
dle rhis. Some feel that pasreurization disables them; others feel that milk needs to be

scalded. Ultrapasteurization is likely to make them inoperative; and UHT (ultra-high
temperature) milk most certainly won't interfere with yeast production'

To scald milk, bring it to just short of a boil in a heavy saucepan. Look for bubbles
just beginning to appear around the edge of the milk with a skim of coagulated protein
covering the surface. Don't bring it to a full boil. Remove from the heat and cool.
PASTEURIZATION: This is a process that heats milk to 145oF to 150"F for about half
an hour, or to 161oF for 15 seconds. This does change the flavor of the original milk,
che longer and/or the hotter the process the more undesirable the flavor changes. But
it does disable certain bacteria and enzymes that can cause it to spoil. When pas-

teurized milk is refrigerated, it has a shelf life of about two weeks.
ULTRAPASTEURIZATION: This is an even more intense heat treatment (280oF for
2 seconds) that kills virtually all natural bacteria and renders the milk refrigerator-
safe for one to three months. The flavor changes in this milk are more pronouttced
than that in pasteurized milk. Although this process is more common with cream,
ultrapasteurized milk is beginning to show up more frequently. Once milk is opened,
pasteurized or ultrapasteurized, it's best consumed within a week.
UHT MILK: This is a process used most frequently in Europe. UHT milk is heated to
282'F, held for several seconds, then cooled to 70 degrees in a pressurized system.

Then it's packaged aseptically, that is, sealed from any outside contamination in a

conrainer that doesn'r allow light through it. The benefit of treating milk this way is
that it has a room-remperature shelf life of about nine months, which means it can

be transported long distances without refrigeration. Once it has been opened it will
spoil like any milk, and must be refrigerated, which will give it one to two weeks.

MILK. CREAM, CHEESE, AND EGGS



Cream

DRY MILK is available in two versions, one that dissolves easily in water and a sec-
ond that needs to be added to dry ingredients. The latter is processed with higher
heat, which disables the protease enzymes that can interfere with the growth of yeast.
The water-soluble type is most often available at grocery stores. The other is avail-
able in The Baker's CataLogue (see Where to Find lt, p. 609) or can be bought in
health food stores.
EVAPoRATED MILK, either whole or skim, is milk that has had about half the water
removed from it. It was developed during the nineteenth century, before refrigerators,
as a way to deal with milk's propensity to "go off." Before refrigeration or pasreur-
ization, milk had to be consumed very quickly because, in its raw state, it is quickly
perishable. The high-heat process used in evaporating milk gives it a different flavor
than fresh milk, though not necessarily unpleasing. It also is slightly darker in color.
Because it's concentrated, the nutrients and the calories are concentrated as well. As
a result, it adds richness to baked goods and can, in some instances, be substituted
for cream. Evaporated whole milk has 340 calories and 20 grams fat per cup, while
evaporated skim milk has just 200 calories and Iess than 1 gram fat per cup. Which
to use is up to you. It depends on what you're trying to accomplish. Both cor.rtain sig-
nificantly less fat than cream.
SWEETENED CONDENSED MILK is simply evaporated milk that has sugar added to
it, about 50 percent of the total volume. This was done as a preservative since such a

sugar-saturated environment is lethal to most bacteria. Like evaporated milk, its nu-
trients and calories are also concentrated. The addition of sugar makes it even richer.

'When mixed with an acidic ingredient, sweetened condensed milk does some-
thing almost magical. Its consistency changes from something that can only be
described as gloppy, to something that has some kind of integrity, a loose solid that
doesn't flow. This property, combined with the juxtaposition of the sweet with the
acidic making a compelling flavor, is found most famously in Key Lime Pie. You can
also drizzle condensed milk over fruit as a topping. Unopened cans of condensed
milk can be stored at room temperature for many months. You'll find that milk in an
older can may be darker in color, but will be still be fine to use.

Creams, like milk, are pasteurized and it's getting harder to find them not ultrapas-
teurized. The least processed cream will have better flavor and will whip more easily.
AMERICAN CREAMS go from "light" (20.6 percent fat), to "whipping" (31.3 percent
fat), to "heavy" (about 37.6 percent fat). Then rhere is half-and-half (12 percent fat),
nondairy creamer, and cream whips, which really don't count as cream at all. Cream
is usually used as a garnish, but there are some recipes for baked products that call
for cream as the liquid with no added, or substantially reduced, butter or other fat.
Because cream is halfway between milk and burter, it endows baked goods with rhe
attributes of both: richness, tenderness, and wonderful flavor.
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FRENCH CRIME CHANTILLY (or, in English, chantilly cream) is essentially lightlv
whipped cream enhanced with some kind of flavor-vanilla or other extract, brandy,

citrus zest, and so forth. This is used primarily as a garnish'
The British embrace cream more warmly than do we. A single cream (minimum

18 percent fat) is essentially like our light cream; from there, they move up to whip-
ping cream (minimum 35 percent fat), which is closer to our heavy cream and r'vhere

we stop in the cream departmelt. They then go on to double cream (minimum 48

percent fat), and finally soar to clotted cream, which can come in between 55 percent

and 60 percenr fat. (Butter in either country is about 81 percent fat.) In both coun-

tries there is ultrapasteurized cream that is extra-high-heat treated so its shelf life is
lo1ger. Because heat destroys the native bacteria and enzymes in the cream that will
natlrally ferment them, they can never develop the flavors that untreated creams can.

This makes them safe but not nearly as interestrng.

Hint for Whipping Cream
Whipped creanr is simply cream with lots of
air incorporated into it. At wattm tenPera-
tures, the fat in the cream will more easily
codesce and turn to butter. To prwent this,
keep the crearn chilled, and if you think of it,
rhill the bowl and beaters as well. In hot
weather, whip it over a bowl of ice. To avoid
turning cream to butter, beat at high speed
with an electric mixer until t.he crearn begins
to tlicken, ttren lower tlre speed to medium
and watch it carefirlly. Err on the side of leav-
ing it too slad< rather than alnost butter. If
you tlink you've gone a bit too far, beat in two

or more tablespoons of nilk or crean, which
should rescue it. Finally, by uring confection-
ers' sugat as a sweetener, the cornstarch tlat
it containc will act ag a stabilizer and help the
whipped crean hold its shape. Whipped crea'n
that is to be ueed as a filling needs to be

beaten more stiffly than that whid is to be

used as a garnish.
For a lower-cdorie garmish, ry tl i": whiP

% cup heavy crean until stiff. Stir in % cup

nonfat plain or vanilla yogrut. If you find this
too tart, ry it at % orP cer- and li cuP

yogurt.

Fermented Milk Products
Fresh cow's milk, which we Americans take so much for granted, does not exist in

many cultures, and if it does, only ephemerally: Our commitment to fresh milk has

caused us to take a different tack to preserve it as we described earlier, that of elim-

inating the naturally occurring bacteria found in raw milk by heating it in order to

preserve its "freshness."
Another probable reason for the significant presence of fresh milk in our gro-

ceries is the fact that a large part of our population can still digest it' Strangely
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enough' this ability, which is characteristic of almost all western Europeans, is absent
in three-fourths of the people from Eastern Europe, the Middle East and the Far East.
For reasons about which scientists are still speculating, these people stop producing
lactase, the enzyme that allows them to digest lactose (milk sugar) before adulthood.

Many of these cultures, probably without really understanding the biological
process they were implementing, allowed naturally occurring bacteria to ferment
their native milks until they had undergone some inherent changes. This process of
fermentation gave milk a texture and taste (as well as a natural shelf life) of its own.
This is due to fermentation's by-product, lactic acid, a substance that precludes or
greatly retards the growth of many pathogens that are porentially harmful ro humans
(i.e., typhoid and typhus, ruberculosis, etc.). The bacteria involved in fermentation
also "predigest" the lactose, which make the resulting products easier to digest for
people with lactose intolerance. Nutritionally, fermented milk does have benefits
beyond those of the milk that it was made from. Modern science is slowly confirm-
ing many of these claims.

Because each geographic area has its own native bacteria that are adapted to its
particular climate, fermented milk products, like sourdough breads, have their own
regionally influenced characteristics. '$Tarmer climates and the bacteria congenial to
them produce a firmer, more acidic ferment; cooler climates produce a milder, looser
product. Another important factor playing a paft in the final product is the type of
milk that is being fermented. 'where the cow isn't parr of a local agriculture, you'll
find people using milk from sheep, goats, horses, warer buffalo, and so on. Each has
its own identity

aad teuder baked goods, because of their

The resulting fermented milks and
milk products are used in multiple ways;
they can be liquid, solid, savory, or sweet.
But however you find them, in the cultures
that developed them centuries ago,
they've become an integral part of their
culinary traditions. All of these have quite
a long life in the refrigerator, significantly
longer than fresh milk.

Following are the soured milk prod-
ucts and soft, fresh cheeses that are
meant to be eaten quickly In most cul-
tures there is cottage cheese, or a local
variety of the same. In the United States,

be aruare that each will produce a

we have cream cheese as well; in Italy, ricotta, mozzarella, and mascarpone; in
France, fromage blanc; in Germany, quark. These are the cheeses that are primarily
used in baking although you will find some recipes that contain grated hard cheeses.

Sour milk used to happen naturally as a result of the indigenous bacteria pres-
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ent in the milk. Now you can sour milk easily by adding a tablespoon of lemon juice

or vinegar to a cup of fresh milk and letting it sit for 5 minutes.
BUTTBRMILK, which used to be the by-product of butter making, is made nowadays
by treating low-fat or nonfat milk with special bacteria. It's thinner than sour cream

but thicker rhan sour milk. It's usually quite low in fat, but its thickness and slight
acidity make it taste much richer than it is.

COTTAGB CHBBSB is made from low-fat pasteurized milk that has been treated with
a bacterial srarrer that increases its acidity and precipitates the milk proteins and fats
from the whey. The resulting curds are drained to produce the loose solid we know
as cottage cheese, available with a variety of fat contents, but none greater than that
of whole milk. If the cheese is drained longer, the result is firmer and is called pot
cheese. Pressed of the remaining moisture, so it becomes drier and crumbly, it's called
farmer cheese. There is also a version of this that is aged and thus more flavorful.
RICOTTA, an Italian cheese, was traditionally made from the whey that is separated

from the curds of sheep's milk that are used in the production of pecorino cheese.
'Whey contains a protein that can be coagulated by heating it. These "curds" are col-
lecred, placed in shallow conical baskets (fiscelle), and left to drain for twelve to
fourteen hours. This is the low-fat version. There are now richer ricottas available
that have been fortified with more milk and butterfat. Ricotta can be used very much
the way cottage cheese is used, and it can also be smoothed in a blender to make a

cream cheese substitute. In Italy it is used in fillings for pastas, pizzas, and cannoli.
And it can be the maior ingredient in delicious cheesecakes'

AMERICAN CRBAM CHBBSB is made from cream with at least 33 percent butterfat
and treated with a live culture to separate the curds from the whey. Once the whey
has been removed, the resulting cheese is 90 percent fat in terms of calories. In some

brands there are other ingredients added to stabilize it and increase its shelf life.
There is a "light" cream cheese version that has about half the amount of calories as

standard cream cheese. There is also a whipped version that can't be substituted for
the original because ir contains alarge percentage of air. Neufchatel cheese, which
comes in the traditional cream cheese block, is made from a lighter cream with about
25 percent butterfat. Nonfar cream cheese is a final option and is a better choice to
use on something baked rather than in it.
ITALIAN MASCARPONB is made from a combination of cream and milk. It is treated
with an acidic ingredient to separate the curds from the whey and, because there are

no added stabilizers, tends to be softer than cream cheese. The two can be used fairly
interchangeably, although you may want to add a few tablespoons of cream and/or
sour cream to cream cheese to loosen it and make the texture a bit lighter. For a lower

calorie version, you can use ricotta or cottage cheese whipped until smooth.
yoGURT has become familiar to Americans only in the later part of the last century.

Being accustomed to drinking milk fresh, we have been introduced to yogurt prima-
rily as a sweer, artificially solidified (i.e., with something other than what's in the
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milk itself-check the labels) "health food." It is available as almost a liquid, or thick
like a pudding that can be substituted for sour cream in many recipes, and as yogurt
cheese that has been drained of its whey. You can use yogurt cheese in just about any
way you'd use cream cheese. It's a lower fat, tart substitute. Liquid yogurts can be
subsrituted for sour milk or buttermilk. Yogurt is easy to make at home. If you want
a thick yogurt, use a whole milk, also scald it in a nonreactive saucepan. Let it cool
to room temperature, remove about a half cup and stir in a couple of tablespoons of
yogurt that contains active cultures. Stir this back into the main body of milk, cover,
keep warm and let sit for about six hours. Do not stir. Chill.
cRiMB FRAiCHB is a delicious French version of sour cream. It is a naturally cul-
tured cream (containing active cultures) that becomes thick and develops a wonderful
flavor, delicious on fresh fruit as it's used in France. It is also called for in some cream
pie recipes. Though now usually available at the market, crdme fraiche is easy to
make at home. Pour 2 cups of heavy cream (not ultrapasteurized works best) into a

iar and add 2 tablespoons of buttermilk. Cover loosely with foil or waxed paper and
set aside at room temperature (60"F to 85oF) for 24 to 48 hours, until rhe mixture
thickens a bit and becomes pleasantly tangy Store in the refrigerator for up to one
week.
SOUR CRBAM was traditionally made by allowing the bacteria present in the cream
to do their own work naturally. Because there is some risk in this (sometimes abac-
teria will grow that is not pleasant tasting or is unsafe to eat), commercial sour cream
is first pasteurized and then re-inoculated with a culture that will allow it to sour
safely. Then it is often repasteurized to stop the process so there are no active cultures
in many commercial sour creams. This makes it quite stable at refrigerator tempera-
tures. Most of them also contain thickening agenrs such as guar gum and modified
food starch. If you have access to a local dairy that makes sour cream, or an organic
sour cream, you may find a version that has much better flavor. It can be used as you
would crime fraiche.

What Is Whey?
There aren't many of us today who've had much experience with curds and whey
except as children, when we recited that nursery rhyme. We do eat curds (cottage and
other cheeses), but in this country we don't consume much whey in a form that any-
one would recognize. For the most part, we consider it a waste product of cheese
making. Large amounts of it have been dumped in waterways, creating general havoc
with their ecosystems. So we've missed the boat with whey in a couple of ways, both
environmentally and nutritionally

Vhey is milk minus the fat and the milk solids. It contains almost all the calcium
and potassium found in whole milk. One cup of whey contains a third of the calcium
you need on a daily basis and a sixth of the potassium, almost as much as in a
banana. Finally, whey contains about 25 percent of the protein in whole milk and is
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fat-free. Because almost all the calcium found in milk is in the whey, the cheese prod-
ucrs conrain only about 15 percent of the calcium found in a whole milk product.
This doesn't mean rhey are nutririonally empty, but it does mean that these particu-
lar products are not good sources of calcium.

If the whey has been removed after milk has been fermented slightly (as in mak-
ingyogurt and some cheeses), it's slightly tart, like buttermilk. If you take it another
step and remove the warer from it, you're left with a powder similar to powdered milk
or buttermilk, with the concentrated nutrition of whey. Whey, both liquid and dried,
can add significant nutrition to your diet.

Its benefits in baking are several. Wherever you might have used water, whey is a

more nutritional substitute. But it has other interesting benefits as well. Whey acts

Ike salt by accentuating and enhancing flavor. It also improves the color and texture
of most baked goods and helps them retain moisture. And, because it's acidic, it can

be used with baking soda as a leavening agent.
Liquid whey can be substituted for water or milk in baking on a 1 to 1 basis.

Dried whey can be stored ar room temperature for an unlimited time if it's kept cool
and dry.

A general rule of thumb is ro use about 1 tablespoon of dried whey per cup of
flour in sweet baking. Just add it directly to dry ingredients.

. Breads (white, whole grain, and other variety breads, plus sourdough): In these, the

addition of whey intensifies and deepens flavor as well as improves the softness of the

crumb and the color of the crust. In sourdoughs, it helps develop the sour flavor.

. Cakes: Here, whey improves tenderness and moisture-retention, making it possible to
reduce the amount of fat and get a good result. Start with about 25 percent reduc-
tion of fat and experiment until you produce a combination you're happy with. It
also intensifies the flavor of chocolate and spices.

Liquidc in Baking
Water, milk products, ftrrit iuice, potato watet,
wine or beet, each wrill coatribute in a dfftreot
ruay to ttre personality of a baked product. In
yeastbaldn& liquids tnal@the dcvelopmeat of
glutcn poseible. lbey aleo facilitatc ttr" gel"-
tinization of etarcb, rvhir.h contributes tobrcadb
stnrcture as well as the ci4mess of the crurt.

I&uids act as a solwnt, dlowing tbe demistry
of leavening to tale place. Liquids atso help db-
perse lngredients througlout abatter or doug!.
Depending on t.he type' liquids may dso act as a

leavening agent in concertwith otheringredi-
entr. Milk, because of its nrgar conteot' '-n cotl-
tribute tobrcwning.
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Eggt

Cookies and bars: nilhey will make cookies and bars softer and chewier by improv-
ing moisture retention. (Don't use it in crisp cookies.) As in cakes, ir will intensify the
flavor of spices and chocolate.

Crackers, pretzels, and other small savories: Whey will intensify the flavor of herbs
and cheese and improve browning.

Eggs went from being considered a health food in the forties and fifties, something
that should be consumed at least once a day, to being shunned as a cause of heart dis-
ease in the eighties. Today, in the new millennium, the pendulum has swung back
again. Yes, eggs contain cholesterol, about 213 milligrams per large egg. But this cho-
lesterol really isn't the villain for people with cholesterol problems; rather, the
problem is the cholesterol created by your own body, which is more easily controlled
through the kinds of fats we ear. In one egg there are 4.5 grams of fat, of which only
1.5 grams are saturated. Eggs actually contain nutrients that can help lower the risk
of heart disease, including protein, vitamins B, and D, riboflavin, and folate. So eggs
three or four times a week are probably relatively good nutrition. (People with dia-
betes or those who have cholesterol problems should check with their doctors before
they go on an egg-rich diet.) Eggs in baking shouldn't be much of an issue, since most
baked goods call for only one or two for a recipe that makes several servings.

Since eggs are easy to separate into their three components-shell, white, and
yolk-let's break down one large egg nutritionally and see what falls where (the shell
falling immediately into the compost heap):
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Hmmm, this looks like an easy choice. Aside from sodium, calcium, and vitamin
A, why don't we iust ear the white and throw the yolk (cooked) to the dog or cat? In
some cases, this is perfectly okay and even a good idea. But because the egg yolk con-
tains lots of good vitamin A, and its fat is what gives baked goods their wonderful
tenderness and keeping qualities, we won't advocate doing that most of the time. we
do try different merhods of cutting down on the fat in our baking here at King

INGREDIENTS



Arthur. For instance, you can substitute IYzeggwhites for each whole egg called for
in a recipe to cut down on cholesterol, but there is a corresponding decrease in ten-

derness. So, substituting egg whites for whole eggs isn't something that we

recommend as a general practice. (The same goes for substituting applesauce' low-
fat yogurt, or prune butter for eggs; these alternatives work better when you

substitute them for the oil in your recipe, not the egg.)

Baking with Eggt
There's just something about whole eggs that's key to baking. Muffins, quick breads,

or cakes made with only egg whites are usually tough, rubbery, chewg and poten-
tially dry. Handled right, those characteristics, in a modified sense, are appropriate
in an angel food cake, but not in many other places. It is interesting that hearth
breads also have some of those characteristics and some feel an added egg white in
the dough is an asset. But most traditional hearth-bread recipes depend on appro-
priate gluten development in the flour to create chewiness.

Considering that you usually use only a couple or three eggs in a recipe, and said

recipe probably provides between 10 and 12 servings, you're getting only about 1

gram of fat per serving. That's not too much to worry about if the rest of your diet
is balanced. And, if you've gotten beyond cholesterol concerns and want a very yel-

loq rich, tender cake, you can substitute2 eggyolks for each whole egg called for, a

practice that works particularly well with that cake at the other end of the spectrum,
the pound cake.

Egg Size, Storage, and Handling
Our recipes call for large eggs, which weigh just over 2 ounces apiece. Five eggs will
yield just about 1 cup by volume measurement. If you use medium-sized eggs' you'll
need almost llzeggs for each large egg called for. If you need half an egg, beat the
egg then measure out about 2 tablespoons.

Use only clean, uncracked grade A eggs. Store eggs in their original container in the

refrigerator; it's a good insulator and will prevent the porous-shelled eggs from picking
up off-flavors. Don't wash eggs except directly before use, as eggs have a thin coating on

the shell that helps protect them from drying out and bacteria from getting in.
Eggs, like butter, need to be at room temperature when you begin to put a recipe

together. If you add cold eggs to butter that you've iust beaten until light, the butter
cells will turn solid and actually break, releasing all of the air that you've just beaten

into them. If a recipe calls for separated eggs, separate the yolks and whites as soon

as you take the eggs out of the refrigerator. If you try to separate a room-tempera-
ture egg, you're likely to end up with egg yolk in the whites.
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$almonella
The F.D.A. discourages eating eggs that
haven't elttrer been pasteurized or completely
cooked- So, no rnore sunny side up eggs, no
raw egg yollc in Caesar salad or mayoonaise,
and no Italian or otrher meringue thatwon't
be coupletely cooked. As we understand it, no
egg is considered safe unless it's been brought
to 14O"F and hdil at that temperatrre for 3
ninutec, or brouglt to 150"F and heldfor I
mlnutc. Aside from tle above uses, this is a
problem in making Eeringues that indude
rurcooked egg whites, as well as soure butter-
ctreama and pie ffIlings that indude uncooked
€ggyolks. Most professiond chefs we've
falked to use pasteurized pourdered or liquid
eggs in any dish that won't meet tte afore-
mentioned saf€ty conditions.

Bven thoug! most eryerte will tell you
tlat the incidence of gettiag salneastl4

directlyfrom contlminated eggs is low and
that croes-contamination orbad food han-
tlling rln $6 equdly a problem, eating raw
eggs is still a hazard, especidly for the very
old, very yo.ng, or those with any auto-
in'nune disease. If you buy your eggs from a
snall, independent far:mer whose flock is
hedthn the eggs are probably free from con-
teminafigal but there are no guarantees.
Probably tle safest way to handle these guide-
lines is to use powdered egg products when
coolcing for other people. (What you decide to
do for yourself is your own business. We'll
probably contiuue to lick egg beaters and eat
an occasional bite of raw cookie dough.) We've
successfirlly used powdered whites in the
meringues and frostings used in the recipes in
thie book. It's up to you.

Eggr in a Dough or Batter
So let's look at what each part of the egg conrributes. The egg white is a stabilizer
and, because you can incorporate so much air into it (it has the ability ro increase it.r

volume six to eight times), it opens and lightens rhe rexrure of whatever you're bak-
ing. The air that's beaten into them also is a primary leavener in sponge and angel
food cakes. The yolk is an emulsifier and tenderizer. laken altogether, an egg colors,
binds, leavens, lightens, tenderizes, and in recipes where the gluten in the flour is not
developed (such as quick breads, cakes, muffins, or certain cookies), eggs become an
integral part of the structure.

Some recipes call for adding beaten eggs to butter that has been creamed with
sugar. As you dribble in the eggs, the batter may srart ro separare and curdle. Stop
adding the eggs for a few moments ar.rd keep beating until the batter has re-emulsified.

Yeast Breads
In yeasr breads, eggs also bring the same attributes as described above. But because they
interfere somewhat rvith gluten development, the resulting texrure of an egg bread is
more cakelike. If ,vou are looking for a chewy hearth bread, don't include eggs.
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Eggt in Piecrust Dough

Eggt 1n

Whole eggs add protein, water, and fat to piecrust dough, along with color and fla-

vor. Adding a lightly beaten egg will enhance browning and texture. If you use iust

the yolk, you add mostly fat, which will enhance tenderness and color'

Custard
Quiche, flan, crdme anglaise, and caramel custard all use eggs as a primary ingredi-

ent and also as a binder or thickener. one large egg (or 2 yolks) will soft set or gel 1

cup of milk or cream. Custards can either be baked' or cooked on the stovetop' The

difference between a custard that's baked and one that's cooked on the stovetop while

being stirred, is that than the sauce

stage; it can't gel as s olecules' while

they are being agitate as those baked

ln an oven.
To successfully make a custard on the stovetop you need to cook it slowly over

low heat. Once the proteins in an egg start to bind at a molecular level, the rate ^t
which they bind increases geometrically with each degree the temperature rises' At
high heat the proteins are binding so quickly they're difficult to control, and you'll

end up with a product that's been overcooked and "weeping" fluid. So keep the water

at a simmer; don't let it boil.
To successfully bake a custard in a dish or cup, set it in a water bath with the

water just at or below a simmer. This water will act as an insulator, keeping the tem-

perature of the custard appropriately low as it cooks. On the other hand, if you're

baking a quiche or custard pie, skip rhe water bath; the crust is insulation enough. A

custard is done when a knife inserted in the middle comes out relatively clean' It
should be wobbly, as it will continue to cook as it cools. If you have an instant-read

thermometer, make sure the internal temperature of the custard does not go above

165'F. This is the point at which those proteins will begin to bind too quickly and the

custard will begin to curdle and become tough'

When a custard becomes watery, it's a signal that the eggs have been overcooked' Egg

protein has the capacity to hold only a specific amount of water. As it cooks, the pro-

teins bind tighter togerher and hold less water. Think of a sponge; it can hold a lot
of water, but when it's squeezed, the water is forced out. This is what happens when

something curdles. The water that was bound between the protein molecules is

forced out as the proteins pull more tightly together as they cook'

Curdling

MILK. CREAM, CHEESE, AND EGGS



Egg Whites
Another incredible property of the egg is the white's abiliry to foam and retain air. This
is what allows you to make meringue (or lighter cake batter). Ir's important to beat egg
whites to their full volume, but not beyond. Overwhipping causes the whites to dry out
and break down. The easy way to eliminate this problem is to beat them in a copper

bowl, or if that's not available, to add
'':'.:..::''4'.,.::::::: '.:"'..::'...'.. :::,ii.r. something acidic to accomplish the same

rlem of weeping and i :nlT- 
t1'.'"1'of thumb t',u:"T?""":l: r cream of tartar per egg whire. The acidMeringue,,t,r

keeps rhe outer layer of the egg-white cells
flexible. Without it, the cell walls can be
become "brittle" and when you rry to fold
them into a batter, they will "shatter" and
release all that air you beat into them.

!7hen beating egg whites, make sure
your bowl is clean and that there's ab-
solutely no yolk attached to the whites.
Just the tiniest amount of fat in the yolk
will prevent the whites from expanding
fully Egg whites at room temperarure will
beat up more quickly, so you save a bit of
tlme.

The word leauen, as applied to baking, means to lighten dough (i.e., cause it to rise),
either physically or chemically, or biologically. There are three types of leavening in
baking. First, the unsung leavens: These are the leavening agents inherent in the
ingredients themselves, and in how they maximize trapped air when they're com-
bined. Next are the biological leavens: yeasr, both wild (sourdough), and
domesticated. Finally, chemical leavens include baking powder, baking soda, and
their chemical siblings.

The Unsung Leavens
The most basic leaven is simply the air that is captured in a dough or barter. This air
is created and trapped by a number of differenr processes while dough is being
mixed.

ens

Problem

INGREDIENTS



BBATING AND CREAMING: Don't minimize the importance of these steps; give

them the time that's required. Electric mixers have greatly simplified the task of beat-

ing sugar, butter, and eggs into a light and creamy emulsion for cake, or of making

egg whites into meringue. When a recipe calls for ten minutes of beating-do it!
ELOUR: Fluff up your flour before sprinkling it into a measuring cup' Aerated flour
will get whatever you're baking off to a much lighter start. (One of the first things a

King Arthur employee learns when taking our basic bread-baking class is to take a

flour scoop and fluff up the first several inches of flour in its container.)

FATS: The way you incorporate fat into a dough or batter also increases the amount

of air you add. Creaming butter and sugar together incorporates air, both through

the action of the beaters and because jagged sugar crystals "grab" air as they come

to the surface. Vegetable oil will produce a heavier product because it just doesn't

contain as much air as butter. Also, the water in butter, when heated in the oven,

expands and turns to steam; this also helps create a lighter baked good'
EGGS: Most recipes calling for eggs have them beaten until they're light and lemon-

colored; that's the signal that they've incorporated an appropriate amount of air' Egg

whites can be beaten until they've ballooned with air and become meringue' And if
you beat eggs together with fat (e.g', creaming eggs and butter), you produce an

emulsion that can hold more air than either alone.

LIQUIDS: Cool liquids have more oxygen than warm ones.'We're not advocating cold

necessarily, but use cooler (cool tap water, milk from the refrigerator) rather than

warmer, unless directed otherwise.
SWEETENERS: Dry sugars will capture more air in a batter or dough than liquid
sweeteners. This isn't to say you shouldn't use honey or molasses or maple syrup;

when liquid sweeteners are used, the recipe calls for another type of leavening to raise

the batter sufficiently.

Biological Leavens
WILD YEAST is a ubiquitous part of nature; a small, one-celled plant, it lives on

many growing things, including grapes (where it manifests itself as the powdery

sheen on a ripe grape), and grains. See the Sourdough chapter for more complete

information on wild yeast and how to use it in bread baking'

Domestic Yeast
Domestic yeast is wild yeast that's been captured and "domesticated" by a yeast man-

ufacturer. Each yeast manufacturer works with basically the same strain of yeast,

Saccharomyces cereuisiae; but how each cultivates the yeast to produce a final prod-

uct is what differentiates the different yeasts produced by different companies.

Manufacturers identify cerrain characteristics that they decide are desirable, isolate

them, and then replicate them. The resulting yeast is given a "training" diet to make it
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replicate, then the cells, now in high densiry are filtered, dried, measured into appro-
priate sizes, packaged, and sent off to the market.

There are several types of yeast available to home bakers today Here's how to make
sense of the ones most of us have probably heard of.
CAKE oR coMPRESSED YEAST: This was the original "domestic yeast," moisr, mush-
room-colored, claylike in texture and reasonably perishable. It's what our mothers and
grandmothers used, and what most commercial bakers use today Cake yeast will keep,
refrigerated' in an airtight container for about a week. If your recipe calls for cake or
compressed yeast' you may substitute % ounce (2/+teaspoons) dry yeast for every ounce
(cake) of compressed yeasr.
AcTIvE DRY YEAST is live yeast that's been dried, a process that kills up to 70 percent
of the yeast cells. These dead cells surround the live cells, acting as a cocoon ro prorect
them. For this reason, you must "proof" active dry yeast-dissolve it in water, to expose
the live cells-before baking with it. Yeast in this form was developed just before \Vorld'War II to provide fresh bread for American troops: fresh yeast wouldn't survive long-
distance shipping and remain viable. Active dry yeast is much more stable than cake
yeast and will keep, in an airtight container, almost indefinitely in the freezer (above
OoF), or for several weeks refrigerated. It is most often found in packets in the dairy
products section at your grocery store. One packet = /+ ounce = 2/tteaspoons. To sub-
stitute active dry yeast for cake yeast, use about 40 percent by weight.
INSTANT YEAST is also live yeast, but it's been dried at a much lower temperarure, and
using a different process. Only about 30 percent of the cells are dead, and therefore it
begins to work much faster than active dry yeast (though acdve dry yeast will eventually
catch up over the course of several hours'fermentation). Mix instant yeast with your
dry ingredients; there's no need to proof it first. \7hile the instrucrions say you can use
less, we never bother to make the conversion, just use whatever amount the recipe calls
for. Instant yeast is particularly favored by bread machine users and is often identified
as "bread machine yeast." It, too, can be kept for long periods in the freezer. Following
are three types of instant yeast.
REGULAR INSTANT YEAST: This strain has been developed for general baking. Its
tolerance is fairly wide but it may not be appropriate for very sweet doughs, where it
can overdose itself on sugar and burn itself out early
INSTANT YEAsr for high sugar or sourdough breads: This strain was developed to
deal with sweet and more acid doughs. It's more circumspect about its eating habits
and will grow in these situations at a slower, more even rate,
RAPID RISE YEAST is designed to work fast and die fast. It was created more as a
marketing device for bakers in a hurry than to make good bread. As bread develops
its wonderful flavor over a long, slow period of fermentation, we don't recommend
short-circuiting the process by using this type of yeast.
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Chemical Leavens
Most chemical leavens are fairly modern, having been developed in the past two hun-

dred years. They were seen as a more "controllable" substitute for yeast, and it was

originally thought that chemical leavens would completely replace yeast. But instead

they've created a baking category of their own, leaving yeast to continue the good

work it's been doing for so long.
Chemical leavens work by first being mixed into the batter, where it dissolves and

begins its work. Tiiggered by moisture, heat, or both, the leaven begins to release car-

bon dioxide, which then dissolves in the batter's liquid. Once it saturates the liquid,
it begins to devolve into the bubbles of air captured in the batter. The carbon diox-

ide inside the air bubbles causes them to expand and, as they heat in the oven, they

continue to expand until the batter around them bakes into a firm structure. That's

how chemically leavened baked goods rise.

Each of the following commonly used chemical leaveners has its own character-

istics, some desirable, some not.
AMMONTUM CARBONATE OR AMMONIUM BICARBONATE' which we know as

baker's ammonia, is an old-fashioned leavener not usually available in stores,

although it can be found in some pharmacies, baking supply companies, or cata-

logues. The positive attribute of baker's ammonia is that, unlike modern baking

powders, it leaves absolutely no chemical residue in finished baked goods, neither

smell, taste, nor color. It has a fast reaction time and while the release of gases (as a

result of the chemical itself, plus heat, plus liquid) produces a telltale ammonia smell,

this odor disappears once baking is complete, producing wonderfully crisp cookies

and crackers. Baker's ammonia is used mainly in thin cookies and crackers' and

sometimes in cream puffs and 6clairs. It shouldn't be used in cakes or thick and/or

moist cookies, as the ammonia won't have time to evaporate. Due to the unfamiliar-
ity most bakers have with it, and its somewhat tricky nature, baker's ammonia should

be used only in recipes calling for it.
BAKING SODA (sodium bicarbonate, or sodium acid carbonate) is a natural alkaline

ingredient derived from an ore called trona. The bulk of it is mined in the Green

River Basin in Wyoming by Church and Dwight Co', makers of Arm and Hammer

Baking Soda.
A finished product made with baking soda usually is associated with a slightly

coarse or shaggy texture. Baking soda works by reacting with the naturally acidic

ingredients in a dough or batter (e.g., buttermilk' sour cream, whey, citrus iuice or,

less obvious, brown sugar, chocolate, or molasses). It releases most of its gas imme-

diately when combined with an acid and moisture, and a bit more when heated. Tiy
to get a baking soda dough into the oven as quickly as you can, as it begins losing its

leavening ability as soon as it's mixed. If all the baking soda isn't neutralized, mean-

ing there,s not enough acid to balance it, the final baked product will have a slightly

soapy taste and a brownish-yellow cast. To balance baking soda, use % teaspoon
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baking soda with the following: 1 cup yogurt, buttermilk, whey, sour milk, or citrus
juice; or % cup honey or brown sugar; or Vz cup natural cocoa.
CREAM OF TARTAR is another natural ingredient, a fruit acid that accumulates on
the inside of wine casks as the wine matures. It's one of the ingredients that, along
with baking soda, goes into baking powder. Cream of tartar is often used to stabilize
meringue, as its acid helps strengthen the proteins in the egg white, allowing them to
trap more air as they're beaten.
BAKEWBLL CREAMo, a proprietary chemical equivalent of cream of tartar pro-
duced by Maine's Apple Ledge Company, is beloved by New England bakers,
particularly for the biscuits it produces in conjunction with baking soda.
DOUBLE-ACTING BAKING POWDER (most baking powder on the market today is
double-acting) means that its reaction occurs in two stages, using two different acids.
One acid reacts very quickly and, when combined with a liquid, helps to aerate the
batter. The second acid is slower acting, and begins ro release carbon dioxide only
when heated. This one-two kick is an advantage for several reasons. It gives the baker
more timing flexibility; items such as baking powder biscuits may be made ahead,
then refrigerated before being baked, and still have some chemical kick left by the
time they go into the oven. Since double-acting baking powder includes a perfectly
balanced amount of acid and soda, you don't need to worry about a soapy aftertaste
(as long as the baking powder is evenly distributed).

Substitutions
when a recipe calls for baking soda, you can always choose to use baking powder
instead. However, since the baking powder possesses an inherent acid/base balance,
any acidic ingredient in the dough won't be neutralized, and will therefore have a
more prominent flavor. If you like the slightly acidic flavor of buttermilk, and your
recipe calls for baking soda to neutralize it, try using baking powder instead, which
will allow the flavor of rhe buttermilk to be more assertive.
In general terms, up to 1 teaspoon of baking powder or % teaspoon baking soda is
sufficient to leaven 1 cup of flour in any given recipe. If you want to use baking pow-
der as a substitute for baking soda, you'll need about four times the amount of
baking powder as baking soda called for in the recipe: for example, % teaspoon bak-
ing soda = 2 reaspoons baking powder, plus an acidic ingredient in the recipe.

Substituting baking soda for baking powder is a bit trickier. you can make the
substitution successfully only if rhere's enough acid present to react with it; don't
substitute baking soda for baking powder in a recipe without some clearly acidic
ingredients.

To make your own self-rising flour, add 1% teaspoons baking powder andy+ tea-
spoon salt to 1 cup all-purpose flour. This equals one cup of self-rising flour.
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Regardless of all the emotional baggage we have about fat, Iet's start off on the right
foot and think of it as a baker's ally.

Fat is understood to be that which "shortens" or tenderizes. The term shorten-
ing refers to any fat used in baking-butter, margarine, vegetable oil, lard, and
vegetable shortening. Shortening takes its name from the fact that fat coats the pro-
tein molecules in flour, making it difficult for them to combine and create that
stretchy material called gluten. Any gluten strands that do form are shortened,
(rather than lengthened, as is the goal with fat-free hearth breads). When you use fats
with flour in a recipe, you have the tender, fine-grained texture of a cake, rather than
the chewy, open texture of low-fat hearth breads.

There are other ingredients that can do some of this work that fall under the
dairy category, ingredients such as milk, cream, and eggs. And in discussing fats, you

have more options for those that you put "on" your baked goods as opposed to "in."
In other words, there are some types of fat substitutes that are fine as spreads, but
can't be substituted for "real" fats in baking without damage to your recipe.

Fat is nature's clever way to store energy. Animals have it; so do plants' Most ani-

mal fats are solid at room temperature; most vegetable fats are liquid. Fat is a more

compact storage unit than is a carbohydrate. A gram of fat provides more than twice
as much energy as a gram of carbohydrates (or a gram of protein for that matter).

Our general philosophical position about fat in baking is to use as much of the

appropriate one as optimizes whatever you're making. The trick with deciding how
much to eat of the delicious thing you've created is to remember that you're not out
Ioping over the tundra looking for the next mastodon to put on your plate, you're

only ambling across the kitchen to the refrigerator a few times. Or, perhaps more

realistically, the trick is to pick a fat that balances both your health needs and the par-

ticular recipe you're making.
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Fats in Baking
Certain baked goods, such as most piecrusts and cookies, have to be made with a

solid fat to amain their distinctive texture. Even solid fats vary in their melting points

enough that you'll see a difference in texture between cookies made with shortening

and those made with butter; since butter has a lower melting point, it will produce a

softer, flatter cookie than shortening. Lard will produce a different result in a piecrust

than will butter. And butter cannot be substituted for suet in a steamed pudding

without changing the results.
So why use vegetable shortening instead of butter, or margarine instead of short-

ening? Each has a slightly different melting point and taste, and each will yield a

slightly different final product. Become familiar with the following information,
which should help you decide what fat to use or how to substitute one for another.

FATS
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BUTTER, a by-product of milk, is 80 percent fat with the remainder water and milk
solids. Butter can be salted or sweet, meaning without salt, which is prized for its del-
icate flavor and is the type we call for in our recipes. Like other dairy products, and
unlike most other fats, butter contains a significant natural nutritional boost in the
form of vitamin A. Although whipped butter is still butter, it's had air beaten into it
so it is expanded and can't be used successfully in most recipes with volume meas-
urements.

Butter is made up of several types of fats; slightly more than half is saturated, a

bit more than a quarter is monounsaturated, and the remainder is polyunsaturated.
It also contains some cholesterol, some calcium, potassium, and lots of vitamin A.
The melting point of butter is just about at body temperarure, which is why it has
such a wonderful "mouth feel." Because of the milk solids ir-r it, it begins ro burn ar
a lower temperature than vegetable oil.

Butter has another attribute that is key in baking-it tastes wonderful. When
you do use it in baking, buy the best. All butter is not the same. Good butter is very
firm, which means it will hold more air in creaming which will help to leaven cakes,
and it will create a flakier result in a pastry

Butter, with its lower melting point, is often used in conjunction with shorrening
in making piecrusts, providing wonderful flavor and enhancing browning of the crust.
It is a more brittle fat than lard or vegetable shortening, harder when cold, and softer
when warmed to room temperature. 'S7hen working with butter in piecrusts, biscuits,
laminated doughs, anything where butter must be rubbed into the flour, everything
must be kept cool. If the butter is overworked and warm, too much will melt into the
flour, changing the texture of whatever you're baking. Since it is also about 8o percent
fat, with the rest mostly water, you may need to use more butter and less water if sub-
stituting butter for lard or vegetable shortening in a recipe.

Salted butter will keep almost six months if stored where it is dark and not sub-
ject to a lot of temperature fluctuation, say in the freezer, or a backup refrigerator.
Unsalted butter has a shorter shelf life, about three months. It's what our recipes are
written for and the one we prefer. But either way, it's best to buy what you need and
use it up fairly quickly.
EUROPEAN-SrYLE "CULTURED" BUTTERS are beginning to be found on some of
our supermarket shelves. They are higher in butterfat, anywhere from 84 percenr ro
88 percent, and are traditionally made from cream that has been allowed to develop
some flavor through the activity of its inherent bacteria before being churned into
butter. Their flavors are more complex and intense. In baked goods where burter is a
primary ingredient, such as shortbread or butter cookies, this butter not only adds its
flavor but it will make these baked goods crisper.
CLARIFIED BUTTER is butter that has had the water and milk solids removed so it
is 100 percent fat. As a result it has a much longer shelf life and a much higher smoke
point than regular butter. vhile it can be used to fry things without smoking, it is
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missing the flavor components that the milk solids provide. But it does have its uses.

Clarifiecl butter is wonderful for saut6ing, in sauces such as hollandaise and b6ar-

naise, and in baked goods where you don't need to cream the butter (such as genoise)'

Clarifying Butter
It's easyto darifybutter. Remeober that the
regult will be between 20 percent and 25 per-
cent less than the origind anou.nt. Firet, melt
a pound of unsdted butter in a sauceP:rn'

Keep it over medium heat until the nllk solids
on the botton just begin to browa (this adils a

ddicious nutty flavor). Remove the butter
from the heat, skim any remaiaing foan off

MARGARINE has been around for well over a century. It was first developed in 1869

by a French food research chemist, responding to a directive by Napoleon to find a
substitute for butter, presumably because it would be cheaper to make than the orig-

inal. The original margarine contairied a lot of animal fats combined with some

vegetable oils. As we acquired the ability to hydrogenate liquid vegetable oils to make

them solid, the percentage of vegetable fats increased as the animal fats decreased.

For many years, margarlne was considered a healthy substitute for butter

because of its lower percentage of saturated fats; then its reputation began to dete-

riorare because of the discovery of the negative health implications of transfatty

acids, a byproduct of hydrogenation. However, there are now some margarines

andlor margarine butter-blends on the shelf that are considered "heart healthy,"

with reduced and even no transfatty acids.
Most margarines are made almost entirely from vegetable oils, with added skim

milk or whey solids (derived from milk) in some brands. And, like butter, they must

be, as mandated by the USDA, at least 80 percent fat to mimic butter. They also must

be fortified with vitamin A. "Diet" or "light" margarine is simply margarine that has

had air and/or water whipped into it. Like whipped butter, it can't be used success-

fully as a solid-fat substitute in baking.
With so many margarine products on the shelf, it's hard to figure out how they

differ and what to use when you're baking. TWo key things to look for are the num-

ber of calories per tablespoon (for a solid, block margarine, it will be 100) and/or

that it contain at least 60 percent fat. Other products may be fine as spreads but will

the top, and chill. After it has become solid"
loosen the butter from the pot by plaring it on
the heat just momentarily. TuriD it out oDto a

shallow dish upside down. Scrape offthe milk
solids that will have setded to the bottom
(now the top). The remaining butter is now
darified, and if ctored ProPerly covered, will
keep for many monttro in tle refrigerator.
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not fare well as a baking ingredient. In general, we don'r like to use margarine in
baking; it seems an inferior compromise between butter and vegetable shortening,
with flavor not matching butter's, and a melting point nor as favorable as shorren-
ing's.
LARD was the primary baking fat available to our ancestors. It is significantly lower
in saturated fat and cholesterol than butter, made up of about 40 percent saturated,
50 percent monounsaturated, and 10 percent polyunsaturated fatty acids. The best
lard is known as "leaf" lard, which comes from the fat around the kidneys of a pig.
But most lard is rendered (melted and clarified) from pork trimmings. This is likely
the kind you'll find at the grocery store. It tends to be milder in flavor and more
homogenous in texture. Both are 100 percent fat and are softer and oilier than other
solid fats. Because of its large crystalline structure, it works exceptionally well in bis-
cuits and piecrusts, but won't create as fine a grain in cakes as butter, margarine, or
shortening. And you can't find anything better for frying doughnuts. (lf you fry
doughnuts correctly, they'll absorb only about a reaspoon of lard each, and they'll
have that flavor that your taste buds will immediately identify as doughnut.)

Lard is somewhat soft even when cold, so when making a pie dough, some of the
fat coats the flour, inhibiting much of the gluten development. The remainingfat,
which stays in larger flakes, melts at a slightly higher temperature than butter, keep-
ing the layers of flour and water separate. This also allows what little water is in the
dough to turn to steam and separate the layers further, which is what creates a
piecrust's flakiness.

Because of its characteristic structure, lard makes the flakiest crust possible. If
you're considering making an old-fashioned pie, try making it with the crust it grew
up with. Just make sure the lard is fresh, and keep your serving moderate. Lard will
develop an off-flavor fairly quickly, so try to buy it fresh and use ir soon.
SUET is the equivalent of leaf lard but comes from the area around the kidneys of
cows and sheep. Many supermarkets will give you "suet" that really isn't suet, but fat
from other parts of the beast, for feeding birds. Make sure ro let your butcher know
what you're using it for so you ger rhe appropriate version.

Suet is used primarily in steamed puddings. Because it has a higher melting point
than butter, it creates a very different texture in a finished pudding than will butter.
If you try to substitute butter for suet, it will melt before the pudding has a chance to
set, which results in something quite heavy and greasy. Suet doesn't melt ultil the bat-
ter has begun to set, so as it melts into its surroundings it leaves tiny holes that make
the pudding light. If you feel you just can't use suer, vegetable shortening with its
similar melting point is the best substitution. However, it will definitely change the
flavor and character of your product.
VEGETABLE SHORTENING is made from vegetable oils and is thus 100 percent fat.
To make this fat solid at room temperature, these oils have been hydrogenated, chem-
ically treated to change some of their polyunsaturated fatty acids to saturated fatty
acids. This also gives it baking qualities necessary for many recipes as well as to pro-
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long its shelf life. Unfortunately, hydrogenating the vegetable oils transforms some-

thing that was nutritionally a "good" fat into one that's not.
But unlike the vegetable oil it was made from, and like butter, it can be creamed

(i.e., because it's a solid, it can be beaten until its malleable to contain air, which
helps with leavening). As a result it can be used for such things as butter cream icings.

Because it is all fat, this makes these icings more stable than those made with butter,

which can begin to separate at warm temperatures. But you trade stability for flavor.

And shortening does make piecrusts that are almost as flaky as those made with
lard. In a piecrust dough in which the pieces of fatare layered into the flour, short-
ening serves as a buffer between flour and any liquid that is added to hold it all
together. As the crust bakes, the water turns to steam, forcing the flour/shortening
layers apart and holding them apart until it melts, by which time the crust is set. This
produces the classic tender, flaky piecrust.

High-sugar cookies tend to spread as they bake; but if you use shortening rather
than butter, its higher melting point will force the cookies to keep their structure long
enough for the other ingredients to set' thus preventing spreading'

The Liquid Fats
These are oils that come primarily from plants: seeds, nuts, and vegetables. They all
contain the same amount of total fat per tablespoon. But they vary Ereatly in per-

cenrage of saturated fat, with coconut oil checking in at 92 percent saturated fat'
while canola oil contains only 7.6 percent saturated fat. Choose an oil that has a high
percentage of polyunsaturated and/or monounsaturated fats (olive oil is the highest

in monounsaturated fat, but its flavor usually isn't suitable for baking, except in the

case of bread). They are used in baking where you don't need to cream or beat air
into a fat. They moisten, tenderize, and help retain freshness. Liquid fats won't pro-
vide any structure in your cookie, cake, or pie; but it does a good iob of "shortening"
gluten strands, so it's fine for enhancing the texture of sandwich breads, muffins,
quick breads, or other baked goods that don't depend on solid shortening for their
structufe. The type of oil best suited for most baking should have a light and unob-
trusive flavor. Stronger flavored oils, such as extra virgin olive, peanut' or Sesame' are

best used for other purposes. It's important to store them in an airtight container
where it's dark and cool to prevent rancidity

Melting Points and Smoke Points
Knowing the points at which a fat becomes liquid and when it will begin to smoke as

you heat it on the stove are of value in deciding what types of fat are best for any

given purpose. Listed below are some of the fats you will most likely be using in bak-

ing and, where appropriate, their melting points and their smoke points. The melting
points of most oils are not present as they are liquid at room temperature. And the
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smoke points of those fats you would not use for high-heat cooking are also not
included. The presence of salt lowers the melting point of both butter and margarine.

BUTTER

CLARIFIBD BUTTER

MARGARINB

LARD

SUBT

VBGBTABLB SHOR,TBNING

COCOA BUTTBN,

CANOI,A OIL

CORN OIL

OLTVB OIL

PBANUT OIL

SAIILOWBROIL

SBSAME OIL

SMOKX POINT

up to 350oF

350-355.F

356-370"F

360-375"F

325-375"F

460"F

45H60"F
375400"F
44H50"F
510"F

420"F

MBLTING POINT

98.60F

94-98.F

95-1 130F

t 5-1,22"F

1 15-1 19'F

96.8'F

It's fairly clear that animal fats and those that are solid at room temperature have
much lower smoke points and are mostly not appropriate for frying doughnuts. But
as most general rules in the kitchen have anomalies, you'll find a lot of old-time
doughnut makers who wouldn't use anything but lard for frying doughnuts, in spite
of its low smoke point. Fresh lard produces a flavor all its own and, if it is truly fresh
and you keep the temperature of the fat where it should be, very compelling. (These
are also the people who wouldn't use anything but lard for making piecrusts; and
they have a point. There isn't anything that can approach a piecrust made with lard
for flakiness and tenderness. That's because, when lard cools, it solidifies into very
large crystals, which accenruates the flakiness of a piecrust.)

Fatrx Fats
currING DowN oN FAT ve think the best way ro reduce fat in baking is simply to
cut down on it. If a recipe calls for y2 cop veget^ble oil, try it with % cup and see if
you can tell the difference. You may also substitute low-fat ingredients for high-fat in
many cases, such as using skim milk in place of whole, or low-fat yogurt in place of
sour cream. In some cases, the fat is important to the structure; don't try using non-
fat sour cream in a cake recipe where that is the only fat. Then there are "faux fats"
that can be used in conjunction with real fats. You probably don't wanr to replace all
the fat called for with one of rhese, but again, experiment and find a compromise
that works for you.
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There are a number of these on the market based on different concepts. Some are

based on protein, some are carbohydrate based, some are fat based and some are

fruit based. An overview can be found at the following website: www.caloriecontrol.
org/frgloss.html.

'We've had experience with the following, but we tend to use them only as partial
replacements for whatever fat is called for in a recipe.
BETA-TRIM is a hydrolyzed oat flour, which is a carbohydrate-based product. Beta-

Tiim is a water-soluble form of enzyme-treated oat flour containing beta-glucan

soluble fiber and is used as a fat replacer, and texturizing ingredient' We've had a

long history with this parricular fat replacer. By replacing half rhe fat in a recipe with
this, you can produce a fairly respectable result.
FRUIT pURiBs won't produce a crisp cookie. And because fat carries flavors in bak-

ing, a fruir puree just isn't going to help here either. Sunkist makes a product that
includes a mix of pur6ed plum and apple as well as pectin to thicken it and some

sweeteners. It's essentially a jam but can be used in place of an equal amount of fat
in some baked goods. There is also Fruit Sweet, a blend of pear and unsweetened

pineapple and peach syrups, which is used mostly as a sugar substitute, although the

company maintains that you can use less fat when baking with it because it's so rich
tasting and the sugars help retain moisture in the finished good. They suggest adding
half as much syrup as the amount of fat called for (so % cup of syrup instead of 1

cup of oil). \Ve suggest eliminating or substituting for only half the fat so you don't
lose all its positive properties.
LBCITHIN is a faty substance naturally found in soybeans, egg yolks, and wheat. It's

a very good emulsifier, meaning it's expert at bringing together disparate ingredients

in a recipe. In its easy-to-use granular form, which we prefer' lecithin contains about

4 grams of fat per tablespoon. In liquid form, it's extremely sticky and very hard to
wash off measuring utensils; spraying the measuring spoon or cuP with a nonstick
baking spray is helpful. Granular lecithin is not water-soluble, but it is dispersible.

Mixing lecithin with liquids or oil before adding to dough ingredients helps it to mix
in uniformly.

In baking bread, Iecithin may be used in place of fat in recipes calling for I to 2
tablespoons of fat per 3 to 4 cups of flour. The lecithin will help the bread stay soft

and tender. In recipes calling for large amounts of fat, substituting 1 or 2 tablespoons

of lecithin for an equal amount of fat is fine; you can't, however' tlse a cup of lecithin
in place of a cup of butter-the rexture and taste of the final product will suffer.

So when can you substitute lecithin for fat, and how much? In places where it's

used for its softening effect, for example, when just a couple or so tablespoons of fat
are called for in the recipe, use either fat or lecithin. If, as in the case of brioche or

cake, the fat is a major structure builder, lecithin can be used in addition to the fat or

to replace a small portion of the fat, but not in place of it. Using a small amount of
lecithin along with the called-for fat in bread and cake recipes will give breads and

cakes a finer texture, and bread crusts will stay softer'
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Large manufacturers use lecithin to help control shrinkage in piecrusts and pizza
dough. It's often added to commercially made waffles to help them release from the
waffle iron and to increase the crispness of the waffle. Feel free to experiment within
the parameters here, and see if you notice a difference in your baked goods.

Weighty Conclusions
There's a lot of magic in fat. Animals have it. Plants have it. It's the mosr efficienr
container of calories (that measure of those fuels that allow us to live) in nature's
emporium of nutrients. For human beings, at the dawn of civilization, fat in our bod-
ies was a storage of fuel that helped us to seek yet more fuel, and ir was a hedge
against hard times. on our bodies it kept us warm. But now in the age of easy access
to fat calories, and overindulgence in the same, the magic has paled a bit-as does
the value of anything when available in excess. But fat still has a critical place in our
diets; we just need to know how to use it. And in most baked goods, it's invaluable.
The venerable baguette is perhaps the most obvious exception. But even rhen, we
tend to anoint it with some kind of fat when we eat it.

In baked goods, solid fats can be persuaded to contain a lot of air to lighten, ir
can be a buffer to tenderize, it can be incorporated in small or large sheers to creare
flakiness; it moisturizes; it crisps. All fats can conrain more heat than water and are
thus an efficient cooking medium. some fats add flavor components of their own.
And some iust provide the assist for other flavors. Unfortunately, the English word for
"fat" is difficult. It doesn't roll off the tongue easily; it stops dead and just sits rhere
right in the middle of the mouth. Perhaps if we could use the French (grasse) or
Italian (grasso), it would flow more easily and allow us to live with it more comfort-
ably as they seem to do.
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Sweeteners
Sugar, in its myriad forms, is a critical component of most baked goods. It flavors
both directly and indirectly, and it exacts its own chemistry on rhe other ingredients
with which it's partnering. There are many myths about various forms of sugar,
including the argument that some forms of sugar are better for you than others; that,
as with grains, less refining means more nutrition. But all sweeteners are equal as far
as energy is concerned; they conrain about 4 calories of energy per gram. Although
there are arguments that some sweeteners are better for you because they contain
trace minerals and vitamins, or come from organic sources, all of them, with
insignificant exceprions, are essentially empty nutritionally aside from the energy
they produce.
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Our bodies break down all carbohydrates, the simple kind (sugars) and the com-

plex kind (fruits, vegetables, and grains) into glucose molecules so we can metabolize

them to creare energy Your body can't tell whether the broken down glucose came from
fruit, vegetable, bread, straight from the hive, a maple tree, or from a bowl of sugar.

Dty Sugars
Granulated white sugar is the most common sugar, the least expensive, the easiest to
use, and imparts rhe least amount of flavor (other than sweetness). This is the sugar

most commonly used in baking and on the table. It's the one we use as a benchmark

for measuring the sweetness and baking characteristics of other sugars. Because it's
the least assertive sweetener, it allows flavors of other ingredients to dominate. Some

combinations:
CINNAMON SUGAR: 1 cup granulated sugar combined with 2 tablespoons cinna-

mon.
CITRUS SUGAR: 1 cup granulated sugar blended with 1 tablespoon lemon or orange

peel, or % teaspoon lemon or orange oil.
VANILLA SUGAR: 1. cup granulated sugar infused for several days with I or 2
chopped vanilla beans.
supERFINE, ULTRAFINE, OR BAR SUGAR is the finest of the granulated sugars. It's

ideal for extra-fine-textured cakes and
meringues and it dissolves easily, making
it perfect for sweetening beverages. It's
known as castor sugar in England, for
the silver castors it is kept and served in'
CONFECTIONERS'OR ICING SUGAR ts

a powdered white sugar with about 3

percent cornstarch added to prevent
clumping. Because of its added corn-
starch, don't bake with it unless the
recipe calls for it. It can't be substituted
in most baked goods for granulated sug-

ars, either white or brown' In this
country there are three grades of confec-
tioners' sugar, with only the finest (10X)
available in supermarkets; the other
coarser grades are used by institutional

bakeries. Confectioners' sugar is used in icings, confections, and whipped cream'

Glazing sugar is finer than confectioners' sugar, with maltodextrin added as an anti-

caking agent. It can be directly substituted for confectioners' sugar.

COARSE AND SANDING SUGARS are white sugars in large crystals. They're more

stable than granulated sugar at baking temperatures, and thus can be used to deco-
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rate cookies or other pastries before baking. Since they don't melt at the same tem-
perature as granulated sugar, they shouldn't be used as a substitute.
BROWN SUGAR is granulated sugar with some molasses mixed in to darken and
deepen its flavor and texture. Light brown sugar has less added molasses (and less
assertive flavor) than dark brown sugar; rhey can be used interchangeably, depending
on personal preference. Dark brown sugar can be substituted for white granulated
sugar measure for measure; it will alter the flavor just as you would expect, and will
create a moister end product. If you're out of brown sugar and want to substitute
white sugar, add a bit of molasses to approximate rhe flavor, 1 tablespoon of

molasses per cup for light brown sugar

" and 2 tablespoons for dark.rl' Brownulated sugar is granulated
,; brown sugar and can be substituted for
,,, either white or traditional brown sugars,
i' with the same kinds of differences as you
,, would discern between lvhite and brown
rr SUgarS.

:: TURBINADo sucAR is what most peo-
' pl. imagine brown sugar is: granulated
. sugar that hasn't yet been refined.
,' Unrefined sugar still has molasses in it.
.r While brown sugar has molasses added

back in, turbinado never had it taken

Rescuing Rock-Hard Sugar
Ifyour brorrm sugar has gotten rodr hard, place
it in a plastic bag with a slice of apple. It will
soften in a day. For a quick fix, heat the sugar in
a 250"F o,cen for a ftw minutes, or microwave
oa Iorr for one to two minutes. Use it immedi-
atelybefore it seizes up. Betteryet, store your
brcrrn sugar with a sugar softener or sugar bear
(see Tools, p. 608) to keep it moist dl tlre time.

out; it's a less-processed form of granulated sugar. Turbinado behaves the way brown
sugar does, but at a higher price.
DEMERARA suGAR, an English version of turbinado sugar, has larger crystals; it's
often used in tea or on hot cereals, and can be used like coarse sugar to decorate pas-
tries. The name denotes where this sugar originally came from, the Demerara district
of British Guyana on the South American mainland.
sucANAT is a brand name referring to a "natural," organic sugar made from pressed
and evaporated sugarcane juice. It contains some nutrients, but in such small
amounts that it can't be claimed to be a source for them.

Demerara, turbinado, and Sucanat sugars can all be substituted for granulated
sugar, but will have a brown-sugar flavor.
RAw sUGAR isn't legally available in the United States because, like unpasteurized
milk, it can contain bacteria and other foreign matter. "Sugar in the Raw" is a ver-
sion of turbinado sugar.
MAPLE SUGAR is maple syrup cooked down and then beaten into a crystallized
form. Maple sugar has flavor overtones that result from its unique mineral content
and the fact that the maple flavor is developed as rhe sap boils and the sugar
caramelizes. This is not a good substitute for any other sugar; it is best appreciated
as a garnish.
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MALT is a powder made from barley that has been sprouted and dried. Not long ago
there was interest in sprouting grains to add an inexpensive nutritional wallop to
one's diet. Malting takes this one step further. There are two types of dry malt-
diastatic and non-diastatic.

As barley (or any grain berry) gets closer and closer to sprouting, it develops
diastatic enzymes that will break down its starch into the simple sugars, maltose and
dextrin, that become the food source for an emerging seedling. This is the food it uses

while it develops its own independent feeding system. 'We can capture those enzymes
by allowing barley or other grain berries to sprout. When their activity is at its great-
est, the berries are dried at a relatively low temperature (not over 170oF) that doesn't
damage the enzymes. They are then ground into a slightly sweet flour.

If you read the ingredient statement of most bags of all-purpose flour in this
country, you'll find that a small amount of malted barley flour has been added as a
natural yeast food. It has also long been used as a yeast food in Europe. When a tiny
amount of malted barley flour is added to wheat flour in a dough, it breaks the wheat
starch into sugars for yeast to feed on, and gives the dough a real boost.

Non-diastatic malt is made the same way, but dried at higher temperatures that
destroy the ability of the enzymes to act on the starch.

Malt is all unsung health food that has been around for years. Diastatic malt,
used in small amounts, enhances the appearance, flavor, and texture of bread; non-
diastatic malt, in larger amounts, adds a familiar malt flavor, but is only one-third as

sweet as granulated sugar.

Liquid Sugars
There are several liquid sweeteners (syrups) that are made from sources that define
their flavor, color, and some baking characteristics. Some pure syrups include
molasses (sugarcane), honey (bees), maple syrup (the sugar maple tree), and sorghum
(sweet sorghum grass). There are others that are blends, in some cases with other fla-
vors added. The base for several of these is corn syrup (or high-fructose corn syrup)
because it has little flavor of its own and combines well with stronger flavored syrups.
Dark corn syrup is an example of this, as is King's syrup. The most commonly used
syrups are listed first.
CORN SYRUP (KARO SYRUP) is a sweetener that's become increasingly important,
as corn is a relatively inexpensive and easy crop to grow. Corn syrup, the kind avail-
able in the grocery for the home baker, is about 25 percent water. The remainder is
glucose, high-fructose corn syrup, salt, and vanilla. Glucose is hygroscopic. or mois-
ture retaining; baked goods made with corn syrup will stay moist longer.
DARK KARO SYRUP is made from dark corn syrup, refiner's (cane) syrup, caramel
flavor, salt, caramel color, and a preservative. Its flavor is stronger than light Karo
syrup.
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HoNBY is probably our oldest sweetener. It's unique as a sweetener because it only
needs to be removed from the hive. Once out and strained of bits of comb, it's ready to
ear. Ir was used extensively by the Greeks and Romans and was the primary sweetener
in Europe until the sixteenth century, when cane sugar became more easily available.

Honey is made by bees rather than humans. It's perceived as sweeter than sugar
and it has different browning characteristics so you need to bake with it at a lower
temperature. Honey is more hygroscopic than table sugar and will help keep baked
goods moist. It also has a unique flavor that's an important part of many traditional
baked goods, like lebkuchen and baklava.
MAPLE SYRUP is another sweetener that, in its natural state, is as pure a source for
sugar as is honey (unlike cane syrup, which has a lot of undesirable stuff in it that
needs to be removed).

There are very few areas in the world where the sugar maple grows well and, for-
tunately for us, one of them is the northeastern United States (and Canada iust to the
north of us). Native Americans were making syrup long before Europeans came on
the scene, but with Europeans came equipment and technology that has made the
process somewhat easier.

Maple sugar and syrup were the sweeteners of choice for early Colonial cooks. Be-

fore the Revolution, sugar from the West Indies was heavily taxed so was too expensive
for general use. Later on as our distaste for slavery grew our distaste for sugar produced
by slave labor grew as well. So maple sugar managed to sustain our needs for sweeten-
ing for quite some time. By the end of the nineteenth century, sugar from sugar beets be-
gan to be available and that, plus the fact that cane sugar had become much less

expensive, meant that the maple was no longer used as a maior sugar source. Maple
syrup is still produced by hardy Northeasterners who can't yet get into their fields to
plant and who somehow can't let the sugar season go by without a "go at it."

Maple sap tastes like water with a faint echo of sweetness. The sugar season
begins in early spring when nights are still below freezing but days soar to heady tem-
peratures of 45o to 50oF, preferably with no wind and lots of sun. Then the trees are
tapped to release the sap (a slow, drip, drip, drip kind of process). After the sap is col-
lected, it is poured into an evaporator placed over a wood- or oil-fired "arch."

To make a gallon of syrup, you need to boil down 35 to 50 gallons of sap. Early
season sap is lighter flavored than later season sap, when bacterial activity begins to
work on the sucrose and break it down into a larger glucose/fructose component.
Thus early season sap makes grade A (light amber) syrup, while grades B and C
(dark) syrup come from the later sap. Some people prefer dark syrup for its assertive-
ness in baking. Others love the ethereal taste of the first-run syrup as a condiment,
on pancakes, waffles, and hot cereal.
MoLAssEs is what's left after the juice of the sugarcane has been boiled and concen-
trated and all the available sucrose has crystallized. Because molasses making is done
in three stages, there are three resulting grades. "First" molasses is lighter in color and
flavor than "second" and "third" (blackstrap) molasses. tJ7ith each boiling and ex-
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traction, the remaining liquid becomes more and more caramelized (darker), the
minerals and other "impurities" become more and more concentrated, and the sugar
content becomes lower. Blackstrap molasses contains only about 50 percent sugar
components, with the result that its flavor is too strong to use in any but small
amounts. In baking, use it in combination with other, lighter flavored sweeteners.
"First" molasses produces the most pleasing flavor. It has a signature flavor that
combines well with ginger and other spices in cookies and cakes, particularly gin-
gerbread.

Molasses and maple syrup usually are interchangeable in a recipe, especially if
there is not a lot of it used. Most other liquid sugars can be substituted for each other
too, except barley malt syrup, corn syrup, and rice syrup. These are much less sweet
than their counterparts. Be aware that some have a higher water content than others
and they all behave slightly differently Experiment with them, but not when you've
got special guests arriving.
GOLDEN SYRUP is an English sweetener (the Australians and New Zealanders have

their versions, too). An ultrathick, smooth syrup that tastes like a caramelized ver-
sion of our corn syrup, golden syrup has much more flavor and is much more
interesting. It's often drizzled onto scones or hot cereal, or into tea.
TREACLE, anorher English sweetener, is essentially the same as molasses, although
technically more refined. It can be used in place of molasses.
MALT SYRUP (barley malt syrup) is made from malted barley that is ground and
then briefly treated with an acid to dissolve the enzymes, sugars, and vitamins. It is
then heated with water to form the mildly sweet, concentrated liquid we know as

malt syrup. Although dark-colored like molasses, its flavor is much milder. To create
a moist and chewy bagel with a shiny shell, commercial bagel bakers add a small
amount of malted barley syrup in place of ordinary sweetener.
SORGHUM is a classic Southern and Midwestern American sweetener extracted from
an Old World grass. Its slightly molasses flavor complements a range of muffins,
pancakes, cereals, and quick breads.
KING'S SYRUP is a mainstay of the Amish in Pennsylvania, an important ingredient
in shoofly pie. It is a mixture of corn syrup and refiner's (cane) syrup, the same ingre-
dients as Dark Karo syrup but with its own flavor profile.

Substitutions
lWe don't recommend substituting liquid sweeteners for granulated or brown sugars
in recipes in which the fat is creamed with the sweetener. Liquid sweeteners can't
induce fats to contain air because they don't have a crystalline structure. The result
will be a dense, heavy product.

One potential substitution, honey for table sugar, can be done with some adjust-
ments. It is sweeter than table sugar, so for 1 cup of sugar, use a generous 3/+ cup of
honey and decrease the liquid in the recipe by 3 to 4 tablespoons. If the recipe contains
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no additional liquid, increase the flour by 3 tablespoons. Don't use honey in recipes
that need to be cooked at over 350"F because it scorches.

If a recipe calls for honey and you're out, you can substitute ll+ cups of granu-
lated sugar or brown sugar plus % cup of water.

How Sugars Affect What We Bake
Certain breads are definitely superior with no added sweetener, but can you imagine
a cake, cookie, quick bread, or pie without any sweetening? So sugar's most impor-
tant attribute is easy to understand. It's sweet and we just like it.

But sugar's chemistry in baking is a more important consideration. Because it's
hygroscopic (it attracts and absorbs water), it competes with the protein (gluten) in
flour for liquids in a batter. By not allowing the flour to have all the liquid, it slows
down the development of the gluten, which means that your cakes, quick breads, and
cookies will be tender. And by slowing down the r^te at which the flour can absorb
the liquid in a batter, it allows a cake or quick bread to expand (rise) for a longer time.
The same cake made without sugar not only will taste pretty bad, but will be tough
as well as flat. This is why, when you make quick breads or biscuits that contain small
amounts of sugar (or none at all), it's really important to do minimal mixing (20 sec-
onds) because there's no sugar there to interfere with the development of the gluten.

'When you cream granulated sugar (remember it is in crystals so it has a lot of
edges and sides) with butter in making a cake, air gets trapped on its surface to make
this combination light and fluffy. S(hen the rest of the ingredients are mixed in and the
resulting batter is baked, the air bubbles expand and make the cake rise.

In angel food cakes, sugar, along with cream of tartar, helps stiffen and stabilize
the egg white (protein), which means it can, like wheat protein (gluten), trap air and
carbon dioxide bubbles. This makes these cakes bake up almost lighter than air. An-
other way in which sugar makes these cakes light is that, during the baking process,
the sugar molecules get in the way of the egg whites' protein molecules, so they have
to work harder and take longer to form bonds with each other (to "cook"). Because
they take longer to cook, they can continue to expand longer, making the cake lighter.
It also makes the cake tender.

At 350-375'F, granulated sugar caramelizes or, really, begins to burn slightly It
becomes golden in color and develops a flavor that most of us find very pleasing. This
helps the surface of cakes and cookies brown and become a bit crisp. The bonds that
caramelized sugar form on the surface keep moisture inside your baked good. The
higher the sugar content, the more browning will occur.

This caramelizing on the surface of cookies creates a "cracked" surface, golden
brown color, and great flavor. Sugar's at work on the inside of the cookie, too; after a
cookie dough is mixed, about half the sugar is still undissolved. As the cookie bakes, the
sugar finally dissolves and allows the cookie to spread. The less sugar, the less spread.

All sugars are hygroscopic. But it's good to remember some are more hygro-

INGREDIENTS



scopic than others; when you bake with honey, corn syrup, or another liquid sweet-
ener, you'll have a moister end product. Cookies made with granulated sugar will be

hard and crisp when they cool. Cookies made with corn syrup or honey will brown
more easily and will become soft when they cool.

In a piecrust dough, sugar also will interfere with gluten formation, making a
more tender crust. Piecrusts with a lot of sugar will have a sandy texture and not
enough gluten development to be easily rolled out. There are some recipes where this
is a good thing and some where it's not. For more information, see the Pies, Tarts'
and Quiches chapter.

Even when no sugar is added to a bread recipe, sugar is at work. When a bread
dough is rising, yeast is growing by converting the wheat starch into sugars. It is these

sugars that create that lovely golden surface on a well-baked loaf of bread.
Each sweetener has its own signature flavor that can create or change the per-

sonality of whatever you're baking. 'We don't recommend substituting one for
another, as substituting sweeteners often changes the chemical balance in a recipe

enough that it won't work right. Use your common sense; it's okay to substitute
Golden syrup for Karo syrup, or light brown sugar for dark brown, but don't stray
too far from the recipe's original sweetener or you may find yourself in trouble.

Sugar Substitutes
Refined sugar is 99 percent sucrose and is a simple carbohydrate. There are many
additional types of sugars that have "natural" sources. You'll recognize some of them
on product labels because their chemical names also end in "-ose." Included are glu-
cose (also called dextrose), fructose (also called levulose), lactose, and maltose.
Additionally there are sugar alcohols, which are actually neither sugar nor alcohol.
They are mostly found in candies and processed foods. You can identify them
because most of them end in "-o1," maltitol, sorbitol, xylitol, and mennitol.
GRANULATED FRUCTOSE is a sucrose look-alike and can be found often with tra-
ditional sugars in the grocery store. It has the same caloric value as regular sugar,

but is perceived as sweeter; therefore you can use about one-third less of it and thus
decrease your intake of calories. But beware, it doesn't behave exactly like granu-
lated sugar in baking. Because fructose is more hygroscopic than sucrose,
fructose-sweetened products tend to be moister and darker than if they were made
with white sugar.
FRUIT JUICE CONCENTRATBS (apple, orange, or white grape) also can be substi-
tuted for sugar. To use them in baking, use % cup for every cup of white sugar and
decrease the amount of liquid by 3 tablespoons. Start by substituting for only half the
sugar called for in a recipe.
FRUIT SWBET is a brand of fruit concentrate that's marketed to be used as a sugar
substitute. Its primary product is a blend of pear, unsweetened pineapple, and peach

syrups that contain all three fruit sugars. If you want to eliminate all the white sugar
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Sugartc Colorful Past
Ite production of granulated white sugar, t-he

moot common baldng sugar, is a complex and
labor intensive job. Althoug! the juice of sug-
arcane i.e almost 13 percent sucose, it
contains a lot of other stuff ttrat makes it
unpalatable in its naturd state. This has to be
renoved (no easy task), and the remainder
has to undergo a number of other processes to
leave a c'ysralline sbructure that can be used
for food coasu.mption.

Sugarcane presumably originated in dre
South Pacffic and ttren, with human -igt"-
tion, traveled west to Asia. It had reached the
In.lian subcontinent sometime before the
Chrisfian era and was used there to make a
kind of raw sugar for sweetening. It continued
hvding weet with the Persians and then with
theArabians who conquered t}em. The
Cnrsades made t-he connection between the
Middle East and Burope during the Middle
Ages. Venice was to become the conduit for
Eastern sugar flowing to Europe during drat
period, dttrough it didn't reach England until
early in the fourteenth century.

Over the next several hrurdred years, as Bu-
rop€:ms developed a real taste for cane sugar, it

ruas dear that the potential market for this
sweetenerwas nast. So, in spite ofthe obstades,
the sugar indusry was aggressivdy devdoped.
This precipitated orre of tlre ugliest periods in
European and American history and had an
enormous impact on how the Western Hemi-
sphere was colonized and *ploited, as well as
hourAfrica rras erploited and de-colonized.

In tleir seardr for an appropriate dirnate
to grow sugarcane and to break their depend-
ence on Middle Eastern sugar, Ewopeans
found their way to tlre West Indies. To facili-
tate dre production of sugar, hundreds of
thousandg of slaves were brought there from
Afiica. Thus began that infamous trade of
slaves, molasses and sugar, and nrn that cre-
ated enorznous fortrures, new and thriving
ports, and a sqcial Uight that eventtrdly led to
our own Civil War.

The hideous conditions that sugar-
producing slaves had to endure findly induced
the European countries to outlaw ttre irnporta-
tion of West Indian sugar. As a result, this
eventually allowed the development of
another sugar source, the sugar beet. Because
sugar beets can be gro$m in cooler dimates

in a rccipe, use % cup Frr-rit Su'eet
recipc b1' a little less thar.r % cr-rp.

for each cLrp of sugar and reduce the licluicl in the

Artificial Sweeteners
The following four artificial sweeteners have been approvcd by thc FDA ilncl carr be
pLrrcl-r:rsed for hot'nc r-rse. Thcre are a nunrbcr oF others ir thc FDA pipeline, so this is
rrot the ltrst u<rrcl on the sr-rb;ect.

Artificial sweeteuers pror''ide s\veetness but not the other characterisrics
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rhtn sugarcane, it has become a thriving crop
in the United States, Burope, and Ru.esia. The
world's BWar contnnption is now divided
pretty evenly betrueen cane and beet rugar€,
althoWb the United States is nortr uring a
foto of conr sugar, fnrctose, in manymanu-
factrued products such as soft drillc.

Up until the earlypart of the trsentieth
century, sone oane sugar srill arrived in
Burope and Nortl Anerica ia "loaves." In the
early years of West tldien sugar production
ttre loaves were cones tlat were apprcimatcly
a foot or nore in dianetet at the base and 3
feet higb. A cone of sugar thic size weigbed
about 30 poun& and lasted a very long ting.
As timewent on, smdleranduore neDage-
able "loaves" beca.me available in 1tl-pound
and 8- or 9-pound sizes. To reEove usable
sugar from these loaves, the hotrsewife had a
special sryat ertter to cut offcbunks that
were kept in eugar drawero orboxes. When
one wanted sugar for cooking, it was ftren
pouaded into granules.

The conical sbape of the sugar hdps
explrin molasses producdon. To malce granu-
liated or crystrlli.ed sugar, ttre cane was first

cushed, then deared sf iinPurides anilfnalfy
cooked until olFrost dl the water hed boiled
off. It was then poured into cone'ehaped day
molds to orystallize andharden. Tberewas a
hole in th" tip so during this rystallizadon
period, uthtah laEted general days' any liqrrid
residue (molasses) ran out the hole into a col-
lection vessd Often tlis meant tlat there
were several gradee of sugar in ttre cone. It
was dearest andwhitect atthewide (top) ena
and grew incrreaaiagly darkaad morelike wbat
we think of ae brown augar toward tle tip.

Burope'e first reaction to sugarlras to use
it as a spice and aflavoring' ltis perhaps ex-
plains the Medievd taste for dlshes ttrat were
botl savory and sweet, t.he resnants of uftich
we have today in plun Pu.dding and mince-
meat pies, which were origiadly composed of
nuch meat and some fruit. One of the earliest
confectioas that could be considered rimply a
candywere almonds coatedwith sugar. frese
evolved into marzipaa, apaste made of al-
mon& and sugar grouad togettrer, whicl has
become an integral patt of European confec-
tion maHng andbaldng.

expects from sttgar, such as bulk and flavor. If you are going to use these, we recom-

mend using them as a substitute for only sotne of the sugar in a recipe.

ASPARTAME was discovered in 1965 and is 160 to 220 times sweeter than sucrose.

The FDA approved aspartame in 1981, rnaking it the first low-calorie sweetener

approved by the FDA in more than twenty-five years (since Saccharin). It is soid urrder

trade names such as Nutrasweet ar-rd Equal.
Aspartame sweeteners are heat-sensitive. They are not appropriate for recipes

that are cooked more than twenty minutes because the chemical compounds break

down and lose their sweetening power. Thus they aren't recontmended for use in sweet

yeast breads, quick breads, or cakes. You might want to experiment with short-bake
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cookies. It is best added to noncooked items such as fillings for no-bake pies or to pud-
dings after they have been removed from the heat and are partially cooled. It is also
marketed as "Equal for Recipes" and "Equal Spoonfuls," but while the packaging
states that they can be used in "practically any recipe where sugar functions primarily
as a sweetener," the label goes on to say, "In recipes where sugar also provides struc-
ture and volume [and other baking characteristics], some modifications may be re-
quired for best results." It takes 7Y+teaspoons of Equal to equal 1 cup of table sugar.

People with a rare condition called phenylketonuria (PKU) should avoid aspartame.
ACESULFAME POTASSIUM OR "ACBSULFAME K" was discovered in t967 and was
brought to market in 1988. It is about two hundred times sweeter than table sugar and
sold under the brand names Sunett and Sweet One. It is heat stable so it can be used in
baking and cooking, and it's suggested that you use acesulfame K in combination with
granulated sugar when baking. Substitute 6 (l-gram) packets for each % cup sugar.
SACCHARIN, up to seven hundred times sweeter than sugar, is named after the Latin
word for sugar (saccharum) and has the longest history of all the sugar substitutes. It
was discover ed in 1879 and was used during both world wars to compensate for sugar
shortages and rationing. Saccharin is sold under the trade names of Sweet'N Loq Su-
caryl, Sugar TWin, Sweet Magic, andZero-Cal. It has a long shelf life and is stable at
high temperatures so is appropriate for use in baked goods. But as is stated on the
Sweet'N Low container, "Many recipes require some sugar for proper volume, tex-
ture, and browning. \We suggest replacing half the sugar your recipe calls for with an
equivalent amount of Sweet'N Low" Some people with sensitive palates can detect an
aftertaste. Because saccharin can pass from a mother to an unborn child, pregnant
women may want to check with their obstetricians about the use of saccharin.
SUCRALOSE is the only noncaloric sweetener actually made from sucrose (table sugar)
and was approved for public use by the FDA in 1998. To create it, three atoms of chlo-
rine are substituted for three hydroxyl groups on the sugar molecule, a change that pro-
duces a sweetener that has no effective calories. It is six hundred times sweeter than the
sugar from which it was created, yet still tastes like it. Unlike aspartame-based sweeten-
ers, it does not deteriorate at high temperatures so it can be used in cooking and bak-
ing. It measures and pours like sugar. It is sold under the brand name Splenda.

Splenda can be used whenever you use sugar in cooking and baking. However, it
works best in recipes where sugar is used primarily for sweetening, like fruit fillings,
custards, sauces, and marinades. It also works well in quick breads, muffins, cookies,
and pies. In recipes where sugar provides bulk structure to the product, such as yel-
low or chocolate cakes, you'll need to make a few changes in your recipe for best
results. In recipes where the amounr of sugar is quite high, such as meringues,
caramel, pecan pies, and angel food or pound cakes, complete substitution for the
entire sweetener called for may not yield the best results.
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Other Ingredients
Flour, sugar, butter, water, milk, yeast-these are the workhorses of the baking world.
But other key ingredients add such wonderful finesse to baked goods. What would the
world be without chocolate? lfithout vanilla? How these and other baking accou-
trements are chosen and used can be the defining element in your finished good.

Chocolate

Cocoa

Chocolate, tbeobroma cacao, "food of the gods," is one of those significant discov-
eries from the New Vorld that has changed the lives (for better and worse) of all
those who have come in contact with it. The cacao tree originated in the river valleys
of South America. Sometime in the fifth century, the tree's seeds, or beans, were car-
ried into what is now Mexico by the Mayas. When Columbus arrived in the New
\forld he took seeds from the cacao tree back to Spain. As with many things ahead

of their rime, so was chocolate, at least in Europe. Spain wasn't interested. So it took
another generation and another explorer to make the chocolate connection between
new world and old. The rest, as they say, is history (see p.570). It became such a

prized ingredient that we still think of it as special.

NATURAL COCOA: Cocoa sold in the United States contains between 11 percent and
24 percent cocoa butrer, with most supermarket cocoas falling in the 12 to 16 percent
range. In Britain, cocoa musr contain a minimum of 20 percent fat (the British know
and like their fats). Bur they may know something else as well. Because fats are car-
riers of flavor, cocoa that has had most of the cocoa butter removed from it loses its
flavor fairly quickly. Natural cocoa is light brown and has, because of its acidity, a

slight edge to it. Because natural cocoa is acidic, you most often use baking soda,
rather than baking powder, when you bake with it. The chemical reaction between

the two creares carbon dioxide bubbles, which leaven the batter. At the same time, the
baking soda neutralizes rhe acidity of the cocoa and the cocoa color darkens. Because

of its lighter color and unique flavor, natural cocoa is used to make the beverage

itself, as well as frosting, chocolate sauce, and fudge.
DUTCH-PROCESS (DUTCHED) COCOA: Dutch-process cocoa is either neutral or
slightly alkaline. When you bake with it, you'll most often use baking powder rather
than baking soda. Baking powder contains the acid that's needed for leavening that's
been removed from the cocoa. Dutched cocoas are best in cakes and cookies.

If you have some cocoa and don't know whether it's natural or Dutch-process' stir
some inro a little warm water. Add a pinch of baking soda. If the cocoa fizzes and be-

comes a deeper color, you have natural cocoa. If it doesn't fizz,it's been Durched.
BLACK COCOA: This is cocoa rhat has been severely Dutched, which intensifies the

darkening and also the flavor. Use 1 or 2 tablespoons in coniunction with regular
Dutch-process cocoa. This is the cocoa that makes Oreo cookies so dark.

OTHER TNGREDIENTS



fron Tree to Table
For the pact twenty-ffve yearc, most of the
c.hocolate that's coasrned worldwide, nore
rh:n half a million toDs a year, comec from
Ghana iD Africa. But the rvorld's "chocol,ate
belt" encirdea the globe, located in thooe trop-
ical countries within about 20 degrees souttr
and nortt of ttre equator (the areas known as
the tsopic of Caprkorn and tropic of Cancer,
reepectively). Some of the finest narieties
come fron thie henirphere.

The cacao trce produces btrdr, blossoms,
and fiuit on an o'ngoing basis. Ibe pods (fruit),
urtich are 9 or 10 inchec in le4gth aad 4 or 5
i16f,gs in dteneter, look a bit llke large aconr
oquasb, with ridges Eore rou[d€d than sf,4p.
As the poda become ripe, they're gathered, split
op with a madete, and dlowed to &y for
tw€lrty-four hours. Ihe seeds within the pulp
are then ruorcd and thro,rrm into bores, uilrere
theybegin to ftrment. lbic is called "sweeting"
r+hid goee on for s€Meral day8. Dnriag femen-
tation, tbe juice of the pulp inwhichthe seeds
(orbeaas) are embedded drains arvay, the gem
withinthebean dies, thebeaos thems€lves de.
velop aleddish tint, theirbitteraess is t€m-
p€red ald fhdr flavor dereloped-

After the ftrmenting pedo4 the beans are
spreadoutinthe sun orln akiln, rryteretheir
moistue is rre&rced from about 33 percent to 6
or 7 percent. lte flavor continues to delelop
and become lecs acidic. At +hi( point tle beans
ale bagged (it takes twenty to thirt r beene to
-"tce a pound) and eent to a chocolate process-
ingpl"ot.

lte bean itseE coosists of the huck or shdl
(1a percent) and the interior ketld or "nib" (86
p€rceot). The nibs are about 50 percent fat (the
cocoa butter), 17 perrcent protein, and 30 per-
cent yadous typ€ of complex carbohydntes.

lbqr're partiarlarly rirh in potassium" calciun,
phoaphonrs, andn ofcourse, caff,eine (dthough
not as much as oae might tliok-certainly less
ttran coffee or even tea).

At ttre proceasing plant the beans are
deaned and roasted" allowing the chocolate fla-
vor and color to enrerge. Tbe nibs pull away
from tfte ehallc, making ttrem easier to remove.
Once the ehalle have beea cracked open and
winnowed alnay, irut the nibs are left, and tle
process of makingchocolate canbegn. lte nibs
are sceened by size, tben mixed wittr otlers
from otherplantations to create blen& tlrat
will srrit different needs and tastes. firen
thdre ground. I\rring the grinding process,
the beanr are heated, mdting the fattypart
(the cocoa butter) and ceating a fairly liquid
mass that we ltnow as "chocolate liquor' (which
has nottring at dl to do wittr dcohol). Chocolate
liquor is a combination of about 47 percent
rtrocolate solids and 53 percent cocoabutter.

Chocolate liquor is processed in three ways.
If ids to be made into bitter (or unsweetened
baldng,) chocolate, the pure liquor itself is
molded into cakes aad chilled" If it'g to be made
into eating chocolate, additional cocoa butter
andsugarare added andthen ids conded, a
kneading/rolling process taking four to sev-
enty-tnrc houre, which aerates, ndlows, and
aeates that fanous sillry consistency of tle
best chocolate. ffi61 6eprhing, it's molded into
bars or bloclc and cooled.

If it's to be made into cocoa, the liquor is
pressed hydraulically to remorrc a certain per-
cent of tle fat or cocoa btrtter (which goes into
eating drocolate or is nade into "white" droce
late). lbe rerraining solids are pulverized into a
povvder or "cocoa."
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Solid Chocolate

substihrte for a l{runce
drocolate, use 3 tablespoons

spoons granulated sugar.

BITTER (UNSWEETENED) BAKING CHOCOLATB: Baking chocolate is essentially
pure chocolate liquor-the ground cacao bean itself, chocolate solids, and cocoa but-
ter. It contains no sugar. This is the only chocolate that's fairly straightforward.
SWEET CHOCOLATE: This ranges from bittersweet to semisweet. There are different
varieties and grades but in the United States they must contain a minimum of 35 per-
cent chocolate liquor. The best bittersweet varieties contain 65 to70 percent; in general'

the higher the percentage of chocolate
liquor, the darker and stronger the choco-
late. Also included is sugar, additional co-
coa butter, and such flavorings as vanilla
beans (the whole bean), vanillin (iust the
chemical essence), salt, and/or spices (cin-
namon, cloves, etc.). If a chocolate con-
tains 70 percent chocolate liquor, what is
the rest? Ideally, just sugar, vanilla, and
milk powder if it's a milk chocolate. Be-

cause cocoa butter is expensive, some eat-
ing chocolates contain other vegetable
fats to keep their price down.
BITTERSWEET CHOCOLATE: Used
often in baking, bittersweet chocolate
has a stronger chocolate flavor than
semisweet chocolate because it contains
less sugar. But because the amount of
sugar is not regulated, what one manu-
facturer calls bittersweet may be called

t

4

Cocoa Subctitutionc
If a recipe cdls for natural cocoa and baking soda
and you want to use Dutch-process cocoa, substii-
tute an equal amorurt of Dutch-procees cocoa but
replace the sodawit} trpice the anount of baking
powder. If the recipe."ll* for Dutch-process co-

coa and baking powder, substitute ttre sane

semisweet by another manufacturer, so what you use is a matter of choice and taste.

MItK CHOCOLATB: This contains 15 to 20 percent milk solids substituted for a por-
tion of the chocolate liquor. Although this is America's favorite eating chocolate, it's
not used often in baking.
"WHITE" CHOCOLATE: We all know there's no such thing; to be "chocolate" there
must be chocolate solids present. The best white chocolate is made from cocoa but-
ter, with sugar and milk solids added.
COATING CHOCOLATB (COUVERTURE): The best contains no other fat than cocoa

burter, which is tempered to behave in a certain way. Because tempering is a bit tricky,
there are other coating chocolates that contain other vegetable fats that aren't so

heat-sensitive and don't require tempering. But these lack the texture' shine, and fla-
vor of chocolate made solely with cocoa butter. Coating chocolate is not the same as

chocolate coating.

,,(
i' ':
ll
til'
t:-
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substitute cocoafor l ounce of semi$,veet doco-
late, use t.he above fonrnrla, and add 3 table-
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Tenpering Chocolate

Cocoabutter, also loournas theobroma oil, is a
very stable fat. It contains natual antiqidants
that discourage rancidity and dlows ctrocolate to
be storedfortwo to fivepars. For ctrocolate afi-
cionados, ids most vafued forttre way it behavec
in the mouth. While it remairs brittle at r.oom
tempenture orlower, itbegins to mdtirutbe-.
low body temperature, r,vhich ceates t.he eilky,
sensrous "mouth fef of higlrquality docolate.

You can oaly tempa 4ocolate ttat contains
cocoabutter, no otlerkind offat. Cocoabutter
ir acttrally not juct one fat, but a variety of sttrrc-
turallydiftrent componeofs. Some of them
rnsh at 4 higher teoperature rhan otherc. When
drocolate has been heatcd and begino to cool
tbe hig!-meJt-poirt fats solidify first. ltese are
the mes tlatgive bigh{ualitydocolate its
shine and cnap.

lte object of temperiqgis to Gaeate an
euenly diotributed, very fine fat-orytal struc-
ture nfttdwitryield chocolate f-hat rc'nai-"
ehiny as it bardeos. 3s66rrss $s high-mdt-poiat
fatr solidify (qstallizQ first, you'reEyingto

ose€d'the drocolate with tlese orystals, so the
others fats willbuild their sruchrre upon them
as ttrey cool and begin to set.

The easiest ruay to temper drocolate is with
a chocolate tempering machine, available to ttre
home baker through some catalogues, or at
gournret stores. To temper chocolate witlout a
madrine, place it in a double boiler (rather than
over direct heat, because it can burn so easily).
Heat it to between 115'F and 118'F to malce
sure dl ttre fats are melted. These temperatures
are approxinate because eadr drocolate has its
oum appropriate melting point. Some high-
quality Swiss chocolate needs to be heated to
122'F. The manufacturer should be able to give
you infomation on whatever chocolate you
wa.Dt to temper.

Jt's important not to let arry moisftrre infil-
tnte t.he c}ocoliate, or it will seize (become
grainy). All@v the docolate to melt uncovered
to allow any slgeh geneteted to dissipate. Seiz-
ing is essentially a draotic rystallization of all
the fats around the point where dre water en-

HYBRID CHOCOLATE: Hybrid chocolates are those that contain fats in addition to co-
coa butter. Due to the difference in melting points, some hybrid chocolates can have a

waxv textllre as a result. Brands that contain onlv cocoa butter are regarded as higher
quality But even the "best" need to be judged based on personal tasre and inclination.
CHOCOLATE CHIPS: Most are usuallv hybrid chocolate and should be used where
they are called for, for example, they should not be substituted for other baking
chocolate made only with cocoa bntter, because they rvon't behave the same wa1:
There are some chips made for the professional baker that are rnade just with cocoa
butter. Make sure you check the label.
CHOCOLATE EXTRACT: This is a natural extract from a special blend of cocoa
beans rhat enhances the chocolate flavoring in baked goods. It's available rhrough
specialrv shops and catalogues.



tere{ it's daracterizedby docolate thatbas
turoed into a lumpy, grainn unfortunate mass.

Once ttre docolate iE mdte4 reEov€ twq
tbirds ofit from the heat, setit in a coolpl,ace,
and stir constandy until it reades a t€Dperature
6f /g'p. tr1thic point, fine fat cyrtals have
formed and tle rtrocolatc is thick and pasty.
Many chocolate manufacturere recomnend sloy
coolingwitl coDstant stfuring in order to produce
the begt texture, but there are a number of pas-
ey ctrefs nAo prefer to speefl things up by stir-
ring the chocolate over coldwater orbypouring
it onto amarile slab andrvorkingitwithabench
lcrife until it'c cool. (Ibis process can be con-
paledto the beatingyougirrc fir,ilge after it's
cooked and cooledto create the ultrasmooth to<-
ture and flavor of goodfudge. When the choco'
late hae readred 78'F, stir it ba.k into tle hot
cbocolate. The temperatrue should then be about
88"F. At this point, the chocolate is tempered.

After the tempered chocolate has cooled and
cystallized appropriatdy, it's too thid<for dip
ping, nolding, or anything else and must be
warmed sligbtly before it can be used. Again us-
ing a double boiler, it chouldbe reheated to 86'F

to 88"F, where it'e liquid eDougb to use. Don't let
it getwar.Eer tban thi8, or the fat orystals will
melt and cone "out of teDlter." If tlat bappeos,
it will take a loDg time to eet and when it finally
does, the texture wou't be as good. In addition,
sone of f.he cocoa butter ten& to PreciPitate to
the surface, causingthe chocolate to tloom."

lAere are twotypee of clocolatebloom,
botl the reeult of storage conditionc. Fat bl,oom
happens when &ocolate hagbeea stotednhere
it's too waru. lte lorr-mdt-point fat orystds
ndt and reqrgtallize inlarger cyetals, $bi(tr
nigrate to the sut{ace of the docolate. lbis
makes the crhocolate lookas if ithedbeen dueted
wittr a gra;r or white pwrder. lllbtle it migbt look
moldy, it's not; it ron stillbe used forbaking
and/orthe qfstats canbe reoryctallizedto ac-

sune their origind fonn by tenpering.
Sugar bloon bappeos when cbocolate has

been storedwhere it's danp. Because sugar is
hygrorcopirc, moisture can condense on the sur-
facc of the ctrocoLate andwill elowlydiosolve the
sugars it comes in contact with. As it ervapontes'
it will leave Btnall sugu afstals on tle nrtfaoe,
whichwe experience as rouglness.

Vanilla
This is r-l "new r,l,orld" flavor frc,m an orchid that grerv only in cerltrirl Art'rcricl trrttil
thc rnidclle of thc r.rineteerrth century'. The Aztecs usecl it for flavor irr cottjltnction n'ith
cacao. From hcre it n.rade its wily to the Philippincs and, in 1846, to Tahiti. Bur the

orchicl wouldn't produce a bean just anywhere. In Mexico, rr spccific type of bee arrd

hrrnrn.rirrgbircl were responsible for its pollination and thc subseclttcrrt bclrtr. Finallx
irr Mrrclagascrrr, in what uscd lo be known as the Bor-rrbon Islar-rds (fronr thc t-t::tt-ttc of
thc roy,rl French family) off the southeast coast of Africa it'uvas cliscoverecl thnt thc
flou,ers could bc pollinated by hand. Thus began the succcssfttl pttrsrrir oF thc cot'tt-

nrcrcial growing of vanilla beans, the "Bourbon vanilll" u,hich is abotrt 7.5 Pcrccllt of
rhe vanilla thrlt \{'e use todall
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A Bit of Chocolate Hictory
For early Mes6-[6s;irenr, ttre cacao tree
played an impottant role. Ihe ber.g fotoed a
basis for ourency. For the appropriate quan-
tity, one could buy evelything from food to
slaves (a fairly good elave for about 100 beans).
Ite beans were also the source of an unsweet-
ened drink, xocoatl, made by porurding ttem
and mixing thg6 with f,eiling water. Xocoatl
rvas drrrnk end cacao beans offered to the
deities that preoided over every important rit-
ual duringtheir lives.

At court, Spanich explorer HeraAn Cort6s
was ceremouioruly served rocoatt tfis beverage
of tle gods, the name comingfrom anAatec
word neaning "bitter water." Bitter it was. Not
loag after this congenial wdcome, Cort€e, in the
aame of Spain, took Montezuna prisoner and
elaugbteredhundreds of bis people. Montezuna
diedwbile in captivity and the assgndo.cy of f.he
Aztec nation errne to a halt. Ttro years later, tle
Aztf.c capitalq Tenochtitlin (norrv Mexico City),
was under Spanish conEol

Cort6s retutredto Spainbyway of Mrica,
planting some of his Mricrn cacao beans tlere.
this agradan impulse mabled Spain, wfiich ul6-
mately adcrowledged the value of the cacao
bean, to monopoliz.e the frade in chocolate for
the lext ceotury. Todaythe bnlk of ttre world's
chocol,ate ir euppliedbytrees that are the de-
scendantr of those ttrat Cort6s tooktoAfrica.

The Spanirh treated chocolate dtrIbrently
than had the MeseAmericans. They surcetened
itwithhoneyand flavored itq7ift rinnemell 4afl
vanitta. Servedhot as a restorative, this neru in-
caraation of the cacao trree remained a Spanish
secret for dose to a ceoturybefore it foundits
way over the border to France. fre French ac-
quireddocolate rryto Jews were enpelledfrom
Spain andsubsequendysettledin tle region of

Bayonne, just over the Spanish border. Ibe
French initially considered tle bitter paste made
from the cacao bean to be noxious, so its produc-
tionrrras forced outgide tle tomlimits. As many
perceptions s1p .honged from ttre top down,
Spaniehnobilitywho marzied into the French
courthelped illumin rte their countrymen about
the virtues of chocolate. ultinateln Bayoane
docolate was cdebratedby its citiz€ns.

Oace chocolate became the darling of tbe
aristocrats, its movement into other oarkets be
ganto happenmore quickly. Inthe early serrcn-
te€ntl century a recipe found its way into ltaly.
In 1657, a Frendrnan opened a shop in Iondon
calledthe Coffee MillandTobacco RolI, from
which he aold thie bitter chocolate paste to be
used for beverage maldng. This initid appear-
ance of chocolate in Bnglandwas so e*pensive (it
cost more than bdf its weiglt in gold becatrse of
excessivdy high import duties on cacao beans)
tlat again, only the wealt}y could afford to buy
and use it.

Wherener it weat, people orperimented
with flavoringe. VaDilla, tfie one favored by the
Aztecs, has suryived to become the flavor most
frequeotly paired with chocolate, dthough many
others have beeo tried- Chocolate flavored witl
doves was popular in the senenteenth ceatury.
Anise, ginger, pepper, 3afl rhili$ bave also been
used. Today you'll find chocolatc flavored with
h*.y, aswellas coffee, almond, hazelnuts, and
in Spain and Mexico, alnost drvays, cinnamon.
And in today's desserts, drocolate is paired with
oranges, rarpberzies, etrawberies, and other
fruits.

Because so mudr ritualgrourc up around
those ttrings we perceive to be valuable and
available only to a sdect few, there appeared in
london, Amsterdarn, and other Buropean capi-

INGRF]I)II NTS



tals fashionable drocolate bouser where the
wedtlry would gather to savor this esoteric
'restorative" drink. It $rasn't until the rnid-
nineteenth century, when the dutyon cacao

beans was lowered to a rate of a penny a pound,
that drocolate ceased being a hurury and began
its ascendancy into popular culture.

In 1828 a Dutrbrnan, C. J. Van Houten,
foundthatbytreatingthe cacao nibs withan d-
kali, he could make them telease their fat (cocoa

butter) more easily, the flavor was improved anil
the color darkened. This process has come to be
loourn as "Dutching." Once chocolate liquor
could be separated into its constituents, a great
many opportunities for the evolution of droce
late presented tlemsdves. The flavor of the
drocolate was not contained in tle fat, but in the
separated solids. lbege solids, pulverized into a
powderwe nowknonras cocoa, yvas a mudrmore
intensdy flavored docolate product. Andthe
ability to handle cocoa butter separatdy made
possible t.he next important incarnation of
drocolate.

As the nineteenth centuryprogressd
manyof the nanes tlratwe nowassociatewittr
drocotate began their aeative borowinp and
building on ea<.h other's detrdopnents and dis-'

coveries. In Englan4 first Fry and Sons and, two
years l,ater, Cadbury, found that by allding sugar
and additional cocoabutter to drocolate liquor
tley could create a solid chocolate that couldbe
eaten out of hand. Althoughwe tlrink of the
Swiss as tlre originators orkeepers of sonethe
most successful recipes for making drocolate,
they were acttrally slorv to get to it. The Irrlirns
dominated the manufacttrre of chocolate in the
eighteenth cenhrry. At the end of tle eighteentth
centurT, the Swiss began to become serious
about chocolate, and some of the mostfanous
nameE in the fiddbegan to edrerge. In 1819 tbe

firct SwiEs chocolate factorywas openedby
Frangois-Louls Cailler. Philippe Sudard oP€oed
a factory in the 185Os. Jean Tobler, of Toblemne
fane, didn't make his appearance until the be'
qinning of the twentieth century.

Becanrse lve also associate dairy products
with the Swiss, it wasn't an accideDt that the
Swiss developed another ctrosol,ate incanration:
milk docolate. Barliet ia tle ceatury, Henri
Nestl6, a Swiss chenist, develorpedaprocees to
make wbat we now how as cordensed rntlk" In
18?5 a Swige Ghocolete manufacturer naned
Daniel Peter (who marriedinto the Cailler
chocolate dynasty) combined Heori Nertl€'s con-
densedmilkwith bis drocol,ate product. And co

milk chocolate was botf,. Another eignificant
contribution made by the Swies vYas that of
Rodolphe Hndt, urho develo'ped "conrhiag," a
loeading/rolling proceec that both lmp'roned fle-
vor and removed the grittinecs that bad been as-

eociated with eolid chocolate.
Chocol,ate findly made its Yray back across

theAtlantnc, north of its original otigins, to tle
America colonies in tLe eiglteeath oeotury. Be'
cause the colonists rvere enEzncedb,yit" New
Bngland sea captains begar bringing hooe r:cao
beane fromtheirEadingvo'yages to the West In-
dies. So Americals becane geriously involwd in
the storyof docolatcat jutaboutt.he gane

time as the Buropeans.
frg nrnrr{acttre of docolate started in

Anerica in 1?65 in Milton Lower Falls, near
Dorcbester, Massarhusetts, James Baltel fi-
nanced the frrst vuaterPottt€red gho€oftate mfll-
Since then, otlerAnerican conpaniee barrcbe-
coue innolvedin the manufrcture of cSocolate.
Althoug! thete's a s€nse tlat the best chocolate
comes fron Eruope, tlere are todey a number of
American manuf,acfrrrers tlrat produce extrendy
highauality docolate.
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Make Your Own Vanilla

The process of creating vanilla is intensive and long so it is still an expensive fla-
voring. After the flowers are pollinated, bean pods begin to form, and take about a

month and a half to reach full size, somewhere between 6 and 10 inches in length.
They are picked before they are ripe, heated quickly to stop the ripening process, and
then placed in the sun to dry. For several days, they dry in the sun during rhe day and
are wrapped up to sweat at night. Then they are laid out to dry completely in the
shade. Finally they are sorted and placed in containers ro conrinue to age, during
which time flavor and character are developed.

Today Mexican vanilla is relatively scarce because its habitat has been reduced.
But Mexican vanilla is considered, by some, to be the best in the world because of its
complex and desirable flavor. Make sure you buy Mexican vanilla from a reliable
source as sometimes it's cut with other (potentially dangerous) ingredients. Tahitian
vanilla is preferred by some for its flowery mellow aroma and flavor. Indonesian

vanilla has the simplest flavor. Mada-
gascar vanilla is the most widely used
and is also preferred by many

Vanilla is available as a whole bean
(from which you can flavor any number
of things, including sugar). It is also
available ground to a powder, wonderful
in custard, cookies, ice cream, or
whipped cream, anywhere that you
want an intense vanilla flavor and the
visibility of bean flecks. Because the fla-
vor of the powder doesn't evaporate
when heated (vanilla extract loses some
of its flavor in heating), it's well suited
for baked goods. Vanilla extract, the
essential oil of the vanilla bean dis-
solved in alcohol, is more widely
available. There are double- and triple-

strength vanilla extracts, as well as a vanilla essence so strong that only a drop or two
is needed. These are available through special suppliers by mail order. To minimize
the evaporation of vanilla extract when making cookies or cakes, always add it to the
butter and sugar when you cream them. The butter acts as a buffer and protects it
from the heat, resulting in more flavor. Vanilla paste can be used measure-for-meas-
ure in place of vanilla extract but with the addition of flecks of vanilla bean that are
evident in the end product. One tablespoon of vanilla paste equals one vanilla bean.

You can make your own vanilla extract by
combining a vanilla bean, slit lengthwise and
cut into 3 pieces, with 1 cup unflavored vodka
or brandy. Put ttre mixture in a nonreactive
container Glass is ideal) and let it steep for
2 to 8 weeks, or longer. The longer it steeps,
the stronger the vanilla will be. Though this
won't harrc the complexity of flavor of profes-
sionally manufachrred vanilla extract, it's
eminently suitable fot lsripes where vanilla
pla]ts a minor, rather than starring, role.
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Almonds and Almond Flavoring
Next to vanilla, almond extract is probably the baker's most frequently used flavor-

ing. Almonds, too, are an important ingredient in many baked goods. Almonds grow

on flowering twenty- to thirty-fclot tall trees, beautiful enough that in some areas they

are grown just for their aesthetic characteristics. The almond belongs to the same

genus as apricots, cherries, plums, and peaches, but its fruit is not equivalently suc-

culent; what we eat is the seed.

Tiees that are grown for the almonds that they produce are found in a fairly nar-

row band around the world where conditions are frost-free but not tropical.

Although you will find producing almond trees in most Mediterranean countries,

today California supplies more than half of the world's supply
There are two types of almond, bitter and sweet'

SWEET ALMONDS are the ones we eat, with or without skins, unblanched or

blanched. The skins are edible but can sometimes be bitter. If they're not too bitter
(the taste test will determine this), don't bother blanching them because the skin adds

positive flavor notes to whatever you're making.
Almonds have a mild flavor. You can find them in most groceries whole, sliced,

slivered, and sometimes as meal or flour' Almond meal doesn't maintain its flavor

very long so you may opt to make your own by grinding whole, blanched almonds in

a blender or food processor. Almond paste and marzipan are made of blanched sweet

almonds that have been ground with sugar and almond extract added to sweeten and

intensify the flavor. Almond paste has less sugar than marzipan and is more coarsely

ground.
BITTBR ALMONDS, cousins of the sweet almond, contain prussic acid, which is

highly toxic. It makes the nuts so unpleasant to the taste that it is unlikely that any-

one would eat enough (fifty or so can be lethal) to do any harm. It is these almonds

from which oil is extracted-the prussic acid is destroyed during processing-and
blended with ethyl alcohol to make almond extract' probably the most common bak-

ing extract after vanilla. Bitter almond oil is also sold without the addition of
alcohol; it's extremely strong and should be used by the drop, rather than by the tea-

spoon.
Like any nuts that contain oil, almonds will eventually become rancid' Packaged

natural almonds can be stored in unopened packages in a cool dark place up to two
years. Unopened roasted almonds can be stored under the same conditions up to one

year. Both will last even longer if refrigerated. Almond paste can be stored in the

refrigerator up to two years. A hot pantry will hasten rancidity. once packaged

almonds are opened, be sure to store in an airtight container or sealed plastic bag

with air squeezed our in a cool, dry, dark place (ideally in the refrigerator) and use

within three months. Avoid exposing nuts to humidity for maximum shelf life.
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Other

Spices

Extracts, Oils, and Flavors
ExTRACTS are made from the essential oils and/or flavoring components of natural
ingredients dissolved in alcohol. There is a great array available, including those from
fruit, nuts, and seeds and such things as mint and coffee. If you don't want to use an
alcohol-based extract, which is the most common form, there are also glycerin-based
extracts available from specialty shops and catalogues that perform the same way
with the same intensity of flavor.
OTHER BSSENTIAL OILS available include orange, lemon, and lime. These are very
powerful and very little is needed to add flavor ro any baked good. The oil comes
from the skin of the fruit (the zest), where there is an intensity of flavor. Zest from
both oranges and lemons is available although it's easy to creare your own.
FLowER wATERS are other flavoring agents. The ones mosr commonly available are
made from the essential oils of rose petals and orange flower petals. They are more
subtle than oils but add lovely overtones to lightly flavored confections, whipped
cream, ice cream, sponge cake, and angel food cake.
BUTTERSCOTCH and caramel are often confused with each other. Today it is usu-
ally accepted that the flavor of butterscotch is that of brown sugar cooked with
butter. To make butterscotch candy, according to F. Marian McNeill in The Scots
Kitcben, you cook a combination of l pound of brown sugar with 1/+pound of but-
ter to the soft-crack stage. Then you remove it from the heat, flavor it with a touch of
ginger and a bit of lemon zest, beat it with a fork for a few minutes and pour it on a
slab to cool. Crack off pieces with the back of a knife.
CARAMEL is produced by cooking granulated sugar in a heavy pan until it melts and
caramelizes' that is, becomes liquid and essentially begins to burn. This is what gives
it its unique flavor. caramel can range in color from light to deep brown by cooking
it somewhere between 320oF to 350oF. You'll also find caramelized sugar on crdme
brul6e which is done with a small culinary blowtorch or with a caramelizing iron. If
caramel is cooked until it's very dark, it can be used as coloring in a variety of things
from breads (usually rye) to gravy.

and Herbs
ALLSPICE: This New world spice is from a tree in the myrtle family and was
thought by columbus to be pepper, which he was hoping to find at the end of his voy-
age, and which the allspice berry resembles. Today, most of the world's supply is
grown in Jamaica and Jamaican allspice is coveted. Although it has its own person-
alitS allspice is suggestive of a combination of other aromatic spices, particularly
cinnamon and cloves but with a hint of nutmeg and black pepper. Allspice berries can
be used whole in marinades or in pickling. Ground allspice is available in most gro-
ceries or you can grind your own. A touch is wonderful in applesauce and it can also
be used with other spices in fruit desserts, steamed puddings, pies, and cakes. As a
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substitute, try ground cloves, about one-quarter the amount of allspice called for,

and a touch of nutmeg.
ANISE: This self-seeding annual, related to parsley, dill, and caraway' comes from
countries bordering the eastern Mediterranean. It tastes like a sweet licorice and is

used, as a seed, to flavor a variety of European breads, but it is also used to flavor

other baked goods and desserts. As a substitute, try fennel'
STAR ANISE: This has some of the same flavor components and can also be used in
baked goods. It is native to China and comes from an evergreen related to the mag-

nolia.
CARDAMOM: A member of the ginger family, cardamom, after vanilla and saffron,

is the third most expensive spice in the world. It grows as a perennial herb in South

India and Sri Lanka, and also in Guatemala. The pods, which are about the size of a

plump raisin, encapsulate three small compartments that contain tiny seeds' The

pods should be either green or white (not brown or black, which is not true car-

damom and of less interest to the baker). It is used to flavor teas and certain

traditional baked goods from Germany and Scandinavia. The crushed seeds (a

rolling pin does this nicely) procluce the strongest flavor, although they can be bought

already ground. If you have no cardamom' try substituting ginger'

CARAWAY: This plant is related to anise (their aromas are faintly similar), parsley,

and dill. It is most frequently used as a seed rather than ground into a powder and as

such is used to flavor many German and northern European breads as well as some

Irish soda breads. You will also find it in some cheeses. Carcway is used most fre-

quently in savory goods, but it can also be an interesting counterpoint in sweet goods,

parricularly paired with citrus or, in the case of soda breads, raisins. Caraway is not

easily substituted. A caraway-flavored thyme comes close but is not easily available

unless you grow your own. Fennel is another optlon'
CINNAMON: This spice comes from the dried bark of a tree native to Sri Lanka. It
grows only there and in India and is the only true cinnamon recognized in Britain.
But there are two types of "cinnamon" acknowledged in the United States and a

number of other countries as lvell. The second is the one with which we are proba-

bly most familiar. This is cassia cinnamon, which is a member of the same family as

true cinnamon, a type of laurel. This cinnamon is native to Southeast Asia, southern

China, northern Viernam, and Indonesia. Both are harvested from the bark of a tree.
you can tell the difference berween sticks of the former and the latter by the way they

roll. Sticks of the Ceylon cinnamon curl just in one direction looking like rolled up

paper. Sticks of cassia curl inward from both sides to resemble a scroll. Both types are

available ground as well. The color as well as the flavor of ceylon cinnamon is

lighter. Cassia cinnamon is darker, redder, and more intense. Most of the cinnamon

we buy at the grocery store is cassia cinnamon. But there are commercial cinnamons

that are a blend of the two. If you buy ground cinnamon, buy it in small quantities

as the flavor deteriorates with time. If you are out of cinnamon, you can substitute

allspice with maybe a touch of ginger and nutmeg but use about a quarter as much'
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Tiy sprinkling some cinnamon on French toast as you cook it before you rurn it over.
CLOVES: This perennial evergreen shrub native to the Moluccas in East Indonesia
belongs to the myrtle family The unopened flower bud, picked by hand and then
dried, becomes the little nail-like seed container that we know as cloves. In fact the
name "clove" evolved through a number of Latin-based languages and was ultimately
incorporated into Middle English as "clowe," meaning nail shaped. cloves are used
commonly to flavor both savory and sweet foods. But, as has been stated by an asture
culinarian, "the flavor is best when kept below the level of recognirion." Cloves are
available whole or ground. The most appropriate substitute is allspice.
GINGER: Not known as a wild plant, ginger probably originally came from Southeast
Asia. It's been in use for several thousand years both for culinary as well as medicinal
purposes. It reached Europe via Rome. When Rome fell, it was reintroduced to rhe'West
by Marco Polo. In medieval times, ginger as a flavoring became very common in Eng-
land, and in fact ginger and pepper were two of the most frequently used spices. It was
at that point that gingerbread became part of culinary history Ginger and gingerbread
were for medieval England what chocolate is for us today In pre-twentieth-century
cookbooks, you'll find numerous "receiprs" for ginger-based cakes.

Today half the world's ginger comes from India, but it is also grown in china,
Hawaii, Africa, and some parts of the Middle Easr. Australia has become a new player
and is the source of some of the best crystallized ginger. In the Orient, ginger is used
widely to flavor savory foods. In Europe and the United States it is used most frequenrly
in sweet baked goods. But we also experience it in ginger ale. For the baker, ginger is
available as the whole root, the mature root dried and powdered, the young roor crys-
tallized, and in ginger syrup or extract. Powdered ginger is quite different from fresh or
crystallized ginger and isn't an appropriate substitute when the former are called for. If
you are out of powdered ginger, you might try allspice with a little cinnamon or mace.
LAVENDER: Historically, lavender was used by the Greeks and Romans as a bath per-
fume. It was introduced into Britain in 1568, and English gardeners started an immedi-
ate love affair with the plant. Pillows and sachets were stuffed with dried lavender
flowers, and lavender "washing water" came into use. The culinary use of the flower
was noted as early as the reign of Queen Elizabeth I. Powdered lavender was served as a
condiment, and the Queen so enjoyed conserve of lavender that it was always on her
table. In this country, the Shakers use lavender in cooking, in their famous lemon pies
and lemon breads. Its penetrating, sunny taste marries surprisingly well with the flavors
of both butter and vanilla. Long having been overlooked as an edible flower, lavender
makes a delightful contribution to baked goods. The pleasures of lavender transcend
the garden when the flower is dried and used in baking. Anticipate the essence of sum-
mer by using lavender in pound cakes, cookies, and bread.
NUTMEG AND MACE: These spirits come from the same tree, native to the Moluccas
in Indonesia, although it's grown today in the West Indian island of Grenada. After
the fruit is removed (the fruit itself is dried with palm sugar and eaten as a snack food
in Indonesia), you'll find a thin, lacy, leathery reddish rissue on the outside of the pit.
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This is called mace, and is removed and dried and is sold either whole, as "blade

mace,,, or ground. Mace has a faint aroma of nutmeg, but you'll also smell under-

tones of cinnamon, maybe cloves and ginger. You can substitute any or a combi-

nation of those if you don't have any at hand.
After the mace has been removed and the nutmeg pit dried, the shell is cracked

and the nutmeg removed to be sold whole or as powder. Nutmeg has a flavor all its

own, which belongs in eggnog, but you'll also find a touch in savory dishes as well,

such as quiche and b6chamel sauce. Nutmeg's flavor makes it difficult to find a sub-

stitute, but try a little cinnamon, ginger, or mace.

MINT: A great addition to a baker's kitchen, mint comes in a whole array of flavors'

Apple, chocolate, orange' peppermint, spearmint, pineapple, all can be used to fla-

vor syrups, frostings, candy, and chocolate.
pEppER: Tiue pepper, or piper nigrum, grows on a tropical vine native to the

Thanvancore and Malabar Coast of India (the southwestern tip). Although one of the

finest kinds still comes from that part of India' it is now cultivated near the equator

around the globe.
Like many other spices, pepper has played an important role in the power strug-

gles throughout our history It was valued so highly that it spurred new trade routes

between the east and west. Like salt, it was used during the Middle Ages as money'

Black pepper is dried from still green but-about-to-be-ripe Peppercorns. white
peppercorns are dried from the hulled version of the same fruit after it has reached

maturity. By changing the time of picking and drying you can make black, white, red,

and green pepper from the same plant. Tellicherry (a district on the Malabar coast of
India) pepper is dried from peppercorns that have been allowed to ripen beyond green

to a yellow-orange. Because pickers wait until iust this point to harvest them, this

pepper has particularly rich flavor. This method is used only in India' Tellicherry pep-

percorns are larger than typical black peppercorns and their color is a dark, warm

brown. They are slightly more expensive than regular black pepper because it's

riskier to wait to pick until that precise point of ripeness. Another equally good type

is the Lampong pepper (from the Lampong district of southeastern Sumatra, the sec-

ond largest of the Indonesian islands). These two are considered the best varieties of
black pepper.

Black pepper enhances savory dishes but it can also be used to enhance and give

a little extra "spice" to spice mixes for certain sweet goods such as gingerbread,

steamed puddings, and spice cakes. 'white pepper is missing the outer skin of black

pepper, which contains some of the flavor components' Although it's more expensive

than black pepper because it takes more work to produce' white pepper is used pri-

marily where the black flecks of black pepper are not wanted'
SAFFRON: The costliest of all the spices, real saffron is the dried stigma of a crocus-

like flour that originated probably in Persia but today is grown from Spain to

Kashmir. It was of great importance in medieval Europe where it was used as both a

flavoring and also a dye.
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The dried stigmas look like red threads and, when soaked in a liquid, emit a
bright yellow color. One hundred fifty thousand flowers are needed for one kilogram
of dried saffron. Less expensive varieties are often adulterated with the yellow sta-
men of the flower, which has the right color but no flavor of its own. spain and Iran
are the largest producers, accounting for more than 80 percent of the world's pro-
duction.

Saffron has long flavored a cake unique to rhe west country of England, called
Saffron Cake. It's also important in a Swedish bread (Lussekatter or Sr. Lucia's cats)
that is made for the festival of Santa Lucia. You'll find it also as a dominant flavor in
Provengal bouillabaisse. The flavor of saffron is not easily duplicated, although
turmeric is an option for producing a yellow color.

Spice Blends

Salt

APPLE PIE sPIcE can be any number of combinations, including wharever you
decide you like. Here are a couple of commercial ones: cinnamon with a touch of
cloves and nutmeg; or a more ambitious version is a blend of cinnamon, fenugreek
(an herb that has the aroma of curry and is used in same), lemon peel, ginger, cloves,
and nutmeg.
Pumpkin pie spice is multiple combinations, but usually includes cinnamon, ginger,
cloves, and nutmeg.

You can use these spice blends ro season any apple or pumpkin (or squash) dish,
or any other dish you think would benefit from these particular blends of spices.
Simply substitute the spice blend for the same amount, combined, of other spices
called for in the recipe (excluding salt). For example, if a recipe calls for 1 teaspoon
of cinnamon, % teaspoon of cloves, and V+ teaspoon of allspice, substitute l/z tea-
spoons apple pie spice. use pumpkin pie spice in a similar manner. you can also
sprinkle a little pumpkin pie spice over a dish of baked or mashed squash; or try a
dash of apple pie spice on ice cream, or over hot applesauce.
ENGLISH MIxED sPIcE is available in some specialty stores. This is a traditional
English combination of several spices ground together. Most versions contain all-
spice, cloves, coriander, mace, and nutmeg, with sometimes a bit of cinnamon. Use
it as described above.

Salt has become fashionable and fun. Like bed linens that used ro be white, salt now
comes in a variety of shapes and colors, from white to gray ro red, and physically as
small solid cubes to lovely pyramid-shaped crystals. There are some that are less
refined with more minerals in them creating, as many are convinced, subtle and
unique flavors. And, of course, there are now the flavored "boutique" salts, garlic,
chili, lavender, rosemary, and so on.
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Herbs

In baking, when any of these salrs are allowed to dissolve, their impact in a baked

product will be hard to differentiate (aside from the flavored ones). But when you use

them as accoutrements, there may be flavor differentiations that are more discern-

able. And there are some rhat physically will "stick" better and will melt more

quickly (or not so quickly) on your tongue.
Most fascinating are the cultures and history that they evoke. All salt comes

from the sea, mined from old seabeds deep in the earth, or from salt deposits on the

surface, or actively evaporated from the sea.

Salt intensifies and enhances flavors in all baked goods' Because it is hygroscopic,

it attracts moisture. This is good in some situations, and not in others (bread crusts

for instance). In yeast baking, salt strengthens dough and tightens its structure, which

increases the time needed to sufficiently develop the gluten. It also slows fermenta-

tion. Bread without salt is insipid. Even the Tirscans' bread, which is traditionally
unsalted, is eaten with salty foods. One of the most appealing ways to eat bread is to

spread a slice of pain de campagne with sweet butter and sprinkle it with a bit of
fleur de sel, a French sea salt.

There isn't anything that you can substitute for salt. In most baked goods it's

there in quantities that are small enough not to be a problem. But if you need to

reduce your salt intake, try cutting it in half before you eliminate it entirely.

These flavorful little leaves are usually used fresh and are delightful in all manner of
breads. Some actually have flavors that blend well with sweet goods, such as lemon

thyme and caraway.
BASIL has an almost licorice or aniselike flavor when it is fresh, which is when it
should be used. It is best used on top of flatbreads such as pizza ot focaccia, and of
course it is the linchpin in pesto or Provengal pistou, both of which are delicious on

bread.
DILL flavor can be found in either its flowers or its seeds. Dill seeds are wonderful in
breads, particularly soda breads, where you can substitute them for caraway

GARL1C is also best on, rather than in, a bread. Minced raw, it can flavor butter or

olive oil, or you can bake it until it is soft and sweet and use as a condiment. To bake

garlic, break a head into individual cloves, spread on a baking sheet, sprinkle with
olive oil and a bit of salt, and bake for about 30 minutes. Then squeeze the cloves out
of their skins with your fingers and mash.

ORBGANO AND MARJORAM are similar in aroma and flavor, with oregano being

the more assertive of the two. They can be used in savory quick or yeast breads along

with, or in place of thyme.
RosBMARy has a very appealing and assertive flavor that is wonderful with roasted

potatoes and lamb, in potato and cheese breads' and paired with ginger in some

sweet goods.
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Nuts

TARRAGON is also anise-flavored but different from anise and fennel. You can infuse
milk with it to use in sweet breads, or use ir in a savory quick bread.
THYME, like mint, comes in many flavors-lemon, oregano, caraway, and traditional
English. Lemon thyme can flavor sweet baked goods, but some of the others are won-
derful in savory quick or yeast breads. Thyme is fun to grow and is probably the best
way to come by some of the less common versrons.

Nuts are a wonderful addition to baked goods, adding flavor and texture. Almonds,
pecans, and walnuts all seem to have a sweeter and deeper flavor if they are lightly
toasted. Because nuts contain a significant amounr of oil, you need to buy them
fresh. If you buy them in bulk, keep them in the freezer. They'll keep nicely for up to
a year.

To toast, spread nuts on a baking sheer and bake them ar 350oF for 8 to 10 min-
utes. Keep an eye on them because rhey can burn quickly

The easiest, fastest way to chop nuts is to put the required amount in a plastic
bag, close the bag loosely, and whack nurs wirh the flat end of a mear mallet or orher
heavy object. A few whacks will give you coarsely chopped nurs; more whacks, and
you'll get finely chopped, almost ground nuts. To make nut meal, pulse them in a
food processor until they are as fir-re as you want.
ALMONDS (see p. 573)
cHEsrNUTs have had a long history in Europe as a food staple. chestnut flour was
even used to make bread and was the basis of Italian polenta before cornmeal, or
maize, was introduced from the Americas. Nowadays it is more of a condimenr.
Chestnuts are often eaten roasted but chestnut flour, ground from dried chestnuts,
can be used in many baked goods.
cocoNUT, from the coconut palm tree, is almost always used flaked or shredded by
bakers. Sometimes it is sweetened as well. It is used to flavor baked goods and sprin-
kled on top of frosted cakes as decoration, flavor, and for texture.
HAZELNUTS, or filberts, are grown in this counrry in Oregon and farrher norrh, in
British Columbia. They are delicious buttery nuts that are wonderful alone, but are
particularly wonderful with chocolate. They have a light, crunchy rexrure and can be
used in cakes, breads, cookies, quick breads, and candy, anywhere you want the fla-
vor and texture of nuts. Hazelnuts can also be purchased as a flour.

Here's an easy way to skin them. It4ost methods call for you to toast whole hazel-
nuts, and then to rub them between two towels to release their skins. 'We've found an
easier method is to roast rhe hazelnuts for about 10 minutes (until they begin ro
brown) in a 350oF oven. Remove the nuts from the oven and let cool for 2 minutes.
Put the nuts into a food processor equipped with the plastic dough blade and pulse
until the nuts have shed most of their skins. Some of the nurs will crack, but this is
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Seeds

quick and very effective. Pick the nuts out of the pile of skins, and you're ready to
roll.
PBCANS are a North American nut and probably one of the more frequently used,

particularly in the South, where they are native. They are delicious raw and even more

so toasted. You can purchase them whole, in pieces, or as meal' although it's easy to

chop your own. You can easily create pecan meal in a food processor. Because of their

oil content, they can become bitter fairly quickly, so use them up or keep them in the

freezer.They can be used anywhere walnuts (or most other nuts) are called for.

PINB NUTS, or pignoli, are the rich, sweet, small seeds from the pinecones of certain

pine trees, which are found in several parts of the world, including the Southwest'

These trees are nor easily cultivated and are happier living wild where all kinds of
creatures vie for the nuts. The Hopi, Navajo, and other Southwestern tribes have used

them as a staple for thousands of years, eaten in every form, whole, ground and

baked into cakes, or pounded into a paste. Today, the most common pine nuts in our
groceries are from a tree of the northern coastline of the Mediterranean, from
Portugal and Spain in the west to Lebanon in the east. Pine nuts are essential in pesto,

but after you've nibbled a few, you'll find you'll want to put them in other baked

goods from quick breads to cookies.
PISTACHTOS, those lovely pale green nuts that are hard to stop eating' have been en-

ioyed by Middle Easterners for several thousand years. They grow on a small tree native

to Tirrkey and the area around the Caspian Sea. There were formerly forests of pista-

chio trees from Lebanon, across Syria and eastward through and beyond northern lraq.
There is a variety raised in California. Pistachios are wonderful in ice cream, but you

can use them in almost any baked good where you want the texture and flavor of nuts.

WALNUTS come from a tree rhat grows in temperate climates found wild from south-

eastern Europe all the way to China. Today they grow in abundance in California,
especially in the Sacramento Valley, making the United States the largest walnut pro-
ducer in the world.

'Walnuts are related to the pecan. Also related are the American butternut (or

American white walnut) and the black walnut, both of which grow in the east and

whose nuts both have a slightly stronger flavor. In baking, all of these can be used

interchangeably although there are some flavor differences.

Seeds add flavor and texture to baked goods. Because they contain a lot of oil, Iike

nuts, they are subject to rancidity. Freezing will extend the life of many seeds, but

they're best when fresh.
FLAx sBED, the slightly larger bronze brothers of sesame seeds, can be sprinkled on

the outside of bread. But because they are almost useless nutritionally unless the seed

coat is cracked, it's best to use cracked or milled flax seeds in bread. They add a pleas-
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ing nutty flavor and their oil makes adding additional fat or oil unnecessary Buy
them often and use them fresh, as they will become rancid over time.
POPPY sBEDs are sprinkled on top of many baked goods and add a delicious flavor
to coffeecakes and other quick breads. They can also be crushed and used with
almonds, sugar, and a touch of lemon in pastry fillings. Toasting can bring out their
flavor quite nicely. Buy just enough to use, or freeze what you don't use.
PUMPKIN sEEDs, or pepitas, are too large to be used on rolls or breads, but they
can certainly be used in them, or in cookies or quick breads. They are enhanced with
a bit of toasting.
SBSAMB sBEDs' also called benne seeds, are found in Southern cookies called Benne
wafers (see p. 153). They have a lovely nutty flavor that toasting will bring our. you
can use them on breads, rolls, and other baked goods, as well as in them. Sesame
seeds are also ground into a paste called tahini or sesame butter. Tahini has a nutty
flavor that can be used as a dip on its own or mixed with chickpeas, lemon juice, and
garlic to make hummus. sesame seeds mixed with honey are used to make halvah, a
Middle Eastern confection.
SUNFLOWBR SBEDS are our own native seeds. Unhulled they make wonderful bird
food (because birds can do their own hulling). Hulled, they taste great plain and, like
small nuts, can be used in many baked goods as well as on rhem. They are very tasty
raw or toasted. And sunflowers are enough to make anyone smile.
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@"kiltg can be a simple matter of using your imagination' a

spoon, and a bowl to create everything from brownies to bread. On the other

hand, the journey from recipe to oven-hot goodies can involve any number

of specialized tools and pans. There is almost no end to the array of tools

(some say "toys") that a baker can accumulate. But knowing how to select the

best tools for your baking, and also what attributes those tools should have,

can save you a lot of time and money Our test kitchens work with hundreds

of tools every year, poking, dropping, and trying to scratch, break, or

otherwise abuse just about every tool in the marketplace. Here's what we've

learned from using all those funny whisks, trying every shape and surface

imaginable for a mixing bowl, and baking in every pan-assessing it for

size, durability, and ease of release-that comes our way.



ans
Baking pans are typically made from aluminum (an excellent heat conductor), or an
aluminum-steel combination. Less common are stainless-steel pans; while easy to
clean and nonreactive, they don't conduct heat as well as aluminum. A wonderful
hybrid pan combines a core of aluminum between thin top and bottom layers of
stainless steel, giving the baker the best of both worlds-good heat conduction and
easy cleanup. Some newer pans are made from soft silicone, a naturally nonstick
material whose flexibility assists the baker in getting baked goods out of the pan
undamaged. 'We've found silicone pans to be best for sweet baked goods, whose sugar
helps them brown; baked goods low in sugar or fat (e.g., hearth breads) baked in a
silicone pan don't brown well.

Other common materials for baking pans include glass, ceramic, or stoneware.
On the plus side, these pans are often lovely to look at, and a clear glass pan allows
you to see how well the crust is browning as the product bakes. On the minus side,
ceramic or stoneware doesn't conduct heat as quickly as metal pans. If you're baking
something where precise temperature isn't critical (bread pudding or pie), they're a
perfectly acceptable choice. Because clear glass conducts heat almost too quickly
compared to aluminum, it's recommended that you reduce the oven temperature 25"F
when using a glass pan.

Baking pans are often coated with a nonstick surface. This is usually helpful, but
also means you shouldn't cut baked goods in the pan unless you use a special nonstick-
safe knife or server. Angel food pans should not have a nonstick surface, as the baking
batter actually needs to climb up the wall of the pan in order for the cake to rise.

Look for pans that are sturdy, but not so heavy that they're hard to handle. 'When

a recipe calls for a 9-inch round pan, it means the top inside measurement should be
9 inches. Many manufacturers cut corners and make their pans 9 inches from edge to
edge, but only 83A inches (or less) inside. This makes a difference, particularly with
pies, in whether the pan can hold a recipe comfortably.

Yeast Bread Pans
LOAF PANS: Just as the baguette is France's signature loaf, pan bread-

the familiar sandwich loaf-must surely be America's. To make a
sandwich loaf using a recipe calling for 3 to 3Yz cups flour, use

a pan that measures 8Yz x 4% x 2Yz inches. For a recipe
calling for 4 cups of flour, use a 9 x 5 x 2lz-inch pan.
Using the proper size pan will give you a nicely domed

loaf; using a pan that's too big will yield a loaf that's flat
across the top.

Standard loaf pan

TOOLS



A pain de mie or Pullman pan, usually 13 x 4 x 4 inches,
is a straight-sided loaf pan with a flat sliding cover.

Holding a recipe made with about 41/z cups of flour, it will
produce a very fine-textured' flat-topped bread, perfect for sand-

wiches. If you have a pain de mie pan, try the lWhite Bread 101

recipe on page 198, increasing the amount of all of the ingredients
(except the yeast) by 50 percent.

When making sweet breads, use a light-colored pan, to keep the bread's

crust from burning. When making bread without a significant amount of sugar (1/z

tablespoons of sugar or less per cup of flour), use a dark-

Pain de mie pan colored pan to promote good browning.
COVERBD STONE BAKERS: For extra-crisp

Brioche pans

hearth-sryle loaves, choose a covered stone baker. i
Shaped to hold round or baguette loaves' a covered

stone baker will draw moisture from the bread as it
bakes, producing a crunchy bottom crust. In addi-
tion, while that moisture is drawn off during the initial
part of baking, it collects as steam inside the covered pan,

SHAPED PANS: There are a variety of pans on
the market designed to shaPe and

hold particular loaves. Included in
this group are pans for baguettes (double and triple);
Italian loaves (usually double); breadsticks; and
Italian sandwich rolls (4 to 5 rolls). These pans are

usually perforated, allowing for air circulation for a

crisp crust. Other shapes include pans for hot dog and
hamburger buns; brioche; panettone; and sticky buns or cin-
namon rolls. These pans aren't perforated, as the goal is a
soft crust and, in the case of sticky buns, no leaks!

qIZZA pANS: Whether your choice is Sicilian-style (rectangular thick-crust),
Neapolitan (round thin-crust), deep-dish, or free-form, there's apizza pan to fill your

need.Pizzapans are usually made of dark metal, either anodized aluminum or, Iess

common, blue steel. Both of rhese materials transfer heat quickly and thoroughlS and

if there's one thing every pizzaneeds, it's high heat delivered quickly' An exception to
this is porous (unglazed) stoneware pans. Because of their abiliry to draw moisture
from the dough, they'll make pizza crust every bit as crisp as a dark metal pan' with
less chance of burning the crust. For this reason some folks prefer unglazed stoneware

to metal. Another alternative is to cook pizza direciy on a preheated baking stone'

I!l

Stoneware
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Pizza pans are available in 1.2- and 14-inch round size, both deep-dish and thin-
crust versions; in individual deep-dish pans (about 6/z inches wide, usually sold in a
set of four); and in 13 x 18-inch rectangular. You can find them perforated or solid
bottom; we prefer a perforated pan, which we set directly on a preheated baking
stone. Don't purchase a nonstick pizza pan; you're sure to injure the finish eventually
by cutting in the pan. Instead, make sure there's a good film of olive oil in the bot-
tom of the pan before you add the dough.

Unless you're making a Chicago-style deep-dish pizza, which requires a 12- to
14-inch round pan at least 2 inches deep, your pizza pan doesn't need to be very deep.
In fact, a flat, rimless, perforated pizza disk is the top choice for some, as it allows
the oven's heat to reach all parts of the pizza.

A typical pizza crust recipe calling for 3 cups of flour will make two thin-crust
12-inch pizz^s; or a thick-crust 14-inch round or 13 x 18-inch (half-sheet pan) rec-
tangular pizza; or four medium -crust 6/z- to S-inch individual pizzas.

Cookie Pans
coOKIE SHEETS: Flat metal sheets designed to hold rows of baking cookies come
in a variety of sizes and finishes. Purchase a cookie sheet that optimizes the size of

your oven. For best heat circulation, it should have a 2-inch clear-
ance on all sides when set on rhe oven rack. Make sure the

sheet is substantial enough that it won't warp or buckle
at high heat, or develop hot spots.

Light-colored shiny cookie sheets will pro-
duce cookies much less likely to burn. Nonstick

sheets are often black, and for this reason we don't
recommend nonstick cookie sheets, unless their coating is no

darker than light gray ro gray (If you already have a dark-colored non-
stick cookie sheet and it tends ro burn the bottoms of

your cookies, reduce the oven temperature by 25"F.)
If you have trouble with cookies sticking (and
many cookies don't stick even on an ungreased
pan, due to their high fat content), we recom-
mend using parchment or a pan liner (see page
ses).

Insulated cookie pans make it very hard to
burn the bottom of your cookies. However,

since they are very poor heat conductors, they alsoCookie sheet (above)

Silicone lining Gelow) make it hard to bake your cookies at all; cookies baked on insu-
lated pans tend to bake so long before browning that they dry out.

SHAPED coOKIE MOLDS: Many traditional European cookies, including short-
bread, require molds. Molds to make shortbread, a simple butter, sugar, and flour

TOOLS



Shortbread pan

cookie, are made of stoneware, T to 8 inches square' or

octagonal; their insides feature a raised design that will
be transferred to the cookies as they bake. Baked cookies

are turned out of the pan and cut along the marks left by

the pan prior to serving.
There is a pan made specifically for biscotti's first

bake, a shallow aluminum loaf pan, 12 x 5% x 2 inches'

While not entirely necessary' it helps shape the dough into a

Iog, prior to cutting it into slices and baking it again'
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Quick Bread Pans
QUICK LoAF PANS: Most quick loaf recipes

(banana bread, zucchini bread) are written for 9 x
5 x23A-inch pans, a traditionally shaped loaf pan

that's just slightly larger than a yeast bread loaf pan'
Caveat emptor: Using a yeast loaf pan for a quick
bread recipe may result in batter overflowing the
pan. Likewise, using a quick bread pan for a

yeast loaf recipe may result in a loaf that doesn't
dome. These pans, though similar in size and

shape, are not interchangeable. Quick loaves also can

be baked in a longer, narrower pan (about 12 x 4 x 2/z

inches).
Since quick loaves bake for a long time (close to an hour, or more),

feel free to use a stoneware, glass, or ceramic pan, as the quick transfer of
heat a metal pan gives isn't as essential as it is with other baked goods, such

as cookies.
SCONE pANS: 'While scones are often made free-form by cutting a circular round of

dough into wedges, or cut with a biscuit cutter, the scone pan, with its eight

wedge-shaped wells, forms beautifully shaped scones. Unless scones are

very sweet (not generally the case), a dark pan will give them a lovely

brown crust during the very short time they spend in the oven'

POPOVER PANS: Popovers do well in a pan with specially shaped

cups in order to attain their full height. Sized in regular (to make 6

large popovers) or mini (to make !2 smaller ones), popover pans

feature deep, narrow wells, which force the baking batter to
rise up and then out (rather than flatten), producing the typi-

cal popover shape. Popover pans made of dark metal
Mini popover pan will produce the best crust.

MUDFIN PANS: Muffins range from mini to maxi, and pans come in a variety of shapes

and sizes. A standard muffin pan has 12 wells, each measuring about 2/zinches wide at

Quick bread
loaf pans
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the top and Iy2 inches deep. A pan with wells significantly
smaller than that won't hold a standard-size muffin

Flexible silicone pans

recipe. A mini-muffin pan includes 24 wells, each
about l3A inches wide and 1 inch deep; it will hold

a standard muffin recipe, as will a jumbo muffin
pan, with 6 wells about 33A x 2 inches deep.

Muffin pans are traditionally made of metal,
most commonly aluminum, but also can be found in

stoneware and, most recently, flexible silicone. 'We've found the stoneware pans don't
brown muffins as well as metal as they're too slow to absorb heat. Silicone pans are
naturally nonstick (but we still recommend greasing them), and their flexibility
allows you to gently pop muffins out of the pan without damaging them. This type
of flexible pan must be set on a cookie or baking sheet
before being put into the oven.
PUDDING STEAMERS: Also known as pudding
molds, these aluminum or tinned steel tube pans often
come with a clip-on lid to keep the baking pudding
moist. The pan, which comes in 1-quart or 2-quarr sizes,
is filled with the batter for a sreamed bread (Boston brown
bread) or pudding (Christmas pudding). The lid is clamped
on and the pan is set on a rack in a kettle of simmering water
a couple of inches deep, where the bread or pudding
steams for 1 to 3 hours, until it's cooked through. Pudding steamer

CREPE PANS: A shallow, flat-sided saur6 pan is helpful in making cr6pes.
Most cr€pe pans are made of cast iron, heavy aluminum, or carbon steel, as these
metals heat evenly and quickly without hot spots. Cr6pe pans can be nonstick, but it
isn't crucial; cr6pes cook in a film of butter and slide out of whatever pan you choose.
Sizes range from about 4 inches to 10 inches, with the smaller cr6pes suitable for
dessert, the larger ones perfect for entr6es.

Cake Pans
Nearly all cake pans are made from light-colored aluminum, as cakes need quick,
steady heat to rise correctly Some cakes (pineapple upside-down cake, cobbler) were
traditionally baked in a cast iron "spider," a round, medium-depth skillet. cast iron
is still a useful way to make any type of cake that includes a melted or cooked layer
atop which batter is poured; cast iron is very h"ppy to go from sroverop to oven,
unlike many types of cookware.
LAYBR GAKE PANS: You'll want a set of round layer cake pans if you're baking a birth-
day or wedding cake. Our material of choice is light-colored aluminum. Layer cake
recipes nearly always call for 8- or 9-inch pans; to assure batter won't overflow, choose
pans that are at least 2 inches deep and fill them with no more than 5 to 6 cups of batter.
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SHBET CAKE PANS: 'When you choose to bake a single layer sheet cake, you'll nearly
always use a 9 x L3-inch pan. Some smaller cake recipes call for a 9 x 9-inch

pan. Again, either one should be at least 2 inches deep. For best
cleanup, look for pans whose inside corners are slightly rounded

to avoid trapping crumbs in crevices. A 9 x 13 x 2-inch pan
shouldn't be filled with any more than 12 cups of bat-

ter; 10 cups is safer, though you can go to 12 with
dense cakes that don't rise much.

A typical cake recipe will fill two 9-inch round
pans; two (thick layers) or three (thin layers) S-inch

round pans; a 9 x 13-inch pan; or make 24 standard-
size cupcakes. If you've got a collection of odd-sized pans and

don't know how they match up to these standards, just do your
math. A 7 x 11-inch pan (77 square inches) or 10-inch round pan
(79 square inches) are both roughly equivalent to a9 x 9-inch pan

(81 square inches), assuming all are the same depth.
SPRINGFORM PANS: For delicate tortes and cheesecakes,

streusel-topped cakes, or any rime you want to remove a

cake from its pan to serve (but not upend it in the process),

the springform pan is your best solution. They are usually
round and available in lots of sizes, from about 4% inches in

diameter to 12 inches. The flat bottom is surroundedby a2/z-
to 3-inch tall removable locking sidewall. Less expensive spring-

form pans are prone to leaks. When purchasing one, examine how
tightly the walls lock onto the base when fastened into position.
BUNDT-STYLE, TUBE, AND ANGBL FOOD PANS: These pans are the choice for
angel food cake, or to bake a cake that looks fancier than a layer or sheet cake.

Generally 8/z to 10 inches in diameter and featuring an 8- to 12-cup capacity, bundt-
style pans are usually nonstick aluminum or aluminum-steel, with the occasional
glass or tinned steel pan available as well. For single-serving cakes, plaques featuring
4 or 6 small bundt-sryle wells are available. The similarly sized tube pan has plain
(rather than embossed) slightly flaring sides.

An angel food pan is a tube pan with some special features: it should not be non-
stick; and it should include either "feet" (small posts attached to the top rim; be sure

they're at least 2 inches long), or a tube wide enough to fit comfortably over the top
of a glass bottle, such as a wine bottle. Angel food cakes attain their maximum
height by cooling upside down, either on the shoulders of a bottle or resting on the
pan's feet. While not as intricately shaped as bundt-style pans, these pans come in
various shapes, including round, square, and flower. Choose one that's at least 4
inches deep,9 to 10 inches wide, and has a minimum 10-cup capacitlz

SPECIALTY CAKE PANS: If you wanr ro bake an Easter lamb or bunnS a iack-o'-
lantern, or Santa, these shapes and many more are available as cake pans. While

Sheet cake pan (above)

Springform cake pan (below)
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classic two-piece Easter lamb or rabbit pans are made of heavy cast aluminum, without
a nonstick coating, most other specialty pans are lightweight aluminum; the more in-
tricately designed they are, the more you'll appreciate them having a nonstick coating.

To make filled tunnel cakes, use a set of pans specifically designed for that pur-
pose. These come in various shapes, usually round.

Pie and Tart Pans
For variations in size, shape, and composition in the world of baking pans, there's
not much that beats the pie pan. From tiny tartlets to mega-pies (think four and
twenty blackbirds), from aluminum, tinned steel, or handpainted ceramic to
unglazed stoneware, clear glass, or flexible silicone, pie pans cover a lot of ground.
TRADITIONAL PIE PANS: Most pie recipes are written to fit a 9- or 10-inch wide, Uz-
inch deep pie. Beware of pie pans that are much shallower than L% inches; whtle lY+

inches is barely acceptable, a l-inch-deep pie pan will not hold a typ-
ical pie filling. For deep-dish pies, choose a pan that's 1% inches

to 2 inches deep, with 2 inches the preferred depth. A 9-inch
pie pan should hold 4 to 10 cups of filling. Why the wide

variation? Because while 4 cups of pumpkin filling will
expand just a bit, 10 cups of raspberries will shrink enor-
mously Both amounts (or anything in between) can
make a nice-looking pie.

Smaller diameter pans (43A to 5 inches) are ideal for
individual servings or savory pot pies. Pot pie pans, usually

ceramic, have more gently sloped walls than individual pie
pans (usually made of aluminum, and sold in sets of 4), which

Deep dish ceramic pie pan (above)

Metd pie pan (below)

flare from bottom to top quite dramatically The straighter walls of
the pan give pot pies a greater ratio of filling to crust.

Dark-colored metal pie pans tend to become hotter, and transfer
heat better, than ceramic pans, and for that reason brown crust

i'... more quickly, a plus in pie-baking (where a pale, soggy bot-
\\ t th nem\\

l I ns ughl
/,'\ in €.8.,

f/'./ tending baking time beyond what the recipe says isn't a
problem, so long as you cover the pie's exposed edges with a

crust shield to prevent burning. 'We've forgotten pies in the oven
sometimes, and even after 2 hours they've emerged happily bubbling and

beautifully browned.
The advantage of stoneware or ceramic dishes (pans) is their beauty. Thanksgiving,

a dinner party, or anytime you're seeking a fancier touch, choose a handsome colored
or painted ceramic pie dish instead of utilitarian metal. Clear glass dishes allow you to
see when the bottom crust is sufficiently browned.
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NESTING PANS FOR BLIND-BAKING: Use these pans for blind-baking (prebaking
a crust without filling). Available most commonly in standardg xlt/z-inch aluminum,
each set includes a solid-bottom pan and a perforated pan that nests inside the solid
pan. Crust is fitted into the solid pan, the perforated pan is nested on top to weigh it
down, and the crust is baked.
TART PANS AND QUICHE DISHBS: Tart pans, usually fluted, shiny tinplate, shaped
round, square, or rectangular, often feature a removable bottom, very handy for

removing the tart from the pan without harming the appearance of the
crust. Because they're usually only 1 inch deep, tarts will have

a greatil ratio of crust to filling, an appropriate balance
considering tart fillings often include pastry cream or some
other very rich confection.

Miai-tarts or mini-quiches are easy to make with a tart-
let plaque, akin to a muffin pan but with 1- to 3-inch shallow

wells, sometimes fluted. Pastry is pushed into the wells with a tart
Large round tart pan tamper (a wooden dowel with a flattened ball at one end), then filling is added.

Some tartlet plaques are made of flexible silicone, which is a big help in turn-
ing out the tartlets, but the pastry doesn't brown as nicely as it does in a metal pan.

The classic French quiche dish is usually round, ceramic, and 10 to 11 inches in
diameter, l to 1/z inches deep. Most quiche dishes have fluted sides, and unlike pie
pans, the sides are straight, not slanted.

Bench knife

Yeast ree otrs
'While you can make yeast bread dough using nothing more than a bowl, measuring
cup, and your hands, there are a number of tools to make your life much easier.

Choose the ones you feel will help you the most.
KNEADING MAT: The nonstick surface of a silicone kneading mat makes dough-
kneading easy and cleanup a snap. Mats range from 8 x 11 inches to about 16 x24
inches; the larger the mat, the more room you have to let the flour
fly Be sure to use only a plastic dough scraper on these mats,
as metal will cut their surface.
BAKER'S BENCH KNIFE: Use a bench knife, a 6-inch
long rectangle of stainless steel with a handle across the j

top, to divide dough into pieces, or to scrape bits of i
dried dough from your countertop. 

t'
SHAPING BASKETS AND COUCHE: European-style I
hearth loaves are traditionally given their second rise r-,

in shaping baskets, before being turned out onto an
oven stone to bake. The French banneton, a willow basket lined
with linen or canvas, comes in the same shapes as French breads, including boule,
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batard, and baguette.
from the dough as it

The cloth lining, which is floured before use, draws moisture
rises, making the baked bread's crust chewy Most times, when

making baguettes French bakers let their shaped loaves

rise in a linen couche, a rectangular piece of cloth
that can cradle multiple rising baguettes in its folds.

The German brotform, made of a coil of
wood, gives German bread its classic beehive

Brotform shape; the basket is heavily floured, and when
the risen loaf is turned out onto a stone or

pan, it retains the circular marks of the flour.
RISING BUCKBTS: Often bakers let dough rise in a lidded rising

bucket, a 2- to 5-quart acrylic or plastic bucket with measurements on the
side, making it easy to judge when the dough has doubled or tripled in size. The lid
keeps the dough moist, allowing it to rise fully.
PROOF COVBR: A clear acrylic proof cover, designed to cover your pan of rising rolls
or loaves, obviates the need for plastic wrap or a wet towel, both of which may stick
to the dough and deflate it. -We recommend a cover large enough to fit over a half-
sheet pan (13 x 18 inches) and at least 5 inches tall; this
size is perfect for just about any rising loaves other than
sandwich loaves, which ultimately require more height.
LAME: A curved razor blade set into a handle is called a
lame (lahm), and French bakers use it to slash the top crust
of risen country loaves (most famously, baguettes). The slash
allows the bread to expand fully to its proper shape as it bakes. A
small, very sharp paring or serrated knife can be substituted.
KAISER ROLL CUTTBR: The swirl-topped hard rolls called kaiser
rolls are most easily created with the aid of a kaiser roll cutter. Use
this tool to cut nearly all the way through balls of dough, then let
them rise cut side down before turning them over just before baking.
BAKBR'S PEBL: Also known as apizza peel, this beveled-edge square of flat wood
with a handle (or square of aluminum, with a wooden handle) transfers large, flat
loaves or pizzas from work surface to hot baking stone. If your dough sticks to the
peel, put a piece of parchment on the peel, place the dough on the parchment, then
slide both parchment and dough onto the stone; the parchment won't undermine the
stone's ability to produce a crisp crust.
BAKING STONE: A baking stone, placed on the bottom shelf of your oven, is a won-
derful surface for baking pizzas and hearth breads. The porous stone draws moisture
away from the crust as it bakes, yielding a crisp, crunchy crust. The immediate contact
between dough and hot surface helps bread with its oven spring. Select a baking stone
that's at least/z inch thick; thinner stones may crack. The stone's dimensions should
mirror your oven rack's, leaving 2 inches of clearance on all sides for heat circulation.

Banneton

Lame
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Gadgets, Lltensils, and Tools
PIZ7AWHBBL: Also known as a rolling pizza cutter, this sharp wheel, with handle,
makes short work of cutting bread sticks from a rectangle of unbaked dough. It's
also useful for cutting crackers, the strips of pastry for a lattice piecrust, fettuccine

from fresh pasta dough or, of course, slices of pizza.
ToNGS: Choose heat-safe metal tongs, with a heatproof handle, that

lock closed, so they're easier to store. If you're turning bagels or

Pizzawheel doughnuts in boiling water or hot oil, choose tongs with a

flat, smooth underside; many tongs are manufactured in
a folding process that leaves a perfect channel for water or
oil to funnel through. When you lift this type of tongs,
boiling oil or water is delivered directly to your wrist.
FLOUR TooLS: Sifting aerates flour, giving many
types of cake a head start, and making the measur-
ing process more accurate. When a recipe calls for
"sifted flour," it's important to sift the flour before measuring it. When "flour, sifted"
is called for, the flour should be measured first, then sifted.

Canister flour sifters, the most familiar kind, come in a variety of types and ma-

terials, including crank, shake, and electric, and aluminum, stainless steel, and plas-

tic. Since sifters don't need to be washed-any spills or smears on the outside can be

easily wiped off-there's no need to worry about dishwasher safeness. Choose a flour
sifter with a minimum 3-cup capacity; any less than that and all but the small-

esr amount of flour will tend to overflow when you start to sift it.
Another type of sifter, called a tamis or drum sieve'

consists of a 2- to 3-inch deep round wooden frame, usu-
ally about 9 inches in diameter, with a metal or nylon
mesh screen stretched across the bottom. Flour is simply
shaken through the screen to sift it. The advantage of a

tamis is its large capacity and speed; the disadvantage is its
lack of focus: you need to sift into alarge bowl (at least 12

inches in diameter), or onto alarge sheet of parchment.
Many bakers no longer bother to sift flour. But even though the flour bag says

"pre-sifted," that doesn't mean the flour shouldn't be aerated before using. Flour in
the bag has settled during shipment, and to measure correctly it needs to be fluffed
up. A flour scoop-cast aluminum, wood, stainless steel, or plastic-is used to stir

and fluff the flour, then gently sprinkle it into a measuring cup. Choose a flour scoop

with a straight edge long enough to sweep the excess flour off the top of your dry
measuring cup in one even motion.
pOTHOLDBRS AND OVBN MITTS: 'When you're pulling hot cookie sheets and cake

pans out of the oven, it's critical to protect your hands. Don't rely on a handy dish-
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towel, because at some point you'll pick up a wet towel, grab a hot pan, and drop the
pan on the floor as soon as the water in the towel turns to scalding steam.

Many bakers find long baker's mitts-mitts that cover your hands and part of
your arms-useful in preventing burns on the tender under part of your forearms.
However, if you're careful to stay away from the hot oven rack when loading and
unloading pans, shorter mitts are sufficient. Potholders are fine if you're adept
enough to use them successfully with your own collection of pans. Pans lacking good
grabbing spots are more easily handled with mitts.

Potholders or mitts are made from quilted cotton (least protection), suede, or
thick terrycloth (better protection), or a pricey combination of heatproof fabrics,
with or without steam-proof liners (best protection). Flexible silicone mitts and
holders are also available; they're a snap to wash and their protection is comparable
to that of terrycloth. But don't think because they're waterproof you can plunge your
hand into boiling water and leave it there; it's okay to snatch a simmering bagel or
steaming ear of corn out of the pot, but prolonged exposure to boiling liquid will
heat the silicone (and your hand) to uncomfortable levels.
HEAT DIFFUSERS: For simmering soup, cooking custard, melting chocolate, or any
time even your burner's lowest flame isn't low enough (or, with gas sroves, if the flame
keeps going out) a cast aluminum heat diffuser is a good solution. Heat diffusers
(burner covers) with a lip on the underside are sized to cover your burners (6 or 8

inches); or choose a large, flat diffuser that simply sits atop the burner.
SPATULAS: Spatulas are used to scrape cake batter off the sides of the mixing bowl,
spread filling onto cinnamon bun dough, or any number of baking tasks. They are made
of heat-resistant silicone so they also can be used to stir custard, scramble eggs, or turn

doughnuts in a deep-fat fryer. Spatulas come in a variety of sizes; our favorite fea-
tures a flat blade that's about 2 inches wide, 3/zinches long. Some spatulas

are a solid piece of silicone; some feature a silicone blade attached to a
wooden, plastic, or stainless steel handle. If you choose a spatula that's

not all one piece, try to pull the blade off the handle; if it comes off with-
out using a gargantuan amount of effort, choose another type. Eventually a

blade that's not well-fastened will fall off, usually just as you're scraping cake
batter into a pan.

A spoonula is simply a spatula whose blade
shaped; not only can it be used as a spatula, ir
can also be used as a spoon, to beat batter, or
scoop (rather than scrape) it into a pan.

has been made spoon-

DOUGH OR BOWL SCRAPER: With one straight edge and
one curved (it looks like a squared-off circle), a flexible t
plastic bowl scraper is useful for everything from sweep-
ing all of the batter out of the bowl in one scoop or curting
cinnamon bun dough to scraping bits of piecrust off the
counter, crumbs into the wastebasket-or ice off vour car wind-
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Bowl scraper

i

TOOI,S



shield. Choose one that's flexible enough to curve easily to the shape of your bowl.
WHISKS: One way to aerate flour, besides sifting or fluffing, is to beat it gently with
a wire whisk, a series of looped wires fastened into a handle. 'Whisks come in vari-
ous sizes; we have whisks as small as 3 inches and as large as a small person. They're

most commonly made of stainless steel, though coPper' plastic'
and wooden whisks are also available; we find stainless to be the

From top to bottom:
All-purpose whisk,
Danish dough whisk,
cake whisk

easiest to clean.
Whisks are distinguished by their size, the strength of their

wires (the stronger the wires, the heavier the task the whisk can per-
form), and the shape those wires form. A balloon whisk, whose wires

form a nearly round ball, is the choice for whipping egg whites and cream,
as it whips more air into a mixture than any other design. A standard

whisk has a more elongated head and can be used to whip batter,
combine eggs and milk, in place of a mixer. A flat or roux whisk is

shaped particularly for making custard' white sauce, or other thick-
ened sauces made in a saucepan.

'We find two other whisks useful. A dough whisk, also known as a brod-
pisker, is a long, wooden handled, stainless steel whisk ideal for mixing bread

dough, even stiff ones. A cake whisk has a flow-through blade that beats a lot of air
into cake batter but can also be used for mixing muffins iust enough to
moisten the batter.

lWhisks are like spoons: choose one that feels comfortable in
your hand. Our favorite all-purpose whisk is a standard one 10 to 12 inches

long, with thin, flexible (rather than thick, stiff) wires.
Rotary whisks that rotate when you push down on the handle are a good choice

for blending liquids in confined spaces (e.g., an egg and cup of milk in a 2-cup meas-
uring cup), but not useful at all for whisking dry ingredients.
PASTRY BRUSHBS: These are essential for brushing a loaf of hot bread with crust-
softening butter, egg wash onto breadsticks or bagels, egg white onto the edges of
turnovers, or milk onto a piecrust. Choose a natural bristle brush; natural (boar)
bristles are much less likely to become spiky and bent with use. The bristles should
be sealed into the handle with a plastic sealant; the brush will be easier to clean and
the bristles won't fall out.

Our favorite all-purpose pastry brushes are 1 to 1% inches wide with fairly long,
flexible bristles; the more flexible the bristles, the gentler you can be, a major point
when brushing risen bread dough. For extra-fine work, a goose feather brush is the
best choice; unfortunately, these are not easy to find.
PARCHMBNT AND PAN LINBRS: To avoid the aggravation of cookies glued to the
cookie sheet or cakes that stick to the pan and crumble, use a pan liner. Pan liners
negate the need to grease your baking pan; however, in recipes calling for a pan to be

both greased and floured, if you use parchment you should grease the pan, then add
the parchment, then grease the parchment (no flour necessary).

TOOLS



Parchment is the traditional pan liner; made of silicone or vegetable-oil coated
paper, it's greaseproof and nonstick. It can be used more than once, but isn't as long-
lasting as silicone or flexible fiberglass pan liners, which can be washed and reused
hundreds of times (see p.585). Parchment comes in sheets sized for half-sheet (13 x
18-inch) and full-sheet (18 x 26-inch) baking pans; in rolls; and in sizes and shapes
for particular pans, such as 9-inch rounds for layer cake pans, or rectangles for loaf
pans. Pan liners come in fewer sizes and shapes.

Parchment also comes precut in triangles to make pastry cones, used for piping
decorations onto cakes.
COOLING RACKS: If fresh-from-the-oven baked goods are cooled on or in ^ pan,
their crust can become soggy, due to condensation. Racks prevent this and are also
helpful when you're drtzzling icing or chocolate atop pastries and don't want them
to end up in a sweet puddle.

Racks are available in round (various diameters), perfect for layer cakes; and
square or rectangular, also in varying sizes, good for cookies and pastries. Our
favorite racks feature a grid design, rather than just parallel strips of wire; the grid
supports soft pastries and keeps them from drooping. Nonstick racks are available,
but not necessary. If something is so sticky it'll stick to a regular rack, it also sticks
to a nonstick rack.

Handy innovations include racks that fold for storage, and tiered racks, set atop
one another, which save counter space.
BOWLS: The baker's most constant friend is a bowl. Bowls range from tiny, 1-table-
spoon ingredient bowls, to 2-gallon (or larger) bowls perfect for mixing up a triple
yeast bread recipe or holiday fruitcakes.

Consider a variety of factors when choosing bowls. If you'll be melting butter or
warming milk in a microwave, choose a microwave-safe bowl. \Whipping cream in a

chilled bowl? Choose stainless steel or copper (copper is especially good for whipping
egg whites into meringue). Making a lot of yeast bread? Choose a crockery bowl,
which will stay warm as the dough rises.

Another factor to consider is bowl shape. Sure, they're almost all round; but deep,
narrow bowls are best for beating batters, whipped cream, or for other loose mixtures
that splatter. Wider bowls are best for mixing solid ingredients, like the fruits for a

fruitcake or apples for a pie. A bowl that's neither particularly narrow nor wide is
ideal for dough, such as biscuits or piecrust, as it keeps the ingredients confined (and
thus promotes cohesion), but also lets you get your hands into the bowl to work.

Some bowls come with a nonskid ring or coating on the bottom to keep them
from slipping on the counter as you beat. This is a nice option, but not necessary,
unless you do some fairly physical, vigorous mixing. Some bowls come with a spout
(batter bowls), which makes them a good choice for pancake batter, melted choco-
late, or anything else you'll be pouring.

A final factor to consider is weight. Extra-large crockery bowls are very attractive
and are usually oven-safe (lovely for baking a stew), but before purchasing decide



whether you're strong enough, and have a good enough grip, to maneuver them around

the kitchen. Acrylic bowls come in fun colors and they're lightweight and easy to han-

dle, but some aren't microwave-safe. Stainless steel bowls are a good all-around choice,

but if they're lightweight enough to handle easily, they'll also dent iust as easily. What-
ever material you choose, a set of bowls-approximately 2-,4-, and 6-quart-is most

useful. Add a larger bowl, if you like, for the occasional big baking job.

KNMS AND SLICING GUIDES: A good bread knife should be a part of every bread

baker's arsenal of tools. A bread knife should be serrated, preferably with a "wave"
serration, as this is the most versatile style, and will work best on anything from a

chewy-crusted hearth loaf to soft white sandwich bread. The blade should be 8 to 10

inches long, made of high-carbon stainless steel (which sharpens better than regu-
lar stainless steel), and should feel balanced and comfortable in your hand. To
preserve the knife's blade, hand-washing is a good choice; particularly if
the knife has a wooden handle, drying it after washing is also good
practice. a/

An offset bread knife, shaped like an offset spatula with
the blade set below rather than even with the handle,
allows you to slice all the way to the bottom of the loaf
without rapping your knuckles on the breadboard.
While not critical, it's a handy design feature.

A bread slicing guide, consisting of two rows of upright wooden or plastic posts
on opposite sides of a bread board, is a useful tool for cutting even slices of bread. If
you bake bread in a bread machine, be sure to get a slicing guide that's wide enough
to fit the size of loaf you bake. The loaf is inserted between the posts and they're
used as a guide for the knife as the bread is cut.

To cut pie, cake, or other pastries, a triangular-blade cake or pie server, serrated
on one edge for cutting, combines two tools in one. The serrations for cake or pie
knives are generally smaller rhan those on a bread knife, to better deal with rhose

pastries' tender crusts.
If you have nonstick bakeware and you bake things that are cut right in the pan,

you'll need an acrylic or plastic serrated knife. These work well; even though they
won't cut your hand or bakeware, they do a fine iob slicing through brownies or a

pizza. So put your preiudices about plastic aside and buy one.

CAKB TESTER: Remember Mom pulling a straw out of rhe kitchen broom to poke into
the center of her baking cake? If the straw came out clean, the cake was ready That old-
fashioned tool hasn't changed much; now you can buy a small "broom" made iust for
plucking cake-testing straws from, or sharpened wooden testers about the diameter of

cooked spaghetti, or rhin metal cake testers. Choose one that's thick enough that you

can easily see whether or not it's coated with batter after withdrawing it from the

cake, but not so thick it leaves a noticeable hole.
TURNERS: For flipping flapyacks or rransferring cookies from pan to cool-

ing rack, a good turner is essential. Choose one with a wide enough blade

Offset bread knife

Cake tester
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to handle your favorite size of pancake on rhe griddle, but not so wide that it's not
maneuverable around cookies lined up on a cookie sheet; around 3 inches is a good
compromise. A turner that's safe on nonstick surfaces is useful if you have a lot of
nonstick pans. A bevel on the end of the blade is useful for getting underneath thin
cookies. Press the turner down on the counter to flex the blade; it should flex will-
ingly, but not be so flimsy that it can't do the hard work of getting the first brownie
out of the pan.
MORTAR AND PBSTLB: The easiest way to crush cardamom
seeds is with a mortar and pestle, a small,

lmortar'l nnd rorrnd-heeded Sinder(mortar) and round-headed
h handle (pestle) that fits
owl. Marble is a common

material for both mortar and pestle; f\
the heaviness of the stone does much
of the work for you. Make sure the
pestle and inside of the mortar are
unglazed; a rough surface is essential for

Mortar and pestle

Plane grater

best crushing.
Some mortars and pestles, called spice grinders, are shaped specifically for

crushing whole spices and seeds; the mortar has a much shallower bowl (more sur-
f.ace area), and the pestle a head that fits the bowl exactly, so no spices can escape as

you work.
GRATBRS: Looking very much like a wood rasp (in fact, that's the design they're
based on), the plane grater does an excellent all-around job on cheese, chocolate, gar-

lic, citrus peel, or anything else you can grip and grate. Ranging from long, thin,
fine-blade graters to wider graters with blades ranging from extra-fine to coarse,
these graters are easy to use, sharp and efficient, and easy to clean. rJ7e prefer
them to the standard box grater.

Another option is the rotary grater, a rotating drum gripped inside two han-
dles. Just insert bits of chocolate, cheese, or nuts and crank. The advantage

of this grater is its safety and speed; the disadvantage is its small capaciry.
ZBSTBR: When you need just a teaspoon or two of fresh citrus zest, use a
zester, a simple stainless steel rod with a series of sharpened holes across

one end. Simply scrape the zester across the orange or lemon with the
same motion you'd use with a paring knife.

TOOLS



Measurin

Liquid
measure

Baking, while considered an art, is equal parts science. Accurate measuring is always

important, and sometimes essential, to baking success. Thus it's important that you
invest in some good quality (accurate) measuring tools.
MEASURING SPOONS: It used to be measuring spoons came in a simple set of four
round spoons:Yq and % teaspoon, l teaspoon, and 1 tablespoon. Now, that basic set

has expanded to include Vt,3A, and 1/zteaspoon measures; and the spoons themselves

may be oblong-shaped, to fit easily into spice cans, or given a handle with a bent end,
to balance them securely on the counter when filled with salt or vanilla.

'While it's difficult to ascertain the accuracy of measuring spoons' one check you

can make is that the parts add up to the whole: 3 teaspoons should equal a table-
spoon, two %-teaspoons a teaspoon, and so on. If these measurements don't add up,

the overall accuracy of the spoons should be questioned.
Our favorite measuring spoons are stainless steel, with the size of each imprinted

on its handle. They hold their shape through the heat of the dishwasher, unlike some

plastic spoons. If you're willing to wash plastic spoons by hand, however, they're a

good low-cost alternative. And, if they're color-coded (red = 1 teaspoon, etc.),

they're ideal for those dealing w'ith vision problems.
MEASURING CUPS: There are rwo basic types of measuring cup: liquid, and dry A
liquid measure should have a pouring spout and be made of clear glass or plastic,
with clear markings on the side; markings should include as many in-between vol-

umes as possible (e.g., )/s,3A, etc.). While some liquid measuring cups

include all kinds of markings besides straight American volume and
metric (fluid ounces, etc.), we find these extraneous. Most American

recipes are written using American volume measurements; these are the
markings you need.
Some newer measuring cups allow you to look straight down into the cup
at its markings; this is handy, as leaving the cup on the counter steadies the
liquid, making it easy to measure.

Our favorite liquid measure size is 2 cups; we also appreciate a meas-

ure that's microwave-sate, for warming milk and melting butter.
To accurately read a traditional measuring cup, set it on a flat surface and

crouch down to where you can see the top of the liquid at eye level. You'll see two
very thin lines atop the surface of the liquid. This is the meniscus-you learned this in
high school physics, right? Read the level at the base (bottom) of the meniscus.

Dry measures come in sets; a complete set will include %-,%-,%-,%-,2/t-,3A-, and

1-cup measures. Add ly2-,2-,and 3-cup measures, if you like. These measures should-
n't have spouts; a dry measure needs to be filled right up to the top to be accurate' and

shouldn't be used for measuring liquids. While usually made of stainless steel, they

also come in plastic. Each cup's size should be imprinted on its handle; some measur-
ing cups also print the size on the outside base of the cup, so you can read it when the
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Instant-read
thermometer

Probe
thermometer

cup is hanging on a pegboard, a handy feature. It's also useful if
the cups nest nicely, so you can stow them in a drawer if you don't
want to hang them.

Another kind of measuring cup, consisting of a clear, round
sleeve with a sliding solid base set within, is wonderful for meas-
uring shortening, peanut butter, molasses, and other sticky ingre-
dients. One common brand name is Wonder Cup.

If you have what you believe to be an accurate scale, you can
check the accuracy of your measuring cups by measuring out L

cup of water and weighing it; it should weigh 8 ounces (if you
live close to sea level). Check smaller and larger amounts, as well.
THERMOMETBRS: Instant-read thermometers (those that register " 

*onder Cup

final temperature within 15 seconds or so) are an essential baking tool. Rather than
guessing, it's nice to know the temperature of a fully cooked custard pie (155oF), a
loaf of baked bread (190"F to 210oF), or yeast dough at irs optimum rising tempera-

ture (76oF to 78'F). Why choose insranr-read, rather than
standard? Because standing with the oven door open wait-

ing for a standard thermometer to work is unpleasant for
you, and not helpful to your baked goods.

Thermometers are made of a sharpened, stainless-steel probe attached to
a measuring dial or window. The better thermometers will read temperature in the

final %-inch of the probe; lower-quality thermometers need ro be inserted deeper in
order to work, not helpful when you're trying to take the temperature of a shallow cus-

tard-based tart. The greatq the temperature range of the thermomete! the more ex-
pensive it will be. It's helpful to have a thermomerer that reads to at least 370"F,

as that's the oil temperature required by many fried doughs. At the other end,
yeast does well dissolved in water that's about 105oF, so choose a thermome-

ter that goes that low.
A nice innovation is a thermometer whose probe is attached to the meas-

uring dial via a long, thin metal cord. The probe can be inserted into
your partially baked loaf of bread, the oven door closed, and when the
bread's reached 190oF (or whatever temperature you program it for),

the thermometer will beep to let you know.
Instant-read thermometers come in both digital and mechanical ver-

srons.
Digital thermometers are generally easier to read and may be more accurate; how-
ever, they also require a battery Mechanical thermometers are less expensive.

An oven thermometer is also useful. One that can both hang from the oven rack,
or stand on its own is handy; move it around the oven to check for any hot spots.
oven thermometers are always mechanical, never digital; while mercury oven ther-
mometers are a bit more accurate, we hesitate to use them due to the slight possibility
they could break and spill their mercury in the oven.

TOOLS
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SCALB: You'll notice that all of the recipes in this book include weight as well as vol-
ume measurements; this is because weight measurements are more accurate' and it's
usually easier to scale a recipe up or down (i.e., increase or decrease the yield) deal-
ing with weight, not volume.

The two main types of scale are digital and mechanical. Digital scales are much
more accufate, and, unless expense is a real issue, we suggest spending the money for
a battery-powered digital scale. Here are some things to consider when purchasing a

digital scale. First, make sure the measuring platform fits your favorite bowls; we sug-

gest buying a scale with a flat platform rather than a detachable bowl' Second,

ascertain that it measures in both American pounds and ounces, and metric grams,

and that it's easy to switch from one to the other; the switch should be located
on the front of the scale, not its bottom.

Third, assess the scale's capacity In general, scales weigh up to
about 4 pounds, in %-ounce or 29 (sometimes L9) incre-

ments; up to about 11 pounds, in %-ounce or 59 (sometimes

ture-rhis allows you ro measure one ingredient into your mixing bowl,
then reset the scale to zero in order to measure the next ingredient' Finally, check the

scale's automatic shut-off; our favorite scales will remain on during at least 5 minutes

of inactivity (something that happens frequently when we're distracted by the phone

ringing, the dog barking to be let out, or kids asking questions). A scale that shuts

off after 1 minute is annoying; if you were partway through measuring flour into the

bowl, you need to start over (unless you can remember how much was in the bowl
before it shut off).
TIMERS: Like scales and thermometers, timers come in both mechanical and bat-

tery-powered digital versions. 'We prefer digital timers; not just because they're more

accurate, but because we've never found a mechanical timer with a ring longer than
about 8 seconds, and that's not long enough for the busy baker who might have

stepped out of the kitchen for 10 seconds.
A popular digital timer is a small, Iightweight version that hangs around your

neck; there's never a chance of burning your cookies because you're out in the gar-

den or upstairs reading. Most digital timers are magnetized to attach to your

refrigerator or oven; some also include a fold-out stand and/or clip to attach to a belt

or pocket. Importanr features to assess include loudness and length of ring (1 minute

is a good standard); size of numerals (%inch is helpful for older eyes); and range.

Some timers count down by seconds, and their range is up to t hours, 99 minutes, 99

seconds. Some timers don't count by seconds, but their range is much higher. If you

don't need second-by-second timing, choose the timer with the greater range; we pre-
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Storage

Flour canister
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fer timers that measure by seconds, as often we're bearing whipped cream or doing
some other chore we like to measure in 30- or 9O-second intervals.

BRBAD BAGS: Storing bread at room temperature is best; refrigeration stales bread
quickly. A plastic bag sized to fit your loaf is most efficient and works best. For bread
with a crisp crust, try to purchase perforated plastic bags; they prorect the bread
while letting it breathe. Plastic-lined cloth bread bags are attractive and reusable.
INGREDIENT STORAGE: Flour and sugar are usually stored in lidded canisters.
while flour and sugar canisters-made of ceramic, stainless steel, or clear glass-

don't need to be airtight, that's an option if you're particularly troubled by moth
infestations or ants. Choose canisters with an opening wide
enough to dip a scoop into, and to hold a cup over to sweep off
the excess.

Other ingredients do best in containers with tighter
lids, as they gradually deteriorate when exposed to air. yeast,
baking powder, and baking soda, the big three of leavening, do well
in gasketed canisters with snap-tight lids. Olive oil and liquid fla-

vors and extracts deteriorate in light, as well as air and heat, so keep
them in dark or opaque, tightly closed containers, away from the stove.

rffhole grains should be stored in the freezer for best shelf life. Plastic
jars with screw-on lids are a good oprion here; be sure to mark the jar with
what's inside, or someday you'll find yourself ffying to identify somerhing
brown and grainy by looks alone. Yeast canister

with spoon

Cutters
coOKIE currERs, srAMPs, AND MoLDs: christmas and, increasingly, holidays
such as Thanksgiving, Halloween, and July Fourth are marked by shaped cookies
ranging from angels and trees to shooting stars, turkeys, and black cats. These cook-
ies are made by rolling out cookie dough (sugar or gingerbread are the traditional
flavors), then cutting it with a shaped curter.

Most cookie cutters are made of tin, plastic, copper, or copper-plated aluminum.
All work equally well, though the tin ones, if particularly flimsy, will bend out of
shape easily. Many bakers keep their copper curters on display in the kitchen when

TOOLS



not in use. Be sure any cutters you purchase ^re atleast/z inch deep, and that they
have a sharp side (for cutting), and a dull side (for holding).

Pastry cutters are similar to cookie cutters in all respects except one: they're usu-

ally very small, ranging from 3Ato2 inches in size. They're used to cut shapes from
piecrust (leaves and stars are typical) to decorate the top and edges of a pie.

Cookie stamps, often made of terra-cotta, are used to stamp designs into the top
of shortbread-type cookies. The dough is rolled into a ball, then flattened with the

stamp, whose impression remains after the cookie is baked. One caveat: you must
choose a recipe without leavening, as stamped cookies won't hold their design if the

cookie rises.
Ceramic cookie molds are a combination cookie stamp and cookie cutter.

Cookie dough (again, unleavened is best) is pressed into the mold, where it acquires

its shape and design; it's turned out of the mold onto a pan, and baked. Springerle
molds, native to Germany, were traditionally made of wood, but now are usually
made of a wood-and-resin composite. Very intricately carved, these molds (or a

springerle rolling pin) shape a traditional anise-scented dough that's turned onto
baking sheets and dried overnight before baking-producing one tough cookie! Some

folks enjoy springerle, but many feel they're better as Christmas tree ornaments than
something you'd eat.
COOKIE PRBSS: A cookie press, either manual or electric, is a necessity when mak-
ing all manner of extruded cookies. Cookie dough is loaded into a hollow
cylinder and pressed out through a shaped opening to create various
fanciful designs. A key point to ensure cookie press success is to use the
right cookie recipe; too stiff, and the press is difficult
to work; too soft, and the cookies won't hold their
shape. Also, pay attention to the temperature of
the dough as mentioned in the recipe.
BISCUIT CUTTERS: Biscuit cutters are key to pro-
ducing high-rising biscuits; biscuits cut with a dull
cutter won't rise well, as their sidewalls have been

compacted rather than cleanly cut. Round biscuit
cutters, made of tin, stainless steel, or plastic, usually
come in nesting sets ranging from 1lz to 23A inches in diame-
ter. Be sure they're at least 1 inch deep' in order to cut through your
thickest biscuit dough. Biscuit cutters (which also come in linked
hexagons) can double as cookie cutters. In addition, we like to use

biscuit cutters to cut small rounds out of a sheet cake, which we then ice and decorate

to make tiny individual cakes.
DOUGHNUT OR BAGBL CUTTER: A circular cutter with a smaller cutter in the cen-

ter, the doughnut (bagel) cutter is used to cut standard-size (3/z-inch) doughnuts or
bagels. Make sure the cutters are aligned; when you press the cutter down on the

Biscuit cutters
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dough, both should cut all the way through. Less expen-
sive cutters may be out of alignment, making them
frustrating to use.

CAKE SLICER: When you want to cut a cake layer through
the middle to make two thinner layers, try a cake slicer, an
adjustable-height, thin wire stretched tautly between two posts
(similar to a jigsaw). Gently saw the wire back and forth through the cake; if you
keep the metal feet at the bottom of the posts flush with the counter, you'll make
a nice, straight, even cut.

*"" Doughnut cutter
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Cookie scoops

CAKE coMB: The distinctive thin, parallel lines decorating the sides of a fancy iced
layer cake are made with a cake comb, which features numerous rhin, sharp sawlike
teeth. The baker holds the comb in place against the side of the cake, then turns the
turntable (below) to make lines.
CAKE TURNTABLE: For easiest cake decorating, invest in a turntable (akin to alazy su-
san). Turntables come in expensive cast aluminum or less expensive plastic. Some are el-
evated, some nearly flush with the counter; the elevated turntable raises the cake so it's
easier to work with. An important thing to check before purchasing a turntable is
whether it turns without wobbling. Crouch down so you're eye level with the top of the
turntable and gir,e it a spin; it should spin smoothly, without moving out of line at all.

COOKIE SCOOP: Also known as a disher or depositor, the cookie scoop is
simply an ice cream scoop sized to deposit a traditional (1 teaspoon

or 1 tablespoon) ball of dough onto a cookie sheet, quickly
and cleanly While neither the 1-teaspoon nor 1-tablespoon

scoop portions out that exact measurement of dough,
the amount it scoops is what recipes have traditionally
called for: the amount a rounded teaspoon or table-
spoon-the kind you eat with, not rhe measuring

kind-would spoon out. The teaspoon scoop will make
cookies that are about 1,1/z inches in diameter; the table-

spoon scoop will make 21/z-inch cookies.
Choose a cookie scoop that's easy for you ro squeeze; it will keep

your hand and wrist from tiring when you're making lots of cookies. If
dough starts to stick in the scoop, simply wipe the interior clean, spray with
a nonstick baking spray and conrinue.
DOUGH DOCKER: Looking like a very small (3- to 4-inch) spiked
rolling pin, the dough docker curs even rows of holes into cracker
dough, or thoroughly pricks the bottom of a tart or pie shell in a few
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easy swipes. Unless you're very particular about how your
pastry looks, or you're doing lots of pastry that needs

docking, a fork can easily substitute for the docker.
FLOUR WAND OR SHAKER: This old-fashioned tool is used to
dust a work surface (or the top of pastry or bread dough) with flour'
A ball of coiled metal is filled with flour, then the handle is squeezed to
let just a bit of the flour sift out, exactly where you direct it. It's perfect

when you want just a dusting, rather than scattered handfuls, of flour'
GIANT SpATULA: This 10 x 10-inch aluminum blade, affixed in a plastic han-

dle, easily moves a rolled-out piecrust into its pan, transfers a small pizza or risen

loaf of bread onto a hot baking stone, shovels crackers onto a baking sheet in two

easy swipes, or moves cookies from cookie sheet to cooling rack. (See illustration, p.

606.) Two used in randem will move even the biggest, most fragile filled braid with ease.

ICING SPATULA: For icing cakes, use an icing spatula, a long, narfo% flexible stain-

less-steel turner, one that follows the curve of the cake as it smoothes frosting around

the sides, or can bend to create artful swirls on top. Icing spatulas are available

straight or offset, in an array of lengths; rounded on the end or tapering to a nar-

row point (for fine work). Choose a medium-sized spatula
that feels comfortable in 1'ou. ht.a.

MAGI-CAKE STRIP: This 30-inch strip of
heat-resistant coated cotton is first
soaked in water, then fastened around
the circumference of a round layer cake

pan to insulate its sides, preventing the edges

from setting before the center of the cake, and thus keeping the Magi-Cake Strip

cake's top surface flat.
MUFFIN SCOOP: Big brother to the cookie or ice cream scoop' a muffin scoop dishes

out % cup of muffin, cupcake, or pancake batter---easil.v, evenly, and quickly Cupcakes

or muffins will have smoother, rounder tops (and pancakes will be evenly sized) when

they're deposited into the pan with a muffin scoop.

OVEN GUARD: A doughnut-shaped ring of easy-clean nonstick aluminum, an oven

guard is designed to catch any spills from your bubbling fruit pies before they hit the

oven floor and make a sticky black mess. Setting your pie pan on a baking sheet lined

with parchment or a nonstick mat will accomplish the same purpose'
pASTRy BAG AND TIPS: To shape the dough for 6clairs or cream puffs, or to deco-

rate a cake, use a pastry bag, a cone made of plastic-lined canvas, or single-use

parchment or plastic. Batter or icing is spooned into the bag, then squeezed out

through a decorative chrome-plated or stainless-steel metal tip. Tips come in a huge

array of designs and sizes; the beginning cake decorator does well to purchase a basic

kit, which will include a bag and about a dozen different tips and accompanying

paraphernalia (couplers, cleaners, etc.).

Flour wand
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Pastry blender and fork

PASTRY BLBNDER OR FORK: To combine flour and fat
quickly and evenly when making piecrusr, use a pastry
blender, a series of parallel stainless-steel wires or thin
stainless blades, shaped in a half-moon, with a handle on

top. The baker gently chops down on the fat and flour (think of
mashing potatoes with a hand masher) until the fat chunks are the

desired size-large for flaky pasrry, small for crisp pastry. A pastry fork,
which resembles an oversized dinner fork with larger, thicker,
wider-spaced tines, performs the same function.
PASTRY BOARD: Rather than roll pastry or piecrust dough on a

counter, some bakers prefer to use a cloth-covered wooden pastry board or can-t.
. vas pastry frame. Flour is sprinkled onto the board or frame, and once the

' to the sink to wash. or'; rked with measured i.tg..;

wide; a 9-inch pie demands at least a 12-inch crust.
A new design of pastry boards features an adjustable-height board set

inside a frame, which allows the baker to determine ahead of time exactly how thick
the crust should be, then roll it to a perfectly even thickness. This is useful in recipes
calling for a specific crusr rhickness.
PASTRY wHEBL: A pastry wheel is used to cut strips of pie pastry for a lattice-top
crust, cut circles of turnover dough, or for any kind of dough-cutting chore. A stan-
dard pastry wheel resembles a miniature pizza wheel, with a circular blade that's
only llz to 2 inches in diameter. A deckle-edge wheel lends a
zigzag pattern to the edges of cut pastry dough. A sealing
pastry wheel (also called a ravioli cutter) is designed to both
seal and cut dough in one motion, useful for making ravioli
or turnovers.

Giant spatula
and pastry board

Pastry wheel

PIB CHAIN AND PIB WEIGHTS: When blind-baking a
piecrust (baking it prior to adding the filling), ir's necessary to prevenr
it puffing up by adding weight. The old-fashioned solution, and one rhat
still works, is to line the crust with parchmenr or waxed paper, then fill it with
dried beans or uncooked rice. The beans or rice can be replaced by reusable pie
weights, pea-sized ceramic or aluminum balls, which don't require that the crust be
lined with parchment. However, ceramic weights should be washed regulady, as they
tend to absorb some of the crust's fat.

The stainless-steel pie chain, a beaded chain designed to be coiled onto the crusr,
is an easy solution. '$7hen crust is baked, simply lift the chain out with a pair of
tongs; no worrying about hot beans or pie weights spilling all over the counter. While
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most pie chains on the market are 6 feet long, that's not really long enough to cover

the crust; the L0-foot version is preferable.
PIECRUST MOLDS (RINGS): "Roll crust to a 13-inch roundD-how many times have

you read those directions, tried to follow them, and ended up with a raggedy crust that's
14 inches wide one way, 10 inches the other? Piecrust molds-flat plastic 1-inch-wide
rings-provide the boundaries you need to roll the perfect %-inch thick, evenly round
crust. Three different rings allow you to roll an 1,1,-,12-, or 13-inch diameter crust, suf-

ficient to completely line the bottom of an 8-, 9-, or 10-inch pie pan.
PIECRUST SHIELD: The bottom and top crusts of your baking pie are insulated by

the filling, and are nigh impossible to overbake. The edge of the crust, however, is a

different story-thin and unprotected by steamy filling, it's liable to burn if left in the

oven roo long. A piecrust shield-a round, flat piece of lightweight aluminum-
replaces the crumpled strips of foil our mothers used to shield their piecrusts. Sized

to fit a standard 9-inch pie, the shield sits very gently atop any fancy fluted edges; just

be sure not to put it on until the edge has had a chance to set, 20 minutes or so into
the baking time. Also, don't wait until the edge of the crust is perfectly browned
before adding the shield; even with the shield it will continue to brown, albeit slowly,

so add the shield while the crust is still a light golden brown.
ROLLING PINS: The rolling pin is a critical tool for shaping all kinds of baked

goods, so it's important to have one that works well and that you enioy using.

Some folks scoff at the need for a rolling pin, saying they get along just fine using an

empty bottle. Yes, a bottle will work; so does a washboard, so why bother to buy a
washing machine? The efficient, effective, easy way a rolling pin flattens dough is

unmatched by any substitute.
Rolling pins come in a variety of types, ranging from 2Q-inch, one-piece hard-

wood pins tapered at both ends (a "French pin"), to 2-inch-long pastry pins, with lots
of styles and sizes in between. Let's start with the pastry pin. Set between two rods

attached to a central handle, this tiny, agile pin is a good choice when you're rolling
dough in a pan and need to get into the corners.

A good all-around size, for rolling dough on a counter or board, is a pin with a

1o-inch barrel. The wider the diameter of the barrel, the fewer strokes you'll need to
take, and the more tender your pastry will be, as the gluten won't become over-

worked. Larger pins are fine, but anything smaller than a 10-inch barrel is inefficient.
Long pins, like the aforementioned French pin, are useful for rolling strudel or

pasta dough, or other large sheets of dough; in addition, some bakers claim they have

a better "feel" for the dough with this narrow-diameter pin. But if you're simply
making standard recipes' an all-purpose pin is a better choice'

The most important part of a rolling pin is its barrel. Barrels are made from
stainless steel, marble, nonstick aluminum, nylon, wood, composite' or even glass

(an empty glass pin, designed to be filled with chilled water). Our favorites are heavy

wood or stainless steel; the weight of either takes much of the effort out of rolling.
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Nonstick is a gimmickl we've never tried a nonstick pin that worked any better than
a stainless-steel pin. A pin that can be chilled before using (e.g., a marble or metal
pin) will help keep the fat in piecrust and puff pastry from melting as you roll.

Another factor to consider is the pin's rolling mechanism. In some pins, the bar-
rel simply rotates on a thin rod inserted through the center; on others, ball bearings
help the rolling motion along.

'$7hen you've decided on the style and composition of your rolling pin, see if you
can find a few to test before buying. Some will feel great under your hands; oth-
ers, you just won't connect with. Roll the pin across a flat surface to make sure

it rolls smoothly, with no catches; see if it's the best weight for your strength.
A good rolling pin should last you a lifetime, so it's worth it to take some
time to find the right one.

Sugar softener

SUGAR SOFTENBR: Also known as a sugar bear for its traditional
this small (2- to 3-inch), flat piece of porous terra-cotta is soaked in

then added to a bag or canister of hard brown sugar. Within a day
(depending on the quanrity of sugar), the sugar will be soft again.

shape,
water,

or two

BREAD MACHINB: For kneading bread dough, nothing beats the efficiency and skill
of a good bread machine. In side-by-side tests we've done, dough kneaded in a bread
machine produced a higher-rising loaf of bread than dough kneaded by hand, elec-
tric mixer, or food processor. Look for a machine whose pan is a nice loaf shape, for
those times you want to bake in the machine; and if you're a seasoned bread baker,
you'll appreciate a programmable machine, one into which you can program your
own kneading and rising times. There are a lot of bread machines on the market and
many share the same features, so quality is what distinguishes one from another.
Keep in mind that the lower the price, the less likely it is to be a quality machine.
MIXERS AND BEATBRS: Unless you're really committed to doing everything the old-
fashioned way an electric mixer----cither hand or stand-is a tool you should own.

\7hen purchasing an electric hand mixer, look for one whose beaters are made
from rounded wires (like the type found in a whisk), rather than flat metal bars. The
whisk-type beaters do a better job and are easier to clean. vhen shopping for one,
pick up the mixer and hold it as if you were using it. Is it comfortable? Not too heavy?
Can you reach the controls easily, with one hand? Some hand mixers aren't sized for
smaller hands. Is the cord long enough to let you maneuver around the counter a bit?
Does the mixer have an extra-slow first speed, so flour and cocoa won't fly out of the
mixing bowl? check out what attachments come with the mixer. Does it have dough
hooks? Perhaps a balloon whisk, for egg whites and whipped cream? what size is its
motor compared to other mixers? The higher-power the motor, the more and stiffer
dough the mixer will be able to handle.
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The stand mixer-an electr:ic mixer attached to a stand, with a removable bowl-
should go through an examinarion similar to that given a hand mixer. Are the controls

conveniently located? Are the bowl and/or beating attachments easy to take off and put
back on? Does the bowl have a handle? (This is a real selling point when you're trying
to spoon a double batch of brorvnie batter out of a heavy, often greasy bowl.) What's

the bowl's capacity? (We prefer .! quarts or greater.) Check the lowest speed; is it sr"rffi-

ciently slow to allow dry ingredients to be added without poofing?'What attachments

come with the mixer? (A dough hook or hooks, flat beater, and whisk should all be in-

cluded.) What about extras, such as a pouring shield, extra bowl, a cover' or an inter-

esting recipe book? \What kinds of attachments would you be interested in purchasing

in the future (pasta extruder? iuLicer?), and are they available for the model ;ou're ex-

amining? How powerful is the motor? Does the machine appear sturdy enough to re-

main steady on the counter, even while dealing with a double batch of stiff bagel

dough? If you take the time ro answer all of these questions to your satisfaction before

purchasing, you'll be much more pleased with the mixer you choose'

FOOD pROCESSOR: Most food processors include instructions for kneading bread

dough. While it's nor our favorlte method to knead dough-lve feel a food processor

overheats and "beats up" the d,rugh more than necessary-it does a satisfactory job'

The processor does well with cookie dough or muffir.r batter, though you do need to

watch carefully when adding chocolate chips, dried fruit, or other ir-rgrediellts' so that
you don't accidentally pur6e them. The processor's best baking uses, in our opiuion,
are chopping nuts (anything from a coarse dice, to nut flour); chopping chocolate;

whipping gar.rache; making piecrust; shredding cheese and slicing vegetables, for
pizza or focaccia; making bread crumbs from a stale loaf; or slicing fruit for pies.

'When choosing a food pro,:essor, make sure the feed tube is conveniently located

and sufficiently large that you don't need to do too much pre-chopping of ingredi-

ents. We prefer a machine with a medium-sized (11- to 14-cup capacity) workbowl.
The machine should be heavy ,:nough to sit securely on the counter'

Ilhere to Find It
Moot of ttre ingredients in the redpee in tlis
book are available from KingAntur Flou/s
wholly orvned subsidiary, The B alcet's

Catalogue,a catalogue offine tools, ingredi-
eats, and recipes for ttre home baker. Many
are also available in grocery and goumet
stores throughout tle United States. Some of
the tools mentioned in this section are avail-
able at qudity kitchen accessory stores; dl can

be purchased frsm The B alcer's Catologue.
If you would like a coPy of t'he catalogue,
call 1-800-?77434, orlog on to www,
bakerscatalogue.com. For more redpes, vislt
oru web site, wwru.kingarttrurflour.com'
When you're in Vetoon! stop by The Bake/s
Store here in Nonutch" nrhich carries every-
thi4g in the catalogue, and nore. Feel free to
ask an employeeo$tuer to sigl yoru book!
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Index
A
Additives in flour,515
All-purpose flour, King

Arthur,517
Allspice,574
Almond(s)

about,573
croissants, 495
filling for pastry, 505
puff loaf,99
stollen, 251
toffee bars, 334

Amaranth,524
Ammonium carbonate or

bicarbonate, 545
Anise,575
Apple

cake,339
and cinnamon muffins, 64
cobbler, 138
crumble, 130
and date bread,79
dumplings, 143
dumpling slices, 146
filling for pastry, 505
pandowdy, 141
pie, the best,427
pie, favoite,428
ptzza pie,454
streusel muffin tops, 74
turnovers, 453
upside-down cake,377

Apple pie spice, 578
Apricot

biscotti, almond,321
butter-almond cake,92
clafouti, 154
and cream cheese scones,

115
muffins, and almond, 65
syrup,28
upside-down cake,377

Artisan-style bread
described, 235-237
flour,5L9

Autolyse,278

B
Bagels, 225-226
Baguettes, 239
Baker's ammonia,316
Baker's Catalogue, The, 609
Bakewell Cream,546
Baking powder, 348, 545, 546
Baking soda, 348, 545, 546
Banana

bread, 80
bread French toast, 23
chocolate tart,450
and chocolate chip muffins,

65
and coconut muffins, 65
cream pte,437
filling for French toasr, 25
split coffeecake, 94

Bannister, Karyl,347
Banoffee pie,444
Bar and square cookies

almond toffee,334
brownies, 322
butterscotch brownies, 324
chocolate mint,328
date,336
dream,335
ginger,330
granola, s'mores,326
hermit,329
lemon,33L
peanut butter fudge, 332
raspberry truffle, 325
toffee, Yuletide,327

Barley, 524

Basil,579
Beaten biscuits, 106
Beer bread, herbed, 88
Beignets,42
Benne wafers, 153
Berry

cream tart,449
dumplings, 145
pie, rustic, 455

Beta-trim,553
Biga, defined,234-235
Biscotti, traditional, 320
Biscuits

about, 1,05, 107, 1,09
beaten, 105
for breakfast, 108
cheddar and black pepper,

110
cream cheese, herbed, 111
freezing,108
sour cream rye,112

Black bread,288
Blind baking a piecrust,

4'J,4
Blini,29
Blintzes, cheese, 33
Blitz puff pastry, 486
Blueberry

buckle, 132
chiffon pie,432
compote, 35
crisp, 129
fritters, 51
grunt, Maine, 134
muffins, classic,63
pie,43I
slump, 135
turnovers, 453

Boston brown bread, 100
Boston cream pie,354
Boules, shaping,281

INDEX



Bread
adding whole grains, 209
apple-date,79
bacon-cheddar cornbread,

87
baguettes, 239
banana, 80
beer, herbed, 88
black,288
Boston brown, 100
brioche, 213
cheese, 211
Christmas, savory, 91
ciebatta,244
cinnamon swirl,205
cranberry-orange nut, 81
crostini with topping, 241
dairy,hish,122
easy cinnamon,208
freckle, Irish, 123
Italian, crusty, 243
kneading, L94
lemon,84
limpa, Swedish,246
maple cornbread, 85
monkey, herbed, 199
oatmeal maple-honey, 203
onion rye, PDQ, 89
primer, 191,-197
pumpkin chocolate chip,

83
raisin pecan rye,237
rosemary cheddar,90
sandwich rye,204
soda, Irish, 1.24

steamed, about, 1.00

stuffing,2l2
walnut-strawberry, 85
white 101, 198
whole wheat loaf,209
yeast, about, 1.87 -'189,

200-202,214,230
See also: Celebration

breads, Flatbreads'
Sourdough breads'
Sweet breads

Bread flour, King Arthur, 518
Bread pudding, down-home,

266
Bread salad

panzaneIla,269
pita,268

Breadsticks
grissini, 224
soft, 230

Brioche,213
Brody Lora, 172
Brownies,322

butterscotch, 324
raspberry truffle, 325

Brown sugar,555
Buckle

about, 132
blueberry, 132
peach, 133

Buckwheat,525
Bulgur,519
Bumbleberry

cobbler, 140
pie, 431

Buns
burger, beautiful,232
cinnamon,2lT
sticky, 218

Butter
about, 548-549
cakes, 346-355
clarified, 548
cultured,548
salted vs. unsalted, 407

Buttercream
easy 390
chocolate, 39L
silky, 392

Buttermilk
about, 14,535
doughnuts,39
waffles, classic, 14

Butter pecan
filling for French to^st,26
syrup,27

Butterscotch
about,574

brownies,324
pastry cream,399

c
Cake

apple,339
Boston cream pie, 354
butter cake primer, 346-350
cafiot,340
cassata,366
chiffon,372
chocolate mint,345
chocolate mousse,382
classic yellow, 352
coconut,353
devil's food, 351
elegant white, 353
fruitcake, traditional 344
fruitcake, very light, 343
genoise,369
gingerbread,34l
hot milk,371
jellyroll,362
pineapple upside-down, 375
raspberry mousse, 385
spice roll, 358
tiramisri, 365
tres leches, 374
trifIe,364
whoopie pies, 389

Cake flour, Queen Guinevere,
517

Calzone press for turnoverst
449

Candy cane cookies, 314
Caramel

about,574
custard pie, 435
frosting, 396
pastry cream,399

Caraway,575
Cardamom,575
Carrot

cake, 340
fritters, 50
muffins, 64
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Carta di musica, 174
Cassata, 365
Celebration breads

about,255
challah,255
Italian Easter pie,264
panettone,257
poticza,258
stollen, almond,261

Challah,255
Cheddar

biscuits,110
bread,90
cornbread, and bacon,

87
piecrust, 420
scones, and scallion, 121

Cheese
brcad,21.1
pennies, 161
puffs, spicy, 502
puffs, sweet, 47
rolls, 233
twists, 487
See also specific k"inds

Cheesecake
abovt, 3/ /
chocolate swirl,379
classic, 378
pumpkin,379
white chocolate,380

Cherry
clafouti, 156
filling, 400
muffins, 54
pie,429
scones, and almond, 1L4
turnovers, 453

Chess pie, strawberry-
lemon,441

Chestnuts, 580
Chicken pie,464
Chickpea flour,526
Chiffon cake,372
Chili crackers, smoky, 159
Chili con queso sauce, 15

Chocolate
about, 565-571
baking,567
bittersweet, 567
breakfast muffins, 56
brownies,322
buttercream, easy, 391
cake, mint,345
cappuccino shortbread, 314
caramel pre,446
cheesecake, 379
chiffon cake,373
cookie piecrust, 419
couverture, 567
cream pie, dark,436
cream pie, milk,435
for dipping, 320
doughnuts,45
extract, 568
filling for croissants, 495
frosting, German, 398
fudge bars, 332
fudge drops,306
fudge frosting, 395
fudge waffles, 16
genoise,370
gIaze,396
hybrid,558
lava cake,386
milk,567
mousse cake,382
pastry cream,399
peanut butter pie, 435
pecan pie,448
pound cake, 360
satce, 17
squares, mint,328
steamed pudding, 102
sweet,567
tempering,567
white,567
See also: Chocolate chips

and Cocoa
Chocolate chip(s)

about,559
cookies, chewy,296
cookies, crisp,297

meringues, 299
muffins, and banana, 55

Christmas
bread, savory, 91
cookie history, 312
scones, L16
squares, 327

Church supper chicken pie,
464

Churros with chocolate, 59
Ciabatta,244
Cinnamon

about,575
bread, easy 208
buns,217
filling for French toast,

26
and nut coffee ring, 95
and pecan scones, 114
puffs,67
swirl bread,206

Clafouti
about, 154
apricot, 154
cherry, 156
peach, 154
pear-gingeq 155

Clarified butter, 548-549
Cloves,576
Cobbler

about, 136
apple and maple walnut,

138
basic fruit, 137
bumbleberry, 140
peach and raspberry, 139

Cocoa
black,565
Dutch-process, 565
natural, 565
powder,348
substitutes, 567

Coconut
cake,353
chiffon cake,373
custard pie, 435
macaroons,300
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Coffeecake
about,92,93
almond puff loaf,99
apricot butter-almond, 92
banana split,94
classic cinnamon-nut, 95
cranberry almond,96
crumb,98
ftlled,493

Compote, blueberry,35
Condensed milk,532
Confectioners' sugar, 555
Cookies

almond toffee bars,334
biscotti, Italian, 320
brownies,322
butterscotch brownies, 324
candy cane,314
chocolate chip, 296, 297
chocolate mint squares, 328
cutout, all-purpose, 310
date squares, 336
dream bars,335
faux-reos,318
figbars,317
freezing,31.t
fudge bars, 332
fudge drops,300
gingerbread, 308
gingersnaps,30T
ginger squares, 330
half-and-half, 304
hermit bars,329
lace,298
lemon squares, 331
linzer, 3L0
meringues, 299
molasses, soft, 306
oatmeal raisin,302
peanut butter, 303
to prevent spreading, 292,

293
raspberry brownie bars, 325
shortbread,3l3
simple sugar,294
s'more granola bars, 326

snickerdoodl es,295
strawberry-rhubarb, 332
toffee squares, 327
vanilla dreams, 316

Corn
flours, 521.-522
fritters, 52
muffins with a kick,77

Cornbread
bacon cheddar, 87
maple,85

Corncakes, toaster, 75
Cornmeal

about,522
tortilla, 185
waffles, crunchy, L5
wraps, 183

Cornstarch,522
Corn syrup (Karo),557
Cottage cheese, 535
Coupe du Monde de la

Boulangerie, 475476
Cracked wheat,519
Crackerbrea d, seeded, I77
Crackers

about, 158, 170
basic, L58
benne wafers, 163
cheese pennies, L61-

curry and ginger, 165
flour for, 159
mega, t72
pasta machine for, 166
potato, dill, and onion, 1.67

rich, L60
rye crisps, 164
sesame thins, 168
smoky chili, 169
tools for, 159
wheat, thin, 170
wine biscuits, 171

Cranberry
biscotti, and orange, 321
coffeecake, and almond, 96
nut bread, and orange, 81
scones, and orange, 114

Cream, 532-533

Cream cheese
about, 535
biscuits, herbed, 111
bread, raspberry, 215
frosting, 397
pastry dough,459
pound cake,358
scones, apflcot, 115

Cream of tartar,546
Cream puff(s),501

pastry,499
Cream tea scone, 117
Crdme chantilly, 533
Crdme fraiche,536
Crdpe(s)

about,30
blintzes, cheese, 33
cakes, 32
Parisian street vendor, 30
spinach-filled, 32

Crisp
blueberry, 129
raisin rye, 238

Croissants
de boulanger,494
de pAtissier, 481
puff dough for,492

Crostini with topping, 241
Crullers, to form,40
Crumb coffeecake,98
Crumble

apple, 130
pear, 131

Curry and ginger crackers, 155
Custard pie,434
Cutout cookies, all-purpose,

310

D
Danish pastries, 496

bear claws,497
cockscombs, 497
pinwheels,497

Date
bread pudding, 82
muffins, and nuts, 65
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pudding, 103
squares, 335

Deep-frying
fats for, 4L
flash points, 43
tools and techniques, 38, 41

Demerara sugar,556
Devil's food cake, 351
Diastatic malt,525
Dill, about,579
Dill, Ellen,232
Doughnuts

beignets, 42
buttermilk,39
chocolate, 45
glazed,46
history of, 48
lard for cooking, 39
paczki,43
puffs, sheet cheese, 47
rolling dough,49

Down East pudding, 104
Dream bars,335
Drop cookies

chocolate chip, 29 6, 297
fudge,300
gingersnaps,30T
half-and-half, 304
lace,298
meringues, 299
molasses, 306
oatmeal raisin, 302
peanut butter,303
simple sugar,294

Dry milk,532
Dumplings

about, 1,42

apple,143
berry, 145
herbed, 149
Italian, 150
potato puff, 151
savory, basic, 148
slices, apple, 145

E
Eclairs, 50L
Eee(s)

about, 538-542
curdling,541
salmonella,540
wash,507
whites,542

Elephant ears, mini, 489
English mixed spice, 578
English muffins,227
Evaporated milk,532
Extracts, 574

F
Fats

about, 547-554
faux,562-554
in baking,547
in frying, 41
in piecrust, 405
liquid,551
melting and smoking

points,551.
Fattoush,268
Faux puff pastry,487
Faux-reos,31.8
Fig bars, 317
Flatbread(s)

about,173,246
carta di musica, 174
focaccia,252
fougasse, 253
lavash, 175
no-knead pizza,248
now or later pizza,247
pita,25l
portable pizza,249
potato (lefse),175
seeded crackerbread, 777
sesame crisps, 178
Swedish knickebrcid,

179
Flatbreads and Flauor, 173
Flax seed,581

Flour
about, 510-529
additives in,515

^maranth,524barley, 524
buckwheat,525
chickpea,525
corn, 521-523
effects of weather on

ztj
for piecrust, 404
in butter cakes, 345
King Arthur, 516-519
measurlng, xl
oat,523
pastry, 517,579
rice, 527
rye,520-521
soy, 527
storing, 5L4
whole-grain,523

Flower waters, 574
Foam cakes

about,362
cassata, 355
chiffon,372
genoise,369
hot milk,371
jelly roll,362
spice roll, 358
tres leches, 374
upside-down,375

Focaccia, tender,252
Food processor piecrust,

416
Fougasse

blue cheese and walnut,
253

made from sourdough,
284

Freckle bread, Irish, 123
Freezing

biscuits, 108
piecrust, 416
scones, 108
starter,287
yeast dough, 230
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French toast
about, 2L
banana bread,23
rich,22
stuffed, 24

Fried doughs
churros, 59
frogs, 58
funnel cakes,56
malasadas,50
Navajo,54
sopaipillas, 55
zeppole,55

Fritters
about,50
blueberry,5l
carrot, 50
cornr 52

Frogs,58
Frosting

buttercream, easy, 390
caramel,396
cream cheese,397
chocolate buttercream, 391
German chocolate,398
marshmallow icing,393
peanut butter,397
silky buttercream,392
thick fudge, 395

Fruit
cobbler, basic, 137
cream pie, 433
pie, basic,423
pie fillings, 420
pie, very freshest, 426
pur6es, 553
See also specific binds

Fruitcake
traditional,344
very light,343

Fudge
bars, peanut butter, 332
drop cookies,300
frosting, thick, 395
waffles, 1.L

Funnel cakes,57

G
Garlic,579
Genoise,369
Ginger

about,576
scones, 114
scones, curried, 118
squares, 330
syrup,342

Gingerbread
pancakes,5
plus,341
roll-out cookies,308

Gingersnap (s) , 307
piecrust, 4L9

Glaze
chocolate,396
honey,507
jelly, 507
sugar,507

Golden syrup,559
Graham cracker piecrust, 419
Granola bars, s'mores, 325
Gray, Sue, 1L1
Grissini, seed and spice,224
Grunt(s)

about, 133
Maine blueberry, L34

H
Half-and-half cookies, 304
Hazelnut(s)

about,580
biscotti, 321
pastry cream,399
to skin, 580

Heatter, Maida,322
Herbs,579-580
Hermit bars,329
High-altitude baking, xviii
Hominy,522
Honey,558

glaze,507
Hot cross muffins,69
Hot milk cake,37I

Hungry Monk restaurant,
444

Hush puppies, 53

I
Icing, marshmallow, 393

See also: Frosting
Irish

dairy \read,122
freckle bread, 123
soda bread, 124

Italian
bread, crusty,243
dumplings, 150

J
Jelly roll, 362

tips, 353

K
Key lime pie,438
King Arthur

Baker's Catalogue, Th e,

609
flours, 516-519

King's syrup,559
Kndckebrcid, Swedish,

179
Kringle,490

t
Lace cookies,298
Lane,Laura,125
Lard

about,550
in deep-frying,39
in piecrust, 405

Lauterbach, Barbara, 1.79

Lavash, 175
Lavender,576
Leavens, 542-546
Lecithin, 553
Lefse.776
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Lemon
bread, 84
chiffon cake,373
curd,400
meringue pie,440
pancakes, and ricotta, 5
pound cake,glazed,357
scones,114
shortbread,314
squares, 331

Levain
defined, 235
pain au,279

Lime curd,401
Limpa, Swedish,245
Linzer cookies, 310

M
Macaroons, coconut, 300
Maillard Reaction,530
Malasadas,60
Malt

about, 525,557
diastatic, 525
non-diastatic, 525
syrup,525,559

Maple
cornbread, 85
pecan pie, 448
muffins, and walnut, 65
scones, and walnut, 119
shortbread, 31.4
sugar, 556
sugaring party,49
syrup,558

Margarine,549
Marshmallow

filling,401
icing,393

Masaharina, S22
Mascarpone, 535
Measuring, x-xvii

by volume, xii
by weight, xiii
devices, xii
flour, xi, xiii

metnc converslons, xvll
Mega-crackers, 172
Meringue(s),300

for pies, 439
weeping,542

Metric conversions, xvii
Milk

about,530-532
buttermilk,535
condensed, 532
dry,532
evaporated, 532
fermented,533
scalding,531

Millet,526
Mint,577
Molasses, 558

cookies, soft, 306
Monkey bread, 199
Morning glory muffins, 70
Mousse cake

chocolate,382
raspberry, 385

Muffins
aboutr 62,63
all-star, 63
apple streusel, 74
banana chocolate chip, 65
blueberry, classic, 68
chocolate breakfast, 66
cinnamon puffs,67
corn, with akick,77
corncakes, 75
EngIish,227
hot cross, 69
morning glory,70
oatmeal,Tl
peach, spiced,73
raisinbran,T2
sticking to pan, 78
zucchini lemon,74

N
Napoleons,483
Navajo bread,54
Nutmeg and mace, 576

Nuts
about,580-581
candied,443
to chop,580
to toast, 580
See also specific kinds

o
Oatmeal

maple-honey bread,203
muffins, Tl
pancake mix,9
raisin cookies,302

Oats,523
One-bowl cakes, 338-345
Orange

chiffon cake,373
pastry cream,399

Oregano,579

P
Paczki,43
Pain au levain,279
Pancakes

about,2,4
blini,29
gingerbread,5
lemon ricotta puff,6
oatmeal mix,9
quick mix, 10, 1.1

simple but perfect, 3
strawberry puff,7
zepher,4

Pandowdy, apple,l4l
Panettone,257
Panzanella,269
Parchment bread, 174
Paris-Brest framboise, 503
Pasta flour, 519
Pasta frolla, 458
Pastry

blitz puff,486
cheese puffs, 502
cheese twists, 487
classic puff,477
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coffee cake, 493
cream puff, 499,50I
croissants, 481
Danish, traditional, 49 6
6clairs, 501
elephant ears, mini, 489
faux puff,487
fillings for, 505-505
glazes for, 507
kringle,490
napoleons,483
Paris-Brest, 503
puff dough, 491
puff, turnovers, 485
tart, fruit and custard, 504

Pastry cream,398
butterscotch, 399
caramel,399
chocolate,399
hazelnut,399
orange,399
peanut butter, 399
pistachio,399

Pastry flour
mellow blend,519
Round Table,5l7

PAte A choux,499
cheese puffs, 502
cream puffs, 501
6clairs, 50L
Paris-Brest, 503

Pdte feurlletlc,476
PAte sucr6e, 458
PDQ apple-date bread, 79
PDQ onion rye bread, 89
Peach

buckle, and blueberry, 133
clafouti, 154
cobbler, and raspberry, 139
muffins, spiced,73
pie, blushing,430
scones, nutmeg, 120
upside-down cake,377

Peanut butter
crisscrosses, 303
frosting, 397

fudge bars,332
muffins, 54
pastry cream,399

Pear
clafouti, and ginger, 155
crumble, 131
turnovers, 450

Pecan(s)
about,581
pie,447

Pepper
about,577
steak pie, 461

Picnic wraps, 180
Pie

a primer, 40407
apple,best,427
apple, favorite,428
apple pizza,454
banana cream,437
banoffee,444
blueberry chiffon,432
bumbleberry, 431
caramel custard, 434
cherry,429
chess, 44L
chicken, church supper, 454
chocolate caramel,446
chocolate pecan,448
chocolate-peanut butter,

436
custard, 434
dark chocolate cream, 436
fruit, basic, 423
fruit cream, 433
fruit, very freshest, 425
lemon meringue,440
meat, French -Canadian, 463
milk chocolate cream, 436
peach, blushing,430
pecan,447
pepper steak,462
pifla colada,431
pineapple chiffon,432
pizza rustica,466
pumpkin cheesecake, 445
ricotta,460

rustic berry, 455
strawberry chiffon, 432
strawberry-lemon chess,

441.
thickeners for,421422
winter vegetable,467

Piecrust
basic, 408
blind baking, 416
cheddar cheese, 420
chocolate cookie, 419
favorite tender, 418
food processor,416
freezing,415
gingersnap,4l9
graham cracker,4l9
top crust tips, 425
vanilla wafer,419

Pifla colada pie,432
Pineapple

chiffon pie,432
upside-down cake,376

Pine nuts, 581
Pistachio(s)

about,581
pastry cream,399

Pita bread, 251
salad,268

Pizza
apple,454
deep-dish,248
flour, 517
now or Iater,247
portable,249
rustica, 466

Polenta,523
Poolish, defined,234
Popovers,36
Poppy seeds,582
Portuguese sweet rolls, 220
Potato

crackers,167
dumplings, 151
flatbread, rich, 176
waffles, 18
water for bread, 205

Poticza, 258
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Pound cake
about,355
chdcolate,350
cream cheese,358
lemon-glazed, 357
Scandinavian gold,

36t
vanilla,355

Preferments, 234
Pretzels

classic,226
hot buttered, 229

Proofing baskets, 282
Pudding

chocolate steamed, 102
date, 103
Down East, 104

Puff pastry
bIitz,485
cheese twists, 487
classic, a primer, 477480
croissants, 481,494
dough,491
faax,487
turnovers, 485

Puffs
cinnamon,5T
lemon ricotta,6
spicy cheese,502
strawberry, 7
sweet cheese, 47

Pumpkin
bread, 83
cheesecake, 379
cheesecake pie,445
pie, classic, 442
seeds, 582
waffles, praline, 19

a
Quiche

about,458
bites,472
Lorraine,470
spinach,473
vegetable, basic,469

Quick breads
about,51,92
biscuits, 105-112
coffeecakes, g2-99
Ioaves,79-91
muffins,62-78
scones, 1,12-l2l
soda breads, 122-124
steamed, 100-104
stollen, 125

Quick mix, 10
pancakes, ll
waffles, 11

Quinoa,527

R
Raisin

and bran muffins,T2
filling for pastry, 506

Raspberry
cobbler, and peach, 139
cream cheese bread,2t5
curd, and lemon,401
mousse cake,385
Paris-Brest, 503
roly-poly, 152
truffle brownies,325

Raw sugar,555
Reuben melt,205
Rhubarb

quick bread, 85
squares, and strawberry,

332
syrup, and strawberry, 28

Rice flour, 527
Ricotta cheese

about,535
filling for blinues, 34
filling for pizza,250
pancakes, 6
pie,460

Rolled cookies
cutout, all-purpose,

310
gingerbread,308
linzer, 310

Rolls
cheese, 233
crusty hard, 230
how to form,222123
Portuguese sweet,220
rolling,232
soft,22l

Roly-poly, raspberry, 152
Rosemary,579
Roti, 182
Ry.

biscuits, sour cream, 112
black bread,288
bread, and onion, 89
crisps, 164
flours, 5ZO-S2[
raisin pecan, bread, 237
sandwich bread,204

s
Saffron,577
Salmonella,540
Salt,578-579
Sauce

chili con queso, 16
chocolate, 17

Sauerkraut rye loaf, 205
Savory dumplings, 148
Scalding milk,531
Scallion cheddar scones, 121
Scandinavian gold cake, 361
Scones

about, I09,112
apricot cream cheese, 115
basic,113
Christmas, 116
cream tea,1l7
curried ginger, 118
freezing, 1.08
maple walnut, 1L9
peach nutmeg, 120
scallion cheddar, 121

Seeds, 581-582
Sesame

bread, golden,285
crisps, 178
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seeds, 582
thins, 158

Shortbread,3l3
Shortening, vegetable, 550
Simple syrup,390
Sir Galahad flour,517
Slump(s)

about, 133
blueberry, 135

S'more granola bars, 326
Snickerdoodles, 295
Soda bread

about, 1.22
dairy,122
freckle, 123
Irish, Americ an-style, 124

Sopaipillas,55
Sorghum,559
Sour cream

about, 535
rye biscuits, L12

Sourdough breads
about,27t178
black (rye),288
golden sesame,285
pain au levain,279
rosemary olive oil,284
whole wheat,283

Sourdough waffles, 20
Soy flour,527
Spice roll, harvest, 368
Spices, 574-578
Spinach

crdpes, 32
filling for pizza,250
quiche,473

Sponge, defined,234
Star anise, 575
Starter

about, 290
creating your own, 273-276
defined, 234
f.reezing,287
reviving,277

Steaming rack, 103
Stevens, Carol, 85

Sticky buns,21.8
Stollen

almond,251
simply wonderful, L25

Strawberry
chess pie, and lemon, 441
chiffon pie,432
puff, warm,7
quick bread, 86
rhubarb syrup,28
squares, and rhubarb, 332

Stuffed French to^st, 24
Stuffing

bread,212
Thanksgiving, 267

Sucanat,555
Suet,550
Sugar

about,55,+-553
cinnamon,555
citrus, 555
cookies, simple, 294
dry, 555-557
glaze for pastry, 507
liquid, 557-559
substitutes, 551.

vanilla,555
See also specific kinds

Sunflower seeds,582
Superfine sugar, 555
Sweet breads

about,215
cinnamon buns,217
cream cheese braid,215
Portuguese rolls, 220
sticky buns, 218

Sweeteners, artificial, 564
Syrup

apricot, 28
butter pecan, 27
ginger,342
simple,390
strawberry rhubarb,28
three berry,27

T
Tarragon,580
Tart(s)

about,449
banana-chocolate, 450
beny cream,449
crusts, 458,459
fruit and custard, 504

Teff,528
Temperature of cakes, 349
Tempering chocolate,

s68-559
Thickeners for pies, 421422
Three berry syrup,27
Thyme,580
Tiramisi,355
Toaster pastries, 456
Toffee

bars, almond,334
muffins,64
squares, yuletide,327

Tools,583--609
Tortilla, thin cornmeal, 185
Tourtidre,453
Tieacle,559
Ties leches cake,374
Tiifle, red, white, and blue,

364
Tfiticale,529
Turbinado sugar,555
Turnovers

about,449
apple, 453
blueberry,453
cherry, 453
pear and cheese, 450
puff pastry, 485

U
Upside-down cake

apple, date, and ginger, 377
peach or apricot,377
pineapple,376
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v
Vanilla

about, 569-572
chiffon cake,373
dreams, 315
extract, about,572
pound cake,356
wafer piecrust, 419

Vegetable
pie, winter,457
quiche, basic, 4.69
shortening, 550

Viennoiserie, 475

w
'Waffles

about, 12
buttermilk, classic, 14
cornmeal, crunchy 15
fudge, 16
potato, 18
pumpkin praline, 19
quick mix, 11
sourdough,20

Valdorf muffins,55
'Walnuts

about, 581
and strawberry quick

bread, 85
rlfeights for recipes, xiv-xvi
'Welsh cakes, 8
'Wheat

berries, 519
bulgur, 519
cracked, 519
crackers, thin, 170
flakes and germ,520
gluten,520
hard, 511
major classifications of, 510
soft, 513

Whey,535-538

Whipped cream
about,533
lemon curd,4O1.

White bread 101, 198
'White cake, elegant, 353
White chocolate

about,557
cheesecake, 380

'Whole wheat
flour, King Arthur, 518
loaf bread,209
sourdough, 283

Whoopie pies, 389
Wild yeast,543
Wine biscuits, 171
ITrap(s)

about, 180
bread, soft, 184
picnic, 180
roti, 182
soft cornmeal, 183
tortilla, thin, 185

Y
Yeast

active dry,544
active dry vs. instant, 191
cake or compressed, 544
how it works, 190
instant, 544
rapid rise, 544
storing, 196
wild,543

Yellow cake, classic, 352
Yogrrrt, 535

z
Zephyr pancakes,4
Zeppole,55
Zucchini muffins,74
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"Home bokers ore incredibly lucky to hove the King Arthur Flour compony. They truly
care obout home bokers ond hold our honds every step of the woy."

-MlccIt Gleztn, outhor of Arfisan Baking Across America

"Finolly, o procticol, stroightforword boking guide for home cooks who ospire not only to
creote greot boked goods but to understond the how's ond why's of greot boked goods. It's
no surprise thot such o useful tome would come from King Arthur Flour, o compony
whose cotologue olone is more useful thon most food mogozines."

-Alron BnowN, host of Good Eats ond outhor of I'm lust Here for the Food

"King Arthur is my blue-ribbon source for breod flour, coke flour, ond the best

oll-purpose flour I hove ever tested. Speoking with the folks ot King Arthur is like visiting
with o neighbor-they listen ond they core."
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www.countrYmonPress.com

-CsnIs Ktvee[, Cook's Illustrated
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