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      THE SWEET LIFE


      Desserts from Chanterelle


      KATE ZUCKERMAN


      Photographs by Tina Rupp


      Say the word “Chanterelle” to food-loving New Yorkers, and the first thing they will think of is not the once-exotic wild mushroom but the beloved, award-winning New

         York City restaurant that has been critically acclaimed since its founding twenty-five years ago. Kate Zuckerman, Chanterelle’s

         pastry chef, creates exquisite desserts that draw upon her culinary travels all over the world and her vast experiences as

         a four-star pastry chef in San Francisco and New York.

      


      The Sweet Life offers not only detailed, delicious recipes for every kind of dessert from tarts and cakes to custards, soufflés, and frozen

         confections, but also in-depth explanations of methods and of chemical changes that occur in cooking, along with fascinating

         histories and descriptions of key ingredients.

      


      Zuckerman possesses the remarkable ability to create gourmet desserts that home cooks can actually craft in their own kitchens.

         Her warm, accessible tone will appeal to both the beginner and the advanced pastry cook. Whether they are making the Crispy,

         Chewy Chocolate Chip Cookies or the Cardamom and Honey Pistachio Nougat Glacé, readers will know they are in good hands.

      


   

      Introduction


      Say the word “Chanterelle” to a food-loving New Yorker, and the first thing he or she will likely think of is not the once-exotic

         wild mushroom but the beloved restaurant that put SoHo and Tribeca on the culinary map and that has charmed and indulged its

         patrons for twenty-seven years. Since its opening, New York has been transformed into the food capital of the world, and Chanterelle

         has become a destination for New Yorkers’ celebrations and special evenings. As Chanterelle begins its second quarter-century,

         David and Karen Waltuck, who opened the restaurant to celebrate David’s extraordinary French-American cuisine, continue to

         cook for and welcome guests every day.

      


      Chanterelle’s desserts are the last course, the final salute to a meal at this renowned New York institution. Karen and David’s

         passion for pleasing their customers is a daily challenge for me and my work—as pastry chef, I have to make my desserts match

         their hospitality and enthusiasm. This book takes the essence of flavor from these sweet concoctions and makes them accessible

         to cooks and bakers at home, allowing them to bring the special atmosphere of Chanterelle’s dining room into their own homes.

      


      I came to Chanterelle in the fall of 1999, the mother of a nine-month-old boy. Having worked in pastry kitchens in Boson,

         San Francisco, Paris, and New York, I knew full well the extraordinary demands of the job. I wasn’t really sure whether it

         was all going to work out, this mix of pastry and parenthood. But seven years and another kid later, it is a combination I

         have come to love.

      


      I grew up making cookies for my two big brothers. I liked sweets, but what I really loved was watching my brothers consume

         and rave about everything I made. Each time I began creaming the butter fur my next batch, I thought about the qualities of

         the cookies my brothers liked best—chewy, with lots of oatmeal, and packed with milk chocolate chunks, raisins, or dried cherries.

         With each new batch I tried to improve upon the last, to emphasize the characteristics they praised, and then eagerly awaited

         their comments and cries of adulation.

      


      We all grew up; they moved out; I became interested in my studies. I went to Princeton and studied anthropology, but I found

         that I could not escape baking for lovers of sweets. I made confections during my summer breaks, and when I finished college

         I began working as a baker in restaurants and bakeries.

      


      Over the last fourteen years, I have had many demands placed on me by chefs and restaurateurs. I learned to work hard, to

         be responsible, to work efficiently and neatly, to develop good technique, and to recognize tastes, textures, and temperatures

         and their subtle interplay in a dish. In my first few jobs as pastry chef, menu changes were stressful. I struggled to come

         up with perhaps one new menu selection every month. At Chanterelle, we change the menu, top to bottom, every four weeks. At

         the beginning of my time there I was somewhat tentative about conceiving and executing four desserts each month. But, over

         time, as I have fallen in love with the ingredients of the pastry kitchen over and over again, I have become passionate about

         the process of finding new sears to distill and intensify their flavors. Coming up with new desserts is no longer a burden,

         but rather has become both deeply satisfying and also somehow essential to how I think about my work.

      


      My desserts are derived from my experiences with food throughout my life. What may seem like a complicated plated dessert

         is often a dressed-up version of a simple pleasure from my past. I cannot forget the rice pudding I had in India; I love to

         stroll through orchards at the peak of fall and pick and bite into a crunchy Macoun apple; I cannot get the scent of a ripening

         guava out of my head; I must snatch and smell a golden quince as it cooks and transforms itself into an aromatic compote with

         a lustrous rose color. These sensual and gastronomic experiences drive my conception of a tart, cake, or crème.

      


      What ultimately turns these passionate memories of tastes and textures into a menu of desserts are the frank realities I am

         faced with in the kitchen. How much oven space is there? What fruits are in season? Do I have enough molds and plates? What

         will this month’s required chocolate dessert be? Is there a dessert on the menu without nuts for our patrons who are allergic?

         The constraints I deal with in the professional kitchen mirror those of the home cook, and that friction between creativity

         and constraint is one of the abiding themes of this hook. Home cooks stay not have the right pan, the right ingredient, the

         right oven, or the time to produce a plated dessert composed of multiple preparations, but I believe that the best work comes

         not from unbounded freedom but from the realistic boundaries we deal with every day. Rather than present “restaurant desserts”

         as an unreachable pinnacle accompanied by fancy pictures to be admired but not attempted, I guide you through detailed instructions

         and carefully thought-out methodology so you can find ways to make desserts you’ll love to prepare, to serve, and to eat.

      


      Another source of inspiration for this book is my increasing awareness of the role of the pastry chef as chemist and of the

         sensory tools we use to record data in the pastry kitchen. As a professional baker in a restaurant, I produce recipes on a

         daily basis. The process of following the same methods and techniques day in and day out forces me to pay attention to very

         small, subtle changes in my final product. I begin with a hypothesis—to produce a sauce, meringue, or soufflé, for example—my

         materials, and a procedure. I produce data (the finished sauce, meringue, or soufflé) and answer certain questions based on

         them. Why, for example, is one meringue less shiny, less satiny than the one made the day before? Why is one financier springier

         than the other? Why are these apple chips crunchier than yesterday’s?

      


      I love this process: every time I begin to make something that I have made before, I reconsider my data and try to make slight

         improvements. For example, I know how much I browned the butter for my vanilla cake, and I consider how it rose in the oven

         and felt on my tongue. The cake seemed a bit heavy. So the next time I make it, I will brown my butter a little bit less and

         note the final consistency the cake. Making desserts on a daily basis is not about mindless repetition: it is about staying

         open to the smallest details, to what your five senses are telling you, to the possibility that even though you made it well

         the day before, it could be better today. I tell every student who comes to intern with me that you have to love the practice

         as much as the product; you have to view repetition as a source of inspiration and discovery, not of drudgery and boredom.

      


      Alongside my recipes in this book I explain the chemical hows and whys of what is happening. With the help of Kirsten I Hubbard,

         PhD, one of my culinary students and a burgeoning food scientist, I provide clear discussions on, for example, the science

         behind emulsification, crystallization, or gel formation. However, The Sweet Life is first and foremost about the desserts themselves—about great flavors and ideas—and then, only secondarily, I till in the

         science to round out the experience.

      


      Some of the recipes in The Sweet Life are simple—four ingredients, half an hour. Some are complex, encompassing several distinct preparations. None is a throwaway—I

         love each of the desserts that I present here. In some recipes, the instructions may seem lengthy, but they are not overwhelmingly

         complex; rather, they are explicit and detailed in terms of what you need to do and what you need to pay attention to.

      


      I hope you enjoy making my desserts and that you wake them often, so that you too can take pleasure in the process, building

         on past experiences, and seeing new subtleties in each step. I hope you try variations, experimenting with alternative flavors

         and with serving each dessert alongside different seasonal fruits, ice creams, and sauces. Mostly, of course, I hope you love

         eating them and sharing them with your family and friends.
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      A Note About Ingredients, Tools, Terms, and Procedures


      Bain-Marie Noted in the “special tools and pots” sections of numerous recipes bain-marie is the French cooking term for a metal bowl or container that can sit over or in simmering water to keep the contents of

         the container or bowl hot—basically, a makeshift double boiler. Fill a pot large enough to hold a medium-sized mixing bowl

         on top with 1 inch of water and set over low heat. When the water is simmering, set the bowl on top of the pot. If you are

         using a barn-marie for a sabayon, simmer the water over medium-high heat.

      


      Butter I use high-fat, European-style unsalted butter in all the recipes. Plugra is the most widely available brand, though any

         butter with more fat and less water content will work. You can substitute regular unsalted stick butter, but I find that the

         higher fat content of the European-style butters improve the final product.

      


      Cream of Tartar I often call for a pinch of cream of tartar as a way of introducing acid into a recipe, but 1 teaspoon of lemon juice or

         ½ teaspoon of vinegar can easily be substituted.

      


      Flour I use unbleached, all purpose flour throughout the book.

      


      Heavy Cream The recipes in this beak were tested with 40 percent heavy cream, which is widely available, but you are more likely to find

         a 36 percent heavy cream in supermarkets, which will work fine.

      


      Ice Bath I often recommend chilling a preparation over an ice bath. Select two medium-sized bowls, one slightly smaller than the other,

         and preferably metal. Fill one bowl with ice and water and rest the smaller bowl on top. Chill your custard, sorbet, sabayon,

         or curd in the smaller bowl, stirring every 5 minutes with a rubber spatula, until the mixture is the desired temperature.

      


      Lids Often when you are making caramel, I instruct you to use a lid to cover the pot. You can use anything: a bowl, another pot,

         a baking pan. The lid doesn’t have to “fit” the pot.

      


      Nonstick Silicone Baking Pads Made of laminated sheets of rubberized food-grade silicone, these pads do not react with or flavor foods at temperatures

         ranging from –30 to 550°F. The pads are cleaned with a dry rag or, if they get greasy, with warn water. They are a bit expensive

         but well worth the price if you bake regularly, saving on parchment paper, aluminum foil, and extra cleaning materials.

      


      Oven The recipes in this book were tested in a regular, non-convection oven; however, in some cases I recommend using a convection

         oven when it will improve the final product—cookies and soufflés among them. Whenever you use a convection oven, lower the

         temperature by 25 degrees and he prepared to test for doneness a few minutes before the time recommended in the recipe.

      


      Pinch A pinch, as in a pinch of salt, is defined as less than ¼ teaspoon. So make it a small pinch, not a big one.

      


      Reducing Maple Syrup When you begin boiling maple syrup to reduce it by half, it will foam up end rise. Once the foam boils off, you will see

         smaller, darker bubbles closer to the surface of the boiling syrup—it is at this point that you should begin testing the syrup

         for doneness.

      


      To test the syrup, you can use a thermometer, removing the pot from heat when the syrup reaches 240°F. If you de not have

         a thermometer, drizzle some syrup on a cool, clean counter and let it coal for a minute. The droplet should scrape off the

         counter cleanly, though it well still be soft and malleable at this stage.

      


      Room-Temperature Butter I recommend room-temperature butter (between 66° and 70°F) for all recipes that require the creaming of butter and in many

         recipes where butter is whisked into a finished custard. See the technique tip on creaming butter (page 67) to understand

         why this temperature range is so important. If noon temperature is not specified in the recipe, use chilled butler.

      


      Room-Temperature Eggs Throughout the book, I often call for room-temperature eggs. The easiest way to turn refrigerated eggs into room-temperature

         eggs is to place them in a bowl of warm water for a few minutes. If room temperature is not specified in the recipe, the temperature

         of the eggs before combining the ingredients is not crucial. See the sidebar on room-temperature eggs (page 53).

      


      Sugar In all the recipes, I use granulated sugar unless I specify another kind, such as powdered, superfine, raw, or brown.

      


      Testing Sugar at 248°F There are two common methods to determine whether the syrup has reached 248°F (also known as the “hard ball” stage):

      


      Dip a fork in the boiling syrup and allow a few droplets to fall onto a clean, dry counter surface near the syrup. Let it

         cool for a minute and then examine the consistency. If the syrup is still sticky and gluey, it is not done; allow it to cook

         for another minute and retest.

      


      If the droplet is rock hard, the temperature is too high. If the droplet is firm but malleable and easily scrapes off the

         counter with your fingernail, it is at the right temperature.

      


      The second method gives quicker results. Have a little bowl of ice water near the boiling syrup and, as above, dip a fork

         into the syrup. Let the sugar droplets fall from the fork right into the ice water. Follow the same consistency guidelines

         I described above to determine if the sugar is at the right temperature.

      


      Using a Blender to Puree Hot Liquid In many of the recipes in this book, particularly the sorbets, I Instruct you to puree very hot liquid in a blender. As a

         safety precaution, place a damp kitchen to towel over the top of the blender before you turn it on. Sometimes hot liquid comes

         flying out of the blender or pours over the sides and this simple precaution prevents burns and major cleanups.

      


      Vanilla Beans Throughout my recipes I call for Vanilla beans. Most of the time I indicate that you can substitute vanilla extract, but

         I prefer vanilla beans if you can find them. Read the section on vanilla on page 159 to understand how much use you can get

         out of one good vanilla bean.
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      CHAPTER ONE


      [image: art]


      Hazelnut Tart Shell


      This tart crust is crispy, light, and full of hazelnut flavor. Use it for the chocolate tart, as I suggest, or with the lemon

         or passion-fruit tarts.

      


      Grind the hazelnuts and prepare the dry ingredients. In a food processor, combine the hazelnuts and ¼ cup of the flour and grind to a fine powder. In a small bowl, whisk together

         the hazelnut mixture the rest of the flour, the baking powder, and the salt.

      


      Cream the butter and incorporate the eggs.


      Follow the TECHNIQUE TIP: Creaming butter, page. 67, See BEYOND THE BASICS: Room-temperature eggs, page 53.

      


      Place the butter in the bowl of the stand mixer with the paddle attachment and beat on medium speed for 1 minute. Add the

         sugar and beat on medium-high speed until the mixture becomes fluffy and almost white in color, approximately 6 to 8 minutes,

         stopping the mixer occasionally to scrape down the sides of the bowl. Add the egg yolks, one at a time, and continue to beat

         until they are fully incorporated and the batter looks smooth and glossy, 1 to 2 minutes.

      


      Add the dry ingredients and finish the dough.


      Add the dry mixture all at once, to the butter mixture. Use a rubber spatula and fold the dry mixture into the butter mixture

         with a few turns before turning on the mixer. Mix the dough at slow speed until thoroughly combined, 1 to 2 minutes. Stop

         the mixer, scrape down the sides of the bowl with a rubber spatula, and mix on slow speed for another 30 seconds.

      


      Separate the dough into two mounds. Wrap each mound in plastic wrap and press down to form two 1-inch-thick disks. Transfer

         the dough to the refrigerator and chill for 2 hours or overnight.

      


      Roll and blind-bake the tart dough.


      Follow the TECHNIQUE TIP: Rolling tart dough, page 17.

      


      On a cool, dry counter surface, roll the dough into a ⅛-inch-thick circle. Line the tart pan with the dough and freeze the

         tart shell for ½ hour.

      


      Preheat the oven to 350°F. Remove the shell from the freezer, line it with parchment paper, aluminum foil, or a large coffee

         filter, and fill it with pie weights or dried beans. Transfer the shell to the oven and bake for 30 minutes. Remove from the

         oven and let it sit for 10 minutes; take out the liner and weights and place the shell back in the oven. (You can save the

         beans to use as pie weights again.) Rake until it is golden brown, 10 to 15 minutes.

      


      Storage


      The dough, well wrapped, eau be refrigerated for up to 4 days or frozen for up to 1 month. The baked shell, well wrapped,

         will keep for 2 days.

      


      1 cup (5 ounces) hazelnuts


      1½ cups plus 2 tablespoons flour


      ¼ teaspoon baking powder


      ¼ teaspoon salt


      12 tablespoons (6 ounces) butter, at room temperature


      ½ cup plus 1 tablespoon sugar


      2 egg yolks, at room temperature


      SPECIAL TOOL AND PANS


      Food processor


      Stand mixer


      8- or 9-inch fluted or straight-sided tart pan


      Pie weights or dried beans


      YIELD


      Two 8- or 9-inch blind-baked tart shells


      Sweet Tart Shell


      This is a versatile, sweet, delicate, but crisp crust. The butter and sugar are creamed together for 8 minutes, which is very

         unusual. I find that the longer creaming time produces a more tender crust because you introduce a large number of air pockets

         into the fat. However, because there are so many air pockets that expand during baking, the finished tart shell will tend

         to be uneven and chip a bit. This can be quite maddening when you are after that perfect-looking tart, with each fluted curve

         holding its shape flawlessly, but the aerated, crunchy, cookie-like texture that this recipe and technique produce is worth

         the sacrifice of visual perfection.

      


      Cream the butter and incorporate the eggs.


      Follow the TECHNIQUE TIP: Creaming butter, page 67. See BEYOND THE BASICS: Room-temperate eggs, page 53.

      


      Place the butter in the bowl of the stand mixer with the paddle attachment and beat on medium speed for 1 minute. Add the

         powdered sugar and lemon zest (if you are using it) and beat on medium-high speed until the mixture becomes fluffy and almost

         white in color, approximately 6 to 8 minutes, stopping the mixer occasionally to scrape down the sides of the bowl. Add the

         egg yolks, one at a time, and continue to beat until they are fully incorporated and the batter looks smooth and glossy, 1

         to 2 minutes.

      


      Add the dry ingredients and finish the dough.


      In a small bowl whisk together the dry ingredients and add them, all at once, to the butter mixture. Use a rubber spatula

         and fold the dry mixture into the butter mixture with a few turns before turning on the mixer. Mix the of dough at slow speed

         until thoroughly combined. 1 to 2 minutes. Stop the mixer, scrape down the sides of the bowl with a rubber spatula and mix

         on slow speed for another 30 seconds.

      


      Separate the dough into two mounds. Wrap each mound in plastic wrap and press down to form two 1-inch-thick disks. Transfer

         the dough to the refrigerator and chill for 2 hours or Overnight.

      


      Roll and blind-bake the tart dough.


      Follow the TECHNIQUE TIP: Rolling tart dough, page 17.

      


      On a cool, dry counter surface, roll the dough into a ⅓-inch-thick circle. Line the tart pan with the dough and freeze the

         tart shell for ½ hour.

      


      Preheat the oven to 350°F. Remove the shell from the freezer, line it with parchment paper, aluminum foil, or a large coffee

         filter, and fill it with pie weights or dried beans. Transfer the shell to the oven and bake for 30 minutes. Remove from the

         oven and let it sit for 10 minutes; take out the liner and weights and place the shell back in the oven. (You can save the

         beans to use as pie weights again.) Bake until it is golden brown, 10 to 15 minutes.

      


      Storage


      The dough, well wrapped, can be refrigerated for up to 4 days or frozen for up to 1 month. The baked shell well wrapped, will

         keep for 2 days.

      


      16 tablespoons (8 ounces) butter, at room temperature


      1 ⅓ cups powdered sugar


      Zest of 1 lemon or tangerine (optional)


      2 egg yolks, at room temperature


      2 cups plus 2 tablespoons flour


      ¼ teaspoon salt


      SPECIAL TOOLS AND PANS


      Stand mixer


      8- or 9-inch fluted or straight sided tart pan


      Pie weights or dried beans


      YIELD


      Two 8- or 9-inch blind-baked tart shells


      VARIATION




      Vanilla-, Cardamom-, or Cinnamon-Scented Dough:


      I suggest lemon or tangerine zest as an option to flavor this dough. You can also add the seeds of a Vanilla bean or 1 teaspoon

         of ground cinnamon or cardamom.

      


      Flaky Tart Shell


      This dough is a cross between the traditional French pâte brisée (savory dough) and an American pie dough. It is wonderfully

         tender, flaky, and flavorful.

      


      Make the dough.


      In a stainless-steel mixing bowl, toss together the flour, sugar, and salt. Cut the cold butter into ¼-inch cubes and add

         it to the sugar and flour mixture Using two knives or a pastry cutter, chop and toss the butter until pea-sized and coated

         with flour. Add 4 to 5 tablespoons of ice water and toss the mixture lightly with a fork. The dough will not come together

         at this point. It should still seem dry with a fuse moist clumps.

      


      Empty the contents of the bowl onto a counter and, using the heel of your hand, smear the butter with the dry ingredients

         to marble the butter into the dough (this technique produces a very flaky, light crust). You might need to repeal this smearing

         and scraping process one or two times before the dough comes together. Once the dough is moist enough to form a ball, wrap

         it tightly in plastic wrap; and press down to form a flattened disk of dough. Refrigerate the dough for 2 hours or up to 2

         days.

      


      Roll out the dough.


      Follow the TECHNIQUE TIP: Rolling tart dough, page 17.

      


      On a cool, dry counter surface, roll the dough into a 14-inch circle, [image: art] inch thick. Line the tart pan with the dough and freeze while you prepare the filling.

      


      Storage


      The dough, well wrapped, can be refrigerated for up to 2 days or frozen for up to 2 weeks.


      2 cups flour


      1 teaspoon sugar


      ½ teaspoon salt


      12 tablespoons (6 ounces) butter, chilled


      SPECIAL TOOLS AND PANS


      11 ½-inch tart pan, fluted or straight-sided, with a removable bottom


      YIELD


      One 11½-inch round tart shell






      TECHNIQUE TIP
Rolling tart dough


      Rolling pins


      I prefer to use a heavy rolling pin with two grip pins at either end (on ball bearings) so that the pin rolls independently

         of the grips. Another choice is a solid dowel, often referred to as a French pin, approximately 1½ inches in diameter, sometimes

         tapered at either end. This type of rolling pin requires more dexterity in your hands and is used primarily by those who roll

         out dough every day. It is however, great for pounding cold butter and softening cold dough.
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      Rolling surface


      My mother had a pastry cloth which I used as a kid, Pastry cloths were popular for two reasons: the heavy canvas material

         coated with flour is a good insulator and prevented the dough from absorbing the heat of the countertop: and it was neater—you

         didn’t have to sprinkle flour all over your countertop.

      


      As a professional, though, I could not imagine using my mother’s cloth—it never seemed clean. At Chanterelle we roll dough

         directly on our stainless-steel countertops. You can roll directly on any countertop—butcher block, granite, oiled soapstone,

         Corian, marble, or vinyl-coated pressboard. If your kitchen is particularly hot, a chilled piece of marble maintains the dough

         beautifully, as does a large piece of wood.

      


      Tools


      Have a metal dough scraper, a wide metal spatula, or a thin metal ruler or metal yard stick at your side to release the dough

         from the rolling surface if it sticks. Lightly flour your rolling surface and your rolling pin and keep an extra cup of flour

         next to your workspace. Also keep a dry pastry brush available to dust off any excess flour from the dough.

      


      Temperature of the dough


      I generally like to roll slightly chilled dough because it is easier to work with when it is fully rolled out. Take your dough

         out of the refrigerator and let it sit for 5 to 10 minutes. If it is still too hard to work with, let it warm up for another

         15 minutes. If the dough cracks severely as you roll it out, pack it back together and allow it to warm up for another 10

         minutes or so. However avoid letting the dough become so warm that the butter melts—melted butter in tart dough can make your

         final product greasy and tough.

      


      Rolling the dough


      Flatten your circle of dough by banging it with your rolling pin. Once the dough is approximately ½ to ¾ inch thick, begin

         to roll it out, working from the center outward. Make sure you use enough flour to ensure that the dough does not stick to

         the rolling surface or the rolling pin. Once you have rolled the dough twice in each direction, run your spatula, ruler, or

         dough scraper under the dough to loosen and rotate it 90 degrees. Toss some flour under the dough to ensure that it does not

         stick to your rolling surface. Continue this process of rolling, rotating, and tossing flour on the underside of the dough

         until the dough is ⅛ inch thick.

      


      Transferring the dough from the rolling surface to the tart pan


      When the dough is rolled out to the size needed, dust off any excess flour with a dry brush. The easiest way to pick up the

         dough in one piece without cracking or breaking it is to gently rest your rolling pin at one end of the dough and then slowly

         turn the pin, wrapping the dough around the pin as you turn it (illustration 1). Hold the rolling pin over the far rim of your tart shell and unroll the dough toward you, covering the entire tart pan with

         the sheet of dough (Illustration 2). Press the dough into the pan. Trim excess dough with your thumb as you press it firmly into all crevices of the shell. If

         the dough cracks or tears just gently press it back together.

      




      Meyer Lemon Curd Tart


      Wonderfully creamy and brimming with the flowery, tangerine flavor of Meyer lemons, this lemon curd is an excellent filling

         for tarts or a delicious condiment for toast and sweet pastries. This curd has a very high proportion of egg yolks, which

         lends it an intense flavor and a smooth consistency. If you cannot find Meyer lemons you can easily substitute regular lemons.

         Try adding 1 tablespoon of tangerine zest to make up for the missing Meyer lemon flavor.

      


      Although you only need the zest of 1 lemon in this recipe, do not throw away the precious rinds from the remaining Meyer lemons.

         Before you slice and juice the lemons, use a peeler to remove the zest. Julienne the zest into thin spaghetti-like strands

         and candy according to the recipe on page 198. Use the candied zest to garnish the tart or as an added note of flavor on mini

         fresh berry tarts filled with either lemon or passion-fruit curd.

      


      Prepare and bake the Sweet Tart crust.


      Make the lemon curd.


      See BEYOND THE BASICS: The unique consistency of citrus cards, page 20.

      


      In the bowl of a bain-marie, whisk together the egg yolks, whole egg, and sugar. Add the lemon juice, lemon zest, and salt.

         Whisk briskly until the mixture has thickened, doubled in volume, and holds the lines of a whisk, 5 to 10 minutes.

      


      Remove the curd from the heat and pass through a fine-mesh strainer into a bowl. Discard the zest. Place the bowl in an ice

         bath and let cool until warm to the touch. Thoroughly whisk in the butter. At this point you can chill or bake the lemon curd.

      


      Bake the lemon tart.


      Preheat the oven to 325°F. Pour the lemon curd into the prepared tart shell. Place the tart on a cookie sheet and bake until

         the custard sets, 10 to 15 minutes. To test if the custard is set, gently tap the tart ring; if the center does not jiggle,

         the custard is set. If you have made the curd ahead of time and refrigerated it, the tart will need a few extra minutes in

         the oven to set.

      


      Serving Suggestions


      Serve the tart at room temperature. It is delicious on its own, but whipped cream or crème fraîche and a few raspberries or

         strawberries make great accompaniments. I also recommend the Spiced Mandarin Ice Cream (page 136), Basil Ice Cream (page 142),

         Guava Sorbet (page 152), or Pineapple-Rosemary Sorbet (page 146). You can also use the curd as a condiment or as a filling

         for mini tartlets, topped with fresh berries and candied zest.

      


      Storage


      The curd, well sealed and refrigerated, will keep for up to 1 week. The finished tart is best if served the day it is made

         but will keep, covered and refrigerated, for up to 3 days.

      


      One 8-inch Sweet Tart crust, page 15


      6 egg yolks


      1 egg


      ½ cup plus 4 tablespoons sugar


      ½ cup strained Meyer lemon juice (3 to 4 lemons)


      Zest of 1 Meyer lemon


      Pinch of salt


      8 tablespoons (4 ounces) butter, at room temperature


      SPECIAL TOOLS AND PANS


      Bain-marie (see page 10)


      A whisk, preferably a balloon whisk (the head of the whisk is more rounded than the long variety)


      YIELD


      One 8-inch tart, serves 8




      INGREDIENT
Meyer lemons


      Available from November to March, Meyer lemons have a smooth-skinned, deep matte yellow appearance. A cross between a lemon

         and an orange, the Meyer lemon is slightly sweeter (less acidic) than a regular lemon. The most distinctive feature of this

         hybrid is the zest, which has a flowery tangerine-like aroma and imparts incredibly round lemony flavor to sweet and savory

         foods.
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      BEYOND THE BASICS
The unique consistency of citrus curds


      Lemon curd, as well as all the other curds such as passion-fruit, lime, and berry curds made with lemon juice, has an utterly

         unique consistency. Unlike most milk- and wine-based custards, citrus curds are dense, creamy, and very tender, and maintain

         their texture even if spread with a knife. Curd achieves these unique textural properties through the interplay of its three

         main ingredients: low pH citrus juice, sugar, and egg yolks—the latter two in significantly higher proportions compared to

         other custards. As we will see in the custard chapter (page 83), which is really an extended riff on the science of egg proteins,

         custards achieve their creamy consistency through the process of egg proteins forming structures that hold liquid—in other

         words, forming gels.
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      Mini passion-fruit tartlets with candied kumquats, currants and berries (above and right)


      Acid changes the chemical processes fairly dramatically by changing how proteins bond and thus gel. The addition of acid to

         eggs causes three principal simultaneous biochemical changes in the properties of the eggs: (1) the ions (positively and negatively charged molecules, of which there are millions upon millions) in solution from the acidic

         lemon juke break the chemical bonds in individual proteins, causing them to begin to denature or unwind from their ball-bite

         shape; (2) additional ions of the same type neutralize the overall charge of the proteins, allowing the not fully denatured proteins

         to be more likely to interact and bond in solution; and (3) acid reduces the likelihood of the formation of disulfide bonds, a strong and rare bond in proteins, but one presumed to

         be more prevalent in eggs, thereby making acidic protein gels softer, more tender, and less structured. The net result of

         all three effects is to cause early protein interaction, or bonding, and at the same time to prevent full gelation during

         and after the addition of heat.

      


      The other two aspects of citrus curds that are unique in comparison with other custards are the high percentage of egg yolks

         and sugar. The high percentage of egg yolks increases the proportion of egg yolk proteins in the custard, which helps give

         the curd a thicker, partially gelled tender texture. Also many proteins in egg yolks are lipoproteins; one end of the protein

         is bonded to an emulsifying fat molecule, one that connects to both water and fat molecules. These emulsifying lipoproteins

         play a major role in the curd’s overall creamy texture as well.

      


      The high percentage of sugar, added to balance the tartness of the citrus juice, has a more complex consequence. To begin

         with, the high proportion of sugar is dissolved in the added citrus juice, a proportionately small amount of water, which

         contributes to the finished curd’s trademark density. Sugar also acts by interfering in protein-to-protein bonding, preventing

         full gelation.

      


      One of the beneficial results of the added sugar is that sometimes, while you are cooking a lemon cud, it gets so hot that

         a bubble or two comes to the surface yet the custard remains smooth and glossy, not lumpy, watery, and broken. This characteristic

         makes it unlike almost all other custards, where boiling temperatures destroy the gel, ruining the dessert.

      


      There’s one thing you need to be careful about, though, in vigorously whisking lemon curd at boiling temperatures Citrus curd

         can, if cooked for too long, develop a sandy consistency once it is cooled. This sandiness is due to sugar recrystallization

         (not, as in other custards, to overcooked eggs). If you whisk the curd over a high temperature for a long period of time,

         enough of the naturally present water evaporates so that the sugar, as the custard cools, recrystallizes onto itself. This

         happens because there is simply not enough water remaining for all of the sugar to stay dissolved in it.

      




      Passion-Fruit Curd Tart


      Passion-fruit puree or unsweetened juice makes a delicious curd. When I serve little passion-fruit tartlets on a petit four

         plate, people who are unfamiliar with the fruit often think they are eating the tastiest lemon curd they have ever had. And

         if you love passion-fruit as I do, this recipe is a guaranteed winner.

      


      Prepare the Sweet Tart crust.


      Make the passion-fruit custard.


      See BEYOND THE BASICS: The unique consistency of citrus curds, page 20.

      


      In the bowl of the bain-marie, whisk together the egg yolks, whole egg, and sugar. Using a paring knife, cut down the center

         of the vanilla bean and scrape out the tiny black seeds. Add the scraped vanilla bean (or vanilla extract), passion-fruit

         juice, and salt to the egg mixture. Whisk briskly until the mixture has thickened, doubled in volume, and holds the lines

         of a whisk. 5 to 10 minutes.

      


      Remove the curd from the heat and pass through a fine-mesh strainer into a bowl. Discard the vanilla bean (or reserve for

         another time). Place the howl in an ice bath and let cool until warm to the touch. Thoroughly whisk in the butter.

      


      Bake the passion-fruit tart.


      Preheat the oven to 325°F. Pour the passion-fruit curd into the prepared tart shell. Place the tart on a cookie sheet and

         bake until the custard sets, 10 to 15 minutes. To test if the custard is set, gently tap the tart ring; if the center does

         not jiggle the custard is set. If you have made the curd ahead of time and refrigerated it, the tart will need a few extra

         minutes in the oven to set.

      


      Serving Suggestions


      Serve the tart at room temperature. It is delicious on its own, but whipped cream or crème fraîche and a few raspberries or

         strawberries make great accompaniments. I also recommend the Basil Ice Cream (page 142), Guava Sorbet (page 152), or Pineapple-Rosemary

         Sorbet (page 146). You can also use the curd as a tilling for mini tartlets, topped with fresh berries and candied zest.

      


      Storage


      The curd, well sealed and refrigerated, will keep for up to 1 week. The finished tart is best if served the day it is made

         but will keep, covered and refrigerated, for up to 3 days.

      


      One 8-inch Sweet Tart crust, page 15


      6 egg yolks


      1 egg


      ½ cup minus 1 tablespoon sugar


      ½ vanilla bean or ½ teaspoon vanilla extract


      ½ cup passion-fruit juice


      8 tablespoons (4 ounces) butter, at room temperature


      Pinch of salt


      SPECIAL TOOLS AND PANS


      Bain-marie (see page 10)


      A whisk, preferably a balloon whisk (the head of the whisk is more rounded than the long variety)


      YIELD


      One 8-inch tart, serves 8
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      Apple and Quince Tart


      Cubed quince simmered with sugar and butter develops the most round, earthy fruit flavor and a very soft, tender, but shapely

         texture—it begs to be the center of a warm tart or Charlotte. The wonderful combination of tender apple slices and warm, robust

         quince in a crisp, light, flaky, savory crust makes this a delicious fall tart.

      


      Prepare and freeze the Flaky Tart crust.


      2 hours ahead of time: Cook the quince.


      Peel, core, and clop the quince into ⅓-inch pieces. Combine the chopped quince, 4 tablespoons of the butter, and ½ cup of

         the sugar in a heavy-bottomed medium-sized saucepan and over medium heat. Cover and cook for 20 minutes, stirring every 3

         to 5 minutes to make sure that it is not sticking to the bottom. Uncover, turn the heat down to low, and cook until all of

         the liquid is evaporated and the quince is tender and darkened in color, 40 minutes. Remove the quince from the heat and allow

         it to cool to room temperature. The quince can be made up to this point and refrigerated for up to 2 days.

      


      Layer the apples and finish the tart.


      Follow the TECHNIQUE TIP: Browning butter, page 51.

      


      Preheat the oven to its 375°F. Adjust the rack to the bottom third of the oven. Peel, core, and quarter the apples. Using

         a mandoline or very sharp knife, slice the apples as thin as possible and set aside.

      


      Remove the Flaky Tart shell from the freezer. Scrape the coded quince into the shell and distribute it evenly on the bottom.

         Begin layering the apples over the quince around the outermost edge of the tart with about ½ of the apple

         hanging over the rim of dough. Each slice should overlap the preceding slice by half. Once you have made a full circle of

         apples around the outer edge, begin a new circle closer to the center, overlapping the outer circle with about ¼ of the apple

         slice. Continue layering until you have made a smell central circle in the middle of the tart.

      


      In a small frying pan or saucepan, brown the remaining 4 tablespoons of butter. Gently drizzle the browned butter over the

         apples and sprinkle the remaining ¼ cup of sugar on top.

      


      Bake the tart.


      Follow the TECHNIQUE TIP: Black steel baking pans, page 69.

      


      Because you are baking a fruit tart in which the crust has not been prebaked, place the tart on a black steel metal cookie

         sheet or aluminum cookie tray to help conduct heat toward the bottom of the tart. Place the tart in the oven and bake for

         70 minutes. Turn the oven down to 350°F and bake until the apples have caramelized, the filling is bubbling and the crust

         has browned, 20 minutes. Allow the tart to cool for ½ hour on a wire rack before removing the metal ring.

      


      Serving Suggestions


      Sine this tart warm with vanilla ice cream or crème fraîche.


      Storage


      This tart is best if served the day it is made but will keep overnight, in a cool, dark place, covered but not sealed in plastic

         wrap.

      


      One recipe of Flaky Tart dough (page 16)


      3 large (30 ounces) quince


      8 tablespoons (4 ounces) butter


      ¾ cup sugar


      4 medium (1¾ pounds) apples, somewhat tart


      SPECIAL TOOLS AND PANS


      11½-inch tart pan, fluted or straight-sided, with a removable bottom


      Mandoline (optional)


      Black steel or aluminum cookie sheet


      YIELD


      One 11½-inch tart, serves 10 to 12


      Fresh Huckleberry and Fig Tart


      Wild huckleberries—tart, earthy, and packed with flavor—marry perfectly with figs—light in density, sweet, crunchy, and mellow.

         This combination, complemented by a sweet, crisp shell and a crunchy puff pastry lattice, makes a truly special dessert. If

         fresh huckleberries ate not available, you can replace them with frozen ones or use raspberries, blackberries, or wild blueberries

         (though not cultivated ones) which all work beautifully with the figs. If you do not have time to prepare and weave the lattice

         top, you can skin this step and the tart will still be delicious.

      


      Prepare the Sweet Tart crust.


      Follow the TECHNIQUE TIP: Rolling tart dough, page 17.

      


      Make the Sweet fart dough and line the tart pan according to the instructions on page 17. Do not bake. Transfer the unbaked

         shell to the freezer to chill for at least 20 minutes while you prepare the filling and roll out the puff pastry lattice.

      


      Prepare the pull pastry lattice.


      If you cannot find puff pastry in the store, use leftover scraps from the Sweet Tart dough. Make a ball out of the dough scraps

         and chill. Roll out the scrap dough or the fresh puff pastry into a 12 × 9-inch rectangle, ⅛ inch thick. Transfer the dough

         to in wax-paper-lined baking sheet and place in the refrigerator to chill for 15 minutes. Remove the chilled dough and, while

         still on the tray, cut sixteen ½ × 11-inch strips of dough. Place the tray of dough back in the refrigerator to chill until

         you are ready to weave the top of the tart.

      


      Prepare the filling.


      Preheat the oven to 375°F. Position the rack on the lemon, shelf of the oven. If you are using frozen huckleberries, defrost

         by spreading the berries out on paper towels (this will eliminate excess water condensation front the freezer). Cut the hard

         stems off the tops of the figs and quarter the figs. (If you arc using large figs, cut them into ⅛-inch pieces.) Combine the

         sliced figs and the huckleberries in a stainless-steel mixing bowl. Toss the flour and 3 tablespoons of the sugar over the

         top of the fruit and gently mix with a metal spoon until incorporated.

      


      Remove the tart shell from the freezer. Sprinkle the bread crumbs in an even layer on the bottom of the tart. Place the fruit

         mixture over the bread crumbs and gently pack down the fruit. Cut the butter up into 8 nieces and evenly disperse over the

         fruit.

      


      Weave the lattice topping.


      Remove the lattice strips from the refrigerator. Place 8 strips, equally spaced, vertically on the tart. Gently fold every

         other strip hack on itself halfway (illustration 1). Lay one strip down horizontally at the told (illustration 2). Unfold the 4 strips over the horizontal piece; fold back the other 4 strips halfway and lay down another horizontal piece

         at the fold. Repeat this process two more times to complete one half of the lattice (illustration 3). Rotate the tart 180 degree and repeat the weaving process on the other half. Carefully trim away any strips that hang over

         the side of the tart. With a pastry brush, gently coat the lattice with a thin layer of water and sprinkle the remaining 2

         tablespoons of sugar on top. Transfer to the freezer and chill for 10 minutes petite baking.

      


      1 recipe Sweet Tart dough, page 15


      7 to 8 ounces puff pastry


      2 cups (11 ounces) fresh or frozen huckleberries


      8 large (12 ounces) fresh figs


      2 tablespoons flour


      5 tablespoons sugar


      2 tablespoons unseasoned bread crumbs


      2 tablespoons (1 ounce) butter


      SPECIAL TOOLS AND POTS


      11½-inch tart pan, fluted or straight-sided, with a removable bottom


      Baking sheet


      YIELD


      One 11½-inch tart, serves 10 to 12
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      Individual Fresh Huckleberry and Fig Tart


      Bake the tart.


      Bake the tart for 50 minutes, rotating the pan once during this period. After 50 minutes, turn down the heat to 350°F and

         bake until the fruit filling is bubbling, the rim of the crust is dark brown, and the lattice has taken on a nice golden to

         dark brown color, 15 to 30 minutes. Allow the tart to cool for ½ hour on a wire rack before removing the metal ring.

      


      Serving Suggestions


      Serve this ton slightly warm with vanilla ice cream. I particularly recommend accompanying this dessert with the Fig Leaf

         Ice Cream (page 142).

      


      Storage


      This tart is best if served the day it is made.


      Fresh Apricot and Almond Tart


      This tart filling combines three of my favorite ingredients: brown butter, crème fraîche, and almond paste. Together with

         a few eggs, sugar, and flour, these flavors make a perfect backdrop for summer apricots or plums. Try to use good sweet apricots

         or plums at the peak of season.

      


      Prepare the Sweet Tart shell.


      Prepare the Sweet Tart dough according to the instructions on page 15. Line the tart pan with the dough, place the weights

         inside, and bake for 30 minutes. Remove from the oven; take out the pie weights and the liner. Wrap a large piece of aluminum

         foil around the outside of the tart pan so that it comes up the outer sides of the pan and drapes over the browned edge of

         the shell. Pinch the foil around the edge so that it is covered (this will prevent the rim of the tart from over-browning).

         Return the tart to the oven and bake until the center of the shell has browned, about 15 to 20 minutes. Remove from the oven

         and allow it to cool, leaving the outer aluminum foil cover in plate.

      


      Make the brown butter and almond custard.


      Follow the TECHNIQUE TIP: Browning butter, page 51.

      


      In a small frying pan, brown the butter over medium-high heat until it carmelizes and emits a nutty aroma. Remove from heat.


      In the bowl of a stand mixer fitted with the paddle attachment, place the almond paste, sugar, and eggs and beat on medium-high

         speed until the mixture is thoroughly combined. Turn down to a slow speed and add the flour and salt to the almond mixture

         Turn the mixture back up to medium speed and slowly drizzle in the brown butter. (The butter will emulsify into the almond

         cream, leaving the mixture smooth, creamy, and shiny.) Once all the butter has been incorporated, add the crème fraîche and

         continue mixing on slow speed until thoroughly combined. Scrape down the sides of the bowl am set the custard aside.

      


      Assemble and bake the tart.


      Preheat the oven to 350°F. Position the rack in the center of the over. Cover the bottom of the prebaked tart shell with the

         chopped almonds and pour the custard on top. Press the sliced apricots into the custard. Bake until the custard puffs a bit

         and browns, 30 to 40 minutes. Allow the tart to cord for ½ hour on a wire rack before removing it from the metal tart ring.

      


      Serving Suggestions


      Serve this tart slightly warm or at room temperature. This tart needs no accompaniment. It is crispy, creamy, tart, and sweet.


      Storage


      This tart is best if served the day it is made. If you need you need to plan ahead, the custard and the tart shell can be

         made and stored separately 2 days in advance.

      


      1 recipe Sweet Tart dough, page 15


      8 tablespoons (4 ounces) butter


      ¼ cup (2 ounces) almond paste


      ¾ cup sugar


      2 eggs


      ¼ cup flour


      ¼ teaspoon salt


      1 cup crème fraîche


      1 cup (approximately 4 ounces) chopped blanched almonds


      7 to 8 (1¼ pounds) medium fresh apricots, pitted and sliced


      SPECIAL TOOLS AND POTS


      11 ½-inch tart pan, fluted or straight-sided, with a removable bottom


      Aluminum foil


      YIELD


      One 11 ½-inch tart, serves 10 to 12


      VARIATION


      Plum and Almond Tart:


      This tart also works beautifully with flesh plums. Substitute the smile amount of plums tic apricots.
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      Fresh Apricot and Almond Tart
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      Chocolate Caramel Tart


 


      Chocolate Caramel Tart


      This is a chocolate tart for fans of intense chocolate flavor. Paradoxically, I achieve this flavor by diluting the chocolate

         with caramel, which actually intensifies and darkens the flavor of the chocolate while adding a silky, smooth texture that

         chocolate on its own cannot match. So if you don’t tell your guests about the caramel, they’ll just say that this is the most

         decadently chocolatey dessert they’ve ever had. (See INGREDIENT
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