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Introduction


When I wrote my first cookbook, Sheet Pan Suppers, nearly ten years ago, I had no idea that sheet pan cooking, as both a concept and a food trend, would skyrocket to popularity. Today, sheet pan recipes flood the internet, and cookbooks dedicated to sheet pan cooking are seemingly everywhere. It’s nothing really new, of course—sheet pans have been around for decades and restaurant cooks have been using them for just as long—but for the home cook (or the busy parent, the hungry student, the host and hostess intent on feeding a crowd), the ease, simplicity, and elegance of cooking a whole meal on one sheet pan has been a game changer. I’m so glad to have any part in this “trend” and that it seems here to stay.


The really good news for us, though (and by “us” I mean we of the sweet teeth—you wouldn’t be here if you didn’t feel incomplete without dessert at pretty much every meal, would you?), is that sheet pan baking is just as wonderful and game changing as its savory counterpart. It’s true! I graduated from culinary and pastry school over a decade ago, and I’ve been happily baking away, both professionally and personally, ever since. This book is my opportunity to address the center of the Venn diagram of my areas of expertise—sheet pans and baking—and I really couldn’t be more delighted. Here’s what I know: the joys of sheet pan baking are threefold—volume, quick bake times, and quick cooling.


What do I mean by “volume”? Well, you can make a lot of dessert on one sheet pan. Need to crank out a boatload of treats for the school bake sale? Or maybe you’re hosting a massive Friendsgiving feast? I’ve got you! (I highly recommend going with Buckeye Bars, for the former and Pumpkin Pie Bars, for the latter.) The massive surface area of the humble half sheet ensures that there will be cake, bars, cookies, slab pie, and more to feed a crowd.


Quick bake times and quick cooling pretty much speak for themselves, and I’ve got science to back me up here—the large surface area and shallow sides of a sheet pan help cakes bake up more quickly than they would in more traditional round, square, or rectangular cake, loaf, or Bundt pans, and they’ll cool in a fraction of the time it would take those other pans, too, which ultimately means you’ll have cake in your face (not still in your pan) like, now. Have I sold you yet?


You’ll find this book divided up into six delicious chapters: Sheet Cakes, Layered & Rolled Cakes, Cookies, Bars, Pies & the Like, and Breakfast & Breads. My goal in each chapter is to give you simple, sweet, streamlined recipes to help you fill that block party table, light up that holiday cookie swap, and fulfill that birthday wish. Because no meal is complete without dessert. So what are we waiting for? Let’s give sheet pan baking a whirl!




















Tools & Equipment


A Sheet Pan Primer


A quick word on equipment and ingredients! Let’s get our ducks in a row. First and foremost, let’s talk sheet pans.


For the recipes in this book, I use a half sheet pan, also called a rimmed baking sheet, which is a flat, rectangular metal pan that measures 18 × 13 inches and has a 1-inch rim around the sides. Sheet pans are usually made out of aluminum or stainless steel, and these days many varieties come with a nonstick coating. In general, I prefer the plain aluminum or stainless-steel varieties, although for baking, the nonstick layer can be useful; either variety will work for the recipes in this book.


It’s important to note that a jelly-roll pan, which has the same shape as a sheet pan, is not sheet pan equivalent—jelly-roll pans are smaller and less sturdy than true sheet pans, and they will not work for the recipes here. You’ll get a lot of overflow and oven spillage, which, trust me, you’d rather avoid. So, sorry to be exclusive, but only sheet pans are invited to this particular party.


If you’re into the quick cooking and cooling benefits of sheet pan baking but have less need for volume, you may want to invest in a quarter sheet pan. These are tiny sheet pans—at 13 × 9 inches, they’re half the size of a regular half sheet pan and work well if you want to bake just half a recipe (or if your oven is adorably, comically small, like the one in my beloved fourth-floor walk-up apartment in San Francisco many years ago).



Everything Else



Now that we’ve got the all-important pan figured out, what else will we need? Just a few other items. Here’s what I like to keep on hand for sheet pan baking:


Parchment paper and nonstick baking spray: To make sure our perfect bakes don’t get stuck! For baking spray, I like to use regular-old PAM, though any kind of neutral oil spray will do the trick. I buy parchment paper in a big box of precut sheets, which I find saves a lot of time and hassle, as they conform perfectly to the size and shape of my sheet pans.


Nesting bowls for mixing: You don’t need many, but one good large bowl and a few smaller ones are a must for most of the recipes in this book. I have sets of both stainless-steel and glass mixing bowls, and I find I reach for the stainless-steel ones the most, as they’re sturdy yet light. Glass bowls are great when I need a microwave-safe option.


Balloon whisk: I use my trusty 10-inch balloon whisk for everything from mixing up dry ingredients to aerating simple cake batters to drizzling glaze over a finished cake or bar recipe. Smaller ones are cute and fun, but the 10-incher is your kitchen workhorse.


Stand mixer or handheld electric mixer: Although many of the recipes in this book can be made without a mixer, some can’t be (unless you have superhuman strength and enjoy making buttercream or meringue by hand—and if that’s the case, I tip my hat to you and your Michael B. Jordan muscles). I’ve had and loved my KitchenAid stand mixer for years. When I started baking more with my young kids, I found having a smaller handheld option useful and easy for their little hands to maneuver. Neither needs to be fancy.


Measuring tools: I love my simple, stainless-steel measuring cups (my set has sizes from ¼ cup to 1 cup) for dry (sugars, flours, etc.) or semi-solid (sour cream, pumpkin puree, jam, nut butters) ingredients. When I measure my dry ingredients, I use the scoop-and-sweep method: I mix up my flour to aerate it, scoop my measuring cup full, then sweep excess flour from the top with a knife to level it. I find the scoop-and-sweep (not to be confused with the bend-and-snap) less fiddly and time consuming than other methods. I also have a few different-size spouted glass and plastic measuring cups for liquids (water, juice, milk, oil). To ensure accuracy, it’s important to use the dry cups for dry ingredients, and the spouted measuring cups for liquids. A good set of standard measuring spoons, in increments from ⅛ teaspoon to 1 tablespoon, is vital for measuring ingredients like baking soda, baking powder, and spices.


Rubber spatula: A good, flexible rubber spatula will pay dividends in smooth, well-mixed batters and cleanly scraped mixing bowls. I have a set from Williams-Sonoma that’s lasted me years.


Offset spatula: A true kitchen gem! I have two sizes—large (7½ inches) and small (4½ inches)—and use both with enthusiastic regularity. Everything from spreading batter in a pan, transferring baked cookies to a wire cooling rack, and swooping frosting or glaze over a finished bake is made easier with an offset spatula by your side. I like the ones made by Ateco.


Microplane zester: A Microplane is useful for more than just citrus zest (though it is indeed excellent for that, and I do encourage a lot of lemon, lime, and orange zesting in the recipes here). I also use it to grate nutmeg and finely shave chocolate bars.


Cookie scoops: The absolute easiest way to ensure round and uniform cookies! I have a few different sizes, though I reach most often for my 1½- and 2-tablespoon-size scoops. My favorite versions are made by OXO.


Paring knife: The smallest knife in the arsenal, a simple paring knife helps to loosen sticky cakes from the pan before turning them out and/or slicing them. Your paring knife doesn’t need to be fancy; it just should feel good in your hand and have a reliably sharp blade.


Food processor or blender: Although not needed for most recipes, I use my trusty old (really old! These things last forever) Cuisinart food processor to occasionally pulse together a quick pie dough, grind up toasted nuts, or whip up a batch of frangipane or even buttercream.


Fine-mesh sieve: I find having one large and one small sieve to be very useful in baking—the large one is great for sifting together dry ingredients to ensure your batters remain lump-free, and the small one helps gracefully dust the tops of cakes and treats with a snowfall of confectioners’ sugar or cocoa powder.


Rolling pin: For when we need a perfect piecrust! I like French-style wooden rolling pins with tapered edges, but any kind will work, so long as it feels comfortable in your hands.


Wire cooling rack: Having at least one good large wire cooling rack is immensely helpful for sheet pan baking. You can use smaller ones, but you run the risk of your pans wobbling or, worse, toppling while setting up to cool. So if you can, when it comes to the cooling rack, go big.


Oven thermometer: Having a small metal oven thermometer perched inside your oven will help ensure that your oven temperature is correct and consistent. All ovens are different, depending on make, model, vintage, calibration, and general quirkiness (a truly real thing), and it’s important to get to know yours to ensure your bakes come out the way you want them to. Does your oven have hot spots? Does it take a really long time to preheat? A sturdy oven thermometer is the only way to find out and course correct.




















Ingredients


What about ingredients? These are the ones I keep stocked in my fridge and pantry so I can bake up something delicious whenever the craving strikes.


Flour: I always have all-purpose flour on hand (I like using unbleached varieties, and King Arthur is my favorite brand), and since it’s the most widely available variety, all-purpose is the kind of flour used most often here. Occasionally, you’ll find a recipe that calls for cake flour or another special variety like buckwheat, almond, or oat flour. I’ll only recommend these when I think it makes a real difference in the taste or texture of the final product—and in a pinch, you can usually just use all-purpose flour instead.


Salt: I’m often asked if salt is really necessary in sweet treats—the answer is a resounding yes! Salt enhances the flavor of everything it touches, and it’s especially important for balancing out the sweetness of baked goods. I cook and bake exclusively with Diamond Crystal kosher salt, which is flakier and less dense than plain table salt or fine sea salt. It has a fresh, clean flavor and tastes less salty by volume than other varieties (including Morton’s kosher salt). If you’re using a different brand or type of salt, be sure to use less than the amount called for so your bakes don’t taste too salty. The only other kind of salt used in these recipes is flaky sea salt, such as Maldon, for finishing. Just a sprinkle can really take a cookie or bar recipe over the top flavorwise, so don’t skimp!


Eggs: I always use large eggs for baking—any color or grade will do, so long as they’re large. Often eggs will incorporate more smoothly into batters and doughs if they’re used at room temperature, but these recipes are pretty forgiving; if you forgot to or don’t have time to let your eggs warm up, feel free to use them cold, straight from the fridge.


Unsalted butter: Emphasis on unsalted! Unsalted butter is fresher than salted, and it’s best for baking. Our butter doesn’t control the amount of salt we’re adding to our recipes—we do, okay?


Sugars: I use four kinds of sugar with regularity—granulated white sugar, brown sugar (light and dark will work interchangeably in the recipes here, unless I’ve called for one or the other specifically), confectioners’ sugar (for sweetening whipped cream, keeping rolled cakes from sticking, and decorative dusting), and coarse raw sugar like turbinado or demerara for texture and crunch.


Milk and dairy: I always use whole-milk or full-fat dairy in my recipes. Milk, sour cream, yogurt, cream cheese, and heavy cream are at their best, flavor- and texture-wise, when they’ve got that fat, but if all you have is 2%, that’ll do. I occasionally call for buttermilk, which is lovely for a bit of tang and lift in recipes, but if you don’t have any on hand it’s simple to stir together a substitute: Mix 1 tablespoon lemon juice or white vinegar per every 1 cup milk you need, give it a stir, and let it sit for 10 minutes. Voilà! Buttermilk.


Extracts: I’m a big believer in pure vanilla extract, and I use it with abandon. I like to make my own by stuffing a jar with whole vanilla beans (beanilla.com has a good variety), then pouring in vodka or bourbon to cover. After a few short months of infusing in a dark cabinet at room temperature, you’ve got a big jar of homemade vanilla extract ready to roll!


Other extracts you’ll find here are pure almond extract, coconut extract, and pure peppermint extract. I use these sparingly, as they pack quite a punch and can taste odd and fake if overused, but a little hit every now and again can help boost flavors and complete our bakes.


Chocolate: I keep so many different types of chocolate on hand that the basket in my pantry is nearly bursting. I like options! I enjoy collecting bars of good-quality bittersweet and milk chocolate for both snacking and chopping into cookies or melting for ganache, and bags on bags of bittersweet, semi-sweet, milk, and white chocolate chips and chunks for every cookie, cake, and bar baking need. My favorite chip brands are Ghirardelli and Guittard.


Cocoa powder: A real powerhouse in packing in that chocolate flavor punch. It’s important to use the best unsweetened cocoa powder you can find. I like to use Dutch-process cocoa, which is less acidic and has a darker color and smoother flavor than natural cocoa (I find the Droste brand at my local supermarket), but for most of the recipes in this book, unless otherwise noted, you can use either natural or Dutch-process cocoa with success.


Oils: Any kind of neutral (aka flavorless) oil will work in the cakes, cookies, doughs, and treats found here; I usually call for pure vegetable or canola oil, but you can easily substitute safflower, corn, or grapeseed oil without incident. When olive oil is called for, look for a light, fruity variety.


Spices: A well-stocked spice rack can really make your baked goods sing—make sure you replace your spices every six months or so to keep them fresh and flavorful. If you’d rather not commit to a whole jar, check the bulk bins at your local store, where you can buy smaller amounts to fit your needs. The spices I reach for most in baking include ground cinnamon, ginger, cardamom, allspice, and cloves and whole nutmeg. Poppy seeds, white or black sesame seeds, and a small jar of instant espresso powder round out my collection.


Freeze-dried fruit: I love using freeze-dried fruit in baking for its ability to bring big, concentrated fruit flavor without adding any extra moisture. I find bags of freeze-dried strawberries, raspberries, apples, and more at my local grocery store, usually in the dried fruit or snack food section.


Jams and sauces: I feel a little naked without jars of both apricot and raspberry jam in my kitchen at all times (Bonne Maman is my favorite brand). I like to collect other, more interesting flavors of jam and marmalade to raise the stakes in a classic Victoria sponge, for example, or to swirl into some whipped cream for an all-star cake filling or meringue topper. Processed peanut butter is a must for baking (Skippy girl, here), and having a well-mixed jar of tahini on hand doesn’t hurt, either. I also keep small jars of good-quality store-bought caramel for days when I just need a quick drizzle (maybe for the Salty Sweet Brown Sugar Cookie Bars?). I guess I’m just a jammy, saucy kind of gal, and I make no apologies for that.



Substitutions



I get it—people like to make recipe substitutions. Maybe you don’t have an ingredient that’s called for, or maybe you’re just one of those people who likes to do things their own way. If you don’t make the recipe as written, I can’t guarantee success, since each recipe has been tested with the specific ingredients and amounts listed, but you know what? It’s fine! Go wild! But, like, just a little bit wild. We can (usually) make it work. Here are some classic time-tested ingredient substitutions that work in a pinch.


Buttermilk: If you’re out of buttermilk, you can use the vinegar/ lemon juice and regular milk trick I mentioned earlier (see page 17), or you can thin out sour cream or yogurt with water or milk until it reaches the consistency of heavy cream.


Sour cream: Plain Greek yogurt can be happily substituted for sour cream. Vice versa, too.


Brown sugar: Out of brown sugar? Make your own by combining 1 cup granulated sugar with 1 tablespoon unsulfured molasses (not blackstrap) and mixing like the dickens until uniformly brown.


Confectioners’ sugar: Also called powdered sugar! If you’re staring at the bottom of the bag of confectioners’ sugar, simply make your own by blitzing together 1 cup granulated sugar and 1 tablespoon cornstarch in a food processor or high-speed blender until soft and downy.


Nuts: Different kinds of nuts can often be swapped in a recipe without incident—if you don’t like pecans, go ahead and use walnuts. Not a fan of almonds? Try peanuts or pistachios instead. Just keep general shape and size in mind.


Fruit: Fruit substitutions can be tricky, since different fruits have different flavors and water content, but the general rule is that fruits in the same family can usually be substituted in baking. That means pears for apples, nectarines or plums for peaches, and raspberries or blueberries for blackberries are all safe bets.


If you’re vegan or gluten-free and are looking to adapt the recipes in this book, I’ve had good luck using Bob’s Red Mill gluten-free flour blend (the one in the blue bag), which can be substituted one-for-one with regular all-purpose flour. As for flax eggs and aquafaba and butter substitutes, well, I can’t vouch for those. You’ll find a bunch of naturally gluten-free recipes here, though, so if that’s your focus, I invite you to check out the recipes for Kitchen Sink Cookies, Flourless Peanut Butter Oaties, Blackberry Coconut Macaroons, Orange & Cream Mini Pavlovas, Butter Mochi Squares, Mint Chocolate Chip Meringue Roll, and Eton’s Largest Mess.


So, we’ve got all our equipment, ingredients, and acceptable substitutions down, have we? Fire up the oven! Whisks in formation! Let’s get this sheet (pan) started.
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Sheet Cakes


Jack’s Chocolate Chip Cake with Fudge Frosting


Ben’s Carrot-Zucchini Cake with Cream Cheese Frosting


Marbled Pound Cake


Coconut Tres Leches Cake


Chocolate Pear Cake


Triple Citrus Poke Cake


German’s Chocolate Crater Cake


Neapolitan Cake


Giant Flag Cake


Nana’s Christmas Gingerbread


Double Chocolate Sheet Cake


Pumpkin Cake with Brown Butter Frosting


Cannoli Icebox Cake
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The Classic


What is it about sheet cake that’s just so dang perfect? Is it the sweet, single-layer, served-straight-from-the-pan simplicity? The ease of assembly? The large canvas for decoration? Yes, yes, and yes. But I think the perfection of the sheet cake lies in its pure, sugary sense of nostalgia. When I think of sheet cakes, I think of my sunny, chaotic sixth birthday party in my parents’ backyard, where we decorated little boxes with giant plastic jewels and had both egg races and a few close calls with the piñata stick (we were just really excited for that candy, you know?). I still remember the colorful swoops of icing on my birthday cake, and how I really, really wanted a piece with a pink flower.


You’ll find plenty of opportunities for nostalgia in this chapter, from Jack’s Chocolate Chip Cake with Fudge Frosting to a Giant Flag Cake and a classic Double Chocolate Sheet Cake, but you’ll also find some fun twists on the theme, like Triple Citrus Poke Cake, Coconut Tres Leches, and a gooey, scoopable German’s Chocolate Crater Cake. Serve them with or without a piñata—just know that all the cakes in this chapter are designed to feed a crowd and make hearts happy.




















Jack’s Chocolate Chip Cake with Fudge Frosting



SERVES 24


This cake is the one my younger son, Jack, asked for on his third birthday—and let me tell you: The child’s got taste. I mean, he also asked for a garbage truck, but this cake! It’s the perfect combination of fluffy vanilla cake and thick chocolate frosting, studded throughout with mini chocolate chips for some added texture. The cake is a simple one-bowl affair, and the fudge frosting whips up quickly with the help of a food processor (though if you don’t have one, you can whisk it up almost as quickly with a handheld mixer). Toy garbage truck decoration optional, but encouraged.


Cake


Nonstick cooking spray


6 large eggs, at room temperature


2½ cups granulated sugar


½ cup (1 stick) unsalted butter, melted and cooled


1 cup canola oil


2 cups buttermilk


1 tablespoon pure vanilla extract


¼ teaspoon pure almond extract


4 cups all-purpose flour


1 tablespoon baking powder


1 teaspoon baking soda


1 teaspoon kosher salt


2 cups mini chocolate chips


Frosting


6 ounces unsweetened chocolate, melted and cooled


4½ cups confectioners’ sugar


1½ cups (3 sticks) unsalted butter, at room temperature


⅓ cup heavy cream or half-and-half


1 tablespoon pure vanilla extract


1. MAKE THE CAKE: Preheat the oven to 350°F with a rack in the center position. Grease a sheet pan with nonstick spray.


2. In a large bowl, vigorously whisk together the eggs and granulated sugar for 1 minute, until well combined and very frothy. Whisk in the melted butter, canola oil, buttermilk, vanilla, and almond extract until smooth.


3. Add the flour, baking powder, baking soda, and salt and gently fold with the whisk until the batter is smooth and streak-free. Fold in the chocolate chips with a rubber spatula.


4. Pour the batter into the prepared pan and spread it evenly to the corners with a large offset spatula. Bake for 18 to 20 minutes, until the cake is golden and pulls away from the sides of the pan and a tester inserted into the center comes out clean.


5. Run a paring knife around the edges of the cake to loosen, then let the cake cool completely in the pan, about 25 minutes.


6. MEANWHILE, MAKE THE FROSTING: In a food processor, combine the melted chocolate, confectioners’ sugar, butter, cream, and vanilla and process until smooth and creamy. If the frosting seems too soft, let it firm up in the refrigerator for about 15 minutes, then give it one last buzz in the food processor before using it.


7. Swoop the frosting over the cake in a thick, even layer. Slice into pieces and serve. The cake will keep, tightly covered, in the refrigerator for up to a week.
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Jack’s Chocolate Chip Cake with Fudge Frosting
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Ben’s Carrot-Zucchini Cake with Cream Cheese Frosting























Ben’s Carrot-Zucchini Cake with Cream Cheese Frosting



SERVES 24


My husband, Ben, a very sensible eater, enjoys the occasional sweet treat but doesn’t have to have them daily (like I do), so it makes sense that his favorite cake is stuffed with not just one but two types of vegetables. Truth be told, the carrots and zucchini give this cake a wonderfully moist, delicate texture, and the warm spices and bright cream cheese frosting round out the whole thing beautifully. I like making this cake around Easter and decorating the top with pastel sprinkles and candy-coated chocolate eggs, but it’s perfect even unadorned—and a welcome sight any time of year.


Cake


Nonstick cooking spray


2½ cups all-purpose flour


2 teaspoons baking powder


1 teaspoon baking soda


1 teaspoon ground cinnamon


½ teaspoon freshly grated nutmeg


1 teaspoon kosher salt


4 large eggs


1½ cups granulated sugar


½ cup packed brown sugar


1½ cups canola oil


1 teaspoon pure vanilla extract


1½ cups shredded carrots


1½ cups shredded zucchini


Frosting


2 (8-ounce) packages cream cheese, at room temperature


¾ cup (1½ sticks) unsalted butter, at room temperature


2½ cups confectioners’ sugar


Zest of 1 lemon


2 tablespoons sour cream or plain full-fat Greek yogurt


1 tablespoon pure vanilla extract


Kosher salt


1. MAKE THE CAKE: Preheat the oven to 350°F with a rack in the center position. Grease a sheet pan with nonstick spray.


2. In a medium bowl, whisk together the flour, baking powder, baking soda, cinnamon, nutmeg, and salt.


3. In the bowl of a stand mixer fitted with the whisk attachment or in a large bowl with a handheld mixer, whip together the eggs, granulated sugar, and brown sugar on high speed until pale yellow and thick, about 5 minutes.


4. While still whipping, slowly drizzle in the oil. When the oil is fully incorporated, whip in the vanilla. Add the flour mixture and whisk on low speed just until a smooth batter comes together, about 30 seconds. Use a rubber spatula to fold in the carrots and zucchini.


5. Pour the batter into the prepared pan and spread it evenly to the corners with a large offset spatula. Bake for 15 to 20 minutes, until the sides pull away from the pan and the cake springs back when you gently poke it in the middle. Place the pan on a wire rack and let the cake cool completely, about 25 minutes.


6. MEANWHILE, MAKE THE FROSTING: In the bowl of a stand mixer fitted with the paddle attachment or in a large bowl with a handheld mixer, cream together the cream cheese and butter on medium-high speed until smooth, about 3 minutes. With the mixer running, slowly add the confectioners’ sugar, and beat well until the frosting is light and fluffy, about 3 minutes. Beat in the lemon zest, sour cream, vanilla, and a pinch of salt until smooth.
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