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Introduction
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         When I meet people at a party and tell them I’m a pastry chef, without fail someone will say, “That’s so amazing. I love to

            cook but I never bake. It terrifies me.” After hearing this more times than I can count, I began to wonder, what is it about

            baking—or really desserts in general—that is so intimidating to so many people?

         


      


      Certainly it’s not that there aren’t plenty of ways to learn. There’s the Food Network, Web sites, videos, and hundreds of

         baking and dessert cookbooks out there filled with some delicious and some not-so-delicious recipes and comprehensive instruction.

         I’ve written several books myself over the years, books people tell me have become dog-eared. But why is it some people—even

         good cooks—say that they don’t bake because it scares them? It occurred to me that maybe those of us who bake for a living

         take a lot of cooking knowledge for granted, and don’t really understand some of the basic questions a beginning baker might

         ask. Maybe we give too much information, so that it makes the recipes seem intimidating. I didn’t know the answer, but I thought

         if I could put people in a real-life kitchen situation and work alongside them to find out what questions they have, what

         things scare them about baking, I could somehow translate that into a book that would turn them into Fearless Bakers.

      


      When I ran my as-yet-unfocused idea of a beginners’ book past a few of my nonprofessional friends, one sent back an email

         and said, “I’d love it. Even though I entertain and cook a great deal, I always end up buying dessert because I’m terrified

         by the thought of baking.” Hyperbole maybe, but thus was born The Fearless Baker. Or as I thought of it, “How to turn a terrified baker into a fearless one.”
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      People tend to assume that because I’m a professional pastry chef I must have inherited a baking legacy passed down through

         the generations: a grandmother who was the county-fair pie queen or a mother who won bake-offs for her ethereal cakes. Surely

         there must be some kind of baking gene in my DNA. It’s true that I came from a family of eaters and passionate food lovers,

         but I was in my teens before I realized that all the cakes my mom made for our birthdays—spice cake was my favorite—came from

         box mixes. But that didn’t make any difference. The fact that she took the time to create something special for us was all

         that mattered. My grandmother’s best recipe was for a martini, but that’s another story.

      


      The truth is that anyone can learn to bake. When someone says to me that the thought of baking—using precise measurements

         and following specific techniques—scares them, I like to point out that if you have a driver’s license, can ride a bike, graduated from school, got a job, or raised a family, then, without question, you

         can bake a cake. Or a pie. Or a batch of cookies. It just requires a bit of patience and concentration.
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Ah, patience and concentration: two commodities people seem very short on these days, with our hectic schedules and constant

         distraction. I can’t tell you the number of reasons—besides fear—I’ve heard from people for why they don’t make dessert. The

         most common are “It’s easier to buy it,” and “I don’t have the time.” I can identify with those: my life is just as hectic

         as everyone else’s. And just because I make desserts for a living doesn’t mean that I want to come home after an exhausting

         day and bake for my family. So that’s why I’ll often pick up some ice cream and dress it up with some of the homemade chocolate

         or caramel sauce I keep in the fridge. I’m also a big believer in store-bought shortcuts like puff pastry and ready-made pie

         dough. Cut up fresh fruit and you can have a tart on the table in no time.

      


      Another reason people give for not baking is “I don’t want to have tempting sweets in the house.” I understand this as well;

         diet issues are a concern for all of us. The way I deal with it, for the most part, is to bake for occasions when I have people

         over so I don’t end up with leftovers. If I do have leftovers (which is seldom), then I give them to my neighbors or bring

         them into work the next day. Temptation avoided!

      


      There’s one reason I will always keep baking. Nothing can compare to the satisfaction I get from seeing how chocolate chip

         cookies can turn a friend’s bad day into a good one, how freshly baked muffins can brighten someone’s morning, or how a frosted

         layer cake can make my husband smile.
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      To create this book I teamed up with a long-time friend, Lisa Weiss, a terrific home cook and coauthor of many chefs’ cookbooks.

         Together we gathered a list of friends and family who had expressed to us their fear of baking. From the beginning we decided

         to call them our Fearful Bakers, or FBs. It was my job to turn them from Fearful Bakers into Fearless Bakers.

      


      Each FB was invited to one of our home kitchens so that I could be their Baking Fairy Godmother (which is what one of them called me) to stand alongside them as they followed my recipes. As they worked I would answer their questions

         and guide them in gentle instruction. A private baking lesson if you will, coaching them through simple things like whipping

         egg whites to a soft peak, folding whipped cream into a mousse, or something more challenging like caramelizing the crust

         on crème brûlée with a torch. I think I learned as much, or more, than they did. They went home with their apple pie or cherry

         cheesecake and I got a better understanding of the questions novice bakers might ask when they read a recipe. (For a complete

         list of our FBs and to show their diverse backgrounds, see here.)
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Questions like “What is parchment paper and where do I get it?” (Nonstick paper: best bought in sheets, which can be found

         at a restaurant supply store, rather than in rolls.) “Can I use walnuts instead of pecans” or “I don’t like bittersweet chocolate,

         can I use semisweet chocolate?” For many of the FBs, I had to help them develop a strategy for tackling the recipe because

         they were so eager to just dive in. My first words to them always ran something along the lines of, “Before you do anything

         else, read the recipe through. You don’t want to get to the end and find out that the custard has to be chilled for four hours

         when company is coming in thirty minutes.”

      


      During our baking sessions, Lisa took notes and recorded our conversations. What you’ll read in these pages is the result.

         About a third of the recipes in the book have snippets of dialog that relate to a lesson that was learned by one of our FBs.

         Lisa and I rewrote and refined each recipe, incorporating their suggestions to make the recipes clearer and trying to give

         just the right amount of information—not so much as to overwhelm and yet enough that you won’t be left asking questions. Read

         all the dialogs and you’ll have had your own comprehensive baking lesson, or read them as you need them. No matter what, I

         hope you will be inspired to go in the kitchen and bake.
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            1. Before you begin, read the recipe through to the end. Make sure you have all your ingredients and can allot the time required.


            2. Measure out all your ingredients accurately and have them ready to go. (Professional pastry chefs weigh their ingredients

                  but I discovered that beginning bakers prefer to use measuring cups and tablespoons. Chocolate should always be weighed.)




            3. Don’t improvise on the instructions—at least the first time you make a recipe. You can make substitutions in ingredients if

                  the recipe says you can, but don’t otherwise.




            4. Preheat the oven. Invest in an oven thermometer to check the accuracy of the temperature; ovens can be off many degrees, which

                  can affect the results of your baking.




            5. Use a kitchen timer and always check for doneness before the specified time in the recipe. Rely on the description of when

                  something is done—skewer clean, golden brown, etc.




            6. Relax and have fun!


      
Techniques You Need to Know: How to Beat, Cream, Whip, and Fold

      


      [image: image]


      

      So what does a recipe mean when it says to “beat,” or “cream,” or “whip,” or “fold”? Maybe you’re so new to baking that you

         think cream comes from cows and sheets are folded. Maybe you’re experienced enough to know the terms but wonder what is fully

         expected in the end. The terms actually refer to how something should be mixed and what it should be mixed with, but the techniques

         vary depending on what you’re baking.

      


      

      The terms beat and cream are used somewhat interchangeably. In both cases you want to make the mixture (usually including butter) smooth and homogeneous.

         Generally, when people say to “cream” a mixture, it takes longer than it would to “beat” it. In this book I instruct you to

         beat and not cream, and I tell you what the mixture should look like when you are finished. If you’re mixing by hand, use

         a wooden spoon or a rubber spatula. If you’re mixing with a handheld mixer, use the beaters; with a stand mixer, use the paddle

         (also called the beater blade) attachment. When making cookies, you want to mix the batter until it is evenly combined (using

         a standing mixer’s paddle attachment). For cakes, you want to mix longer so air is incorporated, which makes a cake rise higher

         and taste lighter. (If you mix cookie batter as long as you do cake batter your cookies will come out higher and more cakey

         in texture.) Cookies can easily be done by hand. Cakes can be done by hand but I don’t want physical exertion to stop you

         from baking. That’s why in the cake recipes I recommend using a mixer. Stand mixers have more power than handheld mixers,

         so keep in mind you will have to mix longer with a hand mixer to get the same results. (To make things even more confusing,

         some books, not this one, will tell you to “beat” egg whites rather than, say, “whip” egg whites; in either case, you will

         want to use a hand whisk or the whisk attachment to an electric mixer.)

      


      

      The term whip is used when you need to create volume or a soft batter of eggs combined with sugar. If you’re mixing by hand, use a whisk.

         If you’re using a handheld mixer, the standard two whisks work; with a stand mixer, use the whisk attachment. For general

         whipping, but particularly when you need a lot of volume (say, when whipping egg whites for meringue), electric mixers save

         you a ton of work. (If I need to whip only a couple of whites or a cup of cream, for quick work and easy cleanup I use an

         old-fashioned handheld rotary beater, also called an egg beater.) When I use a handheld mixer I move the mixer around the

         bowl and with my free hand use a spatula to push the ingredients into the whisks of the mixer. This way everything gets evenly

         mixed and helps make the mixing go faster. While many desserts can be made without whipped egg whites, knowing how to do this

         simple fundamental technique opens up a whole other world of meringue-topped pies, macaroons, pavlovas, and angel food cakes.

      


      

      It’s true that you’ll get more volume when you whip room-temperature eggs, but don’t lose sleep if they’re cold out of the

         fridge. Begin whipping the whites on medium-low speed. When they start to get foamy increase the speed to high. Egg whites

         behave differently when whipped with and without sugar. It is easier to over-whip egg whites if they don’t have any sugar.

         There is nothing for the eggs to hold onto as they increase in volume. Whipped egg whites without sugar should be billowy and soft, not clumpy, kind of like bubbles in a bubble

         bath. They should still look airy. If they separate in clumps, they have been over-mixed.

      


      

      If the recipe calls for sugar, once the egg whites have turned opaque and start to hold their shape, continue to mix while

         adding the sugar in a slow but steady stream. Whipped egg whites with sugar will look satiny and very thick. When you lift

         the whisk the whites should hold their shape and not flop over. It will take longer to whip whites with sugar than without.

      


      

      The term fold is used when two mixtures need to be gently combined. You don’t want to lose any volume in either of the mixtures, especially

         the lighter one. Folding is usually done when one of the mixtures is whipped cream, whipped egg whites, or sometimes egg yolks

         and sugar. To fold correctly, put half of the lighter mixture on top of the other mixture, then with the flat side of a rubber

         spatula cut down through the two mixtures and at the bottom of the bowl turn the spatula flat-side up and bring the heavier

         batter over the lighter one. Continue this pattern until the two are almost combined. It helps to turn the bowl a quarter

         turn after each fold to help mix more efficiently. Add the second half of the lighter mixture and fold only until combined

         and you can no longer see streaks of either mixture.

      


      

      

         During our baking sessions, Lisa took notes and recorded our conversations. What you’ll read in these pages is the result.
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         About a third of the recipes in the book have snippets of dialog that relate to a lesson that was learned by one of our FBs

               (and all are referenced here). Lisa and I rewrote and refined each recipe, incorporating their suggestions to make

               the recipes clearer and trying to give just the right amount of information—not so much as to overwhelm and yet enough that

               you won’t be left asking questions.
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         Read all the dialogs and you’ll have had your own comprehensive baking lesson, or read them as you need them. No matter what,

               I hope you will be inspired to go into the kitchen and bake.
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Baking Equipment
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      In an effort to simplify the dessert-making process and make it seem less intimidating, the recipes have been written so that

         you’re not asked for any fancy, esoteric, or expensive baking tools. In fact, many of our Fearful Bakers—who happen to be

         good cooks but just don’t bake—have pretty well-equipped kitchens with stand mixers, food processors, convection ovens, and

         name-brand pots and pans. That’s great if you have them, but to make the most of the recipes in this book all you really need

         are a few basic kitchen tools plus the necessary baking pans. The following equipment is what I consider to be basic:

      


      

                  An assortment of various sized bowls, preferably a few metal ones


            Measuring cups and spoons


            Good, sharp chef’s knife, paring knife, and serrated knife


            Vegetable peeler


            Large wooden spoon


            Flat spatula (wood, metal, or nonstick)


            Whisks, a couple of sizes


            Rubber spatula


            Rimmed baking pans or cookie sheets


            Small, medium, and large saucepans and medium and large skillets


            Ruler (but there’s a ruler printed on the back cover of the book if you need a quick reference)


            Parchment paper


      

      Here are some other tools you’ll find used in the recipes and listed at the beginning under What You’ll Need. Many of the

         tools are optional, but they will allow you to become more efficient, creative, and adventurous. If you’re making a cake or

         pie, be careful about substituting one pan size for another. Volumes vary and can affect results.

      


      

            Stand mixer or handheld mixer


            Stand mixer attachments: whisk and flat paddle, or BeaterBlade by NewMetro Design or POURfect Scrape-A-Bowl


            Food processor


            Oven thermometer


            Offset and narrow metal spatulas


            Heat resistant rubber spatula


            Medium mesh sieve


            Small spring-loaded ice-cream scoop


            Microplane grater


            Straight-sided cake pans: 9- by 2-inch round, 8- by 8- by 2-inch square, 9- by 9- by 2-inch square, 9- by 13- by 2-inch


            Tube pans: angel food, Bundt (12-cup), and 9-inch fluted tube pan (10-cup; sometimes called a kugelhopf pan)


            Springform pan, 9-inch


            Pie pans (not deep dish): 9-inch glass, ceramic, or metal


            Tart pan, preferably with a removable bottom, 9-inch


            Loaf pans: 9- by 5-inch, 8 1/2- by 4 1/2-inch


            Standard muffin pan, 12-cup


      

      
Ingredients
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      Certain ingredients are staples in all pastry kitchens—flour, butter, sugar, eggs—and if you keep them on hand, you’ll be

         much more likely to make a dessert on short notice. Many seasoned pastry chefs will work with only certain brands—particularly

         when it comes to chocolate—but I want you to feel comfortable using whatever is available to you in your local supermarket.

         Fancy names and labels don’t make the dessert.

      


      

      Standardization does make a difference when it comes to successfully re-creating a dessert recipe. That’s why all the recipes

         in this book (and most other baking books as well) call for large eggs instead of extra-large, and unsalted butter rather

         than salted.

      


      

      Here is a list of what you’ll need to stock your Fearless Baker pantry and fridge, ingredients used throughout the book:


      

      Unbleached all-purpose flour: Using bleached rather than unbleached flour will not affect the recipe noticeably, but you can never tell if it’s been bleached

         naturally or chemically, and unless you’re looking for white, white biscuits, why not choose the more natural?

      


      

      Unsalted butter: If you use salted butter, you will have to cut down on the salt called for in the recipe. When a recipe calls for softened

         butter, leave it at room temperature for about an hour. If your kitchen is hot it will soften more quickly. You’ll know if

         it’s soft enough when you can press a dent in it with your finger. If it’s greasy and shiny, it’s too soft. Because unsalted

         butter goes bad more quickly than salted, I keep it in the freezer so I don’t have to run to the store when I need it. It

         keeps in the fridge for no longer than a week.

      


      

      Sugars: White sugar is either granulated or powdered (also called confectioners’ sugar). Make sure it says “cane sugar” on the package.

         If it doesn’t, it might have been made with beet sugar, an inferior product. Confectioners’ sugar often needs to be sifted

         before use because it gets clumps that don’t dissolve when you stir them with other ingredients. I use light (also called

         golden) brown sugar rather than dark brown sugar, but if you already have dark brown sugar in your cupboard, use it. The molasses

         flavor will be more pronounced than if you used golden or light brown, but your dessert will come out fine. Brown sugar is

         measured in a cup and is firmly packed.

      


      

      Eggs: All eggs should be Grade AA large. If you have leftover egg whites you can refrigerate them for 3 days or freeze them for

         up to 2 months. If you’re not using the yolks right away, cover them with plastic wrap to prevent a skin from forming. They’ll

         keep for 2 days in the fridge.

      


      

      Kosher salt: I use it in all my baking and cooking because it has a cleaner taste and no additives. If you use table salt, decrease the

         amount called for in the recipe by one-half. If you’ve not tried kosher salt, get some and do your own side-by-side comparison

         with table salt. You’ll discover that it gives all your dishes—both sweet and savory—more flavor without that salty taste.

      


      

      Vanilla extract: The label should read “pure vanilla extract” to differentiate it from artificial vanilla or a product called vanillin flavoring.

      


      

      Vanilla beans: The whole beans (or pods) are usually slit lengthwise in half and the teeny seeds scraped out with the back (dull) edge of

         a knife. The scraped bean can be saved and used to steep in cream or put into a container of granulated sugar to make vanilla

         sugar. Try to avoid jars with single beans. My experience is that they’re too often dry. For the price of a bean, you want

         them plump and fresh.

      


      

      Nonstick cooking spray and baking spray: Both are used to prepare pans for baking. The difference between the two is that baking spray has flour added (it is found

         in most supermarkets either with the baking products or in the section with oils and other sprays). If you use baking spray

         you won’t have to dust a pan with flour after greasing. It won’t hurt to use baking spray when nonstick spray is called for,

         but the reverse is not true. You can’t use nonstick in place of baking spray unless you flour the pan. In general I find cooking

         spray is easier to use than butter but they both work fine.

      


      

      

         

         Chocolate—this is where quality and personal preference come into play. Over the last few years the world of chocolate has

               exploded with terms like “cacao percentage,” “single estate,” “place of origin,” “organic,” and “fair trade,” which has made

               it better for consumers but confusing at the same time. Here’s a quick breakdown on kinds of chocolate for baking. The main

               rule to remember is that chocolate varies in how much cacao and cacao mass it contains. Cacao is anything from the bean–cocoa

               butter and chocolate liquor. Cacao mass is the chocolate paste (often called chocolate liquor) from the bean after the cocoa

               butter and other components have been removed. The higher the percentage of cacao a chocolate contains, the less sugar it

               contains.


         

         Family and friends are always asking me to recommend chocolate brands. It’s such a personal preference that I don’t like to

               get too specific, and besides, there are so many good ones. But I can generally say that the better supermarket brands—Ghirardelli, Guittard, Lindt, and Scharffen Berger—are consistently

               good and you can count on high-end brands to be good (though not necessarily better). One trick I use when I’m in an unfamiliar

               market is head for the candy aisle as well as the baking aisle because many stores put their higher-quality chocolates there.

               Just check the label to make sure they don’t contain nuts or flavors. I like most high-end chocolates, but some I use often

               are TCHO, Valrhona, E. Guittard, and Scharffen Berger. (See here for sources for specialty chocolates.)


         

         Unsweetened chocolate is 100 percent chocolate liquor. It has no sugar added to it. People often think bittersweet does not

               have sugar in it but that’s not true.


         

         The next two levels—bittersweet and semisweet—get a bit broad. The amount of cacao in these chocolates varies from about

               52 to 99 percent. The rest of the bar is sugar and a few stabilizers. Both are good to eat, but your preference will be influenced

               by how sweet you like it. Sometimes what you like for eating may be different from what you like in your cookies or chocolate

               pudding. I love to nibble on chocolate that’s anywhere between 75 and 99 percent cacao, but wouldn’t bake with it. The confusing

               part is that no two companies are consistent in their definition of bittersweet and semisweet. For example, Scharffen Berger

               has a 62 percent cacao that they label semisweet. Ghirardelli has a 60 percent cacao that they call bittersweet. So the best

               thing to do is not get caught up in the bittersweet versus semisweet nomenclature and pay attention to the percentage of cacao

               listed on the package. For the recipes in this book I use mostly 58 to 62 percent chocolate. The first time you make one of

               these recipes don’t try substituting 70 percent or higher, or you may need to change other ingredients in the recipe for it

               to work. You can experiment once you know what the recipe is supposed to taste like. If you are adding chopped chocolate pieces

               to cookies, you can use 70 percent.


         

         White chocolate is not really chocolate at all since it doesn’t have any cacao solids. Good white chocolate brands list cocoa

               butter in the ingredient list. If not, pass it up. (Another way to tell is that if the chocolate is white-white, it doesn’t

               contain cocoa butter which is creamy white. But unfortunately you usually can’t see the color until you get it home and open

               the package. So make sure to read the ingredients label.) Those brands without cocoa butter are thick when they melt and have

               an artificial taste.


         

         Milk chocolate, of course, has milk in it. It has less chocolate liquor and cocoa butter. I prefer milk chocolate brands that

               are less sweet and have a creamy flavor, such as E. Guittard, Valrhona, and Scharffen Berger.


         

         Cocoa powder is basically what’s left over after the cocoa butter is removed from the ground cocoa beans. There are two kinds

               of cocoa powder—natural and Dutch processed. You can use either in these recipes.


         

      


      

   

      

      
Cookies, Bars, and Bites
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         There’s no better place for you to become a Fearless Baker than with cookies. Always welcomed, loved by young and old alike,

            enjoyed as a snack out of the cookie jar or as a casual dessert after dinner, cookies don’t require any complicated techniques.

         


         Frankly, it’s kind of hard to screw up a cookie. A cake may not rise, custard can curdle, and pie dough might turn tough,

            but cookies are forgiving. As long as you add your ingredients and follow the basic instructions, they’ll taste good—delicious

            even. Here are my top tips for successful cookie baking:
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      It’s true that most cookies can be made entirely by hand, but if you have a mixer, use it. You’ll be glad. It will save you

         time and elbow grease.

      


      

      Ingredients need only be mixed until they just come together—don’t overdo it.


      

      Cookies don’t require sifted flour. If the baking powder or baking soda has clumps, put it in a small bowl and stir it with

         your finger or a spoon to break it up.

      


      

      The size of the cookies doesn’t matter as long as all the cookies on one baking sheet are the same size so they bake in the

         same amount of time. You can go bigger or smaller than the recipe calls for—consistency is what’s important. If you make them

         larger or smaller than is specified in the recipe, be sure to adjust the baking time accordingly. And if making cookies is

         something you love and you find yourself baking them often, consider getting a small spring-loaded ice cream scoop. The portions

         will be consistent and it’s faster and easier.
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      If you’re making several batches of cookies at a time and only have one or two baking sheets, you can form all the cookies

         and put them onto parchment. Just make sure to cool the sheet slightly before putting the parchment with the cookies onto

         the pans.

      


      

      In a regular oven I prefer to cook one sheet of cookies at a time, but you can cook two pans of cookies at a time, one in

         the upper third and one in the lower third, if you switch the pans and rotate them halfway through baking. If you use a convection

         oven, you can bake two pans at once (you may still need to rotate the pans from front to back so they cook evenly) and reduce

         the temperature by 25°F.

      


      

      Despite what other cookbook authors advise, I never bother cooling cookies on racks. In professional kitchens we don’t have

         enough space and after many years I’ve learned it’s an unnecessary step. When you remove the baking sheet from the oven simply

         slide the parchment with the cookies onto your counter.

      


      

      Make-Ahead and Storage Tips


      

      Most of the cookies here can be formed—rolled, dropped, or sliced—and refrigerated or frozen before baking. Once they’re baked

         they will keep in an airtight container for a week, but you will notice their flavor diminish within a couple days’ time.

         Of course they’ll probably disappear before then!

      


      

      

   

      

      
3:00 PM Chocolate Pick-Me-Up Cookies



      

      

         


         

         Makes about 42 cookies


         

         

            Many people who don’t know me well are surprised when they see me turn down dessert after dinner, but my friends know I’m

               usually burned out on sweets by the end of my workday so they understand. I do, however, indulge a daily weakness for chocolate,

               particularly in the afternoon around 3:00 PM when my energy flags. Just one of these cookies makes a perfect pick-me-up.

            


         


         

         

            You’ll need to toast nuts for this recipe as well as most recipes in this book. Toasting brings out the flavor of the nuts.

               I prefer to toast them in the oven, rather than in a pan on the stovetop, because the oven gives you much more even results.

               Just make sure to set a timer!
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            WHAT YOU’LL NEED


            

            2 or 3 baking or cookie sheets

               

            


            

            Parchment paper

               

            


            

            Saucepan and metal bowl, or double boiler (if you have one)

               

            


            

            Rubber spatula

               

            


            

            Small spring-loaded ice cream scoop (if you have one)

               

            


            

            1 1/2 cups pecan pieces

               

            


            

            8 ounces dark chocolate (58 to 62 percent cacao), chopped or broken into 1-inch pieces

               

            


            

            4 tablespoons unsalted butter

               

            


            

            3 tablespoons all-purpose unbleached flour

               

            


            

            1/4 teaspoon baking powder

               

            


            

            2 large eggs

               

            


            

            1 cup granulated sugar

               

            


            

            1 1/2 teaspoons pure vanilla extract

               

            


            

            5 ounces (1 cup) milk chocolate chips

               

            


            

         


         

      


         

            

            

               

                  

                     1. Preheat the oven to 350°F. Line the baking sheets with parchment.

                     


                  

                  

                     2. Spread the pecan pieces in one layer in a small baking pan and put in the (preheated) oven. Set a timer for 10 minutes and

                        check the nuts to see if they’re a light golden brown. If not, toast 2 minutes longer. Set aside to cool.

                     


                  

                  

                     3. Melt the chocolate and the butter by putting them in a heat-proof bowl set over a saucepan of simmering water, making sure

                        the bowl does not touch the water. (You can use a double boiler if you have one.) Stir and scrape the sides of the bowl occasionally

                        with the rubber spatula until the chocolate is smooth and evenly melted. Remove the bowl from the heat. Let cool to room temperature.

                     


                  

                  

                     4. In a small bowl, stir the flour and baking powder together and set aside.


                  

                  

                     5. With an electric mixer or by hand, beat the eggs with the sugar and vanilla until smooth. Mix in the melted chocolate. Add

                        the flour mixture and continue to mix until everything is evenly combined. Scrape down the sides of the bowl once or twice

                        with the rubber spatula. Stir in the pecans and chocolate chips, just until combined.

                     


                  

                  

                     6. Put 2 racks in the upper and lower thirds of the (preheated) oven. Place 1-tablespoon (slightly rounded, not flat, not heaping)

                        mounds of dough 2 inches apart on the parchment-lined baking sheets. If you have one you can also use a small ice cream scoop

                        to form the cookies and plop them out onto the sheets (it’s much faster and easier).

                     


                  

                  

                     7. Bake the cookies for about 9 to 11 minutes, or until they’ve lost their sheen. Although they may seem underdone and kind of

                        gooey, don’t be tempted to let them bake longer—they’ll firm up as they cool. So that the cookies bake evenly, you may need

                        to rotate the pans in the oven or switch racks halfway through.

                     


                  

               


            


            

         


         

      

         FB: Whoops, we don’t have any pecans. Looks like just walnuts.


      


      

      

         EL: No big deal. Do you like walnuts?


      


      

      

         FB: Yeah, it doesn’t matter to me, I like all kinds of nuts (even the human kind).


      


      

      

         EL: (Laughing) But let’s toast them first to bring out the flavor. Put them in one layer on that baking sheet and put them in

               the preheated oven.


      


      

      

      After a few minutes…


      

      

         FB: Do you smell something burning?


      


      

      

         EL: Oops. I think it’s the nuts.


      


      

      

         FB: Oh my God, they look a little brown.


      


      

      

         EL: We were chatting so much we forgot to set the timer. Even professionals make mistakes in the kitchen. I’ve burned more nuts

               than I care to admit. That’s why timers were invented.


      


      

      

         FB: Do you think we should toss these?


      


      

      

         EL: Taste one and tell me what you think.


      


      

      

         FB: Yuck. Pretty bitter.


      


      

      

         EL: I agree. Let’s toss them.


      


      

      

         FB: Should we make more?


      


      

      

         EL: Sure, but this time let’s use a timer.


      


      

      

   

      

      
Almond–Chocolate Chip Cookies



      

      

         


         

         Makes about 22 cookies


         

         

            One of our Fearful Bakers called these “Grandma Cookies.” I love that, but I would add that they’re more like “Modern Grandma

               Cookies” because I swapped almond butter for peanut butter and butter for shortening. As it turned out it was not an easy

               recipe revision and it took me several tries to get them just right—buttery, nutty, and crumbly.

            


         


         

         

            If your almond butter has separated, stir it before adding it to the mixer.


         


         

         

            

            WHAT YOU’LL NEED


            

            2 or 3 baking or cookie sheets

               

            


            

            Parchment paper

               

            


            

            Rubber spatula

               

            


            

            Small spring-loaded ice cream scoop (if you have one)

               

            


            

            1/2 cup sliced almonds

               

            


            

            8 tablespoons (1 stick) unsalted butter, softened

               

            


            

            1 cup granulated sugar

               

            


            

            1 large egg

               

            


            

            1 cup almond butter

               

            


            

            1 1/2 cups unbleached all-purpose flour

               

            


            

            1 teaspoon baking soda

               

            


            

            1/2 teaspoon kosher salt

               

            


            

            3 ounces dark chocolate (58 to 62 percent cacao), chopped or broken into 1-inch pieces

               

            


            

         


         

            

         






         

            

            

               

                  

                     1. Preheat the oven to 350°F. Line the baking sheets with parchment paper.


                  

                  

                     2. Spread the almonds in one layer in a small baking pan and put it in the preheated oven. Set a timer for 10 minutes and check

                        the almonds to see if they’re a light golden brown. If not, toast 2 minutes more. Let cool, then chop into roughly 1/2-inch

                        pieces. Set aside.

                     


                  

                  

                     3. With an electric mixer or by hand, beat the butter and sugar together until smooth. Scrape down the sides of the bowl with

                        the rubber spatula and mix in the egg until combined. Mix in the almond butter. Add the flour, baking soda, and salt. Mix

                        until everything is smooth, scraping down the sides of the bowl once or twice. Stir in the chocolate and almonds.

                     


                  

                  

                     4. Put 2 racks in the upper and lower thirds of the (preheated) oven. Arrange 2-tablespoon (slightly rounded, not flat, not heaping)

                        mounds of dough 2 inches apart on the parchment-lined baking sheets. If you have one, you can also use a small ice cream scoop

                        to form the cookies and plop them out onto the sheets (it’s much faster and easier).

                     


                  

                  

                     5. Flatten the mounds slightly with your hands or the bottom of a glass. Bake for 10 to 12 minutes, or until the cookies have

                        browned lightly on the edges but still seem soft in the middle if you press them lightly with your finger. Although they may

                        seem underdone, don’t be tempted to let them bake longer—they’ll firm up as they cool. So that the cookies bake evenly, you

                        may need to rotate the pans in the oven or switch racks halfway through.

                     


                  

                  

                     6. Let the cookies cool to room temperature (if you can wait that long).


                  

               


            


      


   

      

      
Chocolate Chip Cookies



      

      

         


         

         Makes about 42 cookies


         



         

            I’m always skeptical when I see “Best-Ever” in a recipe title. What I think is delicious you may not, so I don’t claim anything

               of the kind. What I will say is that I’ve been tinkering with this recipe for so many years that it’s exactly the way I like

               it. The cookies are flat and crispy but still a little chewy. Try them and see what you think.

            


         


         

         

            The chocolate “chips” I use here are pieces of chopped chocolate. Those perfect little chocolate chip kisses that you buy

               in the package have additives so that they keep their shape and don’t melt.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            2 or 3 baking or cookie sheets

               

            


            

            Parchment paper

               

            


            

            Rubber spatula

               

            


            

            Small spring-loaded ice cream scoop (if you have one)

               

            


            

            5 ounces dark chocolate (58 to 62 percent cacao)

               

            


            

            8 tablespoons (1 stick) unsalted butter, softened

               

            


            

            3/4 cup firmly packed light brown sugar

               

            


            

            1/4 cup granulated sugar

               

            


            

            1 large egg

               

            


            

            1/2 teaspoon pure vanilla extract

               

            


            

            1 cup plus 2 tablespoons unbleached all-purpose flour

               

            


            

            1/2 teaspoon baking soda

               

            


            

            1/2 teaspoon kosher salt

               

            


            

         




         

            

            

               

                  

                     1. Preheat the oven to 350°F. Line the baking sheets with parchment paper.


                  

                  

                     2. Chop the chocolate into 1/4-to 1/2-inch pieces. You should have about 1 1/4 cups. Set aside.


                  

                  

                     3. With an electric mixer or by hand, beat the butter, brown sugar, and granulated sugar together until smooth. Scrape down the

                        side of the bowl with the rubber spatula and mix in the egg and vanilla until combined. Add the flour, baking soda, and salt.

                        Mix until everything is smooth, scraping down the side of the bowl once or twice. Stir in the chocolate pieces.

                     


                  

                  

                     4. Put 2 racks in the upper and lower thirds of the (preheated) oven. Arrange 1-tablespoon slightly rounded, (not flat, not heaping)

                        mounds of dough 2 inches apart on the parchment-lined baking sheets. If you have one, you can also use a small ice cream scoop

                        to form the cookies and plop them out onto the sheets (it’s much faster and easier).

                     


                  

                  

                     5. Flatten the mounds slightly with your hands or the bottom of a glass. Bake for 10 to 12 minutes, or until the cookies have

                        browned lightly on the edges but still seem soft in the middle if you press them lightly with your finger. Although they may

                        seem underdone, don’t be tempted to let them bake longer—they’ll firm up as they cool. So that the cookies bake evenly, you

                        may need to rotate the pans in the oven or switch racks halfway through.

                     


                  

                  

                     6. Let the cookies cool to room temperature.


                  

               


            


            

         


         

      




   

      

      
Apple Crisp Bars



      

      

         


         

         Makes 15 (3- by 2 1/2-inch) bars


         

         

            With these bars you have all the flavor and texture of an apple crisp contained in a package that you can pick up with your

               fingers—no fork required. They would be perfect for a box picnic or as sweet bites at a cocktail party.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            Food processor

               

            


            

            9- by 13-inch baking pan

               

            


            

            8 tablespoons (1 stick) cold unsalted butter

               

            


            

            1 1/2 cups plus 2 tablespoons unbleached all-purpose flour

               

            


            

            1/2 cup confectioners’ sugar

               

            


            

            3 pounds Gala or Fuji apples (7 to 8 medium)

               

            


            

            1/2 cup granulated sugar

               

            


            

            1/4 teaspoon cinnamon

               

            


            

            Pinch kosher salt

               

            


            

            Streusel Topping (recipe follows)

               

            


            

            1/2 cup water

               

            


            

            1 teaspoon lemon juice

               

            


            

         


         

         

            

            Streusel Topping


            

            1/3 cup pecan pieces

               

            


            

            1 cup unbleached all-purpose flour

               

            


            

            1/3 cup firmly packed light brown sugar

               

            


            

            7 tablespoons unsalted butter, melted and cooled

               

            


            

         




         

            

            

               

                  

                     1. Preheat the oven to 375°F.


                  

                  

                     2. Cut the butter into 1/2-inch pieces. Put 1 1/2 cups of the flour and the confectioners’ sugar in the bowl of a food processor

                        and scatter over the butter pieces. Pulse just until the butter is the size of rolled oats.

                     


                  

                  

                     3. Turn the mixture out into the baking pan and pat with your fingers to spread into an even layer. Bake the crust in the (preheated)

                        oven until golden brown, about 25 minutes.

                     


                  

                  

                     4. While the crust is baking, make the filling. Peel the apples and core each by cutting from the top down the sides and discarding

                        the rectangular piece of core. Slice crosswise into 1/4-inch pieces. Combine the apples, granulated sugar, cinnamon, salt,

                        water, and lemon juice in a large skillet (the water is to help the apples cook). Cook over medium heat until the apples are

                        soft, 15 to 20 minutes. If the apples are dry, add a little more water. If there is still water in the pan and the apples

                        have already softened, turn up the heat to evaporate the liquid. Let cool.

                     


                  

                  

                     5. Coarsely chop the apples and stir in the remaining 2 tablespoons flour. Spread the apple filling over crust. Drop the streusel

                        topping in small clumps on top of the apples, patting it down and spreading it out to cover the top.

                     


                  

                  

                     6. Bake in the (preheated) oven until the streusel is golden brown, about 35 minutes.


                  

                  

                     7. Let cool to room temperature in the pan before cutting into bars.


            Streusel Topping


            

                  

                     8. In a medium bowl, stir together the pecans, flour, and brown sugar. Stir in the melted butter until well combined but still

                        with some clumps. The streusel can be made ahead and kept in a covered container in the refrigerator for up to 2 weeks.

                     


                  

               


            


            

         


         

      




   

      

      
Blondies



      

      

         


         

         Makes 9 (3-inch) or 16 (2-inch) bar cookies


         



            I know most people think of these bars as blonde brownies, but to me they’re more like the soft middle of a big, chewy chocolate

               chip cookie.

            


         


         

         

            If you’re not quite sure if these are done baking, leave the pan in the oven a couple of minutes. The extra time won’t hurt

               them. Use any kind of chocolate chips you like, milk or dark, and any size, mini or chunk.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            9-inch square baking pan

               

            


            

            Rubber spatula

               

            


            

            10 tablespoons (1 1/4 sticks) unsalted butter, softened

               

            


            

            1 cup firmly packed light brown sugar

               

            


            

            1 large egg

               

            


            

            2 teaspoons pure vanilla extract

               

            


            

            1 1/4 cups unbleached all-purpose flour

               

            


            

            3/4 teaspoon baking powder

               

            


            

            1/4 teaspoon kosher salt

               

            


            

            1 cup chocolate chips

               

            


            

         


         

         

      




         

            

            

               

                  

                     1. Preheat the oven to 350°F.


                  

                  

                     2. Grease the baking pan with nonstick cooking spray or butter and evenly coat with flour, tapping out the excess.


                  

                  

                     3. With an electric mixer or by hand, beat the butter and brown sugar together until smooth. Scrape down the side of the bowl

                        with the rubber spatula, then mix in the egg. And the vanilla extract. Add the flour, baking powder, and salt and stir until

                        everything is evenly blended. Stir in the chocolate chips.

                     


                  

                  

                     4. Turn the batter out into the prepared pan and spread evenly with the spatula. Bake until a bamboo skewer or toothpick inserted

                        into the center of the batter (and not a chocolate chip) comes out clean and it’s a light golden brown, about 30 minutes.

                     


                  

                  

                     5. Let cool to room temperature. Cut in the pan into 9 (3-inch) or 16 (2-inch) squares.


                  

               


            


            

         




   

      

      
Chewy Brown Sugar Cookies



      

      

         


         

         Makes about 32 cookies


         

         

            These are perfect cookie jar cookies. For a special treat try using them to form ice cream sandwiches, filled with good-quality

               purchased vanilla ice cream. A word of caution: don’t use blackstrap molasses. It’s way too strong and would overwhelm the

               subtler flavor of the brown sugar.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            2 or 3 baking or cookie sheets

               

            


            

            Parchment paper

               

            


            

            Rubber spatula

               

            


            

            Small spring-loaded ice cream scoop (if you have one)

               

            


            

            8 tablespoons (1 stick) unsalted butter, softened

               

            


            

            1/2 cup plus 2 tablespoons firmly packed light brown sugar

               

            


            

            2 tablespoons mild molasses

               

            


            

            1 cup plus 2 tablespoons unbleached all-purpose flour

               

            


            

            1/2 teaspoon kosher salt

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 350°F. Line the baking sheets with parchment paper.


                  

                  

                     2. With an electric mixer or by hand beat the butter and brown sugar together until smooth. Scrape down the side of the bowl

                        with the rubber spatula and mix in the molasses. Add the flour and salt and mix until everything is evenly blended.

                     


                  

                  

                     3. Put 2 racks in the upper and lower thirds of the (preheated) oven. Arrange 2-tablespoon (slightly rounded, not flat, not heaping)

                        mounds of dough, 2 inches apart on the parchment-lined baking sheets. If you have one you can also use a small ice cream scoop

                        to form the cookies and plop them out onto the sheets (it’s much faster and easier).

                     


                  

                  

                     4. Flatten the mounds slightly with your hands or the bottom of a glass. Bake for 10 to 12 minutes, until the cookies have browned

                        lightly on the edges but still are soft in the middle if you press them lightly with your finger. Although they may seem underdone,

                        don’t be tempted to let them bake longer—they’ll firm up as they cool. So that the cookies bake evenly you may need to rotate

                        the pans in the oven or switch racks halfway through.

                     


                  

                  

                     5. Let the cookies cool to room temperature.


                  

               


            


            

         


         

      


   

      

      
Mocha–Cream Cheese Brownies



      

      

         


         

         Makes 16 (2-inch) or 9 (3-inch) brownies


         

         

            Who could resist the tasty pleasure of two crowd-pleasers, brownies and cheesecake, along with the fun of blending two batters

               into marbleized swirls? With their hint of coffee they make a perfect midafternoon grown-up treat.

            


         


         

         

            Eater beware: Even though you can cut these brownies into 3-inch squares, I like them better cut into smaller squares or rectangles.

               They’re richer than they look.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            9-inch square baking pan

               

            


            

            Saucepan and metal bowl, or double boiler if you have one

               

            


            

            Rubber spatula

               

            


            

         


         

         

            

            Chocolate Layer


            

            9 ounces dark chocolate (58 to 62 percent cacao), chopped or broken into 1-inch pieces

               

            


            

            10 tablespoons (1 1/4 sticks) unsalted butter, softened

               

            


            

            1 cup granulated sugar

               

            


            

            3 large eggs

               

            


            

            3/4 cup unbleached all-purpose flour

               

            


            

            Large pinch of kosher salt

               

            


            

         


         

         

            

            Coffee–Cream Cheese Layer


            

            2 (8-ounce) packages cream cheese, softened

               

            


            

            1/2 cup granulated sugar

               

            


            

            2 large eggs

               

            


            

            2 teaspoons instant coffee granules

               

            


            

            1 teaspoon pure vanilla extract

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 350°F. Grease the bottom and sides of the baking pan with nonstick cooking spray or butter.


           

            Chocolate Layer


                   

                     2. Melt the chocolate and butter by putting them in a heat-proof bowl set over a saucepan of simmering water, making sure the

                        bowl does not touch the water. (You can use a double boiler if you have one.) Stir and scrape the side of the bowl occasionally

                        with the rubber spatula until the chocolate is smooth and evenly melted. Set aside and let cool to room temperature.

                     


                  

                  

                     3. In a medium bowl, whisk the sugar and eggs until smooth. Stir in the melted chocolate, then the flour and salt and mix until

                        well blended. Turn the batter into the prepared pan and spread evenly with the spatula.

                     


            Coffee–Cream Cheese Layer


                  

                     4. In another bowl, mix the cream cheese with the sugar until smooth. Add the eggs and stir until combined. Scrape down the side

                        of the bowl with the rubber spatula. Stir in the instant coffee and vanilla until everything is well blended.

                     


                  

                  

                     5. Using the rubber spatula, spread the cream cheese mixture on top of the chocolate layer, then run a table knife through the

                        cream cheese to swirl it into large white ribbons throughout the brown batter (don’t go crazy—you want the swirls to stay

                        distinct).

                     


                  

                  

                     6. Bake, until a bamboo skewer or toothpick inserted into the center of the batter comes out clean, 30 to 35 minutes.


                  

                  

                     7. Let cool to room temperature, then cut into 16 (2-inch) or 9 (3-inch) squares.


                  

               


            


            

         


         

      


   

      

      
Caramelized Pinwheel Cookies



      

      

         


         

         Makes about 32 cookies


         

         

            You may have bought or seen palmiers at a French bakery: those shatteringly crisp cookies, crunchy with caramelized sugar inside and out. Sometimes called “palm

               leaves” or “elephant ears,” which they resemble, the cookies are made with puff pastry dough and sugar. Though they’re not

               difficult, I’ve simplified the recipe even further by using store-bought puff pastry dough and I’ve eliminated any complicated

               rolling. This is one recipe in the book where I think parchment is a must. Because the sugar in the pinwheels can burn quickly,

               once you remove the sheet from the oven the paper makes quick work of sliding all the cookies at once off the hot pan to keep

               them from browning further. That’s also why I only bake one sheet of cookies at a time—when it comes to turning them you can

               do it more quickly.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            1 or 2 baking or cookie sheets

               

            


            

            Parchment paper

               

            


            

            Rolling pin

               

            


            

            Metal spatula

               

            


            

            1 (9- by 9-inch) sheet store-bought puff pastry, defrosted according to the package directions

               

            


            

            About 1/2 cup granulated sugar

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 400°F. Line the baking sheets with parchment paper.


                  

                  

                     2. Unfold the thawed sheet of puff pastry by carefully opening it to see if it’s cold but pliable. If it starts to crack, let

                        it defrost on the counter 5 minutes and test it again. Once it’s fully flexible, unfold it and check for any cracks along

                        the seam. If there are any, simply push the edges back together and smooth them out.

                     


                  

                  

                     3. Sprinkle a work surface with a little sugar and place the puff pastry on top of the sugar. Sprinkle the pastry with sugar

                        and with the rolling pin, roll out to a 13-inch square. Lift it up occasionally to make sure the dough isn’t sticking to the

                        work surface; if it is, put more sugar underneath (or on top if it’s sticking to the rolling pin). Don’t be afraid to be generous

                        with the sugar to prevent sticking.

                     


                  

                  

                     4. Sprinkle the dough with 2 tablespoons sugar.

                     


                  

                  

                     5. Cut the dough in half lengthwise (in a vertical line perpendicular to your body) and starting at one of the ends closest to

                        you, roll each piece of dough up like it’s a carpet. Cut each log into 1/4-inch slices. Lay the slices flat-side up on your

                        work surface and sprinkle them with sugar.

                     


                  

                  

                     6. Transfer them to the parchment-lined baking sheets sugared-side down, leaving 1 inch between the pinwheels and being careful

                        to not let them unroll (you can lightly press the open end into the cookie so it is less likely to spring open). Sprinkle

                        each one once more with sugar.

                     


                  

                  

                     7. Bake 1 sheet of cookies in the (preheated) oven until they just begin to turn golden brown, about 7 minutes. Remove the pan

                        from the oven and, with a metal spatula, turn each cookie over. Return them to the oven and bake 2 to 5 minutes longer (depending

                        on your oven), until they’re nicely browned and caramelized—but watch them like a hawk, they can burn quickly. So that the

                        pinwheels don’t continue to cook, immediately slide the parchment paper off the baking sheet and onto the counter.

                     


                  

                  

                     8. Bake the other pan of pinwheels.


                  

               


            


            

         


         

      


      

      The timer has just gone off after baking a batch of pinwheel cookies on the first side for 7 minutes.


      

      

         FB: Umm, they smell so good and they’re starting to color.


      


      

      

         EL: Take the pan out and flip the cookies over with that spatula. And since they’re popping up a little you can lightly press

               to flatten them after you turn them.


      


      

      

      After just a couple of minutes…


      

      

         FB: Wow, that was quick.


      


      

      

         EL: Look at the tops. They seem good, but you also need to check the bottoms.


      


      

      

         FB: (Uses the spatula to look at the underside of a cookie.) Yikes, they’re darker than the other side.


      


      

      

         EL: These cookies can go from golden brown to burnt really fast. Take the pan out of the oven and slide the parchment onto the

               counter. Good. Now you see what I meant about looking underneath. You have to make sure to check the bottoms and not just

               look at the tops.


      


      

   

      

      
Cardamom Shortbread



      

      

         


         

         Makes 20 (about 2- by 1 1/2-inch) shortbread


         

         

            Cardamom is not used much in American kitchens. The Nordic countries have had a long-standing love affair with this Asian

               Indian spice, and you’ll often find it flavoring their baked goods. I like the way its sweet and spicy pungency gives an unexpected

               lift to what can be rather mundane desserts like shortbread and custard. What I don’t like is how much work it can be to extract

               the tiny seeds from cardamom pods, so I use ground cardamom instead.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            8-inch square baking pan

               

            


            

            Aluminum foil

               

            


            

            Electric stand mixer or a handheld mixer and medium bowl

               

            


            

            16 tablespoons (2 sticks) cold unsalted butter

               

            


            

            1/2 cup granulated sugar

               

            


            

            1 3/4 cups unbleached all-purpose flour

               

            


            

            1/4 cup cornstarch

               

            


            

            1/2 teaspoon cardamom

               

            


            

            1/4 teaspoon kosher salt

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 300°F.


                  

                  

                     2. Grease the baking pan with nonstick cooking spray or butter. Line the sides and bottom with one piece of foil, pressing it

                        into the corners.

                     


                  

                  

                     3. Cut the butter into 1/2-inch cubes. In the bowl of an electric stand mixer or in a medium bowl if you’re using a handheld

                        mixer, stir the sugar with the flour, cornstarch, cardamom, and salt. Add the butter cubes and mix on low speed until the

                        butter and flour come together into small clumps of “wet sand,” but haven’t formed a ball.

                     


                  

                  

                     4. Turn the mixture out into the lined pan. Cover the dough with a piece of plastic wrap and with your fingers press it evenly

                        over the bottom of the pan. Remove the plastic wrap.

                     


                  

                  

                     5. Bake the shortbread in the (preheated) oven for 25 minutes. Remove from the oven and with a paring knife gently score three

                        1/2-inch-deep lines in one direction and then four perpendicular lines, to make twenty 2- by 1 1/2-inch rectangles. With a

                        fork, prick holes all over the top. Continue to bake until the shortbread is evenly firm from the edges to the center, about

                        30 minutes longer. As the shortbread continues to bake some of the scored marks will disappear but you’ll still see traces

                        so you’ll know where to cut when it has cooled.

                     


                  

                  

                     6. Let cool completely in the pan. Lift up the foil removing the shortbread in one piece. Peel the foil back from the sides and

                        cut the shortbread along the scored lines.

                     


                  

               


            


            

         


         

      


   

      

      
Cashew Currant Cookies



      

      

         


         

         Makes about 30 cookies


         

         

            I’m always trying to find ways to give new twists to familiar cookies, and here I think I have hit on a winner. For a basic

               drop cookie it’s quite refined. In place of the usual chocolate chips I use white chocolate, and instead of raisins I use

               smaller and subtler currants. And also add salted cashews, which create a perfect balance.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            2 or 3 baking or cookie sheets

               

            


            

            Parchment paper

               

            


            

            Rubber spatula

               

            


            

            Small spring-loaded ice cream scoop (if you have one)

               

            


            

            6 tablespoons unsalted butter, softened

               

            


            

            1/2 cup firmly packed light brown sugar

               

            


            

            1/3 cup maple syrup

               

            


            

            2 tablespoons mild molasses

               

            


            

            1 large egg

               

            


            

            1 1/2 cups unbleached all-purpose flour

               

            


            

            3/4 teaspoon kosher salt

               

            


            

            1/2 teaspoon baking soda

               

            


            

            1/2 teaspoon cinnamon

               

            


            

            3/4 cup chopped cashews

               

            


            

            3/4 cup white chocolate chips

               

            


            

            1/2 cup currants

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 350°F. Line the baking sheets with parchment paper.


                  

                  

                     2. With an electric mixer or by hand, beat the butter and brown sugar together until smooth. Scrape down the side of the bowl

                        with the rubber spatula and mix in the maple syrup and molasses. Mix in the egg until combined. Add the flour, salt, baking

                        soda, and cinnamon. Mix until everything is smooth, scraping down the side of the bowl once or twice. Stir in the cashews,

                        chocolate chips, and currants.

                     


                  

                  

                     3. Put 2 racks in the upper and lower thirds of the (preheated) oven. Arrange 1-tablespoon (slightly rounded, not flat, not heaping)

                        mounds of dough 2 inches apart on the parchment-lined baking sheets. If you have one you can also use a small ice cream scoop

                        to form the cookies and plop them out onto the sheets (it’s much faster and easier).

                     


                  

                  

                     4. Bake for about 12 minutes, or until the cookies have browned lightly on the edges but still are soft in the middle if you

                        press them lightly with your finger. Although they may seem underdone, don’t be tempted to let them bake longer—they’ll firm

                        up as they cool. So that the cookies bake evenly you may need to rotate the pans in the oven or switch racks halfway through.

                     


                  

                  

                     5. Let the cookies cool to room temperature (if you can wait that long). They’ll keep for up to 1 week in a covered container.


                  

               


            


            

         


         

      


   

      

      
Cherry Pistachio Biscotti



      

      

         


         

         Makes about 40 biscotti


         

         

            It may be true that you can make most any dessert recipe by hand with only a spoon, whisk, and/or a sharp knife—that’s all

               our grandmothers had—but who would want to when mixers and food processors make many baking chores so much easier? What I’ve

               found odd is that so many people have mixers sitting on their kitchen counters that they never use. I’ve concluded that part

               of the fear of baking has a lot to do with the fear of the mixer.

            


         


         

         

            The other biscotti recipe in this book (Chocolate Biscotti, here) is mixed entirely by hand. The difference between the

               two recipes is that there is no butter in the Chocolate Biscotti and here you need to cream butter and sugar together, a process

               that is more easily accomplished with a mixer.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            Baking or cookie sheet

               

            


            

            Parchment paper

               

            


            

            Electric stand mixer or a handheld mixer and medium bowl

               

            


            

            Rubber spatula

               

            


            

            4 tablespoons unsalted butter, softened

               

            


            

            3/4 cup granulated sugar

               

            


            

            1 large egg

               

            


            

            1 1/3 cups unbleached all-purpose flour

               

            


            

            1/2 teaspoon baking powder

               

            


            

            1/4 teaspoon kosher salt

               

            


            

            1/2 cup dried cherries

               

            


            

            1/4 cup shelled dry-roasted pistachios

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 350°F. Line the baking sheet with parchment paper.

                     


                  

                  

                     2. Using the stand mixer, or a medium bowl and a handheld mixer, first on low speed and then increasing the speed gradually to

                        medium, beat the butter and sugar together until smooth. Scrape down the side of the bowl with the rubber spatula and mix

                        in the egg until combined.

                     


                  

                  

                     3. Add the flour, baking powder, salt, cherries, and pistachios and mix on low speed until the mixture just comes together into

                        a shaggy but cohesive dough.

                     


                  

                  

                     4. Turn the dough out on a lightly floured work surface. Gather the dough into one piece and divide in half. Gently roll each

                        half into a log about 12 inches long and 1 1/2 inches in diameter (the actual size doesn’t matter too much; you just want

                        them to be the same size so they bake evenly). Sprinkle the logs and work surface with more flour if they’re sticking. Place

                        the logs on the parchment-lined baking sheet with a few inches separating them. Bake until they’re firm to the touch and a

                        light golden brown, about 30 minutes.

                     


                  

                  

                     5. Remove the pan from the oven and reduce the oven temperature to 300°F.


                  

                  

                     6. Let the biscotti cool for 10 minutes. Slice the logs on the diagonal into 3/4-inch pieces. Return to the baking sheet, cut-side

                        down, and bake until the biscotti are golden, 15 minutes. Let cool to room temperature.

                     


                  

               


            


            

         


         

      


      

      

         EL: Do you have a mixer at home?


      


      

      

         FB: Um, I have a stand mixer, like that one, but I have to admit that since I rarely bake I keep it in the garage.


      


      

      

         EL: That’s okay; I’m going to show you how to work with it. Once you do it, you’ll wonder why you haven’t used it more often.


      


      

      

         FB: So I have the butter and sugar in the bowl. Should I just start?


      


      

      

         EL: Yep, but start it on low speed.


      


      

      

         FB: Oh, look at this!


      


      

      

         EL: Now you can turn it up higher. You want to start it on low so the sugar, or whatever the dry ingredients are, doesn’t go flying

               out of the bowl.


      


      

      

      After a minute…


      

      

         FB: I added the other ingredients.


      


      

      

         EL: And the mixer does the rest. Just make sure you scrape down the sides of the bowl so everything is well mixed. See how much

               easier it is with a mixer?


      


      

      

         FB: It sure is. I’m keeping my mixer in the kitchen from now on.


      


      

   

      

      
Chocolate Biscotti



      

      

         


         

         Makes about 36 biscotti


         

         

            You may be aware that biscotti are twice-baked cookies (it’s the second baking that gives them their crisp, dry texture),

               but few novice bakers realize how easy they are to make. Everything can be done by hand. And I mean literally by hand. Once

               you’ve stirred the ingredients in a bowl to roughly combine them, don’t be afraid to dump the shaggy dough out on a counter

               and finish gathering it together by hand. To make things even easier, the biscotti can be cut and baked the second time the

               next day.

            


         


         

         

            I can’t stress enough how important it is to read a recipe through before getting started. Even our best and brightest Fearful

               Bakers forget this rule.

            


         


         

         

            [image: image]


         


         

         

            

            WHAT YOU’LL NEED


            

            Baking or cookie sheet

               

            


            

            Parchment paper

               

            


            

            Rubber spatula

               

            


            

            1/3 cup pecan pieces

               

            


            

            1 cup unbleached all-purpose flour

               

            


            

            3/4 cup granulated sugar

               

            


            

            1/3 cup cocoa powder

               

            


            

            1 teaspoon baking soda

               

            


            

            Large pinch kosher salt

               

            


            

            2 large eggs

               

            


            

            1/2 teaspoon pure vanilla extract

               

            


            

            5 ounces dark chocolate (58 to 62 percent cacao), chopped or broken into 1-inch pieces

               

            


            

            1 to 1 1/4 cups sweetened shredded coconut

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 350°F and line the baking sheet with parchment paper.

                     


                  

                  

                     2. Put the pecan pieces in one layer in a small baking pan and put it in the (preheated) oven. Set a timer for 10 minutes and

                        check the pecans to see if they’re a light golden brown. If not, toast 2 minutes longer. Set aside to cool.

                     


                  

                  

                     3. By hand in a medium bowl, stir the pecans with the flour, sugar, cocoa powder, baking soda, and salt. In another medium bowl

                        whisk the eggs with the vanilla.

                     


                  

                  

                     4. Switch to a spoon or rubber spatula and stir the eggs into the flour/cocoa mixture until the mixture comes together into a

                        shaggy but cohesive dough. Since the dough can be difficult to stir, don’t be afraid to finish gathering and mixing it together

                        by hand. You don’t want to see any big dry clumps.

                     


                  

                  

                     5. Turn the dough out on a lightly floured work surface and divide in half. Gently roll each half into a log about 12 inches

                        long and 1 1/2 inches in diameter. Sprinkle the logs and work surface with more flour if they’re sticking. Place the logs

                        on the baking sheet with a few inches separating them. Bake for about 15 minutes, or until they’re firm to the touch and they

                        no longer appear shiny or wet where the logs have cracked.

                     


                  

                  

                     6. Remove the pan from the oven and reduce the oven temperature to 300°F.


                  

                  

                     7. Let the biscotti cool for 10 minutes. Slice the logs into 1/2- to 3/4-inch slices. Place on the baking sheet cut-side down

                        and bake for 15 minutes. Let cool to room temperature.

                     


                  

                  

                     8. While the biscotti are baking, melt the chocolate by putting it in a heat-proof bowl set over a saucepan of simmering water,

                        making sure the bowl does not touch the water. (You can use a double boiler if you have one.) Put the coconut on a plate or

                        in a wide bowl.

                     


                  

                  

                     9. Dip a cut side of each cooled biscotto into the melted chocolate and then in the coconut. Place it chocolate side up on a

                        rack or back on the baking sheet. Continue to dip all the biscotti.

                     


                  

                  

                     10. The chocolate needs to harden before you serve them, so if you can resist, let them sit for at least an hour.


                  

               


            


            

         


         

      


      

      When we join our Fearful Baker she is assembling and getting ready to combine the ingredients for the biscotti.


      

      

         FB: Do we have the coconut? Can I add it now?


      


      

      

         EL: It’s in that little bag. But did you read the recipe?


      


      

      

         FB: I really didn’t read it through—I just looked at the list of ingredients.


      


      

      

         EL: What you’re going to do after the biscotti are baked is to dip them in chocolate and then top them with coconut. One of my

               top tips for bakers is to read the recipe through before you start, because, if you put the coconut in the dough it would

               make it too dry, and you wouldn’t have any coconut to dip the cookies into.


      


      

      

         FB: (Laughing) Oops, guess I won’t be passing the final exam.


      


      

   

      

      
Chewy Oatmeal Cookies



      

      

         


         

         Makes about 36 cookies


         

         

            How do you make an old-fashioned oatmeal cookie more irresistible? Add chocolate chips to reel in those chocoholics, use dried

               cherries in place of raisins, and include lots of brown sugar to make the cookies chewy. I’ve never seen anyone turn down

               a second cookie once they’ve tasted one of these—even those who claim only to like their oatmeal cookies crisp.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            2 or 3 baking or cookie sheets

               

            


            

            Parchment paper

               

            


            

            Rubber spatula

               

            


            

            Small spring-loaded ice cream scoop (if you have one)

               

            


            

            12 tablespoons (1 1/2 sticks) unsalted butter, softened

               

            


            

            1 cup firmly packed light brown sugar

               

            


            

            1/2 cup granulated sugar

               

            


            

            1 large egg

               

            


            

            1 teaspoon pure vanilla extract

               

            


            

            3 cups old-fashioned oats

               

            


            

            1 cup all-purpose unbleached flour

               

            


            

            1 teaspoon baking soda

               

            


            

            1/2 teaspoon kosher salt

               

            


            

            2 tablespoons whole milk

               

            


            

            1/2 cup dried cherries

               

            


            

            1/2 cup chocolate chips

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 350°F. Line the baking sheets with parchment paper.


                  

                  

                     2. With an electric mixer or by hand, beat the butter, brown sugar, and granulated sugar until smooth. Add the egg and vanilla,

                        mixing until well combined. Stir in the oats, flour, baking soda, and salt until well blended, then stir in the milk, dried

                        cherries, and chocolate chips.

                     


                  

                  

                     3. Put 2 racks in the upper and lower thirds of the (preheated) oven. Place 1-tablespoon (slightly rounded, not flat, not heaping)

                        mounds of dough 2 inches apart on the parchment-lined baking sheets. If you have one you can also use a small ice cream scoop

                        to form the cookies and plop them out onto the sheets (it’s much faster and easier).

                     


                  

                  

                     4. Flatten the mounds slightly with your hands or the bottom of a glass. Bake for about 10 minutes, or until the cookies have

                        browned lightly on the edges but still are soft in the middle if you press them lightly with your finger. Although they may

                        seem underdone, don’t be tempted to let them bake longer—they’ll firm up as they cool. So that the cookies bake evenly you

                        may need to rotate the pans in the oven or switch racks halfway through.

                     


                  

                  

                     5. Let the cookies cool to room temperature (if you can wait that long).


                  

               


            


            

         


         

      


   

      

      
Coconut-Chocolate-Almond Macaroons



      

      

         


         

         Makes about 30 cookies


         

         

            For the last couple of years French macaroons—or macarons as they spell it—have become quite the rage on bakery and restaurant dessert menus all over America. While I admit to adoring

               the authentic, airy, pastel-colored French confections, I like this style just as much. Not only are they intensely flavored

               clouds that melt on your tongue, they’re much, much easier to make.

            


         


         

         

            This and the Coffee-Chocolate Meringues (here) are two recipes for which an electric mixer is a must. Whipping the egg

               whites to achieve maximum volume is crucial to the success of the meringue (see here for more information on whipping egg

               whites).

            


         


         

         

            

            WHAT YOU’LL NEED


            

            2 or 3 baking or cookie sheets

               

            


            

            Parchment paper

               

            


            

            Saucepan and metal bowl, or double boiler if you have one

               

            


            

            Electric stand mixer or handheld mixer and medium bowl

               

            


            

            Rubber spatula

               

            


            

            1 cup whole almonds

               

            


            

            4 ounces dark chocolate (58 to 62 percent cacao), chopped or broken into 1-inch pieces

               

            


            

            2 large egg whites

               

            


            

            1/2 cup sugar

               

            


            

            2 cups sweetened shredded coconut

               

            


            

            1 teaspoon pure vanilla extract

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 350°F. Line the baking sheets with parchment paper.


                  

                  

                     2. Chop the almonds into pieces no larger than 1/4 inch. Reduce the oven temperature to 325°F. Spread the almond pieces in one

                        layer in a small baking pan and put in the (preheated) oven. Set a timer for 10 minutes and check the nuts to see if they’re

                        a light golden brown. If not, toast 2 minutes longer. Set aside to cool.

                     


                  

                  

                     3. Melt the chocolate by putting it in a heat-proof bowl set over a saucepan of simmering water, making sure the bowl does not

                        touch the water. (You can use a double boiler if you have one.) Stir and scrape the side of the bowl occasionally with the

                        rubber spatula until the chocolate is smooth and evenly melted. Let cool to room temperature.

                     


                  

                  

                     4. In a stand mixer with the wire whisk attachment, or using a handheld mixer and a medium bowl, whisk the egg whites on medium

                        speed until frothy. With the machine running, add the sugar in a slow, steady stream. Increase the speed to high and whip

                        until the whites hold stiff glossy peaks on the whisk (stop the mixer and lift the whisk to check).

                     


                  

                  

                     5. Using the rubber spatula, gently mix in the chopped almonds, chocolate, coconut, and vanilla until the mixture is evenly combined.


                  

                  

                     6. Put 2 racks in the upper and lower thirds of the (preheated) oven. With a spoon, scoop up generous tablespoons of the mixture

                        and, with another spoon or your finger, scrape them off into mounds onto the parchment-lined baking sheets. You can space

                        them fairly close together since they won’t spread or puff up.

                     


                  

                  

                     7. Bake until the surfaces of the macaroons look dry and seem somewhat firm if you give them a little squeeze, about 15 minutes.

                        So that the cookies bake evenly, you may need to rotate the pans in the oven or switch racks halfway through. Let cool 10

                        minutes. Peel the macaroons off the parchment.

                     


                  

               


            


            

         


         

      


   

      

      
Chocolate-Orange Crinkle Cookies



      

      

         


         

         Makes about 26 cookies


         

         

            At the beginning of the baking sessions we held in preparing this book, invariably I would ask, “What kind of oven do you

               have? Regular or convection?” And most of the time I could predict the answer: “I don’t know” or “convection, but I don’t

               know how to use it.” It was amazing to me how many of our bakers had well-equipped kitchens with new high-tech appliances,

               stand mixers, and food processors that were often not used at all or were simply underutilized.

            


         


         

         

            

            WHAT YOU’LL NEED


            

            2 or 3 baking or cookie sheets

               

            


            

            Parchment paper

               

            


            

            Food processor

               

            


            

            Saucepan and metal bowl, or double boiler if you have one

               

            


            

            Electric stand mixer or a handheld mixer and medium bowl

               

            


            

            Rubber spatula

               

            


            

            2/3 cup hazelnuts

               

            


            

            1/2 cup all-purpose unbleached flour

               

            


            

            1/2 teaspoon baking powder

               

            


            

            8 ounces dark chocolate (58 to 62 percent cacao), chopped or broken into 1-inch pieces

               

            


            

            3 tablespoons unsalted butter

               

            


            

            2 tablespoons orange flavor liqueur (such as Grand Marnier or Cointreau)

               

            


            

            2 large eggs

               

            


            

            1/3 cup plus 1/4 cup granulated sugar

               

            


            

            Grated zest of 1 orange

               

            


            

            About 1/4 cup confectioners’ sugar

               

            


            

         


         

         

            

            

               

                  

                     1. Preheat the oven to 350°F.


                  

                  

                     2. Spread the hazelnuts in one layer in a small baking pan and put in the (preheated) oven. Set a timer for 10 minutes and check

                        the nuts to see if they’re a light golden brown. If not, toast 2 minutes longer. Put the warm nuts in a colander and rub them

                        with a clean kitchen towel to remove some of the skins. (If you don’t have a colander, just rub them in the towel.) Don’t

                        worry about getting all the skins—you just want to remove the loose pieces.

                     


                  

                  

                     3. In the food processor, process the hazelnuts with the flour and baking powder until the nuts are finely ground and look like

                        coarse sand. Transfer to a medium bowl and set it aside.

                     


                  

                  

                     4. Melt the chocolate, butter, and liqueur by putting them in a heat-proof bowl set over a saucepan of simmering water, making

                        sure the bowl does not touch the water. (You can use a double boiler if you have one.) Stir and scrape the side of the bowl

                        occasionally with the rubber spatula until the chocolate is smooth and evenly melted. Remove the bowl from the heat and set

                        aside.

                     


                  

                  

                     5. Using the stand mixer, or a handheld mixer and medium bowl, beginning on low speed and then increasing to medium speed, beat

                        the eggs with the 1/3 cup sugar and orange zest until they’re well combined and the sugar has begun to dissolve. Reduce the

                        speed to low and mix in the melted chocolate and then the ground hazelnut mixture until everything is evenly combined. Scrape down the side of the bowl with the rubber spatula.

                     


                  

                  

                     6. Transfer the dough to a bowl or wrap it in plastic and refrigerate until it’s chilled and somewhat firm, about 1 hour (or

                        you can leave it overnight).

                     


                  

                  

                     7. Preheat the oven to 350°F. Line 2 baking sheets with parchment paper.


                  

                  

                     8. To form the cookies, gently roll (don’t squash) pieces of the dough (about 1 generous tablespoon) into 1-inch balls. If the

                        dough gets too soft to roll, put it back in the fridge for a few minutes to firm up. Put the 1/4 cup granulated sugar and

                        the confectioners’ sugar into 2 separate small bowls. Roll the balls first in the granulated and then in the confectioners’

                        sugar, making sure they’re heavily coated. Arrange the sugared balls about 2 inches apart on the parchment-lined baking sheets.

                     


                  

                  

                     9. Put 2 racks in the upper and lower thirds of the (preheated) oven. Bake the cookies for 10 to 12 minutes, until they are firm

                        on the edges but still soft in the middle if you press them lightly with your finger. Although they may seem underdone, don’t

                        be tempted to let them bake longer—you want them to be fudgy. So that the cookies bake evenly you may need to rotate the pans

                        in the oven or switch racks halfway through.

                     


                  

                  

                     10. Remove the pans from the oven and let the cookies cool to room temperature.
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