

[image: Illustration]




[image: Illustration]



 

 

 

SPHERE

Copyright © 2018 by Milk Carton Entertainment

First published in the United States in 2018 by Atria Books, an imprint of Simon & Schuster, Inc.

First published in Great Britain in 2018 by Sphere

Writing by Rosanna Pansino

Cover and principal photography by Michael Schmidt

The moral right of the author has been asserted.

All rights reserved.

No part of this publication may be reproduced, stored in a retrieval system, or transmitted, in any form, or by any means, without the prior permission in writing of the publisher, nor be otherwise circulated in any form of binding or cover other than that in which it is published and without a similar condition including this condition being imposed on the subsequent purchaser.

A CIP catalogue record for this book is available from the British Library.

ISBN 978-0-7515-7399-2

Sphere

An imprint of

Little, Brown Book Group

Carmelite House

50 Victoria Embankment

London EC4Y 0DZ

An Hachette UK Company

www.hachette.co.uk

www.littlebrown.co.uk

	
		[image: Illustration]





This book is dedicated to my mom and dad, for making every holiday a special occasion. Thank you for working so hard to create lifelong memories.
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BAKING IS MY LOVE LANGUAGE. I adore creating themed desserts for the holidays and any special occasion. Many of my favorite childhood memories took place in the kitchen with family and friends. My grandma taught me to cook and bake starting at a very young age. I would spend time with her making things like fresh pasta, desserts, and dinners.


My parents always wanted the holidays to be memorable for my sister and me, so they worked extra hard to make sure that happened every year. Whether it was inviting the whole family for Christmas or having all of our friends over for a Halloween party, they found a way to make each season special and bring people together with food. Two of my favorite family dessert recipes are included in this book. In the summertime, my mom would make this fresh Blackberry Cobbler (page 92) and for Christmas, the world’s best Gingerbread Man Cookies (page 164).


My dad is especially fond of Christmas. For over twenty years, he dressed up like Santa Claus and volunteered his time at children’s hospitals and events to help spread holiday cheer. Mom and Dad also make the most adorable Mr. and Mrs. Claus, which they still dress up as.


Being inspired by them, my sister and I used to dress up like Santa and a reindeer and then run around the house pretending to deliver presents. Our love of celebrating holidays has always been a part of my life, which is why I wanted to make a book full of recipes that are important to me.


In each chapter of this book, you will find recipes for many of the holidays and special occasions that my family celebrates, such as Christmas, New Year’s, Valentine’s Day, birthdays, Mother’s Day, Father’s Day, and more. I hope it can be your guide for years to come with fun, creative, and delicious ideas to make and share. Whether you’re headed to a last-minute party or have plenty of time to prepare, this book has everything you’ll need to make a lasting impression. I’ve also sprinkled in several recipes that are either gluten-free, dairy-free, or vegan, so there’s something for everyone to enjoy and celebrate all year round!
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RECIPE ICONS


This book includes many recipes that are gluten-free, dairy-free, or vegan. I’ve marked them with the below icons. When you see an icon on a recipe it applies to the entire recipe, which includes the frostings and candies used.
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GLUTEN-FREE
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DAIRY-FREE
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VEGAN









 


ICINGS, FROSTINGS, & TOPPINGS


All of the made-from-scratch icings, frostings, and toppings used in this book are included on pages 16–21.



STEP-BY-STEP PHOTOS


I have added step-by-step photos to recipes that are better understood with additional pictures. These photos are each labeled with letters to match their corresponding steps in the recipe and can be used as a visual guide.


 


TEMPLATES


Some of the recipes in this book use cookie cutters and fun shapes. Most templates to re-create these shapes have been included on pages 248–251.


To make a stencil, trace the desired shape onto a piece of paper and then cut it out with scissors. Once you have the shape cut out, simply place it on your rolled out dough or fondant and use a small knife to cut around the edges.


For recipes that require a drawn template, trace copies of your desired shape onto a sheet of paper and then place wax paper over the top to cover it. Pipe royal icing, melted chocolate, or Candy Melts on top of the wax paper and let set until hardened. Once dry, gently remove them by hand or by carefully sliding a sharp knife underneath.
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MELTING


There are several methods to melt chocolate, candy, or butter.
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MICROWAVE: Heat for short amounts of time in a microwave-safe bowl, stirring between each interval. Repeat until fully melted. Microwaves are the fastest way to melt ingredients.
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DOUBLE BOILER: Place a heat-safe bowl on top of a pan of simmering water, leaving enough space so that the bottom of the bowl isn’t touching the water. Continue to simmer and stir until fully melted. Double boilers have a much lower chance of burning chocolate.
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MELTING POT: Using a melting pot, keep at a constant temperature to maintain desired consistency. Melting pots are great for dipping treats and cake pops.


PEAKS


When beating egg whites or heavy cream, peaks are formed when the beater is lifted out of the mixture. These are used to determine its current consistency. The longer you beat, the stiffer the peaks become.
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SOFT PEAK: The peak is soft and the tip will fold back on itself immediately.
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FIRM (MEDIUM) PEAK: The peak will hold, but the tip will slightly fold back on itself.
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STIFF PEAK: The peak will hold and the tip points straight up.
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OVERBEATEN: The peak will eventually collapse back on itself. The mixture will also look grainy and dull.
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FOLD: Gently combining a delicate mixture with a thicker one. This allows them to blend together while maintaining the air in the mixture and also helps prevent overmixing. Folding is often done with a wooden spoon or rubber spatula.
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BEAT: Mixing rapidly to combine ingredients to become a smooth texture. Beating can be done with a wooden spoon, whisk, electric hand mixer, or stand mixer.
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WHISK: Blending soft or liquid ingredients together quickly and incorporating air with vigorous mixing. Can be done more gently when used for just dry ingredients. Whisking is usually done with a wire whisk.
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SIFT: Passing dry ingredients through a mesh sieve or sifter to incorporate air and filter out chunks and impurities.
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STIR: Mixing ingredients together using a figure-eight or circular motion until well combined or a uniform consistency.
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BLOOM GELATIN: Soaking powdered gelatin in cool water for 3 to 5 minutes to soften before using. This helps ensure a smoother consistency for the recipe.
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POACH: Gently cooking food submerged in a liquid at low temperature.
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FROTHY EGGS: Beating eggs until no liquid is left at the bottom of the bowl. Stop once they look bubbly and opaque, otherwise soft peaks will begin to form.
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CRUMB COAT: Applying a thin first layer of frosting on a cake to catch loose crumbs and prevent them from showing once fully iced. Refrigerate before applying the final frosting layer. This helps create a smooth and even finish.
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Royal Icing


MAKES 2½ CUPS


3 large egg whites


4 cups powdered sugar


¼ teaspoon cream of tartar


1 teaspoon honey


¼ teaspoon salt


¼ teaspoon vanilla extract


1. In a large bowl, with an electric mixer, beat the egg whites, powdered sugar, and cream of tartar until thick and smooth, 5 to 6 minutes.


2. Beat in the honey, salt, and vanilla until smooth, about 1 minute.
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Vegan Royal Icing


MAKES 2 CUPS


4 cups powdered sugar, sifted


6 tablespoons liquid from canned chickpeas


1 teaspoon vanilla extract


½ teaspoon almond extract


Pinch of salt


1. In a large bowl, with an electric mixer, beat the powdered sugar and chickpea liquid until smooth and thick, 4 to 5 minutes.


2. Beat in the vanilla, almond extract, and salt until well combined, 1 to 2 minutes.
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TO THIN THE ICING


Add ½ teaspoon water at a time.


TO THICKEN THE ICING


Add 1 tablespoon powdered sugar at a time.
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Swiss Buttercream Frosting


MAKES 5 CUPS


5 large egg whites


1 cup granulated sugar


1 cup powdered sugar


¼ teaspoon cream of tartar


1 teaspoon vanilla extract


4 sticks (16 ounces) unsalted butter, at room temperature


Equipment


Heatproof bowl


Stand mixer fitted with the whisk attachment


1. Fill a medium saucepan with 1 inch of water and bring to a simmer.


2. In a medium heatproof bowl, whisk together the egg whites, granulated sugar, powdered sugar, cream of tartar, and vanilla until combined.


3. Place the bowl over the simmering water, making sure the bottom of the bowl doesn’t touch the water. Whisk until the mixture is warm and the sugar has dissolved.


4. Pour the mixture into a stand mixer fitted with the whisk attachment and beat on high speed until the mixture cools to room temperature, 15 to 20 minutes.


5. On low speed, slowly add the butter 1 tablespoon at a time until fully combined. Scrape down the sides and bottom of the bowl as needed.
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Vegan Buttercream Frosting


MAKES 2 CUPS


½ cup butter-flavored shortening


8 tablespoons vegan butter


2½ cups powdered sugar, sifted


Pinch of salt


½ teaspoon vanilla extract


1 teaspoon almond extract


1 tablespoon unsweetened almond milk


1. In a large bowl, with an electric mixer, beat the shortening and vegan butter until smooth, 2 to 3 minutes.


2. Add the powdered sugar 1 cup at a time, beating well after each addition. Scrape down the sides and bottom of the bowl as needed.


3. Beat in the salt, vanilla, almond extract, and almond milk until creamy, 3 to 5 minutes.
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Champagne Frosting


MAKES 4 CUPS


4 large egg whites


1 cup sugar


1 cup flat champagne (no carbonation)


4 sticks (16 ounces) unsalted butter, cubed, at room temperature


¼ teaspoon salt


Equipment


Stand mixer fitted with the whisk attachment


Candy thermometer


1. In a stand mixer fitted with the whisk attachment, whip the egg whites on medium speed until frothy, 1 to 2 minutes.


2. In a small saucepan fitted with a candy thermometer, whisk the sugar and ½ cup of the champagne. Place over medium-low heat until the mixture reaches 200ºF.


3. With the mixer on low speed, slowly pour the sugar mixture into the egg whites. Whip on high speed until the mixture and bowl have cooled to room temperature, 15 to 20 minutes.


4. On low speed, slowly add the butter 1 tablespoon at a time until fully combined. Scrape down the sides and bottom of the bowl as needed.


5. Add the remaining ½ cup champagne and the salt and whip on medium speed until light and fluffy, 5 to 6 minutes.
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Cream Cheese Frosting


MAKES 4 CUPS


1 package (8 ounces) cream cheese, at room temperature


2 sticks (8 ounces) unsalted butter, at room temperature


5 cups powdered sugar, sifted


¼ teaspoon salt


1 teaspoon vanilla extract


⅛ teaspoon almond extract


1. In a large bowl, with an electric mixer, beat the cream cheese until smooth, about 1 minute.


2. Beat in the butter until well combined, 2 to 3 minutes.


3. Add the powdered sugar 1 cup at a time, mixing well after each addition. Scrape down the sides and bottom of the bowl as needed.


4. Beat in the salt, vanilla, and almond extract until well combined, about 2 minutes.
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Dark Chocolate Frosting


MAKES 3 CUPS


2 sticks (8 ounces) unsalted butter, at room temperature


2 tablespoons honey


2 teaspoons vanilla extract


1 teaspoon salt


1½ cups unsweetened dark cocoa powder (Hershey’s Special Dark), sifted


3 cups powdered sugar, sifted


½ cup whole milk


1. In a large bowl, with an electric mixer, beat the butter, honey, vanilla, salt, and cocoa powder until well combined, 3 to 4 minutes.


2. Add the powdered sugar 1 cup at a time, beating well after each addition. Scrape down the sides and bottom of the bowl as needed.


3. Beat in the milk until the frosting is smooth and fluffy, 3 to 4 minutes.


[image: Illustration]


Honey Buttercream Frosting


MAKES 4 CUPS


1 cup honey


4 large egg whites


3 sticks (12 ounces) unsalted butter, cut into cubes and chilled


2 teaspoons vanilla extract


¼ teaspoon salt


Equipment


Candy thermometer


Stand mixer fitted with the whisk attachment


1. In a small saucepan fitted with a candy thermometer, heat the honey to 240ºF over medium heat.


2. In a stand mixer fitted with the whisk attachment, whip the egg whites on medium speed until soft peaks form, 3 to 5 minutes.


3. On low speed, slowly pour the honey into the egg whites. Beat on high speed until the mixture cools to room temperature, 15 to 20 minutes.


4. On low speed, slowly add the butter 1 tablespoon at a time until fully combined. Scrape down the sides and bottom of the bowl as needed.


5. Beat in the vanilla and salt on medium speed until light and fluffy, about 3 minutes.
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Vegan Caramel Sauce


MAKES 1 CUP


1 can (11.25 ounces) sweetened condensed coconut milk


4 tablespoons vegetable shortening


¼ cup water


1. In a small saucepan, combine the condensed coconut milk, shortening, and water and bring to a boil over medium-high heat.


2. Reduce the heat to medium-low and simmer, stirring every couple of minutes, until the mixture begins to thicken and turn an amber color, 20 to 22 minutes.


3. Remove from the heat and let cool before using.
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Whipped Cream


MAKES 2½ CUPS


1½ cups heavy cream


2 tablespoons sugar


½ teaspoon vanilla extract


Pinch of salt


In a large bowl, with an electric mixer, beat the heavy cream, sugar, vanilla, and salt until stiff peaks form, about 3 minutes.
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If your whipped cream is TOO THIN, whip it longer to thicken.
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White Chocolate Glaze


MAKES 1 CUP


1 cup white chocolate chips


⅓ cup heavy cream


1 teaspoon light corn syrup


2 teaspoons white food coloring


1. Melt together the white chocolate chips, heavy cream, and corn syrup, stirring occasionally until smooth.


2. Stir in the white food coloring until well combined.


3. Use the glaze while still warm, but not hot.
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White Chocolate Pouring Fondant


MAKES 5 CUPS


1½ cups white chocolate chips


4½ cups powdered sugar, sifted


¼ cup light corn syrup


6 tablespoons hot water


1 teaspoon vanilla extract


¼ teaspoon almond extract


1. Melt the chocolate chips.


2. In a large bowl, mix the powdered sugar, corn syrup, hot water, vanilla, and almond extract until smooth.


3. Fold in the melted chocolate until well combined.


4. Use the fondant while still warm, but not hot.
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If the pouring fondant is TOO THICK TO POUR, thin it by stirring in 1 teaspoon water at a time.




[image: Illustration]








CHAPTER ONE
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VALENTINE’S DAY
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XOXO Churros


Conversation Heart Petits Fours


Heart Soft Pretzels


Chocolate Heart Whoopie Pies


Heart Ravioli
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XOXO CHURROS





MAKES 12 CHURROS


Whether you are celebrating Valentine’s Day with your family, friends, or that special someone, these churros are a great gift to make and share with those you love. Hugs and kisses!





THE THINGS YOU’LL NEED


Churros


About 8 cups vegetable oil, for deep-frying


1 cup water


2 tablespoons granulated sugar


¼ teaspoon salt


2 tablespoons coconut oil


1 cup all-purpose flour


½ teaspoon baking powder


1 large egg


Decoration


Fine sanding sugars: red and white


Equipment


Candy thermometer


#2D decorating tip


LET’S GET STARTED!


1. In a large pot fitted with a candy thermometer, heat 4 inches of vegetable oil to 375ºF over medium heat.


2. In a medium saucepan, whisk together the water, granulated sugar, salt, and coconut oil and bring to a boil over high heat.


3. In a small bowl, whisk together the flour and baking powder.


4. Add the flour mixture to the saucepan and stir constantly over high heat until combined and the dough pulls away from the sides of the pan, 1 to 2 minutes.


5. Transfer the dough to a medium bowl. With an electric mixer, beat the dough until it cools slightly and no steam rises, about 1 minute.


6. Add the egg and beat until the dough is shiny and smooth, 2 to 3 minutes.


TIME TO DECORATE!


1. Line a baking sheet with wax paper.


2. Scoop the dough into a decorating bag fitted with a #2D tip. Pipe 3-inch X’s and O’s onto the wax paper.


3. Freeze the churros until firm, 10 to 15 minutes.


4. When the oil has reached 375ºF, carefully place a few churros into the hot oil (don’t crowd the pan) and fry on both sides until golden brown, 1 to 2 minutes per side.


5. Place the churros on paper towels to drain and cool slightly, 2 to 5 minutes.


6. While the churros are still slightly warm, toss them in the sanding sugars: red for the X’s and white for the O’s.
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CONVERSATION HEART



PETITS FOURS




MAKES 14 TO 16 FOUR-LAYER PETITS FOURS


A petit four is a bite-size French pastry. These mini cakes are glazed with pouring fondant and decorated to look like the iconic Valentine’s Day conversation heart candies. You can get creative and decorate them with any expression you’d like.





THE THINGS YOU’LL NEED


Candy Heart Chiffon Cake


1½ cups all-purpose flour


1 teaspoon baking powder


½ teaspoon baking soda


½ teaspoon salt


1½ cups sugar


½ cup water


½ cup vegetable oil


1½ teaspoons vanilla extract


Seeds of ½ vanilla bean


6 large eggs, separated


⅓ cup tart candies (SweeTARTS), finely crushed


Filling


1 batch Swiss Buttercream Frosting (page 17)


½ cup seedless raspberry jam


Decorations


2 batches White Chocolate Pouring Fondant (page 21)


Food coloring: white, pink, orange, yellow, green, blue, purple, and red


1 batch Royal Icing (page 16)


Equipment


Heart biscuit cutter: 2 x 2½ inches, 1½ inches deep (template on page 248)


#1 decorating tip


LET’S GET STARTED!


1. Preheat the oven to 350ºF. Grease four 9 x 13-inch rimmed baking sheets and line them with parchment paper.


2. Make the chiffon cake: In a large bowl, whisk together the flour, baking powder, baking soda, and salt.


3. In a medium bowl, whisk together 1 cup of the sugar, the water, oil, vanilla extract, vanilla seeds, and egg yolks. Pour the sugar mixture into the flour mixture and whisk until well combined.


4. In a large bowl, with an electric mixer, beat the egg whites until frothy, about 4 minutes. Continue beating, slowly adding the remaining ½ cup sugar until stiff peaks form.


5. Fold one-third of the egg whites into the batter and mix until well combined. Repeat two more times. Fold in the crushed candies.


6. Divide the batter evenly among the prepared baking sheets and spread it evenly. Bake for 16 to 18 minutes, until the cakes are firm to the touch, switching the pans from top to bottom and rotating them front to back halfway through.


7. Let cool in the pans for 15 minutes, then turn out onto wire racks to cool completely.


8. For the filling: Make the Swiss Buttercream Frosting.


9. Stack the cakes on parchment, alternating the filling between them in this order: jam, frosting, jam, and top with frosting [image: Illustration].


10. Refrigerate the cake for 30 minutes.


11. Cut out individual heart cakes using the heart biscuit cutter [image: Illustration].


TIME TO DECORATE!


1. Make the White Chocolate Pouring Fondant and mix in 1½ teaspoons white food coloring. Divide the fondant among 6 bowls. Tint each bowl with a different food coloring: pink, orange, yellow, green, blue, and purple.


2. Set one-sixth of the heart cakes on a wire rack over parchment paper. Using a heatproof measuring cup with a spout, pour one of the fondant colors over the cakes [image: Illustration].


3. Repeat with the remaining fondant colors and cakes.


4. Let the fondant dry, about 30 minutes.


5. Make the Royal Icing. Tint red and scoop into a decorating bag fitted with a #1 tip.


6. Pipe messages onto each heart petit four [image: Illustration].
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Dip the cutter in hot water for a SMOOTHER cut.
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COAT each cake twice. If necessary, strain the excess fondant for crumbs and use it again.
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HEART



SOFT PRETZELS




MAKES 15 PRETZELS


If you want to make a savory treat for your sweetie, homemade soft pretzels are a great choice. Especially when they are baked with love and served fresh out of the oven.





THE THINGS YOU’LL NEED


Pretzel Dough


1 envelope (¼ ounce) active dry yeast
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