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Foreword



In 1996, I opened my first boulangerie in Paris on rue Monge. Little did I know then that it would be one of the premier places in the world for great bread. It had been my desire to share these yeast-leavened breads—with their fragrance of toasted grains, and whose flavors I associate with my childhood—with everyone. And since that first boulangerie, I have never stopped imparting my expertise for bread-making, from Paris to Tokyo, New York to Singapore, with the goal of making excellent, beautiful, and real bread accessible to all those who have an appreciation for great food.


This desire to share and teach is the raison d’être of Les Compagnons du Devoir, a centuries-old artisans’ guild in France to which I belong, dedicated to the sharing of one’s craft through training. These principles have always stayed with me, from the boulangerie school where I was an instructor to the core values of the Maison Kayser bakeries. “Learn and teach” could be my motto, because I view every day as an opportunity to be either pupil or teacher.


This book is a representation of this philosophy. What I have learned I hope to pass on to the greatest number of people. Through these recipes—both simple and complex—I offer passionate bakers the means to satisfy their gourmet cravings. Whether as a treat to enjoy alone or to share with others, there is something here for all tastes! Loaves, tarts, financiers, cookies, macarons, and madeleines are easy-to-make items to take with you to the office or on a picnic, while elaborate desserts such as Fraisier, Opéra, Charlotte, Mille-Feuille, and Saint-Honoré are elegant finishes to meals with friends and family.


My wish is that this book will serve as a simple tool that will, step by step, guide those who want to create from their own hands something sweet for sharing and out of friendship. And, so that everyone can enjoy these pleasures, I have included a chapter of gluten-free recipes.


So, for all bakers—young or old, expert or amateur—let’s begin… happiness awaits at the tip of your spatula!
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Essential Tips



FOR BAKING SUCCESS




Our recipes were adapted so that they could easily be made at home. They range from the simplest cookies and loaves ideal for snacking and making with children to the most elaborate cakes perfect for celebrations or holidays with family. And, if while thumbing through this book you have a sudden craving for madeleines or chouquettes, here are several important points to keep in mind before donning your apron.





EQUIPMENT


Cake Molds and Pans




This is an important point that bears repeating: High-quality cake molds and pans are worth the investment!


• Choose those made of stainless steel and always dry them thoroughly between uses (you can briefly place them in an already-warm oven) and routinely and generously grease them.


• Nonstick pans are tempting to use, but you must be willing to treat them with tender care—be careful that someone does not slice the tart while it’s still in the pan or else risk scratches.


• As for silicone molds, these are a matter of personal preference, but are not necessarily practical for large baked goods, especially when you forget to place them on a baking sheet before filling them. What’s more, unmolding a tart from a large silicone mold can be a tricky process. On the other hand, silicone molds are indispensable, even unmatched, for single-serving recipes such as financiers (see here) and other small, fragile cakes. To perfectly unmold the Mi-cuit au Chocolat found here, carefully push up from the bottom of the mold using two fingers so that they pop out with ease. A silicone sheet pan with a depth of about ⅓ inch (1 cm) is equally useful. To test the quality of silicone, discreetly scratch it with your fingernail; it should not leave a mark.


• Do not use glass or ceramic pans when a crisp, browned crust is essential. Instead, keep these for other baked desserts, such as clafoutis.





Baking Sheets




When lined with parchment paper, a rimmed sheet pan (half-sheet, 13 x 18 inches, [33 x 46 cm] can be used for baking the sponge cakes in this book. For cookies and other items usually produced in batches, two rimless baking sheets are useful when you want to bake on two different oven racks at the same time.





Electric Mixers




If you make desserts and pastries often, a heavy-duty standing mixer is indispensable, preferably one with both paddle (flat) and whisk attachments. If you do not have a standing mixer, then a handheld mixer and a little extra time and arm endurance when mixing the ingredients will achieve the same result.





Immersion Blenders




This is a valuable tool for puréeing, as its ability to produce a silky texture by perfectly emulsifying mixtures, such as creams containing gelatin or butter, is unrivaled.





Cake Rings




Without these essential tools (which until recently were only used by, and available to, professionals) constructing multi-layered cakes with delicate fillings would be nearly impossible, as they make unmolding easy. One adjustable round and/or square cake ring will bring a professional look to your Fraisier or Succès, making them ready for competition!





MISCELLANEOUS SMALL EQUIPMENT




The following tools are also essential for anyone serious about baking:


• One or two silicone spatulas, one very soft and one semi-soft.


• One or two whisks, ideally one large and one small.


• At least two pastry brushes (made of silicone, or paintbrushes made of fine, natural bristles).


• One of the brushes should be reserved for fatty mixtures. The brushes should be dishwasher safe.


• One small metal spatula, flat or offset, for spreading fillings.


• Two or three washable plastic pastry bags (fabric bags tend to dry poorly and absorb odors). Alternatively, use disposable pastry bags.


• A variety of pastry tubes (also called pastry tips; at least three plain tubes of different diameters and two sizes of open star tubes), either stainless steel or plastic. Helpful sizes for the recipes in this book include ⅓-in (#3), ½-in (#6), ⅝-in (#8), [image: image]-in (#9) round; ⅝-in (#8) French star; and [image: image]-in (#7) open star.




Specialized Equipment




• For éclairs and cream puffs: plain long pastry tubes (small and large bismark tubes) for piping fillings into the pastries.


• For Saint-Honoré and yule logs: Saint-Honoré tube ([image: image]-in notched tube) and yule log pastry tube (⅞-in flat, serrated tube).


• An instant-read thermometer: for testing cakes for doneness.


• A candy thermometer: for testing caramel and syrups (instructions are also provided in the recipes for the traditional cold-water method of estimating the temperature of a hot syrup).


• An oven thermometer: if your oven’s thermostat is not reliable (temperatures and cooking times indicated in the recipes should be adjusted according to your oven’s temperature variations).


• Ceramic pie weights: for prebaking pastry crusts.


• Metal yule log pans: can be found in professional pastry shops, or purchase less expensive plastic ones online under the description “plastic yule log mold.”




METHODS


Prebaking (or Blind Baking)




This is an effective approach for avoiding soggy tart crusts and preventing dough from shrinking during baking. Follow the step-by-step instructions here for this method. Ceramic pie weights are preferred over dried beans, which become too light after several uses. You can also use small pebbles that have been thoroughly washed. Refrigerating the dough after transferring it to the pan is also very helpful in ensuring it keeps its shape.





Patience




Read through all of the recipe directions first. It is not a good idea to attempt to complete, in one day, a multi-layered cake or one that contains a center layer that must firm up. Begin as many steps as possible the day before serving and pay close attention to the timing indicated for each step—this is critical for ensuring creams have set properly before use. Once assembled, most of these cakes must rest in the refrigerator or freezer for several hours—or ideally overnight—until fully set. (Recipes that use puff or choux pastry are the exception; these soften with continued refrigeration).





Saving Time




The quantities in many of the recipes in this book can be doubled or tripled, then frozen until needed, such as crumbly sweet pastry dough (pâte sablée) or puff pastry dough, which both freeze very well. Simply divide the dough before storing it or, better still, roll it out onto parchment paper, then roll it up in the paper to store it (as is done with store-bought doughs).


If you have many tart pans, you can line them with the dough then freeze them, stacked and tightly wrapped, ready to fill and bake when needed.


For cookies, keep the cookie dough logs in the freezer, then set them out to thaw slightly before slicing off the desired number of pieces to be baked.
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Les Gâteaux de Tous les Jours


EVERYDAY LOAVES AND CAKES
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Cake à la Pistache et aux Griottes



PISTACHIO AND CHERRY LOAF CAKE
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SERVES 6 to 8
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PREPARATION TIME: 15 minutes • COOKING TIME: 45 minutes


One loaf pan measuring 8 ½ in (22 cm) by 4 ½ in (11.5 cm)




FOR THE BATTER:


1 cup plus 2 tsp (7 ½ oz/210 g) granulated sugar


3 large (5 ¼ oz/150 g) eggs


2 tbsp plus 2 tsp (1 ½ oz/40 g) unsalted butter


2 cups minus 2 tbsp (6 ½ oz/185 g) all-purpose flour


¾ tsp plus ⅛ tsp ([image: image] oz/3 g) baking powder


2 pinches salt


¼ cup plus 2 ½ tbsp (100 mL) heavy whipping cream


2 ½ oz (70 g) pistachio paste


2 ½ oz (70 g) frozen Morello cherries





FOR THE SYRUP:


1 tbsp (½ oz/13 g) granulated sugar


1 tsp (5 mL) kirsch (cherry liqueur)







[image: image]  Preheat the oven to 325°F/165°C. Grease and flour the loaf pan.


[image: image]  Place the sugar and eggs in a large mixing bowl or in the bowl of a standing mixer fitted with the whisk attachment and beat for several minutes on medium-low speed, just until foamy.


[image: image]  Melt the butter.


[image: image]  Sift together the flour, baking powder, and salt. Add the flour mixture to the beaten eggs and mix gently, just until combined. Add the cream, melted butter, and pistachio paste, beating just until combined after each addition. Fold in the frozen cherries using a silicone spatula.


[image: image]  Scrape the batter into the prepared pan and bake for 30 minutes. Lower the oven temperature to 300°F/145°C and bake for another 15 minutes, or until golden (210°F/100°C on an instant-read thermometer). Do not overbake.


[image: image]  Meanwhile, make the syrup. In a small saucepan, bring the sugar, kirsch, and 2 tbsp (30 mL) water to a boil, then remove from the heat and let cool. As soon as the cake comes out of the oven, brush it with the syrup using a pastry brush.


[image: image]  Place the cake on a wire rack to cool for several minutes before unmolding.
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Cake au Citron Confit



CANDIED LEMON LOAF CAKE
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SERVES 6 to 8
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PREPARATION TIME: 15 minutes • COOKING TIME: 45 minutes


One loaf pan measuring 8 ½ in (22 cm) by 4 ½ in (11.5 cm)



FOR THE LEMON PASTE:


1 ¼ oz (35 g) candied lemon peel


1 tbsp (15 mL) freshly squeezed lemon juice (from ½ lemon)


1 ½ tsp ([image: image] oz/3 g) freshly grated lemon zest (from ½ lemon)





FOR THE BATTER:


1 cup (7 oz/200 g) granulated sugar


3 large (5 ¼ oz/150 g) eggs


¾ stick plus 2 tsp (3 ⅓ oz/95 g) unsalted butter


2 cups minus 3 tbsp (6 ⅓ oz/180 g) all-purpose flour


1 ¼ tsp (⅛ oz/5 g) baking powder


¼ cup plus 2 ½ tbsp (100 mL) heavy whipping cream





FOR THE SYRUP:


1 tbsp (½ oz/13 g) granulated sugar


2 tbsp (30 mL) freshly squeezed lemon juice (from 1 lemon)





FOR THE DECORATION:


1 ½ oz (40 g) candied lemon peel, in strips







[image: image]  Preheat the oven to 325°F/165°C. Grease and flour the loaf pan.


[image: image]  Make the lemon paste. In a food processor, combine the lemon peel, lemon juice, and zest and process until almost smooth.


[image: image]  Make the batter. Place the sugar and eggs in a large mixing bowl or in the bowl of a standing mixer fitted with the whisk attachment and beat for several minutes on medium-low speed, just until foamy.


[image: image]  Melt the butter.


[image: image]  Sift together the flour and the baking powder. Add the flour mixture to the beaten eggs and mix gently, just until combined. Add the cream, melted butter, and lemon paste, beating just until combined after each addition.


[image: image]  Scrape the batter into the prepared pan and bake for 30 minutes. Lower the oven temperature to 300°F/145°C and bake for another 15 minutes, or until golden (210°F/100°C on an instant-read thermometer). Do not overbake.


[image: image]  Meanwhile, make the syrup. In a small saucepan, bring the sugar, lemon juice, and 2 tbsp (30 mL) water to a boil, then remove from the heat and let cool. As soon as the cake comes out of the oven, brush it with the syrup using a pastry brush.


[image: image]  Place on a wire rack to cool for several minutes before unmolding. Dice a few strips of the candied lemon peel and place them on top with the whole strips.











Variation: For Cake à l’Orange/Orange Loaf Cake, replace the candied lemon peel, lemon juice, and lemon zest with orange. In the syrup, replace the lemon juice with Grand Marnier orange liqueur.
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Cake aux Fruits Confits



CANDIED FRUIT LOAF CAKE
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SERVES 6 to 8
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PREPARATION TIME: 15 minutes • COOKING TIME: 45 minutes


One loaf pan measuring 8 ½ in (22 cm) by 4 ½ in (11.5 cm)




⅔ cup plus ½ tsp (4 ¾ oz/135 g) granulated sugar


2 large (3 ½ oz/100 g) eggs


1 stick minus ¾ tsp (3 ¾ oz/110 g) unsalted butter, room temperature


2 ¼ cups minus 1 tbsp (7 ½ oz/215 g) all-purpose flour


1 ¼ tsp (⅛ oz/5 g) baking powder


2 pinches salt


¼ cup (60 mL) whole milk


2 tbsp (30 mL) rum


9 oz (260 g) mixed candied fruits


2 oz (55 g) raisins


1 oz (25 g) chopped candied orange peel








[image: image]  Preheat the oven to 325°F/165°C. Grease and flour the loaf pan.


[image: image]  Place the sugar and eggs in a large mixing bowl or in the bowl of a standing mixer fitted with the whisk attachment and beat for several minutes on medium-low speed, just until foamy. Add the butter and beat to combine.


[image: image]  Sift together the flour, baking powder, and salt. Add the flour mixture to the beaten eggs and mix gently, just until combined. Add the milk and rum, beating just until combined after each addition. Fold in the candied fruits, raisins, and orange peel using a silicone spatula.


[image: image]  Scrape the batter into the prepared pan and bake for 30 minutes. Lower the oven temperature to 300°F/145°C and bake for another 15 minutes, or until golden (210°F/100°C on an instant-read thermometer). Do not overbake.


[image: image]  Place the loaf on a wire rack to cool for several minutes before unmolding.
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Cake au Pavot et au Citron Vert


LIME AND POPPY SEED LOAF CAKE
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SERVES 6 to 8
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PREPARATION TIME: 15 minutes • COOKING TIME: 45 minutes


One loaf pan measuring 8 ½ in (22 cm) by 4 ½ in (11.5 cm)




1 ¼ cups minus 2 tsp (8 ½ oz/240 g) granulated sugar


3 large (5 ¼ oz/150 g) eggs


2 tbsp plus 2 tsp (1 ½ oz/40 g) unsalted butter, room temperature


2 cups minus 2 tbsp (6 ½ oz/185 g) all-purpose flour


2 ½ tsp (⅓ oz/10 g) baking powder


2 pinches salt


¼ cup plus 2 ½ tbsp (100 mL) heavy whipping cream


1 tbsp plus 1 tsp (¼ oz/8 g) freshly grated lime zest (from 1 lime)


3 tbsp (1 oz/25 g) poppy seeds


2 ½ tbsp (40 mL) sunflower oil









[image: image]  Preheat the oven to 325°F/165°C. Grease and flour the loaf pan.


[image: image]  Place the sugar and eggs in a large mixing bowl or in the bowl of a standing mixer fitted with the whisk attachment and beat for several minutes on medium-low speed, just until foamy. Add the butter and beat to combine.


[image: image]  Sift together the flour, baking powder, and salt. Add the flour mixture to the beaten eggs and mix gently, just until combined. Add the cream and mix just until combined. Add the zest, poppy seeds, and oil and mix just until combined.


[image: image]  Scrape the batter into the prepared pan and bake for 30 minutes. Lower the oven temperature to 300°F/145°C and bake for another 15 minutes, or until golden (210°F/100°C on an instant-read thermometer). Do not overbake.


[image: image]  Place the loaf on a wire rack to cool for several minutes before unmolding.
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Cake Coco-Rhum



COCONUT-RUM LOAF CAKE
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SERVES 6 to 8
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PREPARATION TIME: 15 minutes • COOKING TIME: 40 minutes


One loaf pan measuring 8 ½ in (22 cm) by 4 ½ in (11.5 cm)



FOR THE BATTER:


¾ stick plus 1 tsp (3 ⅛ oz/90 g) unsalted butter, room temperature


¾ cup (5 ¼ oz/150 g) granulated sugar


2 large (3 ½ oz/100 g) eggs


1 ½ cups minus 1 tbsp (5 oz/140 g) all-purpose flour


¼ cup plus ¾ tbsp (1 ½ oz/45 g) cornstarch


1 ¼ tsp (⅛ oz/5 g) baking powder


2 ½ tbsp (40 mL) rum


3 tbsp (45 mL) coconut milk


¼ cup (60 mL) heavy whipping cream




1 cup (2 ½ oz/75 g) grated unsweetened coconut







FOR THE SYRUP:


1 tbsp (½ oz/13 g) granulated sugar


1 tbsp (15 mL) coconut liqueur, preferably Malibu





FOR THE DECORATION:


1 tbsp (⅛ oz/5 g) freshly grated coconut









[image: image]  Preheat the oven to 350°F/180°C. Grease and flour the loaf pan.


[image: image]  Place the butter and sugar in a large mixing bowl or in the bowl of a standing mixer fitted with the whisk attachment and beat for several minutes on medium-low speed until very light and creamy. With the mixer running, add the eggs one at a time and beat until combined.


[image: image]  Sift together the flour, cornstarch, and baking powder. Add the flour mixture to the bowl and mix gently, just until combined. Add the rum, coconut milk, cream, and grated coconut, mixing just until combined after each addition.


[image: image]  Scrape the batter into the prepared pan and bake for 25 minutes. Lower the oven temperature to 325°F/160°C and bake for another 15 minutes, or until golden (210°F/100°C on an instant-read thermometer). Do not overbake.


[image: image]  Meanwhile, make the syrup. In a small saucepan, bring the sugar, liqueur, and 2 tbsp (30 mL) water to a boil, then remove from the heat and let cool. As soon as the cake comes out of the oven, brush it with the syrup using a pastry brush.


[image: image]  Place the loaf on a wire rack to cool for several minutes before unmolding. Sprinkle with grated coconut.
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