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·  Introduction  ·
Hey guys, it’s Ro! Thanks for taking the time to check out my very first cookbook! For those of you who don’t know me, my name is Rosanna Pansino and I’m the creator and host of Nerdy Nummies, the internet’s most popular baking show.
Nerdy Nummies combines two things I love with all my heart: geek culture and baking. Video games, science fiction, math, and comics were just a few of the things people considered “nerdy” when I was growing up; now they inspire every recipe you’ll find inside this book. From a Periodic Table of Cupcakes to Moon Phase Macarons, there are plenty of sweet treats for the geek in all of us!
My grandmother (Nana) taught me to infuse everything I bake with love, and it’s thanks to her that baking has been such an integral part of my life. Making food in the kitchen is something that has always brought my family together, and I hope you enjoy these projects as much as I enjoyed making them.
I wanted this book to be a physical embodiment of the show. Included within each chapter are a few of my favorite recipes as well as many completely new projects.
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About Nerdy Nummies
The Nerdy Nummies debut episode was about baking a Mario Star Cake. There wasn’t a geeky-themed food show on television or the internet at that time, so after a positive response from both the online community and my friends, I decided to make it a series. With that, the original nerdy baking show was born!
In the early months of the show, I filmed, edited, and uploaded each episode completely by myself. Since I’m pretty slow at editing, releasing two videos a month was simply not keeping up with the requests of my viewers. It was because of their feedback and enthusiasm that I decided to begin making videos full-time and release them more often. Now, the Nerdy Nummies crew has grown to a small group of friends and family.
The internet is a truly amazing place and I feel incredibly humbled by the outpouring of support I’ve received over the years. Having a direct connection with people all over the world is incredible and it’s why I enjoy doing Nerdy Nummies so much!
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·  the nerdy nummies crew  ·



Left to Right: Matt Jones, Mama Mia, Michael Schmidt,  Molly Lu, Greg Bailey, Rosanna Pansino, Geoff Bailey, Papa Pizza,  Mike Lamond (HuskyStarcraft).
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Fun Times on the Show
Here are just a few of the wonderful guests who have stopped by the Nerdy Nummies kitchen to share their own passion for baking!
Astrophysicist and fellow baker Neil deGrasse Tyson lived long and prospered with an awesome Star Trek cake; friend and digital pioneer, Michelle Phan, created a batch of Super Smash Brothers cupcakes; fitness guru Cassey Ho made healthy black bean Superhero Burgers; and comedy duo Smosh enjoyed Vegan Mini Donut Holes.
The most special guest I’ve ever had on the show is my dad. He has always been a huge Disney fan, and making Frozen Olaf treats with him is one of my fondest memories.
So without further ado, I hope you enjoy The Nerdy Nummies Cookbook! There’s lots of baking to be done, worlds to explore, dinosaur bones to excavate, computer chips to program, and most important, cakes to eat. Let’s get started!
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1. Ro and Papa Pizza   2. Ro and Neil deGrasse Tyson   3. Ro and Michelle Phan   4. Ro and Cassey Ho (Blogilates)   5. Ro and Smosh (Ian Hecox and Anthony Padilla)




 ￼  13






	
			

			


· How to Use This Book ·
Basic Recipes
Simple and easy recipes are on pages 22–37. These can be used to complete all of the projects in this book, but feel free to use your own preferred recipes—whether from scratch or a box mix! The goal is to have fun and be creative, so work with whatever you have. I encourage you to use your favorite colors, candies, and tools to make your creations unique; there is no set way to bake!
Step-by-Step Photos
I have always been a very visual learner, and sometimes dyslexia makes it difficult for me to follow a large number of wordy instructions. For this reason, I have added six step-by-step photos for every project in this book (or twelve steps for a few of the more intricate ones). The images are labeled with letters to match their corresponding steps and can be used as a visual guide throughout the decorating process. Just remember, your creations don’t need to look exactly like the ones in the photos. As my grandma always used to say: “Mistakes are delicious!”
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Templates & QR Codes
Some of the projects use cookie cutters and fun shapes. Templates to re-create these shapes have been included on pages 252–253. To make a stencil, trace the image onto a piece of paper, then cut out the shape with scissors. Once you have your shape cut out, simply place it on your rolled out cookie dough and use a small knife to cut around the edges.
Creating a template for piping designs is also easy. Trace copies of your desired shapes onto a sheet of paper and then place wax paper over the top of it on your work surface. Pipe on your royal icing, chocolate, or Candy Melts and let set until hardened. Lastly, remove gently by hand or by sliding a sharp knife underneath.
You can also print templates by downloading the free ScanLife app at www.getscanlife.com. Or you can download all templates from NerdyNummiesCookbook.com. Using the app, hold the camera of your device a few inches from the QR codes to scan and download the files directly. These can be saved and printed at any time.




Download  QR reader app on your mobile device



Look for  QR code symbol throughout the book



scan QR CODE  and download template using the QR app



print  downloaded templates
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· tools ·




Baking sheet




Cake lifter




Cupcake liners



Tweezers




Wax paper




Toothpicks




Lollipop sticks




Polka dot stencil




Rubber spatula




Wooden spoon




Cake tester




Pastry brush




Small and large icing spatulas




Candy thermometer




Paintbrushes




Squeeze bottle







	
			

			


Small and large decorating bags




Wire rack




Coupler




Vegetable peeler




#22



#12



Ice cream scoops (small and medium)




#2



Baking scissors




Decorating tips, multiple sizes 



Decorating comb #1446




Whisk




Sieve



Small tongs




Spatula



Cake leveler




Sharp knife




Baster




Rolling pin







	
			

			


· candy decorating ·




M&M’s




M&M’s Minis




Caramels



Pastel M&M’s




Reese’s Pieces




Sliced almonds




Mini Lorna Doones




York Peppermint Patties
Minis




Chocolate coins




Mini Oreos




Oreos




Pretzel sticks




Graham crackers




Rice Krispies Treats




Ghirardelli Chocolate Square




Hershey’s Milk Chocolate Bar




Twix



Reese’s Bar




Kit Kat bar







	
			

			


Nerds



Licorice pastilles




Airheads Xtremes




Ring Pop




Candy eyeballs




Red and black licorice laces




Sour ropes




Trolli Sour Octopus




Life Savers Gummies




Jolly Rancher Chews




Starburst Minis




Starbursts (Fruit Punch)




Mini rainbow frogs




Gummy raspberries




Gummy worms




Green Jujubes




Black  jelly beans




Clear hard candies




Black licorice gumdrops




Jolly Ranchers







	
			

			


· Tips & Techniques ·




Assembling a Decorating Bag




Insert a coupler base inside a decorating bag as far as you can.




Screw on the coupler ring to secure the tip.




Snip the tip of the bag even with the end of the coupler.




Place the desired decorating tip on the end of the coupler.




Tie the bag closed (I use a small rubber band, but you can also use a twist tie) near the frosting. This prevents the frosting from coming out and also creates the best pressure and control for decorating.




Place the decorating bag in a glass for support and fold down the edges.




Scoop in your frosting or icing until it reaches two-thirds of the way up the bag.




Unfold the edges of the bag.
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Coloring Fondant




Grease your hands with shortening (or use food-safe gloves) to prevent the food coloring from staining your hands.




Knead the fondant until the color is evenly blended.




Place the fondant on wax paper dusted with powdered sugar, and add drops of food coloring to the fondant.




Knead the food coloring into the fondant. If the fondant becomes too sticky as you knead it, add powdered sugar to firm it up and continue kneading.




Dipping Cake Pops




Chilled Cake Pop



frozen Cake Pop



Use lollipop sticks to pre-poke holes in a foam block before dipping cake pops.




Temperature is important! Cake balls should be chilled, but not frozen, before dipping. If the cake ball is too cold it will crack the coating.




If the melted chocolate or candy is too thick (it should easily run off a spoon while leaving it thinly coated), add oil flakes or vegetable oil to thin it out.




Let excess chocolate or candy drip back into the bowl after dipping.
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· Basic Recipes ·




Apple Pie
Makes one 9-inch pie
￼
Pie Dough
2½ cups all-purpose flour
2 tablespoons granulated sugar
1/4 teaspoon salt
2 sticks (8 ounces) cold salted butter, cubed
1/4 to 1/2 cup ice water
Filling
31/2 pounds Granny Smith apples
1/3 cup granulated sugar
1/3 cup firmly packed light brown sugar
3 tablespoons all-purpose flour
11/2 teaspoons ground cinnamon
1/4 teaspoon ground cloves
1/8 teaspoon ground allspice
3 tablespoons lemon juice
11/2 tablespoons salted butter, cubed
 
Egg wash: 1 egg beaten with 2 tablespoons water
	1.	Make the dough: Combine the flour, sugar, salt, and butter in a large bowl and mix with a hand mixer until the mixture resembles coarse meal. Add just enough ice water so the dough holds together when pinched.
	2.	Divide the dough in half and form two flat disks. Wrap each disk in plastic wrap and refrigerate for at least 1 hour.
	3.	Preheat the oven to 425°F. 
	4.	Make the filling: Peel, core, and cut the apples into 1/4-inch-thick slices. In a large bowl, whisk the sugars, flour, cinnamon, cloves, and allspice. Gently mix in the apple slices to coat. Add the lemon juice and mix again.
	5.	On a lightly floured surface, roll out one disk of dough to a 13-inch round about 1/4 inch thick. Fit the dough into a 9-inch deep-dish pie plate. Trim the excess dough.
	6.	Pour the apple filling into the pie shell. Dot the cubed butter over the filling.
	7.	Roll out the second disk of dough about 1/4 inch thick. Cut out a round the same diameter as the top of your pie plate and place on top of the pie. Crimp the edges of the dough to make a decorative trim.
	8.	Make slits in the top for steam to escape and brush with the egg wash. (This helps the crust turn a nice golden brown.)
	9.	Bake at 425°F for 15 minutes, then reduce the heat to 350°F and bake until the crust is golden brown and the juices are bubbling, about 40 minutes more.
	10.	Let the pie cool before serving.
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Butter Cake
Makes one 9 x 13-inch sheet cake or 24 cupcakes
￼
11/2 cups all-purpose flour
1 cup plus 2 tablespoons almond meal
2 teaspoons baking powder
1/4 teaspoon salt
2 sticks (8 ounces) plus 2 tablespoons salted butter, at room temperature
11/2 cups superfine sugar (aka baker’s sugar)
2 teaspoons vanilla extract
4 large eggs
1 cup plus 2 tablespoons whole milk
	1.	Preheat the oven to 350°F. Grease a 9 x 13-inch metal baking pan. Line the bottom with parchment paper, grease the paper, and flour the pan. (Or see the cupcake variation below.)
	2.	In a large bowl, whisk together the flour, almond meal, baking powder, and salt. Set aside.
	3.	In a second large bowl, with an electric mixer, beat the butter until softened. Add the superfine sugar and beat until light and fluffy, 3 to 5 minutes. Scrape down the sides of the bowl as needed.
	4.	Beat in the vanilla.
	5.	Add the eggs, one at a time, beating well after each addition. Scrape down the sides of the bowl as needed.
	6.	On low speed, alternate adding the flour mixture and the milk to the butter mixture, beginning and ending with the flour mixture.
	7.	Pour the batter into the prepared pan and spread evenly. Tap the bottom of the pan on the work surface to get rid of any air bubbles.
	8.	Bake until a wooden pick inserted in the center comes out clean, 30 to 35 minutes.
	9.	Cool in the pan on a wire rack for 15 minutes. If necessary, loosen the cake from the sides of the pan with a small knife. Carefully flip the cake upside down onto the rack, peel off the parchment paper, and then turn the cake right side up onto the rack to cool completely.
 
Butter Cupcakes: Line 24 cups of 2 muffin tins with paper liners and fill two-thirds full with batter. (Or use 1 muffin tin and bake in two batches.) Bake at 350°F until a wooden pick inserted in the center of a cupcake comes out clean, 18 to 20 minutes. Transfer to a wire rack to cool.
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Pound Cake
Makes one 9 x 13-inch sheet cake
￼
31/2 cups all-purpose flour
13/4 teaspoons baking powder
1/4 teaspoon salt
21/2 sticks (10 ounces) salted butter, at room temperature
2 cups sugar
4 large eggs, at room temperature
2 tablespoons finely grated lemon zest
2 teaspoons vanilla extract
1 cup whole milk
	1.	Preheat the oven to 325°F. Grease a 9 x 13-inch metal baking pan. Line the bottom with parchment paper, grease the paper, and flour the pan.
	2.	In a medium bowl, whisk together the flour, baking powder, and salt.
	3.	In a large bowl, with an electric mixer, beat the butter until softened. Add the sugar and beat until light and fluffy, 3 to 5 minutes. Scrape down the sides of the bowl as needed.
	4.	Add the eggs, one at a time, beating well after each addition. Scrape down the sides of the bowl as needed.
	5.	Beat in the lemon zest and vanilla.
	6.	On low speed, alternate adding the flour mixture and the milk to the butter mixture, beginning and ending with the flour mixture.
	7.	Pour the batter into the prepared pan and spread evenly. Tap the bottom of the pan on the work surface to get rid of any air bubbles.
	8.	Bake until a wooden pick inserted in the center comes out clean, 45 to 50 minutes.
	9.	Cool in the pan on a wire rack for 15 minutes. If necessary, loosen the cake from the sides of the pan with a small knife. Carefully flip the cake upside down onto the wire rack, peel off the parchment paper, and then turn the cake right side up onto the rack to cool completely.
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White Cake
Makes one 9 x 13-inch sheet cake or 24 cupcakes
￼
2 cups all-purpose flour
2 teaspoons baking powder
1/8 teaspoon salt
1 stick (4 ounces) salted butter, at room temperature
1/4 cup solid vegetable shortening
11/2 cups sugar
2 teaspoons vanilla extract
1/4 teaspoon almond extract
5 large egg whites
3/4 cup whole milk
	1.	Preheat the oven to 350°F. Grease a  9 x 13-inch metal baking pan and line the bottom with parchment paper. (Or see the cupcake variation below.)
	2.	In a medium bowl, whisk together the flour, baking powder, and salt. Set aside.
	3.	In a large bowl, with an electric mixer, beat the butter and shortening until softened. Add the sugar and beat until light and fluffy, 3 to 5 minutes. Scrape down the sides of the bowl as needed.
	4.	Beat in the vanilla and almond extracts.
	5.	Add the egg whites, one at a time, beating well after each addition. Scrape down the sides of the bowl as needed.
	6.	On low speed, alternate adding the flour mixture and the milk to the butter mixture, beginning and ending with the flour mixture.
	7.	Pour the batter into the prepared pan and smooth the top with a spatula. Tap the bottom of the pan on the work surface to get rid of any air bubbles.
	8.	Bake until a wooden pick inserted in the center of the cake comes out clean, 35 to 40 minutes.
	9.	Cool in the pan on a wire rack for 15 minutes. If necessary, loosen the cake from the sides of the pan with a small knife. Carefully flip the cake upside down onto the wire rack, peel off the parchment paper, and then turn the cake right side up onto the rack to cool completely.
 
White Cupcakes: Line 24 cups of 2 muffin tins with paper liners and fill two-thirds full with batter. (Or use 1 muffin tin and bake in two batches.) Bake at 350°F until a wooden pick inserted in the center of a cupcake comes out clean, 18 to 20 minutes. Transfer to a wire rack to cool.
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