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  Praise for Artisanal Gluten-Free Cupcakes




  “Our gluten-free world just got a whole lot sweeter with Kelli and Peter’s amazing new book on cupcakes. This will be your ‘go-to’ cookbook for parties and special occasions or anytime you have cupcake cravings.”




  —CAROL FENSTER, award-winning author of 100 Best Gluten-Free Recipes




  “I’ve never been more excited to bake cupcakes! Kelli and Peter have transformed the ordinary cupcake into a gourmet’s delight with natural fillings and fruit-infused buttercream frostings. Filled with incredibly scrumptious gluten-free recipes, Artisanal Gluten-Free Cupcakes is a must for anyone who needs to eat gluten-free and loves to bake.”




  —AMY GREEN, www.simplysugarandglutenfree.com, and author of Simply Sugar and Gluten-Free




  “Artisanal Gluten-Free Cupcakes is a celiac’s dream come true! Surprisingly easy to make, these decadent gluten-free delights will look like they came from a gourmet bakery, and are sure to please even the gluten-eating cupcake lovers of the world. From Key Lime Pie to Red Velvet Cupcakes, Kelli and Peter’s delicious recipes are sure to win any cupcake war!”




  —ALICE BAST, President & Founder, National Foundation for Celiac Awareness




  “The Bronskis cover all the classic cupcake flavors and then move on to cupcakes that actually make one a bit ‘weak in the knees.’ I mean, who can resist cupcakes called Poached Pearfection, French Toast, Hot Fudge Sundae, Orange Dreamsicle, and Dulce de Leche? So put on your apron, grab your muffin tin, and get baking; you’re in for some divine cupcakes!”




  —SHIRLEY BRADEN, Leader, King George Gluten Intolerance and Celiac Group
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Preface





  WHY AN ENTIRE cookbook dedicated to nothing but gluten-free cupcakes? For us, the answer comes down to a single word: fun. Cupcakes embody single-serving-size gluten-free baked goodness. In our opinion, there’s a lot to love about them.




  For one, they’re great for portion control. When it comes to cupcakes, there’s no question of “Did I cut the cake slices too thin or too thick?” Cupcakes are pre-portioned and ready to eat. Their small, single-person serving size also makes them satisfying. It’s easy to finish off one cupcake in its entirety when you’re left with nothing but the crumb-filled wrapper as evidence of your cupcake-consuming victory.




  Speaking of the wrapper, we also love that cupcakes are basically finger food. Usually (though there are exceptions) there’s no need for plates and forks. You simply grab a cupcake and go.




  Cupcakes are also wonderfully versatile. Depending on the flavor combinations, decoration, and presentation, cupcakes can serve equally well for anytime snacking, children’s parties, birthdays and other special occasions, and even weddings. Like the Little Black Dress that can be toned down and casual or dressed up and elegant, cupcakes can be anything from informal to formal (or somewhere in between).




  Oh, and have we mentioned that cupcakes are simply delicious?




  Finally, cupcakes are accessible. Honestly, it’s hard to be intimidated by a cupcake, which is why novice bakers often gravitate toward them. Then again, so do experienced bakers, who perhaps go for more elaborate flavor combinations and more intricate or advanced decorations. The beauty of the cupcake, though, is that, at the end of the day, everyone’s made the same thing—a tasty little tiny cake baked in the paper-lined cups of a tin tray.




  There’s no reason the gluten-free community can’t have that same kind of cupcake satisfaction.




  If you’re holding this book and taking the time to read this preface, then the basic details of gluten-free living will likely be at least a little familiar to you. Gluten is a family of proteins found in wheat, barley, and rye. It causes a variety of serious health problems for people with conditions such as celiac disease, gluten intolerance, and wheat allergy. A gluten-free diet is the solution, and those of us in the gluten-free community are like everyone else in the sweet-loving world. We want to bake our cupcake and eat it, too. That’s where this book comes in.




  We hope this book becomes your go-to resource for fabulous gluten-free cupcakes. In fact, we’re so excited about these recipes—and confident of the results—we’re willing to bet that if you don’t tell them, your family and friends will never know these cupcakes are gluten-free. When Pete brought a batch of gluten-free Mocha Cupcakes (page 143) to a gluten-ous holiday party in the Poughkeepsie, New York, area, one person declared that the cupcakes were as delicious and decadent as anything she’d had from the nearby Culinary Institute of America. It was a small bit of flattering praise (and one we’ll gladly accept!).




  But you don’t have to take our word for it. Try these recipes and see for yourself.




  —Kelli and Peter Bronski, 2011




  [image: image]




  
PART ONE

GET READY!





  
What is an artisanal gluten-free cupcake, anyway?





  Artisan is a term that often refers to the craft of hand-making certain food products. You’ve likely heard it used with references to artisan breads and artisan cheeses, especially. For us it’s about more than just hand-making something. When it comes to gluten-free baking—and gluten-free cupcakes—the artisanal approach has a very specific meaning.




  First, it involves baking with traditional, familiar ingredients, the kind you’re likely to find in grocery stores and kitchen pantries across America. And it involves a preference for natural ingredients over artificial or imitation versions. For example, we use granulated sugar rather than an artificial sweetener such as Splenda, pure vanilla and other extracts and oils rather than imitation flavorings, and real butter rather than margarine.




  Second, it emphasizes from-scratch methods of baking. You won’t find any box cake mixes here! We build our recipes from the ground up, often opting to make ingredients or recipe components ourselves, like almond paste, dulce de leche, apple glaze, whipped cream—you name it.




  Third, it uses classic techniques. From preparing an Italian buttercream to making a proper sponge cake, we don’t take shortcuts. We make them as you’d learn to make them in culinary school or a pastry class, tweaked to adapt the techniques to the nuances of gluten-free baking. (Not that these classic techniques are difficult to do. None of the methods, techniques, and recipes in this book are beyond your reach. Trust us. You can do it, and do it well!)




  The traditional ingredients, from-scratch recipes, and classic techniques all boil down to authenticity, although it might seem funny to call gluten-free recipes authentic. After all, the recipes might rightly be considered progressive rather than traditional, unconventional as opposed to conventional. Recipes usually made with wheat flour and other gluten-containing ingredients are updated for the present-day needs of the gluten-free community (as our guidelines for refined-sugar-free, dairy-free, and egg-free baking similarly do for those diet-restricted communities).




  Then again, our recipes and our artisanal approach to gluten-free baking hark back to the way our grandmothers and great-grandmothers used to bake. Sure, they probably never heard of gluten, and they’d be even more shocked than we were initially getting up to speed on the ins and outs of the gluten-free diet. But we firmly believe that if they had a chance to see us at work in the kitchen, they’d recognize most of the ingredients, see us using the same techniques they once did, and, on the whole, approve of what we are doing.




  And although a kind of posthumous approval from our baking ancestors is important to us, there are other reasons why we favor the artisanal approach as well. For one, it pays homage to different cultures and their food traditions. In a way the recipes on the pages of this book give a nod to the pastries of France, the cannoli of Italy, the dulce de leche of Latin America.
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  This approach also gives a more absolute control of ingredients. There’s little question as to the gluten-free status of an ingredient when you’ve made it yourself. (Almond paste is a perfect case in point: Some companies make a version that contains little more than almonds and sugar, but others make a version that includes wheat.)




  We also believe that the artisanal approach often yields a healthier way to eat (at the very least by avoiding many of the artificial foods, ingredients, and additives that have been shown to be so bad for us). That’s not to say, though, that eating an artisanal gluten-free cupcake is the dietary equivalent of a fresh salad. We are baking desserts here, after all. Cupcakes are a delightful indulgence, not an everyday health food.




  Finally, our artisanal approach to gluten-free baking is simply a personal preference. We’re old-fashioned romantics who value the time we spend together in the kitchen, the more intimate connection this approach gives us to the food we eat, and the opportunity it offers us to pass these recipes, ingredients, and techniques along to our daughters so they become the inheritors of an artisanal culinary legacy that started long before we used the word artisanal in the title of a book about cupcakes.




  But enough waxing poetic. We’re getting off our soapbox. We understand that ultimately there are probably only two questions that matter most to you: Are the recipes safely gluten-free, and how do the cupcakes taste?




  We’re firm believers that the artisanal approach delivers the best answers for both questions: Yes they are, and darned good!




  
Why gluten-free?





  Cupcakes are one thing. Artisanal cupcakes are another. But artisanal gluten-free cupcakes? Oh yeah!




  All of us who are gluten-free have stories of how we got here, told through the events that led us down the path to the gluten-free lifestyle. If you’re reading this paragraph, you probably have one, too, or know someone who does. Our story—the gluten-free part, at least—began in January 2007. It’s a story that leads here, to this book of recipes for artisanal gluten-free cupcakes.




  Like so many, our entry to the gluten-free world was medically motivated. After years of getting sicker, Pete was diagnosed with celiac disease. He became one of the estimated 1 in 133 Americans who has the autoimmune disorder. Almost overnight he’d joined a club he’d scarcely even heard of. There’s no cure (though scientists are working on it), but there is a treatment: strict adherence to a gluten-free diet. For life.




  It’s no big deal, really, once you get the hang of it. But getting the hang of it is where the rubber meets the road. It can have a surprisingly steep learning curve and a surprisingly strong impact, not only on the foods we eat but also on our emotions and traditions—and, of course, on our health.




  Within weeks of being gluten-free, Pete felt better than he had in years. Since then, life has only gotten better and better. We summited our first 20,000-foot mountain (technically, it was 19,974 feet, but who’s counting?). Pete dabbled in randonee (ski mountaineering) and adventure racing. He competed in the U.S. national championship for Xterra off-road triathlons. And he took seventh place in a trail-running ultra-marathon that covered 51.4 miles and gained 10,000 vertical feet.




  Contrary to what gluten eaters may think, going gluten-free wasn’t the end. It was the beginning.




  With our shared passion for food, Kelli’s love of baking (plus some formal culinary training and a decade of restaurant and hospitality industry experience), and Pete’s focus as a writer, we did what came naturally to us. We started developing recipes and writing about our gluten-free experiences on our blog, No Gluten, No Problem.




  The blog title says it all when it comes to our gluten-free philosophy. No gluten? No problem! (Well, that and the “artisanal” thread that weaves its way through our food …)




  Sure, there’s a steep gluten-free learning curve in the beginning. Sure, you lose certain grains (namely, wheat, barley, rye, and cross-contaminated oats). And sure, you lose the traditional versions of foods made from those grains (bread, pasta, beer, cookies, cakes, etc.). But getting over the hump of that learning curve is like cresting a hill and beholding a beautiful panorama laid out before you.




  It is an exciting time of potential and opportunity. It’s a time of recovering health; of reinventing traditional family recipes and cultural foods; of comfort found in old, familiar ingredients (fruits and vegetables, nuts and seeds, whole meats and fish, and rice, corn, and potatoes); and of liberation found in a plethora of “new,” unfamiliar ones (quinoa, millet, sorghum, buckwheat, and the list goes on …).




  The experience brought us closer together, not just literally in the kitchen, but metaphorically as well in an emotional, relationship sense. When Pete went gluten-free, Kelli did, too. It was partly a pragmatic, strategic decision to minimize the potential for gluten cross-contamination in our kitchen. But it was also a decision born of the fact that we’re both old-fashioned romantics, plain and simple. We wanted to toil and sweat in the kitchen together to produce one shared, common meal that we could then sit down and enjoy. And so we did. Many times.




  These days, when it comes to gluten versus gluten-free foods, we want for nothing. We make (usually from scratch) and eat all the things we used to—breads, pizzas, lasagna, cookies, pancakes, waffles, you name it. In a sense, we had become our own living proof of the “no gluten, no problem” mantra. (In fact, many recipes coming out of the experience went into our first cookbook, Artisanal Gluten-Free Cooking.)




  Along the way, two beautiful daughters came into our lives, and our gluten-free journey suddenly involved the joys (and the challenges) of parenthood. Our older daughter, Marin, proved highly sensitive to gluten. We suspect our younger daughter, Charlotte, is, too.




  They are the deeper motivation (beyond our own sweet tooth) behind this book. Marin and Charlotte, in not too many years, will go to school. When they do, they’ll almost certainly take part in elementary school parties, where cupcakes are often the treat of choice. (Sure, as of late cupcakes have been elevated to trendy status. But to an elementary school kid, cupcakes have always been cool.) We want our daughters to have the opportunity to take part in those childhood rites of passage, and so here we are, with the book you’re holding in your hands.




  But to come back to the opening questions: Why artisanal gluten-free cupcakes? Why gluten-free?




  You might say, medically speaking, it’s because we have to. You might say it was for our daughters. But you also might say, simply, that this is who we are, and when gluten-free cupcakes taste this good, why not?
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Our Artisan Gluten-Free Flour Blend
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  A gluten-free cupcake, no matter how stellar the recipe, can only be as good as the flour blend on which it’s built. The taste, texture, moisture, and crumb of the cake are all influenced by the flour (and indeed, depend upon it!). Every recipe is built upon the same solid foundation—our Artisan Gluten-Free Flour Blend. We spent months developing it, more months tweaking it, and years confirming that, in our opinion, it’s one of the best all-purpose gluten-free flour blends you’ll ever use for baking.




  

    ARTISAN GLUTEN-FREE FLOUR BLEND




    MAKES ABOUT 3 CUPS




    1¼ cups (156 g) brown rice flour




    ¾ cup (88 g) sorghum flour




    ⅔ cup (84 g) cornstarch




    ¼ cup (148 g) potato starch




    1 tablespoon plus 1 teaspoon (17 g) potato flour




    1 teaspoon (3 g) xanthan gum




    Combine all the ingredients, whisk thoroughly by hand to mix well, and store in an airtight container. (If you don’t plan on using your flour soon or regularly, place the container in your refrigerator to preserve freshness.)




    Note: Since the average cupcake recipe in this cookbook calls for 3 cups of flour per batch of 24 cupcakes, mixing up a single batch of the Artisan Gluten-Free Flour Blend is perfect for making one recipe. But if you’re going to make more than one cupcake recipe or more than a single batch of cupcakes, then it will be worth it (and more convenient) to mix up a quadruple batch of flour, which yields about 12 cups:




    5 cups (625 g) brown rice flour




    3 cups (350 g) sorghum flour




    2⅔ cups (360 g) cornstarch




    1 cup (148 g) potato starch




    ¼ cup plus 4 teaspoons (57 g) potato flour




    1 tablespoon plus 1 teaspoon (14 g) xanthan gum


  




  
FLOUR BLEND SUBSTITUTIONS





  If you have a dietary sensitivity to a component of the Artisan Gluten-Free Flour Blend, not to worry! Try these ingredient substitutions to mix an alternative version of the flour blend that will match your dietary needs and still yield similar results in baking:




  If you are sensitive to sorghum, omit the sorghum flour and use additional brown rice flour, so that a single batch will use 2 cups brown rice flour total and a quadruple batch will use 8 cups brown rice flour total.




  If you are sensitive to corn, omit the cornstarch and use arrowroot flour instead. Use a shy ½ cup arrowroot flour for a single batch, and 1¾ cups arrowroot flour for a quadruple batch.




  If you are sensitive to potato, omit the potato starch and potato flour and use tapioca starch instead. Use ⅓ cup tapioca starch for a single batch, and 1 ⅓ cups tapioca starch for a quadruple batch.




  Note: For tapioca and arrowroot, “starch” and “flour” are interchangeable terms. Thus, for example, tapioca starch, tapioca flour, and tapioca starch flour are all the same thing and can be used interchangeably. However, this is not true for potato starch and potato flour, or for cornstarch and corn flour, which are distinct ingredients that cannot be substituted for each other.




  ACCURATELY MEASURING FLOUR




  All cups of flour aren’t created equal. Depending on how you measure that cup, it may contain too much flour, too little flour, or just the right amount. It all comes down to density. On one end of the spectrum is sifted flour—light and airy. On the opposite end of the spectrum are packed cups of measured flour—dense and heavy. Compared to one cup of sifted Artisan Gluten-Free Flour Blend, one cup of packed Artisan Gluten-Free Flour Blend weighs 44 percent more. That’s a lot of extra flour.




  For this cookbook, use the spooned flour method of measuring. Use a spoon to stir (and thus, lightly aerate) your master batch of flour. Then spoon the flour from your master batch into the measuring cup. Finally, level the measured cup of flour with a straight edge (such as a knife). If you prefer to bake by weight, 1 cup of Artisan Gluten-Free Flour Blend weighs 124 g.




  
Ingredients





  For the most part, the ingredients used throughout this cookbook are straightforward. It helps to have some background information, though, about choosing the right type of each ingredient.




  Gluten-free ingredients and prepared foods sit along a spectrum ranging from naturally gluten-free (e.g., apples) to may-or-may-not-be gluten-free (e.g., soy sauce) to traditionally not gluten-free (e.g., wheat pasta). In general, milk, cream, sugar, eggs, fruits, and nuts should all be naturally gluten-free. The component flours used to make the Artisan Gluten-Free Flour Blend (page 9) are specialty gluten-free ingredients. Other ingredients, such as extracts, sprinkles, and chocolate, should be gluten-free but might not be, depending on the company.




  Throughout this cookbook we use the letters GF preceding certain ingredients to remind you to check the gluten-free status of a food that may or may not be gluten-free, depending on the source. It’s a good policy to always review the ingredients label on any foods you buy, but pay special attention to ingredients denoted by a GF designation.




  Baking Chocolate and Cocoa




  Quality baking chocolate should be naturally gluten-free and made from only a handful of ingredients—unsweetened chocolate (cacao or cocoa solids), sugar, cocoa butter (cocoa fat), and sometimes milk fat or solids, vanilla, and an emulsifier. In this cookbook we call for only two types of chocolate: bittersweet and semi-sweet. Bittersweet chocolate has less sugar than semi-sweet and typically contains 60–85 percent cacao, resulting in a rich, intense (and more bitter) chocolate flavor. Semi-sweet chocolate has more sugar than bittersweet and typically contains 40–62 percent cacao. (In the United States, both types of chocolate must contain at least 35 percent total cacao.)




  Baking chocolate is sold as bars, bricks, or squares or as chocolate baking chips. Feel free to use either in our recipes, though we recommend baking chips (unless a recipe specifically calls for a bar of chocolate) because they are often significantly less expensive than an equal quantity of solid baking chocolate by weight. Ghirardelli, Nestlé, and Baker’s are all widely available brands that make bittersweet and semi-sweet baking chocolate and are accepted to be gluten-free. (Each company’s protocols differ, so check with each customer service department if you have any questions or concerns.)




  Some of our recipes also call for cocoa powder. We use only natural unsweetened cocoa powder, which is naturally acidic and an important reactant with leavening agents such as baking soda. Cocoa powder is also sold in a second form—it’s called Dutch-processed or alkalized. In this form the cocoa powder has been treated with an alkali to neutralize the chocolate’s natural acidity. Do not use Dutch-processed or alkalized cocoa powder because it will not react with the baking soda in a recipe, thereby reducing the cake batter’s rise during baking.




  Butter




  Unlike most cookbooks, our recipes call for salted butter. We prefer the flavor it imparts to the final cupcake—it brightens the flavor and makes a cupcake taste sweeter for a given amount of sugar. To balance the use of salted butter, our recipes typically call for about half as much salt as might normally be expected in a recipe. Those still concerned about their salt intake may use unsalted butter in our recipes as a straight substitution for the salted butter.




  [image: image] Also see our guidelines on dairy-free baking (pages 246–252).




  Candies and Sprinkles




  A handful of recipes call for decorative sprinkles, and one—Chocolate Peanut Butter Cupcakes (page 123)—calls for Reese’s mini peanut butter cup chocolate candies. Always check to ensure that the sprinkles and candy you’re using are gluten-free.




  Eggs




  Our recipes call for Grade A large eggs. If you need to determine equivalencies for any reason (maybe you came home from the grocery store and realized that you—eek!—bought medium or extra-large eggs), a good rule of thumb is a large egg is about 3 tablespoons (1 tablespoon for the yolk and 2 tablespoons for the white). So, for example, if a cupcake recipe calls for 2 large eggs, use 6 tablespoons medium or extra-large eggs (2 large eggs x 3 tablespoons per egg = 6 tablespoons). For another example, if an Italian buttercream frosting calls for 4 large egg whites, use 8 tablespoons egg whites (4 large egg whites x 2 tablespoons per egg white = 8 tablespoons).




  [image: image] Also see our guidelines on egg-free baking (pages 246–252).




  Extracts and Oils




  Many of our recipes call for extracts or oils, particularly vanilla, and less frequently, almond, maple, mint, or orange. Check to ensure that the version you’re using is gluten-free. And please, use pure extracts and oils, not the artificial or imitation versions. As much as they try to mimic the real thing, their taste is too often fake. We’re big fans of Rodelle’s GF pure vanilla extract. McCormick’s entire line of extracts is widely available and is gluten-free.




  Flours




  The only flours you’ll need are the ones called for to mix up a batch of Artisan Gluten-Free Flour Blend. They are brown rice flour, sorghum flour, cornstarch, potato starch, and potato flour. We can’t recommend highly enough the Bob’s Red Mill brand of flours for this purpose. They’re reliably gluten-free and of consistently high quality.




  If you’re averse to mixing up your own batch of our Artisan Gluten-Free Flour Blend, it is possible to use a store-bought all-purpose gluten-free flour blend. However, it’s useful to keep a few words of wisdom in mind:




  Although using a store-bought blend can be done with some degree of success, taste and texture will both suffer. Our recipes are developed using our Artisan Gluten-Free Flour Blend, and too often substituting another flour blend just doesn’t measure up.




  If you do opt to use a premade blend, try to stay away from ones that use bean flours (i.e., garbanzo/chickpea, fava), which result in undesirable textures and aftertaste.




  Finally, because our Artisan Gluten-Free Flour Blend is built upon whole grain brown rice and sorghum flours as the primary ingredients, it contains more nutrients—and has a better protein-carbohydrate balance for baking—than many store-bought blends, which too often are based upon nutrient-poor cornstarch, potato starch, tapioca starch, and white rice flour for their main ingredients. (We also use cornstarch and potato starch in our blend but as minority ingredients to improve texture.)




  The more closely a store-bought blend resembles the Artisan Gluten-Free Flour Blend, the better off you’ll be in your cupcake baking.




  [image: image] Though not a flour, it’s important to note that our Artisan Gluten-Free Flour Blend includes a baseline level of xanthan gum, although our recipes also call for adding specific quantities of xanthan gum depending on the cupcake. If you opt to use a store-bought gluten-free flour blend and it does not include a baseline level of xanthan gum (or another gum, such as guar gum), you may need to add additional xanthan gum to the cupcake batter beyond what is called for in the recipe.




  Food Coloring




  One ingredient you won’t find in this cookbook is food coloring, especially of the unnaturally bright artificial variety. Without digressing into a lengthy discussion, suffice it to say that we’re not fans of pumping our cupcakes—and our bodies—full of artificial dyes. Every cupcake and frosting color you see in this book is 100 percent natural, made with homemade from-scratch fruit and vegetable purees and juices (with the rare exception of some colored sprinkles or a maraschino cherry here or there).




  An increasing number of companies are selling natural food colorants derived primarily from fruits and vegetables. The Nature’s Flavors and India Tree brands are two, and they’re gluten-free (as always, double check to be sure!). If you use these natural food colorings, keep a few important things in mind: 1) If used in sufficient quantities, they can impart a flavor to your cupcakes. 2) Some may not hold up well to high-heat applications, such as baking. 3) Some may react with other ingredients in a recipe, such as natural red coloring made from beet juice, which often magically loses its color—see the headnote to our Red Velvet Cupcakes recipe (page 53) for more information. 4) They’re expensive, on the order of $10 per ounce. But used in small quantities in icings and frostings—for example, when coloring a small batch of frosting orange to pipe tiny carrots on top of the frosting on your Carrot Cake Cupcakes (page 57)—these natural food colorings can be a good route.
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