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Introduction


			Baked goods made from scratch are beautiful and nourishing; they have the ability to bring people together around a table or even at a kitchen counter. Baking is also a special way to mark the holidays, whether you’re gathering with a houseful of family and friends or celebrating with a small group or your local community.


			This collection of foolproof baking recipes, divided into savory and sweet sections, offers you delicious breads and treats for the calendar year of Jewish holidays. There is something here for every table, every palate, and every season. You’ll learn how to make Poppy Seed Hamantaschen for Purim, flour-free Coconut Macaroons for Passover, Crazy and Festive Challah for Rosh Hashanah, Jachnun for a Sabbath lunch, and other decadent and inspired recipes.


			Challah is, at its essence, a bread meant for social occasions: religious events, holidays, weddings, and celebrations. It holds a distinct place on the holiday table. It is also the bread served on the dinner table for Shabbat. The person seated at the head of the table says a blessing over the bread before ripping it by hand and passing each person their own piece. Made with what were once considered expensive ingredients like eggs and sugar, challah is a lightly sweet and very tender bread that pulls apart into long cottony strands. The way challah is shaped makes it special too. It is no ordinary loaf or boule: the dough is braided. Once you master a simple challah braid, you can break with tradition and play with the wide variety of shapes that can be made from this forgiving and easy-to-work-with dough.


			In both content and shape, hamantaschen is also steeped in traditions that add to its holiday charm. Typically filled with poppy seeds (a classic ingredient for Purim) and formed like a tricornered hat (the symbolism of which is heavily debated—Haman’s hat, the three “fathers” of Judaism, etc.), these versatile cookies lend themselves to countless variations. Once you are comfortable with the shaping of the delicate triangle, the filling possibilities are endless. Try recipes for both sweet (poppy seed or charoset) and savory (potato or beet) hamantaschen, but also have fun coming up with new combinations and finishing techniques for the cookies, such as mixing an apple filling with poppy seed filling or drizzling the baked and cooled sweet hamantaschen with melted chocolate.


			Whether you’re a seasoned baker or not, whether you are Jewish or not, you will be able to create these delicious holiday treats with confidence. Make no mistake: baking is a labor of love. But the options are infinite and aspirational once you get the hang of the classic recipes. For example, once you learn how to make basic babka, you can tackle unique recipes with traditional ingredients, like Apple Babka and Poppy Seed Babka. And the challah recipe, while delicious on its own, can be modified with limitless ingredients—from chocolate and candied orange peel to nuts, seeds, herbs, and marzipan. Challah can be a canvas for expressing your creativity.


			Many of the bread recipes make multiple loaves, allowing you to freeze one or two to be enjoyed at a later date or to share with your friends and family at your next holiday gathering. The pastry and cookie recipes—from Sufganiyot bursting with strawberry jam, chocolate or vanilla cream, or your favorite doughnut filling to Chocolate Rugelach with its to-die-for Nutella spread—are perfect for parties and gatherings as well, as they make enough for all to enjoy. You will be everyone’s favorite guest or host with these goodies in hand.


			Coming together around the holiday table builds deep bonds, and the recipes here are meant to inspire you to get into the kitchen and break bread with loved ones, to continue with the old ways and create new ones, too.


	

			
A Few Notes, Tips, and Tricks


			These insider tips will help as you follow the recipes in this book.


			Batch Size and Increasing/Decreasing Batches Like a Baker


			You’ll notice that many of the recipes yield multiple loaves or dozens of cookies. When making dough in a stand mixer, small amounts of ingredients don’t get handled as efficiently as larger amounts. So for the best results, make the breads and other recipes as described and share them with your family and friends or freeze some for later.


			If you need to increase a batch of dough, use the weight of the flour in the recipe as your 100% benchmark. So if a recipe calls for 800 grams of flour and you want to increase it to an even, simple 1 kilo (1,000 grams), multiply the amount you want to increase it to (1,000 grams) by 100, to yield 100,000. Then divide 100,000 by 800 grams (the original amount of flour, your 100% benchmark) to get 125. Finally, divide 125 by 100 to get 1.25—multiply all ingredients by 1.25 to get the new measurements. For example, if the recipe originally called for 25 grams of yeast, you multiply 25 grams by 1.25 to get 31.25 grams, which is the new amount of yeast (in grams) that you need to use in the enlarged recipe.


			

				

					Calculation


					based on 800 grams flour (100%)


					800 grams = original amount
1,000 grams = amount you want to increase to
100 × 1,000 = 100,000 ÷ 800 = 125
125 ÷ 100 = 1.25


					multiply all ingredient quantities by 1.25  to get new amounts


				


			

			Before You Begin: Read, Weigh, Prepare


			Read the recipe before you begin. Read the ingredients list, read the instructions, weigh all your ingredients, and get everything in order so you can follow the recipe exactly. Use a digital scale because it is more accurate than cup measures, meaning that your dough will be consistent from batch to batch.


			You should also have all of your refrigerated ingredients at room temperature before beginning—room-temperature eggs beat with more volume; room-temperature butter creams more easily. For butter, you can microwave it in 10-second increments, checking it often, until it isn’t cold but hasn’t started to soften too much and become greasy.


			Work Clean


			Invest in a bench scraper or dough scraper to remove excess flour and bits of dough from your work surface before sponging it off. If you start with a wet sponge, you’ll end up with a floury, pasty mess. Have a trash bag handy next to the counter or in the sink, or use a large bowl that you can wipe the garbage into. Keep everything clean and organized while you work.


			Flour: Sifting


			When flour is oxygenated, it allows for better gluten development, and the gluten can trap more air in the loaf. Sifting flour can increase a loaf of bread’s volume by 10 to 15%.


			Flour: Converting All-Purpose to Whole Wheat


			You can substitute up to 50% of the white flour in a recipe with whole wheat or spelt flour. You will have to add about 50 grams (3 tablespoons plus 1 teaspoon) more water to the dough to account for the heartier flour.


			Don’t Be Shy with the Add-ins


			A general rule of thumb when adding chocolate, seeds, nuts, dried fruits, or grains to bread is to weigh the dough, then add 20% of the weight in extra goodies. Now, for some goodies, you will need to add extra water to account for the absorbent properties of the add-ins—this is true for ingredients like quinoa and flaxseeds. Other extras, like sautéed onion and olives, actually add moisture to the dough, so you might need to reduce some liquid in the recipe. This is definitely a key point to consider when mixing the dough. In addition, always make sure you get all the extra ingredients out of the bowl or measuring cup. What is left in the cup could be 10% of the volume—the goodies really do matter! Get it all in there!


			Storing and Freezing Bread


			When storing bread, place it in a plastic bag and fold the open end under. If the bread has already been sliced, wrap the cut end in plastic wrap and then place the whole loaf in a plastic bag. To freeze bread, wrap the loaf in two layers of plastic wrap, then in a layer of aluminum foil. To defrost frozen bread, leave the loaf out at room temperature; when it has thawed, remove the foil and plastic wrap and rewrap the loaf in foil. If you don’t have time to defrost the bread first, remove the plastic wrap and foil layers from the loaf, rewrap the loaf with just the foil, and place the foil-wrapped loaf in a warm oven for 8 to 10 minutes, removing the foil for the last minute or two to crisp the crust.


	

			
The Baker’s Toolkit


			The only must-haves for making bread, cookies, and other baked goods are your hands, a digital scale, and an oven. That said, here are some tools that make the process of baking cleaner, simpler, and easier.


			
Bench Scraper


			A bench scraper is a rectangular piece of metal attached to a wooden or plastic handle. When you scrape your work surface (which bakers call the “bench”), dough—whether it is sticky and tacky or dry and hard—effortlessly comes off. It’s the quickest and easiest way to clean a surface (you never want to use water when cleaning a floury surface because you’ll just make paste). It’s also handy for dividing bread dough into smaller pieces. It is very inexpensive and can be found in most kitchenware stores.


			Digital Scale


			Americans like their measuring cups and spoons, but for baking, the efficiency, speed, and accuracy of measuring by digital scale are unmatched. Everyone has a different way of measuring—if you dip and sweep a cupful of flour versus using a spoon to scoop flour and transfer it to a measuring cup, you will get a different weight measurement. Additionally, some people sift the flour first with a fork prior to scooping, which aerates the flour and also provides for a different volume measurement. Since accuracy is the key to consistent results in baking, always measure your ingredients using a digital scale. Don’t skimp and buy a cheap scale, either—invest in a good-quality one that offers consistency even in small amounts. The accuracy of your scale is important.


			
Dough Scraper


			This is the best inexpensive investment you’ll ever make. This little piece of flexible plastic has a curved edge that makes removing even the stickiest mass of dough from a bowl incredibly clean and effortless. You can find dough scrapers at most kitchenware stores.


			Felt-Tip Permanent Marker and Masking Tape


			A permanent marker and a strip of masking tape are useful for labeling bowls of dough with the time at which mixing stopped. You can also mark how many folds the dough has in it if it needs to be refrigerated during the rolling and folding process (as you do with babka dough). If you plan on freezing baked or unbaked shaped bread, always mark the date on the wrapping with a marker; you want to use frozen dough—whether baked or unbaked—within 1 month.


			Food Processor


			Generally a great investment for pureeing food, shredding cheese, and making bread crumbs. Buy a food processor with a small bowl insert for small quantities of ingredients.


			Kitchen Towels


			You can never have enough clean kitchen towels! They are great to drape over rising dough, to clear off a surface, or, when triple-folded, to pull a hot pan from the oven. Be sure to buy towels that won’t leave little fuzzy bits of material behind on your dough. Linen or tightly woven cotton towels (often called tea towels) are best.


			Kugelhopf Pan


			This narrow, fluted cake pan has a tube in the center; it is similar to a Bundt pan but with a smaller capacity (7 to 10 cups is typical). It is taller and narrower than a Bundt, which usually has a 12- to 15-cup capacity.


			Large Bins and Containers


			For trouble-free measuring, transfer flour and sugar to large containers with airtight lids. Keep a scoop right in the container for easy scooping.


			Large Unscented Clear Plastic Garbage Bags


			You can use unscented garbage bags as homemade proof boxes for dough (see box). The plastic creates a humid environment where the dough can rest.


			Loaf Pans


			A standard-size loaf pan is 8½ by 4½ inches. If you are using higher-end stoneware rather than a metal or glass pan, be sure to measure your pan—it will likely have a different measurement, and you may need to adjust the size that you roll your dough to or change the shape of the loaf to accommodate your pan. If you are using Advanced Babka Dough to make the babkas, you will need to buy paper loaf pans that measure 9 by 2¾ by 2 inches (visit bakedeco.com).


			Metal Spatulas


			For flipping, turning, and transferring.


			Mixing Bowls


			Nonreactive metal bowls in all sizes are the most practical.


			Parchment Paper


			Parchment paper is endlessly handy for lining baking sheets or holding sifted flour. Pick up the edges and slide the flour right into your bowl—no mess!


			Pastry Brush


			To egg-wash dough, use natural-bristle brushes. But sometimes they get stiff and can tear the dough, so it’s a good practice to let the bristles warm up under warm water to soften a bit before applying the egg wash.


			Rimmed Sheet Pans


			Buy three or four half-sheet pans that measure 13 by 18 inches. A couple of quarter-sheet pans (8¾ by 12¾ inches) will come in handy too.


			Rolling Pin


			Forget fancy handles and decorations. All you need is a well-balanced 2- to 3-inch-diameter wooden dowel that is sanded very smooth. A French pin with tapered ends is also a great tool for rolling dough. A solid piece of wood, tapered or not, is preferable to a rolling pin with handles because you can use a rolling pin to soften butter or dough by smacking it with the pin—try doing that with a pin that has handles and see how quickly you break off the handle!


			Rubber Spatulas


			You need this tool for scraping the mixer bowl, folding the dough, and getting all the add-ins out of a measuring cup.


			Ruler


			An old-school ruler is essential for measuring dough after rolling it out. A long ruler or yardstick (3 feet long) comes in handy, but even a standard 12-inch ruler is fine. Plastic rulers work well; the numbers on some metal rulers can wear off with time.


			Saucepans


			Small, medium, and large saucepans—get ones with tight-fitting lids and heavy bottoms that conduct heat evenly.


			Sieve


			A tamis sieve is a wide, drum-style sieve with a flat bottom (as opposed to a rounded sieve). It’s the quickest and easiest way to sift flour to aerate it. However, if you don’t have the storage space for a tamis, a rounded fine-mesh sieve with a handle is fine.


			Skillets


			Twelve- to 14-inch skillets are key for making Mofleta. Traditional stainless steel is better than nonstick because you can heat it at a very high temperature without worrying about ruining the pan (or releasing harmful chemicals into your food or the environment).


			Stand Mixer


			All you need to make bread and other baked goods are your hands . . . but a stand mixer makes the job a lot easier! A large-capacity stand mixer, one with a 5- to 7-quart bowl, generally works best for dough. You’ll want to use a heavy-duty or professional mixer too. When handling the dough, you need a mixer with the most power. So while the power difference is noticeable between the small and large mixers, the price difference is negligible. A smaller-capacity bowl is okay—you just may have to stop the mixer occasionally to scrape the dough off the hook.


			Wire Cooling Racks


			Invest in at least two so you can cool multiple loaves and batches of sweets at a time.


			Work Surface


			Use a marble board or a wooden board for kneading bread. For making ropes of challah or babka dough, a nice long work surface is helpful. If you don’t have a freestanding island or lots of counter space, do what your grandmother did and use your kitchen table!


	

			Savory
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Challah
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			Makes 3 loaves (1.75 kilos/3½ pounds of dough)


			Why make one challah when you can make three? Challah freezes beautifully (see box)—you can freeze a loaf whole, or slice it and then freeze it for toast or French toast. Or have one loaf for dinner or breakfast, and give the other loaf to a friend or someone close to your heart. The offer of fresh-baked bread is a beautiful gesture that is better than any bottle of wine or store-bought hostess gift.


			Dough


			400 grams (1⅔ cups) cool-room-temperature water, plus up to another 2 tablespoons if needed


			40 grams (3 tablespoons plus 2 teaspoons) fresh yeast or 15 grams (1 tablespoon plus 1¾ teaspoons) active dry yeast
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