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To jelly boat Joe, my mom Sharon, and the two greatest buns I’ve ever baked, Caleb and Nolan.
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Introduction

For most of my life, I thought I was a normal person with a sweet tooth. After writing this book and seeing the way I’ve obsessed, entangled, and revolved my daily life around getting my next sweet fix, I realize I’m a different kind of normal. Recipe after recipe, I drew from personal stories of a dessert fiend with a one-track mind. That dessert fiend is unapologetically me.

I come from a family of other sweet tooths. Often I’d come home from wherever I was to find my mom relaxing with a bag of chocolate chips. I’d happily join in her nightcap. She was better at savoring each one while I would throw back a handful. I baked alongside her when I was growing up. She taught me that beautifully baked desserts are a way to show love and sweet treats should be a part of our every day, even if it’s just a handful of chocolate chips.

As I grew older and the dietary needs of my family changed, I made it one of my top priorities to create recipes that were not only gooey, chocolaty, fudgy, and sink-your-teeth-into delicious, but also were ones that we could all bask in the glory of enjoying together.

As I developed recipes that worked for my family, I found they also struck a chord with others with dietary needs, mainly, the gluten-free community! I love when two people with different eating requirements can indulge and gush over the same dessert without the “GF” designation.

These recipes are exactly that—the all-inclusive and one-and-done desserts that everyone can’t wait to eat.

I’m all about making each recipe your own and throughout this book I’ll call out substitutions that may work for you and your family. Whether it’s subbing in a different nut or seed butter or swapping in dairy-free butter or milk, most of these recipes are flexible to your own personal needs and preferences.

This book is a love letter to sweets. Make them for your loved ones or just for yourself. You deserve it.









Guidelines for This Book

As I developed these recipes, I found myself repeating a few steps over and over. I decided they should be rules for the book—when in doubt, always do this. They are guidelines that I generally live by when I make desserts.


Always cool on a baking sheet

A lot of gluten-free baking, especially with the flours I like, can be quite delicate. I have found that it’s best practice to allow things to cool directly on the baking sheet or in the pan. The desserts tend to firm up and really come together in the space between the oven and the cooldown. There’s a quiet magic that happens as the sweets cool, giving them strength and sturdiness, and these attributes will only increase your happiness with each bite. I would never tell you to delay dessert enjoyment unless absolutely necessary, so heed this rule as a reminder that patience may, in this case, be worth it.




Flaky salt is your friend

At some point in my foodie life I became obsessed with flaky salt. The sweet and salty combo is nothing new, but the idea that something as small as a pinch could make my treats feel ultra decadent made me reach for my little salt tin whenever I pulled any sweets from the oven. From cookies to brownies, a little pinch goes a long way and is the perfect finisher!




Always more goodies

I’ll always call out how many chocolate chips, sprinkles, and nuts to mix in—things I think of as “goodies.” In some recipes, I’ll say to reserve some to sprinkle on top because there’s nothing like a beautifully baked cookie with pools of melty chocolate to make your taste buds start jumping with joy. If you happen to forget to reserve some toppers, or you just want a bit extra, feel free to grab some more. My general rule of thumb—always more goodies. Whatever the add-in is, grab some extras to press in the top for the “wow” factor.
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Baking How-Tos

Whether your store ran out of almond flour (or it’s ridiculously priced) or you forgot to set out your butter and need it softened perfectly, here are ways to make things run a bit more smoothly when you’re baking.


How to make almond flour

INGREDIENTS: 16 oz. raw blanched (skinless) almonds, whole or slivered

PROCESS. Place the almonds in a blender or food processor and turn it on for 30 seconds to 1 minute, until the almonds are a fine, sandy consistency.

SIFT. After you process the almonds, pass them through a sifter into a large bowl so the superfine flour passes through and the bigger pieces are left behind.

REPEAT. Return the bigger pieces left behind after sifting to the blender and process again for 30 seconds to 1 minute. Sift again into the large bowl. Repeat until all the bigger pieces are superfine or the flour reaches your desired consistency. Store in an airtight container and use for recipes.




How to make oat flour

INGREDIENTS: 2 cups gluten free rolled oats

PROCESS. Place the oats in a blender or food processor and turn it on for 30 seconds to 1 minute, until the oats are fine and powdery.

SIFT. After you process the oats, pass them through a sifter into a large bowl so the super-fine flour passes through and the bigger pieces are left behind.

REPEAT. Return the bigger pieces left behind after sifting to the blender and process again for 30 seconds to 1 minute. Sift again into the large bowl. Repeat until all the bigger pieces are superfine or the flour reaches your desired consistency. Store in an airtight container and use for recipes.




How to line a pan with parchment paper

I love lining my baking pans with parchment paper. It not only takes the stress out of excavating your baked good from the pan but also makes for easier cleanup. Over my years of food writing, one thing I’ve noticed as people recreate my recipes is their struggle with lining their pan. What comes easy to some is crunched and shoved into corners by others. I thought I’d take a quick moment to share how I line my pans with parchment paper for optimal baking and beautiful recipe results.

Generally, I focus on the bottom and two sides of a pan. Lay the parchment so it falls across the bottom neatly and drapes over two sides. To get the parchment to lay flat on the bottom, cut away the excess or fold it underneath.

BREAD PAN AND OTHER RECTANGLE PANS: Focus on cutting the parchment paper so it covers the bottom and two long sides. Sometimes it’s helpful to secure the parchment to the pan sides with metal binder clips so the parchment doesn’t fall into the batter and affect proper baking. Alternatively, you can crease the parchment along the rim of the pan sides.

SQUARE PAN: This is the same as the bread pan, but because there are no “longer sides,” I just lay the parchment across the bottom and drape it over two sides, folding the excess under the bottom so the parchment lies flat. Again, use metal binder clips or crease the parchment along the rim of the pan sides.

ROUND PAN: Set the pan on top of the parchment paper and draw a circle outlining the base of the pan. Use scissors to cut out the circle, making it a little smaller than the drawn circle. Place the circle of parchment on the bottom of the pan.




How to soften butter

INGREDIENTS: 1 stick of butter and 2 cups of water


The glass method

Warm a glass of water in the microwave for 2 minutes until the water is hot. Alternatively, bring the water to a boil on the stove top, then pour it into the glass and let it sit for 30 seconds.

Pour the water into the sink to discard.

Place the glass upside down over a wrapped stick of butter and allow to sit for 10 minutes. The heat from the glass will soften the butter.




The bowl method

Add 2 cups of water to a bowl and microwave for 2 minutes. Alternatively, bring the water to a boil on the stove top, then pour boiling water into the bowl and let it sit for 30 seconds.

Meanwhile, cut the butter into slices and place them in a single layer on a plate that is smaller than the bowl.

Pour the water into the sink to discard.

Place the bowl upside down over the plate and allow it to sit for 10 minutes. The heat from the bowl will soften the butter.






How to melt chocolate

INGREDIENTS: 1–2 cups chocolate chips


The microwave method

Place the chocolate chips in a microwave-safe bowl and microwave for 30 seconds.

Stir the chocolate chips and microwave for another 30 seconds. Continue this process until the chocolate is smooth, thin, and glossy.




The stovetop method

Add 1 inch of water to a pot. Place it over medium-high heat and bring it to a boil.

Once the water is boiling, reduce the heat so the water is a steady simmer.

Add the chocolate to a glass or metal bowl.

Place the bowl on top of the pot and stir the chocolate chips.

Stir the chocolate until smooth.






Baking utensils that make a difference


Cookie scooper

I love using a cookie scooper for even and easy cookie dough balls but if you don’t have one, two tablespoons work great! Scoop the batter with one and slide the backside of the second spoon down the first to release the dough onto the pan.




Rubber spatula

While generally I try to dirty as few utensils and dishes in the creation of my desserts (easy clean up!), switching to a rubber spatula at the end of the recipes to fold in your goodies makes for a better dessert. A rubber spatula helps evenly distribute the goodies throughout the batter without overmixing it.
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Cookies

In tenth grade, I learned firsthand that cookies have the ability to bring people together. I was seated next to Marci in English class when she pulled out a blue container of mini chocolate chip cookies and started snacking. We began to chat cookies and immediately bonded over our mutual love for the best cookie invention we had ever encountered: the Double Doozie.

The Double Doozie is a cookie sandwich with vanilla frosting nestled in the middle. We gushed about the perfectly chewy cookie and the generous frosting middle. A friendship was born. Time and time again, Marci and I would pull up to the Echelon Mall, beeline to the Great American Cookie Company, and each get a Double Doozie. Marci had the self-control to eat half and save the rest for later. I devoured mine immediately and dealt with the bellyache that came after. Worth it.

Our favorite cookie spot in Echelon has since closed, but Marci travels to a farther location each year for her Double Doozie birthday cake, a tradition I can get behind.

From cookie swaps and holidays to birthday parties and after-school snacks, I can think of any and all reasons to bust out a cookie recipe and start baking. In this chapter you’ll find a cookie for every occasion!
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Chocolate Chunk Cashew Cookies with Caramel Puddles


	½ cup unsalted butter

	½ cup coconut sugar

	1 teaspoon pure vanilla extract

	1 egg

	1 ½ cups cashew flour

	½ teaspoon baking soda

	½ teaspoon salt

	½ cup chocolate chunks

	½ cup roughly chopped roasted and salted cashews

	18 unwrapped caramel squares

	Flaky salt for sprinkling




MAKES 18 COOKIES

PREP: 15 MINUTES + 30 MINUTES CHILL TIME

BAKE: 12 MINUTES





After I baked these, I texted my family group chat something along the lines of, “I just made the most amazing cookie, come get some.” Turns out, not everyone can drop what they’re doing to swing by and impulsively grab cookies. No problem, more for me. The mix of browned butter, roasted cashews, puddles of caramel, and melty chocolate chunks is nothing short of the stuff dreams are made of. And yet, here it is, in real life.

Place the butter in a small saucepan over medium-low heat, stirring constantly until the butter begins to foam and bubble, 5–8 minutes. Once light brown specks form at the bottom of the pan and the butter smells nutty, stop stirring and pour the browned butter into a large bowl. Allow it to cool for about 5 minutes.

Add the coconut sugar, vanilla, and egg to the bowl and whisk until combined. Add the cashew flour, baking soda, and salt. Whisk again until the dry ingredients are incorporated. Fold in most of the chocolate chunks and cashews, saving a few to press into the tops of the cookies before you bake.

Chill the dough in the fridge for 30 minutes.

Preheat the oven to 350°F. Line a baking sheet with parchment paper.

Use a cookie scoop or 2 tablespoons to scoop a cookie dough ball into your hands. Roll it between your hands until smooth and place on the prepared baking sheet. Press a couple chocolate chunks, cashew pieces, and 1 caramel square into the top of each cookie ball. It’s okay if the caramel isn’t pressed all the way into the ball; it will melt into a gooey puddle on top as it bakes.

Bake for 12 minutes, until the edges are golden brown. Remove the cookies from the oven and allow them to cool on the baking sheet for 10 minutes before sprinkling with flaky salt and transferring to a wire rack.
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Flourless Chocolate Chunk Almond Butter Cookies


	1 cup natural almond butter

	½ cup coconut sugar

	1 teaspoon pure vanilla extract

	½ teaspoon baking soda

	½ teaspoon salt

	2 eggs

	½ cup chocolate chunks




MAKES 12 COOKIES

PREP: 10 MINUTES + 30 MINUTES CHILL TIME

BAKE: 10 MINUTES PER BATCH





My brother says that of all the recipes he’s tasted for this book, these are his favorite. Me? These recipes are my children, and it would be cruel for me to choose favorites. Having said that, I understand his love. The cookies have a soft, pillowy texture around the edges but are chewy, near gooey in the center. And don’t get me started on the beautiful chocolate chunks! Get yourself a glass of milk and grab a few while the chocolate is still melty.

In a large bowl, combine the almond butter, coconut sugar, vanilla, baking soda, salt, and eggs. Use an electric mixer on medium speed to mix together the ingredients until just combined, about 30 seconds. Fold in most of the chocolate chunks, saving some to press into the tops of the cookies.

Chill the dough in the fridge for 30 minutes.

Preheat the oven to 350°F. Line a baking sheet with parchment paper.

Use a cookie scoop or 2 tablespoons to scoop 6 cookie dough balls onto the prepared baking sheet. Press a few reserved chocolate chunks into the top of each ball.

Bake for 10 minutes, until they puff up a bit (they’ll deflate as they cool) and the edges appear set. Remove the cookies from the oven and allow them to cool on the baking sheet for about 10 minutes before transferring them to a wire rack or plate. Start on your second batch to use up your remaining cookie dough.







Soft-Baked Oatmeal Snickerdoodle Cookies


	½ cup unsalted butter, softened

	½ cup coconut sugar

	2 eggs

	1 teaspoon pure vanilla extract

	1 ½ cups gluten-free rolled oats

	1 cup blanched almond flour

	2 teaspoons ground cinnamon (divided)

	½ teaspoon baking soda

	½ teaspoon salt

	3 tablespoons turbinado sugar




MAKES 24 COOKIES

PREP: 10 MINUTES + 1 HOUR CHILL TIME

BAKE: 10 MINUTES PER BATCH





Snickerdoodle is quite possibly the cutest name of a baked good ever. Merriam-Webster says one of the defining characteristics of a snickerdoodle is that it’s rolled in a cinnamon-sugar coating. Mine are happily rolled around in that sweet coating and are also stuffed with hearty, chewy oats. I love using turbinado sugar for the coating because those sugar crystals keep their shape during baking, giving you a beautifully sweet crunch with each bite.

In a large bowl, use an electric mixer on medium speed to combine the butter and coconut sugar. Add the eggs and vanilla and mix again until incorporated. Add the oats, almond flour, 1 teaspoon of cinnamon, the baking soda, and salt and mix again until incorporated.

I like to spread the cookie dough up the sides of the bowl in an even-ish layer to increase the surface area and help the dough chill throughout. Chill in the fridge for about 1 hour.

Preheat the oven to 350°F. Line 2 baking sheets with parchment paper.

In a small bowl, stir together the remaining 1 teaspoon of cinnamon and the turbinado sugar.

Use a cookie scoop or 2 tablespoons to scoop a cookie dough ball into your hands. Roll it in between your hands until smooth and then drop it into the cinnamon-sugar mixture. Roll the cookie dough ball around in the mixture until coated, then place it on the prepared baking sheet. You should be able to fit 12 cookies per baking sheet. Use a couple of fingers or the back of a rubber spatula to lightly press down and flatten the tops of the cookie dough balls.

Bake for 10–12 minutes, until the edges are golden brown. Remove the cookies from the oven and allow them to cool on the baking sheet for about 10 minutes, until the edges firm up and the cookies can easily be picked up.
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