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In memory of my wonderful grandmother Betty, who taught me to bake at a young age and inspired my life-long love of baking. To my daughters, Emily and Alison, thank you for being my greatest cheerleaders.
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[image: Twelve golden-brown cinnamon rolls with drizzled white icing rest in a baking dish on a metal tray, accompanied by a blue cloth.]
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[image: A person spreads pink icing onto a round bundt cake using a spatula. The cake sits on a wire rack, and various baking pans and utensils are visible in the background.]
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Introduction





Last summer, I was at my beach house in Quogue browsing through recipes. I was in search of inspiration for a delicious dessert to make with all the ripe, juicy strawberries I had sitting on my kitchen counter. I came across a recipe for a Strawberry Bundt Cake that sounded like the perfect finale to a beautiful summer dinner with friends. The recipe called for butter, yogurt, and eggs, and since I don’t eat dairy, I needed to play around with it a bit. I have been tinkering with recipes to make them dairy-free for a long time now, ever since I stopped eating dairy. I started experimenting with the bundt cake and after a few attempts and few disasters I finally came up with a version that I thought worked. The true test? I brought it over to my boyfriend’s house and shared it with him, his son, and his friends. They devoured the whole thing. No one knew the cake was dairy-free.


It was in that moment that I decided I should start a dairy-free line for William Greenberg Desserts. I started playing around with more recipes and shared them with family and friends for feedback. The Peanut Butter Cookies (page 15) were unanimously an instant hit with kids, little and big ones, alike.


The Strawberry Bundt Cake experiment was the genesis for this book. It led to many happy weekends in my kitchen spent devising and playing around with countless recipes. Some recipes were scrapped altogether, and some were revised and tweaked until they worked. The Apricot Cheesecake (page 48) and the Coconut Cake (page 36) were a bit trickier to nail, but I think you will agree they were worth the extra effort.


It was essential to me that if these recipes were to have the Greenberg name on them, they had to be every bit as delicious as their full-dairy counterparts. My goal in writing this book is to share timeless, plant-based recipes for everyone, including those with restrictions and allergies. I often have regular customers asking for pareve desserts and these fit the bill perfectly.


Some of the recipes in this book are updated, dairy-free iterations of my personal favorite Greenberg classics such as the Linzer Tarts (page 27) and the Thumbprint Cookies (page 4). Both of those have been signatures in the Greenberg’s wheelhouse for as long as I can remember and now, we have vegan versions.
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[image: A four-layer coconut cake with white frosting and shredded coconut covering the top and sides, sits on a green cake stand. One wedge-shaped slice has been cut from the cake, revealing its interior layers.]
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Cookies & Blondies





Sprinkle Cookies


Thumbprint Cookies


Iced Oatmeal Cookies


Iced Sugar Cookies


Chocolate Biscotti


Apricot Walnut Biscotti


Peanut Butter Cookies


Ginger Cookies


Chocolate and Cherry Cookies


Chocolate Coffee Cookies


Lemon Drop Cookies


Rainbow Amaretti Cookies


Linzer Tarts


Blondies


Peanut Butter Brownies





[image: Eight golden brown peanut butter cookies with crisscross fork marks sit on parchment paper atop a baking tray; one cookie is broken in half, while the others are whole and evenly spaced.]
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Sprinkle Cookies







Makes 18 cookies


When my daughters were little, they always gravitated to sprinkle cookies at bakeries. Who could blame them? Sprinkle cookies are always festive, fun, and everyone loves them. Sprinkle cookies were the first thing I added when I took over the bakery in 2008 and they have been a customer favorite ever since. They’re such a mainstay that this is the third version we’ve created. We have regular sprinkle cookies, gluten-free sprinkle cookies, and now, vegan. I don’t think you can tell the difference.




	1¾ cups flour


	1 teaspoon cornstarch


	1 teaspoon baking powder


	½ teaspoon baking soda


	¼ teaspoon salt


	½ cup plant-based butter at room temperature


	¾ cup sugar


	1 teaspoon vanilla extract


	¼ cup applesauce


	¾ cup rainbow sprinkles, divided







	Preheat oven to 350°F.


	In a bowl combine flour, cornstarch, baking powder, baking soda, and salt and set aside.


	In a standing mixer, beat together room temperature butter and sugar until light and fluffy. Beat in the vanilla and applesauce. Add the dry ingredients and mix until just combined. Remove the bowl from the mixer and fold in ½ cup of sprinkles.


	Form heaping tablespoons of dough into balls and roll in a small bowl with the remaining ½ cup of sprinkles.


	Place the cookies 2 inches apart on a parchment-lined cookie sheet and bake 10–14 minutes until the edges are golden.





[image: Eight large cookies, each topped with rainbow sprinkles, rest on a metal baking sheet. The cookies are arranged so some slightly overlap, while others have space between them on the tray.]
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Thumbprint Cookies







Makes 18 cookies


We have been making thumbprint cookies forever; Mr. Greenberg always made them. We make a Passover version with either raspberry preserves or chocolate, but an apricot-obsessed friend convinced me to add apricot thumbprints as well. They quickly became a menu staple. If you don’t have apricot preserves, use whatever you might have in your fridge or pantry for the centers: any preserves, jam, or even Nutella is delicious.




	1¼ cups almond flour


	1¼ cups all-purpose flour


	¼ teaspoon salt


	½ teaspoon baking powder


	¼ cup melted plant-based butter


	½ cup maple syrup


	1 teaspoon vanilla extract


	¼ cup apricot jam







	Preheat oven to 350°F.


	In a bowl, combine dry ingredients.


	Add the melted butter, maple syrup, and vanilla and mix well.


	Roll into roughly golf ball–sized balls and place 2 inches apart on parchment-lined baking sheet.


	Flatten slightly with the bottom of a glass or measuring cup. Using a teaspoon, indent the center of the cookies ever so slightly.


	Bake 8–12 minutes until slightly golden brown.


	Gently warm the apricot jam over low heat and set aside. Once the cookies are out of the oven, reinforce any indents with the back of the teaspoon and fill with a small amount of warm jam.


	Cool to room temperature and enjoy. Cookies keep well in an airtight container for up to a week.





[image: Golden thumbprint cookies filled with red jam are arranged on parchment paper atop a tray. Next to them sits a glass bowl of jam with a spoon, creating an inviting display of homemade treats.]
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Iced Oatmeal Cookies







Makes 12–20 cookies, depending on size of scoop


Iced oatmeal cookies were one of the very first things I made when I started baking as a child. They became a comfort food for me. When I take a bite of a really delicious, soft, and chewy oatmeal cookie, it instantly ushers in a wave of nostalgia and childhood memories.




	1 cup old-fashioned rolled oats


	1 cup all-purpose flour


	¼ teaspoon salt


	½ cup sugar


	¼ cup light brown sugar


	3 tablespoons Just Eggs or an egg replacer of your choice equal to 1 egg


	2 teaspoons cinnamon


	1 teaspoon vanilla extract


	¼ teaspoon baking soda


	4 tablespoons plant-based butter, melted





Glaze




	¾ cup confectioners’ sugar


	5 tablespoons oat milk







	Preheat oven to 350°F and line a large cookie sheet with parchment.


	In a bowl, combine oats, flour, and salt.


	In bowl of a standing mixer fitted with the whisk attachment, beat both sugars with Just Eggs, cinnamon, vanilla, and baking soda until glossy and pale—about 2 minutes. Slowly drizzle in melted butter and whisk until incorporated. Add the oat mixture and mix to combine.


	Drop golf ball–sized mounds of dough 2 inches apart on prepared sheet. With the bottom of a glass or measuring cup, lightly press down the cookies to flatten slightly. Bake cookies until edge and surface are set and lightly golden and the center is still a little soft, about 12–14 minutes. Remove from oven and cool 5 minutes.


	Make the glaze: mix together confectioners’ sugar and milk until smooth and thick, adding more milk or sugar to reach desired consistency if necessary. Dip tops of cookies into icing, then return to cookie sheet to cool completely. These cookies keep well at room temperature in an airtight container for 5–7 days.





[image: Freshly glazed cookies sit on a cooling rack, their shiny icing still wet. Drops of glaze have fallen onto the parchment paper beneath, highlighting the freshly iced treats in a neat, inviting presentation.]
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Iced Sugar Cookies







Makes 12 cookies


Is there anything better than a soft, buttery sugar cookie? Definitely not. Whatever you do, do not overbake these— they should be melt-in-your-mouth soft. Decorate them with your favorite sprinkles and enjoy with a big glass of cold almond (or oat) milk.




	2 cups all-purpose flour


	½ teaspoon baking soda


	½ teaspoon baking powder


	½ cup plant-based butter, softened


	1 cup sugar


	¼ cup oat milk


	1 tablespoon lemon juice


	2 teaspoons vanilla extract


	¼ teaspoon almond extract





Frosting




	1 cup plant-based butter


	3 cups confectioners’ sugar


	2 teaspoons vanilla extract


	2 tablespoons oat milk, optional


	Food colors of choice Sprinkles of choice







	Preheat oven to 350°F and line a baking sheet with parchment paper.


	In a bowl, whisk the dry ingredients together.


	In the bowl of a standing mixer or with a hand mixer, beat the butter and sugar together. Add the remaining wet ingredients to the bowl and mix to combine. Add the dry ingredients to the standing mixer and beat to combine.


	Drop 2 tablespoon-sized scoops of batter onto the lined baking sheet, spacing them 2 inches apart. Pat the cookies down with your fingers or bottom of a glass to flatten a little.


	Bake 12–15 minutes.


	While the cookies bake, make the frosting. Beat the butter, sugar, and vanilla together with a hand mixer. Add the oat milk, if necessary, to thin the frosting. Add food colorings to get to desired colors.


	Spread frosting on the cookies and add sprinkles to finish.







To use this recipe as a slice and bake cookie:


Form dough into a log and wrap in parchment, chill 3 hours, and slice into 12 cookies ¼ –½-inch thick. Bake 10–12 minutes, depending on thickness or the slices.





[image: Assorted round sugar cookies with vibrant pink, red, and white frosting—some decorated with sprinkles—are laid out on a baking sheet. A few cookies are unfrosted or only partly covered with icing.]
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