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“It doesn’t matter where you go in life …
as long as you go to the beach.”



[image: images]


introduction

Journey to the beach. I wasn’t always a beach girl. In fact, growing up in rural Pennsylvania I was more of a country bumpkin. And if that wasn’t enough I spent four long cold winters in Maine during my college years before moving to Manhattan to begin a career in Private Banking. While the job did more than pay my bills, I was missing a creative outlet. I wanted to work with my hands and create. I wanted to work with food. I wanted to bake. But, I wondered, “Was I just being nostalgic recalling baking with my mom as a child? Was baking only meant to be a hobby for me? Did I really want to bake professionally?”

One morning on my way to the bank, I saw a small bakery with a “Now Hiring” sign hanging in the window. The bakery, Buttercup Bake Shop, was owned by Jennifer Appel, who co-founded the famed Magnolia Bakery. I somehow convinced her I was worth hiring and became a weekend cake decorator at her shop. Used to sitting at a cubicle all day, my body shut down after my first day on the job at the bakery. When I got back to my apartment, I soaked in epsom salt for hours and liberally applied Bengay onto my wrists and ankles until they were numb. I had never labored so hard—and I was only a part-time cake decorator! Thankfully, after my first week there, my body acclimated to the rigors of kitchen work, and I was on a perpetual high dreaming of a career in food. After over a year there, I left both my baking and banking jobs and enrolled at the Culinary Institute of America in upstate New York. It was there that I learned baking and pastry arts from some of the most knowledgeable chefs I have ever met. For all those who fear the demands and rigor of culinary school, yes, the Chefs will push you, but that’s what you should want to be there for. After graduating at the top of my class with honors, it was time to head out West to the beach. California is not only a physical destination it’s also a state of mind. I was eager, ready for a career change and felt like I was destined to do some great things. Quite frankly as well, I had spent the first 26 years of my life shoveling snow and scraping ice off of my windshield, and I was over it. I packed up my bags and headed to California.

I began working with Chef Scott Leibfried in Los Angeles. Though I was a lowly pastry cook, I was given great responsibility and was held to high standards. I learned to work efficiently and educated myself on the importance of using seasonal and fresh ingredients. After a stint at another popular Los Angeles restaurant I moved down the coast to Orange County and became the Executive Pastry Chef at Michael Mina’s Stonehill Tavern at the St. Regis Monarch Beach. Moving to the fine dining realm was another unforgettable professional experience as I learned from some of the best front- and back-of-the-house experts. I learned the art of plating, the importance of paying attention to the details, and numerous innovative pastry techniques from Chef Lincoln Carson. I learned that the guest is always right (until you get off work and have a drink) and that it is far more fulfilling to create an unforgettable experience for a guest than to push your vision onto someone. After five incredible years at Stonehill Tavern it was time to go out on my own and start my own beach town bakery.

By now I had fallen in love with the beach lifestyle and knew that I could never leave. I chose to open my bakery in the beach town of San Clemente. Its low-key lifestyle and coastal location had always appealed to me and lucky for me, there was a dearth of bakeries in town. I opened Sugar Blossom Bake Shop in early 2010 and hit the ground running. To summarize, running your own business is both exhilarating and exhausting. Thankfully, with a lot of hard work has come much success. I could never have imagined how satisfying it would be to be an entrepreneur. Being the daughter of immigrants, I can attest to how lucky we are to live in America where opportunity is ours for the taking. It is refreshing to bake my own creations on a daily basis and see the smiles my sweet treats bring to people’s faces. If there ever was a dream job for me, this is it.

Life at the beach. I can’t imagine not living near the beach. Discovering secluded beaches and hidden coves, kayaking in the early mornings, watching the sun set, and exploring tidal pools are just some of the wonderful things I get to do every day because I live by the beach. I love the sound of waves crashing, the smell of ocean air, and the feel of the Pacific breeze through my hair. Everything seems better when done at the beach if you think about it: sipping a Bordeaux, sharing a secret, indulging in dark chocolate, setting up a picnic, receiving a proposal, sneaking in a workout, getting lost in a good read, firing up a barbeque, even taking a nap!

Baking by the beach. At home when I bake, the beach house fills with the most delicious aromas while the sunlight pours in through the tall windows above. I like to stand in these shafts of light to warm up while taking in a deep breath of the sweets I have baking in the oven. As I look out my loft windows, I see the infinity beyond the ocean and the view makes me feel like nothing is impossible, every day is another chance to do something good, and my life is such a gift.

I wanted to write this book so others could experience the beach lifestyle I and many others are fortunate to have. I get to bake every day in the prettiest place on earth. I wanted to share these tried and truly delicious recipes that I enjoy baking and sharing with everyone in my life. My high quality, made-from-scratch desserts will transport you to beaches and tropical paradises you’ve always hoped to visit. Not only will this book bring you into the kitchen, it will take you to places beyond.
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tools

To make the best possible beach house treats, I’ve compiled a list of essential tools and equipment to have in your kitchen. If you don’t have them all, don’t fret—it’s possible you may own a similar tool that will perform the same function just as well.

Oven

The recipes in this book were tested on a home gas range. Electric range ovens, as well as commercial convection ovens, can produce very different results. Make sure to adjust baking times accordingly. Also, since internal oven temperature often varies from the dial temperature, make sure to calibrate your oven with an oven thermometer.

Heavy-Duty Electric Mixer

This piece of equipment is worth the investment. The recipes in this book were tested on a 5-quart KitchenAid. Unless you’re making larger batches, this size mixer will work just fine. If you’re going to do a lot of baking, I highly recommend the commercial version, as it will last a long time and has the power to handle dense doughs. Your KitchenAid will come with a wire whisk, a dough hook, and one or two paddles.

Microwave Oven

Don’t underestimate the essentialness of a microwave oven. I use it multiple times a day when baking at Sugar Blossom as well as at home. I use my microwave oven primarily for melting chocolate, warming up liquids, and softening butter and doughs when necessary.

Food Processor

For me, a food processor is a nice-to-have rather than a need-to-have. I’ve found that a knife and cutting board work just fine for chopping nuts. Both a mortar and pestle and a coffee grinder are great for pulverizing cookies for crusts.

Blender

I own an Oster 6-cup model, but any established blender brand will work well for making my frozen pop and beverage recipes. I also own a Hamilton Beach hand blender that works well for puréeing the pumpkin for my Candied Pumpkin Pie.

Juicer

I have a Waring Commercial model, but any established juicer brand will work well for making my frozen pop and beverage recipes. A hand-held metal juicer works great as well.

Electric Scale

Most of the ingredients in this book are measured in volume, some are given in weight. I highly recommend investing in a high-quality scale. Though I now own several, I still have my first one that I purchased years ago.

Waffle Press

You will need a waffle press to make my Buckwheat Wafflecakes. I own a Proctor Silex, but there are many suitable brands out there to choose from.

Baking Trays/Sheet Trays

You will find that I refer to baking trays and sheet trays interchangeably throughout this book. I am referring to what’s also known as a standard cookie sheet. When I bake, I prefer to use a commercial half-sheet tray. It remains flat even after many uses at varying temperatures.

Stainless Steel Bowls

I own a number of stainless steel bowls of varying sizes. They are lightweight yet durable. You will find that they come in handy when scaling out ingredients and when hand mixing batters.

Cake Pans

You can bake any of the cupcake recipes in this book as a cake if you desire. I use sturdy aluminum cake pans with a 2-inch depth. Make sure to grease and line the pan bottoms with parchment paper circles before pouring in the batter. Cake pans come in various sizes and shapes, though the most popular are round 6-inch, 9-inch, and 12-inch pans. You can find them in commercial baking supply stores. Cheesecake is best baked in a spring form pan, which allows for a cleaner way of unmolding. For the recipes in this book, you will need a 9-inch round cake pan, 9-inch round spring form, 10-inch tube, 8-inch square, and 9x13-inch pan.

Pie Pans

I use 9-inch pie pans for the recipes in this book.

Cupcake Pans

Cupcake baking pans are available in three sizes: small (mini), medium (regular), and large (jumbo). This variety allows for experimentation with different cupcake forms. You can bake the cupcake recipes in this book in any size pan, although you’ll need to adjust the baking times for mini and large pans. Mini cupcakes usually take 5 to 7 minutes less than regular-size cupcakes and jumbo cupcakes usually take 8 to 10 minutes more. I like to use the large cupcake pan for my Maple Pecan Sticky Buns.

Cooling Racks

For most of the recipes in this book, a cooling rack is a nice tool to have rather than something you need to have. In general, the textures of baked items are best when cooled on a wire rack. However, unless specified in the recipe, the treats in this book taste just as delicious when cooled in their pans.

Sieves/Sifters

I recommend purchasing a set of sieves of varying sizes. I use them regularly to sift dry ingredients before baking. I also use them when making the beverage recipes in this book.

Ice Cream Scoops

I prefer to use ice cream scoops to portion out my cupcake batters and cookie doughs. If you plan on doing a lot of baking, I recommend purchasing commercial scoops such as Vollrath. You can find them in many restaurant supply stores.

Measuring Cups and Spoons

One of the biggest mistakes home bakers make is using liquid measurement cups to scale out dry ingredients and vice versa. Make sure to purchase high-quality stainless cups and spoons as well as a Pyrex liquid measuring cup.

Offset Spatulas

I can never have too many offset spatulas, especially the mini ones, which are about 6-inches long. These are great for frosting cupcakes as well as smoothing out batters before baking.

Rubber Spatulas

Oh, how I love rubber spatulas! I recommend purchasing a few of these in varying sizes. Williams Sonoma and other specialty food stores carry high-quality spatulas.

Knives

I find that the two most useful knives when making the recipes in this book are a chef’s knife and a paring knife. Make sure to purchase a stone and steel to keep your knives sharp.

Thermometer

There are two types of thermometers you should have: an oven and a hand-held. Over time, your oven’s temperature may vary. It’s a good idea to check your oven’s temperature regularly to make sure it is calibrated properly. A hand-held battery operated thermometer is essential for making sure items are made and cooked to the right temperature.

Decorating Turntable

A turntable is a big expense, but well worth it, especially if you will be using my cupcake recipes to bake and decorate cakes. If you are serious about baking and creating the best-looking product possible, then splurge on a heavy-duty Ateco turntable with a cast-iron base and an aluminum top.

Parchment Paper/Aluminum Foil

You will use parchment paper and aluminum foil to line baking trays and cake pans. I prefer parchment paper, as it lays flat and doesn’t tear as easily as aluminum foil.

Cupcake Liners

You can bake the cupcakes in this book in paper liners or in greased cupcake pans. I prefer paper liners most of the time because the cupcakes are easier to get out of the pan, easier to handle, and they stay fresh longer. These days, cupcake paper liners are available in a wide range of sizes, colors, and patterns.

Cardboard Rounds

If you plan to use my cupcake recipes to bake cakes, then you will need to purchase cardboard cake rounds. They come in various diameters, depending on the size of the cake you are making.

Disposable Pastry Bags

If you plan on doing a lot of decorating, it’s worth buying disposable pastry bags. Even though they are disposable, you can wash and re-use them multiple times. It’s also handy to have multiple bags when decorating with different tips and colors.

Decorating Tips

If you plan on doing a lot of decorating, I recommend purchasing a decorating tip set. They are inexpensive and will give you lots of decorating options.

Cookie Cutters

I recommend having a set of round and fluted cookie cutters. I prefer the Ateco brand.

Pastry Brush

Pastry brushes are used to spread butter, oil, or glazes on food or bakeware. They can be found at most department stores.

Torch

I suggest having a small butane torch for toasting meringue. You can purchase one at most restaurant supply stores.

Microplane

This is the best tool to extract zest from citrus.


ingredients

Butter

Use fresh, room temperature, unsalted butter unless otherwise specified.

1 cup = ½ pound = 8 ounces = 2 sticks

Eggs

Use room temperature Grade A large eggs unless the recipe calls for something different.

Extracts

Use pure rather than imitation-flavor extracts. It will make a big difference in the taste.

Liquids

Use room temperature liquids unless otherwise specified. If the liquids are stored in the refrigerator, warm them up in the microwave before using.

Milk

Use whole milk to get the best-tasting results.

Buttermilk

Use Grade A low-fat cultured buttermilk. In my experience, substitutions for buttermilk (e.g., whole milk and vinegar combined) are not conducive to the recipes in this book.

Flour

I recommend using cake flour for the cupcake and cake recipes. I recommend using all-purpose flour in the cookie recipes. Cake flour has a lower gluten protein content and, therefore, produces a lighter textured product than all-purpose flour.

Sugar

Granulated sugar is referred to as sugar in this book.

Brown Sugar

Always measure out packed brown sugar unless noted otherwise.

Powdered Sugar

Always sift powdered sugar before using.

Chocolate

I use a variety of chocolates in my recipes. Please make sure to use the specific type of chocolate I have listed in the recipe to ensure the best tasting beach house treat.

Cocoa Powder

For most of the recipes in this book, I prefer to use my favorite cocoa powder, Cacao Barry Plein Arôme. It is an unsweetened alkalized cocoa powder great for all-purpose baking and can be found at specialty food stores. Valrhona and Scharffenberger are other excellent brands.

Oats

I use old-fashioned 100 percent whole grain oats in my recipes. I refer to these as rolled oats in my recipes. Do not substitute with instant oatmeal.

Salt

Use table salt unless otherwise specified.



just a note about these recipes:

Recipes have been marked with the following symbols when applicable:
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heart-healthy recipe
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perfect for picnics at the beach





	
v


	
vegan recipe





	
g


	
gluten-free recipe
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quick-prep recipe
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favorite recipe
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morning treats

Many of us who live by the beach are early risers. To get our bodies and minds going so early in the day, morning nourishment is crucial. And, if you’re like me, you’re hungry the second you wake up.

While it would be lovely to have a complete breakfast every morning, most days I just don’t have the time or desire to create a breakfast buffet. After all, less time inside means more time spent at the beach! So I’ve created some simple and delicious breakfast treats that are short on preparation and long on flavor. In fact, many of them can be made the day before so you can enjoy them as soon as you wake up.

All of the treats in this chapter are delicious on their own, but if you need something more to satiate your appetite, you can pair them with other breakfast items. For instance, my Aged Cheddar, Bacon, and Scallion Biscuits (page 15) are delectable with poached eggs and hollandaise sauce, while my Daybreak Muffins (page 12) pair perfectly with a cup of Surfer Cowboy Coffee (page 33). If you need something more nutritious yet substantial for breakfast, try mixing peanut butter into my Beach’s Best Granola (page 11) and enjoy it with some apple slices.

I hope these sweet and savory treats will give you a great start to your day like they do mine. If you’re not really a breakfast eater, pick one or two of these and try them. You may find it makes your mornings much brighter.

Bountiful Blueberry Scones

Maple Pecan Sticky Buns

Buckwheat Wafflecakes

Lovers’ Coffee Cake

Beach’s Best Granola

Daybreak Muffins

Aged Cheddar, Bacon, and Scallion Biscuits

Cranberry Oat Scones



bountiful blueberry scones [image: images]

Makes 6 Scones

The beautiful coastal state of Maine proudly boasts the wild blueberry as its state fruit. Located on Georgetown Island in Maine’s mid-coast region near Bath, Reid State Beach is often called a beach bum’s wonderland. This beach is a good place to spend some solitary time exploring tidal pools and climbing rocks at low tide. From Griffith Head, located inside the park, you can pause in awe of the majesty of Maine’s shoreline, from its sandy beaches to its carved rock formations with the churning sea in the background. I spent my college years in this picturesque state, and every time I have a bite of these buttery, blueberry-filled scones, I am filled with images of all the hidden coastal beauty this state offers.



2 cups all-purpose flour

⅓ cup sugar

1 teaspoon ground cinnamon

1 teaspoon baking powder

¼ teaspoon baking soda

¼ teaspoon salt

½ cup (1 stick) unsalted butter, cold

½ cup sour cream

1 large egg

2 tablespoons blueberry preserves

1 (4.4-ounce) package blueberries

2 teaspoons sugar for sprinkling

1 Preheat the oven to 400 degrees. Line a baking sheet with parchment paper or aluminum foil.

2 In a medium bowl, whisk together the flour, sugar, cinnamon, baking powder, baking soda, and salt. Grate the cold butter into the dry ingredients on the medium holes of a cheese grater. Quickly and gently work in the butter with your fingers before the butter gets soft. Set aside the mixture.

3 In a small bowl, whisk together the sour cream and egg until smooth. Pour over the flour and butter mixture. Use your hands to combine all the ingredients until the dough clumps together when gently squeezed. Place half the dough onto a clean, lightly floured surface. Pat into a 7-inch circle about ½-inch thick. The dough will seem a bit dry and crumbly but will come together when patted down.

4 Spread the preserves over the top of the dough using a mini offset spatula. Add the blueberries on top of the preserves and sprinkle 1 teaspoon of sugar over the berries. Place the remaining dough over the blueberries and pat it down evenly over the fruit. Use one hand to cradle the edges while your other hand pats the dough down.

5 Sprinkle the dough with the remaining teaspoon of sugar and cut it into 6 triangles using a sharp knife. Place on the prepared baking sheet.

6 Bake for 20 to 22 minutes or until the tops of the scones bounce back when pressed gently. Let cool for at least 10 minutes before serving.


I prefer to enjoy these scones chilled.
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maple pecan sticky buns [image: images]

Makes 6 buns

There’s a beautiful view of the Pacific at the top of the street that runs by my bake shop in San Clemente. On Sunday mornings, as shoppers visit the open air farmers’ market, they are surrounded by the delicious aroma of our freshly baked cinnamon rolls. This recipe is a twist on those cinnamon rolls. The buttermilk biscuit dough bakes in the maple pecan goo, creating a sticky sweet tender breakfast bun.



Filling

¼ cup light brown sugar, lightly packed

¼ cup sugar

1 teaspoon ground cinnamon

2 tablespoons Grade A medium amber maple syrup

Sticky Topping

1½ cups light brown sugar, lightly packed

1 cup (2 sticks) unsalted butter

6 tablespoons Grade A medium amber maple syrup

2 tablespoons light corn syrup

½ cup pecans, chopped

Dough

¾ cup ricotta cheese

¼ cup buttermilk

½ cup sugar

¼ cup (½ stick) unsalted butter, at room temperature

2 tablespoons Grade A medium amber maple syrup

1 teaspoon pure vanilla extract

2 cups all-purpose flour

1 tablespoon baking powder

½ teaspoon salt

¼ teaspoon baking soda

1 Preheat the oven to 400 degrees. Place a clean cookie tray on the middle rack. Generously butter then grease a 6-cup jumbo muffin pan with pan spray.

2 Make the filling: In a medium bowl, combine the sugars and cinnamon. Measure out the maple syrup and keep separate from the sugar-spice mixture.

3 Make the topping: In a 1-quart saucepan, combine the brown sugar, butter, maple syrup, and corn syrup over low heat. Stir until the sugar and butter are melted. Portion half of the hot syrup into each muffin cup as evenly as possible. Set aside the remaining syrup. Sprinkle the chopped pecans on top of the syrup. Set aside the prepared pan.

4 Make the dough: In an electric mixer fitted with a paddle attachment, mix the ricotta cheese, buttermilk, sugar, butter, maple syrup, and vanilla extract on low speed until combined. Small lumps of ricotta in the batter are fine. Add the flour, baking powder, salt, and baking soda. Mix until the dough comes together. The dough will be sticky.

On a floured work surface, roll out the dough into a rectangle 10 x 14-inches and ¼-inch thick. Roll the rectangle so a long side is facing you.

Using a pastry brush, paint the dough with the maple syrup. Sprinkle the sugar-spice mixture over the syrup as evenly as possible and pat it down.

Starting at the long edge nearest you, roll up the dough jelly-roll style. Pinch the seam to seal and leave the ends open. With a sharp knife or dental floss, cut the roll into 6 equal pieces, about 1½ inches wide. (At this point, the unbaked buns can be stored for later use. See the sidebar for instructions.) Place each bun into the prepared muffin pan.
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