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Full of mouthwatering baked goods, Petite Treats is packed with sweets that are as irresistible to the eye as they are to the palate. For hip bakers looking to dazzle guests, nothing will impress more than when whipping up miniature versions of classic bites like:

• Banana-Blueberry Muffins

• Glazed Pumpkin Scones

• Lemon Zest Coffee Cakes

• Chocolate Stout Cupcakes

• Blackberry-Lime Pies

• Boston Cream Whoopie Pies

• Jelly Donuts

• Black Forest Cakes

• Tiramisu

Thanks to these tiny portion sizes, you can enjoy all your favorite treats while keeping indulgence in check. With gorgeous full-color photos and easy-to-follow step-by-step instructions, Petite Treats proves that good things really do come in small packages.
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To the dedicated fans of Mini Empire,
who are helping us take over the world, one tiny dessert at a time.



INTRODUCTION


Miniatures make everything better! We LOVE sweet treats, and we love making them smaller. We showed you how to miniaturize the pie in our first book, Mini Pies. Now we move on to exciting new adventures in the world of mini.

This adorable little book contains a broad spectrum of desserts perfect for holidays, birthdays, or any old day. We’ve made this innovative deliciousness approachable and completely possible for even a novice baker. Start with the donuts and brownies, then work your way up to the fancy stuff like the granddaddy mini dessert of them all, the Piecaken. Before you know it, you’ll be a total pro and the adorable hero of every party.

Everyone has a sweet spot, and with this book you can create a portion for every palate. Remember: Don’t diet, miniaturize it!

Sweetest regards,
Christy Beaver and
Morgan Greenseth
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MORNING BITES

Get your day off to a delicious start. You can’t have anything but a good day when it begins with a zesty mini coffee cake, a sweet bitty bun, or a mini morning glory muffin. Great for breakfast gatherings or a quiet Sunday at home, these little treats will ensure that you have a good morning.


BANANA-BLUEBERRY MUFFINS
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No need to decide. Combine two of the classics.MAKES 24

1 cup sugar

2-1/4 cups all-purpose flour

1 teaspoon baking powder

1 teaspoon baking soda

1/4 teaspoon salt

3 ripe medium bananas

1 large egg, at room temperature

1/2 cup (1 stick) unsalted butter, at room temperature

1/2 teaspoon vanilla extract

1-1/2 cups blueberries, fresh or frozen

 

1. Preheat the oven to 350°F. Line 24 mini muffin wells with paper liners.

2. Sift together the sugar, flour, baking powder, baking soda, and salt.

3. In an electric mixer fitted with the paddle attachment, beat the bananas on low until mashed. Increase the speed to medium. Add the egg, butter, and vanilla. Mix until combined.

4. Gradually add the flour mixture on medium speed until combined.

5. Reduce the speed to low and add the blueberries. Mix briefly until blueberries are evenly distributed.

6. Using a 1-inch ice cream scoop, fill each muffin liner to just below the brim.

7. Bake until the tops are lightly browned, 20 to 22 minutes, rotating the pan halfway through.

8. Allow to cool for 5 minutes in the pan, or until safe to handle. Then transfer to cooling racks to cool completely.

9. Store in an airtight container for up to 2 days.
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FROSTED APPLE SPICE MUFFINS
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Like a cup of hot cider in your hand.MAKES 18
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FOR THE MUFFINS:

1 cup all-purpose flour

1/2 teaspoon baking soda

1/2 teaspoon salt

1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

1/4 teaspoon ground allspice

1/8 teaspoon ground cloves

1/4 cup (1/2 stick) unsalted butter, at room temperature

1/2 cup granulated sugar

1/4 cup brown sugar, packed

2 large eggs

3/4 cup unsweetened applesauce

1/2 cup chopped walnuts

FOR THE FROSTING:

1/4 cup (1/2 stick) unsalted butter, at room temperature

4 ounces cream cheese, softened

2 teaspoons sugar

1 teaspoon ground cinnamon

MAKE THE MUFFINS:

1. Preheat the oven to 350°F. Line 18 mini muffin wells with paper liners.

2. Whisk together the flour, baking soda, salt, cinnamon, nutmeg, allspice, and cloves in a medium bowl.

3. Place the butter, granulated sugar, and brown sugar in the bowl of an electric mixer fitted with the paddle attachment. Beat on medium speed until pale and fluffy, about 3 minutes.

4. Add the eggs one at a time, scraping down the bowl as needed. Reduce the speed to low and add the applesauce. Gradually add the flour mixture until combined. Stir in the walnuts by hand.

5. Using a 1-inch ice cream scoop and heaping portions, fill each mini muffin liner to the brim.

6. Bake until lightly browned and a toothpick inserted into the center returns with no crumbs, about 20 minutes, rotating the pan halfway through. Allow to cool 5 minutes in the pan, or until safe to handle. Then transfer to cooling racks to cool completely.

MAKE THE FROSTING:

1. While the muffins are baking, combine the butter, cream cheese, sugar, and cinnamon in an electric mixer fitted with the paddle attachment. Beat on medium speed until combined, about 3 minutes.

2. Transfer the frosting into a pastry bag and refrigerate.

3. When the muffins have completely cooled, frost each one.

4. Refrigerate in an airtight container for up to 3 days.

SWEET TIPS: The frosting is only slightly sweet, to allow the flavor of the muffins to shine like the morning sun.


MORNING GLORY MUFFINS
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We think you can judge a bakery by its Morning Glories. And these are freaking fantastic.MAKES 24

2/3 cup sugar

1-1/4 cups all-purpose flour

1/2 tablespoon ground cinnamon

1 teaspoon baking soda

1/4 teaspoon salt

1/4 cup shredded sweetened coconut

1/2 cup currants

1/2 cup peeled grated apple (we like Granny Smith)

1/2 cup drained crushed pineapple

1 cup shredded carrots

1/4 cup chopped walnuts

1-1/2 large eggs

1/2 cup vegetable oil

1/2 teaspoon vanilla extract

1. Preheat the oven to 350°F. Spray 24 mini muffin wells with cooking spray or line them with paper liners.

2. Combine the sugar, flour, cinnamon, baking soda, salt, coconut, currants, apple, pineapple, carrots, and walnuts in a large bowl.

3. In a medium bowl, whisk the eggs, oil, and vanilla.

4. Add the wet ingredients to the dry ingredients and mix with a spatula.

5. Fill the muffin wells to the brim using a 1-inch ice cream scoop.

6. Bake until a toothpick inserted in the center returns with no crumbs, about 25 minutes, rotating the pan halfway through.

7. Allow to cool 5 minutes in the pan, or until safe to handle. Then transfer to cooling racks to cool completely.

8. Store in an airtight container for up to 2 days.

SWEET TIPS: If you have a quality mini muffin pan and cooking spray, you won’t need muffin liners. If you are unsure, use the liners the first time for all but one of the muffins, to test it out.

To get half of an egg: Whisk the egg gently in a small bowl. Pour half of it out.

To make your morning even sweeter, frost the cooled muffins with our Extra-Special Frosting.
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PUMPKIN SPICE SCOOKIES WITH FALL SPICE GLAZE
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Who said pumpkins were just for pie?MAKES 16

1-1/3 cups all-purpose flour

1/4 cup granulated sugar, plus more for sprinkling

1-1/2 tablespoons brown sugar

3/4 tablespoon baking powder

1/2 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

1/2 teaspoon ground ginger

1/4 teaspoon ground cloves

1/4 cup (1/2 stick) very cold unsalted butter, cut to 1/4-inch cubes

1/3 cup pure canned pumpkin

5 tablespoons heavy whipping cream

1 large egg

1 recipe Fall Spice Glaze

1. Preheat the oven to 425°F and butter a mini scone pan.

2. Combine the flour, granulated sugar, brown sugar, baking powder, cinnamon, nutmeg, ginger, and cloves in a food processor and pulse to combine.

3. Add the butter pieces and pulse until combined and the mixture looks like coarse sand.

4. In a medium bowl, gently whisk the pumpkin, whipping cream, and egg until combined.

5. Transfer the dry ingredients to a large bowl and make a well in the center. Pour in the pumpkin mixture and gently combine with a rubber spatula. If the mixture does not come together easily, add 1/2 tablespoon more whipping cream.
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