
[image: Cover Page of Peanut Butter Comfort]



[image: Half Title of Peanut Butter Comfort]



Copyright © 2013 by Averie Sunshine

All rights reserved. No part of this book may be reproduced in any manner without the express written consent of the publisher, except in the case of brief excerpts in critical reviews or articles. All inquiries should be addressed to Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018.

Skyhorse Publishing books may be purchased in bulk at special discounts for sales promotion, corporate gifts, fund-raising, or educational purposes. Special editions can also be created to specifications. For details, contact the Special Sales Department, Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018 or info@skyhorsepublishing.com.

Skyhorse® and Skyhorse Publishing® are registered trademarks of Skyhorse Publishing, Inc.®, a Delaware corporation.

Visit our website at www.skyhorsepublishing.com.

10 9 8 7 6 5 4 3 2

Library of Congress Cataloging-in-Publication Data is available on file.

Cover design by Brian Peterson

Cover photo credit Averie Sunshine

Print ISBN: 978-1-63220-362-5

Ebook ISBN: 978-1-62636-290-1

Printed in China



[image: Title Page of Peanut Butter Comfort]


[image: image]


[image: image]

Acknowledgments

[image: image]

Thank you to:
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Blog readers and the online food blogging community that I have come to know and adore since 2009. You encouraged me to write a book; your support, nudges, and telling me that you wanted a book, all helped give me the courage to embark on this journey. I have made so many fabulous friends through blogging and I am pleasantly shocked, amazed, and simply grateful. Being able to meet and know others who love baking, cooking, peanut butter, and staring at pretty food pictures as much as I do is just the best. Thank you for reading my blog, Averie Cooks (www.averiecooks.com, formerly Love Veggies and Yoga) and for your support.

My husband Scott, who took our 5-year-old daughter, Skylar, to the park so many weekends and became Mr. Mom to her while I stood in the kitchen, cooked and baked, took pictures of peanut butter food all day long, and then sat at my desk all night writing about it—I could not have written this book without you. You are the best daddy a little girl could have and the best partner I could ever hope for. Thank you for being a fabulous taste-tester and for gaining 10 pounds while I wrote the book. I know sampling each and every one of these light and low-cal recipes was hard work, but someone had to do it.
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My amazing daughter, Skylar. You are the light of my life and thank you for telling me that every single thing I made was amazing, even if it wasn’t when I was formulating the recipes. You may remember this when you’re a big girl, and you may not, but when you were 5, you were a taste-tester for mommy’s book (kids don’t lie or sugarcoat things!) and I will never forget the look on your face when you saw certain recipes appear on the dinner table after the photo shoots were over. Possibly your biggest and widest-eyed reaction was to White Chocolate and Cookie Crumb Truffles, page 53, and all those sprinkles. I love you so much, honey!

The Skyhorse team. Thank you for believing in me, my idea, and for allowing me to write this book. It has been the best, most fun, most rewarding, and most awesome experience of my life and I look forward to a long and happy relationship.

My grandmothers and my parents. You cooked, baked, and exposed me to lots of butter, sugar, and cream when I was growing up. There was never a shortage of baked goods and treats. You exposed me to home-cooked and home-baked food; you helped me discern the mediocre from the amazing and gave me a lifelong foundation for knowing what is good and what tastes good. My upbringing, and the thousands of hours I watched you stand in the kitchen cooking, have come full circle with this book. Who would have thunk.

My sister, Claire. We licked beaters, ate so much cookie dough and brownie batter straight from mixing bowls, and decorated Christmas cookies together—sometimes with more sprinkles per one-square-inch of cookie than should be allowed in three dozen cookies! I could not have asked for a better sister to eat after school snacks with or to share in the joy of helping mom roll up thousands of her caramels in little wax paper squares with.
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Introduction
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When I decided I wanted to write a cookbook, no one could have been more surprised than me. I wondered what I could lend to a sea of books written by those who are classically trained and have all day to make a certain kind of filling for a certain kind of cake for a recipe title that I can’t even pronounce. I’m not that cook and never will be. I wondered if there was value in sharing the recipes that I love and that I make for my family.

Or in sharing recipes that all just so happen to contain peanut butter in them.

Yes, every recipe in this book contains peanut butter, but not every recipe is blast-of-peanut-butter-in-your-face level of intensity. In some recipes, the peanut butter is subtle, almost imperceptible, and the value of using it has to do with binding a dough or keeping a cake moist. In other recipes you had better be a total stick-your-spoon-in-the-jar-fanatic because peanut butter is the star, big and bold.

Why write a book about peanut butter? Well that’s easy—because I love it and always have. From my love of PB&J sandwiches as a child to many dinners of peanut butter and crackers (and yes, I spent an entire college career making meals out of peanut butter and crackers), I have always been fond of this wonderful and versatile spread.

In addition to its unmistakable flavor and creaminess, I love the satisfying feeling I get from scraping the last little bits out of a jar, the nostalgic comfort I have when I smell it; even the way it sticks to the roof of my mouth, lingers on my breath, and makes my fingertips peanut butter-scented no matter how many times I wash my hands after I’ve touched it. Yes, peanut butter and I have had a long and wonderful relationship and I adore it.
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I’ve discovered that I am not alone in my love of this creamy spread. I’ve been a food blogger since 2009, blogging daily at www.averiecooks.com, and I realized early on in blogging that peanut butter is something that people tend to go nuts over and peanut butter recipes tend to be the ones that generate the most excitement. Realizing that I’m not the only peanut butter freak out there and that people love peanut butter and peanut butter recipes as much as I do is what pushed me over the edge to write a book dedicated to America’s favorite sandwich spread.

The book is primarily dessert and comfort food-based, showcasing sweet, rich, decadent, soothing, and comforting treats. There’s plenty of butter, sugar, cream, chocolate, and peanut butter involved, with a few savory items thrown in for good measure. The recipes will not likely help you achieve your summertime slim-down goals, and that’s okay. They will, however, make you feel warm and cozy, happy, comforted, and content.

No matter which recipe you decide to make first, they are all highly do-able for the average cook. I’d imagine most of you haven’t been to culinary school and don’t want to chase all over town hunting for specialty ingredients. You’re in luck because these recipes are all very approachable and use ingredients found in regular grocery stores. You won’t have to spend a half-day in the kitchen making these goodies, either. This is comfort food with a modern day approach, realizing that we don’t always have all day to just putter around in the kitchen. Those days can be fun, but they’re not always practical. I also kept batch sizes and recipe yields on the smaller end of the spectrum so you don’t have to worry that your quick little baking project is going to feed a small suburb.

If food is love, baking has an extra special way of bringing us together. The next best thing to eating peanut butter goodies by yourself is sharing what you make with others, watching them smile, and providing them comfort. Watching my daughter’s eyes light up when she sees freshly baked cookies waiting to be devoured or the look on my husband’s face when he sees that I made his favorite cake are priceless gifts and what it’s all about for me.

I’ve put my heart and soul into this book and nothing would make me happier than knowing you’re using it and making things from it. I hope you love the recipes as much as I’ve loved creating, photographing, and writing this book. Peanut Butter Lovers Unite!
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Key Ingredients, Methods, Tips, and Tricks
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This is my chance to share all the random food factoids that I’ve amassed over the years rolling around in my gray matter and that’s pretty exciting for me. I’m not sure how you feel about that, though. I’m no Alton Brown, but I could talk food science and trivia all day. If you want to discuss the intricacies of the creaming process of butter and sugar, why brown sugar helps to make softer cookies, or debate the finer points of various types of flour or cocoa powder, I’m your girl. If you don’t want to geek out with me and just want to skip ahead to the recipes, I understand. However, my goal in this section is that you may pick up a few random factoids and tips that will help you in all aspects of your future baking and cooking.

Baking Soda and Baking Powder—What do they do and what’s the difference?

Good questions. They’re leaveners and they help baked goods rise and create lift. They work via chemical reactions that force air bubbles to expand during baking, which cause your goodies to rise.

Baking soda, or sodium bicarbonate, is about four times stronger than baking powder. Baking soda adds some tenderness along with leavening and neutralizes acids in a recipe. Therefore, it requires the presence of an acid such as buttermilk, sour cream, citrus juice, yogurt, molasses, brown sugar (which contains molasses), maple syrup, chocolate, or non-Dutch processed cocoa powder in order to work. Too much baking soda can cause a soapy taste or a coarse crumb in muffins or breads. Test its effectives by mixing ¼ teaspoon baking soda with 2 teaspoons vinegar and it should bubble immediately. Don’t use the baking soda that you have stashed in the back of the refrigerator for odor-absorption for baking. I use Trader Joe’s brand baking soda.

Baking powder doesn’t require the presence of an acid, only the presence of a liquid such as cream or milk. When it comes into contact with a liquid, baking powder reacts and carbon dioxide is released. This creates air bubbles, which cause baked goods to rise. The standard rule of thumb is that 1 to 2 teaspoons leavens 1 cup flour. Too much baking powder can make things taste bitter and rise too rapidly and then fall; in breads or muffins the centers may have a sunken look. Make sure your baking powder is fresh. Test it by adding 1 teaspoon baking powder to ½ cup hot water. If fresh it should bubble immediately. I use aluminum-free double-acting baking powder, which reacts to both liquid and heat. Most baking powder sold, such as Argo or Calumet brands, work in this fashion.
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Baking Times

There is nothing worse to me than dry, hard, crumbly, or overcooked food, especially desserts. I want my goodies to be moist, soft, tender, gooey, juicy, oozing, sticky, and even messy. Every recipe in this book is designed with those criteria in mind. The baking times listed have been tested to produce soft and chewy cookies, fudgy brownies, gooey bars, and moist cakes. Because all ovens and preferences vary, bake until food is done or to desired preference. However, if your preferences are similar to mine, remember that sometimes 90 extra seconds when baking cookies, or 3 minutes when baking a cake, can be the difference between spectacular and just so-so. Watch baking times carefully and don’t be afraid to pull something out of the oven before you think it’s ready in order to check its progress; the worst that can happen is you need to pop it back in for a bit. I discuss this specifically as it relates to cookies in The Cookie Top 10, page 132. One tip that the food is done, or very close to being done, is when its scent wafts profoundly through the house. Once you can really smell that banana bread, you better go check it because it’s probably done or almost done.

Batch Sizes & Doubling Recipes

I paid special attention to batch size with the recipes. Yes, I love sweets and desserts but don’t need four dozen of anything laying around. Variety is the spice of life, including in cooking and baking. I like to try and sample many different things and nothing in this book makes an army-load. If you do happen to be cooking for an army, feel free to double the recipe. Most everything that I’ve made in an 8-by-8-inch or 9-by-9-inch pan can be doubled and baked in a 9-by-13-inch pan. Batches of cookies, muffins, cold treats, dips, and spreads can be doubled, too.

Butter: Browned Butter, Creaming Butter, Softened Butter

Butter is amazing. It adds flavor, binds ingredients, helps make cookies chewy on the edges and gooey in the middle; it gives pie crust its crispness and makes brownies taste rich.

I always buy and use unsalted butter. Every recipe in this book calls for unsalted butter. If you want salt in the finished product, salt the batter or dough; but select unsalted butter in order to control the salt that goes into a recipe rather than having to wonder just how salty the finished product will be.

Browned butter is butter that has been, well, browned. The traditional way of browning butter is on the stovetop. Place the butter in a heavy-bottomed pan and allow it to melt. As it melts and cooks it will foam, crackle, and pop. This is the water cooking out. You don’t need to stir it; swirling the pan or doing nothing is fine. After the crackling slows down and the water has been removed, this is when the true browning happens. The water is gone and the fat solids are being cooked. This is a critical time because you want browned butter, not burnt butter, and it can go from the former to the latter on a dime. The butter is sufficiently browned and ready when it’s a deep amber color and smells nutty and rich. Transfer it to a container to stop the cooking process and to cool before using it in a recipe.

It’s possible to brown butter in the microwave by placing it in a microwave-safe bowl covered with a plate or saucer, and microwaving on high power for 3 to 5 minutes based on the amount of butter used. The butter will melt, snap, crackle, and pop like it does on the stovetop and will begin to brown after the water has been cooked out. Like the stovetop method, the sniff test of nutty and rich should be your guide, as well as looking for a deep amber-brown color. Make sure to cool the butter before using it.

In either method, stirring the butter gently while it’s cooling will allow the caramelized milk solids to be redistributed. Some people don’t like them and strain or discard them, but they are little flavor powerhouses. If you want intensity of flavor, make sure to use them.
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Creaming butter is an extremely important step in cookie making. It’s what’s going to give you crispy edges and tender interiors and is instrumental in overall cookie-baking success. When instructed to cream the butter and sugar or other ingredients in a recipe, it means placing the butter and sugar in the mixing bowl and beating them for 2 to 3 minutes on medium-high to high speed. Allow the mixer do the work and just let it go to town. This process dissolves the sugar and creates air pockets in the butter, which expand during baking. Properly creamed butter and sugar will be very pale yellow or with a hint of brown if brown sugar is used. It will be fluffy, puffy, and will have nearly doubled, or doubled, in apparent size.

After the butter and sugar have been creamed, most recipes instruct to add eggs that have come to room temperature, one by one, and beat again. Most recipes also instruct to add vanilla extract with the eggs if it’s being used. Do not shortchange this step and beat for at least 2 to 3 minutes, up to 5 minutes. This strengthens the chemical bonds between butter, sugar, and eggs, which makes for better cookies.

Creaming butter must be done with room temperature softened butter, which is 65 to 70 degrees Fahrenheit, although purists say 65 to 67 degrees. Softened butter should be slightly firm, but not hard. You should be able to indent it with your finger slightly but it should not be squishy. If it’s too soft, you’ll end up with butter-soup and have to start over.

If you are impatient and don’t want to wait for your butter to soften, which takes anywhere from 30 minutes to 2 hours, based on your room temperature, cutting it into smaller pieces will help it soften faster. At the risk of heresy, and I only recommend this if you’re in an ultimate jam for softened butter, microwaving it for 5 to 10 seconds can do the trick. Be very careful you don’t melt it, so absolutely no more than 10 seconds and don’t tell Julia Child I’ve done this in a pinch when I just need softened butter, stat.

Other Fats: Margarine, Shortening, Canola Oil and Vegetable Oil, Coconut Oil

Margarine is not butter and I eat, bake, and cook with real butter. Margarine doesn’t give that melt-in-your-mouth flavor that butter does. It’s very easy to over-cream margarine and sugar, which leads to really undesirable results in cookie baking, so I stick with butter. Pun intended. If you do use margarine, make sure it’s at least 80 percent fat and not labeled as a whipped spread, buttery spread, or nothing “lite,” all of which are unsuitable for baking.

Shortening (vegetable shortening) is not something I use often. Although there are organic, non-hydrogenated, and trans fat-free vegetable shortenings on the market, I prefer the flavor of real butter, especially in cookies. The advantage to using shortening in cookies is that it tends to make them puffy, soft, and chewy. Conversely, butter can make cookies thinner and crisper but counteract this by chilling the dough prior to baking and by watching baking duration. Some people swear by butter-flavored shortening or using a combo of half butter and half shortening in a recipe.

One situation where shortening is helpful is in frosting that needs to be piped or be heat-resistant. If you’re piping frosting onto cupcakes that are going to be left outside in the warm air for a party, use half butter and half shortening. The shortening will buy you some extra time before the frosting softens.

Canola Oil and Vegetable Oil are used in many quick breads, cakes, and muffins and produce a lighter and more tender crumb than using butter or melted butter does. By and large in baking recipes, canola and vegetable oil can be used interchangeably. If you’re substituting canola oil for melted butter, use slightly less than a 1-to-1 ratio. For 1 cup melted butter, use ¾ cup canola oil. For ¾ cup melted butter, use ⅔ cup canola oil. For ½ cup melted butter, use ⅓ cup canola oil. For ¼ cup melted butter, use 3 tablespoons canola oil.

If available, grapeseed oil is excellent for baking because it emulsifies well and doesn’t impart any flavor.

Coconut Oil is a wonderful saturated fat and unique in that it morphs. It’s a solid at cooler room temperatures, under 76 degrees Fahrenheit, but liquefies in warmer temperatures. If you’re baking in a warmer or un-air-conditioned kitchen, you may wish to store your coconut oil in the refrigerator to keep it solid.

There are many ways in which coconut oil is sold. Two notable distinctions are between refined and unrefined coconut oil. Refined coconut oil is more processed than unrefined coconut oil. Refined oil has less overall coconut flavor than unrefined does and therefore may be a better choice if the goal is to impart less of a coconut-dominated flavor, just in case not everyone eating your goodies loves coconut oil. Refined coconut oil also has a higher smoke point than unrefined does, making it better suited to cooking at higher temperatures, and is generally a little less expensive. I use Tropical Traditions brand Gold Label Virgin Coconut Oil, which is unrefined and certified organic. Coconut oil is used in Peanut Butter Magic Shell, page 229, and, optionally, in Coconut and White Chocolate Rum Cake Bars with Rum Glaze, page 87.

Many people have success baking with coconut in place of butter. Use a one-for-one substitution ratio when substituting for butter; 1 cup of butter translates to 1 cup solid coconut oil; ½ cup butter is ½ cup solid coconut oil. If you plan to bake cookies with it, make sure the coconut oil is solid at room temperature, cream the coconut oil with the sugar, and add the remaining ingredients as usual. I highly recommend chilling the dough before baking in any recipes, and even more so in anything with coconut oil.

Cereal is used in many no-bake bars in Chapter 2. Frosted Flakes, Special K, Rice Krispies, and Cocoa Rice Krispies are staples.

Chocolate: Types of Chocolate, Cocoa Powder, and How to Melt Chocolate

Unsweetened chocolate is typically sold as unsweetened baking chocolate. It’s cooled and hardened chocolate liquor with 100 percent cacao content. It’s used in cakes, brownies, and cookies. Sugar must be added when using unsweetened chocolate in a recipe because it’s incredibly bitter. When a recipe calls for baking chocolate, select unsweetened rather than sweetened baking chocolate, unless otherwise noted. Baking chocolate tends to melt easily and smoothly, more so than chocolate chips. Baking chocolate is packaged and sold in bars, blocks, squares, and discs. Baker’s brand unsweetened baking chocolate, for example, is sold in 1-ounce squares.

If sugar, vanilla, or lecithin is added, the resulting chocolate is labeled as bittersweet baking chocolate. Bittersweet chocolate contains between 5 and 99 percent cacao content. It’s sold in bars, blocks, squares, and discs. Based on taste and price, I tend to use Trader Joe’s brand 72 percent Pound Plus Chocolate Bars, packed in a red wrapper. It melts beautifully, has a rich and smooth flavor, and is budget-friendly. This is what I use in all brownie recipes in this book.
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Semi-sweet chocolate contains between 35 and 40 percent cacao content. This is dark chocolate and it’s the category in which semi-sweet chocolate chips, chunks, or baking morsels typically fall. It’s dark, but not too dark or too bitter. It melts easily and is sold as chips, chunks, bars, blocks, squares, and discs. For most recipes using chocolate chips, I use Trader Joe’s brand semi-sweet baking chips. I prefer their flavor to other chocolate chips and the price can’t be beat. In a few recipes, such as Microwave S’mores Granola Bars for 3, page 59, and Peanut Butter Chocolate Chip Cookie Dough Balls, page 51, I use mini chocolate chips, which are nice for bite-sized treats so you get some chocolate in each bite.

Milk chocolate is 10 percent unsweetened chocolate and is creamier, sweeter, and less intense than its darker chocolate counterparts. Milk chocolate chips scorch easier than semi-sweet chips do, but I rarely use them and prefer the deeper flavor of semi-sweet chocolate chips, especially when combining chocolate with peanut butter.

White chocolate is 20 percent cocoa butter and contains cocoa butter, sugar, milk solids, vanilla, and lecithin but because it does not contain chocolate liquor, white chocolate cannot technically be called “chocolate.” White chocolate is sweet, rich, creamy, and if melted, sets up softer than dark or milk chocolate because it contains no chocolate liquor. White chocolate scorches very easily, so be extremely careful when melting it. If I need to melt white chocolate chips, I do so very carefully, in 10 to 15 second bursts in the microwave, or on the stovetop over low heat, stirring continuously.
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Cocoa powder comes in two main types: natural (non-alkalized) and Dutch-processed (alkalized), both unsweetened. Natural is what is more commonly sold in U.S. grocery stores, whereas Dutch-processed is more common in European markets. Both are made by pulverizing chocolate liquor and removing nearly all the cocoa butter.

Natural unsweetened cocoa powder is lighter in color and is somewhat acidic with a sharper flavor. Natural cocoa is typically used in recipes that also use baking soda. Because baking soda is alkaline, leavening occurs by combining it with natural cocoa powder. All recipes in this book using cocoa powder are written using natural unsweetened cocoa powder and although some suggest that you need to alter the amount of baking soda used based on which type of cocoa powder used, in practical terms, I have not found that to be the case. In Peanut Butter-Filled Chocolate Brownie Cookies, page 151, I used Trader Joe’s unsweetened natural cocoa powder. If I am feeling splurgey, I purchase Scharffen Berger’s Unsweetened Natural Cocoa Powder, which is my special-occasion natural cocoa powder preference.

Dutch-processed unsweetened cocoa powder is additionally processed to neutralize its natural acidity, giving it a mellower and smoother taste. Dutch-process cocoa is frequently used for hot chocolate due to its ease in blending with liquids. Look for Valrhona; however, it’s a pricier option and may require a specialty grocer or ordering online.

Hershey’s Special Dark is a blend of natural and Dutch-process cocoa and is a good alternative for times when you need a smooth, dark, intense chocolate in both color and flavor but don’t want to break the bank or go on a special shopping trip for cocoa powder.

Sifting cocoa powder may be necessary if it’s lumpy or if the recipe necessitates it. Sifting is helpful when using cocoa powder to make frosting that is smooth and lump-free.
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Melting Chocolate

I almost never melt chocolate on the stovetop and don’t own a formal double boiler, although I can easily makeshift one by placing a heat-safe bowl over a pot with water. Instead, I melt chocolate in the microwave.

Baking chocolate or chocolate bars melt easily and don’t take much encouragement or stirring in order to melt. Place the baking chocolate in a microwave-safe bowl, heat on high power for about 1 minute, depending on quantity of chocolate, remove, and stir. If it’s not a melted smooth puddle after stirring, reheat it in 10 to 15 second bursts, stopping after each burst to stir until it can be stirred smooth and is melted.

Chocolate chips can be a little trickier to melt because they have stabilizers added and are designed to retain their shape when baking. This is advantageous when baking cookies so you have chocolate chip cookies rather than puddle-of-melted-chocolate-everywhere-cookies. However, when you’re purposely trying to melt chocolate chips, you may need to use a little finesse.

The melting process starts at around 90 degrees Fahrenheit when the cocoa butter in the chips starts to heat. Chocolate chips melt best at temperatures between 104 and 113ºF and the temperature must never exceed 115ºF for milk and white chocolate or 120ºF for semi-sweet or dark chocolate chips, or they will burn.

I melt chocolate chips in a similar fashion to melting baking chocolate squares but one tip for melting chocolate chips is to microwave them for the first initial minute, and then allow the bowl to sit in the microwave for a few minutes. The carryover heat softens the chips over time, so that when you go to stir them, they are already quite far down the melty spectrum, without much direct heat being used, which reduces the scorching risk. Think of a candy bar in a hot car and how the heat from inside the car will soften and eventually melt it: let chocolate chips soften for a few minutes after an initial burst of heat, if possible.

Cinnamon is my favorite spice to bake with and I go through plenty of it. It has a long list of health benefits from being good for treating colds and indigestion to helping improve energy and vitality. Most cinnamon sold in grocery stores is the Cassia variety. If you ever have access to the Ceylon variety of cinnamon, try it and you’ll fall in love with its more intense, richer, and slightly sweeter flavor. I purchase the Frontier brand Organic Ground Vietnamese Premium Cinnamon from iHerb.com online in bulk, one pound at a time. Ounce for ounce, it’s a fraction of the price of those little jars sold in stores, and it’s far more flavorful.

Eggs are multi-taskers and workhorses in baking. They leaven, thicken, bind, provide structure, and add moisture, flavor, and richness to dough. In cookie making, adding an extra egg yolk will make dough richer and moister; conversely, cookies made solely with egg whites, such as macaroons, tend to be drier.

When used in baking, select large eggs, not extra-large or jumbo. I know it’s tempting to buy extra-large or jumbo eggs because they are a better value, but save those for omelet making, when bigger is better. Recipes are written with large eggs in mind and one large egg weighs about 60 grams and contains about 3 ½ tablespoons of liquid: 2 tablespoons of white, 1 ½ tablespoons of yolk. An extra large egg has about 4 tablespoons of liquid. That extra half-tablespoon doesn’t matter so much in a one egg recipe, but in a 4 egg recipe, you wind up with an extra half of one egg, which will definitely throw things off.

The recipes in this book are written with room temperature eggs in mind. If you go through the work of creaming butter and sugar properly and infusing air pockets into the mixture, adding a cold egg will deflate all that precious hot air.

In recipes that require separating an egg, the easiest way to do so is to crack the egg in the palm of your hand over a bowl and allow the whites to fall through the cracks of your fingers, and you’re left holding the yolk in your hand; just be gentle with that golden nugget.

Flour: Choosing Flour, All-Purpose Flour, Gluten Free Flour, How to Measure Flour

How do you decide which flour to use? There are so many brands, versions, and varieties when it comes to flour that selecting which one to use can be a bit daunting. The choice really depends on what you want to bake; you shouldn’t make bread with cake flour. Higher protein flours like bread flour are heartier, stronger, and create lots of chewiness. Think of a thick and hearty slice of bread. For extra chewy cookies, replacing half the all-purpose flour with bread flour is a trick that yields extra chewiness.

Lower protein flours like cake flour are softer and best suited for chemically leavened softer baked goods like pie crusts, cakes, and biscuits. Cake flour is good for things that you want to rise, hold their structure, and not collapse—like cakes, hence its name. An easy way to make cake flour in a pinch is to measure 1 cup of all-purpose flour, remove 2 tablespoons of flour, add 2 tablespoons cornstarch, and sift the mixture 3 times.

If you only have one bag of flour in your pantry, I’d choose all-purpose flour. It has that name for a reason: it’s all purpose. It has a higher protein content than cake or pastry flour, lending more structure to baked goods, especially for cookies, but not as high of a protein content as bread flour. All recipes in this book that call for flour are made using all-purpose flour. I use King Arthur brand Unbleached All-Purpose Flour in the red and white bag, which I swear by. Although I use both white whole wheat flour and whole wheat flour in yeasted bread making, no recipes in this book call for them.
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If you’re gluten-free, becoming gluten-free, or are trying to consume less gluten, gluten-free baking will require some trial and error and seeing what works and what tastes right to you. Although the recipes have not been formally tested with gluten-free flour, in many cases a store-bought gluten free flour blend, such as Bob’s Red Mill, will yield successful results. One tip for gluten-free baking is that if a recipe calls for 1 cup all-purpose flour, use 1 cup plus 2 tablespoons of gluten-free flour. Consider those couple of extra tablespoons some structural insurance for your dough, especially in cookie baking.

Oats are inherently a gluten-free grain, but are often cross-contaminated with gluten in milling and manufacturing. If your dietary needs call for it, make sure to use certified gluten-free oats. Take care to ensure all ingredients used are suitable for your personal dietary preferences and needs.
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