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Foreword

By the mid-1970s the classical culinary rules, techniques and procedures were growing less and less important. A new thing was happening. There began a movement that dictated simplicity of procedure, freshness of ingredients and a sense for innovative presentations. The movement was a response to a new, surging demand by Americans for different dimensions in their dining experiences—better food, wholesome food, fresher food. There was an urge toward a better quality of health, thus a better quality of life.

Simultaneous with this culinary movement, the founders of Deer Valley conducted an extensive review of winter ski areas and resorts in North America. Their mission was to develop a resort that was better than any in existence. All facets of ski operations were studied, including destination and site locations, mountain challenges, trail layouts, grooming, snowmaking, maintenance and a wide range of hospitality-related components: guest services, food preparation and dining environments and design. What became increasingly clear to Deer Valley’s founders was the dearth of attention devoted to guest-oriented hospitality issues. Mediocrity was evident everywhere!

Deer Valley found its raison d’être. No sense of service would be spared Deer Valley guests from the instant they arrived at the ski area through their entire on-mountain experience. Deer Valley would offer not only ski trails and downhill thrills, but also service competence and skilled food preparation at all outlets. The battle for quality and excellence would be unending, calling for vigorous programs and strenuous efforts at every stage of the resort’s development.

Since the beginning in 1981, Deer Valley’s organizational culture has provided a wide range of launching pads for individuals to perform unhindered, to find their métier and to distinguish themselves accordingly. One who recognized and grasped the opportunities at hand from the very outset is the author of this book, Letty Flatt. Through the profession she chose for herself, master baker and pâtissière, she personifies the Deer Valley mission. Although Letty had never baked professionally before coming to Deer Valley and did not receive formal instruction until she had spent two years in the resort’s baking system, some fifteen years later she is publishing this fine cookbook, reflecting her intellectual ability as well as her superior baking skills.

Among those truths that never change is the tenet that conveys a powerful sentiment: “nothing is work unless you enjoy more doing something else.” Letty, a woman of unbridled heart, passion, eloquence and imagination, enjoys everything that she does, be it skiing or baking. She has had to be a skilled baker, a product engineer, a labor expert, a cost manager and is now an accomplished cookbook author. For Letty, “pressure is a privilege,” as Billie Jean King once said, “it comes only to those who earn it.”

In context with the disappearing classical culinary rules with which this foreword opens you will find truly American recipes here that cut away from the time-honored traditions of home baking, yet fit comfortably with the skill and available equipment of the home baker. Home bakers will benefit from the author’s clarity of instructions and descriptions. Added bonuses in this book are twofold: the technical directions given for the unpredictable aspects of high altitude baking and the inclusion of timely recipes that are fat-free alternatives. As a good cookbook should, this one motivates and conveys trust. The author instills confidence as she guides you every step of the way, often with numerous pointers and trade secrets she includes as sidebars to a range of selected recipes.

To Letty, we should award [image: frn_fig_005.jpg] for expertise and excellence in baking and a [image: frn_fig_006.jpg] for the ease and simplicity with which she leads us into the world of her spirited recipes.

James A. Nassikas

Former president of Deer Valley Resort
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Introduction

It’s been 18 years since I bought my first computer; a tech-age entry milestone that for me marks the day I decided to write a cookbook—of Deer Valley Bakery recipes. And it’s been 11 years since I held the first copy of Chocolate Snowball in my hands. A dozen years ago Microplane zesters and silicone baking mats weren’t common in kitchens. Now we don’t how we baked without these tools. In those days, Empire Canyon Lodge was a hole in the ground and an architect’s blueprint. Now it’s a spectacular stage for wedding celebrations and an alpine-themed evening restaurant, not to mention the day base for some of Deer Valley’s best expert runs and powder skiing. In the bakery, we’ve continued to refine and restyle our pastry offerings, adding and changing recipes along the way. This revised edition reflects the new. I’ve taken the opportunity to pore over every word, to incorporate and describe new tools and ingredients and to include Deer Valley’s evolution. In this up-to-date version you will find seven of our latest recipes and many, many more updated ones.

Deer Valley hasn’t changed radically. As a company, we continue our quest for excellence—classic, consistent quality from a winning team of employees, many who have worked at Deer Valley 10 or 20 years or more. Including me: I’ve worked at Deer Valley since day one, and we celebrate our 30-year anniversary in 2011. We have new ski lifts and trails and refinements, but when you peruse the pastry counters you can still choose carrot cake with its rich cream cheese frosting. If you crave a chocolate fix, you might notice that we bake the Chocolate Snowball dessert with a darker chocolate than originally, but not to worry, this favorite domed cake continues to grace the Mariposa’s menu. To describe the new and the steadfast in the bakery, let me take you on a virtual tour.

Welcome to a bustling winter day as a baker at Deer Valley Resort. You’ll find yourself in more than one place at a time, since Deer Valley has multiple lodges and three bakery kitchens. For your day, please dress in our uniform—white button-down jacket and black and white hounds-tooth check pants, apron, neckerchief and, to top it off, a tall, pleated white toque. Imagine arriving at Snow Park Lodge and punching the time clock at the stroke of midnight. During this graveyard shift, you will prepare more than six different varieties of bread—including sourdough and Struan and ciabatta, plus baguettes, challah and a daily special for the natural salad buffets. At 4:00 a.m. the early morning baker or you will bake fresh muffins, croissants, scones, coffee cake and sweet bread for breakfast buffets and banquets.

Then you move halfway up the mountain as the early morning baker at Silver Lake Lodge. You bake more breakfast items that have been rising slowly since last evening—the Danish pastries, Whole Wheat Cinnamon Brioche Rolls and croissants. You mix two more batches of muffins, more buttery scones, sweet bread and coffee cake, and you knead pizza dough for Bald Mountain Pizza. At daybreak, take a moment to watch the sun rise over Bald Mountain—greet the day. Now you are off to Empire Canyon Lodge for another breakfast bake-off—ready for hungry skiers needing a quick snack.

Now imagine you are a day-shift baker. You arrive at 8:00 a.m. along with thirty cooks and a half-dozen other bakers. It’s time to mix the cookie dough. Depending on the day’s skier count estimate, you make one to six batches—a lot of jumbo cookies, all hand-scooped. You must always have Chocolate Chip, Oatmeal Raisin and Double Chocolate Chip. And if you are working at Snow Park, add Snickerdoodles; at Empire Canyon, Chunky Peanut butter.

At each lodge, you take inventory of the freezer and refrigerator and fill out a production worksheet. You spread brownie batter into sheet pans, frost carrot cakes, roll pie dough and “blind bake” the shells, and make different sauces and garnishes—to name only a few of your projects. If you are a beginning baker, you are probably out front in the day restaurants, stocking the glass and brass shelves, greeting guests and baking cookies. If you are experienced, you could be assembling elaborate desserts or putting the finishing touches on a birthday cake.

Conclude your baker’s day by imagining you are the evening shift baker. At Snow Park Lodge, you prepare for the prodigious Seafood Buffet dinner. You bake creamy custards in small ramekins, and when they have cooled, you sprinkle sugar on top, torch the sugar into crunchy caramel and voilà— crème brûlée. You assemble Chocolate and Blueberry Bread Pudding. You cut and plate Honey Walnut Tart and bake Cappuccino Cheesecake for tomorrow night. Your day at Snow Park ends around 10:30 p.m., when the last guest has feasted from your dessert display.

Finish the day at Silver Lake Lodge by setting up for evening service at Royal Street Café and the Mariposa. You warm the hot fudge sauce to go with ice cream sandwiches. You pipe the whipped cream on the Chocolate Snowball and assemble the Baked Alaska Ali Babas. You churn the maple walnut ice cream and the Blood Orange Sorbet. Business is hopping at Silver Lake. Besides restaurant dish-up, you have a banquet for 150 people; you are plating Sunshine Panna Cotta for dessert.

At Empire Canyon, your day ends with Fireside Dining. You slice the ciabatta and the mini almond biscotti, and you dice the Cinnamon Pound Cake for dipping in warm caramel, or white and dark chocolate fondues. By the time the evening winds down, it is after 11:00 p.m. That gives you less than an hour before you must be back at Snow Park Lodge to punch in for another day!

Now that you have completed your whirlwind tour of Deer Valley’s bakeries, I invite you to bake your way through some of our best and time-tested recipes, modified for home bakers. Throughout this book, to augment your day in the bakery, look for anecdotes about Deer Valley and the bakery’s inner workings. The first two chapters, “breakfast Delights” and “our Daily breads,” are from the early morning bakery shifts. The later chapters, “Ice Creams and Sorbets” and “odd Stuff: Distinctive Desserts, Puddings and Fruit Specialties,” include recipes often prepared on the evening shifts. In between are “Cookies and bars,” “Cakes and Cheesecakes” and “Pies and Tarts”—recipes for items served throughout the day, from lunch to dinner. For the basic recipes, the building blocks of a baker’s repertoire, the last recipe chapter is “Fundamental Formulas.” Finally, “The Baker’s Pantry: A Glossary of Ingredients, Tools, Terms, Techniques and Resources” is a reference for all bakers. If you live and bake at more than 3,000 feet above sea level, read the “Baking at Celestial Heights” chapter for guidance on the quirks and effects of high altitude baking. Although the recipes were written and tested for sea level, my suggestions for high altitude adjustments accompany each recipe.

Deer Valley hires new bakers every autumn to gear up for the busy ski season. The bakeries literally become a small pastry school with our pastry chefs, their assistants and other returning bakers teaching the uninitiated bakers as much as they can. We develop their skills, give them the reasons for certain procedures and show them what to look for when following baking techniques. We witness mistakes, answer questions and nurture them through the learning curve. In this book, I hope to be your baking mentor. I offer helpful hints throughout, guiding you through the recipes. You will find clarifying notes about ingredients or procedures. You’ll also find my advice in the glossary, chapter introductions, and recipe headnotes and sidebars.

In the kitchen we use a French phrase, mise en place. It translates “put in its place,” or have everything ready. It’s about being organized. The first thing to do when you decide to make something is read through the recipe. As you read, imagine all the described steps. In your mind, get a feel for the methods, even if you’ve never done them. Then, assemble your ingredients, the necessary bowls, whisks and spatulas, and prepare your pans. Your thoughts as well as your tools should be organized, ready to bake, mise en place.

To keep beginning skiers from ending up on a steep hill, north American ski areas rate their trails according to difficulty. New skiers, awkward and timid, will choose an [image: frn_fig_006.jpg] Easier gentle slope. After they acquire some skills and feel more confident, they might choose an [image: frn_fig_007.jpg] Intermediate run. The double black diamond [image: frn_fig_005.jpg] trails are for experts who enjoy steep, challenging terrain. Just as a ski area rates its trails according to skier ability, the recipes in this book are rated according to ease of preparation. You’ll see these guiding symbols on every recipe in this book.

[image: frn_fig_006.jpg] Easier recipes have fewer and simpler steps and can be used as learning recipes by novice bakers.

[image: frn_fig_007.jpg] Intermediate recipes are more complicated and might require special equipment; you should be able to follow [image: frn_fig_007.jpg] Intermediate recipes if you have baking or kitchen experience.

[image: frn_fig_008.png] Advanced and [image: frn_fig_005.png] Expert recipes have multiple steps and more difficult techniques—and they will take more time.

A beginner baker could tackle an [image: frn_fig_008.png] Advanced recipe with success, just as beginning skiers have found themselves on [image: frn_fig_008.png] Advanced runs and conquered the challenge triumphantly. Nonetheless, the symbols should be helpful in making recipe choices.

Because I am both a skier and a baker, to me the parallels between these pastimes run deeper than trail symbols and recipe ratings. As pastry chef at a ski resort, I am able to intertwine skiing and baking. I love to ski. I love the crisp, cool air and the way it tingles my face. I relish the freedom of gliding through powder snow, and the power in my legs as I carve turn after turn. I bask in the clear bright blue sky, the noble evergreen trees dusted with snowflakes, and the grandeur of panoramic mountain vistas.

I love to bake. I savor the warm kitchen with its nurturing aromas and the smell of chocolate cake as it wafts from the oven. When I knead and shape bread, I appreciate my strength, and I am grateful for a good whisking arm to make large batches of Vanilla Bean Pastry Cream. I get immediate satisfaction creating beautiful desserts; it’s the same feeling I get standing at the bottom of a ski run and looking back up at my serpentine tracks.

Skiing and baking correlate in other ways. For example, you can’t learn to ski in one day. You can acquire enough skills to get down the hill, but right away you won’t be able to race down a steep, tree-dotted slope. It’s the same in baking. You can follow a recipe and have it come out well, but it takes time and experience to become a competent pastry cook. Both require learned techniques yet offer tremendous enjoyment at the elementary level. Also, once you are proficient in either calling, there is always more to master, a higher skill level for which to aim.

The analogy continues: Skiing and baking can be religious experiences. You can know spirituality in nature, outdoors, at one with the snow and the mountain, or in the kitchen, creating beauty and nourishment with food. I am at peace in the peaks and I give thanks for the beauty that surrounds those who chose to be in the mountains. I offer goodness and sustenance through my pastries, breads and desserts.

Both skiing and baking offer sociability. Sharing a chairlift and the slopes with friends or family offers companionship. Mixing, tasting, and baking in the kitchen with others brings us together as we break bread. On the other hand, I appreciate the solitude of each. Imagine finding yourself on a freshly groomed trail, alone and lighthearted, feeling the snow beneath your moving body, with only the swish of your skis to keep you company. Or think about a quiet kitchen when no one is around. Content with your thoughts, you concentrate as you roll pastry or knead bread.

As I continue to endeavor in skiing and baking, each continues to surprise me with life’s lessons. I muse how skiing and baking relate to life itself. I am not alone in my reflections. In 1843 Ralph Waldo Emerson wrote in his journal, “The sky is the daily bread of the eyes.” Allow me to share a few more authors who philosophize about skiing and baking, and use them as metaphors for life.

In Brother Juniper’s Bread Book, baker and author Peter Reinhart likens breadmaking to life. Lyrically, he contemplates the fact that breadmaking illuminates and teaches us about life. He explains, “I have been trying to show that breadmaking does, silently, of its own accord … transmit love and goodness and that this energy works on us whether we are aware of it or not.”

Delores LaChapelle, in her little-known vest-pocket book, Deep Powder Snow: Forty Years of Ecstatic Skiing, Avalanches, and Earth Wisdom, suggests the symbolism of skiing and life. Ms. LaChapelle tells us about the flowing interaction between a skier, the snow and the mountain. She ponders that skiing keeps us in tune with our existence, with life. “What we experience in powder is the original human self, which lies deeply inside each of us, still undamaged in spite of what our present culture tries to do to us.”

Becoming Bread is a book of prayers in poetry. The author, Gunilla Norris, takes each step in the process of making bread and uses it as a metaphor. Meditatively, she explores how bread is analogous to love. “Here is the kitchen. Will you enter it with me? Let us share the heart of the house.”

These writers know what I feel about baking and skiing—my life of skiing and baking rolled into one. The image is a chocolate snowball—my metaphor. This book is a symbol for my twin passions.


Let it be.

Let it snow.

Let it dough.
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Breakfast Delights

In the slumbering hours, while skiers dream of turns in soft powder snow, Deer Valley’s bakers are busy making breakfast treats. In their white chef jackets, the denizens of the night kitchen have been baking up a floury storm. The night bakers are a talented crew, capable of juggling many tasks at once. Their timing must be just so to have everything ready before we open.

When bakers interview for the job, we sometimes give them a quiz—our ten-point questionnaire that helps assess an applicant’s baking skills. The quiz is not a test—it even says to feel free to leave a space blank if you don’t know the answer. One question asks applicants to name the ingredient that makes puff pastry, croissants, Danish dough and pie doughs flaky. Another asks for an explanation of the difference between pastry cream and crème anglaise. We include a math problem to help discern multiplication, addition and subtraction competence—a baker is always converting recipes from one yield to another and a simple arithmetic error could lead to a disaster in the oven. We ask about the temperature for dissolving yeast and the proper method for melting chocolate. We even give the ingredients for chocolate chip cookies and ask for brief instructions on how to prepare the recipe. One question relates to breakfast items: “In most muffin recipes, the batter should be mixed very well, true or false?” Most applicants answer “false,” which is correct. Throughout this book you will find the answers to the baker’s quiz; in fact, you would pass with flying colors after baking your way through the chapters.

It’s true, muffin batter should be mixed only until the dry ingredients are moistened; a few lumps or traces of flour are fine. In fact, if the batter is smooth, it is probably overmixed, and overmixed muffin batter makes tough, rubbery muffins full of tunnels or holes.

The muffin recipes in this chapter yield 12 standard-size muffins. If your muffin cups hold less than ⅓ cup of batter, or if you want smaller muffins, portion the batter into 16 cups. To produce the biggest muffins possible, you will need to fill the standard-size muffin cups almost to the top, even though it seems the batter will overflow in the oven. Be sure to grease the top surface of the pan around the cups so the tops of the muffins don’t stick. We sell larger jumbo muffins at Deer Valley, baked in “Texas-size” pans. Each muffin recipe will yield 6 mountainous muffins from these oversize pans. Reduce the baking time for smaller muffins; increase the time for giant ones.

A trick I learned from a baker who works in a grocery store bakery is to preheat the oven 50 degrees hotter than the recipe requires. After placing the filled muffin tins in the oven to bake, lower to the recipe temperature. Your muffins will have perfect, high, round tops, just as his do.

We use an ice cream scoop to fill muffin cups—it’s an easy way to distribute the batter. It is the baker’s choice whether to use paper cupcake liners; if you bake muffins without the paper wrapper, coat the muffin tins with cooking spray.

This chapter includes four sweet breads made with yeast. If you are not used to working with yeast or need a review, refer to the “Our Daily Breads” chapter introduction. One of the ways the night and early morning bakers stay organized is to prepare yeasted breakfast breads in large batches, keeping several days’ worth of pre-cut cinnamon rolls and Danish pastries in the freezer. The last baker of the day does the “freezer pull” and arranges tomorrow’s “bake-off” on baking sheets to thaw. The baking sheets go on a rolling cart covered with a zippered plastic bag. The rolls and Danish and croissants are left to rise, or “proof,” in the bag, protected from drafts, making their own humidity. When you make these yeasted sweet breads at home, copy our timing. Prepare the recipe the evening before, all the way through the shaping step. Then, instead of letting the shaped buns or rolls rise at room temperature, place the covered pan in the refrigerator overnight. Wake up early the next day and “pull” the yeasted treat to room temperature, leaving it on the counter 1½ to 2 hours before it goes in the oven to bake. You’ll get a good night’s sleep and serve a warm morning surprise to hungry breakfast guests.

The morning bakers at Silver Lake Lodge have a tradition of greeting the new day. Coffee or tea in hand, they sneak away from the kitchen to watch the sun rise over the panoramic view from the Bald Mountain Room. Some mornings they even slip outside to feel the fresh air and say good-bye to the stars.





[image: chpt_fig_001.jpg] Deer Valley Granola



The milk powder gives this breakfast cereal rich, out-of-the-ordinary flavor and extra nourishment. Serve with milk or yogurt and berries or other fresh fruit.



	3 cups old-fashioned rolled oats

	1 cup instant nonfat dry milk powder

	¾ cup raw shelled sunflower seeds

	¾ cup sliced almonds

	⅓ cup pumpkin seeds

	⅓ cup shredded coconut (page 237)

	¼ cup sesame seeds

	¼ cup canola oil

	½ cup honey

	½ teaspoon vanilla extract



Preheat oven to 300°. Mix the rolled oats, milk powder, sunflower seeds, almonds, pumpkin seeds, coconut and sesame seeds in a large bowl. Measure the oil in a 1-cup measure. Swish it to coat up to the ¾-cup mark, then add the honey up to the mark. Add the vanilla. Pour the liquids over the dry ingredients and mix everything together using your hands. Spread onto a large baking sheet, about ½ inch deep. Bake 30 minutes or until golden brown, stirring after 15 minutes so the granola browns evenly. Cool. Store in an airtight container.


MAKES ABOUT 6 CUPS.

 [image: chpt_fig_004.jpg] High altitude: This recipe needs no adjustment.








[image: chpt_fig_001.jpg] Pumpkin Pecan Bread


My husband’s family serves this bread with Thanksgiving dinner. At Deer Valley we offer it year-round, as part of our breakfast pastry assortment.



	1¾ cups all-purpose flour

	1⅓ cups sugar

	1¼ teaspoons baking soda

	¾ teaspoon salt

	¾ teaspoon ground cinnamon

	½ teaspoon ground nutmeg

	¼ teaspoon ground ginger

	2 eggs

	½ cup canola oil

	½ teaspoon apple cider vinegar

	½ teaspoon vanilla extract

	1¾ cups (15-ounce can) pumpkin purée

	¾ cup old-fashioned rolled oats

	¾ cup plus ¼ cup coarsely chopped pecans



Preheat the oven to 350°. Brush a 12 × 4-inch loaf pan (page 243) with melted butter and dust lightly with flour, or spray generously with cooking spray.*

Sift the flour, sugar, baking soda, salt, cinnamon, nutmeg and ginger in a large bowl. In a second bowl, whisk the eggs, oil, vinegar, vanilla and pumpkin purée together with a wire whisk.

Using the whisk, mix the wet ingredients into the dry ingredients. Stir in the rolled oats and ¾ cup of the pecans. Spread into the prepared loaf pan and sprinkle with the remaining ¼ cup of pecans. Bake 60 to 70 minutes, until a toothpick inserted in the center of the bread comes out clean. Cool 30 minutes before removing from the pan.


MAKES 1 LOAF, SERVES 12.


[image: chpt_fig_004.jpg] High altitude: Reduce sugar to 1¼ cups and reduce baking soda to 1 teaspoon.




* As a variation, this recipe and the following two quick bread recipes can be baked in muffin tins instead of a loaf pan. A 1-loaf recipe yields 12 muffins.









[image: chpt_fig_001.jpg] Cranberry Orange Bread


The bits of cranberry add an alpenglow red color. I sometimes make this bread to give as a Christmas present, each loaf wrapped in cellophane and tied with a bright red bow.



	8 tablespoons (1 stick) unsalted butter, room temperature

	1⅓ cups sugar

	1⅓ cups sugar

	1 teaspoon grated orange zest

	2 eggs

	3 cups all-purpose flour

	2 teaspoons baking powder

	¾ teaspoon baking soda

	1 teaspoon salt

	1 cup orange juice

	1½ cups (6 ounces) cranberries, coarsely chopped*


	¾ cup plus¼ cup coarsely chopped walnuts (about 4 ounces total)



Preheat the oven to 350°. Brush a 12 × 4-inch loaf pan (page 243) with melted butter and dust lightly with flour, or spray generously with cooking spray.

With an electric mixer, cream together the butter, sugar and orange zest. Add the eggs one at a time. Scrape the sides and bottom of the bowl.

In a separate bowl, sift the flour, baking powder, baking soda and salt. Add half of the dry ingredients to the butter mixture; mix and scrape the bowl. Add the orange juice; mix. Blend in the remaining half of the dry ingredients; scrape the bowl and mix well.

Fold in the cranberries and ¾ cup of the walnuts. Spread into the prepared pan and sprinkle with the remaining ¼ cup of walnuts. Bake 60 to 75 minutes, until a toothpick inserted in the center of the bread comes out clean. Cool 30 minutes before removing from the pan.


MAKES 1 LOAF, SERVES 12.



[image: chpt_fig_004.jpg] High altitude: Reduce sugar to 1¼ cups. Reduce baking powder to 1¾ teaspoons and baking soda to ½ teaspoon.





On clear days there is a warm reddish glow, called alpenglow, that reflects off mountain peaks. Alpenglow can occur twice a day, mirroring the rising sun or the late afternoon sunset. Whenever I see this alpine phenomenon, I remember to give thanks for another glorious day.






* Cranberries chop easily in a food processor. Turn the machine on and off with the pulse button, checking the cranberries after each pulse. If you are using frozen cranberries, let them thaw about 10 minutes, but chop them before they thaw completely.










[image: chpt_fig_001.jpg] Chocolate Zucchini Bread


If you have ever been blessed with an abundance of zucchini, you’ll appreciate this unusual bread—it makes use of the garden’s prosperity.



	1 (3-ounce) package cream cheese

	1⅓ cups sugar

	2 eggs

	⅓ cup canola oil

	1½ teaspoons vanilla extract

	2 cups all-purpose flour

	½ cup cocoa powder

	1½ teaspoons ground cinnamon

	1 teaspoon baking powder

	1 teaspoon baking soda

	¾ teaspoon salt

	1½ cups grated zucchini

	¾ cup plus ¼ cup sliced almonds

	¾ cup semisweet chocolate morsels



Preheat the oven to 350°. Brush a 12 × 4-inch loaf pan (page 243) with melted butter and dust lightly with flour, or spray generously with cooking spray.

With an electric mixer, beat the cream cheese and sugar. Add the eggs one at a time. Scrape the sides and bottom of the bowl. Mix in the oil and vanilla extract.

Sift the flour, cocoa powder, cinnamon, baking powder, baking soda and salt into another bowl. Add to the cream cheese mixture, blending well. Mix in the zucchini, ¾ cup of the almonds and the chocolate morsels. Spread into the prepared loaf pan and sprinkle with the remaining ¼ cup of almonds. Bake 60 to 75 minutes, until a toothpick inserted in the center of the bread comes out clean. Cool 30 minutes before removing from the pan.


MAKES 1 LOAF, SERVES 12.



[image: chpt_fig_004.jpg] High altitude: Decrease sugar by 2 tablespoons. Reduce baking powder and baking soda to ¾ teaspoon each.





If you prefer walnuts to almonds or you have only cashews on hand, freely substitute one for another; nut varieties are mostly interchangeable.











[image: chpt_fig_001.jpg] Sunshine Muffins


These muffins are like carrot cake but without the frosting. They’re chock-full of goodies: Sunflower seeds provide crunch and nourishment, and fresh carrots and apples supply long-lasting moisture. Serve for breakfast, brunch or afternoon tea—they’re guaranteed to brighten the day.



	3 eggs

	⅔ cup canola oil

	2 teaspoons vanilla extract

	½ cup dark raisins

	2 cups grated carrots

	2 cups grated apples

	½ cup plus ⅓ cup raw shelled sunflower seeds

	2 cups all-purpose flour

	1 cup sugar

	2 teaspoons baking soda

	2 teaspoons ground cinnamon

	½ teaspoon salt



Preheat the oven to 375°. line 12 muffin cups with paper cupcake liners, coat the muffin tins with melted butter and dust with flour, or spray generously with cooking spray. To make sure muffins release with ease, coat the top of the pan as well as the inside of the cups when you grease the tins.

Whisk the eggs, oil, vanilla and raisins together in a large bowl. Stir in the carrots, apples and ½ cup of the sunflower seeds. Sift the flour, sugar, baking soda, cinnamon and salt into another bowl, then mix into the carrot mixture. Divide batter among the prepared muffin tins. Sprinkle with the remaining ⅓ cup of sunflower seeds. Bake 25 to 30 minutes or until the tops of the muffins spring back when touched with a finger. Cool for about 5 minutes, then remove from the tins.


MAKES 12 MUFFINS.



[image: chpt_fig_004.jpg] High altitude: Decrease sugar by 2 tablespoons. Reduce baking soda to 1½ teaspoons.





To produce the biggest muffins possible, you will need to fill standard-size muffin cups almost to the top, even though it might seem that the batter will overflow in the oven.





[image: Banana Raspberry Muffins]
Banana Raspberry Muffins












[image: chpt_fig_001.jpg] Banana Raspberry Muffins


These moist, berry-full treats are wonderful for Sunday brunch. Blackberries or blueberries can replace the raspberries in this recipe.



	2½ cups all-purpose flour

	2½ teaspoons baking powder

	½ teaspoon baking soda

	½ teaspoon salt

	8 tablespoons (1 stick) unsalted butter, melted

	⅔ cup firmly packed brown sugar

	3 eggs

	3 ripe bananas, mashed

	⅔ cup milk

	1 teaspoon vanilla extract

	1½ cups raspberries, fresh or frozen

	¼ cup butter Streusel (page 202)



Preheat the oven to 375°. Line 12 muffin cups with paper cupcake liners, coat the muffin tins with melted butter and dust with flour, or spray generously with cooking spray. To make sure muffins release with ease, coat the top of the pan as well as the inside of the cups when you grease the tins.

Sift together the flour, baking powder, baking soda and salt; set aside. Whisk the butter and brown sugar in a large bowl, then whisk in the eggs. Add the bananas, milk and vanilla. Add the dry ingredients all at once, stirring just until blended. Quickly fold in the berries. Divide batter among prepared muffin cups and sprinkle with butter Streusel. Bake 25 to 30 minutes or until the tops of the muffins are golden brown and they spring back when touched with a finger. Cool for about 5 minutes, then remove from the pan.


MAKES 12 MUFFINS.



[image: chpt_fig_004.jpg] High altitude: Reduce baking powder to 1¾ teaspoons.





When bananas turn brown and are almost too soft to eat, peel them and freeze in a plastic bag. They’ll be ready and waiting for you to make muffins or breads that call for ripe bananas; thaw until mashable.












[image: chpt_fig_001.jpg] Blueberry Corn Muffins


Applesauce enriches these muffins, keeping them moist and replacing some of the fat. As in the Banana Raspberry Muffins, the blueberries can be replaced with raspberries or blackberries.



	3 cups unsweetened applesauce

	¾ cup sugar

	½ cup canola oil

	1 egg

	1 teaspoon grated lemon zest

	½ teaspoon vanilla extract

	½ teaspoon orange or lemon extract

	1½ cups all-purpose flour

	1½ cups yellow cornmeal

	2¼ teaspoons baking soda

	¾ teaspoon salt

	2 cups blueberries, fresh or frozen*


	¼ cup Butter Streusel (page 202)



Preheat the oven to 375°. Line 12 muffin cups with paper cupcake liners, coat the muffin tins with melted butter and dust with flour, or spray generously with cooking spray. To make sure muffins release with ease, coat the top of the pan as well as the inside of the cups when you grease the tins.

Whisk the applesauce, sugar, oil, egg, lemon zest, vanilla extract and orange or lemon extracts together in a large bowl. In another bowl, sift the flour, cornmeal, baking soda and salt. Stir the dry ingredients into the wet ingredients, blending just until mixed. Quickly fold in the blueberries.

Divide batter among prepared muffin cups and sprinkle with Butter Streusel. Bake 30 to 35 minutes or until the tops of the muffins are golden brown and they spring back when touched with a finger. Cool for about 5 minutes, then remove from the pan.


MAKES 12 MUFFINS.



[image: chpt_fig_004.jpg] High altitude: Reduce baking soda to 1½ teaspoons.




*If you use frozen berries, keep them in the freezer until just before folding into the batter. If they thaw too soon, their juice will color the muffins an undesirable purple.










[image: chpt_fig_001.jpg] Healthy Heart Muffins


On winter mornings I make the rounds of the bakery, checking out the pastries and spot-tasting for quality control. I could test these muffins every day. They’re fat-free and inherently healthful, made with whole grains, laced with fruit and sweetened with honey.



	¼ cup pitted prunes, tightly packed

	2 tablespoons hot water

	1½ cups unsweetened applesauce

	⅓ cup orange juice

	3 egg whites or ⅓ cup liquid egg substitute

	⅓ cup honey

	⅓ cup dark raisins

	2 teaspoons vanilla extract

	¾ teaspoon orange extract

	1 teaspoon grated orange zest, optional

	1½ cups whole wheat flour

	2 teaspoons baking soda

	¾ teaspoon baking powder

	¾ teaspoon salt

	¾ teaspoon ground cinnamon

	¼ teaspoon ground nutmeg

	¾ cup oat bran*


	¼ cup old-fashioned rolled oats, for garnish



Preheat the oven to 375°. Line 12 muffin cups with paper cupcake liners, coat the muffin tins with melted butter and dust with flour, or spray generously with cooking spray. To make sure muffins release easily, coat the top of the pan as well as the inside of the cups when you grease the tins.

Soak the prunes in the hot water for 10 minutes. Purée in a food processor until quite smooth and no large chunks remain. Transfer to a large bowl. Whisk in the applesauce, orange juice, egg whites, honey, raisins, vanilla extract, orange extract and orange zest, if using. Sift the flour, baking soda, baking powder, salt, cinnamon and nutmeg into another bowl. Stir in the oat bran. Add the dry ingredients to the wet, mixing just to moisten. Divide batter among the prepared muffin cups and sprinkle with the rolled oats. Bake 25 to 30 minutes or until the tops of the muffins spring back when touched with a finger. Cool for about 5 minutes, then remove from the pan.


MAKES 12 MUFFINS.



[image: chpt_fig_004.jpg] High altitude: Reduce honey to ¼ cup and baking soda to 1½ teaspoons.




*Oat bran is sold in most natural food stores. If unavailable, substitute old-fashioned rolled oats that have been ground in a food processor.










[image: chpt_fig_001.jpg] Banana Maple Nut Coffee Cake


Maple syrup, with its rich, natural, dark earthy-caramel flavor, is by far my favorite sweetener. But feel free to substitute honey, if that’s what you have on hand. At home, I replace the walnuts with calcium-rich sunflower seeds. My girlfriend Dana, who doesn’t eat wheat, bakes this cake regularly, substituting oat flour for the all-purpose flour. She says the recipe lends itself to experimentation—cocoa powder in place of some of the flour, cooked winter squash instead of the bananas, and pecans or chocolate chips in lieu of the walnuts.



	Topping:

	2 tablespoons unsalted butter, room temperature

	⅓ cup firmly packed brown sugar

	½ teaspoon ground cinnamon

	⅓ cup coarsely chopped walnuts




	Batter:

	4 tablespoons (½ stick) unsalted butter, room temperature

	½ cup sugar

	½ cup maple syrup

	2 eggs

	3 ripe bananas, mashed

	1⅔ cups all-purpose flour

	¾ teaspoon baking soda

	½ teaspoon salt

	½ cup coarsely chopped walnuts





To make the topping:


Blend the butter with the brown sugar and cinnamon using your fingers or a wooden spoon. Mix in the nuts.





To make the batter:


Preheat the oven to 350°. Brush an 8 × 8-inch square pan or a 9 × 2-inch round pan* with melted butter and dust lightly with flour, or spray generously with cooking spray.

Beat the butter, sugar and maple syrup with an electric mixer. Add the eggs one at a time. Scrape the sides and bottom of the bowl. Mix in the bananas.

Sift the flour, baking soda and salt; add to the banana mixture, blending well. Stir in the walnuts. Spread into the prepared pan. Drop the topping in small dollops onto the banana batter. Bake 45 to 50 minutes or until the coffee cake is a deep golden brown and a toothpick inserted into the center comes out clean. Cool in the pan for 30 minutes. Invert onto a plate, then invert again so coffee cake is right-side up on a serving plate.


MAKES 1 COFFEE CAKE, SERVES 8 TO 12.



[image: chpt_fig_004.jpg] High altitude: Decrease sugar in batter by 2 tablespoons. Reduce baking soda to ½ teaspoon.






* To make this coffee cake for a crowd, double the recipe and bake it in a 9 × 13-inch pan.










[image: chpt_fig_001.jpg] Raspberry Cream Cheese Coffee Cake


This coffee cake can sit in our pastry window almost all day without drying out, which is particularly remarkable considering Utah’s low average humidity. My
advertisement would say, “Ski the light and dry powder snow, then enjoy this rich and moist coffee cake.”



	8 tablespoons (1 stick) unsalted butter, softened

	1 (8-ounce) package cream cheese

	¾ cup sugar

	2 eggs

	¾ teaspoon vanilla extract

	2 cups all-purpose flour

	1 teaspoon baking powder

	¾ teaspoon baking soda

	½ teaspoon salt

	⅓ cup milk

	½ cup raspberry preserves or spreadable fruit

	⅓ cup Butter Streusel (page 202)



Preheat the oven to 350°. Brush a 9- or 10-inch round cake pan with melted butter and dust lightly with flour, or spray generously with cooking spray. The raspberry preserves will sink and stick to the bottom of the pan, so line the bottom with a circle of parchment or waxed paper to be able to remove the coffee cake easily.

Beat the butter, cream cheese and sugar with an electric mixer. Add the eggs one at a time. Scrape the sides and bottom of the bowl. Mix in the vanilla.

Sift the flour, baking powder, baking soda and salt; add to the cream cheese mixture, blending well. Add the milk; mix and scrape the sides of the bowl. Spread into the prepared pan. Dollop the raspberry preserves onto the batter, then swirl a knife through to marble the batter and
preserves. Sprinkle evenly with the Butter Streusel. Bake 60 to 70 minutes or until the coffee cake is a deep golden brown and the top springs back when touched with a finger. Cool 30 minutes in the pan. Invert onto a plate and remove the parchment paper, then invert again so the coffee cake is right-side up on a serving plate.

MAKES 1 COFFEE CAKE, SERVES 12.



[image: chpt_fig_004.jpg] High altitude: Decrease sugar by 1 tablespoon. Reduce baking powder to ¾ teaspoon and baking soda to ½ teaspoon.








[image: chpt_fig_001.jpg] Dried Cherry Scones


In parts of Utah, scones are prepared as deep-fried puffs of dough, much like the Mexican sopaipilla. Utah natives are sometimes surprised by Deer Valley‘s biscuit-like baked scones, which are more like those traditional in the British Isles. Serve these scones with fruit preserves for afternoon tea as well as for breakfast. This is a very adaptable recipe; I often add nuts to the dough or use another dried fruit, such as apricots.


	3 cups cake flour*


	½ cup sugar

	1 tablespoon baking powder

	1 teaspoon salt

	2 teaspoons grated orange zest

	12 tablespoons (1½ sticks) cold unsalted butter, cut into ½-inch pieces

	¾ cup buttermilk

	½ cup chopped dried cherries

	2 tablespoons milk or heavy cream, optional

	1 tablespoon crystal or granulated sugar (pages 250–251)



Sift flour, sugar, baking powder and salt into a large bowl. Stir in the zest. Cut the butter into the dry ingredients, using your fingers or a pastry blender, until the mixture resembles coarse meal. With a fork, stir in the
buttermilk and cherries, and mix until the dough comes together. It will be quite sticky. To form this soft dough into a round, line a 9-inch round cake pan with plastic wrap. Put the dough into the pan and fold the plastic wrap
over to completely cover the dough. Form the dough into an even round disk, about ½ inch thick, by pushing the dough around under the plastic wrap. Refrigerate or freeze about 1 hour, or until cold enough to cut.

Preheat oven to 375°. Line a large baking sheet with parchment paper, or coat lightly with butter or cooking spray. Cut the scone dough round into 10 pie-shaped wedges. Arrange on the prepared pan at least 1 inch apart. Brush with milk or cream, if using, and sprinkle with sugar. Bake 15 to 20 minutes or until the bottoms are light golden brown and your finger doesn’t leave an indentation when you touch the tops.


MAKES 10 SCONES.



[image: chpt_fig_004.jpg] High altitude: Decrease sugar by 1 tablespoon. Reduce baking powder to 2 teaspoons.




* Cake flour makes the scones more tender. You can substitute all-purpose flour, but use ⅓ cup less.










[image: chpt_fig_002.jpg] Oatmeal Rosemary Scones


The first step of this recipe—steeping rosemary in hot cream—imparts the herb’s fragrance to the cream. When the rosemary infusion is cold, mix it into the dry ingredients. Fresh rosemary is important to this recipe; I do not recommend dried rosemary as a substitute.



	1½ teaspoons finely chopped fresh rosemary

	¾ cup half-and-half

	1½ cups all-purpose flour

	⅓ cup sugar

	1½ teaspoons salt

	1 tablespoon baking powder

	1½ cups old-fashioned rolled oats

	12 tablespoons (1½ sticks) cold unsalted butter, cut into ½-inch pieces

	¾ cup golden raisins

	2 tablespoons milk or heavy cream, optional

	1 tablespoon crystal or granulated sugar (pages 250–251)



Heat the rosemary and the cream in a small saucepan over medium heat until very hot but not boiling. Refrigerate until the cream is cold, about 30 minutes.

Sift the flour, sugar, salt and baking powder into a large bowl, and stir in the rolled oats. Cut the butter into the dry ingredients, using your fingers or a pastry blender, until the mixture resembles coarse meal. With a fork, stir in the cold rosemary cream and the raisins, and mix until the dough comes together. It will be quite sticky. To form this soft dough into a round, line a 9-inch round cake pan with plastic wrap. Put the dough into the pan and fold the plastic wrap over to completely cover the dough. Form the dough into an even round disk, about ½ inch thick, by pushing the dough around under the plastic wrap. Refrigerate or freeze about 1 hour, or until cold enough to cut.

Preheat oven to 375°. Line a large baking sheet with parchment paper, or coat lightly with butter or cooking spray. Cut the scone dough round into 10 pie-shaped wedges. Arrange on the prepared pan at least 1 inch apart. Brush with milk or cream, if using, and sprinkle with sugar. Bake 15 to 20 minutes or until the bottoms are light golden brown and your finger doesn’t leave an indentation when you touch the tops.


MAKES 10 SCONES.



[image: chpt_fig_004.jpg] High altitude: Decrease sugar by 1 tablespoon. Reduce baking powder to 2 teaspoons.





Rosemary is a lovely aromatic herb, a member of the mint family, with dark gray-green leaves that resemble small pine needles. It has a fairly strong and distinct flavor—pungent, lemony and slightly piney. An evergreen shrub native to the Mediterranean, it was used by the ancient Greeks and Romans as a culinary and medicinal herb. Rosemary is the symbol of fidelity, friendship and remembrance; brides wore garlands of it in their hair, as did Greek students during their examinations.











[image: chpt_fig_002.jpg] Honey Sticky Buns


Honey keeps the caramel topping softer than when made with just butter and sugar. If you wish, make these rolls without the pecans—they will be just as gorgeous and gooey.



	Dough:

	4½–5 cups all-purpose flour

	1¾ teaspoons instant dry yeast

	1 cup warm milk (105° to 115°)

	3 eggs, lightly beaten

	1 tablespoon honey

	8 tablespoons (1 stick) unsalted butter, cut into ½-inch pieces, softened

	¾ teaspoon salt

	¼ cup firmly packed brown sugar

	½ teaspoon cinnamon




	Sticky goo:

	8 tablespoons (1 stick) unsalted butter, softened

	½ cup honey

	¼ cup firmly packed brown sugar

	¾ cup pecan halves or chopped pecans, optional





To make the dough:


In the work bowl of a heavy-duty electric mixer or in a large bowl, mix 4½ cups of flour and the yeast. With a wooden spoon, stir in the milk, eggs, honey, butter and salt. If using a stand mixer, fit it with the dough
hook, and knead at a low speed. Otherwise, turn the dough out onto a lightly floured surface and knead by hand. Knead about 5 minutes, adding the remaining ½ cup of flour if necessary, 1 tablespoon at a time, until the dough is soft, smooth and elastic.

Place the dough in an oiled bowl, cover, and allow to rise at room temperature until doubled, about 1 hour. Mix the brown sugar and cinnamon in a small bowl; set aside.





To prepare the sticky goo:


Mix the butter, honey and brown sugar until smooth. Brush a 9 × 13-inch pan* with butter or spray with cooking spray. Spread the sticky goo into the pan. Sprinkle with the pecans, if using.





When you make yeasted breakfast breads, prepare the recipe the evening before, all the way through the shaping step. Then, instead of letting the shaped buns or rolls rise at room temperature, place the covered pan in the refrigerator overnight. Wake early the next day and “pull” the pan to room temperature, leaving it on the counter 1½ to 2 hours before it goes in the oven to bake.







To assemble and bake:


Gently deflate the dough. On a lightly floured work surface, roll into a 16 × 11-inch rectangle, about ½ inch thick. Sprinkle evenly with the brown sugar and cinnamon mixture. With a long edge of the rectangle facing you, roll it into a tight, long cylinder, like a jelly roll. Pinch the top edge to seal so it can’t unroll. Cut into 12 slices. Arrange evenly, cut side down, in the prepared pan spread with goo; they should be almost touching. Cover with plastic wrap and allow to rise at room temperature for about 30 minutes. Preheat oven to 375°.

Place the pan of buns on a baking sheet to catch any overflowing goo. Bake 40 to 45 minutes or until the tops of the rolls are light golden brown. Immediately invert onto a clean tray or serving platter, taking care not to spatter yourself with hot goo. If there is goo left in the pan, scrape it up and spread it back onto the buns.


MAKES 12 BUNS.



[image: chpt_fig_004.jpg] High altitude: The dough will rise faster; check sooner for doubling. Put the rolls in the oven just before they double in size. This allows for more oven spring (the immediate rising of the dough in the hot oven, before it begins to brown).






* I use a glass pan so I can see the color of the dough as it bakes. The buns should bake to a golden brown on the bottoms as well as the tops.










[image: chpt_fig_002.jpg] Good Friday Hot Cross Buns


These buns predate Christianity. In ancient times they were made in spring to celebrate the renewal of life; the cross represented the four seasons. Now the cross is a symbol of Good Friday and Holy Week. In keeping with tradition, I bake Hot Cross Buns every spring for the Easter holidays.



	Dough:

	3½–4 cups all-purpose flour

	2 teaspoons instant dry yeast

	¼ cup firmly packed brown sugar

	¾ teaspoon salt

	¾ teaspoon ground cinnamon

	¼ teaspoon ground cardamom

	¼ teaspoon ground mace

	1¼ cups warm milk (105° to 115°)

	4 tablespoons (½ stick) unsalted butter, melted

	1 egg, slightly beaten

	¼ cup chopped dried apricots

	¼ cup golden raisins or diced candied ginger

	¼ cup chopped dried cherries

	¼ cup chopped pitted dates

	1 egg beaten with 1 tablespoon milk or water, for glaze




	Cross:

	1 cup confectioners’ sugar

	2 teaspoons lemon juice

	2 teaspoons water





To make the dough:


In the work bowl of a heavy-duty electric mixer or in a large bowl, mix 3½ cups of flour and the yeast, brown sugar, salt, cinnamon, cardamom and mace.

Add the warm milk, the melted butter and the egg, stirring with a wooden spoon to blend. If using a stand mixer, fit it with the dough hook, and knead at a low speed. Otherwise, turn the dough out onto a lightly floured surface and knead by hand. Knead about 5 minutes, adding the remaining ½ cup of flour if necessary, until the dough is soft, smooth and elastic. During the last minute, mix in the apricots, raisins, cherries and dates.




If your pantry lacks one of the fruits, double up on what you do have, keeping a good color mix. One Easter, when I didn’t have any golden raisins, I happily discovered that candied ginger lends a spicy bite—now I always use diced candied ginger in my Hot Cross Buns. Dried cranberries sub easily for the dried cherries.






Place the dough in an oiled bowl. Cover with plastic wrap and allow to rise at room temperature until doubled in size, about 45 minutes. Gently deflate the dough. Divide into 12 portions and shape into smooth balls, tucking the fruit pieces inside.

Brush a 9 × 13-inch pan with butter or spray with cooking spray. Arrange the rolls evenly in the pan; there will be about ½ inch of space between the rolls. Cover with plastic wrap and allow to rise at room temperature for about 1 hour. Preheat oven to 375°.

Brush egg glaze on top of the buns. Bake 25 to 30 minutes or until they are light golden brown. Cool.





To make the cross:


Mix the confectioners’ sugar, lemon juice and water to a smooth frosting. Spoon into a pastry bag fitted with a small (¼-inch) plain tip and pipe a cross on the top of each bun. (Or drizzle the crosses using a spoon.)


MAKES 12 BUNS.



[image: chpt_fig_004.jpg] High altitude: The dough will rise faster; check sooner for doubling. Put the rolls in the oven just before they double in size. This allows for more oven spring (the immediate rising of the dough in the hot oven, before it begins to brown).
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