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To Maya and Emma, my smart, beautiful daughters. You give me hope. Let’s keep working on making this world a better place for women.

—KATHY GUNST

To Asher, who has taught me what real love and a compassionate world should be.

—KATHERINE ALFORD





You should be angry. You must not be bitter. Bitterness is like cancer. It eats upon the host. It doesn’t do anything to the object of its displeasure. So use that anger. You write it. You paint it. You dance it. You march it. You vote it. You do everything about it. You talk it. Never stop talking it.

—MAYA ANGELOU

The truth will set you free, but first it will piss you off.

—GLORIA STEINEM





[image: Image]
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FOREWORD

Stephanie Schriock

President of EMILY’s List

I believe in the power of women in all of their roles.

After all, I’m the president of EMILY’s List, an organization that has existed since 1985 to elect pro-choice Democratic women. Many people don’t know that our name is based on a baking pun—EMILY isn’t a person, it’s an acronym. Early Money Is Like Yeast… it makes the dough rise. Created at a time when no Democratic woman had been elected to the Senate in her own right and there were fewer than twenty-five women in Congress, EMILY’s List has since grown from a fund-raising organization into a powerhouse that has helped more than 1,200 women get elected to offices up and down the ballot. We train candidates, raise and donate money to support them, run independent expenditures, and work with women candidates through their wins and losses.

We’ve been around a long time and are proud of our success, but even we saw something different after Donald Trump got elected. Suddenly the number of women who reached out, looking for help running for office, skyrocketed. Women were marching, they were donating, they were knocking on doors and voting, and they were RUNNING FOR OFFICE. In 2018, we had our biggest election cycle, supporting more women than ever, including the twenty-four women who flipped Republican House seats (and, in turn, flipped the House and made a woman Speaker), the two new Democratic women senators, four new women governors, and literally hundreds of women in state and local offices around the country.

Despite that growth, women are still represented in less than 25 percent of Congress and hold less than a third of state legislative offices. And we still haven’t cracked that hardest and highest glass ceiling of all—the White House. Which means here at EMILY’s List, we can’t let up, even a little.

So it was a natural fit when Kathy and Katherine got in touch about donating some of the proceeds of this amazing book to EMILY’s List. We love the fact that some of your Rage Baking can help out women across the country, those running for the first time and those running for reelection, in their efforts to make their communities better.

Thank you for your support of EMILY’s List and the amazing women we support. Let’s all put our rage into both our baking and our activism, in whatever form that takes. As a veteran of many campaigns around the country, I can tell you that campaigns can always use both volunteers and baked goods. I hope you’ll consider both.
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INTRODUCTION

Kathy Gunst

It was late September 2018. I was glued to the television. I listened all day as the Senate grilled Dr. Christine Blasey Ford about the “incident,” as they called it, with Supreme Court nominee Brett Kavanaugh. I watched as Rachel Mitchell, a female prosecutor from Arizona, the woman puppet for the men in gray suits, asked the same questions over and over again.

I remember thinking: Why is this called a “hearing?” No one is really listening to Dr. Ford.

I kept asking myself: Why would this woman risk her career, family, safety, and reputation to challenge a Supreme Court nominee if it never really happened?

A line from a song in the musical Hamilton kept running through my head: “No one else was in the room where it happened.”

And I remember thinking, toward the end of the “hearing,” when it became clear that despite all the testimony, they would push Kavanaugh through: Women don’t get heard. Women are considered hysterical if they sound the alarm over a man’s bad behavior instead of accepting the old logic that “boys will be boys.”

In a press conference after the hearing, Senator Lindsey Graham from South Carolina, told reporters, “I don’t doubt something happened to her, but she is saying it’s Brett Kavanaugh but she can’t tell me the house, the city, the month, or the year… Ms. Ford is a very accomplished lady, something happened. I thought it was a good suggestion for her to go talk to someone and work through this.”



I had a wonderful father. He was funny and smart, told wicked jokes (often at the expense of others), and was beloved by many. But that week, listening to the Kavanaugh hearings, I inadvertently hit the rewind button in my memory and heard my father reacting to me as a young girl, a teenager, and a young woman.

My father called me “Sarah Bernhardt” when he thought I was being overly dramatic. Sarah Bernhardt, a French actress in the late 1800s, gained fame for her emotional acting style. When I was in crisis (something as mundane as sparring junior high girlfriends or as complicated as having trouble with the Vietnam War), he always had the same line: “Okay, Sarah Bernhardt!” It was his code for telling me to take a breath, quiet down. But it almost never worked. His insistence that I be more ladylike, less full of opinion, was like lighter fluid on the fire. It made me want to roar.

Every woman I know has some version of this story.

That week, and the one after, when we watched Brett Kavanaugh sputter with anger, tongue jutting into the side of his mouth as he spilled and spun one story and sad excuse after another, I felt a level of rage that I rarely experience explode within me.

We were at a dinner party with close friends. And of course we were discussing the hearing. One of the men made a flip comment about the way women were reacting to what was happening in that Senate committee room, and, well, I lost it. I stormed away from the dinner table, locked myself in the bathroom like a teenager, and wept with fury. I stayed there longer than was socially acceptable. When I came back to the table, tear-soaked, I did what well-behaved women the world over do: I apologized for getting upset, for pulling a Sarah Bernhardt.

I read the editorials. I listened to NPR. And then “my” senator, Susan Collins of Maine, a supposed “moderate Republican,” claimed she was holding off on her decision until she heard all of Dr. Blasey Ford’s testimony. During that week, I will admit to calling Senator Collins’s office more than once a day. I will come clean and say that the messages I left in the senator’s voice mail were often quite heated; some might even call them “dramatic.” I lost all hope in the senator who, it turned out, was secretly making deals off camera. (Months later, she received millions of out-of-state dollars for her upcoming 2020 campaign after she voted to confirm Kavanaugh. Senate Majority Leader Mitch McConnell, Republican from Kentucky, told Fox News, “Senator Collins will be well funded, I can assure you.”)

When I watched Collins stand on the Senate floor telling us why she would vote yes for Kavanaugh’s approval, I felt defeat for all women. What charged through my mind was the rant by the lead character in Paddy Chayefsky’s seminal 1976 film Network: I’m mad as hell and I’m not gonna take this anymore.

My rage bubbled and seethed. This time, rather than tamping it down, politely changing the subject, or apologizing for being emotional, I listened to my rage. If I expected others to take me seriously, I needed to honor it, to hear this part of myself. But this anger at a system that pretends to listen to women threatened to take me over in a way that felt destructive.

I took long walks, but came back just as angry. I talked to like-minded friends but came away thinking: We need to be talking to the other side. Nothing worked to dispel my rage.

And then, late one night, I found myself in my kitchen, pulling flour, sugar, butter, and baking powder out of the pantry. I decided to bake a simple almond cake topped with late-summer fruit. I scooped out the flour and made sure it was perfectly level in my measuring cup. I softened the butter. I listened to the whole almonds growl as I chopped them in the blender. I peeled ripe peaches and caught every last drop of their sweet juice in my batter. I scattered the last of the tart, wild Maine blueberries on top. And a few hours later, I had a gorgeous cake and a calmer heart.

The next day, I returned to the kitchen and focused on creating tahini chocolate chip cookies and a mixed berry galette. The day after that, I melted chocolate and baked a flourless cake that offered the satisfaction of a brownie with the sophistication of a French tart. Strangely, I wasn’t particularly interested in eating any of these creations. But I suddenly, desperately, wanted to spend long hours in the kitchen, baking and then baking some more.

The UPS man rang my doorbell with a delivery, and I handed him the cake and a batch of cookies. He looked at me with an expression that was both grateful and perplexed. I didn’t even try to explain.

I took pictures of my baking and posted them online. Did I make the connection between my rage and this newfound interest in/obsession with baking? I’m honestly not sure, but it felt like something I had to do. Friends and strangers on social media reacted positively. “I feel the same way,” many women wrote. “Baking sounds a lot better than lying on the couch weeping.”

Did the baking stop the rage? Hell no. Did the baking make all the lies and deceit and behind-the-scenes dealings feel less menacing? Not one bit. Did the baking make me feel less afraid of the erosion of democracy I was witnessing as I listened to the evening news? No, it didn’t really do any of those things.

What the baking did was reset my focus for a few short hours. It became a balm, a meditation of sorts. Baking was a way of temporarily restoring my belief in the positive transformation of things—in this case, butter, flour, sugar, and fruit. Each day, as the political outrages piled up, my mind was absorbed in the precision and focus and discipline that baking requires. A simple cake took me away from the news cycle. It was the calmest I’d felt since the Kavanaugh hearings were announced.

I suppose the other benefit of all this baking (besides the adoration of the UPS guy and several friends and neighbors who were thrilled at the sugary goods a worn-out, flour-splattered me delivered to their kitchens) was the way I felt strong enough to go back out into the world, refocused, regenerated, and ready to fight for the things I believe in.

I began to see parallels between baking and the state of the world. If I focused and stayed on task, my yeasty bread dough bubbled and rose in a productive way. My buttery pastry, after it chilled for the requisite time, didn’t crack or fall apart. Baking helped me reset and figure out what my contribution to community, to activism, to political discourse might look like.

I marched. I wrote letters to my senators and congressmen and -women. I tried to soothe my adult daughters, who both called devastated at what they were witnessing. I gave donations to Planned Parenthood and organizations that fight for women’s reproductive rights. I connected with women in Maine who were considering running against Susan Collins in the next election. Mostly, I tried to believe that what was happening in our country could still be fixed. I needed to convince myself and my daughters that the approval of Brett Kavanaugh’s nomination to the Supreme Court did not mean that women would lose their rights.

But just a few months later, in May 2019, twenty-five white men in the Alabama State Senate voted to make abortion illegal even in cases of rape and incest. (The state’s female Republican governor, Kay Ivey, signed it into law.) Other states followed suit. By the time you read this, I don’t know what will have happened, what kind of rage you might be feeling.

The news keeps coming at us, like an unrelenting tornado. There is no time to truly absorb these stories, these outrages. We are like sponges that are already fully soaked. How are we to process the way these men are trying to turn back the clock, take away women’s right to choose, tell us what we can and can’t do with our own bodies?



We can’t talk about rage baking without acknowledging the centuries’ old tradition of women baking as a way to nurture community and express their beliefs. Long before women were granted the right to vote in the United States—only a hundred years ago—many used the kitchen to show where they stood on issues affecting their lives.

“During the colonial era in New England, English immigrants and their descendants put… highly spiced fruit cakes at the center of political rituals,” writes Maia Surdam, PhD, and a co-owner of OWL Bakery in Asheville, North Carolina. In her 2012 essay, “Election Cake: A Forgotten Democratic Tradition,” for the American Historical Association, Surdam notes that after the American Revolution, “when voting was a privilege granted to only the few—elite, property-owning white men—preparing, sharing, and consuming election cake was an informal way for some nonvoting American women to… contribute to the civic culture of celebrating the young republic through food.”

In The Jemima Code, Toni Tipton-Martin’s powerful book that celebrates African American cooks, she tells the story of a “courageous cook” named Georgia Gilmore who “set up a restaurant in her living room where she secretly nourished [Martin Luther] King and leaders of the Civil Rights movement.… She also amassed up to $200 a week from that secret kitchen by selling pies, cakes, and cookies in beauty shops, an enterprise she called "the club from nowhere.” As Tipton-Martin writes: “Gilmore wasn’t the only woman to use food as an activist’s tool, but she is the best known.… Their unique act of defiance emboldened everyday folks to do something powerful in the face of adversity: cook.”



And now we find ourselves in this tumultuous decade witnessing a growing number of women baking and cooking as a response to the injustice and inequity that is still rampant in our country. We have been inspired to see the way women bakers use sheet cakes, cupcakes, cookies, and other baked goods as a “blank canvas” to post messages about causes they believe in.

This book is part of that tradition. As you read through the essays you will get a glimpse into the way women use the kitchen as a place of refuge, healing, love, anger, sadness, and activism. Read Martina Guzman’s piece No llores en la masa (page 52) about the Mexican belief that crying in the kitchen creates food that makes people sad, or Hali Bey Ramdene’s breathtaking piece (page 45) about her family’s annual drive south to visit her grandmother and the meals she cooked for them. Read Elle Simone Scott’s moving, powerful poem (page 111) about the lemon cake and other foods her great-grandmother packed for her children as they headed north during the Great Migration. These stories and many more illustrate the strength women find baking in their kitchen as a way to keep their voices strong.



But let’s be clear: the message behind this book is not telling women that if they get back into the kitchen and start baking, their rage will be sedated and all will be well. Far from it.

This is a book about women’s voices, women’s recipes, women in community with one another.

Don’t let anyone tell you you’re being too dramatic, too loud, too outspoken. Too Sarah Bernhardt. Speak out. Speak up.

Whether you march, make a donation large or small, work for a candidate you believe in, or join a local organization fighting for something that speaks to you, stay informed and involved. Now more than ever, our voices matter.

This is how we fight together. Protest together. Vote together. Make change together.

Let’s make our voices heard, together.



When Katherine and I set out to write Rage Baking, we knew it had to be much more than a “regular” cookbook. As two women who have been in the food journalism/media world for many decades, we weren’t quite sure what that might look like. So we did what felt natural and took it one step at a time. Our first step was to reach out to a community of women we respect and admire. Women who are at the top of their fields. Bakers, chefs, food writers, fiction and nonfiction and television writers, poets, artists, illustrators, musicians. And in no time at all, we had a wildly diverse group of women (over forty women from more than twenty states) responding with a resounding “Hell, yes!” It seems the connection between rage and baking, and the passion for cooking and activism casts a wide net.

This is the Rage Baking collection. You’ll find over fifty recipes for cakes, pies, cookies, sweet and savory breads, candy, and granola, each with a story to tell. You’ll also find essays and interviews, poems and illustrations. But what we hope you’ll find, more than anything else, is inspiration. Inspiration to regain your equilibrium while you bake, inspiration from the powerful words the women in this collection share, and inspiration to get out there and fight for what you believe in.


The black-and-white photographs that open each of these chapters were taken by Nancy K. Rudolph (1923–2017). Nancy photographed all over the world, and these shots are part of a collection of a Women’s Peace Demonstration in November 1980 at the Pentagon, organized by Women’s Pentagon Action. Nancy was Kathy’s mother-in-law. “I like to think that if Nancy were still here she would be thrilled to be part of this book and in the company of this incredible group of women,” says Kathy.







[image: Images]




RAGING INGREDIENTS

Baking powder and baking soda are chemical leaveners and essential for quick breads, cookies, and various cakes. They add lift and air (in the form of carbon dioxide) when they react with heat or moisture. Baking soda (sodium bicarbonate) is used in conjunction with something acidic, such as buttermilk, sour cream, vinegar, or natural (not Dutch-process) cocoa powder, and liquid in a recipe to stimulate the chemical reaction. Baking soda reacts when moistened and helps with texture, spread, and browning in cookies. Baking powder contains baking soda already mixed with an acid, such as cream of tartar, and cornstarch, to prevent clumping. Most baking powder sold today is double-acting, meaning it reacts both at room temperature when moistened and with heat. If you have ever made a batch of pancakes with baking powder, you may have noticed both the bubbles in the bowl and the lift the pancakes get when they hit the skillet. That is the double reaction in action. We prefer aluminum-free baking powder for its cleaner flavor. If you add too much chemical leavener in a recipe, it will have a tinny chemical aftertaste. (It probably goes without saying, but don’t use baking soda that is being used to control odors in the fridge.) Both baking soda and baking powder lose potency over time, so it’s important to make sure the leavener you’re using is fresh. Check the “use by” date printed on the package. If you want to check the potency of your baking soda, put 1 tablespoon vinegar in a bowl and add ½ teaspoon baking soda; it should bubble up vigorously. If there’s no reaction, it’s time to replace it.

Butter is an essential ingredient in great baked goods. When beaten with sugar (known as creaming), it suspends air in the batter, resulting in light cakes; when chilled and lightly worked into flour for pie dough, it melts during baking to make flaky piecrusts. It enhances and delivers flavor in cookies and with chocolate, and a tablespoon or two softens the tartness in a lemon curd. We use unsalted butter unless otherwise specified. Buy a good-quality butter, such as those graded AA. Some bakers prefer to use high-fat European-style butters, which are cultured like yogurt and have a tart flavor. Oil, margarine, whipped butter, and butter–olive oil blends should not be substituted for standard butter in these recipes.

The temperature of butter is important to how it performs in a recipe. If chilled butter is called for, use it straight from the refrigerator. If a recipe calls for butter at room temperature, the butter should be soft to the touch—literally. If you press your finger into the butter, it should leave an imprint with just some resistance, like pressing into clay. If the butter looks greasy, it’s too soft. There is no set amount of time to pull butter from the fridge—in winter you can remove butter from the refrigerator overnight, but on a hot summer day, it only takes a short time to soften, often just as long as it takes to pull the rest of the ingredients together. If you forget to remove butter from the fridge, it’s tempting to microwave it for a bit to soften it, but this can result in melted butter in the center of a firm stick. If you must microwave, do it at 50 percent power and keep an eye on it. A better solution is to dice the butter and spread it out on a plate; the smaller pieces will come to room temperature relatively quickly.

We give measurements for butter in sticks: 1 stick = 8 tablespoons = ½ cup = 4 ounces.

Store butter well wrapped, away from other foods, especially cheese, onions, and fish, as it picks up odors easily. If not using within a couple of weeks, it’s best to store butter in the freezer in an airtight container. Long-stored butter can develop a “fridge or freezer” taste that is off-putting.

Great chocolate is both a treat and a revelation. There are various types of chocolate that should be part of a baker’s pantry. Unsweetened chocolate, often bought in 1-ounce squares, is 99% chocolate liquor (also called cacao), the essence of chocolate with no added sugar. It’s intense and very bitter and is generally mixed with sugar in a recipe. It can be labeled as “bitter chocolate” or “baking chocolate.” Semisweet and bittersweet chocolates vary in taste and sweetness and can range from 35 to 85% cacao; both are mixed with sugar, emulsifiers, and vanilla. Semisweet is generally sweeter, but there is no standard in the United States as to what is labeled “semisweet” or “bittersweet.” One company’s bittersweet may be comparable to another’s semisweet. Generally we prefer chocolates with 50 to 65% cacao for baking. Almost all companies now list the cacao content on the packaging.

Chocolate chips vary from brand to brand, and are available in milk, dark, and white. There is also a difference between imitation and real chocolate chips, so be sure to check the label. Imitation chocolate chips don’t contain cocoa butter, are blended with hydrogenated oils, and do not perform the same as real semi- or bittersweet chocolate in baked goods; do not substitute. If you want to make your own chips, coarsely chop a good-quality chocolate bar or block of chocolate. Quality chocolate bars suitable for baking can often be found in the candy section; look for a dark or semisweet bar chocolate with no added ingredients.

There has been a boom in artisanal chocolates in the United States, and the nuance of flavor found in fine chocolate is comparable to the qualities found in fine wines. We are fans of using artisanal chocolate baking chunks and disks for creamier texture and depth of flavor in cookies and cakes.

Chocolate should be stored, well wrapped, in a cool, dry spot, but not refrigerated. Use chocolate within six months of purchase.

Chocolate production has a dark history of both human and environmental exploitation. We advocate for reforms and support third-party certification for fair trade and sustainability. Labels on chocolate bars often list environmental and sustainability information.

Unsweetened cocoa powder is best for baking. There are two types of cocoa powder: natural and Dutch-process. Natural cocoa, also known as nonalkalized, is what most Americans grew up with. It is full-flavored, medium brown, and slightly bitter, and can be used in old-fashioned cakes, brownies, puddings, and shortbread. Natural cocoa is usually paired with baking soda as a leavener. Dutch-process cocoa has been treated by a process that neutralizes its acidity, and offers a mellower flavor. If a recipe specifies Dutch-process cocoa powder, it’s part of the recipe’s success, so don’t substitute natural cocoa.

Citrus zest is the skin of a citrus fruit. Always wash and thoroughly dry your citrus before zesting. We prefer a Microplane for finely grating the zest of oranges, lemons, and limes. Be conscious of only zesting the colorful outer portion of the fruit’s peel—don’t get carried away and grate the bitter white pith below the zest. If the zest will be used to perfume simple syrup or the milk for a custard, use a vegetable peeler to remove the zest from the fruit in wide strips. When adding grated citrus zest to a cookie dough, cake batter, or pastry dough, first mix the zest in a small bowl with sugar. The sugar will absorb the oils from the citrus zest and make it easier to add the zest into your batters.

Cream cheese, ricotta, yogurt, and crème fraîche are cultured dairy products with a slight tang. We used standard supermarket brands when testing these recipes, but if you have a local brand that you love, go for it.

We use large eggs in all the recipes in this book. If you use extra-large eggs or smaller eggs, it will alter the results. Our preference is for organic cage-free eggs, and lately we are also making an effort not to buy eggs in plastic containers due to how landfills and oceans don’t need any more plastic. (Once you start thinking about the impacts of sourcing, it’s easy to feel like a character from Portlandia.) Eggs are often called for “at room temperature.” If using eggs straight from the fridge, set the eggs in a bowl of warm tap water for about five minutes to bring them to room temperature before using.

We like to crack eggs into a separate bowl before adding them to batters or doughs. Why? Because if a bit of eggshell accidentally falls into a bowl of batter, it’s a whole lot harder to retrieve than if it falls into a bowl of eggs. A quick tip: Use half an eggshell to scoop up any little pieces of shell that get away from you. It works every time.


Get Out That Scale

You may wonder why we give measurements for flour in both cups and grams. When we were testing the recipes for this book, we would test the same recipe but end up with different results. One day, after this had happened a few times, Katherine asked Kathy, “How are you measuring your flour?” Felt like kind of a personal question, but Kathy answered honestly: “Fill the measuring cup, tap it on the counter, and then use a kitchen knife to level it out.” “Aha!” Katherine responded. Turns out, there are many ways to measure flour, and everyone is quite convinced theirs is the best.

What to do? Get out the scale. We hate telling cooks to buy new equipment, but a modest kitchen scale can be indispensable and highly affordable. When a recipe calls for 1 cup flour, we no longer guess if we hit it right—we simply place a bowl on top of our kitchen scale, calibrate the scale to zero, and fill the bowl until the scale tells us we’re at 120 grams. Bingo! Suddenly, we’re all testing the same recipe and getting the same fabulous results.

While we avoid the use of bathroom scales like the plague, this little baking/kitchen scale turns out to be quite handy, inexpensive, and unintimidating. So go on, get out your scale. It’s going to be okay.



We use unbleached all-purpose flour for most of the recipes in this book. When we call for “1 cup all-purpose flour,” we are talking about 120 grams of flour (see “Get Out That Scale”). Some recipes may call for cake, bread, pastry, whole wheat, or rye flour, or cornmeal—use the flour specified for the most successful results. This may seem fussy, but this is where the science of baking comes into play. One of the key differences between these flours is the amount of protein they contain. Protein, when moistened and then mixed or kneaded, turns to gluten, which is exactly what you want to give breads great structure, and exactly what you don’t want for delicate cakes and pastries. Simply put, bread flour has the highest protein content and is well suited for chewy and crispy crusts; all-purpose flour is in the mid-range and tends to be our go-to flour; and cake flour has the least amount of protein, making it ideal for cakes and cupcakes. Having a range of flours in your pantry will definitely up your Rage Baking game. Very finely ground nuts, such as almonds or walnuts, are also referred to as flours, although they do not contain any wheat. Flour should be stored in a cool, dry, dark spot; if you only use it occasionally, it’s best to store flour in the freezer.

There has been a recent explosion in regional, artisanal grains and organic flours. We support this movement for both its benefits to local economies and the improved flavor and freshness of these products. Many of these specialty flours can be found at farmers’ markets or online (see Mail-Order Rage on page 163).

We use whole or 2% milk. We are major fans of buttermilk with its tart flavor and low 1 to 2% fat content. We count on it as a fridge staple, as it lasts for several weeks. It gives biscuits the fluffiest texture and helps add flavor and depth to cakes, pies, and quick breads. Whipping and heavy cream are interchangable. We prefer the flavor of just pasteurized versus ultra-pasteurized, but it’s getting harder to find in the supermarket, and using ultra-pasteurized is not a deal-breaker. We don’t like light cream for whipping. Half-and-half should be the real deal; nonfat half-and-half has no place here (or anywhere else, really).

Vegetable oil refers to a neutral-flavored oil, such as safflower or corn. Feel free to use what you have on hand, as long as it doesn’t have a strong flavor. We are specific about extra-virgin olive oil. It doesn’t have to be (nor should it be) the most expensive variety, but it should have a pronounced olive fruitiness. We use coconut oil. We prefer virgin coconut oil over the refined sort with its more pronounced coconut flavor.

Salt is essential to bringing out the flavor in baked goods. Even though a quarter teaspoon or a pinch may seem inconsequential, it’s amazing how bland and flat a cookie or bread can taste if you leave it out. When in doubt, fine salt is best in baking, as it distributes evenly. We specify when a recipe needs kosher salt or another coarse salt. Flaky sea salt, like Maldon, is a wonderful finishing salt for cookies and bars.

We use granulated sugar unless otherwise specified. Brown sugars (we are specific about light or dark) bring both moisture and a molasses flavor to many recipes. Store brown sugar very tightly sealed at room temperature or in the freezer to avoid it becoming rock-hard after opening. If your brown sugar has hardened, simply transfer it to a bowl, drizzle with a teaspoon or two of water, cover with a paper towel, and microwave in twenty-second bursts, stirring after each, until soft. Some recipes call for other types of sugar, such as Demerara or turbinado. We make suggestions for substitutions when applicable. Confectioners’ sugar is great for giving a sweet, snowy finish to cakes, cookies, and pies and is best sifted with a fine-mesh strainer before use. Confectioners’ sugar is also a baker’s friend when it comes to covering up any less than perfect results (wink wink). We also call for sanding and colored sugars, which are more widely available these days (thank you, Instagram). They are an easy way to add color and shine to cookies and cakes.

We prefer the full-bodied taste of pure vanilla extract versus imitation vanilla flavoring. We acknowledge that pure vanilla can be pricey, but we find it’s totally worth it since a little bit goes such a long way. We love the perfume of vanilla paste and vanilla beans, but these are also pricey. If you have these in your pantry, feel free to substitute them for the vanilla extract called for in a recipe.

Yeast is essential in breads. Yeast is a single-cell living organism that feeds off the sugars in dough and releases CO2 as a by-product, which causes the dough to rise and increase in size. We use two types of yeast: active dry and rapid-rise/instant. Both come in granulated form and are sold in jars and premeasured ¼-ounce packets. Active dry yeast needs to be hydrated or “proofed” in warm water (110°F) before it is mixed into a dough. Rapid-rise-instant yeast can be added directly to recipes without proofing. We prefer active dry yeast for doughs with longer rising like focaccia (page 70) and rapid-rise/instant yeast for sweet doughs like pull-apart bread (page 67). Yeast has a limited shelf life; always check the use-by date listed on the package.



RAGING EQUIPMENT

We recommend having a couple of sizes of rimmed aluminum baking sheets on hand: a half sheet pan is 18 x 13 inches (46 x 33 cm); a quarter sheet pan is 13 x 9 inches (33 x 23 cm). Rimless cookie sheets are nice to have, but if a recipe calls for a cookie sheet and you don’t have one, simply turn a baking sheet over.

A bench scraper, also called a pastry scraper or bench knife, is a flat rectangular piece of metal or stiff plastic, often with a handle on top. We use this handy (inexpensive) little tool all the time when baking: to scrape up dough (particularly sticky, wet dough) that’s stuck to a bowl or work surface, to push or scoop up dough or baking ingredients off a work surface, and to cut large pieces of dough into smaller portions. It can also be used much like a knife to cut up butter. It’s a great tool for cleaning off a floured counter, as well. A curved plastic bowl scraper is also helpful when working with dough. We love these for cleaning out yeast dough stuck to the bottom of a bowl.

Having a selection of small, medium, and large stainless-steel bowls and glass bowls is super helpful. Small bowls come in handy for holding that teaspoon of baking soda, cinnamon, or salt. We don’t love mixing in plastic bowls since they can pick up odors. We use soft rubber spatulas for mixing, offset ones for frosting and spreading, and have a good knife for chopping. A rasp grater, often referred to by the brand name Microplane, is great for zesting citrus or grating chocolate. A pizza wheel is useful for cutting dough.
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