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To my mom,

the greatest baker,

who taught me that any dinner mishap

could be saved by a brilliant dessert.
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Introduction

Dessert has always made my world go round. When I was in fourth grade, my teacher gave the class an assignment to write about our favorite sandwiches. While all the other kids wrote about ham, cheese, and PB&J, I wrote about ooey-gooey s’mores. In fact, it never even occurred to me to think savory, but I ended up getting an A+ for creativity!

If you’ve got a sweet tooth, you will agree that the only point of birthdays is birthday cake and that no meal is ever complete without dessert. I’m almost always covered in flour and my guilty pleasure is eating pure melted dark chocolate with a spoon. Sound familiar? Read on.

SWEET MISTAKES

Almost everyone has a baking-gone-wild story in their past. One of my first cookie-baking experiences as a child was a complete disaster, and I’m talking far worse than a burnt batch of cookies. A lock of my hair got caught in my electric stand mixer and pulled my head an inch away from the high-speed whisk. My brother Andy, the hero, pulled the plug just in time. Phew! I don’t know what was more traumatic: the actual experience or walking around with a hideous melon-sized knot in my hair for the next month. The point is, if I could overcome this ultimate baking horror story and still face a stand mixer, anyone can! So, for those of you who think you can’t bake, let go of forgetting-to-add-the-sugar or smoke-alarm-in-the-kitchen memories. Today you can unleash your inner pastry chef! Don’t let the old adage that baking is an exact science scare you. Sure, you have to measure, but there’s more leeway than you might think.

MY SECRET TO PERFECTION

Many years ago, my mom and I underbaked a batch of vegan brownies we were making for a party. They were still delicious, but way too soft in the center. My mom, being the brilliant hostess that she is, suggested we call them Chocolate Soufflé Squares instead. Our guests devoured them and to this day, have been begging us for our “secret” Chocolate Soufflé Square recipe. I guess the secret is out! Bottom line: If something goes wrong in the kitchen, simply change the name of the dessert. Did the pumpkin pie not set up properly? Call it pumpkin pudding pie. Did you leave the peanut butter cookies in the oven a bit too long? Call them peanut butter crisps. Get the hang of it? Have confidence in everything you serve, even if it wasn’t what you were planning. Now, that’s perfection.

“YOU MEAN THIS IS VEGAN?”

Vegan desserts are made without any animal products, so they are completely free of dairy and eggs. It may sound restrictive to cut out milk, cream, butter, and eggs from your ingredient list but, using a few simple substitutions, you won’t taste the difference. Vegan desserts are perfect for children with allergies or anyone looking to eliminate cholesterol and saturated animal fat from their diet. Vegan baking is also a great way to practice kindness to animals, the planet, and yourself. If you want to satisfy your sweet tooth without busting your belt, look no further than my vegan Chocolate Mousse or Salted Caramel Cupcakes. Vegan desserts are naturally lighter and less fattening than traditional baked goods, so you can have your cake and eat it, too!

READY, SET, BAKE

Bakers, start your ovens! Let’s make some sweets. All of my recipes have been taste-tested and approved by vegans and butter lovers alike, so bake for anyone and everyone you know. Try this: Bake a batch of cupcakes for a co-worker, neighbor, or yoga teacher for no reason at all and watch how it brightens their day. I guarantee it will boost their mood and yours, too! Have fun and be sure to visit my online community at ChefChloe.com to let me know how everything tastes. Wishing you sweet success!

Live, Dream & Eat Dessert,
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Sweet Pantry

It doesn’t matter how big or small your kitchen is, if you set up your pantry with these simple vegan essentials, you can bake just about anything. I always like to keep a stocked pantry, so that I can whip up something sweet the minute a craving hits!

FATS AND OILS

Canola Oil

Canola oil is my go-to baking oil. It is low in saturated fat, yet high in healthful omega-3 fatty acids. It is very mild tasting and has a high smoke point. All these qualities make it an excellent choice for baking and frying at high temperatures. Other mild tasting oils include vegetable, safflower, and grape-seed oil, all of which can be used in place of canola oil.

Coconut Oil

Coconut oil, which is pressed from copra (dried coconut meat) is one of the few saturated fats that does not come from an animal and is actually very healthful. It is high in lauric acid, which has many antiviral, antibacterial, and antioxidant properties that fight illnesses such as heart disease, diabetes, cancer, and HIV. It is also cholesterol and trans-fat free. It will keep on your pantry shelf for up to two years.

Coconut oil is solid at room temperature, which makes it great for baking. Unrefined coconut oil has a coconut flavor, while refined coconut oil does not. Feel free to substitute refined coconut oil for vegan margarine or vegetable shortening in equal proportions in my recipes. It works especially well as a substitute in frostings and pastry crusts.

Vegan Margarine

Vegan margarine is a terrific substitute for butter in vegan cooking and baking. My favorite brand of vegan margarine is Earth Balance, and it can be purchased in sticks or in a tub. It’s made from a blend of oils and comes in soy-free varieties. It is all natural, non-hydrogenated, and trans-fat free. You can buy it at your local grocery store or natural foods market.

Non-hydrogenated Vegetable Shortening

Shortening is a solidified blend of oils that is great for making creamy frostings and flaky piecrusts. To make sure you are choosing the most healthful option, look for packaging that says “non-hydrogenated.” Spectrum Organics and Earth Balance are excellent brands.

Olive Oil

Olive oil is rich in antioxidants and vitamin E, is a great source of heart-healthful monounsaturated fat, and helps to lower cholesterol. Olive oil lends a delicious rich flavor to baked goods, such as in my Lemon Olive-Oil Cake. If you prefer, you can use half olive oil and half canola oil in recipes calling for canola oil.

CHOCOLATE AND FLAVORINGS

Chocolate Chips

I use semisweet chocolate chips in many of my dessert recipes. They can be used whole or melted. Many brands, such as Ghirardelli or Guittard, make semisweet chocolate chips that are dairy free. You can also buy chocolate chips that are labeled “dairy free” or “vegan” at your local natural foods market.

Unsweetened Cocoa Powder

There are two types of unsweetened cocoa powder: Dutch-processed and natural. Dutch-processed cocoa powder goes through a process to soften the acidity of the cocoa, giving it a richer and less bitter flavor. I prefer to use Dutch-processed and recommend brands such as Valrhona or Droste. However, whichever kind of cocoa powder you have available will work just fine, as long as it is unsweetened.

Instant Espresso Powder

Espresso powder is a very dark and strong instant coffee. I use it in many of my dessert recipes for flavoring. I use Medaglia d’Oro brand, which can be found in the coffee aisle at any grocery store or purchased online. If you cannot find espresso powder, you can substitute the same amount of finely ground instant coffee. You may also use decaffeinated instant espresso or coffee.

Flavored Extracts

Adding a teaspoon or two of flavored extract is a great way to intensify flavor. When purchasing extracts, look for the word “pure” such as “pure vanilla extract” or “pure lemon extract” to avoid artificial flavors and chemicals.

Shredded Coconut

    Shredded coconut, also known as chopped coconut or coconut flakes, adds extra flavor and texture to coconut cakes and pies. Feel free to use sweetened or unsweetened coconut. Toasting shredded coconut adds a little extra crunch to your dessert.

Carob Chips

    Carob, a legume, comes from the pods of the carob tree. Carob chips are a natural alternative to chocolate chips. I use carob chips in my PUPcakes because carob is a dog-safe alternative to chocolate, which can be toxic to dogs. You can buy carob chips at your local natural foods market or online. Check to make sure that they are vegan because some brands contain dairy.

FLOURS

Wheat Flour

There are a variety of flours to cook and bake with. Many of my recipes call for unbleached all-purpose flour. This is also known as regular white flour, and it yields a light and tender product. Whole-wheat pastry flour is an unrefined alternative to all-purpose flour. If you prefer, you can use half whole-wheat pastry flour and half unbleached all-purpose flour.

Gluten-Free Flour

Bob’s Red Mill Gluten-Free All-Purpose Baking Flour is an excellent product that can be substituted measure-for-measure in many of my recipes. It is made from a blend of garbanzo flour and potato starch, and can be found at your local grocery store or ordered online at BobsRedMill.com. There are many brands of gluten-free flour, but I find that I get the best results with Bob’s Red Mill. When substituting gluten-free flour in a recipe, make sure that the other ingredients you are using in the recipe are labeled “gluten free” as well, such as chocolate chips, extracts, baking powder, and so on.

Note that while gluten-free flour can be used in almost all my dessert recipes with excellent results, it is very important to add xanthan gum as directed in the recipe. Also, baking time may vary when using gluten-free flour.

Bread Flour

Bread flour is made from wheat and has a higher gluten and protein content than most flours. It works well in yeasted baked goods, and I use it in my recipe for New Orleans Beignets. It helps the pastry rise and gives it a nice doughy bite.

NONDAIRY MILK

There are many varieties of nondairy milk including soy, almond, rice, and coconut. They are healthful low-fat alternatives for anyone who wants to avoid dairy. Nondairy milk is often enriched with vitamins, and is free of cholesterol and lactose. It comes in plain, unsweetened, chocolate, and vanilla. You can purchase nondairy milk in refrigerated cartons or aseptic containers, which do not have to be refrigerated until opened and are perfect for lunch boxes and traveling.

Soy Milk

Soy milk is made from soybeans and water and has almost as much protein as cow’s milk but is cholesterol free and low in saturated fat.

Almond Milk

Almond milk is made from pulverized almonds and water. The almond flavor is very subtle. Almond milk is thick and has added vitamins, such as calcium and vitamin D. It has no saturated fat, is cholesterol free, and very low in calories.

Rice Milk

Rice milk is a great alternative for those who are allergic to nuts or soy. Milled rice is mixed with water, creating a thinner milk, and is enriched with vitamins. It is low in sodium, has no saturated fat, and no cholesterol.

Coconut Milk

Coconut milk is thick and creamy, making it a great nondairy milk to use in decadent desserts. The fat in coconut milk is a healthful, so-called good fat, does not contribute to heart disease, and is beneficial to the cardiovascular system. You can buy coconut milk canned or in cartons in the refrigerated section of your grocery store. I prefer to use canned coconut milk, which is slightly thicker. With the exception of my Coconut Whipped Cream recipe and Chocolate Mousse recipe, you can substitute “lite” canned coconut milk, which is lower in fat.

PASTRY DOUGH

Phyllo dough

Phyllo, also spelled filo, is a very thin pastry dough popular in Mediterranean and Middle Eastern cooking. Phyllo dough can be found at your local grocery store in the freezer section, near the piecrusts. See my tip for working with phyllo dough.

Store-bought Piecrust

Store-bought piecrust is a great shortcut to use when you don’t have time to roll dough. You can find it in the frozen aisle of any grocery store. Check the ingredient label to make sure the piecrust is vegan and non-hydrogenated. Most frozen piecrusts come in packages of two, perfect for making a double-crust pie.

SWEETENERS

Sugar

When choosing granulated or powdered sugar to bake with, I look for words like “organic”, “fair-trade”, and “vegan” on the package because some refined sugars are processed using animal bone char. Wholesome Sweeteners, Florida Crystals, and Whole Foods are all good quality brands that make specifically vegan, unrefined sugars.

Agave

Agave nectar is a natural, unrefined liquid sweetener that is extracted from the leaves of the Mexican agave plant. Agave has a sweeter flavor than sugar, and a lower glycemic index, too. I prefer to use light agave because of its mild flavor and clear color, but you can also buy it in darker varieties.

Maple Syrup

Pure maple syrup is a natural, unrefined liquid sweetener that is good for more than just pouring over pancakes. Its distinct maple taste adds flavor to cookies, icing, and frosting.

THICKENERS

Cornstarch and Arrowroot

Cornstarch is a fine powder made from corn kernels. Arrowroot is a fine powder made from the rootstalks of the arrowroot plant, which is a tropical tuber. Both cornstarch and arrowroot are used to thicken puddings, pie fillings, and custards. Arrowroot is a great alternative to cornstarch; they can be used interchangeably.

Xanthan Gum

Xanthan gum is a fine powder used for thickening, stabilizing, and emulsifying. I use xanthan gum when making ice cream from scratch because it adds a thick and stretchy quality. Xanthan gum is also a key ingredient in gluten-free baking. Whenever you use Bob’s Red Mill Gluten-Free All-Purpose Baking Flour, it is best to add xanthan gum as directed on the back of the flour package. You can buy xanthan gum from most natural foods markets, or online at BobsRedMill.com.

EGG SUBSTITUTES

Baking Powder

Baking powder is a leavening agent that releases carbon dioxide gas into the batter, which causes bubbles and makes baked goods rise. Look for “aluminum free” on the package. Baking powder does not last forever. To see if your baking powder is still fresh, place a teaspoon of baking powder into a few tablespoons of warm water. If it bubbles immediately, your baking powder works. If not, it is time to replace it.

Baking Soda

Baking soda, like baking powder, is a leavening agent that causes baked goods to rise. The difference, however, is that baking soda should be combined with an acid, such as vinegar or lemon juice, for the most effective reaction. Just a teaspoon of baking soda combined with a couple tablespoons of acidic liquid will bind your baked goods together and act as an egg replacement. To see if your baking soda is still fresh, place a teaspoon of baking soda into a few tablespoons of vinegar. If it bubbles immediately, your baking soda works. If not, it is time to replace it.

Vinegar

Vinegar is an acidic liquid used frequently in vegan baking to replace eggs. When vinegar is combined with baking soda, a reaction occurs that enables baked goods to bind together and rise. Vinegar is also used to add tanginess and brighten the flavor of fruit in desserts, such as in my Cranberry-Pear Pie filling. I most often use white or apple cider vinegar. Balsamic vinegar will work as well, but be mindful that it might lend a dark color to your finished product.

EQUIPMENT

Blender

A blender is an important tool for making milkshakes, ice cream bases, or creamy pie fillings. You can use any type of blender for the recipes in this book. My favorite blender is a Vitamix, which is a high-speed, heavy-duty, powerful machine, available in restaurant supply stores, warehouse stores, and online. A lower-speed blender will work as well, just be sure to stop periodically and scrape down the sides with a spatula while blending.

Food Processor

A food processor is the workhorse of the kitchen. The processor can help you take shortcuts in your recipes by chopping nuts, grating carrots for carrot cake, pulsing pastry crust and pie dough, grinding chocolate, and so on. I recommend getting at least an eleven-cup capacity food processor, although you can always work with a smaller one in batches.

Stand or Hand Mixer

Electric stand mixers are useful for kneading dough, mixing batters, and beating frostings. If you do not have the kitchen space for a stand mixer, a hand-held electric mixer will work, too. KitchenAid is my brand of choice for both appliances.

Parchment Paper

Parchment paper is coated with silicone to make it nonstick. It is available in both rolls and sheets. Use it on baking sheets to prevent baked goods from sticking to the pan. Parchment paper is preferred to wax paper, because wax paper is not always oven safe.

Silpat

Silpat is a fiberglass and silicone nonstick baking mat that never needs greasing and can be used over and over again. It is available in various sizes and is easy to clean. If preferred, it can be used in place of parchment paper for baking.

Ice Cream Maker

Ice cream makers come in a range of shapes, sizes, and prices. You do not need to buy an expensive industrial ice cream maker to make my ice cream desserts. I’ve worked with small, inexpensive ice cream makers in some of the finest restaurants in New York City, and they worked just as well.

Ice Cream and Cookie Scoops

Ice cream and cookie scoops are great for scooping dough and batter evenly onto baking sheets or into cupcake pans. This will give your baked goods a professional, uniform look. For scooping cookie dough, I generally prefer a 1- or 2-tablespoon scoop. For scooping cupcake batter, I prefer a 4-tablespoon scoop for regular-sized cupcakes and a 1-tablespoon scoop for mini cupcakes.

Pastry Bags

There are many options when shopping for pastry bags: nylon, canvas, cloth, or disposable plastic. Any material will work; they can be purchased at your local baking-supply store or online. I recommend using a 14- to 16-inch bag for basic piping.

Pastry Tips

For piping frosting onto cupcakes, I like to use either a large star tip or a large round tip. I suggest #826 to #829 for a large star tip and #800 to #809 for a large round tip. For filling cupcakes, I prefer a small round tip, such as #4 or #5, or a Bismarck tip for extra precision.

Offset Spatula

The best tool for frosting a cake or cupcake by hand is an offset spatula. It is much easier to maneuver than using a knife and creates an even, smooth surface. For cupcakes, use a mini offset spatula.
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