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Introduction

It’s no surprise that the New York City where I grew up is a far cry from the New York City where I live now. The small mom-and-pop shops, delis, and diners that used to be the epicenters of neighborhoods have been replaced by international chains that can afford the skyrocketing rents. While I still love this city I call home, it breaks my heart every time I see a long-standing favorite restaurant shutter or younger generations tire of running a family business in this tough environment.

Which is why when I was approached with the opportunity to buy William Greenberg Desserts in 2008, I jumped at the chance to preserve a part of the city I held so dear to my heart. I discovered the bakery when I moved into Manhattan from the Bronx at age 12 and it became a part of my family’s life.

By the time I was an adult, running a fledging baking business as a second career, William Greenberg was an essential part of my routine—the place I’d go, even as a baker myself, to pick up delicious desserts for dinner parties and birthday celebrations. I knew that I wanted to do everything I could to keep it around and to honor the legacy Mr. Greenberg had worked so hard to foster while ushering it into a new era so that younger generations would be eager to support this local business.

Learning about the history of the bakery and the important role it played in the lives of so many families in New York made me very aware of the care and respect it merited. Much like this city’s other institutions, like Russ & Daughters and Barney Greengrass, William Greenberg Desserts is woven into the fabric of the city. I love when customers come in and tell me stories of what the bakery means to them and share their memories about it.

But that success didn’t come overnight. The bakery has been in business since 1946. As the legend goes, Mr. Greenberg acquired the funds to open shop during his journey home from World War II, where he served as a cook. He got so lucky playing cards—first on a transport train through liberated France and then on a ship crossing the Atlantic—that he returned to the city with enough money to fulfill his dream of opening a bakery.

He signed a lease on the Upper East Side of Manhattan and had the business savvy to include a clause that allowed him to vent the bakery’s intoxicating aromas into the street. The smells of sweet cakes baking were irresistible to passers-by. And once potential customers walked through the door, they couldn’t leave without at least a Black and White Cookie.

Because generations of New Yorkers have established memories around the taste of these treats, I’ve worked hard to maintain Mr. Greenberg’s standard of excellence. We are committed to his ideals of using the best ingredients and impeccable techniques. Our Linzer Tarts (page 13) taste the same as they did more than six decades ago, as do all our long-standing treats.

Because the signature recipes are timeless and, frankly, delicious, they continue to sell at a rapid clip. Yet I also wanted to refresh the bakery and build memories for future generations who aren’t nostalgic for the classics but who find excitement in discovering new sweet treats on their own. Without taking away Hamentaschen (page 27) or Rugelach (page 25), I added the Rainbow Cake (page 123) and Chocolate Snowflake Cookies (page 29). In some cases, I simply introduced old-fashioned desserts in new ways, like the red velvet or pumpkin versions of our classic Black and White Cookies.

Since Mr. Greenberg and I both began baking in home kitchens just like yours, you can be sure that the recipes in this book have been crafted with the amateur baker in mind. I may be the owner of a commercial bakery, but I am a home baker at heart. I learned to bake under the guidance of my Romanian grandmother Betty, who used to prepare all kinds of wonderful pastries and cookies in her tiny Washington Heights kitchen.

We rely on ingredients and equipment you likely already have, with the most advanced tool being a stand mixer like a KitchenAid. In most cases, you can even make do with handheld electric beaters, or, if you are really determined, arm strength and patience. You can assume that when a recipe calls for flour, unless specifically stated, we mean all-purpose, that when it calls for butter, we mean unsalted, and that when it calls for sugar, we mean granulated. Fancy ingredients are few and far between.

We have also worked hard to select a mix of easy baking recipes and more ambitious projects. Like the bakery, this book offers everything from daily little bites (try the Chocolate Chip Cookies on page 9) to weekend sweets (like the Raisin Scones, page 69) to special occasion and holiday desserts (like the very popular Strawberry Cream Cake, page 105). What makes William Greenberg Desserts unique is that all our treats are timeless. They are exactly the type of simple yet immensely satisfying sweets everyone wants all the time.

With this book, you have all the tools you need to make many of our desserts at home. My only hope is that whenever you’re in the neighborhood, you’ll still stop by to pick up a brownie and say hello.



The Cookie Box:

Cookies of All Shapes and Sizes

Black and White Cookies

Passover Black and White Cookies

Chocolate Chip Cookies

Big Sprinkle Cookies

Linzer Tarts

Raspberry Thumbprint Cookies 

Pecan Sandies

Cinnamon Sugar Butter Horns

Chocolate Pistachio Biscotti

Cranberry Almond Biscotti

Rugelach

Hamentaschen

Chocolate Snowflake Cookies

Whoopie Pies
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Black and White Cookies
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Makes 10

I suspect many of you have opened this book for this recipe alone (but I do hope you find other treats that have piqued your interest too!). So yes, this is it—the iconic black and white cookie that William Greenberg Desserts is known for (and that Jerry Seinfeld brought to the national stage). Thanks to the combination of cake flour, buttermilk, and baking soda, our cookies are particularly soft and puffy and our signature icing is a shellac of fondant.

Cookies:

1¼ cups cake flour, sifted

½ teaspoon baking soda

½ teaspoon kosher salt

1 stick butter, softened

¾ cup sugar

1 egg

⅓ cup buttermilk

1 teaspoon vanilla extract

Icing:

3 cups confectioners’ sugar

½ cup water

¼ cup light corn syrup

1 teaspoon cream of tartar

1 teaspoon vanilla extract

¼ cup semisweet chocolate chips


	
Make the cookies: Preheat oven to 350°F and line a baking sheet with parchment paper.

	In a medium bowl, whisk together flour, baking soda, and salt.

	In the bowl of a stand mixer fitted with a paddle attachment or working with electric beaters and a large bowl, beat butter and sugar on medium-high speed until light and creamy, 4 to 5 minutes.

	Add egg and beat until just blended. Scrape down the sides of the bowl and add the buttermilk and vanilla, beating until smooth.

	Reduce speed to low and gradually beat in the flour mixture just until no dry streaks remain.

	Use a 2-ounce ice cream scoop to place scoops onto prepared baking sheet about 3 inches apart. Bake about 
15 minutes, until golden and springy to the touch.

	Cool on baking sheet for 5 minutes before transferring to a wire rack to cool completely.

	
Make the icing: In a double boiler or a medium heatproof bowl set over a pot of water, combine sugar, water, corn syrup, and cream of tartar. Bring the water in the pot to a soft boil over medium heat, then lower heat to a simmer and whisk the sugar mixture constantly until the mixture thickens, about 15 minutes. Remove from heat and stir in the vanilla. Divide between two bowls and add chocolate chips to one bowl while fondant is still hot. Mix in the chips to combine, adding more hot water as needed to achieve a spreadable consistency.

	Spread vanilla icing on half of the flat side of each cookie, then frost the other halves with chocolate icing. Add hot water to the bowls of icing by the ½ teaspoon to maintain a spreadable consistency. Let set for 30 minutes before serving.



Do-ahead: Cookies can be made 4 days ahead. Store in an airtight container in the refrigerator.
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Passover Black and White Cookies
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Makes about 16 large cookies

Our customers love our Black and White Cookies so much they can’t go without them during Passover when they give up flour. To help satisfy their cookie cravings, we make a Passover version using a combination of potato starch and matzoh cake meal. Compared to the original, the base has a cakier texture, but the frostings taste the same.

Note: Matzoh cake meal is finer than regular matzoh meal. Be sure to seek it out for a fine-textured cookie.

Cookies:

1¾ cups potato starch

¾ cup matzoh cake meal

1 teaspoon baking powder

½ teaspoon kosher salt

½ cup margarine, softened

1 cup granulated sugar

4 large eggs

2 teaspoons vanilla extract

1 tablespoon fresh lemon juice

⅓ cup unsweetened almond milk

Icing:

⅔ cup granulated sugar

1½ cups confectioners’ sugar*

½ teaspoon fresh lemon juice

½ teaspoon vanilla extract

3½ ounces semisweet chocolate, chopped

*To make Passover confectioners’ sugar, pulse 1½ cups granulated sugar and 2 tablespoons potato starch together in a food processor.


	
Make the cookies: Preheat the oven to 325°F. Line 2 cookie sheets with parchment paper.

	In a small bowl, whisk the potato starch, matzoh meal, baking powder, and salt.

	In a stand mixer fitted with the paddle attachment or working with electric beaters and a large bowl, beat the margarine and granulated sugar together on medium until creamy. Add the eggs, vanilla, and lemon juice and beat until well combined, 2 to 3 minutes; the mixture will look curdled. Stir in the almond milk. Reduce speed to low and gradually add the dry ingredients until fully incorporated.

	Drop the batter using a 2-ounce cookie scoop (or ¼ cup measuring cup) 2 inches apart onto the prepared sheets. Bake, one sheet at a time, until the tops are dry and spring back to the touch when lightly pressed, about 15 minutes. Cool completely on the sheets on wire racks.

	
Make the icings: In a small saucepan, combine the granulated sugar and ½ cup water. Bring to a boil, stirring to dissolve the sugar. Remove from the heat and cool to room temperature.

	Put the confectioners’ sugar in a medium bowl. Bring 2 tablespoons water to a boil in a saucepan or microwave and add to the bowl, along with the lemon juice and vanilla. Stir until smooth. The white icing should be a spreadable consistency, neither runny nor stiff. If the icing is too stiff, stir in the sugar syrup, a tablespoon at a time, until soft enough to spread.

	Melt the chocolate in a heatproof bowl set over a saucepan of simmering water or in 20-second increments in the microwave. Stir until smooth then allow to cool slightly. Add the sugar syrup, a tablespoon at a time, until the chocolate is soft enough to spread; it will initially firm up, but loosen again with additional syrup. Spread the flat sides of the cookies with white icing on one half and black on the other half. Let stand on a rack until the icings set.



Do-ahead: The cookies can be made 5 days ahead. Store in an airtight container.


Black and White and Frosted All Over

I know it’s not nice to play favorites, but I must make a confession: if there’s one chosen child at William Greenberg—one dessert that the bakery is known for more than anything else—it’s the Black and White Cookie. Mr. Greenberg did not invent the black and white—its exact origins are fuzzy, but is thought to have made its debut in upstate New York—he did perfect it.

While you might be able to find one in nearly every bodega, deli, diner, and corner store in New York City, our version is unparalleled in taste and texture. It’s more similar to a personal-sized cake than a cookie, with a soft, puffed base covered in equal parts chocolate and vanilla frosting.

I’ve taken the responsibility of continuing Mr. Greenberg’s legacy of excellent Black and White Cookies very seriously. We still churn out the classic black and whites but also create custom colors for weddings, graduations, sports events, baby showers, bar mitzvahs, reunions, camp, and every holiday. We send cookies home with our regulars and locals, but also with tourists who have traveled far and wide for the sole purpose of buying boxes as souvenirs. And now we ship all over the world.

Even though I grew up eating William Greenberg’s black and whites and am now in charge of overseeing the thousands we sell weekly, both in store and online, I’m not sick of them. Not even close. I still have fun dreaming up new ways to play with the cookie. My favorite versions might be the ones we sell from October to the end of the year which we make fall-appropriate by adding pumpkin or sweet potato to the cookie base. I hope you can take the recipe (page 2), make it as William Greenberg intended, and then take a turn making it your own too!
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Chocolate Chip Cookies
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Makes 5½ dozen

Our chocolate chip cookies, which have been at the store since the beginning, aren’t the gargantuan behemoths you see at lots of bakeries nowadays—instead, they’re crispy, crunchy, and delicate. At the bakery we sell the bite-sized cookie by the pound, which means customers can polish off a good amount on their walk home and their families will never know a thing. If I’m ever faced with too many, I like to crumble them up and fold them into softened ice cream or grind them in the food processor, mix with melted butter, and use as the base for a press-in tart.

3 sticks butter, softened

1 cup light brown sugar

1 egg

½ teaspoon vanilla extract

1½ cups flour

¼ teaspoon kosher salt

2 cups chocolate chips, divided


	Preheat oven to 325°F. Line two baking sheets with parchment paper.

	In the bowl of a stand mixer or working with electric beaters in a large bowl, cream together butter and sugar on medium-high speed until light and fluffy, 4 to 5 minutes, scraping the bowl occasionally.
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