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Introduction

When we first opened the Magnolia Bakery, we imagined a cozy, old-fashioned shop where people could come for a cup of coffee and something sweet. We expected our customers to include some local regulars and lots of neighborhood families. We thought we’d close at seven each evening so we could go home and make dinner. We never expected that Magnolia would turn into a city-wide hangout, much less that on weekend nights there would be lines out the door!

The Magnolia Bakery came into being over a brunch conversation during which Jennifer and I expressed for the umpteenth time our mutual frustration with our jobs and lifestyles. We finally decided that something would be done about it and opened up a wholesale baking business in early 1996. We soon received very positive feedback from our customers. When a retail space became available in our favorite neighborhood, we grabbed the opportunity. New York City’s West Village seemed ideal. It was low-key and family-oriented, a place where we could do what we loved where we loved it. Over the course of two months and with the help of an adept construction crew, we transformed an empty shell into a warm cozy kitchen.

Our customers would stop by as much for the feel of the store as they did for the desserts. With its vintage American decor and desserts, customers often told us that walking into the bakery was just like stepping back in time to their grandmother’s kitchen. They would come in for a slice of cake and end up with a little piece of their childhood. Over the years, people have wanted to meet us to say thanks for making the red velvet cake they remembered from church picnics or the banana pudding just like their mom used to make. While the business itself was fast paced and hectic at times, our original aim and values remained the same: we simply did everything the old-fashioned way, using the best and freshest ingredients, and took the time to produce delicious homemade treats.

A few years into business together, Jennifer left Magnolia to open up her own bakery, The Buttercup Bake Shop in midtown Manhattan. After the publication of The Magnolia Bakery Cookbook, many people suggested that I do a second book. While working full time at the bakery, the idea of writing another cookbook seemed impossible. Finally, after putting together a committed staff at the shop, I was able to move full time to my country house, and I could really consider the idea, knowing that I would have the time and energy necessary to write the book I wanted to write. I created the recipes for More From Magnolia in an old-fashioned style, but with new ideas and different combinations of ingredients to keep things interesting and fun.

As the unexpected popularity of our cupcakes grew, the bakery got busier and busier and the lines got longer and longer. After ten wonderful years at Magnolia, I decided to sell the business to stay home full time with my growing family. The new owners have opened more Magnolia Bakeries and continue to be successful.

This collection of recipes brings together all of the recipes in both Magnolia cookbooks—classic American desserts reflecting the sensibilities of the bakery and my home.

Allysa Torey
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Helpful Hints

While we had to produce large quantities of desserts at Magnolia, we stuck to the philosophy of home baking and followed certain rules to make sure our product was tasty and of high quality every time. In this section, Allysa provides some suggestions to help you attain success as a home baker.

GENERAL BAKING HINTS

At the bakery, the best and freshest ingredients were always used, and a set procedure adhered to every time.

Before starting it is important to read through the recipe from beginning to end to ensure that you understand it thoroughly. Then assemble all the ingredients (to make sure you have everything!) and the necessary equipment you will need to make the process flow more smoothly.

The butter, eggs, and milk should be at room temperature before you even think about beginning a recipe. And if you’re making a cheesecake, it is especially important that the cream cheese be at room temperature. Most of the recipes in this book and most cookbooks call for “softened” butter, but it is important to recognize that softened butter is actually butter at room temperature. If you press your finger into properly softened butter, it will leave an indentation but will retain its shape. If the butter is very soft, it is difficult to achieve the desired texture and density in baked goods. When making icing or frosting, let your butter get a bit softer than if you were baking a dessert. If the eggs need to be separated for your recipe, it’s easier to separate them when they’re cold and then allow them to come to room temperature.

When selecting the pans you will use, keep in mind that metal pans should be smooth, because uneven or blackened pans tend to absorb heat unevenly. For pies, brownies, and squares, glass baking dishes tend to work better than pans with a non-stick surface. You can grease the pans using a pastry brush or by rubbing in the butter or shortening with your fingers. Just make sure that, either way, the pan’s surface is evenly and not overly coated. After greasing, sprinkle a few spoonfuls of flour into the pan, shake it around until the entire inside of the pan is coated with flour, and then empty out the excess flour by tapping the pan gently. When called for in the recipe, line the bottom of the pan with waxed paper. If you’re making a cake, this is a foolproof way to prevent it from sticking to the pan.

CAKES

One of the most important tips concerns the creaming of butter. When creaming butter, it is necessary to beat the butter until it is light and fluffy, which takes about three minutes depending on the type of mixer you’re using. Most people, especially if they’re just learning to bake or if they don’t bake very often, don’t realize how long three minutes is, and so they wind up not creaming their butter for the proper amount of time. Creaming the butter properly ensures that the dessert (especially if it’s a cake) will have the volume and texture desired. It is also important to add the sugar gradually, to beat continuously, and to keep beating for an additional two to three minutes. The eggs should then be added, one at a time, beating until the mixture is thick, fluffy, and pale in color. Up to this point it is almost impossible to beat the batter too much.

To make it easier to alternately add the ingredients, thoroughly combine (or sift, if called for) the dry ingredients in a bowl or a large measuring cup, and mix the milk, buttermilk, or other liquid together with the extract in a separate measuring cup. When adding the wet and dry ingredients, do so alternately, in three parts, beating after each addition. The ingredients should be blended thoroughly and the batter should be smooth, but be sure not to overbeat or the cake will lose its light texture. Remember to use a rubber spatula to scrape down the batter from the sides and the bottom of the bowl, making sure the ingredients are well blended throughout the mixing process.

When dividing the batter between the prepared pans, you can use a measuring cup if you like to ensure that you have an equal amount of batter in each pan, and your rubber spatula to spread the batter evenly.

It is best to bake cake layers in the center of the oven, placing the pans on the same rack if possible, but not touching.


ICING

Before icing, be sure that the cake layers are completely cool. Icing will not stick to a warm cake, and a warm cake becomes soggy if iced.

Be sure to brush any crumbs off the sides of the cake layers and place the layers top side up (pan side down) on a level surface. If any of the layers are uneven, you can slice off the top using a serrated knife.

The best way to frost a layer cake is by frosting between the layers first and then frosting the top and sides of the cake. If you make sure to keep plenty of icing on your spatula, the whole frosting process will go more smoothly. Keep in mind that this is one of those things that gets easier with practice.

COOKIES

Try using a small ice cream scoop (one that measures approximately 1 tablespoon in capacity) instead of a spoon for measuring your cookies. The ice cream scoop gives you even, rounded cookies that hold their shape well while baking and, obviously, makes all the cookies the same size. (Keep in mind that if you make the cookies much smaller or larger than 1 tablespoon, you must adjust the baking time accordingly.)

Second, if it’s summertime and it’s really hot, and your cookie dough seems too soft, put the dough in the fridge for fifteen to twenty minutes before scooping. If you bake cookies with dough that is too soft, your cookies will spread out too much during baking.

Third, for evenly browned cookies bake only one sheet of cookies at a time on the center rack of the oven.

Last, the most common problem people seem to have is that they wait too long to take the cookies out of the oven. Pay attention to the recommended baking time. The right time to take cookies out of the oven is when they look almost the way you’d like them to look but still slightly underdone. They may look a little underdone, but cookies continue to bake after they come out of the oven.

PIES

With just a little practice, a golden, flaky piecrust is not difficult to achieve. Although conventional wisdom dictates the use of chilled shortening or butter, using unchilled vegetable shortening results in a dough that is very easy to handle and produces a consistently flaky texture. Crisco butter flavor shortening gives the ideal butter flavor but, again, keeps the flakiness that people love. (By the way, using Crisco sticks makes for really easy measuring.)

Most important, if you have a pastry blender, use that instead of a food processor or standing mixer for making pies because it’s so easy to overwork the dough when using these methods. Start out with the flour in a bowl, then add the shortening, cut into about half-inch pieces. Using the pastry blender, work in the shortening until the mixture resembles coarse crumbs (at this point the shortening should be pea-size). Sprinkle the ice cold water, by tablespoons, over the flour mixture, stirring it in gently with a fork. Be sure not to overwork the dough. Shape the dough into a ball. (If you’re making a double-crust pie, divide the dough into two disks, wrap one in waxed paper, and set aside.) Place your dough on a lightly floured piece of waxed paper, flatten the dough gently with the palm of your hand, and sprinkle the top lightly with flour. Using a lightly floured rolling pin, roll out the dough from the center evenly in all directions. If the dough sticks to the rolling pin, dust it lightly with more flour. Be careful to use only as much flour as is necessary to roll out the dough, keeping in mind that adding too much flour during the rolling-out process will produce a dry, tough crust. Lay your glass pie dish facedown on top of the circle of dough, flip the pan over, gently pressing the dough into the pan, and then remove the waxed paper.

Trim the dough, leaving a half inch around the edge. If you are making a single-crust pie, tuck the overhanging pastry dough underneath itself and crimp. If you are making a double-crust pie, add the filling, mounding it in the center. Then roll out the second disk, lift the waxed paper with the dough, flip it over the filling, and remove the waxed paper. Trim the edges of the dough and pinch together the top and bottom crusts.

CHEESECAKES

The most frustrating thing about cheesecakes is the tendency for cracks to appear in the cake. The most important thing you can do to avoid these surface cracks is to not overwhip the cream cheese, because this can cause too much air to be incorporated into the batter. Be sure to set the mixer on the lowest speed and to beat the cream cheese until very smooth before adding the other ingredients. Then, when adding the other ingredients, mix only until well incorporated. Extremes in temperature can also lead to surface cracks. Avoid opening the oven door as much as possible while baking, and cool the cheesecake gradually in an oven that has been turned off.

The second most frustrating thing is not being quite sure when the cake is actually done. Even the most experienced baker still stands pondering in front of the oven, jiggling the pan, trying to make sure it’s completely cooked yet still perfectly creamy. You can set the timer for an hour, but after that it’s really practice and a good judgment call—there’s just no fancy advice to give.

NOTE: If you would like to make individual-size cheesecakes, which were so popular at the bakery, divide the cheesecake batter into twelve 3 x 3-inch cheesecake pans with removeable bottoms, and bake for 25 to 30 minutes, or until the edges are set and the center moves only slightly.

A FEW LAST WORDS . . .

Be sure to check that your oven temperature is correct, and if you’re not sure, use an oven thermometer. Many ovens are off by twenty-five degrees or more, which of course significantly alters your baking time.

Be sure that the oven is preheated to the proper temperature so that your batter is not sitting in the pan or pans at room temperature, waiting to go into the oven. Once the leavening agent is mixed into the batter it is important to get it right into the oven to start baking.

The time to arrange the oven racks to the right level for whatever you’re baking is before you preheat the oven—not when you’re ready to bake your dessert. (Too much heat escapes while you’re rearranging the racks if you wait to do it then.)

If it’s the first time you’re attempting a recipe and you are uncertain of the baking time, test the dessert several times toward the end of the recommended time.

If you do a lot of baking (or cooking) with nuts, it’s a great time saver to toast the nuts in advance so that they’re ready anytime you need them for a recipe. If you have the oven on at 350 degrees for something you’re making, take the opportunity to put in a pan of nuts to toast at the same time.

Always use large eggs for baking. It is important to realize that an egg is a liquid ingredient, and substituting extra-large or jumbo eggs will throw off the balance of a recipe.

Always use unsalted butter, not margarine or vegetable shortening (unless shortening is specifically called for in the recipe).

Always use pure vanilla extract, not imitation, which can taste tinny and artificial.

If you would like to make the breakfast buns, like we used to do at the bakery, use a bun pan (which has straight sides) instead of a large muffin pan. Bun pans are available in two sizes from King Arthur Flour, at www.kingarthurflour.com.
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Corn Muffins

In pursuit of the perfect corn muffin, we think we’ve got the right proportion of ingredients that create a light, moist, and not-too-sweet version of this traditional breakfast favorite. Maybe that’s why customers called them the best corn muffins in town!

11/4 cups yellow cornmeal

11/4 cups all-purpose flour

1/3 cup sugar

1 tablespoon baking powder

1 teaspoon salt

2 large eggs, lightly beaten

11/2 cups milk

3/4 cup (11/2 sticks) unsalted butter, melted and cooled slightly

Preheat oven to 350 degrees.

Grease well 9 cups of a 12-cup muffin tin.

In a large bowl, mix together the dry ingredients, making a well in the center. Stir in the liquid ingredients until just combined, being careful not to overmix. The batter may be lumpy.

Fill the muffin cups about three-quarters full. Bake for 18–20 minutes until lightly golden or a cake tester inserted into center of muffin comes out with moist crumbs attached. Do not overbake.

MAKES 9 MUFFINS


Raspberry Cream Cheese Breakfast Buns

These buns were our most popular breakfast item at the bakery since the first day we opened our doors. The flavors of the cream cheese and the preserves work really well together.

BUN

13/4 cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon baking soda

1/4 teaspoon salt

1/2 pound (one 8-ounce package) cream cheese, softened

1/2 cup (1 stick) unsalted butter, softened

1 cup sugar

2 large eggs, at room temperature

1/4 cup milk

1/2 teaspoon vanilla extract

TOPPING

1/2 cup raspberry preserves

GARNISH

Confectioners’ sugar

Preheat oven to 350 degrees.

Grease and lightly flour 9 bun pans or large muffin cups.

In a small bowl, combine the flour, baking powder, baking soda, and salt. Set aside.

In a large bowl, on the medium speed of an electric mixer, beat together the cream cheese, butter, and sugar until smooth, about 3 minutes. Add the eggs and beat well. Add the dry ingredients in two parts, alternating with the milk and vanilla. Spoon the batter into the bun pans or muffin cups, filling them about two-thirds full. Drop 3 small dollops (about a teaspoonful each) of raspberry preserves onto the top of each bun and, using the tip of a sharp knife, swirl the preserves into the batter, forming a decorative pattern. Bake for 25–30 minutes, or until a cake tester inserted in the center of the bun comes out clean.

Allow the buns to cool for about 30 minutes before sprinkling with confectioners’ sugar and serving.

MAKES 9 BUNS


Banana Bread with Coconut and Pecans

Allysa was never a big banana bread fan until the idea of adding coconut came to her one afternoon and inspired this recipe, which turned out wonderfully. It’s surprisingly good with a little salted butter as well as plain.

3 cups flour

11/2 teaspoons baking soda

3/4 teaspoon cinnamon

3/4 teaspoon salt

3/4 cup canola oil

11/2 cups sugar

3 large eggs, at room temperature, well beaten

11/2 teaspoons vanilla extract

11/2 cups mashed ripe bananas

3/4 cup sour cream

11/2 cups coarsely chopped toasted pecans (see Note)

3/4 cup sweetened shredded coconut

NOTE: To toast the pecans, place on a baking sheet in a 350-degree oven for 15 minutes, or until lightly browned and fragrant.

Preheat oven to 350 degrees.

Grease and lightly flour a 10-inch tube pan.

In a medium-size bowl, sift together the flour, baking soda, cinnamon, and salt. Set aside.

In a large bowl, on the medium speed of an electric mixer, beat together the oil and sugar. Add the eggs and vanilla, and beat well. Add the bananas and sour cream, and mix well. Add the dry ingredients and mix until just combined. Stir in the pecans and coconut. Pour the batter into the prepared pan. Bake for 60–70 minutes, or until a cake tester inserted into the center of the bread comes out with moist crumbs attached. Let cool for at least 1 hour before removing from the pan and serving.

MAKES ONE 10-INCH CAKE


Dried Cherry Crumb Buns

Dried cherries give a new twist to the traditional breakfast crumb bun, and you don’t need to worry about their being in season. At the bakery we substituted fresh apples for the cherries at times, and even chocolate chips for a slightly sweeter version.

BUNS

2 cups all-purpose flour

1 tablespoon baking powder

1/4 teaspoon salt

1/8 teaspoon cinnamon

1/2 cup (1 stick) butter, softened

1 cup sugar

2 large eggs, at room temperature

1 teaspoon vanilla extract

1 cup buttermilk

11/2 cups dried cherries

TOPPING

21/4 cups all-purpose flour

11/2 cups unpacked light brown sugar

1 cup (2 sticks) unsalted butter, softened and cut into small pieces

Preheat oven to 325 degrees.

Grease and flour 16 large muffin cups.

To make the buns: In a medium-size bowl, sift together the flour, the baking powder, the salt, and the cinnamon. Set aside.

In a large bowl, on the low speed of an electric mixer, cream the butter and the sugar until fluffy, about 3 minutes. Add the eggs one at a time, beating well after each addition. Beat in the vanilla. Add the dry ingredients alternately with the buttermilk, in three parts, beating well after each addition. Stir the dried cherries into the batter. Spoon the batter into the muffin cups.
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