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Behind every great man, there’s a great woman:

To my best friend and the love of my life, Nilaja.



INTRODUCTION


My grandma used to always say that desserts are actually good for you because they make you happy. With all the stress of everyday life, I guess that’s not too far from the truth.

When I think of the happy times in my life, I realize most of them were celebrated with some kind of dessert. Birthday parties, weddings, baby showers, holidays, job promotions, anniversaries—you name it—there was always dessert, a special treat to cap off a great day and put a smile on everyone’s face.

Well, it’s my hope that this cookbook will help brighten your day and put a smile on your face with the secret recipes from some of the top dessert makers in the country.

    My team and I have been reverse-engineering restaurant recipes and publishing them on my website, RecipeSecrets.net, since 2003. What started out as just a hobby has evolved into one of the best-selling cookbook series in America. Since then, we’ve shared our results with over a million curious home cooks just like you.

And after nearly a decade of doing this, the number one question we’re asked over and over is … “Where did you get all those recipes?”

People can’t believe how easy it is to recreate dishes that taste just like you’d experience them at a restaurant.

Our answer is simple: It’s been a collective effort.

    I am fortunate to have a great team of contributing chefs at Recipe Secrets.net. I couldn’t do it without the help of Chef Tom Grossmann of ChefTomCooks.com, Chef Todd Mohr of WebCookingClasses.com, and Marygrace Wilfrom (aka Kitchen Witch) of MamasSecretRecipes.com.

And, most important, we would be nowhere without the help of our legion of over 300,000 RecipeSecret.net subscribers, who contribute recipes that they’ve mastered and provide valuable feedback to help us improve our copycat creations.

If you’ve ever wondered how to make the amazing desserts served at your favorite restaurants, you’re going to love this cookbook. Inside you’ll find copycat recipes for hundreds of popular restaurant desserts that you can easily prepare in your own kitchen. Just imagine how impressed and downright amazed your family and friends will be when you tell them you made these desserts yourself. And when you wow your guests with these spectacular desserts, we want to hear about it. Please find us on Facebook or on RecipeSecrets.net and share your experience. That will make all our hard work worthwhile.

Enjoy!



BASIC BAKING TIPS AND FREQUENTLY ASKED QUESTIONS

Source: The Recipe Secret Forum, www.recipesecrets.net/forums

Helpful Hints for Baking Angel Food Cake

Bowls and beaters used for beating egg whites should be grease-free.

Egg whites should have no trace of egg yolk in them.

A tube pan without a removable bottom should be lined with waxed paper.

For improved flavor and a moister texture, allow the cake to “ripen” for a day after baking.

Angel food cake keeps well at room temperature if well covered. Freezing is not recommended.

Brownies and Bars

For easy removal of brownies and bar cookies (and no cleanup!), line the baking pans with foil and leave at least 3 inches of foil hanging over each end of the pans. Grease and flour the foil. When it is finished baking, remove the brownie or bar out of the pan by lifting it up by the overhanging foil ends. Place the brownie or bar on a cutting board, remove the foil, and cut the treat into pieces.

Default Butter Measurements

1/4 stick = 1/16 lb = 1/18 cup = 2 tbsp = 6 tsp = 28 grams

1/2 stick = 1/18 lb = 1/4 cup = 4 tbsp = 12 tsp = 57 grams

1 stick = 1/4 lb = 1/2 cup = 8 tbsp = 24 tsp = 113 grams

2 sticks = 1/2 lb = 1 cup = 16 tbsp = 48 tsp = 227 grams

3 sticks = 3/4 lb = 11/2 cups = 24 tbsp = 72 tsp = 340 grams

4 sticks = 1 lb = 2 cups = 32 tbsp = 96 tsp = 454 grams

Great Substitute for Buttermilk

If you don’t have buttermilk, just add 1 tablespoon lemon juice or vinegar to 1 cup milk. Let stand for 10 minutes.

Baking with Chocolate

Q: Can chocolate that has seized be restored to its smooth texture?

A: Yes. Add 1 teaspoon cooking oil or solid vegetable shortening (not butter or margarine) per ounce of chocolate and stir. Repeat until the chocolate has regained its smoothness.

Q: Can burned chocolate be saved?

A: No, once the taste has been altered, it can’t be rescued.

Q: When should chocolate baked items be chilled and when should they be stored at room temperature?

A: Anything made with tempered chocolate should be stored at room temperature. If untempered chocolate has been used, place the finished product in the refrigerator immediately to harden the fat crystals and maintain the glossy finish.

Chocolate Do’s and Don’ts

Do cut or break up chocolate into even-sized pieces for best control when melting.

Don’t rush the melting process by turning up the heat under a double boiler. The higher heat will cause the water in the bottom pan to boil and to create condensation on the bottom of the upper pan. This will, in turn, create too hot a temperature for the chocolate and it will burn.

Do partially melt chocolate, then remove the pan from the burner and continue stirring until the chocolate is completely melted and smooth. This will keep it from burning and works especially well when melting larger quantities (over 8 ounces) of chocolate.

Don’t cover the saucepan or bowl while melting chocolate. Even the smallest drop of condensation will cause the chocolate to seize.

Do watch milk chocolate and white chocolate carefully while melting. They burn and seize more quickly and easily than darker semisweet or unsweetened chocolate.

Do prep. Have the rest of the ingredients ready to go at room temperature before starting a recipe containing chocolate.

Don’t substitute semisweet or milk chocolate in recipes calling for unsweetened.

How to Prepare Chocolate Garnishes

Grated chocolate: Rub a hard chocolate square against the largest blades on a hand grater. Sprinkle over a mug of frothy hot chocolate, a cake, or a tart.

Chocolate shavings: Pass a vegetable peeler over the surface of room-temperature baking chocolate bars. Shave over waxed paper to prevent melting.

Chocolate curls: Using a flat spatula, spread a thin layer of melted chocolate over the backside of a cookie sheet. Refrigerate for 10 minutes. When the chocolate is firm but still flexible, cut it into strips, then place the spatula underneath the chocolate. Push firmly lengthwise along the cookie sheet. If the chocolate is too firm, allow it to sit at room temperature. Carefully lift each curl with a toothpick and refrigerate for 15 minutes. Use toothpicks to secure curls to the top of desserts, if needed.

How to Melt Chocolate

Place on top of a double boiler and melt over hot, not boiling, water.

Or place in a custard cup and set in a pan of hot water.

Or place in a heavy 1-quart saucepan and melt over low heat. If the pan is too thin, it will transfer heat too quickly and burn the chocolate.

To speed melting, break up the chocolate into smaller pieces; stir frequently. If melting the chocolate in a double boiler or in a custard cup set in a pan of water, do not boil the water to speed melting, as this will only thicken or curdle the chocolate.

If melted chocolate thickens or curdles, add vegetable shortening (not butter or margarine) a little at a time and stir until it reaches the desired consistency.

Storing Chocolate

Tempered chocolate, wrapped tightly or placed in an airtight container, will stay fresh for at least a year in a cool, dry place, preferably below 75°F and above 65°F.

Don’t store chocolate in the refrigerator unless the room temperature is above 75°F. If you are going to keep chocolate in the refrigerator or freezer for any length of time, wrap it tightly. Any moisture that seeps inside the package is likely to change the chocolate’s texture. Chocolate becomes hard and brittle when cold, so let it stand, tightly wrapped, at room temperature before using.

Milk chocolate and white chocolate should not be stored for longer than 9 months due to the milk solids they contain.

When stored at temperatures warmer than 78°F, the cocoa butter in the chocolate will melt and rise to the surface, creating a gray film called bloom. This film affects the appearance, but not the quality or flavor, of the chocolate. The chocolate will regain its original color when it is used in baking or cooking.

Chocolate Substitutions

One 1 oz unsweetened chocolate square = 3 tbsp cocoa + 1 tbsp vegetable shortening, hard margarine, or butter

Six 1 oz semisweet chocolate squares = 1 cup semisweet chocolate chips = 6 tbsp cocoa + 7 tbsp granulated sugar + 1/4 cup vegetable shortening, hard margarine, or butter = two 1 oz unsweetened chocolate squares + 7 tbsp granulated sugar + 2 tbsp vegetable shortening, hard margarine, or butter

Four 1 oz sweetened chocolate squares = 1/4 cup cocoa + 1/3 cup granulated sugar + 3 tbsp vegetable shortening, hard margarine, or butter

One 1 oz square semisweet chocolate = one 1 oz square unsweetened chocolate + 1 tbsp granulated sugar

4 oz German sweet cooking chocolate = 1/4 cup unsweetened cocoa powder + 1/3 cup granulated sugar + 3 tbsp vegetable shortening, hard margarine, or butter

Egg-Beating Basics

The trick to beating egg whites successfully is knowing how much to beat them. Most recipes refer to two critical stages: soft peak and stiff peak.

When beating egg whites to the soft-peak stage, turn your electric mixer on medium speed and beat until the foam turns white and the tips of the peaks bend in soft curls when the beaters are removed. Gradually add sugar to the egg whites after soft peaks form.

With additional beating, the foam continues to thicken, becomes even whiter, and forms glossy peaks that stand straight when the beaters are removed. This is the stiff-peak stage. The egg whites at the stiff-peak stage contain all of the air they are capable of holding. At this point, do not overbeat. Further beating will produce dry, brittle peaks and reduced volume.

Measuring and Combining Flour

Q: I never seem to need as much flour as bread recipes call for. What am I doing wrong?

A: I suspect that you are getting too much flour in your cup. Accurate measuring makes a big difference. Flour compresses and packs easily. If you are scooping packed flour into your cup, you’ll have a lot more flour, as much as 25 percent more. The best practice is to sift your flour. Sifted flour is light and airy. So if the recipe requires soft and fluffy flour and you use densely packed flour, you will be adding considerably more flour. That’s one of the biggest reasons recipes don’t turn out quite right.

If you don’t own a sifter, I suggest using a scoop or whisk to churn the flour in the bag until it is light and airy. Then spoon the flour into the measuring cup and level it with a straightedge.

Q: Can I mix all-purpose and pastry flours together?

A: Yes, you can, but every flour has a purpose. Pastry flour has a low protein content to make tender pastries, while bread flour has a high protein content to make chewy bread. (Protein forms gluten and the gluten strands make the bread chewy. In pastries, we want to avoid these strands.)

All-purpose flour is a compromise between pastry and bread flours. By mixing pastry and all-purpose, you will have a further compromise, but it should be a satisfactory one for muffins, cookies, and pastries. It would not be good for bread.

DIY Self-Rising Flour

Q: Can I make my own self-rising flour? I don’t have room to store an extra type of flour in my refrigerator, and I don’t use it often.

A: Yes, you can. Self-rising flour is essentially all-purpose flour with salt and a leavening agent added. You can make your own self-rising flour for biscuits and pancakes by mixing in 11/2 teaspoons baking powder and 1/2 teaspoon salt per 1 cup of all-purpose flour.

Types of Flours

There are basically four types of wheat flours used in a professional bakeshop. They range from “soft” weak flours to “hard” strong flours. They are classified as cake, pastry, bread, and high-gluten flours.

Cake flour is used to make cakes because of its delicate gluten (protein) structure.

Pastry flour has a little more gluten structure and can be used to make pie dough, biscuits, muffins, cookies, and tart dough.

Bread flour has a stronger gluten structure. It is used to make white pan bread, rolls, and hamburger buns.

High-gluten flour is the strongest of all white flours. It is used in making chewy bagels, pizza, and hard-crusted breads.

Whole Wheat Flour in a White Bread Recipe?

Q: I have a white bread recipe that I have used for years with great results. I would like to try it with whole wheat flour. Can I convert my white bread recipe to a whole wheat recipe?

A: Sure. Most commercial recipes and many others call for 40 to 60 percent whole wheat flour. I would start there. The whole wheat flour may mix a little differently than your white flour. Be prepared to adjust the amount of flour slightly. It’s easier to add a little flour to a wet dough than to dribble water into a dry dough, so start out just a bit wet. Since the sharp edges of the bran in whole wheat flour will damage some of the gluten, you may want to add a couple of tablespoons of wheat gluten to your recipe. Also, a good dough conditioner will help.

Freezing Bar Cookies and Brownies

Q: I have several bar cookie and brownie recipes that I bake regularly. Can I just stick my leftovers in a plastic bag and freeze them? What is the best way to freeze bar cookies?

A: Most bar cookies freeze particularly well. There are two ways to freeze bar cookies: Wrap them individually, or wrap and freeze the whole pan after it has cooled completely.

Bar cookies should last for months in the freezer (not the freezer section of your refrigerator, which is not as cold). We’ve kept bar cookies in our freezer for 6 months with no noticeable loss of quality.

Fruit Pies

To thicken the juices of the fruit, mix some flour with the sugar used for sweetening the pie. When using a bottom crust, sprinkle the lined pie pan with a bit of combined sugar and flour before pouring in the fruit, and cover the fruit with a pinch of flour and sugar before putting the top crust on the pie.

For an average-sized double-crust fruit pie, use 2 to 3 cups of prepared fruit and a total of 1/2 to 11/2 cups sugar with 2 to 4 tablespoons flour (measurements will vary according to the sweetness and juiciness of the fruit).

For added richness and flavor, dot bits of butter over the sweetened fruit before placing the top crust. Use 1 to 3 tablespoons butter for an average-sized pie.

Deep-dish fruit pies should use alternate layers of the fruit and the sugar-flour mixture in order to assure even sweetening and thickening of the fruit juices. Most call for about 4 cups of fruit, with sugar, flour, and butter increased proportionately.

World’s Easiest Piecrust

2 cups pastry flour

3/4 cup vegetable shortening, softened

2 tablespoons margarine, softened

1/2 teaspoon salt

1/2 teaspoon baking powder

1/4 cup plus 2 tablespoons water

Place all the ingredients in a plastic bowl with a lid, and cover. Place one hand on top of the lid and the other hand on the bottom of the bowl, then shake until a dough ball forms. Remove the lid, scrape the sides of the bowl, and replace the lid. Repeat until all the ingredients are incorporated. Remove the dough from the bowl and place on a lightly floured surface; divide into 2 pieces. On a lightly floured surface, roll one piece at a time into an 10- or 11-inch circle. Place in a pie plate and fill with your favorite filling.

• • • • • • • • •

Makes two 8- or 9-inch piecrusts

• • • • • • • • •

Perfect Pie Dough

When rolling out my pie dough, I roll it on a lightly floured plastic place mat with a wet dishcloth underneath to prevent sliding. I place a large dinner plate on top of the rolled-out dough and cut around the edges (or just pull the excess dough off). This creates the perfect size for a 9- or 10-inch pie plate. And no matter what the recipe says, I never, ever refrigerate the dough.

Pie Shell Shrinkage

Q: How do you keep a pie shell from shrinking while baking?

A: There are two conditions that will cause shrinking of an unbaked pie shell during baking: too much gluten in the flour and too much water in the water-to-shortening ratio. As the shell bakes, the gluten tends to tighten and pull the shell together. Also as the shell bakes, water evaporates and causes shrinkage.

Here are some suggestions:

1. Use a low-protein flour. It’s the proteins that form the gluten. An all-purpose flour will work, but pastry flour is better.

2. Don’t work the dough too much. Working the dough develops the gluten.

3. After you have rolled the dough, let it sit for 5 minutes. That gives the gluten a chance to relax.

4. Check your water-to-shortening ratio. The shortening will inhibit gluten development and will not evaporate and cause shrinking as water does.

5. Don’t stretch the dough to fit the pan. Stretched dough tends to have a memory and slips back into the original shape during baking.

6. Use pie weights. You can buy pie weights at RecipeSecrets.net or in specialty shops.

Fresh Pumpkin vs. Canned

Q: I love fresh pumpkin in my recipes and don’t care for the taste of canned pumpkin. Can I use an equal amount of fresh pumpkin puree in place of canned?

A: Yes, I do it all the time. Sometimes our fresh puree has a little higher water content, especially if the pumpkin was not quite mature, and we have to adjust the water content a little in the recipe. If we bake the pumpkin instead of steaming, we rarely have that problem.

Incidentally, we use winter squash and yams interchangeably with pumpkin. In most recipes, we can’t tell the difference between winter squash and pumpkin. Yam puree (usually we just mash it) is a little different but very good in most recipes calling for pumpkin.

Flaming a Fruitcake or Other Dessert

To flame a fruitcake or other dessert, dip several cubes of sugar in a small amount of lemon extract, then place them on top of the dessert. Ignite immediately, and you’ll get a lovely blue flame.

Working with Yeast

When using yeast, less is better. Too much yeast tends to make crumbly bread, which won’t stay fresh as long. If you have too little yeast, the dough may take longer to rise, but the longer rise will give the bread some complex flavors that are more sourdough-like and delightful. Great bread bakers are patient.

When using instant yeast, remember that it takes less instant yeast to equal 1 tablespoon of active yeast, about 21/2 teaspoons. Don’t over-yeast your bread. If your bread rises faster than it should and has a yeasty, beer-like odor, you’ve probably added too much yeast.



1900 PARK FARE



Bread Pudding


• • • • • • • • • • • • • • • • •

AN EXCELLENT ENDING TO ANY MEAL, THIS CLASSIC DESSERT IS RICH IN BUTTER, CINNAMON, AND SAVORY PUDDING. VANILLA SAUCE (PAGE 2) IS THE PERFECT FINISHING TOUCH TO THIS WELL-KNOWN FAVORITE.

• • • • • • • • • • • • • • • • •

1 loaf day-old white bread, crusts trimmed, cut into 1-inch cubes

6 eggs

2 cups sugar

1 teaspoon vanilla extract

1 cup heavy cream

1/2 teaspoon kosher salt

1 teaspoon ground cinnamon

1/2 cup golden raisins (optional)

8 tablespoons (1 stick) unsalted butter, softened and cut into pieces

1. Preheat the oven to 325°F.

2. Layer the cubed bread over the bottom of a 5 by 91/2-inch loaf pan.

3. Beat the eggs and sugar until well blended. Add the vanilla extract and stir.

4. Whisk in the heavy cream, salt, and cinnamon. Include the raisins, if you are using them.

5. Pour the custard over the bread cubes and lightly press the bread down with the back of a wooden spoon to ensure all the bread is completely covered.

6. Dot the top of the pudding with the pieces of butter.

7. Set the loaf pan in a larger pan of hot water. The water level should come halfway up the sides of the loaf pan.

8. Bake in the hot oven for about 1 hour, or until the top of the loaf is golden brown and the custard is set.

• • • • • • • • •

Serves 10

• • • • • • • • •


For an elegant presentation, unmold the bread pudding and serve it on a warmed platter surrounded by some vanilla sauce.



 

 

1900 PARK FARE


Vanilla Sauce


• • • • • • • • • • • • • • • • •

THIS IS ALSO KNOWN AS CRÈME ANGLAISE, A DESSERT SAUCE BASED ON MILK, EGGS, AND CREAM, WITH THE DISTINCTIVE ESSENCE OF VANILLA.

• • • • • • • • • • • • • • • • •

1 cup milk

1 cup heavy cream

2 tablespoons vanilla extract

3 egg yolks, at room temperature

1/2 cup sugar

1. Combine the milk, heavy cream, and vanilla extract in a medium saucepan and bring to a boil; remove the pan from the heat.

2. Whisk together the egg yolks and sugar.

3. Ladle 1/2 cup of the boiled milk mixture into the yolks and sugar, whisking constantly. Continue with the remaining milk mixture, pouring slowly and whisking constantly so that the yolks don’t cook.

4. Return the combined mixture to the saucepan and cook over medium heat, stirring constantly. Do not let it boil.

5. Half-fill a large bowl with ice and cold water. Pour the custard into a smaller bowl and set it in the ice bath. Let the sauce cool, stirring occasionally.

• • • • • • • • •

Makes about 2 cups

• • • • • • • • •


Store any remaining sauce in a covered container and refrigerate.





‘21’ CLUB



Eggnog Soufflé


• • • • • • • • • • • • • • • • •

THE ‘21’ CLUB IS A PREMIER NEW YORK ESTABLISHMENT WITH A VIBRANT MENU SPECIALIZING IN THE BEST OF AMERICAN CUISINE. THE RESTAURANT PAYS HOMAGE TO ITS DECADES-LONG HISTORY WITH SEVERAL MENU ITEMS FROM THE PAST. THIS EGGNOG SOUFFLÉ IS A SEASONAL SPECIALTY.

• • • • • • • • • • • • • • • • •

8 tablespoons (1 stick) cold unsalted butter, cut into small pieces

1/2 cup bread flour

4 cups milk

1/2 cup sugar

2 teaspoons ground cinnamon

1 teaspoon ground nutmeg

1/4 cup spiced rum (optional)

6 eggs, separated

2 teaspoons vanilla extract

1. Preheat the oven to 350°F. Coat a 2-quart soufflé dish with butter and sugar.

2. Cut the butter into the flour with a pastry cutter, or using your hands, until it resembles small peas.

3. Combine the milk, sugar, cinnamon, and nutmeg in a saucepan over medium heat and bring to a boil. Add the spiced rum at this stage, if using.

4. Reduce the heat and whisk in the flour-butter mixture, adding a little at a time and whisking after each addition. Continue whisking over low heat, stirring constantly until the mixture thickens and begins to pull away from the sides of the saucepan.

5. Let the mixture cool to room temperature, 5 to 8 minutes.

6. Add the egg yolks, one at a time, whisking after each addition. Add the vanilla extract.

7. Whisk the egg whites to soft peaks, then use a rubber spatula to fold the whites into the batter—do not overmix the batter.

8. Spoon the mixture into the prepared soufflé dish and bake in the center of the hot oven for 12 minutes—the soufflé will be doubled in size. Serve immediately.

• • • • • • • • •

Serves 4

• • • • • • • • •


A vanilla cream sauce with spiced rum or the same spices as in the soufflé can be prepared ahead of time and kept warm, then spooned over the hot soufflé when serving.



 

 

‘21’ CLUB


Flourless Chocolate Torte


• • • • • • • • • • • • • • • • •

THIS RICH, FUDGE-LIKE TORTE IS NOT LARGE, SO EVERY WONDERFUL BITE IS WORTH IT. TRY RASPBERRY SYRUP IN ADDITION TO THE DARK CHOCOLATE GLAZE.

• • • • • • • • • • • • • • • • •

Cake

8 ounces semisweet chocolate, chopped

1/2 pound (2 sticks) unsalted butter, softened and cut into pieces

5 eggs

1/4 cup sugar

1/4 cup dark corn syrup

Chocolate Glaze

8 ounces semisweet chocolate, chopped

3/4 cup heavy cream

11/2 tablespoons unsalted butter, softened

11/2 tablespoons light corn syrup

1. Preheat the oven to 350°F. Butter and flour a 9-inch cake pan. Tap out any excess flour and line the bottom with a round of parchment paper.

2. To make the cake, set a bowl over a pot of simmering water, being careful not to let the bottom of the bowl touch the water. Add the chocolate and butter pieces and stir until they melt and are blended.

3. In a separate bowl, beat the eggs and sugar with an electric mixer until the eggs are light and fluffy.

4. Slowly add the corn syrup, beating until slowly dissolving ribbons form when the beaters are lifted.

5. Fold the chocolate mixture into the beaten eggs until well blended.

6. Pour the batter into the prepared pan and bake for about 1 hour. A knife inserted in the center should come out clean. Let the cake cool on a rack, then invert it onto a 71/2-inch cardboard cake round and peel off the parchment paper.

7. To make the chocolate glaze, combine the chocolate and heavy cream in a medium saucepan and warm the pan enough to melt the chocolate, stirring constantly. Whisk in the butter and corn syrup. Remove the pan from the heat and let the mixture cool.

8. Put the cake on a wire rack with paper towels underneath to catch the drips while glazing.

9. Pour the glaze over the cake, then spread it with a spatula to evenly cover the top and sides.

10. Refrigerate the cake overnight. Cut into thin slices and serve cold.

• • • • • • • • •

Serves 10

• • • • • • • • •

 

 

‘21’ CLUB


Rice Pudding


• • • • • • • • • • • • • • • • •

A BIG HIT IN ANY WEATHER, THE SOFTLY COOKED RICE ABSORBS THE DEEP FLAVORS OF A SINGLE VANILLA BEAN BLENDED WITH CREAM AND SUGAR. RAISINS ARE A SWEET OPTION.

• • • • • • • • • • • • • • • • •

4 cups milk

2 cups heavy cream

1/2 teaspoon kosher salt

1 vanilla bean, split lengthwise

1 cup sugar

3/4 cup long-grain rice

1/2 cup raisins soaked in brandy (optional)

1 egg yolk

11/2 cups whipped cream

1. Combine the milk, heavy cream, salt, and the vanilla bean in a medium saucepan. Stir in 3/4 cup of the sugar and whisk until it starts to dissolve.

2. Bring the milk mixture to a boil and stir in the rice. Let the rice simmer, covered, for 11/2 to 13/4 hours over very low heat. The rice should be soft but not overly gummy.

3. Remove the pan from the heat and remove the vanilla bean. Stir in the soaked raisins, if using. Let the mixture cool slightly.

4. Whisk in the remaining 1/4 cup sugar and the egg yolk. Continue to let the pudding cool down.

5. Preheat the broiler, and position the rack as far as possible from the heat source.

6. Fold in all but 2 tablespoons of the whipped cream.

7. Spoon the rice pudding into one large baking dish or eight 8-ounce ramekins. Spread the remaining 2 tablespoons of the whipped cream in a thin layer over the top of the baking dish or individual ramekins.

8. Broil the pudding just until the whipped cream on top is lightly browned. Remove from the broiler and either serve immediately or chill before serving.

• • • • • • • • •

Serves 8

• • • • • • • • •


Have this impressive dessert ready to go by making it ahead. It will keep for up to 3 days in the refrigerator. Broil it at the last instant for a true restaurant experience.





2BLEU



Everything Mud Pie


• • • • • • • • • • • • • • • • •

USING A FEW PURCHASED ITEMS MAKES THIS A QUICK AND EASY DESSERT FOR EVERY DAY OR A SPECIAL OCCASION.

• • • • • • • • • • • • • • • • •

One 31/2-ounce package instant French vanilla pudding mix

One 31/2-ounce package sugar-free instant chocolate fudge pudding mix

2 cups low-fat milk

One 8-ounce package reduced-fat cream cheese, softened

2 large ripe bananas, thinly sliced

1 chocolate graham cracker piecrust

One 8-ounce package Cool Whip Lite

1/4 cup chopped unsalted raw peanuts

2 tablespoons chocolate syrup

2 tablespoons caramel syrup

1. Combine the instant pudding mixes with the milk in a large bowl. Using an electric mixer on low speed, beat the ingredients until well blended. Add the cream cheese and beat until smooth.

2. Increase the speed to medium and continue to beat the mixture for another 2 minutes, or until it is fluffy.

3. Layer half of the banana slices over the bottom of the piecrust. Pour the filling mixture into the piecrust and smooth the top. Layer the remaining banana slices over the top. Sprinkle the chopped peanuts evenly over the pie.

4. Spread the Cool Whip over the top of the pie. Drizzle the chocolate syrup in a zigzag pattern over the Cool Whip, then do the same with the caramel syrup in the opposite direction.

5. Refrigerate the pie for at least 4 hours before serving.

• • • • • • • • •

Serves 6

• • • • • • • • •


You can easily substitute chopped walnuts, pecans, or almonds if you would prefer not to use the peanuts.





AKERSHUS ROYAL BANQUET HALL



Princess Cake


• • • • • • • • • • • • • • • • •

DELICATE LAYERS OF SPONGE CAKE ARE FILLED WITH RASPBERRY JAM, THEN SMOTHERED IN A RICH PASTRY CREAM.

• • • • • • • • • • • • • • • • •

Cake

3 eggs

1 cup sugar

1 cup all-purpose flour, sifted

4 tablespoons (1/2 stick) unsalted butter, melted

Pastry Cream

1/2 cup plus 1 tablespoon cornstarch

3 cups milk

3 eggs

3/4 cup sugar

2 teaspoons vanilla extract

8 tablespoons (1 stick) unsalted butter, cut into pieces

1 cup seedless raspberry jam, slightly heated

1. Preheat the oven to 375°F. Lightly grease an 8-inch cake pan.

2. To make the cake, combine the eggs and sugar in a medium bowl and beat on high speed with an electric mixer until the mixture is light and foamy.

3. Gradually fold in the sifted flour. When the flour has been well blended, fold in the melted butter.

4. Pour a thin layer of the batter into the prepared cake pan; it should be about 1/4 inch thick. Bake the cake until golden brown, 8 to 10 minutes. Carefully remove the cake from the pan and set it on a plate to cool.

5. Repeat this process with the remaining batter until you have a total of 4 cake layers. Remember to lightly grease the pan each time you pour in the batter.

6. While the cake layers are baking, prepare the pastry cream. Whisk together the cornstarch and 1 cup of the milk. When the cornstarch is dissolved, add the eggs to the mixture and mix until smooth.

7. In a medium saucepan, combine the remaining 2 cups milk, the sugar, vanilla extract, and butter. Bring the mixture to a boil, stirring constantly.

8. Reduce the heat to medium and whisk in the cornstarch mixture. Whisk until the pastry cream is thickened and smooth. Remove from the heat and let cool.

9. To assemble the cake, place the first cake layer on a cake plate. Spread a portion of the raspberry jam evenly over the first layer of cake. Top with the second layer and repeat the process until all the layers are used.

10. Place the stacked layers in the cake pan and refrigerate for 5 minutes, or until the jam on the top layer is set and not runny.

11. Pour the cooled pastry cream over the cake, making sure it goes down the inside of the pan. Refrigerate the cake for at least 4 hours, then cut into slices and serve.

• • • • • • • • •

Serves 8 to 10

• • • • • • • • •


Strawberry jelly works just as well as the raspberry jam. Just make sure it isn’t cold and spreads easily, so that it doesn’t tear the thin layers of sponge cake.





THE AMERICAN CLUB



Three-Nut Torte


• • • • • • • • • • • • • • • • •

THE AMERICAN CLUB RESORT IN KOHLER, WISCONSIN, IS A LUXURY DESTINATION AND DINING EXPERIENCE OFFERING TWELVE RESTAURANTS AND LOUNGES. THE MENUS CHANGE WITH THE SEASONS AND OFFER SPECIALTIES OF THE REGION.

• • • • • • • • • • • • • • • • •

21/2 cups granulated sugar

1 cup heavy cream

1 cup coarsely chopped walnuts

3/4 cup slivered almonds

3/4 cup chopped pecans

1/2 pound (2 sticks) unsalted butter, softened

1 egg

1/2 teaspoon vanilla extract

23/4 cups all-purpose flour

1 egg white

Powdered sugar, for garnish

1. Preheat the oven to 350°F. Spray the bottom and sides of a 10-inch springform pan with cooking spray.

2. Combine 2 cups of the granulated sugar and the heavy cream in a medium saucepan over medium heat. Stir until the sugar dissolves. Stir in the walnuts, almonds, and pecans, then set the mixture aside and let cool.

3. Cream the butter and the remaining 1/2 cup granulated sugar until light and fluffy. Add the whole egg and the vanilla extract and beat until well blended.

4. Gradually stir in the flour, and mix until well blended. Measure 2 cups of the dough and spread it over the bottom and up the sides of the prepared springform pan, pressing gently to even it out.

5. Roll out the remaining dough between two sheets of waxed paper into a 10-inch circle and set aside.

6. Spoon the nut mixture evenly over the dough in the pan. Top with the circle of dough and pinch the edges to seal the torte.

7. Whisk the egg white with 1 tablespoon water and brush it over the top of the torte. Bake the torte in the hot oven for 1 hour. Let the torte cool before releasing the sides of the pan. Dust with powdered sugar, and cut into slim portions for serving.

• • • • • • • • •

Serves 16

• • • • • • • • •



ANTHONY’S



Chocolate Soufflé Torte


• • • • • • • • • • • • • • • • •

THIS DESSERT IS SHORT ON INGREDIENTS BUT LONG ON RICH CHOCOLATE FLAVOR. FOR BEST RESULTS, USE A SPRINGFORM PAN AND NONFLAVORED COOKING SPRAY.

• • • • • • • • • • • • • • • • •

8 ounces bittersweet chocolate chips

8 tablespoons (1 stick) unsalted butter, softened

5 eggs, separated

1 cup granulated sugar

Powdered sugar (optional)

1. Preheat the oven to 350°F. Coat an 8-inch springform pan with cooking spray.

2. Combine the chocolate chips and butter in a bowl set over a pan of simmering water. Stir until melted and well combined. Remove the bowl from the pan and keep warm.

3. In a separate bowl, with an electric mixer on high speed, beat the egg yolks with 1/2 cup of the granulated sugar until light and foamy.

4. Using a rubber spatula, scrape the chocolate mixture into the whipped yolks. Beat on medium speed until well blended.

5. With clean beaters, whip the egg whites in a stainless-steel or glass bowl on high speed until they turn foamy. Gradually add the remaining 1/2 cup granulated sugar, then beat on high speed until soft peaks form.

6. Gently fold the whites into the chocolate-yolk mixture, blending carefully but thoroughly. A rubber spatula works best for this.

7. Carefully transfer the mixture to the prepared springform pan and set in the center of the oven with a large pan of hot water on the rack below it.

8. Bake the soufflé for 45 to 50 minutes. The cake should be firm to the touch and the top covered with cracks. Let rest in the pan on a wire rack for 10 to 20 minutes. The soufflé will deflate and drop below the rim of the pan as it cools.
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