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Foreword

Two decades ago the word “celiac” had not yet entered the common lexicon; today there are few people who are not familiar with the word. As awareness of celiac disease became more widespread, efforts were quickly underway to develop baked goods that could be tolerated by those afflicted with this terrible burden. Most of these early attempts were long on earnestness, but on the whole they were not particularly refined. Many if not most of the early recipes relied on various highly refined ingredients and assorted vegetable gums (so while the foods were in fact gluten-free, they were not necessarily good for you); others were just plain tasteless.

In all good things, evolution steadily unfolds, and this very much applies to the world of gluten-free baking. The collective initial work served to provide important stepping stones, laying the groundwork and bringing us to where we are today. And what we have today, in Patricia Austin’s excellent Pâtisserie Gluten Free, is the apotheosis of that evolution.

Patricia has devoted over half her life to the pursuit of baking and pastry, and she truly is a baker’s baker—organized, skilled, curious, ever in quest of more knowledge and more connection to the finer points of her chosen métier. I met Patricia more than thirty years ago, when she was still new to the trade. Her work was good, her attitude professional, her demeanor steady. Those attributes have served her well, and as she grew so too did they, and today she is a pâtissier of notable skill and refinement.

Pâtisserie Gluten Free is remarkable in many ways. First because it brings together in one place dozens of delectable cakes and pastries that have been painstakingly crafted by the hands of a dedicated chef (and thoroughly explained by her excellent and clear writing). Patricia presents us with an expansive array of flavors and textures, and in the aggregate these offer us the potential of months if not years of exploration in our kitchens as we savor the recipes. One very notable aspect of the book is the inclusion of a number of classic French pastries that have been part of the repertoire for decades, and that were developed without the inclusion of flour—they just happened to have used nuts instead. Dacquoise comes to mind, along with those incomparable Macarons (the macaron recipes themselves are worth the price of the book). Rubbing shoulders with these worthies are the newcomers that Patricia has developed, and these bring a ring of modernity to the book. Recipes like Religieuses and Pear Frangipane Tart, even in their gluten-free guise, can’t help but elicit happy smiles and happy bellies. I consider myself a traditionalist, and from time to time worry that I am a rigid one. But when I first ate Patricia’s Canelé de Bordeaux I was astonished at how good the gluten-free version was, and relieved that at least I’m not so rigid that I can’t enjoy one!

Pâtisserie Gluten Free is a book to savor—for the warm tone of the writing, for the breadth and accuracy of the recipes, and for the evocative beauty of the photographs. There is meticulous artistry shining throughout these pages. Patricia’s work has elevated the world of gluten-free baking to a sophisticated and distinguished level, and we readers and bakers are the fortunate beneficiaries of her excellent efforts.

—Jeffrey Hamelman


Preface

A Baker’s Craft

As a child, I repeatedly found my way into the kitchen, where I would hang on to the cracked stoneware baking bowl for dear life, creaming the butter that ultimately turned into chocolate chip cookies or hermit bars. Here, in the world of baking, I disappeared into my senses, gazing deeply at luscious batters, breathing in the alluring aromas of rising cakes and caramelizing cookies, and enchanted with the hands-on, tactile connection of baking. In the end, the reward was magical: sweetness I could eat that filled me with tremendous pleasure and gratification. The act of baking gave me focus and kept me organized, while the kitchen became a place of love that held my young self.

Those early years set me squarely in the kitchen, so it naturally followed that my first jobs were in the food industry. At age seventeen, I became a croissant maker at a local business, Baguette French Bread. Mixing, pounding, folding, and gently rolling hundreds of croissants by hand was a great meditation in patience and physical endurance that reinforced my commitment to the craft.

Thousands of croissants later, in the early 1980s, a new bakery opened in Brattleboro, Vermont, that was the talk of the town. A close friend of mine had gotten a job there as a bread baker’s apprentice and put in a good word for me. I brought whole wheat thumbprint cookies to the interview, professed my love of baking, and Jeffrey Hamelman (who is now a Certified Master Baker and director of the King Arthur Bakery) asked, “Can I see your hands?” Apparently they looked okay, because a week later I started as a pastry chef assistant at Hamelman’s Bakery! Jeffrey introduced me to a new European style of baking that further fueled my passion and pushed me to work more efficiently and develop my work ethic. I learned about preparing Feuilletées (flaky pastries), Génoise (sponge cakes), yeasted breakfast pastries, delicate Swiss walnut tarts lined with jam and topped with tiny swirls of buttercream frosting, and many of the classics in French pastry. We would save all the “scraps” from a month’s accumulation of leftover cakes, croissants, and buttercream and make the secret and deeply delicious rum cake that springs from the European sensibility of exacting minimum waste. In the early morning hours, I would stand on a milk crate at the double-burner stovetop, slowly and sleepily stirring poppy seed filling, and later hang over a five-gallon stainless steel pot bubbling with pastry cream as my whole body madly whipped with a gigantic hand whisk. Even my dreams were rich in pastry, including one featuring a giant chocolate croissant chasing me down an endless road!

In 1987, I committed to the enormous undertaking of opening a bakery in Keene, New Hampshire. The bakery thrived, and I continued to study European-style pastry making; from dawn to dusk I was wholly devoted to the art of baking and mastering techniques. However, even though the bakery was only twenty miles from Brattleboro, Vermont, I was truly homesick for my birthplace. I shed salty tears along the workbench and longed for the forest and rivers that had been my companions since early childhood. Eventually, I returned home to Vermont and sought a bakery model that would suit my free spirit.

Soon after, I fell in love with pâtisseries while in Paris in 2004, and this affair has since been the ardent force inspiring my work. From my bon appartement in the charming historical section of Île Saint-Louis, I devoted each day to French pastries, searching the city, speaking poor yet effortful French, and jubilantly collecting freshly prepared creations. Elegant ballotin pastry boxes from countless shops filled with exquisite delights would accompany me back home to be revealed, scrutinized, and swooned over. Then I’d take myself out for an afternoon tea ritual at the pâtisserie Ladurée on Rue Royale, where the golden, rosy cherub murals kept me company. There I would discreetly observe, sketch, and dissect the pastry creations, delighting in their visual presentation, textures, and flavors, determined to create them anew, and eventually gluten-free, while retaining their fabulous French pastry characteristics. That dream was waiting just around the corner.

In 2005, I began to offer gluten-free creations at the lively Brattleboro Area Farmers’ Market, Vermont’s oldest and most successful farmers’ market. I now create pastries from my bakery, a cottage industry located at my home on a little mountain. I am fortunate to live in this beautiful part of the world and bake while the foxes trot by and the owls hoot in the evening. Raising hens and collecting fresh organic eggs for baking, keeping honeybees whose beeswax coats the canelé molds and honey sweetens the gingerbread, growing edible flowers for decorating, and tending the blueberry bushes and the fraises de bois (woodland strawberries) patch—these are the unique aspects of my baking world that I take pride in. Here, I have found my sweet spot, where I have honed in on recipe development and gluten-free French pastry making. After many years of baking, and more than a decade of baking gluten-free, I feel gratefully compelled to offer these recipes to you.


Introduction

French Pastries Made Gluten-Free

The long-held tradition of baking with wheat has a familiar, satisfying rhythm that is practiced by home and professional bakers alike. However, a new type of baking has settled in over the past decade, and that is gluten-free baking. Many of us are choosing to eat gluten-free for health reasons that range from general personal preferences to life-threatening allergies. Today we find gluten-free baking books that use multiple types of flour and gums with formulas set forth in good faith to make a delicious product. But gluten-free baking, with its scientific alteration of the standard baking process, has a steep learning curve, and turning out successful recipes is often difficult.

During my initial experimentation with gluten-free baking, I followed the trend of stashing large amounts of various gluten-free flours in my freezer and delving deep into the mixing bowl with what sometimes would feel like endless testing and retesting. My greatest success in gluten-free baking has resulted from using a gluten-free flour blend that most closely resembles baking with wheat flour, minus the use of gums. Many of us have a sensitivity to the commonly used xanthan gum and guar gum additives included in gluten-free flour blends, myself included. I was more than happy when I discovered a new flour blend that is free of gums. The recipes in this book have all been tested with a specific, revolutionary flour blend: Steve’s Gluten Free Cake Flour from Authentic Foods, which is gluten-free, gum-free, and GMO-free. Using this blend means you’ll sacrifice neither baking creativity nor quality. I’ve also included a recipe for a homemade gluten-free flour blend that will work in many of the recipes, plus further tips on the extensive variety of gluten-free blends on the market (see pages 1 to 3).

A return to the familiar rhythm of baking with outcomes that rival traditional recipes is what you will find in this book. The recipes were developed to highlight their distinctive French pastry characteristics: enticingly appetizing and memorably delicious. My sincere hope is that with this book home bakers and professional pastry chefs alike will feel the sweet desire to return to the kinship of the bakery, delve into the mixing bowl, and create delightful French pastries made gluten- and gum-free.

When I contemplate French pastry, the words that come to mind are eating beauty. Whether it’s a rustic berry galette or an elegant chocolate gâteau, the complex flavor profiles, contrasting textures, and stunning finishes of French pastries are what set them apart in the world of baking. And French pastries are world renowned for their luxurious ingredients, especially butter; in France, bakers use a superior quality butter that contains a high percentage of butterfat, greatly contributing to the pastries’ rich depth of full-bodied flavors. Flaky, tender pastries filled with lush creams, fresh fruits, nut pastes, and exceptional chocolate create a tempting feast for your eyes and mouth. As you bake your way through Pâtisserie Gluten Free, prepare to be eating beauty—with all your senses!


Mise en Place: A French Culinary Term that Means “Setting in Place”
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As a baker, the most common question I receive from my curious customers is “How long does it take to bake all these pastries?” I prepare for market day over the course of a few days so I can display and offer a generous selection of freshly made, visually inviting pastries. My love of baking keeps me on task, but the main reason my productivity is prolific and still delicious is rooted in the practice of mise en place.

In essence, mise en place means organizing ahead of time—preparing and arranging ingredients, tools, and the work area in anticipation of the actual baking process. Mise en place entails getting ready and taking each next step of preparation, one at a time, until the stage is set, all the props are in place, and the action is ready to begin. Performance relies largely on your organization and readiness as you move through the recipes.

Before mise en place begins, a thorough reading of the recipe is a must. I cannot emphasize this enough: read your recipe twice, from beginning to end. Then weigh and prep your ingredients and set them in the order of the recipe’s ingredients list. Set out all the tools required so they are easily available. If you have one part of the recipe taking place on the stove and a simultaneous one at the work bench, make sure they are organized ahead of time with their respective tools and timers if needed. Keep your recipe nearby, don an apron, make sure your kitchen towels are at hand, and, voilà, you are ready to begin!



Baking with Your Five Senses, Plus One

What kind of baker are you? What are your strengths and challenges? The field of baking emphasizes the importance of science, which plays a fundamental role in successful baking. However, baking is equally about using your senses. Truthfully, I do not consider myself a scientific baker. My gut feeling says I am far from alone in this baker’s bubble. Basics in baking, such as the evaporation of water, the subsequent forced elevation of the dough, and the use of leavenings, are generally familiar to me. However, after nearly forty years of professional baking, I still cannot explain the alchemy of baking. Over the years, I have made furtive attempts at greater comprehension, but it just does not stick. And while I’ll pull out my trusty reference books for reminders, primarily I rely on the experience of my senses, including my intuition.

The world of baking captivates my senses; I am sensing and focusing, and doing so with intense curiosity and concentration. Mise en place keeps me steady, and my senses remain heightened and guide me through the process. When a baking failure occurs, and sometimes it does, I figure out what went wrong by using my five senses plus the mysterious sixth one: common sense.

Over time, as we develop our baking skills, we hone our senses and become more experienced and knowledgeable bakers. Baking gluten-free is, for many, a new challenge, and employing your five senses will help you to be successful. Remember that we all have our learning curves. Welcome to the fellowship of bakers!

Touch

The sense of touch provides tactile information about your baking throughout the various stages. We touch our ingredients, dough, and batter with our hands to discern the texture and integrity of the product. To determine when your baking is done, use your touch and trust your senses. Touch the pastries when they are fresh from the oven, warm, cool, and cold. This will help you learn the expected tactile characteristics of baked goods at different temperatures. Our sense of touch can be highly sensual, and this is an added pleasure in the experience of baking. You may need a firm or gentle hand, and stroking, smoothing, poking, pulling, squeezing, folding, slapping, and tapping are all essential and dynamic parts of the baking experience.

Sight

Look with your eyes to scan the work environment for tools, perceive ingredients for quality, and check measurements for accuracy. Sometimes we need to slow way down and stare intently into a bowl, searching perhaps for a stray piece of eggshell or a smidge of unwanted egg yolk in the egg whites that needs excavating. We observe the interactions of ingredients and resulting textural changes and watch for successful methodology of developing batter and dough. And we rely on our vision to help determine the timing for the next steps. Perceiving the transformative visual effect of textures, colors, and shapes is deeply gratifying and rousing to a baker. And the sight of your delicious pastries will activate your salivary glands!

Sound

When dough or batter is active in the mixer, various sounds signal the different stages of development and indicators for the next steps. These sounds may be the interaction between the ingredients or the ingredients and the tools involved. Listen to the creaming of butter and sugar against the mixing bowl, it will sound lighter and smoother as time passes. Eggs will often make a sloshing sound as they are added and before they’re incorporated. The mixer will emit a new, more labored sound with the addition of flour as it slows down the mixer. When whole nuts are ground in a food processor, the sound starts out loud and grows quieter as the nuts become more finely ground. Sugar syrup will make different sounds at various stages of cooking as the size of the bubbles burst and the thickness of the syrup changes. The beeping or buzzing of the timer will guide your next assessment. Make a point to listen as you work and stroke, tap, rap, or squeeze your finished baked goods to know what they sound like.

Smell

Smell all your ingredients, in particular those that are perishable, as smell is a reliable indicator for freshness and quality of ingredients. Each recipe will emit characteristic smells as you put them together and place them in the oven to bake. When the sugars caramelize and emit deeper aromas, we know the baking is reaching its final stage in the oven. Bring a baked good as close to your nose as you desire; there is great pleasure when we inhale the aromas of our baking. Your sense of smell mingles with your sense of taste, offering you lasting pleasure.

Taste

Tasting, of course, can bring exquisite pleasure. It also provides tremendous information about simple concerns of freshness, quality, successful outcomes, and explorations of complex flavor combinations and nuances. Taste your ingredients, dough, and batter throughout the stages. Always taste for sugar, salt, flavoring, and leavening. Baking soda and baking powder will leave a mildly bitter, acidic taste in your mouth, especially when it is still in the form of a dry ingredient mixture. This flavor will lessen once moisture has been added. Learn to know what each pastry tastes like right from the oven, warm, cool, and cold. If there is a choice between eating with your fingers or a fork, remove the restriction of the utensil and opt for your touch-sensitive fingers. Fingers are meant for licking! If you feel slightly self-conscious, look for a private spot, if only briefly to lose yourself in the pleasure of the moment.

Common Sense

Common sense, the plus one of the senses, is an inherent basic awareness that includes your ability to perceive, comprehend, and judge situations as they arise. Simply put, this sense will add integrity to your skills as a baker. Be smart, use your mind, get organized, keep good notes, stay focused, and accept failures as learning opportunities. Embody your common sense as your best friend in the kitchen while you journey through your baking endeavors.

About the Recipes

Years ago, I had the good fortune to share an engaging dialogue about recipes with a lifelong passionate baker, Susanne Naegele. Susanne traveled from Germany to the United States carrying her sourdough culture and armed with a French pastry chef to open what would become a tremendous new baking enterprise in the town of Northampton, Massachusetts, in the mid-1970s. My first introduction to Susanne was at Hamelman’s Bakery in Brattleboro, Vermont. While petite in stature, Susanne’s presence was kindly formidable: her hair tucked into a tight bun, while her discerning eyes sharply scanned every action unfolding in the lively bakery. Decades later, Susanne imparted her wisdom with these words: “Recipes are suggestions.” What you do with them is up to you. It can take time to develop a recipe to the point where you are wholly content with the outcome. There will always be those elusive recipes that keep us returning to resolve their nuances to our personal satisfaction.

Recipes and their origins can be the subject of great debate, particularly when it comes to French pastries. Throughout the history of baking, recipes are formed and transformed repeatedly. From fundamental recipes to great classics, bakers make alterations that range from subtle to extreme. New recipes can be creative amalgamations of existing recipes, and there are classics that remain predictable yet challenging in their production. In this book you will find both naturally gluten-free recipes and adaptations of traditional wheat-based recipes. As a lifelong baker, I have had the good fortune to be influenced by many chefs, friends, and acquaintances, and their inspirations are inevitably folded into my baking style and these recipes.
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CHAPTER ONE

Ingredients, Equipment, Sources

Ingredients

Wherever you find yourself on the gluten-free continuum, I encourage you to seek out gluten-free ingredients that inspire your confidence and support your well-being. Some manufacturers of gluten-free products keep designated gluten-free facilities, while others process a variety of products that can or may contain traces of gluten. If you have a health condition such as celiac disease that involves severe gluten intolerance, be vigilant about sourcing your ingredients from designated gluten-free producers.

At the end of the day, your baking will only be as good as your ingredients. Whenever possible, buy the best! Hands down, choosing excellent ingredients will result in a higher-quality final product. Purchase local, organic produce when available; chances are, the closer to your region a product was grown and harvested, the fresher and better tasting it will be. I use GMO-free products; for example, organic cornstarch and organic confectioners’ sugar (nonorganic confectioners’ sugar contains cornstarch to reduce clumping, and nonorganic cornstarch is often genetically modified), and I swap out corn syrup for honey. Explore local shopping options, including farmers’ markets, and review the Sources section on pages 14 and 15 when you set out to gather the ingredients on your recipe list. Recipe list ingredients should all be at room temperature unless otherwise noted. This includes the gluten-free flour blend, sugar, nuts, and eggs.

About the Gluten- and Gum-Free Flour Blend

Many people have a sensitivity and/or intolerance to the gums typically found in most gluten-free flour blends. The intent of this book is to offer less complicated gluten- and gum-free baking; this is best accomplished by using a blend I’ve found that most closely replicates wheat flour: Steve’s Gluten Free Cake Flour from the Authentic Foods brand. This gluten-, gum-, and GMO-free flour blend saves you the fuss of creating your own blend and delivers consistently reliable results. The ingredients in the blend are white rice flour, potato starch, tapioca starch, and a proprietary fiber blend made from naturally occurring plant fibers, including psyllium and vegetable cellulose. All of the recipes in this book were tested using Steve’s Gluten Free Cake Flour. You can find it online at authenticfoods.com as well as amazon.com.

You can also opt for another type of gluten-free flour blend that does or does not contain gums; look for brands that act as a cup-for-cup replacement for wheat flour. However, remember that each brand of gluten-free flour blend performs differently. They do not all contain the same ingredients or the same ratio of ingredients, which means that exchanging one gluten-free flour brand for another is not an exact science, and, therefore, your baking results will vary. For example, you may need to alter the liquid or flour measurements to obtain the correct texture of dough. In addition, the amount of fiber or protein will vary from brand to brand, resulting in varying degrees of ingredient reactions and performance.

As you bake your way through this book, I strongly suggest that you use the Authentic Foods brand of Steve’s Gluten Free Cake Flour for all of the recipes (even when not specifically indicated) when possible for the most successful results. You’ll see how happy it will make you!

If you’d prefer to make your own blend, you can use Patricia’s Gluten- and Gum-Free Flour Blend, which is also GMO-free.



Patricia’s Gluten- and Gum-Free Flour Blend

Makes 4½ cups (668 grams)

1¾ cups (280 grams) superfine white rice flour

½ cup (80 grams) superfine brown rice flour

¾ cup (120 grams) sweet rice flour

¾ cup (90 grams) tapioca starch

½ cup (80 grams) potato starch

3 tablespoons (18 grams) chia powder

Method

1 In a large bowl, combine all the ingredients and whisk together.

2 Sift the ingredients onto a large piece of parchment paper or into another bowl.

3 Pour the flour blend into a glass jar or plastic bag, label it, and store at room temperature or in the freezer.

Butter

All the recipes in this book use unsalted butter. The standard for unsalted butter in North America is regulated by the USDA, which states that unsalted butter must contain at least 80% butterfat, including milk fat, milk solids, and water. European-style butter has a reputation for producing richer tasting, more tender, and flakier baked goods because they are made with a higher butterfat content, ranging from 82 to 88%. These premium, higher fat butters are more costly, because fat is more expensive than water. Options for higher-fat butter are becoming more available in the United States. Many grocery and/or specialty stores now carry premium, high-fat, unsalted butter; Plugra is one commercially available brand. Though I encourage you to use a European-style high-fat butter in your baking, all of the recipes in this book can be made successfully using the butter that’s commonly available in the United States, but it must be unsalted.

The recipes in this book call for butter in various states. Room temperature means the butter should be pliable enough for you to press your finger into it, leaving a soft but firm indentation. Softened butter is soft enough to easily scoop with a spoon and retain its shape. Pommade is a French term for butter that is very soft and creamy but not melted. Melted butter should be completely liquefied.

Cooking spray

Cooking spray is handy for recipes in which brushing or greasing just isn’t practical. I like to use nonstick grapeseed oil or coconut oil spray and steer clear of canola oil, as it is a genetically modified oil.

Chocolate

The history of chocolate dates back to 400 B.C. Chocolate is as varied as wine, and its complex notes contribute significantly to the flavor profile of your baking. Unembellished chocolate melds with infinite ingredients, both savory and sweet, and offers a unique pleasure that delivers on its reputation as a food that promotes passion. Larger chocolate producers with widely available products that I recommend include Callebaut, Cacao Barry, Valrhona, El Rey, Scharffen Berger, and Ghirardelli. Keep chocolate well wrapped in a closed container and store in a cool, dry place.

Bittersweet chocolate is increasingly popular as a consumer treat and claims potential health benefits. The FDA’s definition of bittersweet chocolate states that it must contain at least 35% chocolate liquor and can rise up to 80%. Bittersweet chocolate is made by grinding unsweetened chocolate with sugar, which results in a more palatable chocolate while retaining its bitter flavor. There are no regulations for how much sugar goes into bittersweet chocolate, so varieties of bittersweet chocolate may taste more or less sweet.

Couverture, a French word that means “a cover or blanket,” is used to enrobe confections and is excellent to temper for chocolate work. Couverture is available in all types of chocolate varieties and has a high fat content, which provides a smooth, creamy texture, making it an upgrade in quality for some chocolate applications.

Milk chocolate contains cocoa butter, chocolate liquor, and some type of milk product. In the United States, milk chocolate is required to contain at least 10% chocolate liquor. Milk chocolate is much sweeter than dark chocolate and has a creamier texture, a lighter color, and a lower melting point temperature.

Semisweet chocolate falls into the same category as bittersweet chocolate, but it is generally assumed to be sweeter than bittersweet chocolate.

Unsweetened dark chocolate is known by many as “baking chocolate.” Unsweetened chocolate is naturally unsweetened and is comprised of 50% cocoa beans and 50% cocoa butter with no added ingredients; it is not considered directly palatable. Unsweetened chocolate is the base ingredient for all other forms of chocolate (with the exception of white chocolate, which is not actually chocolate). There are no milk solids in dark chocolate. Despite its limited ingredients, the flavor profile of unsweetened chocolate varies significantly according to bean quality, varieties, and processing.

White chocolate does not contain chocolate liquor, but in the United States it is required to contain a minimum of 20% cocoa butter. So-called white chocolate products that contain vegetable fats instead of cocoa butter (which technically are not white chocolate) are inferior and are not recommended. White chocolate tastes sweeter than dark chocolate and takes well to infusion with other flavors.

Cocoa powder

Made from unsweetened chocolate, cocoa powder is the result of the extraction of cocoa butter from chocolate liquor. The leftover solids are ground to a fine powder that ranges in color from reddish brown to dark brown. Variations in color relate to the type of processing and acid/alkaline amounts. Dutch-processed cocoa is more alkaline, which results in a darker color. This type of cocoa is also associated with greater moisture and richer flavor. Natural cocoa is more acidic, will produce a red pigment in your product, and can result in a drier texture with less depth of flavor. I prefer to use Valrhona cocoa powder in my baking.

Cornstarch

Cornstarch is a thickener made from finely ground corn and must be fully cooked to eliminate its starchy taste. If possible, choose organic cornstarch, which will not contain GMOs.

Dairy

All of the dairy called for in the recipes are whole milk products. I recommend organic, local dairy products if you can source them.

Whole milk has more flavor than skim, low-fat, or fat-free milk. The recipes in this book call for whole milk.

Cream types are determined by the amount of milk fat they contain. Heavy cream and whipping cream are interchangeable terms; these generally contain between 36 and 40% milk fat. Either choice is acceptable to use in the recipes.

Eggs

A fundamentally common ingredient in baking, eggs contribute structure, flavor, and texture to baked products. In gluten-free baking, eggs play a particularly important role, assisting with structure and expansion during baking. When egg whites are fresh and at room temperature, they will produce greater volume when whipped at high speed. Egg whites become thinner and less viscous as they age and will have reduced rising power. All the recipes in this book call for the use of large eggs. Shell included, large eggs weigh between 2 and 2¼ ounces (56 to 62 grams). A whole cracked large egg weighs a bit more than 1¾ ounces and up to 2 ounces (50 to 55 grams). I use local, organic eggs, which have a richly colored orange yolk that adds a deeper golden hue to baked goods.

Extracts/Oils/Flavorings

Choose high-quality, pure, all-natural extracts, oils, and flavorings to use in your baked goods. A huge assortment can be found online, in natural foods stores, and supermarkets. For coffee extract, I prefer to use the Italian brand Trablit (see Sources, pages 14 and 15).

Orange blossom water, also known as orange flower water, is a clear, floral distillation made from orange blossoms that has a sweet, distinctive scent of citrus with the perfume of orange blossom. Use it sparingly in sugar syrups, glazes, sweet breads, and pastries. Look for food-grade quality orange blossom water at Middle Eastern and European markets and specialty food shops (see Sources, pages 14 and 15).

Orange and lemon oils are cold-pressed citrus oils made from the rind of the fruit. They have a bright, intensely citrusy flavor that can be used to replace freshly grated orange or lemon zest in many recipes. Cooks love the convenience and purity of flavor that 100% citrus oil offers. Citrus oils are available at supermarkets and specialty food shops (see Sources, pages 14 and 15). I like to use the Boyajian brand.

Vanilla is used consistently in baking, so keep pure vanilla extract as a staple in your pantry. Buy real vanilla beans and store them in an airtight container at room temperature. Do not refrigerate the beans or they will dry out. To keep the beans soft and easy to scrape clean, snip off the stubby tips and place the beans upright in a Mason jar with their cut ends soaking in a few tablespoons of rum or brandy.

Food coloring

Opt for all-natural food colorings, available in liquid, paste, and powder form (see Sources, pages 14 and 15).

Leavenings

Yeast is a living fungus organism, and with the appropriate conditions it can grow and multiply. Fresh yeast can be challenging to source, but sometimes it is available from local bakeries and supermarkets. Working with fresh yeast is always my first choice; it requires no activation by warm water and has more living yeast than other yeast options. Fresh yeast keeps in the refrigerator in an airtight container for one to two weeks and should crumble easily. When the texture of the yeast becomes spongy, it has begun to lose its potency.

My second choice is to use instant yeast, which can be added directly to dough without being hydrated first.

There is also active dry yeast (not instant), which is dehydrated and then vacuum packed to preserve freshness and shelf life. This type of yeast is dissolved in very warm water to become activated and generally contains the fewest number of living yeast cells.

Baking powder can be a single- or double-action leavener. The recipes in this book call for a double-acting baking powder, which means it activates when it is dissolved into a liquid or batter, and then again during the baking process.

Baking soda, known as sodium bicarbonate, is a single-action leavener. Baking soda’s leavening relies on a batter or dough that contains an acidic ingredient, such as buttermilk, brown sugar, chocolate, or fruit, that it can react with.

Gluten-free flour

All of the recipes in this book were tested with Steve’s Gluten Free Cake Flour, from the Authentic Foods brand. This gluten-free flour blend performs most similarly to wheat flour and is best for cookies, pastries, and cakes, but not yeasted breads. See pages 1 and 2 to learn more about it.

Fruit

High-quality produce will have a positive impact on the outcome of your recipe. Look for fresh, local, organic produce and choose it whenever possible; grab your basket and head to the farmers’ market for the best berries to adorn your fresh fruit tarts. Bake with fruit that is ripe and ready for eating.

Nuts

Store nuts in the freezer if possible, kept in well-sealed freezer bags or heavy-duty plastic containers; either will help keep the nuts fresh longer. Always taste nuts before using them; nuts are subject to turning rancid, which results in an unpalatable bitter flavor and leaves them unsuitable for baking.

Nut pastes

Hazelnut, pistachio, and almond pastes are a few of the most common nut pastes used in French baking. Rich in flavor, these pastes are versatile in their uses for cakes, cookies, and creams. Cover well and refrigerate nut pastes after opening them; it is best to use them within six weeks of opening so they do not go rancid. Almond paste is an exception because of the high amount of sugar added during processing.

Salt

The recipes in this book primarily call for the use of finely ground, mineral-rich sea salt. You can use refined or unrefined sea salt. As an ingredient in baked goods, salt plays an important role in enhancing the flavor, strengthening dough structure, hindering yeast growth, and increasing browning. The salt market has grown significantly over the past decade, and there are now many salt types and flavors available. Salt can be found finely ground, coarse-grained, crystal, or in rock form.

Sugars

The culinary world, and baking in particular, makes use of an expansive list of sugars. Some types of sugar listed in this book are granulated sugar, brown sugar, confectioners’ sugar, raw cane sugar, crystal sugar, coarse sugar, and pearl sugar. Liquid sugars include molasses, honey, and maple syrup.



Equipment

Aprons: Don an apron to protect your clothing from spills, splatters, and stains. Bib aprons and cross-back aprons are available online.

Bain-marie: A heatproof container that is set over (not in) another pan of hot water in order to keep a product hot or promote slow cooking over indirect heat. To set up a bain-marie, fill a medium saucepan one-third full with water and bring to a boil. Reduce the heat to medium and place a heatproof bowl over the top of the saucepan with the bottom over (not in) the water. Heat or cook the ingredients as directed in your recipe.

Baking sheets/pans: Also known as cookie sheets or sheet pans, the standard size is a 12½-by-17½-inch rectangle with ½-inch-high sides. Heavy-gauge baking pans will conduct heat more evenly and will not warp in the oven.

Bench brush: An elongated, rectangular brush that functions to sweep flour from large surfaces of dough, such as puff pastry, or to brush clean a workbench.

Bowls: An assortment of small, medium, and large mixing bowls is important. Stainless steel mixing bowls are indispensable. Keep a few glass or plastic bowls that are microwave-safe on hand for melting butter or chocolate.

Cake pans: Multiple sizes are available, and you’ll need an 8- or 9-inch round cake pan as well as a 9-inch springform cake pan for the recipes in this book.

Cake turntable or lazy Susan: Assembling and decorating cakes and certain pastries is best accomplished on a cake turntable. You can also use a lazy Susan as an alternative.

Cheesecloth: This finely woven cotton cloth is used to strain liquids and sauces. You can also use it as a tool to hold ingredients for an infusion by creating a “purse” or sachet package. Simply set your ingredients in the center, then tie up the four corners with cooking twine.
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