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INTRODUCTION

I know what you’re thinking: What kind of morbid chick puts baking—the sweetest, the most sublime of life’s pleasures—in the same sentence as death? Can’t we just have our cake without being confronted with our ever-hastening mortality, too?

I get it. I, too, value baked goods and detest the fact that someday I will cease to exist. (And, therefore, taste.)

Which is exactly why this book is so critical. What if I took my last breath without experiencing the revelation that is Nutella stuffed into salty, brown-buttery, chocolate chip cookies? Would my life have been wasted had I not bit into the creamy coconut cheesecake with dulce de leche on page 130?

This collection of recipes—gifted to us from the greatest bakers and chefs, from small-town cafes to fancy restaurants to TV show hosts—is a call to arms, to action, to revolution! Or, at the very least, a call to turn on the oven.

This book is designed for baking mortals like myself. I cannot make a perfectly crimped pie crust, and my cakes don’t look like works of art, or even works of a third grader. Some of the photos in this cookbook are of my creations, and others are from the creators of the recipes. You can most certainly tell the difference. The point of this book, though, isn’t to make the most beautiful lemon layer cake but to make the tastiest, and that should be accessible to all levels of bakers.

Trust me when I say that if I can bake it, you can bake it. I’m not what you’d typically expect of a food writer—I have no formal cooking experience. (OK fine, I don’t have much informal cooking experience either.) I am a food enthusiast, not an expert, but I like to think that my intense passion for eating makes up for my lack of skill in the kitchen. What I’m good at is making food fun; encouraging people to try new dishes and think about ingredients and restaurants differently.

In this cookbook, I hope to encourage you to try new things, too. Some of these recipes are easy and familiar, while others are super intimidating and will have you feeling like a superhero when you complete them. Bake them all! I mean, why not? It’s not like your life is going to be worse for having a plate of fudgy brownies in front of you.

I’ve grouped the recipes into five categories—Cookies, Cakes, Pies/Tarts, Things You Eat with Your Hands, and Things You Probably Shouldn’t Eat with Your Hands—because it seemed like that covered all of the dessert-y bases. I left out total recipe times because for one, they’re never accurate. It takes me a whole lot longer than a pro baker to level a cake or figure out how to pipe a cookie, and there’s nothing worse than false expectations. Take the time you need. And for another, it forces you to read the recipe all the way through before beginning so you know what to expect. Some recipes require doughs to rest for hours, or overnight. By reading the recipe’s ingredients and steps before you start, you will be better prepared to rock it. (And to actually have that room temperature butter at room temperature!)

With our days and hours waning, it’s our right as human beings to fully indulge in the very best desserts the sweet, sweet confectionary world has to offer. Because we don’t have time for the third-best brownie recipe, or for the easiest chocolate soufflé.

Look. We’re all on the clock here. We’re all just spirits in a material world, or spiritual beings having a human experience, or whatever else the wise prophets Sting and Oprah told us about our lives. So why not be the beings who eat the red velvet cake to make the human experience a little more enjoyable?

All of this is to say that I encourage you to go for it. To bake with reckless abandon, no matter how many steps the recipe asks of you. Because life isn’t measured by how many breaths you take, but by how many bites of Biscoff white chocolate blondies you take. So bake them.
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CHAPTER 1 Cookies


HOMEMADE OREOS

Joanne Chang, co-owner of Flour Bakery in Boston, MA

PLAIN JANE COOKIES

Amy Jason, owner of Cookie Fix in Homewood, AL

BROWN BUTTER NUTELLA STUFFED CHOCOLATE CHIP COOKIES

Chelsey White, baking blogger and content creator (Chelsweets)

MADELEINES

Daniel Boulud, chef and restaurateur

ITALIAN SANDWICH COOKIES

Allison Robicelli, food writer and cookbook author

OATMEAL CHOCOLATE TOFFEE SHORTBREAD COOKIES

Clyde Greenhouse, owner of Kessler Baking Studio in Dallas, TX

FUNFETTI COOKIES

Kate Wood, baking blogger (Wood & Spoon)

MACKLES’MORES

Robin Wehl Martin, owner of Hello Robin Cookies in Seattle, WA

COOKIES AND CREAM MACARONS

Cambrea Gordon, baking blogger (Cambrea Bakes)

CHOCOLATE PECAN CARAMEL COOKIES

Courtney Cowan, owner of Milk Jar Cookies in Los Angeles, CA

SALTED PEANUT BUTTER COOKIES

Agatha Kulaga and Erin Patinkin, owners of Ovenly in New York, NY

TRIPLE CHOCOLATE CHIP COOKIES

Camila Arango and Tom Wellings, Pluma by Bluebird Bakery in Washington, DC





        [image: Image]
        From Flour © 2010 by Joanne Chang, used with permission from Chronicle Books, LLC. Visit ChronicleBooks.com






Homemade Oreos

Joanne Chang, co-owner of Flour Bakery in Boston, MA

Before Joanne Chang was a James Beard Award–winning baker, she was just another little girl dealing with the oppressive tyranny that is a mom denying her commercially-made treats. As is the case with many of us innocent victims of moms shutting down our greatest wishes, Joanne went on to become an adult who rebelled, creating her very own version of the cookie that eluded her as a child, the prized Oreo.

Her cookies are made with bittersweet cocoa powder and melted chocolate chips, and filled with sweetened butter. The outside is all deep chocolate business while the inside is a sticky sweet party. They’re one of my kids’ favorite cookies, and adults dig them, too.

Oh, and guess what? Even Joanne’s mom loves them.

Makes 16 to 18 sandwich cookies

For the cookies:


	1 cup (2 sticks) unsalted butter, melted

	¾ cup sugar

	1 teaspoon vanilla extract

	1 cup semisweet chocolate chips, melted

	1 egg

	1 ½ cups all-purpose flour

	¾ cup Dutch-processed cocoa powder

	½ teaspoon baking soda

	1 teaspoon kosher salt



For the filling:


	½ cup (1 stick) unsalted butter, softened

	1 teaspoon vanilla extract

	1 ⅔ cups confectioners’ sugar

	1 tablespoon milk

	pinch of salt
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1. Combine the melted butter and sugar in a medium bowl and whisk until combined. Whisk in the vanilla and melted chocolate. Add the egg and whisk until combined.

	
2. Combine the flour, cocoa powder, baking soda, and salt in another medium bowl. Use a wooden spoon to stir the flour mixture into the chocolate mixture. (The dough will start to seem too floury—it’s easiest to switch to mixing the dough with your hands until it comes together. It will have the consistency of Play-Doh.)

	
3. Let the dough sit for about an hour at room temperature to firm up. Place the dough on a 15-inch square sheet of parchment or waxed paper. Shape with your hands into a rough log shape, about 10 inches long and 2 ½ inches in diameter. Place the log at the edge of its sheet of parchment paper and roll the parchment around the log. With the log fully encased in parchment, roll it into a smoother log shape (still 2 ½ inches in diameter). Refrigerate the log until firm, at least 2 hours. You may need to re-roll it every so often to maintain that nice, round shape, but it’s not the end of the world if they’re not perfect circles.

	
4. Heat the oven to 325°F. Remove the parchment from the dough log and slice the log into ¼-inch-thick slices. Place the slices about 1 inch apart on a cookie sheet lined with parchment paper or buttered and bake for 20 to 25 minutes, until firm to the touch. Check them frequently after 16 or 17 minutes and poke them in the middle. As soon as they feel firm to the touch remove from the oven. Let cool to warm or room temperature on the cookie sheet or a wire rack.

	
5. Meanwhile, make the vanilla cream filling. In the bowl of a stand mixer fitted with a paddle attachment (or with an electric hand mixer), mix the butter on low speed for about 30 seconds. Add the vanilla and the confectioners’ sugar and mix until totally smooth. Add milk and pinch of salt and continue to paddle until smooth. It will look like white spackle and feel about the same—like putty. Bring to room temperature before using.

	
6. Use a tablespoon to scoop out a rounded tablespoon of filling and place it between two cookies. Press the cookies together to distribute the filling toward the edges and serve. The cookies may be stored for up to 3 days at room temperature in an airtight container.
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Plain Jane Cookies

Amy Jason, owner of Cookie Fix in Homewood, AL

Amy Jason is cookie obsessed, and while her cookie mania may cause her some inconvenient OCD flare-ups, it makes for incredibly delicious and unique cookies for the rest of us. These Plain Janes are anything but—chewy on the inside but crispy on the outside, this oatmeal-sugar cookie hybrid with a kick of cream cheese is unlike any cookie you’ve ever had. Yet they taste so familiar, so snuggly, so cookie-y, that they just might be what you think of from now on when you hear the word “cookie.” It’s no wonder they’ve developed an impassioned following at Cookie Fix.

Jane’s base is versatile, and while these are perfectly delightful as is, you can deck them out with your favorite mix-ins. Amy loves them with blueberries, white chocolate chips, walnuts, and a little lemon zest, and if you think that you, too, might love them that way, add ½ cup each of the white chocolate and walnuts, ¾ cup blueberries, and the zest of a lemon to the dough before chilling. Consider yourself Plain Jane cookie obsessed.

Makes 28 cookies


	2 cups (4 sticks) unsalted butter, slightly softened

	6 ounces cream cheese, softened

	2 ½ cups sugar

	2 egg yolks

	1 tablespoon vanilla

	2 ⅔ cups flour

	3 ⅓ cups oats

	1 teaspoon salt

	½ cup turbinado sugar for coating dough balls
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1. Beat the butter, cream cheese, and sugar at medium speed with an electric mixer until creamy. A wooden spoon may be used, but the batter will be thick and hard to stir. Add the egg yolks and vanilla, beating until well blended.

	
2. Combine the flour, oats, and salt in a small bowl. Gradually add the flour mixture to the butter and sugar mixture, beating until blended and scraping the sides of the bowl occasionally. If you want to add any mix-ins, this is the time to do it. Chill the dough in the refrigerator for about 30 minutes to make the dough more firm and easier to scoop.

	
3. Using a cookie scoop, scoop dough into 2 ½-ounce balls (slightly smaller than a golf ball), keeping the exterior texture of the dough ball rough, not smoothed with your hands. This gives the cookies more texture and creates a crispy exterior. Freeze dough balls on any baking sheet or pan that will fit in your freezer. When firm, place in a freezer zipper bag and store in the freezer until ready to bake. For best results, let dough balls freeze at least overnight for flavors to meld.

	
4. When ready to bake, preheat the oven to 375°F. Toss the frozen dough balls in turbinado sugar in the ziploc bag used for storage. Place frozen dough balls on an ungreased baking sheet, at least 4 inches apart. Bake for 8 minutes; rotate the pan 180 degrees and bake for another 6 to 8 minutes until slightly golden. For a crisper cookie, bake an additional 2 to 4 minutes. (Cookies will spread more if you bake longer.) Let cool to set. Cookies will be gooey for 1 to 2 hours after baking. When completely cool, store between wax sheets in an airtight container.
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Brown Butter Nutella Stuffed Chocolate Chip Cookies

Chelsey White, baking blogger and content creator (Chelsweets)

Nothing is better than these cookies. Nothing. They are better than the day you got married, better than the day your first child was born, better than the day you realized your life’s calling. You know why? Because Nutella, brown butter, and chocolate chunks are better than those things. They just are.

These cookies are perfection. My only tip is to double the recipe because I can’t imagine only wanting to eat 12 of these.

Makes one dozen


	½ cup (1 stick) unsalted butter

	¾ cup Nutella

	¾ cup packed light or dark brown sugar

	1 large egg, room temperature

	½ teaspoon vanilla extract

	2 teaspoons sour cream or plain Greek yogurt

	1 ¼ cups all-purpose flour

	⅔ teaspoon baking soda

	½ teaspoon salt

	1 cup dark or milk chocolate chips or chunks

	coarse sea salt
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1. Begin by browning the butter. Melt butter in a saucepan over medium heat until it begins to foam. Make sure you stir and scrape the sides and bottom of the pan frequently with a rubber spatula. After a couple of minutes, the butter will begin to brown; continue to stir and remove from heat as soon as the butter is visibly brown and gives off a nutty aroma. Immediately transfer the butter to a separate heatproof bowl and cool in the fridge for 30 minutes.

	
2. While the brown butter cools, prepare the Nutella centers. Line a cookie sheet with parchment paper, and use two spoons to create 12 equal-sized scoops of Nutella, using about 1 tablespoon of Nutella per scoop. This is the hardest part of the recipe—getting the sticky Nutella into neatish globs. You will probably have to lick a lot of it off your fingers as you’re globbing. Whatever it takes, intrepid baker. Whatever it takes. Place this pan in the freezer to allow them to firm up.

	
3. With a hand or stand mixer, cream together the cooled brown butter and brown sugar for 2 to 3 minutes, until the mixture lightens in color. Use a rubber spatula to scrape the sides and bottom of the bowl as needed. Mix in the egg, vanilla extract, and sour cream or Greek yogurt on medium-high speed until the mixture is smooth. Add in the flour, baking soda, and salt. Mix on low speed just until combined—you do not want to overmix your dough. Gently fold in the chocolate.

	
4. The dough should be a bit sticky at this point. Chill the cookie dough for 30 to 60 minutes, until it’s thicker and easier to handle. About 20 minutes before your cookies are done chilling, preheat the oven to 350°F.

	
5. Use a cookie scoop to make 12 equal-sized cookie dough balls. Remove the Nutella from the freezer. Flatten each ball of cookie dough in the palm of your hand, and place a frozen scoop of Nutella in the center. Fold the dough around the Nutella and shape into a hockey puck, making sure the Nutella is fully covered. Set aside and repeat with the remaining cookie dough.

	
6. Line two baking sheets with parchment paper, aluminum foil, or a silicone baking mat. Place the cookie dough balls 2 to 3 inches apart on the prepared cookie sheets. Top with a few extra bits of chocolate if desired. Bake the cookies for 9 to 10 minutes, until the edges just begin to brown. Rotate the pans halfway through to help the cookies bake evenly. Remove them from the oven and garnish with sea salt while they’re still hot. Let the cookies cool on the pan for 15 minutes, then move to a wire rack to finish cooling.
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Madeleines

Daniel Boulud, chef and restaurateur

Madeleines are not a flashy, American-style cookie. There’s no chocolate or peanut butter or crunchy bits or whatever else you dig up in your pantry inside of them. I know this is strange for us, but let’s hear the madeleines out.

Madeleines are a classic French cookie/cake, typically made in a delicate, slightly lemon-y flavor. This recipe comes to us courtesy of Daniel Boulud, and who are we to argue with freaking Daniel Boulud about the flashiness of a cookie/cake? No one, that’s who, so we’re going to make the madeleines just as God and Boulud intended.

Now that we’ve gotten what madeleines aren’t out of the way, let’s talk a little bit more about what they are. The outside is crispy, like a cookie, while the inside is spongy, like a cake. These have a hint of lemon to them and are topped with confectioners’ sugar, but they can also be made with ground almonds and topped with jam. Madeleines are nuanced, refined, and just making them will increase your classiness by about 25 percent. When I made them, I swear I sprouted opera gloves and a monocle.

To get the telltale scallop-shell design, you’re going to need a special madeleine pan. I got one on Amazon for pretty cheap, and specialty baking gear shops should carry them, too. For this recipe you will also need a pastry bag and tip, but since I didn’t have those on-hand, I poured the batter into a Ziploc baggie and cut a slice off a corner to pipe the batter into the pan. Worked like a charm.

Now sure, you could go get these at Restaurant Daniel, but first you’ll have to shell out—it’s a madeleine joke; you wouldn’t get it—upwards of $200 for the tasting menu, so it might be worth it to try these at home.

Makes one dozen large or six dozen mini madeleines


	¾ cup all-purpose flour

	1 teaspoon baking powder

	pinch of salt

	¼ cup plus 2 tablespoons granulated sugar

	2 large eggs

	1 tablespoon honey

	1 tablespoon packed light brown sugar

	finely grated zest of 1 lemon

	6 tablespoons unsalted butter, melted and kept warm

	confectioners’ sugar, for dusting



Special equipment:


	madeleine pan
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1. In a small bowl, sift together the flour, baking powder, and salt. Set aside.

	
2. In a medium bowl using a wire whisk, mix the granulated sugar, eggs, honey, brown sugar, and lemon zest. Add the flour mixture and whisk just until combined. Add the melted butter, stirring just until incorporated. Cover the bowl with plastic wrap and refrigerate for 1 hour and up to 24 hours for best results.

	
3. Preheat the oven to 400°F. Liberally spray a 12-mold madeleine pan with nonstick cooking spray.

	
4. Place the batter in a pastry bag fitted with a medium round tip. Pipe the molds two-thirds full, using about 2 tablespoons of batter.

	
5. Bake for 5 minutes, reduce the heat to 350°F, rotate the pan, and continue baking until the centers rise and the edges are golden brown, about 5 minutes. Remove from the oven, invert the pan, and tap it against the counter to release the madeleines. Serve the madeleines warm, dusted with confectioners’ sugar.
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Italian Sandwich Cookies

Allison Robicelli, food writer and cookbook author

The first time I learned about Allison Robicelli was via an Instagram post: “I got censored for writing about frat boys chugging limoncello through ass funnels, yet Fifty Shades is allowed to sell ALL SORTS of butt stuff at Costco. I get that I wrote a cupcake cookbook, but still.”

Needless to say, I was in love.

You will probably like Allison Robicelli, too. Or at the very least, you will use her for her baked goods, which is totally fine.
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