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To Mike and the Kids—

This book is a piece of our story together, so thank you for helping me make it possible. You make me better every day of my life. Baking and decorating gives me joy because of the excitement you have shown me from the beginning. I am inspired by you in all that I do. We have been through so much as a family and are stronger today than ever before. We know all too well how short life is, and I know that’s why we hold each other so close. I cherish the memories we have made over the years in the kitchen together. I know there are more fun days of baking and decorating ahead. This book is for you. We are, forever, all in!
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Introduction

How It All Started

Let’s go back to the “before the beginning,” so I can help you see the big picture of how it started.

When I was a little girl, I loved nothing more than being in the kitchen and baking with my Grandma Loopie (yes, Loopie means crazy, but in the most perfect way). I was always in awe of her as I watched her bake. I caught on very fast and loved cracking eggs, measuring flour, and sampling the goodies. She taught me the basics of baking and shared some secret recipes with me that my family still treasures. My grandmother was such a patient teacher while having the sweetest way of making me feel like I could do anything. Sadly, my family and I lost her to cancer, and baking didn’t feel the same after she was gone. The passion was still in my heart, but I just pushed it aside.

Beauty from Ashes

Fast forward to having two amazing children, Reese and Nick, to meeting my husband Mike, who became their stepdad. Mike and I decided to have a child of our own in 2007 and named her Jennifer Louise after my mother and grandmother. We loved on her so much; she was the piece that solidified our family. When Jenny was two and a half months old, she suddenly passed away in her sleep; it was classified as SIDS because they couldn’t find a reason for her death. This left us broken, angry, and beyond devastated. We were all hurting so much from losing her. How could we go on living life without our child?

Time seemed to go on, but I was stuck. We decided to get pregnant right away in the midst of our grief. We were blessed when our son Mikie came along in 2009. He was born exactly one year and 10 days after Jenny had passed. Having him felt like our family was once again complete. Everyone told us how strong we were, but little did everyone know, Mike and I were still in so much pain from losing Jenny.

With all these wonderful things happening, I still had this ache in my heart. This hole that still left me half alive. Reese, Nick, and Mikie brought every joy and light into my life. My children were the reason I got up every day, but I was still struggling. It’s hard to explain that loss unless you have lived it. Losing a child feels like your heart is physically broken. We were all trying to survive this together.

A few years after Mikie was born, friends of ours invited us to the Grove Church in Marysville. Something happened that day to my husband and me. God lifted us up, opened our eyes, and met us right where we were. We began finding joy in the everyday things. My family and I started attending regularly. The Grove does a community outreach every summer where they volunteer to clean up parks, paint and clean schools, and serve for a week out of the summer. That hooked us because we could now see a purpose and a bigger picture of what God was doing. We shifted our eyes toward Jesus and away from everything else. For the first time since we lost our Jenny, we found hope.

With that newfound hope came the desire to really live my life fully for my family so I decided to start baking again. I realized how much I had missed it. Somehow being in the kitchen baking and creating was helping me find myself. I can look at a blank cookie and see so many possibilities. My mom and my sisters will joke with me about not being able to draw a stick figure to save my life, but as soon as I pick up a piping bag, magic happens.

In using these special techniques, I have set myself apart. I’m a self-taught baker with a background from Grandma Loopie, Betty Crocker, and old-school Wilton decorating books. I also created videos to show people how to frost cookies with buttercream frosting. I would look around and see beautiful bouquets of flowers and think, how can I make this a cookie? My passion had now turned into a business: The Hutch Oven.
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Baking and decorating has always been a safe haven for me. It has been a stress relief; I am in a peaceful place as I decorate beautiful cookies. The best way to describe my mission with The Hutch Oven is that I want to keep my daughter’s memory alive as I share my story of hope. I thought a book would be the perfect place to not only share what I’m deeply passionate about but encourage whoever may read this that you can do it, too! The step-by-step photos allow anyone to learn these techniques.

Let’s Get Familiar

The techniques I’m sharing with you work best for me, so with that being said, if you have a way that works better, then please use it. My hope is that I can prevent you from the fails and disasters I’ve had along the way, from powdered sugar explosions and wilted-looking petals, to overbaked cookies that had to be thrown out. My recipes have evolved over the years, as has my baking. I think the way for us to learn and grow is from failures and mistakes.

I use circles, squares, and rectangles in many different ways. I do love a cute cookie cutter, but I realize that not everyone has them. You can find templates online to print out and trace cookie shapes with a knife. I find a lot of inexpensive cookie cutters at secondhand stores and online.
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Presentation is key; beautiful cookies deserve a beautiful plate. I have searched and scoured eBay, antique stores, and the Internet for the most beautiful cake plates and serving trays. I also love a beautiful modern cake plate; these are timeless. You will see my style throughout the book, and I hope it inspires you to pick up some cake plates too.
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It helps if you read through the recipe and instructions in its entirety before you even start baking. I like to make sure I’m prepped and ready, so I can bake and frost without having to run to the store. It helps to plan what you need in advance. If you pick out a plate of cookies you want to decorate, write down everything you need so you’re ready to go. Throughout the book, I have used the same tips numerous times in decorating different plates of cookies to make it easier. I also want you to get familiar with new tips and techniques you may not have seen before, or maybe you have seen but don’t know how to execute. I’m here to help with all of that.

I will share master tips along the way. These have been especially helpful to me!

Keep Going

I am a firm believer that women are supposed to encourage each other. I almost quit baking years ago because I was antagonized by another baker, but I knew that my purpose was bigger, so I trusted in God’s plan and kept going. Maybe you are struggling with something, maybe you are looking for direction, fulfillment, or just a new joy in your life. I’m here to tell you that you deserve it. Go after it, and don’t let anyone try to stop you. Make sure to lift people up on the way to your success, because someday you’ll want to turn around and see all the people cheering you on, not look back to see people you have stepped on to get to where you are. Always support and lift up.

Baking and decorating should be fun, should bring you joy and happiness. You are baking and creating delicious masterpieces for your friends and family. Maybe it’s for a potluck, bake sale, church auction, child’s birthday, baby shower, or you want to start a business. No matter the occasion, there’s always a reason to bake someone happy.

So come on, friends, let’s start baking memories and have some fun!
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Psalm 34:8 Taste and see that the LORD is good, blessed is the one who takes refuge in him.


How to Use this Book

I have outlined the book so you have things you need From the kitchen and From the drawer.

From the kitchen are the cookies and buttercream you will need. I also have things listed like mashed berries, lemon juice, hot water, or things you would make or get from the kitchen. From the drawer are things like tips, piping bags, spatulas, food colorings, sprinkles, and all the goodies needed to decorate that we generally keep in a drawer.

I recommend that you read the full instructions, techniques, ingredients, and master tips before you start on a cookie plate. Some of the master tips are very important to successful decorating and you don’t want to miss that.

I try to clean as I go, but there are days that it looks like an explosion in my kitchen. Don’t be too hard on yourself, and have fun!

If you can avoid it, do not substitute—use what is recommended in each recipe. I use Costco Salted Sweet Cream Butter and Crisco vegetable shortening in my signature recipes. There are some bakers that will turn their nose up at the shortening in buttercream. If you don’t like that, all butter works great. The shortening gives the buttercream some extra smoothness for piping my designs. If there isn't a Costco near you, Safeway's Lucerne Sweet Cream Butter will work. Otherwise, you can use unsalted butter and add ¼ teaspoon of salt when you are creaming the butter and shortening.

I always check the expiration dates, even on flour. Baking powder expires; check it.

Use the best ingredients. Vanilla extract needs to be pure. I know it’s expensive, but it’s a must.

Measuring ingredients for baking is a science and some may find it odd that I don’t weigh my ingredients. My hope is that anyone can learn to make my cookies, whether you are a novice or an expert baker.

For my recipes, I use the scoop and level method. I use a spoon to scoop in flour or powdered sugar into my cup. The flour should mound over your cup. I do this over a plate or over the bag so there isn’t a huge mess. Take the flat back of a butter knife or metal spatula and level off the measuring cup. When I pack my brown sugar, I scoop it in, pack it down with my hands, and make sure it’s level before adding it.

I am not an expert in gluten-free or dairy-free baking, but I have added a couple recipes that are sensitive to those allergies. I want these creative cookies to be enjoyed and loved by all. I have worked very hard to make them just right. I found that Earth Balance Soy-Free Buttery Spread in the tub works best for dairy-free. It doesn’t have a strange taste like the Earth Balance sticks do. I use Bob’s Red Mill 1 to 1 flour in my gluten-free cookie recipe.
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Everyone has a different oven so please know your oven before you start baking. The cook time for the cookies is crucial. Bake them until they puff up or the time noted.

Keep your tips and decorating supplies organized; it’s the worst when something is missing. I use a plastic organizer from the craft store to keep my tips and couplers. Always properly clean your tips, couplers, and cookie cutters after using and put them back in their place for the next time.

[image: image]


Essentials

Stand mixer:

A large mixer with a bowl that locks into place as it’s mixing. They have many attachments; I use the paddle attachment throughout this book. It can operate on its own with a variation of speeds for mixing. Medium is my safe speed.

Offset or angled spatula:

Flat and thin with a handle used for spreading and smoothing. It is angled to keep your fingers off the icing. I use the 4-inch or 6-inch spatula. They also have tapered edges, which come in handy for the smaller designs.

Plastic coupler:

This is a plastic part that connects your tip to your piping bag and allows tips to be changed easily.

Piping or pastry bag:

Handheld bag made from cloth or plastic that holds the buttercream while decorating. I prefer the plastic bags.

Tips:

Small metal or plastic nozzles attached to the end of the piping bag that are an essential part of decorating. The sizes vary. The large tips do not require couplers. I prefer Wilton tips

Cookie cutters:

A sharp metal or plastic device made for cutting dough into all different shapes and sizes.

Mixing bowls:

A deep bowl that can mix ingredients together or, in this case, mix buttercream colors and flavors in small batches.

Wire cooling rack:

This will allow air to circulate through cookies to help the cooling process. Use a tight grid cooling rack for cookies.

Cookie sheet:

Even-heating rust-proof aluminum baking sheet or a nonstick baking sheet suitable for cookies.

Cookie spatula:

A flat, thin stainless-steel tool used to lift cookies off a baking sheet.

Rubber spatula:

An essential kitchen tool for gently scraping or stirring mixtures.

Wire whisk:

Used to blend ingredients.

Sifter:

Used to break up or separate clumps in the dry ingredients. You can also use a wire mesh strainer to sift.

Measuring cups and spoons:

Cups and spoons marked with amounts used for baking.
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Techniques


FILLING YOUR PIPING BAG


From the kitchen

Batch of buttercream

From the drawer

Piping bags

Coupler

Tip

Scissors

Clear plastic wrap optional (see Two-Toned Buttercream instructions, page 4)



Instructions


1. Cut your piping bag about 1 inch up from the tip.
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2. Drop down your coupler.
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3. Fill your bag halfway with buttercream (use about 1 cup).
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4. Attach piping tip.
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MASTER TIP

Don’t overfill your buttercream. It warms up quickly in your hand and the flowers can get droopy. It’s easier to pipe and guide your hand with less in your bag. Keep refilling for the best results.


SMOOTH BUTTERCREAM TECHNIQUE


From the kitchen

Batch of buttercream

Cookies

1 cup hot water

From the drawer

Angled spatula

Tip 5, 10, or 12

Kitchen towel



Instructions


1. Pipe on buttercream with tip 12 to cover cookie.
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2. Smooth buttercream on your cookie with angled spatula.
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3. Dip angled spatula in hot water for 10 seconds and quickly dry.

[image: image]

4. Smooth buttercream with heated spatula until smooth. Repeat if needed.
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MASTER TIP

Continue to heat up the water and spatula and smooth the cookie until desired smoothness is achieved. Pipe different colors on the buttercream with a small round tip as you’re smoothing to get a marbled look on the buttercream.


TWO-TONED BUTTERCREAM

I love this two-toned buttercream for my flowers. I will refer to these instructions throughout the book. This technique turns the petal tips colors. This keeps the buttercream in place, so it doesn’t change how much color comes out halfway through piping. I use the plastic wrap trick even when I’m not using two colors because it makes it so easy to just grab out the plastic and throw it away. This method keeps the buttercream from warming up in your hand so quickly.


From the kitchen

Batch of buttercream

From the drawer

Clear plastic wrap

Piping bag

Coupler

Tip

Red gel food coloring



Instructions


1. Lay out a piece of plastic wrap long ways, or horizontally, and add a strip of red buttercream (or desired color).
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2. Layer on white buttercream and cover the red.
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3. Fold over hot-dog-style to create a pouch. Twist up your ends and coil up one side so the buttercream doesn’t come out. With the other end, feed it though your coupler.
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4. Cut the end of your piping bag about 1 inch and drop in the end with attached coupler.
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5. Pull the plastic through and cut off excess. Attach tip and match up the strip with the end you want the color to come out of.
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6. Begin to pipe. The red will meet up with the thin part of your tip to create the end of the petal color. The red will meet up with the wide end if you want the center to be colored. Move accordingly.
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MASTER TIP

As you are piping, you will see where the color is going. You can adjust the 104 tip to make it flow from the wide side or the skinny side. I always give the buttercream a big squeeze before I start to make sure my color is flowing right.


COLORED COCONUT


From the Kitchen

½ cup shaved sweetened coconut

From the Drawer

Small sandwich bag

Green food coloring



Instructions


1. Add one large drop of green food coloring to the plastic bag.
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2. Add in your shredded coconut and seal bag.
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3. Massage the green food coloring into the coconut to color it evenly.
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4. This will garnish our Easter basket cookies (page 92).

[image: image]

 



MASTER TIP

Add pink, yellow, purple, or blue into separate bags to create different colors of straw in the Easter baskets.


GRAHAM CRACKER


From the Kitchen

1 sleeve graham crackers or 8 crackers

From the Drawer

Thick plastic bag and rolling pin or food processor

Food coloring (optional)



Instructions


1. With a food processor, or thick plastic bag and rolling pin, break up, pulse, and crush the graham crackers into fine crumbs. If you don’t want the crumbs to be dyed then stop here.
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2. Add three large drops of food coloring to your bag. If using a food processer, add color directly in and mix.

[image: image]

3. Mix up and shake the bag to incorporate all the color into the crumbs. Add more food coloring if needed.
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MASTER TIP

The food processor is much easier, but I have used the old smash the crackers with the rolling pin trick and you just need to make sure the bag is very thick so it doesn’t break open. Do what you can to avoid the mess!
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MARBLING SUGAR COOKIES


From the Kitchen

Sugar cookie dough, chilled

From the Drawer

Plastic gloves

Pink, purple, blue, and yellow food coloring (or colors of choice)



Instructions


1. Put on gloves, flatten cookie dough, and add food coloring in drops.
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2. Mix with hands and gently knead a couple times to mix colors.
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3. Roll out dough to ¼-inch thickness.
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4. Cut out cookies and bake.
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MASTER TIP

The technique can be used for so many occasions. I especially love red and pink marbled hearts for Valentine’s Day. Make pink or blue for a baby shower. Get the kids involved and make green shamrocks for St. Patrick’s Day.
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Basic Piping

I use different sizes of each tips. The basics and most used are listed. I provide instructions for each cookie, but use this as a reference if you need more details on a certain style we are piping.

Rosette

To pipe a rosette, use a star tip and hold straight up and down a little off the base of the cookie. Apply pressure and pipe down and then around in a circle and back down to connect. Decrease pressure as you connect, stop pressure, and pull away.

Leaf

Use a leaf tip at a slight 45-degree angle and the two points of the tip will be vertical; I call it the beak because that’s what you want it to look like. Squeeze to make a base of the leaf. You will see the buttercream billow out the sides. Slowly pull upward to form the leaf, stop squeezing where you want the leaf to stop, and pull away.
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