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For Aurelia,

with whom everything in life is sweeter

and for Lesley,

who taught me to cook and encouraged

me every step of the way
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Foreword

Thyme for Dessert is a cookbook that reflects what it feels like to live here on the West Coast. As I flip through these pages, seeing the beautiful photographs and inspired recipes, I am transported instantly to a kitchen with a view of the trees and the water, a kitchen filled with the wonderful aroma of home baking.

If anyone can be trusted to present us with a definitive Pacific coast cookbook, it is Danielle Acken. She makes her home on beautiful Salt Spring Island, a jewel of the Salish Sea. She co-authored and photographed the award-winning Cedar + Salt: Vancouver Island Recipes from Forest, Farm, Field, and Sea, and her food photography business is internationally acclaimed. I am lucky to count her as a colleague in the food scene here on the islands.

Her new book, Thyme for Dessert, is beautiful, homey, and inspiring. I instantly want to make every recipe in it! The recipe titles alone have me tasting the flavours and textures as if I had the baked items in front of me. The McClintock Buffalo Milk Cheesecake gets an instant bookmark; I keenly anticipate the rich creamy tang of that first bite. And that Spruce Tip Shortbread . . . I can already taste the indefinable floral resin of spruce tips, and feel the sweet sandy crumble as the flavours dissolve in my mouth.

With every page and every recipe, I am inspired and excited. With its inventive combinations (Ginger, Pear & Parsnip Cake, anyone?), with its homage to tradition while still giving us an exciting local twist (see: Herb-Scented Marshmallows with Nootka rose), this is the kind of cookbook I dream about.

I am brought to the forest, to the garden, to the sea, to my home. The extensive use of indigenous ingredients throughout this cookbook reminds me to thank the Coast Salish, Nuu-chah-nulth, and Kwakwaka’wakw peoples who are long-time stewards of these lands and their treasures. The nod to Danielle’s personal heritage, as well as to the influences of all the cultures who touch the Pacific, adds richness and flexibility to the host of wonderful recipes and flavour combinations in this book. And every chapter opens with a chef-approved list of tips for success in your baking endeavours.

Thyme for Dessert is part culinary handbook, part love letter to our home. The evocative images and tantalizing recipes pay homage to this magical place. Whether you live here, once visited, or dream of visiting, this cookbook will bring you a sense of being here on the Pacific, and bring both comfort and adventure to your kitchen.

—Chef Heidi Fink
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Introduction

THE RECIPES IN THIS BOOK are inspired by the abundance of flavours that surrounded me when I was growing up on Canada’s western islands. From the glut of wild indigenous ingredients that flourish on the lands of the Coast Salish, Nuu-chah-nulth, and Kwakwaka’wakw peoples to the myriad of international influences delivered through layers of both Asian and European culinary traditions, the combinations of available ingredients offer a distinctly West Coast twist to many of my favourite traditional baked goods and desserts. In this book, shortbread finds new glam with the addition of spruce tips, cannoli cones get a hit of umami from the inclusion of shiro miso paste, and fruit-filled soda bread transforms into biscotti-style crackers to adorn the classic after-dinner cheese plate.

While these recipes may sound hyper-local, they’re also readily accessible to the home baker. Each dish in this book has an easily replicated traditional base enhanced by the addition of coastal ingredients and flavours, most of which can be switched out for whatever you have on hand. Don’t have fresh fruit? No worries: in most cases a good quality frozen version will do. Can’t find a local varietal such as haskaps or sour cherries? Swap them out respectively for blackberries and sweet Bing or Rainier cherries. And if you don’t have a garden overflowing with fresh produce and herbs, most grocery stores carry local fruits in the summer and fresh herbs all year round. At the back of the book, you’ll find tips and tricks for preserving these ingredients so that you can create the recipes whenever you want.

This collection is meant to inspire, to show how a twist on tradition can lead to something new and innovative. Feel free to experiment, to integrate your own favourite flavour combinations into the base recipe to create something all your own. Whether your end-of-meal tastes lean toward lemony tartness, salty caramel, deep and delicious chocolate, or a traditional cheese plate, I hope this book holds at least one dish that becomes a firm favourite for years to come.
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Confections & Cookies

Spruce Tip Shortbread

Sesame-Laced Miso Biscuits

Miso Cannoli with Lemony Chèvre Crème

Herb-Scented Marshmallows

Sea Salted Caramel Apples

Whiskey-Spiked Tamari Bear Claws

Truffles of the Forest

Dark Chocolate Spruce

Milk Chocolate Mint

White Chocolate Rose

Swirled-Chocolate Lemon Balm
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COOKIES ARE OFTEN THE FIRST DESSERTS that people experiment with, and for good reason! They’re easy to whip up and they can please a crowd easily. Although cookie recipes are generally not overly complex, I’ve listed a few tips and tricks to ensure you get a great bake every time.

In contrast, making your own candies and confections may sound intimidating, but a good set of tools and some basic instructions will help get you on your way. Candy-making often involves working with sugar and chocolate, and it can be a bit like conducting a science experiment: follow the step-by-step directions and your end results should be consistent each and every time. I’ve listed a few tips below to increase your chances of success when you’re working with these ingredients.


	Be sure that your eggs and butter are at the correct temperature. Some recipes require room-temperature butter, and some require refrigerator-cold or even frozen. Temperature is often key to how the butter and sugar come together as well as how cookies spread while they’re in the oven. Cold eggs will seize room-temperature butter, so be sure to take them out of the refrigerator to come to room temperature before you begin baking.


	When you cream sugar and butter, beat them on high speed until they start to change colour. You’re not just mixing the sugar and butter together; you’re introducing air and changing the molecular structure to create something new. The butter should become a lighter yellow colour and lightly whipped and fluffy.


	If the recipe specifies how far apart to place cookie dough balls on the tray, do what it tells you. Some cookies spread a lot, and you don’t want them to meld into each other.


	Chill cookie dough balls for 10 minutes in the refrigerator before baking. For cookies such as chocolate chip and oatmeal raisin, this will slow their spread by melting the butter more slowly, giving them a nice, even shape and preventing you from having thin cookies that have all baked into each other.


	Dark, black, and older baking trays will bake cookies faster than newer, light grey ones, so be sure to watch your time depending on the colour of your trays.


	Bake cookies on the centre rack of the oven (unless instructed to do otherwise). You want even heat around them so that they all cook at the same rate. If you’re baking multiple trays of cookies at the same time, be sure to rotate their position midway through baking so that they are all finished at the same time.


	If you’re baking on parchment paper, slide the cookies on the paper onto a cooling rack as soon as you can when they come out of the oven unless the instructions specifically say to let them cool for a period on the tray. This stops them from continuing to bake for a few minutes on a hot tray, even when it’s sitting on a cooling rack.


	If you’re making candy, invest in a good quality candy thermometer and read the instructions before you use it. Sugar is an interesting and volatile ingredient, and it reacts differently depending on what temperature it’s heated to. Do not touch hot sugar—and don’t even think about tasting it. It becomes molten hot quickly as it cooks and will cause severe burns. Be sure to cool any sugar confections as directed in the recipes.


	Following the recipe instructions and using the candy thermometer makes candy-making safe and easy. Sugar reacts differently at each temperature level, so you’ll need to keep a close eye on the thermometer to ensure that you reach the cooking stage needed to achieve your desired consistency once the sugar cools.


	Do not add water to hot sugar. It will seize, turning into a hard lump of white crystallized sugar, and you’ll have to start again.


	Chocolate on direct heat will burn in a matter of moments. Always melt chocolate in a double boiler. If you melt it in the microwave, check it every 20 seconds or so.


	Any water, even steam droplets from water boiling in a double boiler, will seize melted chocolate instantly. Be sure that all
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Sesame-Laced Miso Biscuits
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Miso Cannoli with Lemony Chèvre Crème
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Herb-Scented Marshmallows
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Sea Salted Caramel Apples
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Whiskey-Spiked Tamari Bear Claws














	

	

	

	

	

	

	

	

	

	

	





[image: ]


Truffles of the Forest
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Dark Chocolate Spruce







	

	

	

	

	

	

	




Milk Chocolate Mint
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Swirled-Chocolate Lemon Balm








	

	

	

	

	

	




OEBPS/images/pub.png





OEBPS/images/16_1.png





OEBPS/images/12_1.png





OEBPS/images/42_1.png





OEBPS/images/44_1.png





OEBPS/images/8_1.png





OEBPS/xhtml/nav.xhtml


Contents



		Cover


		Title


		Dedication


		Foreword


		Introduction


		Confections & Cookies


		Breads & Bars


		Cakes, Cobblers & Crumbles


		Pies & Pastries


		Ice Creams & Custards


		Preserving


		Acknowledgements


		Index


		Copyright


		Back Cover









Landmarks



		Cover


		Title


		Dedication


		Foreword


		Introduction


		Start of Content


		Acknowledgments


		Index


		Copyright








Page List



		iii


		iv


		v


		vi


		vii


		viii


		ix


		x


		xi


		xii


		1


		2


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		18


		19


		20


		21


		22


		23


		24


		25


		26


		27


		28


		29


		30


		31


		32


		33


		34


		35


		36


		37


		38


		39


		40


		41


		42


		43


		44


		45


		46


		47


		48


		49


		50


		51


		52


		53


		54


		55


		56


		57


		58


		59


		60


		61


		62


		63


		64


		65


		66


		67


		68


		69


		70


		71


		72


		73


		74


		75


		76


		77


		78


		79


		80


		81


		82


		83


		84


		85


		86


		87


		88


		89


		90


		91


		92


		93


		94


		95


		96


		97


		98


		99


		100


		101


		102


		103


		104


		105


		106


		107


		108


		109


		110


		111


		112


		113


		114


		115


		116


		117


		118


		119


		120


		121


		122


		123


		124


		125


		126


		127


		128


		129


		130


		131


		132


		133


		134


		135


		136


		137


		139


		140


		141


		142


		143


		144


		145


		146


		147


		148


		149


		150


		151


		152


		153


		154


		155


		156


		157


		158


		159


		162


		163


		164


		165


		166


		167


		168


		169


		170


		171








OEBPS/images/10_1.png





OEBPS/images/36_1.png





OEBPS/images/38_1.png





OEBPS/images/14_1.png





OEBPS/images/32_1.png





OEBPS/images/cover.jpg
Thyme #or
Dessert

Sweets & Treats Inspired 52
by the Flavours of the .
Pacific Northwest Coast

DL ACKEN

with AURELIA LOUVET
Foreword by Chef Heidi Fink





OEBPS/images/20_1.png





OEBPS/images/22_1.png





OEBPS/images/19_1.png





OEBPS/images/6_1.png





OEBPS/images/28_1.png





OEBPS/images/31_1.png





OEBPS/images/25_1.png





OEBPS/images/26_1.png





