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Introduction

Elaine and Julia Greenstein, daughters of George Greenstein

Our early childhood memories are of our parents spending more time in the bakery than they did at home. After school and on weekends, we often played in the back of the bakery, drawing pictures, reading books, folding and assembling cake boxes, or running small errands. In fact, before we were even tolerated at the bakery, we folded cake boxes while parked in front of the TV set at home!

When we were tall enough to look over the counter, we started waiting on customers and helping with various jobs in the production areas. We were most often assigned jobs forming dough into pastries such as crumb buns and rugelach. We longed to get our hands on the icing and finishing equipment or to mix the batters, but the answer was always, “no.” Sometimes we felt like elves in a production line: standing on milk crates, assembling one tray after another of pastries from enormous batches of dough.

Even though we could eat anything we wanted in the bakery, as young girls we had a secret pleasure. We collected the glass bottles left by the workers in the bakery and returned them for their deposit to the deli next door. Instead of taking the cash, we traded it for a factory-produced, plastic-wrapped, squishy chocolate cupcake or pink coconut mound. We always made sure to eat the evidence before returning to our parents in the bakery. The brothers who ran the deli must have had many a chuckle after the baker’s daughters left the deli.

It was not until college and graduate school, well away from our childhood bakery responsibilities, that we started to appreciate the bakery treats and welcomed the care packages sent from home. Our circle of friends really appreciated them, too! One of us, Julia, remembers her PhD advisor claiming that she added the benefits of these care packages to her recommendation letters. Who knows how much of her career was based on the contents of the packages?

Once we moved away from home, we began to become bakers in our own right, finally allowed to take on mixing and decorating duties outside of the bakery. Our dad showed great joy and pride seeing our results. When dividing jobs for our annual Thanksgiving family meal, there was always a negotiation because everyone wanted to make the desserts. Even though our father was always ready with specific comments on the quality of the results, it did not stop the competitive baking, which has continued with the next generation of bakers in our family.

George began this book about 15 years ago, after Secrets of a Jewish Baker was published. He worked on it off and on, but for one reason or another, it never made it to publication. George passed away on July 20, 2012. The next day, our family gathered at our mother’s house. We all kept busy in our own ways to deal with our grief. Some of us cooked, while others started going through papers. When Paul, Julia’s husband, found this manuscript, we, Julia and Elaine, and his grandson, Isaac, made a pact to get the book published. The three of us are the ones who always plan the meals and get excited over food. (It is a good thing we each have our own kitchen. We all inherited being the boss from our dad.) Julia has an amazing ability to create spectacular dinners for large numbers of guests, and Elaine dallied with being a pastry chef. Isaac caught the bug early, astounding us all with his amazing bread and pastries.

Finishing our dad’s project has been a way to honor and mourn him. Sometimes as Elaine tested recipes, the image of him dressed in his white pants and apron, his big, floury hands gripping a huge rolling pin, rolling massive lumps of dough, kept her company in her kitchen. For Julia, going through the recipes and trying to see his vision brought back the hours Dad spent in his consistent search for the perfect baked goods, both at his own bakery and in our family travels. Isaac remembered standing on a high stool to see above the counter, watching his grandfather teach him how to roll rugelach, a family favorite. We hope this recipe, as well as the others in the book, bring as much joy and sweetness to your life as our dad did to ours.

Apricot Rugelach

The rugelach we made in the bakery does not fit in any of the chapters. But we love it so much we are including it. The last project our dad did every Sunday would be to roll out a huge sheet of the dough, and we would roll up each pastry. It seemed like it took forever to complete. Don’t worry—the recipe below does not make the amount we made in the bakery.

Rugelach Dough


12 ounces (340 grams) cream cheese, at room temperature

2 cups (8.5 ounces / 241 grams) unbleached all-purpose flour

1 cup (8 ounces / 227 grams) cake flour

1 ½ cups (12 ounces / 340 grams) unsalted butter, cut into ½-inch dice

⅓ cup (2.3 ounces / 65 grams) sugar

¼ teaspoon baking powder

¼ teaspoon kosher salt

2 eggs

½ teaspoon pure vanilla extract



Apricot Filling


1 cup (10.5 ounces / 298 grams) Apricot Butter

1 ½ cups (9 ounces / 255 grams) raisins, preferably golden

2 cups (8 ounces / 227 grams) walnuts, chopped, preferably toasted

1 ½ cups (5.4 ounces / 120 grams) cake crumbs or bread crumbs, preferably fresh

1 cup (7.2 ounces / 200 grams) Cinnamon Sugar, half reserved for topping

¼ cup (2 ounces / 57 grams) unsalted butter, melted



Line a 12 by 18-inch sheet pan with parchment paper or greased waxed paper. Flour a second 12 × 18-inch baking pan.

To make the dough, in the mixing bowl of a stand mixer fitted with a flat paddle, combine the cream cheese, all-purpose and cake flours, butter, sugar, baking powder, salt, eggs, and vanilla. Pulse with the on/off switch until blended, making sure that the flour does not fly out of the bowl. Mix at low speed until the dough becomes smooth. It’s okay if small lumps of butter remain; they will be absorbed into the dough as it is rolled out.

Tip the dough out onto the floured baking pan and press out or roll until the dough is level and fills the entire pan. Cover with parchment paper or plastic wrap. Refrigerate for several hours or overnight, until well chilled. Rugelach are best rolled while partially chilled.

Cut the dough in half and work with one part at a time, keeping the other half refrigerated or frozen until ready to use. (This dough freezes well, tightly wrapped, for up to several months. It is best when thawed slowly in the refrigerator overnight.) Allow the dough to rest until soft enough to roll: fingertips pressed into the dough will leave an indentation.


[image: ] Baker’s Secret: Bakers often soften dough that is still quite hard from being chilled by pounding the dough with a heavy rolling pin. First pound lengthwise, and then, crosswise.



Roll the dough out on a heavily floured surface into a ½-inch-thick rectangle measuring about 20 by 12 inches. Lift the dough and dust with additional flour underneath. This dough tends to stick to the surface when fully rolled out. Brush away any excess flour from the top.

Spread a generous layer of apricot butter over the entire dough, from edge to edge. Cover heavily with layers of half of the raisins, half of the walnuts, half of the cake crumbs, and half of the cinnamon sugar. Press down with your hands or roll lightly to make the filling adhere. Roll the pastry in both length and width until it is about ⅛-inch-thick measuring about 36 by 20 inches. The filling will be compressed right into the dough; it will be almost translucent.

Trim the edges with a 4-inch wheel or pizza cutter, or a sharp knife. Using a thumb or a ruler as a gauge, cut strips along the short side of the rectangle about 1 inch wide. This should yield 30 or more strips. Beginning at the bottom left, roll the strip until it is about 1 inch high, like a snail shell. Tear the pastry free and roll over a half turn so the seam is centered on the bottom. Repeat with the remainder of the first strip, lining up the finished rugelach on the work surface in rows, letting them touch each other. Scrape or brush any crumbs aside with a bench knife, or brush as you work. When you arrive at the end of a strip, attach it to the bottom of the next row by pressing a ½-inch edge onto the strip. Continue rolling as if it is all one piece.


[image: ] Baker’s Secret: Press dough scraps and bits of filling that fall out into the strips as you roll them up.



Continue rolling until all of the dough has been used. Brush the tops with melted butter. Place in even rows, spaced a finger width apart, on the prepared baking sheet. Repeat with the remaining dough and filling ingredients. Brush the tops with butter. (At this point the rugelach can be frozen for use another time or refrigerated to be baked later or the following day. Frozen rugelach can be baked—directly from the freezer to oven—without thawing.)

Preheat the oven to 350°F/175°C with a rack in the center of the oven.

Bake for about 35 minutes, or until lightly and evenly browned. Carefully lift an edge to see if the bottoms have begun to brown.

Remove from the oven and immediately brush the tops with butter. Drizzle a thin line of cinnamon sugar down the length of the rows. Cool on the pan on a wire rack. Serve when completely cool. Rugelach keeps well tightly covered or wrapped at room temperature for about a week. They can be frozen for several months wrapped tightly in plastic.

Yield: About 3 pounds (about 75 pieces)


[image: ] Baker’s Secret: Rugelach dough is very tender and tends to overbake on the bottom before the tops are done. Try nesting two baking pans inside the other. This creates an air space between the pans, insulating the pastries just enough to prevent burning on the bottom. Toward the last 5 to 10 minutes of baking time, the bottom pan can be removed if the bottoms are found to be lagging behind the tops in color. Adapt this method to the personality and quirks of your oven.




Variations

Raspberry Rugelach

Substitute thickened raspberry jam (preferably with seeds) for the apricot butter. Omit the raisins.

Chocolate Rugelach

Prepare the dough as above. Roll the dough out to a thickness of ⅛ inch. Melt together 8 ounces (227 grams) semisweet chocolate and 2 tablespoons butter. Spread on the dough instead of the apricot jam. Omit the raisins but use the nuts, if desired. Replace the crumbs with chocolate cake crumbs, if desired. Instead of rolling the filling into the dough, press down with your hands before cutting into strips. Substitute 1 cup sugar mixed with 2 tablespoons Dutch-process cocoa powder for the cinnamon sugar.

Other Variations

Sprinkle a cup or so of your favorite chopped dried fruit or nut over the jam or chocolate layer before cutting into strips. Try dried cranberries or cherries, candied orange peel, pistachios, pecans, or peanuts.




CHAPTER 1

Equipment, Tools, and Ingredients

You could be the most talented baker out there, but without ingredients like the best-quality butter, an accurate oven, and durable pans, it doesn’t matter. The proper tools, equipment, and ingredients elevate any baking endeavor, making it easier for the final product to shine. This chapter explores what you’ll need so you can tackle the recipes in this book to the best of your ability.

Equipment and Tools

In this section, you’ll find all of the tools and equipment that the professional baker finds indispensable, along with tips for buying and using them if you’re a home baker.

Some items will be familiar but perhaps used in new ways. Other items might be something new for you to discover. Often the best tools a baker uses are free—his or her hands. But when that isn’t enough, the following tools and equipment will see you through most projects as a home baker. Many of them are inexpensive and easy to find; others are investments that will pay off for years to come.

Appliances

OVEN

Ovens are often like divas or temperamental bakers, and each has its own personality. In the trade, ovens are defined as either “baking even,” “having top heat” (the top of the bread or cake tends to bake before the bottom is finished), or having excessive “bottom heat” (the bottom burns before the top is done). In most instances, the bottoms lag behind.

In the home oven, when baking heavy or tall breads and cakes that require longer baking time, the problem can become serious. If your oven bakes unevenly, turn the baked goods 180 degrees when half the baking time has elapsed. To counteract excess top heat, bakery ovens have various controls to help compensate. If your own oven consistently tends to leave the bottom of your baked goods underbaked (too light in color or raw), lower the oven rack one space. Often this will concentrate additional heat at the bottom. Alternatively, form a tent out of a sheet of aluminum foil or by cutting a sheet from a brown paper bag. After the first 10 to 15 minutes in the oven, or as the top begins to brown, place the tent over the top to keep it from coloring excessively. Remove the tent during the last 5 to 10 minutes of baking to allow additional browning, if necessary.
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IN THE OLDEN DAYS

Years ago, bakeries had huge brick and tile ovens fueled with wood or coal. The ovens were cavernous; some were 18 to 20 feet long and 12 feet wide. Working at these ovens required brute strength and was often dangerous.

A flat wooden tongue of at least 18 by 24 inches, called a peel, was bolted to a wooden pole long enough to reach to the back of the oven. The baker would shovel breads, cakes, and pastries into the oven using the long poles. Heat was uneven inside, and the oven had hot spots. The bakers were expert at moving the baked goods around so everything would bake evenly. The hottest part of the oven was in the rear; consequently the baked goods in the rear always had to be lifted out over the ones in front. It was heavy work.

Picture this: the oven person positions a weighty pan of baked goods on the peel. He slides the peel and pan to the rear of the oven, some 18 feet away. Then, with one smooth motion, the baker snaps the pole back like a magician snatching a tablecloth out from under all of the tableware. The pan of baked goods remains at rest while peel and pole come flying out of the oven. The space behind the baker is a virtual “no man’s land.” Should the baker be unaware that someone is behind him, the pole flying backward through his hands is a missile that could cause great injury, even a fatality. Consequently no one walked within the range of that pole without letting the oven person know of their presence.

NOWADAYS

Modern bakery ovens have rotating shelves (Ferris-wheel style), or rack ovens with turntables that constantly rotate removable racks of baked goods to allow even baking. Deck ovens with individual thermostats and controls for each deck allow variety baking with ease.

Deck ovens and rack ovens are available as convection ovens with blowers that gently circulate the heat inside of the oven while baking. It is claimed that the convection ovens reduce baking time or allow baking at lower temperatures. My own experience leads me to believe that they do not afford any appreciable difference in time or temperature, but they do indeed offer even baking, especially for baked goods.

Some serious cooks and bakers install professional and semiprofessional ovens and ranges in the home. Real restaurant ovens often require building permits and are subject to safety-code adherence and inspection. Extremely hot oven surfaces radiate heat throughout the room and can be dangerous with children about. I do not especially recommend these ovens for home use.

There are professional ovens available that are manufactured to standards for safe home use, allowing them to be placed close to normal walls and next to kitchen cabinets. Keep in mind that they can still radiate lots of heat into the kitchen and require professional venting systems.

Semiprofessional ovens and ranges are now available in sizes as small as 30 inches wide and can replace ordinary kitchen stoves. These are manufactured for heavy-duty use. They bake exceptionally well, doors and surfaces are generally cool to the touch, and they have many professional features, especially on the cook tops. The best burner grates are made from cast iron or enameled cast iron, built for endurance and high heat transfer. The grates are one- or two-piece affairs that cover several burners or the entire range. This makes it easy to slide a heavy pot without lifting, or to offset a pan so that it covers only a portion of a burner for better heat control.
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To counter excessive bottom heat, try double panning. For cookies and miniature pastries, the pros bake on double pans, two baking sheets nested together, creating a cushion of air to insulate the bottom just enough to allow even baking. Convection baking is an option on many new stoves. If using convection, lower the temperature 25 degrees.

I prefer radiant gas heat for baked goods. Professional bakers generally agree that gas heat is preferable, it creates more steam, and it is easier to adjust for temperature. One helpful hint, regardless of which fuel you use, line the oven shelf with quarry tile or a baking stone. This adds radiant heat to the interior of the oven, producing a better loaf of bread or yeast-raised pastry. (The same applies when baking large roasts, fowl, or casseroles.)

In the United States, most ovens use the Fahrenheit scale to measure temperature. I learned to bake in New York and am accustomed to using Fahrenheit temperatures, so temperatures will be provided in Fahrenheit throughout this book. However, in other countries, the Celcius scale is more prevalent, so I have included Celcius as well as a conversion table for common temperatures here.




	Fahrenheit     
	Celsius



	0°F
	-18°C



	35°F
	20°C



	325°F
	165°C



	350°F
	175°C



	375°F
	190°C



	400°F
	200°C



	425°F
	220°C



	450°F
	230°C



	475°F
	245°C



	500°F
	260°C






FREEZER

The freezer lets you prepare large batches of dough to be put aside for future baking, with little or no extra time or labor required. Four loaves, for example, can be prepared from one batch of dough, one loaf to be baked immediately, another, perhaps, to be refrigerated unbaked for use within 24 hours, and the others frozen to be freshly baked at your convenience. An entire batch of dough can be mixed, raised, and then frozen either in its entirety or in portions to be thawed as required.

Although frozen dough can be stored for several months when well wrapped, the action of the yeast is never completely stopped, so the dough does age, but very slowly. In the bakery, the storage of unbaked dough was limited to 7 to 10 days so that there was no discernable difference in quality. At home, most dough can be frozen for 1 to 2 months, as long as the freezer keeps a consistent temperature of 0°F/-17°C or below. Dough should be double wrapped tightly with plastic wrap. Thaw dough overnight in the refrigerator.

Most pastries and cakes freeze well for up to 8 weeks, double wrapped tightly in plastic. Thaw in the refrigerator. Baked puff pastry does not freeze well, so it is better to eat it a day or two after baking.

REFRIGERATOR

Your refrigerator is more than just a space to chill and store perishable food. The baker employs refrigeration to retard the growth of yeast dough, allowing it to be prepared in advance and used as desired, within limits.

You can mix, cover, and allow any dough to rise overnight in the refrigerator for use within 24 hours. You can also let the dough rise the first time as usual and then mold it, pan it, and put it in the refrigerator overnight before baking. Keep the dough on the lowest, coldest shelf in the refrigerator. A chef’s instant-read thermometer works very well for testing refrigerator temperatures; the best temperature is between 33°F/0°C and 38°F/3°C. Do not refrigerate yeast dough for more than 24 hours.
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THE 10-CENT WOODEN WEDGE CONVECTION OVEN

Modern bakery ovens have mechanical means that either allow the baked goods to revolve inside of the oven or have convection capability, a means by which air is constantly circulated in the oven with the use of fans or blowers.

Convection ovens for home use contain a fan that circulates air throughout the baking chamber. The air flow creates a constant, even temperature for baking or roasting.

Here’s a trick if there is too much top heat in a regular home oven: if after half to three-quarters of the baking time has elapsed, it becomes apparent that the tops will burn or become overly browned before the interior or bottom is completely baked, prop open the oven door a crack, siphoning off some of the heat at the top of the oven. In baker’s jargon, this causes the oven “to blow” or “to draw,” meaning it forces the burners to stay on constantly, providing additional heat at the bottom while drawing air off at the top. This way you set up a natural convection flow, the same as if a fan were blowing. This effect can be accomplished at home using a small wooden wedge, cut from a piece of scrap lumber, to prop open the door an inch or less. Keep a cautious eye on the oven when doing this.
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Mixing Tools

MIXING MACHINES

Stand Mixers: Stand mixers, like the Kitchen-Aid, can be used for mixing everything from heavy bread and yeast dough to delicate cookie batter. They come equipped with an all-purpose flat paddle, a dough hook for kneading, and a wire whip for airy batters and for whipping egg whites and cream. Many additional attachments are available for the cook and baker. I prefer to use the larger 5-quart capacity mixer with the more powerful motor, easily worth the extra cost when used for dough mixing.

Food Processor: Food processors such as the Cuisinart are quick for small doughs and batters. There is a Cuisinart processor with 14-cup capacity that is excellent for larger batches of dough. The 14-cup machine is large enough for nearly all of the mixing machine recipes in this book.

All food processors have blades for grating, chopping, and slicing. Processors grind fresh nuts into nut butter, mix all kinds of fillings, and process cake or bread crumbs in seconds. They work with unmatched speed and are good for large batches. Small grating jobs, however, do not warrant the disassembly and cleaning of the large machine. There are mini-processors available for small chores, but the same disassembly and cleaning time is required.

Handheld Beaters: Both hand-operated and electric beaters are good for light batters and general whipping.

WIRE WHISK

You can purchase an entire set of chef’s wire whisks in varying sizes. They’re good for innumerable uses in the kitchen. A balloon whisk easily whips up egg whites and whipping cream.

SPATULAS

It’s helpful to have a set of rubber or silicone spatulas for all kinds of scraping and scooping chores, like scraping down the sides of a bowl and scooping ingredients out of a can or jar into a measuring cup or onto a scale. An extra-large spatula is the ideal tool for folding in egg whites or whipped cream.

SPOONS

An inexpensive set of large wooden spoons can be used for mixing dough and batter and for stirring icings and custards.

MIXING BOWLS

I prefer heavy stoneware for mixing doughs by hand and for letting them rise. The weight keeps the bowl from moving around on the work surface, and it maintains even heat, which aids in the speedier rising of yeast dough.

Stainless steel is virtually unbreakable, and it’s good when refrigerating dough or batters. Dough can rise in stainless steel bowls and be moved directly from mixer to storage in the refrigerator, which means less cleaning. Plastic is generally too light for mixing and may retain odors as it ages and the surfaces become scratched.

SCRAPERS (PLASTIC SCOOPS)

The pros find an inexpensive plastic scraper indispensable for scraping or scooping out dough, batter, meringue, or cream from pots or bowls. It can substitute for a bench knife for light cutting and scraping chores. It also is useful as an aid in kneading difficult-to-manage soft dough. When held in one hand, it allows the baker to get underneath the dough and lift it, bottom to top, for kneading with the other hand. Most bakers always keep one at hand. The best shape to use is a rectangle with a curve along the top edge. You can also use a rubber spatula without the handle.

Inexpensive plastic scrapers can be purchased in cookware shops. Look for the kind that has a straight-edged bottom and a curved top. The curved top serves for scraping out dough from mixing bowls and scooping batters into baking pans or for filling pastry bags.

Measuring Tools

Pastries appeal to the eye and palate when they are of even size and are evenly baked. To maintain consistency, they must have an even texture. “Even” is a key word to successful baking at home.

Bakers always measure the length, width, and thickness of the pastry dough they roll and the size of the individual pieces that they cut. In pastry baking, everything one does is either measured or weighed, whether with a ruler, a scale, a clock, or, as the pros do, by adapting certain tools that are always at hand as measuring devices. What follows are some tricks of the trade.

MEASURING CUPS AND SPOONS

I suggest having two sets of measuring cups and spoons, one for dry ingredients and the second for liquids. For your dry set, look for stainless steel cups with rounded edges on the bottom for easy cleanup. For measuring liquids, Pyrex cups give an accurate reading. I like stainless steel measuring spoons.

YOUR HAND

When cutting strips of dough for ropes or twists, for example, bakers can use their thumbs, from the tip of the finger to the fold at the knuckle, as a ruler for measuring even strips about an inch in width. Measure from your knuckle to the tip of your thumb, then cut. Or run your knuckle down the strip while cutting with a pizza wheel or blade held in the other hand, the side of the blade just touching the end of your thumb.

The width of one or more fingers or of the hand is often referred to in a recipe as a gauge for even spacing. For example, to place pastries on a baking sheet in even rows, put them a finger width apart.

YARDSTICK

Sometimes the simplest and least expensive tools are the most useful for the home baker. The yardstick is a perfect example. You can use it to measure length, of course, but use its thickness, too, which is perfect for gauging proper thickness when rolling thin sheets of dough (about ⅛ inch). Use your yardstick for measuring, marking, or scoring, and as a straightedge for cutting long, straight lines of dough. This works best when used with the pizza wheel.

SCALE

I strongly recommend using a scale for accurate measuring. Food scales can be found in chef’s supply and cookware shops. Many of the recipes in this book use weights to measure the dough; if no scale is available, estimate.

THERMOMETERS

Chef’s Thermometer: A chef’s instant-read thermometer has a long, thin probe with a round dial set on top. It comes in a protective sheath that clips onto an apron or shirt pocket. Some have a spring clip that allows you to clip the thermometer to the side of a saucepan. You can use the thermometer for everything from testing dough temperature to checking freezer temperature, as well as for icings and as a substitute for a candy thermometer. It should not be left in the oven.

Oven Thermometer: An oven thermometer is essential. As ovens age, thermostats tend to become inaccurate. In the bakery, the oven thermostats are tested and calibrated regularly. At home, it is essential to check oven temperatures with a good thermometer. Purchase the kind with a glass gauge filled with mercury. If the thermostat is regularly off by the same amount after preheating for 15 to 20 minutes, simply allow for the difference. For instance, if the thermometer shows the oven to be 375°F/190°C when it is set at 350°F/175°C, always set the oven 25°F/15°C cooler (325°F/165°C to maintain a temperature of 350°F/175°C).

Tools for Rolling Dough

BOARDS

Hardwood boards for cutting jobs and rolling dough make the best work surfaces. When well cared for, they will last several lifetimes. Plastic boards are inferior to wood—they scratch easily and are tough on knives. Studies also show that clean hardwood surfaces discourage bacteria growth, while hand-scrubbed but scratched-up plastic boards may actually encourage it.

PASTRY CLOTH

A good pastry cloth is made from smooth cloth, preferably cotton canvas or sailcloth, ideally 18 by 24 inches, or slightly larger than your largest cookie or baking sheet. When rubbed with flour, it allows many types of dough to be rolled quickly and without sticking. A pastry cloth eases the transfer of cutouts and cookie dough onto baking pans and can also be used for rolling up, jelly-roll style, yeast or phyllo dough. Smooth cotton or linen toweling can be substituted, but plain inexpensive cotton canvas, available in most fabric stores, works best. I never use a cloth cover for a rolling pin; it’s unnecessary when pastry dough is properly dusted with flour.

ROLLING PINS AND STICKS

French rolling pins are made of hardwood and taper from the center toward each end to make it easier to roll dough evenly. The design overcomes the tendency to roll the ends thinner than the center, which is why I recommend this shape as an all-around rolling pin for kitchen use. It offers good value and improved control.

A fat wooden dowel, 2 to 3 inches in diameter, can suffice for most kitchen jobs. Many bakers cut an ordinary broom handle for use as a rolling pin. It’s most useful to have two dowels, 1 or 2 inches in diameter: Cut the first to fit the inside length of your baking sheet. Cut the second to fit the width. Each can be used for rolling and as a measuring tool. The logic for using two rolling pins is that they can be used to roll or even out a sheet of dough after it has been placed inside a baking sheet. These same rolling pins can be used as rulers for measuring the length and width of rolled dough. Any lengths an inch or two longer or shorter than the rolling pins are easy to gauge by eye.

A ridged wooden rolling pin is available for rolling Danish and puff pastry. It eases the rolling in of butter between layers of dough, allowing it to be done in an even manner. It is a great tool if available.

In the bakery, I used heavy wooden or aluminum rolling pins equipped with ball bearings for heavy-duty rolling. In the home kitchen, a wooden rolling pin that rolls while the handles are held stationary is a nice item but certainly not imperative to have. However, it is worth purchasing if you do a lot of pastry baking.

Cutting Tools

KNIVES AND CUTTERS

Good knives are a lifelong investment. I prefer those that have wooden handles and rivets. They should be well balanced and feel good in the hand, with neither end feeling heavier than the other. The best ones are made of high-carbon stainless steel.

Bench Knife: The bench knife is used to cut dough into individual pieces. As an aid in kneading soft dough, it is used to reach under sticky dough and bring it up over the top. Bakers keep one on hand to scrape dough and flour accumulations off wooden and plastic work surfaces. Available in any restaurant supply house, they’re inexpensive and will last a lifetime if you keep the blade clean and dry. Purchase one made from ordinary steel with a 6-inch blade. (I prefer wooden handles, but they have become more difficult to find.)

The bench knife can be used for measuring as well as cutting. The length of the cutting edge (6 inches) is the perfect size for large apple turnovers and other puff pastry squares. Use the length of the blade to mark off lines or squares before cutting. Cut with the bench knife by pressing the blade straight down through the dough. To cut a long strip, use a straightedge such as a yardstick as a guide for the bench cutter or pizza wheel.

Bread Knife: An 8- to 16-inch serrated, stainless steel knife is indispensable for slicing loaves and cakes.

Chef’s Knife: Use this knife for cutting, slicing, and chopping. I like the 10-inch size.

Paring Knife: Use this helpful knife for general cutting and peeling.

Pizza Wheel: This knife, with its rotary blade 4 inches in diameter and a wooden or plastic handle, can be purchased at a restaurant supply house. Look for one that has a comfortable grip. It is an inexpensive, heavy-duty tool that will last a lifetime. When cutting, hold the blade of the wheel knife at a slight angle away from you so that when you cut along a line you can see where the blade is cutting.

Cookie Cutters: These come plain and fluted, and in graduated sizes for cutting cookies, biscuits, tarts, and puff-pastry rounds. They should have sharp edges on the bottom so they don’t require much muscle when cutting. Many novelty shapes are also available.

GRATERS, GRINDERS, AND SKEWERS

Box Grater: The chunky old-fashioned four-sided grater will perform most jobs.

Coffee Grinder: In an electric grinder, a small rotary blade grinds or chops small batches of nuts, seeds, and spices. I keep one with my baking utensils, separate from my regular coffee grinder. In the bakery, I dedicated a meat grinder for chopping large batches of nuts—a coffee grinder is a relatively inexpensive alternative for home kitchens.

Rotary Grater: This handheld grater has a hopper on top and a crank that turns removable rotary blades to grind everything from cheese to nuts. It allows nuts to be ground without releasing their oils. It is perfect for small jobs and disassembles quickly for easy washing.

Skewers: Use a metal or wooden skewer or ice pick to punch holes in yeast dough before baking. This allows excess gas to escape so that the baked goods do not burst in the oven.

Piping and Portioning Tools

PASTRY BAG

Inexpensive disposable plastic pastry bags are available in cooking stores. Also available are canvas cones that can be reused. In a pinch, use a ziplock bag, fill the bag, seal it, and cut one of the corners. I like to use metal #8 star or French star tips and #4 or #6 plain round tips. The tips give more uniform portions and results. Tips are also made of plastic. If not available, pastry bags can be used without tips.

PARCHMENT PAPER CONE (DECORATING BAG)

The parchment cone is

Pans and Pan Liners

PANS











PAN HANDLERS


PAN LINERS






Additional Tools

METAL SPATULAS


WATER FILTER




Ingredients


ACIDULATED WATER


ALMOND PASTE


CHOCOLATE







COCOA


CREAM






EGGS



FATS AND OILS






FLOURS








JAMS AND JELLIES


LEKVAR


NUTS




SALT




SOUR CREAM


SUGARS AND SWEETENERS








YEAST
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