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			While the mousses, icebox cakes, panna cottas, and other chilled and frozen desserts in this chapter range from simple stir-together creations, like Classic Sundae Bombe (this page) and Roasted Red Plum & Biscoff Icebox Cake (this page), to more involved preparations that require a few bowls and steps, like Marbled Mint Chocolate Mousse (this page), all must be made ahead to allow for thorough chilling. This means no last-minute assembly stress, and even the more elaborate desserts feel effortless when you pull them out of the refrigerator or freezer ready to serve. While there are desserts elsewhere in this book that are served cold or that include a chilled or frozen component such as ice cream, the recipes in this chapter must be chilled or frozen to ensure their integrity. Many are layered, meaning they combine multiple flavors and textures, and most depend on gelatin and/or the miraculous properties of eggs and cream to achieve airiness, creaminess, and scoopability. Coffee appears often because, in my mind, a cold coffee dessert represents the epitome of the genre, but fruit—either of the fresh, seasonal variety or the kind you can buy in a bag in the freezer aisle—gets its due, too. To me, these are the kind of joyful, nostalgia-tinged, crowd-pleasing desserts that make any occasion a party.

		

		Roasted Red Plum & Biscoff

		Icebox Cake

		
			
			[image: ]
		

		SERVES 8

		DIFFICULTY: 1 (Very Easy)

		ACTIVE TIME: 40 minutes

		TOTAL TIME: 2 hours 45 minutes, plus at least 12 hours to chill

		SPECIAL EQUIPMENT: Metal loaf pan (4½ × 8½ inches, measured across the top), hand mixer

		I sometimes have a hard time relaxing a long-held but narrow opinion that dessert should be something baked and, more specifically, something made of pastry or cake. The clever and convenient thing about icebox cake, then, is that it mimics the texture of cake with zero baking involved. It’s made by layering store-bought cookies with whipped cream and other flavors, then chilling the assemblage until the cookies have absorbed some of the moisture and softened to a cakey texture. This particular icebox cake uses one of my favorite store-bought cookies, Biscoff (a brand of Belgian spice cookie), and pairs their warm, spicy flavor with tart roasted plums. The elements combine into a light, fruity, cakey confection that is definitely dessert but requires very, very little effort.

		
			5 medium ripe red plums (12 oz / 340g), halved and pitted, plus 1 medium plum for assembly

			1 cinnamon stick or whole star anise

			¼ cup demerara sugar (1.8 oz / 50g)

			2 cups heavy cream (16 oz / 480g), chilled

			¼ cup confectioners’ sugar (1 oz / 28g)

			1 teaspoon vanilla extract

			Pinch of kosher salt

			1 (8.8 oz / 250g) package Biscoff cookies (32 cookies)

		

		PREHEAT THE OVEN: Arrange an oven rack in the center position and preheat the oven to 350°F.

		ROAST THE PLUMS: Arrange the plum halves cut-sides up in the bottom of a 4½ × 8½-inch loaf pan (it’s okay if they overlap). Pour 2 tablespoons (1 oz / 28g) water over the plums and toss in the cinnamon stick. Sprinkle the demerara sugar over the plums and transfer the pan to the oven. Roast, shaking the pan once or twice, until the halves are nearly collapsed, the flesh is mushy, and the edges are lightly browned, 45 to 60 minutes. Set the pan aside to cool completely.

		MAKE THE PUREE: Remove the cinnamon stick and transfer the plums and accumulated juices to a fine-mesh sieve set over a medium bowl. Use a flexible spatula to press the plum pulp through the sieve into the bowl below, pressing on the skins to release all of the flesh and juices (discard the skins). Refrigerate the puree until it’s cold, at least 1 hour. To speed up this process, you can chill the puree in an ice bath (see Chilling in an Ice Bath, this page).

		PREPARE THE PAN: Clean the loaf pan but don’t fully dry it, as some water on the surface will help the plastic stick. Line the pan with plastic wrap, pressing it into the bottom and corners and leaving an inch or two of overhang on all sides. Cut the remaining plum in half and pull out the pit, then thinly slice the halves crosswise into half-moons. Arrange the slices across the bottom of the pan in an overlapping pattern. Set the pan aside.

		WHIP THE CREAM: In a large bowl, with a hand mixer, beat the cream on low speed to start and gradually increase the speed to medium-high as it thickens, until you have a softly whipped cream that forms droopy peaks (see Whipping Cream, this page). Reduce the speed to low and add the confectioners’ sugar, vanilla, and salt and beat until combined, then increase the speed to medium-high and beat until you have a firmly whipped cream that holds a stiff peak.

		MAKE THE PLUM FILLING: Scrape the chilled plum puree into the bowl with the whipped cream and fold with a large flexible spatula until mostly combined but still streaky (for more on the proper technique, see Folding a Mixture, this page).

		ASSEMBLE THE CAKE: Add ½ cup (2.6 oz / 74g) of the whipped cream mixture to the prepared pan and carefully smooth it into a thin, even layer over the plum slices, working it all the way to the corners and sides. Arrange as many cookies as will fit in the pan on top of the cream in a single layer, cutting the cookies as necessary with a serrated knife so they’re flush. Add 1 level cup (5.1 oz / 145g) of the cream mixture to the pan, then smooth it over the cookies in an even layer. Repeat the layering process with more cookies, cutting them to fit as needed, and additional cups of whipped cream mixture, until you have 4 layers of cookies separated by 3 layers of cream. Scrape the remaining cream (you will have about ½ cup leftover) over the final layer of cookies, then wrap the plastic up and over the filling and press directly onto the surface. Refrigerate the cake until the cookies are softened, at least 12 hours.

		SERVE: Remove the pan from the refrigerator and peel back the plastic from the surface. Tug gently on the ends of the plastic to help loosen the icebox cake from the pan. Place a plate or serving platter upside down over the pan, making sure the ends of the plastic are out of the way, then invert the plate and pan together. Remove the pan, pulling downward on the plastic to help release it if needed. Carefully peel away the plastic, then slice and serve.

		Can I…

		Make it ahead? Yes. The icebox cake, covered and refrigerated, will keep for up to 3 days but is best served by the second day. After 3 days, the cookies will lose their texture and become mushy.

		Use a different fruit and/or cookie? Yes. Use an equal weight of another stone fruit such as peaches or apricots, but try to pick smaller fruits that are less juicy. You want a thick puree that won’t add too much moisture to the cream. Light and crispy cookies such as graham crackers and wafer-style gingersnaps work well in place of the Biscoffs.
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		French 75 Jelly

		with Grapefruit
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		SERVES 8

		DIFFICULTY: 1 (Very Easy)

		GLUTEN-FREE

		ACTIVE TIME: 25 minutes

		TOTAL TIME: 4 hours 30 minutes (includes 4 hours for chilling)

		SPECIAL EQUIPMENT: 8 × 8-inch baking pan (or 9-inch pie plate), 8 serving glasses

		People have lots of different associations with jelly desserts. Some might recall retro molded desserts one’s great aunt would make for special occasions (I personally had one such aunt who never cooked but was famous in the 1970s for her elaborate Jell-O molds), or fancy fine dining desserts with gelées (which in French just means “jellies”), or perhaps Asian desserts, where sweet jellies are found in many forms and flavors. Regardless of your association, I encourage you to embrace jellied desserts. This recipe, inspired by my favorite cocktail, the gin and champagne-based French 75, is a particularly elegant spin on the category, and, with the addition of fresh grapefruit segments, it proves a satisfying and light end to a meal. If a more fitting New Year’s Eve dessert exists, I have yet to find it.

		
			4 teaspoons unflavored gelatin powder

			⅓ cup sugar (2.4 oz / 67g)

			½ cup gin (4 oz / 113g)

			Pinch of kosher salt

			3 tablespoons fresh lemon juice

			2½ cups dry sparkling rosé wine, prosecco, or champagne if you’re feeling fancy (20 oz / 567g), chilled

			4 large Oro Blanco and/or red grapefruits (about 4 lb / 1.8kg)

		

		SOFTEN THE GELATIN: Place ¼ cup (2 oz / 57g) cold tap water in a small shallow bowl and sprinkle the gelatin evenly over the top (do not stir). Set the bowl aside to allow the gelatin to soften, 5 to 10 minutes (for more information, see Softening Gelatin, this page).

		MEANWHILE, MAKE THE GIN SYRUP: In a small saucepan, combine the sugar, gin, and salt and bring to a boil over medium-high heat, stirring to dissolve the sugar. Reduce the heat to medium and vigorously simmer, swirling the saucepan frequently, until the mixture is syrupy and reduced to ⅓ cup (3.5 oz / 100g), about 5 minutes (pour it into a heatproof liquid measuring cup to check the volume, then return to the saucepan and continue to reduce if it’s not there yet). Transfer the syrup to a heatproof measuring cup and set aside to cool. Reserve the saucepan.

		MELT THE GELATIN: Scrape the softened gelatin, which will have solidified, into the reserved saucepan and warm over low heat, swirling the saucepan, until the gelatin is completely melted and translucent with no visible sign of granules, about 1 minute. Pour the gelatin mixture into the measuring cup with the gin syrup, scraping in every last drop, then add the lemon juice and stir to combine. Set the mixture aside to cool until warm but not hot.

		Potential Pitfall: If the gelatin isn’t fully melted, the jelly will not completely set (and, because alcohol interferes generally with the setting properties of gelatin, the final set of the champagne-based jelly will already be soft). Make sure you examine the melted gelatin mixture closely while it’s still in the saucepan to make sure it’s free of granules. Don’t let it boil, either, as this could destroy its setting power.

		MAKE THE JELLY: Gently pour the sparkling wine into a shallow 8 × 8-inch baking dish to maintain the bubbles. Slowly pour the gin/gelatin mixture into the pan and stir gently to combine. Cover and refrigerate until the jelly is set, at least 4 hours.

		CUT THE GRAPEFRUIT: Up to 3 hours before serving, cut the grapefruits into segments according to the step-by-step instructions for Cutting Citrus on this page. Place the segments in an airtight container and refrigerate.

		SERVE: Divide the chilled grapefruit segments evenly among eight serving glasses or cups, leaving behind any juices that have accumulated. Remove the jelly from the refrigerator, uncover, and use a small spoon to scoop the jelly into the serving glasses, dividing evenly. Serve immediately.

		Can I…

		Make it ahead? Yes. The jelly can be made up to 1 day ahead. Keep covered and refrigerated until you’re ready to assemble and serve.

		Halve the recipe? Yes. Halve all of the above ingredient quantities, except for the ⅓ cup sugar, which doesn’t divide easily. Instead, use 2 tablespoons plus 2 teaspoons sugar. Follow the recipe as written, reducing the gin syrup to 3 tablespoons and chilling the jelly in a loaf pan. Divide the jelly and grapefruit among four serving glasses.

		Pineapple & Coconut-Rum Sundaes
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		SERVES 8

		DIFFICULTY: 1 (Very Easy)

		GLUTEN-FREE, VEGAN

		ACTIVE TIME: 1 hour 20 minutes

		TOTAL TIME: 6 hours (includes several hours for freezing)

		SPECIAL EQUIPMENT: 13 × 9-inch pan (preferably metal), food processor

		The inspiration for this sundae is a drink that is basically already a dessert: the piña colada, queen of all tiki drinks (and maybe the queen of all drinks everywhere)! I usually treat myself to a piña colada only when I’m on vacation, but after enduring a global pandemic, I see no reason not to enjoy the supreme combination of coconut, rum, and pineapple whenever and wherever the mood strikes. These sundaes bring a little bit of tropical joy to winter, when pineapples are in season, and just happen to be vegan and gluten-free. Even though I make every effort not to call for extra equipment throughout the book, this is one of the few places where a food processor is necessary, since it produces a creamy, scoopable no-churn sorbet.

		
			2 (13.5 oz / 400ml) cans unsweetened full-fat coconut milk (not light coconut milk)

			1 cup mashed ripe banana (8 oz / 227g), from 2 large or 3 small bananas

			⅔ cup sweetened cream of coconut, such as Coco López (5.3 oz / 150g)

			¼ cup dark rum (2 oz / 57g)

			Pinch of kosher salt

			2 teaspoons vanilla extract

			1 medium pineapple (about 4.2 lb / 1.9kg)

			¼ cup packed light brown sugar (1.8 oz / 50g)

			1 tablespoon coconut oil, melted to liquefy

			½ cup dried unsweetened coconut flakes (1.2 oz / 35g)

			Maraschino cherries, for serving

		

		COOK THE SORBET BASE: In a large saucepan, combine the coconut milk, banana, cream of coconut, rum, and salt and bring to a boil over medium-high heat, whisking frequently to melt any coconut fat and dissolve the cream of coconut. Reduce the heat to maintain a vigorous simmer and continue to cook, whisking often, until the mixture is reduced to about 4 cups, 25 to 30 minutes (carefully pour the hot mixture into a heatproof liquid measuring cup to check the volume and return to the saucepan and continue to reduce if it’s not there yet). The mixture will look lumpy and possibly separated (depending on the brand of coconut milk), which is okay. Remove it from the heat, stir in the vanilla, and set aside.

		Potential Pitfall: Keep an eye on the coconut mixture, as it will boil over quickly and make a mess. Once it boils, take a minute to regulate the heat and find the level where the mixture is simmering vigorously but not boiling. If it does start to boil over, immediately remove the saucepan from the heat and blow on the surface to make it subside.

		FREEZE THE SORBET BASE: Line a 13 × 9-inch pan, preferably metal, with plastic wrap, leaving just a bit of overhang. Pour the hot sorbet base into the pan and freeze uncovered until completely solid, at least 3 hours.

		CUT THE FROZEN BASE INTO PIECES: Remove the pan from the freezer, turn over, and rinse the bottom for just a few seconds under warm tap water to help release the frozen base. Tug on the plastic to pop the base out of the pan, then peel off the plastic (discard) and place the frozen block on a cutting board. Reserve the pan. Working quickly, use a chef’s knife to cut the base into rough 1-inch pieces.

		PROCESS THE SORBET: Transfer about one-third of the pieces to a food processor, then return the remaining pieces to the reserved pan and place back in the freezer. Pulse the food processor to break up the pieces, then process, periodically stopping and scraping down the sides and folding the mixture, until you have a very thick, completely smooth consistency with no hard frozen bits. Scrape the mixture into a 1-quart lidded container, cover, and freeze. Repeat, processing the remaining frozen base in two batches and transferring the smooth sorbet to the same lidded container. Freeze for at least 1 hour. The texture is optimal after a couple of hours of freezing, but even if frozen solid it will remain somewhat scoopable.

		PREHEAT THE OVEN: Arrange an oven rack in the center position and preheat the oven to 400°F.

		SLICE THE PINEAPPLE: Working on a cutting board and using a chef’s knife, place the pineapple on its side and cut crosswise at each end to remove the leaves and base (discard). Stand the pineapple upright. Slice off the thick skin by cutting down and around the sides, following the contours of the fruit and rotating it as you go. Be generous as you cut, fully removing the knobby exterior (go back with a paring knife if necessary to remove any “eyes”). Cut the pineapple lengthwise into quarters, lay the quarters flat on their sides, then, working one piece at a time, slice lengthwise along the fibrous inner cores to remove them. Cut the pineapple quarters crosswise into ¼-inch-thick slices.

		ROAST THE PINEAPPLE: Transfer the sliced pineapple to the (rinsed and dried) 13 × 9-inch pan and add the brown sugar, coconut oil, and a pinch of salt. Toss to combine, then roast the pineapple, shaking the pan every 15 minutes to encourage even caramelization, until the pineapple is golden brown, translucent, and tender, 45 minutes to 1 hour. Remove from the oven and set aside to cool completely.

		TOAST THE COCONUT: Place the coconut on a small sheet pan and toast until golden brown, 5 to 7 minutes, tossing halfway through. Set the pan aside to cool completely.

		SERVE: Place the roasted pineapple, toasted coconut, and maraschino cherries in separate serving bowls. Remove the sorbet from the freezer, uncover, and put it out with a scoop for a DIY sundae bar.

		Can I…

		Make it ahead? Yes. The processed sorbet will keep for up to 1 month in the freezer. Let it soften at room temperature for several minutes before scooping. The pineapple can be roasted up to 1 day ahead. Cover and refrigerate, then let come to room temperature before serving.

		Melon Parfaits
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		SERVES 8

		DIFFICULTY: 1 (Very Easy)

		GLUTEN-FREE

		SERVE WITH: Lime Squiggles (this page)

		ACTIVE TIME: 20 minutes

		TOTAL TIME: 3 hours 40 minutes (includes 3 hours for freezing)

		SPECIAL EQUIPMENT: Blender (handheld or standard), 8 × 8-inch baking pan, pastry bag (or 1-gallon resealable plastic bag), 8 serving glasses

		My favorite way to eat juicy, ripe watermelon will always be plain. My second-favorite way is topped with cottage cheese. It’s a combination I have enjoyed since childhood, and anyone who’s tried a salad of watermelon and a salty, creamy cheese like feta knows it’s a winning match. A parfait is a layered, chilled dessert, and this one alternates layers of a refreshing melon granita (watermelon, cantaloupe, or honeydew all work), a whipped, lightly sweetened mixture of cottage cheese and mascarpone, and fresh cubes of melon. It’s a light treat, but unlike some other “light” desserts, it doesn’t leave me wanting a scoop of something richer. This might go without saying, but the success of the dessert is wholly dependent on the quality of the melon, so try to pick a good one. A ripe watermelon will sound hollow when tapped, have an orangey patch (where it rested against the ground), and feel heavy for its size.

		
			MELON GRANITA

			1 pound (454g) ripe seedless watermelon, honeydew, or cantaloupe flesh, coarsely chopped (about 4 cups)

			2 tablespoons fresh lime juice

			2 tablespoons light agave nectar

			Pinch of kosher salt

			COTTAGE CHEESE MIXTURE

			2 cups full-fat cottage cheese (15.9 oz / 450g), chilled

			1 cup mascarpone cheese (8.5 oz / 240g), chilled

			⅓ cup confectioners’ sugar (1.3 oz / 37g)

			ASSEMBLY

			12 ounces (340g) ripe seedless watermelon, honeydew, or cantaloupe flesh, scooped with a melon baller or cut into small cubes (about 2½ cups)

			1 lime, for serving

		

		MAKE THE MELON GRANITA: In a medium bowl, combine the coarsely chopped melon, lime juice, agave, and salt and blend using a handheld blender until smooth (or mostly smooth; some pieces are okay). (Alternatively, combine the ingredients in a standard blender and blend on medium-low until smooth.) Pour the mixture into an 8 × 8-inch baking pan and freeze solid, at least 3 hours. Using a fork, scrape the surface of the frozen watermelon mixture in all directions, until you’ve turned all of it into an icy snow. Transfer the granita to a lidded container and keep frozen until serving.

		MAKE THE COTTAGE CHEESE MIXTURE: In a medium bowl, combine the cottage cheese, mascarpone, and confectioners’ sugar and use a handheld blender to blend the mixture until it’s light, thick, and completely smooth, about 1 minute. (Alternatively, blend the mixture in a standard blender on medium-high until smooth.) Scrape the mixture into a pastry bag or gallon-sized resealable plastic bag, press out any air, and seal (see Filling a Pastry Bag, this page). Refrigerate until it’s time to serve.

		ASSEMBLE: Remove the pastry bag with the cottage cheese mixture from the refrigerator and snip a 1-inch opening at the tip or corner. Dividing evenly, pipe about half of the cottage cheese mixture into the bottoms of eight serving glasses. Divide half of the melon balls or cubes evenly among the glasses, then remove the granita from the freezer and generously spoon a couple of tablespoons into each of the glasses. Dividing evenly, pipe the remaining cottage cheese mixture over the granita. Repeat the layering with the remaining melon and more granita (no need to use it all—freeze any remaining granita, which will keep for a week). Use a fine rasp-style grater to shave lime zest over the top of the parfaits, then cut the lime into wedges and serve immediately alongside the parfaits.

		Can I…

		Make it ahead? Partially, yes. The granita, frozen in an airtight container, will keep for up to 1 week. The cottage cheese mixture can be prepared several hours ahead and kept refrigerated in the pastry bag. Assemble the parfaits just before serving.

		Halve the recipe? Yes. Halve all the above ingredient quantities and follow the recipe as written, but freeze the granita in a loaf pan and divide the components among four serving glasses.

		Persimmon Panna Cotta
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		SERVES 8

		DIFFICULTY: 1 (Very Easy)

		GLUTEN-FREE

		ACTIVE TIME: 30 minutes

		TOTAL TIME: 4 hours 30 minutes (includes 4 hours for chilling)

		SPECIAL EQUIPMENT: Loaf pan (4½ × 8½ inches, measured across the top), blender (handheld or standard)

		The mild, sweet flavor of persimmons has grown on me over the past few years, as both Fuyus and Hachiyas, the two most common varieties, have become more widely available during their fall season. Hachiya persimmons, the tapered, acorn-shaped variety, are inedibly tannic when unripe, so you must let them sit on your counter until the flesh has ripened to a squishy, translucent, jelly-like consistency. Ripe Hachiya flesh is blended into the buttermilk base of this panna cotta, while slices of Fuyu persimmons, which are firmer, are macerated in lemon juice and sugar and served on top. It’s a subtle dessert for persimmon enthusiasts who appreciate their delicate flavor.

		
			2 teaspoons unflavored gelatin powder

			Neutral oil for the pan

			1¼ cups buttermilk (10.6 oz / 300g)

			1 cup ripe Hachiya persimmon flesh (8.5 oz / 240g), scooped from about 2 medium persimmons

			1 tablespoon finely grated lemon zest

			1 teaspoon vanilla extract

			1¼ cups heavy cream (10.6 oz / 300g)

			Pinch of kosher salt

			⅓ cup plus 1 tablespoon sugar (2.8 oz / 79g)

			2 medium Fuyu persimmons (about 10 oz / 284g)

			2 tablespoons fresh lemon juice

		

		SOFTEN THE GELATIN: Place 3 tablespoons (1.5 oz / 42g) cold tap water in a small shallow bowl and sprinkle the gelatin evenly over the top (do not stir). Set the bowl aside to allow the gelatin to soften, 5 to 10 minutes (for more information, see Softening Gelatin, this page).

		MEANWHILE, PREPARE THE PAN: Brush the bottom and sides of a 4½ × 8½-inch loaf pan with a very thin layer of oil, then set aside.

		MAKE THE BASE: In a large bowl, combine the buttermilk, Hachiya flesh, lemon zest, and vanilla and set aside. In a small saucepan, combine the heavy cream, salt, and ⅓ cup (2.3 oz / 65g) sugar and heat the mixture over medium-low heat, stirring often with a flexible spatula, just until the mixture is steaming and the sugar is dissolved, about 5 minutes. Pour the mixture into the bowl with the buttermilk mixture. Reserve the saucepan.

		MELT THE GELATIN: Scrape the softened gelatin, which will have solidified, into the reserved saucepan (no need to wash it first) and warm over low heat, swirling until it’s melted and translucent with no visible granules, about 30 seconds. Remove from the heat and scrape into the bowl with the buttermilk mixture.

		Potential Pitfall: If the gelatin isn’t fully melted, the panna cotta will not set, so be very sure the mixture is free of granules. Don’t let it boil.

		BLEND AND CHILL THE BASE: Use a handheld blender to blend the buttermilk mixture until smooth. (Alternatively, blend the mixture in a standard blender on medium speed until smooth.) Pour the base into the prepared pan and cover. Refrigerate until the panna cotta is set, at least 4 hours.

		MACERATE THE FUYU PERSIMMONS: About 30 minutes before serving, slice the Fuyu persimmons horizontally into thin rounds (discard the very bottom and the leafy stem end). In a small bowl, toss the slices with the lemon juice and remaining 1 tablespoon sugar until coated. Let the slices sit, gently tossing once or twice, until they’re softened and have released their juices, about 20 minutes. (For more information on this process, see Macerating Fruit, this page.)

		SERVE: Just before serving, fill a large bowl with a few inches of hot tap water. Remove the pan from the refrigerator, uncover, and lower the bottom and sides into the water for several seconds. Run a knife around the sides of the panna cotta, pressing the knife firmly against the pan, then invert the pan onto a serving platter. Tap the platter on the counter to release the panna cotta (it might take several seconds), then remove the pan. Top the panna cotta with some of the sliced persimmons and their juices. Serve slices of panna cotta with the remaining persimmons on the side.

		Can I…

		Make it ahead? Yes. The panna cotta, covered and refrigerated, will keep for up to 3 days, but is best served within the first 2 days.

		Halve the recipe? Yes. Halve all of the above ingredient quantities and follow the recipe as written. You will have a thinner panna cotta that serves four.

		Goat Milk Panna Cotta

		with Guava Sauce
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		SERVES 8

		DIFFICULTY: 1 (Very Easy)

		GLUTEN-FREE

		SERVE WITH: Salty Cashew Blondies (this page)

		ACTIVE TIME: 25 minutes

		TOTAL TIME: 4 hours 30 minutes (includes 4 hours for chilling)

		SPECIAL EQUIPMENT: 8 serving cups or glasses

		Panna cotta is known as a “cook’s dessert” because it’s quick and easy to make: All you do is chill a mixture of sweetened, flavored dairy and gelatin until set. I’m a huge lover of Cuban pastelitos de guayaba, which are flaky guava and cream cheese pastries, as well as other Latin American desserts that combine guava and cheese, so I pair similar flavors here, contrasting the sweet-tart fruitiness of guava paste against the mild creaminess of goat milk. This recipe calls for a can of shelf-stable evaporated goat milk (the brand Meyenberg is available in most big grocery stores), which delivers a concentrated goat flavor, or, to use fresh goat milk, which is milder, see Can I…, below. The guava paste, which you can find in Latin American grocery stores, is thinned with water to make a sauce that’s floated atop the delicate base. It’s an unimpeachable dessert that will deceive your guests into thinking it’s much more complicated than it is.

		
			1 (0.25 oz / 7g) envelope unflavored gelatin powder (about 2¼ teaspoons)

			1 (12 oz / 340g) can evaporated goat milk

			1 teaspoon vanilla extract

			2 cups heavy cream (16 oz / 480g), chilled, divided

			⅓ cup sugar (2.4 oz / 67g)

			Pinch of kosher salt

			6 ounces (170g) guava paste, cut into ¼-inch pieces (about 1 cup)

		

		SOFTEN THE GELATIN: Place ¼ cup (2 oz / 57g) cold tap water in a small shallow bowl and sprinkle the gelatin evenly over the top (do not stir). Set the bowl aside to allow the gelatin to soften, 5 to 10 minutes (for more information, see Softening Gelatin, this page).

		MEANWHILE, MAKE THE GOAT MILK BASE: Pour the goat milk into a medium bowl, then add ¼ cup (2 oz / 57g) water to the can and swirl it around to “deglaze” and dissolve any solids that are stuck on the bottom. Add the liquid to the bowl along with the vanilla and 1 cup (8.5 oz / 240g) of the heavy cream.

		HEAT THE CREAM AND SUGAR MIXTURE: In a small saucepan, combine the remaining 1 cup (8.5 oz / 240g) heavy cream, the sugar, and salt. Heat the mixture over medium-low, stirring often, just until it’s steaming and the sugar is dissolved, about 5 minutes. Pour the mixture into the medium bowl with the goat milk base. Reserve the saucepan.

		MELT THE GELATIN: Scrape the softened gelatin, which will have solidified, into the reserved saucepan (no need to wash it first) and warm over low heat, swirling until it’s melted and translucent with no visible granules, about 30 seconds. Remove from the heat and scrape into the bowl with the goat milk mixture.

		Potential Pitfall: If the gelatin isn’t fully melted, the panna cotta will not set, so be completely sure the mixture is completely free of granules. Don’t let it boil.

		CHILL THE BASE: Stir the goat milk mixture thoroughly to combine. Divide the base evenly among eight serving cups or glasses. Cover the glasses and refrigerate until the panna cottas are set, at least 4 hours.

		MAKE THE GUAVA SAUCE: In a small saucepan, combine the guava paste and ⅔ cup (5.3 oz / 150g) water. Warm over medium heat, whisking constantly, until the guava paste is completely dissolved and you have a smooth but thick sauce (it might look a little grainy, which is okay). Remove the saucepan from the heat and let the mixture cool completely. You should have about 1 cup—if you have less, add more water to get there.

		ASSEMBLE AND SERVE: Remove the panna cottas from the refrigerator, uncover, top each with about 2 tablespoons of guava sauce, and serve.

		Can I…

		Make it ahead? Yes. The panna cottas, covered and refrigerated, will keep for up to 3 days, but they’re best served within the first 2 days. The guava sauce, covered and refrigerated, will keep for up to 1 week. Top the panna cottas with the guava sauce just before serving.

		Halve the recipe? Yes. Halve all of the above ingredient quantities, except for the ⅓ cup sugar, which does not divide easily. Instead, use 2 tablespoons plus 2 teaspoons sugar. Follow the recipe as written, dividing the panna cotta mixture among four glasses.

		Make the panna cotta with fresh cow milk or fresh goat milk? Yes. Substitute 2 cups (16 oz / 480g) fresh cow or goat milk for the can of evaporated goat milk.

		Classic Sundae Bombe
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		SERVES 10

		DIFFICULTY: 1 (Very Easy)

		SERVE WITH: Hot Fudge Sauce (this page)

		ACTIVE TIME: 45 minutes

		TOTAL TIME: 5 hours 15 minutes (includes several hours for freezing)

		SPECIAL EQUIPMENT: 2-quart bowl (preferably metal)

		This recipe for a bombe—a type of molded ice cream dessert—combines all of the elements of a classic ice cream sundae, allowing you to serve sundaes to a crowd in one fell swoop without an assembly line. It’s more of a craft project than a recipe, as it mixes and layers store-bought ingredients and involves no cooking or technique (other than toasting nuts and making ganache). I hope that doesn’t sound disparaging, because it’s not—as much as I love to cook and bake, I appreciate an easy recipe where all the effort goes into the looks. As long as you buy good-quality ice cream, you know the bombe will be delicious. I normally find maraschino cherries sickeningly sweet and artificial, but, when frozen inside the bombe, they become mellower and instantly evoke memories of childhood ice cream sundaes. Omit them if you must, but I think they do something special here.

		
			⅔ cup slivered almonds (2.6 oz / 74g)

			1 (9 oz / 255g) package Nabisco Famous Chocolate Wafers

			1 pint best-quality chocolate ice cream

			2 pints best-quality vanilla ice cream

			¾ cup maraschino cherries (4.5 oz / 128g), drained, rinsed, and patted dry

			2 ounces (57g) semisweet chocolate (64%–70% cacao), chopped

			1¼ cups heavy cream (10.6 oz / 300g), chilled, divided

			Sprinkles, for serving

		

		PREPARE THE MOLD: Pick out a bowl to use as the mold for the bombe. It should have a 2-quart capacity (pour 8 cups of water into the bowl to make sure) and ideally be made of metal and have a rounded bottom. Line the bowl with two crisscrossed pieces of aluminum foil, pressing the pieces into the bottom and up the curved sides and smoothing the folds and wrinkles thoroughly. The foil should extend to the rim of the bowl (fold over any excess). Pour 7 cups of water into the lined bowl and mark the water line with a permanent marker or piece of tape. Dump out the water, dry the foil, and transfer the lined bowl to the freezer.

		TOAST THE ALMONDS: Arrange an oven rack in the center position and preheat the oven to 350°F. Place the almonds on a sheet pan and toast until they’re golden brown and fragrant, 5 to 8 minutes, tossing halfway through. Transfer the almonds to a cutting board and let cool, then coarsely chop and set aside. Turn the oven off.

		CRUSH THE WAFERS: Place the chocolate wafers in a resealable bag, press out the air, and seal. Set the bag on the work surface and use a rolling pin or the bottom of a heavy saucepan to break the wafers into small pieces. Continue to crush the wafers, occasionally shaking the bag so the larger pieces settle to one side, until you have some fine crumbs and some coarse crumbs and a few large pieces. Transfer the crumbs to a separate large bowl.

		MAKE THE CHOCOLATE LAYER: Remove the chocolate ice cream from the freezer. Take the lid off and slice lengthwise down through the carton with a chef’s knife to cut it in half. Peel away the carton and discard, then cut the ice cream pieces in half again and transfer to the bowl with the crumbs. (If the carton isn’t made of paper, just scoop the ice cream into the bowl.) Working quickly to prevent melting, use a flexible spatula to work the ice cream against the sides of the bowl, mixing in the crumbs, until the ice cream is spreadable and the crumbs are evenly distributed.

		MOLD THE CHOCOLATE LAYER: Remove the mold from the freezer and scrape in about three-quarters of the chocolate ice cream mixture. Scrape the remaining chocolate ice cream mixture into a smaller bowl, cover, and transfer to the freezer for later. Use the back of a spoon to spread the mixture into the bottom and up the sides of the lined bowl in an even layer, working it up to the line you previously marked all the way around. Return the bowl to the freezer and freeze until solid, at least 1 hour.

		MAKE THE VANILLA LAYER: Remove the vanilla ice cream from the freezer. Take the lids off and slice open both cartons just as you did for the chocolate, then cut the ice cream into pieces. Transfer the ice cream to a large, clean bowl and work with a flexible spatula until it’s slightly softened and spreadable. Add the cherries and toasted almonds and fold to combine. Remove the mold from the freezer and scrape in the vanilla ice cream mixture. Use the spatula to press it into the cavity inside the chocolate layer, doing your best to eliminate air pockets, and smooth the surface. It should come to just below the top of the chocolate layer. Return the bowl to the freezer and freeze until the vanilla layer is firm, at least 2 hours.

		TOP WITH THE REMAINING CHOCOLATE MIXTURE AND FREEZE: Remove the small bowl filled with the remaining chocolate ice cream mixture from the freezer and stir with a flexible spatula until spreadable. Remove the bombe from the freezer and spread the remaining chocolate mixture evenly over the vanilla layer all the way to the sides. Return the bombe to the freezer and freeze until completely solid, at least 1 hour. Place a serving plate for the bombe in the freezer.

		MAKE THE GANACHE: Place the chopped chocolate in a small heatproof bowl. In a small saucepan, heat ¼ cup (2.1 oz / 60g) of the cream over medium heat just until it’s steaming and bubbling around the sides. Pour the hot cream over the chocolate and let the mixture sit until the chocolate is fully melted, about 3 minutes. Whisk the ganache gently until it’s completely smooth.

		FINISH THE BOMBE: Remove the frozen plate and the bombe from the freezer. Place the plate upside down over the bowl, then invert the plate and bowl together. Lift off the bowl and carefully peel away the foil. Pour the ganache over the bombe, pouring onto the highest part of the dome and letting it cascade down the sides in big drips. Before the ganache hardens, shower sprinkles over the top. Return the bombe to the freezer and freeze until the ganache is hardened, about 30 minutes.

		WHIP THE CREAM AND SERVE: In a medium bowl, with a whisk or hand mixer, whip the remaining 1 cup (8.5 oz / 240g) cream on low speed to start and gradually increase the speed to medium-high as it thickens, until you have a softly whipped cream that forms droopy peaks (see Whipping Cream, this page). Remove the bombe from the freezer, slice into wedges with a hot knife, and serve with dollops of whipped cream.

		Can I…

		Make it ahead? Yes. The frozen bombe, without the ganache coating, can be covered tightly and frozen for up to 1 month. Any leftover coated bombe can be covered and frozen for up to 2 weeks.

		Use other ice cream flavors? Yes! The recipe keeps it classic with chocolate and vanilla, but you can use any combination of two flavors as long as there’s a color contrast (for example, strawberry and pistachio). You can also use another type of cookie such as vanilla wafers.

		Salty Brownie

		Ice Cream Sandwiches
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		MAKES 8 ICE CREAM SANDWICHES

		DIFFICULTY: 2 (Easy)

		ACTIVE TIME: 1 hour

		TOTAL TIME: 3 hours 30 minutes

		SPECIAL EQUIPMENT: 8 × 8-inch baking pan (preferably metal)

		I love the idea of a homemade ice cream sandwich, but what I’m looking for, and so often missing, is an exterior that actually yields to the ice cream and isn’t impossible to eat. My goal was to create an ice cream sandwich that brings to mind a Good Humor bar, so I turned to a fudgy brownie base, since brownies become chewy and don’t fully harden when frozen. The brownie batter is baked in two thin sheets, then layered with store-bought vanilla ice cream studded with Oreos for extra texture, flavor, and nostalgia. It’s a salty-sweet, easy-to-eat, make-ahead treat that will have you humming to the tune of your local ice cream truck.

		
			Neutral oil for the pan

			4 ounces (113g) semisweet chocolate (64%–70% cacao), coarsely chopped

			5 tablespoons unsalted butter (2.5 oz / 71g), cut into ½-inch pieces

			2 tablespoons neutral oil, such as grapeseed or avocado

			¼ cup sugar (1.8 oz / 50g)

			2 large eggs (3.5 oz / 100g)

			1 teaspoon vanilla extract

			½ cup all-purpose flour (2.3 oz / 65g)

			1 teaspoon Diamond Crystal kosher salt or ½ teaspoon Morton kosher salt

			Flaky sea salt for topping

			2 pints best-quality vanilla ice cream

			4 ounces (113g) Oreo cookies (about 10), lightly crushed

		

		PREHEAT THE OVEN AND PREPARE THE PAN: Arrange an oven rack in the center position and preheat the oven to 325°F. Line a metal 8 × 8-inch baking pan, preferably metal, with foil, working the foil carefully into the corners and pressing it firmly against the sides, smoothing to flatten any creases. Brush the bottom of the foil with a thin layer of oil and set the pan aside.

		MELT THE CHOCOLATE MIXTURE: Fill a medium saucepan with about 1 inch of water and bring to a simmer over medium heat, then reduce the heat to maintain a gentle simmer. In a large heatproof bowl, combine the chocolate, butter, and oil and set it over the saucepan, making sure the bottom of the bowl doesn’t touch the water (this is called a double boiler—for more information, see Setting Up a Double Boiler, this page). Heat the mixture, whisking occasionally, until the chocolate and butter are melted and the mixture is smooth. Remove the bowl from the heat and set aside.

		MAKE THE BROWNIE BATTER: In a separate medium bowl, vigorously whisk together the sugar, eggs, and vanilla until foamy and slightly thickened, about 1 minute. Pour the egg mixture into the chocolate mixture and whisk thoroughly to combine. Add the flour and kosher salt and whisk until the last trace of flour disappears and the batter is thick, smooth, and glossy.

		BAKE THE FIRST BROWNIE LAYER: Scrape half of the batter into the prepared pan and smooth it all the way to the corners and sides in a thin, even layer. Sprinkle the surface with flaky salt, then bake until the surface is shiny and puffed in places but firm and dry to the touch, 8 to 10 minutes. Remove the pan from the oven and set it aside to cool until the brownie layer is warm but not hot (it will flatten as it cools). Leave the oven on.

		UNMOLD THE BROWNIE LAYER: Use the edges of the foil to carefully lift the brownie layer out of the pan and place it on the work surface. Gently slide an offset spatula between the foil and the brownie, taking care not to tear either one—the brownie is especially delicate while still warm—then carefully slide the brownie off the foil and onto a cutting board to cool completely. Reserve the foil for baking the second layer.

		BAKE THE SECOND BROWNIE LAYER: Press the reserved foil back into the pan, brush with more oil, and pour in the remaining brownie batter. Smooth it into an even layer and bake just as you did the first layer, but this time omit the flaky salt. Remove from the oven and let the second layer cool completely in the pan, then transfer the pan to the freezer and chill until the brownie is frozen solid, 15 to 20 minutes.

		Optional Upgrade: For the most aesthetically pleasing sandwiches with glossy brownie on both sides, remove the second cooled brownie layer from the pan before freezing, loosen from the foil just as you did the first layer, and transfer it to a plate or cutting board. Press the foil back into the pan, then invert the brownie layer into the pan so it’s shiny-side down before freezing solid.

		MAKE THE ICE CREAM FILLING: Place a large bowl, preferably metal, in the freezer for about 5 minutes. Remove the ice cream from the freezer. Remove the lids and slice lengthwise down through the cartons with a chef’s knife, cutting each pint in half. Peel away the cartons and discard, then cut the ice cream pieces in half again and transfer to the chilled bowl (if the cartons aren’t made of paper, just scoop the ice cream into the bowl). Working quickly to prevent melting, use a flexible spatula to work the ice cream against the sides of the bowl just until it’s slightly softened and spreadable. Fold in the crushed Oreos until combined. Remove the pan from the freezer, scrape in the ice cream mixture, and use an offset spatula to smooth it into a flat, even layer all the way to the sides. Freeze until solid, at least 45 minutes.

		ASSEMBLE: When the ice cream is firm, remove the pan from the freezer and slide the first brownie layer into the pan salted-side up, centering it and pressing gently so it lies flat and has full contact with the ice cream layer. Place the pan back in the freezer and freeze until completely solid, at least 1 hour.

		CUT THE ICE CREAM SANDWICHES: Remove the pan from the freezer, use the edges of the foil to help you lift the entire slab out of the pan, and transfer it to a cutting board. Peel away the foil and discard. Using a chef’s knife and working quickly to prevent melting, create clean cut sides by shaving off a thin border of ice cream from around all four sides of the slab (snack on the scraps). Cut the square in half, then cut each half crosswise into 4 equal rectangles to make 8 ice cream sandwiches. Serve immediately or place in a resealable bag or lidded container and freeze.

		Can I…

		Make them ahead? Yes. The ice cream sandwiches, stored airtight in the freezer, will keep for up to 1 month.

		Make them gluten-free? Yes. Use an equal amount of your favorite gluten-free flour blend in place of the all-purpose flour. Omit the Oreos.

		Use a different ice cream or cookie for the filling? Yes! Use any ice cream flavor you prefer, and omit the Oreos or include a different cookie. You can also use two different flavors of ice cream, 1 pint each, and swirl them together.

		No-Bake Lime-Coconut Custards

		with Coconut Crumble
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		SERVES 8

		DIFFICULTY: 2 (Easy)

		ACTIVE TIME: 1 hour

		TOTAL TIME: 7 hours (includes 6 hours for chilling)

		SPECIAL EQUIPMENT: Blender (handheld or standard), 8 serving glasses

		These no-bake custards taste like a tropical Key lime pie and have an ultradelicate set, courtesy of an ingenious technique borrowed from the old-timey English dessert known as posset. Citrus juice is added to a reduced sweetened cream mixture, and the acid in the citrus curdles the proteins in the cream, causing it to set. But because the fat in the cream blocks the formation of curds, the texture stays smooth and luxurious instead of lumpy. Here I use coconut milk in addition to cream and lime juice as the acid, then I top the custard with a crunchy coconut-graham crumble and softly whipped cream. Technically they’re not custards because they contain no eggs, but the texture is so smooth and silky that the name fits.

		
			1 (13.5 oz / 400ml) can unsweetened full-fat coconut milk (not light coconut milk)

			3½ cups heavy cream (29.6 oz / 840g), chilled, divided

			½ cup plus 2 tablespoons light agave syrup (6.9 oz / 195g)

			Several pinches of kosher salt

			2 teaspoons finely grated lime zest, from about 2 limes

			½ cup fresh lime juice (4 oz / 113g), from about 5 limes

			5 ounces (142g) graham crackers (about 9 sheets)

			¼ cup dried unsweetened shredded coconut (0.8 oz / 23g)

			⅓ cup virgin coconut oil (2.6 oz / 75g), melted and cooled

			1 lime, for serving

		

		REDUCE THE CREAM AND COCONUT MILK MIXTURE: In a large saucepan, whisk together the coconut milk, 2 cups (16 oz / 480g) of the cream, ½ cup (5.5 oz / 156g) of the agave, and a generous pinch of salt. Bring to a boil over medium-high heat, then reduce the heat to maintain a simmer and continue to cook the coconut milk mixture, whisking occasionally, until it’s thickened and reduced to 3 cups, 15 to 20 minutes (carefully pour the hot mixture into a heatproof liquid measuring cup to check the volume and return it to the saucepan and continue to reduce if it’s not there yet). Remove the saucepan from the heat.

		Potential Pitfall: Keep an eye on the coconut milk mixture, as it will boil over quickly and make a mess. Once it boils, take a minute to regulate the heat and find the level where the mixture is simmering vigorously but not boiling. If it does start to boil over, immediately remove the saucepan from the heat and blow on the surface to make it subside.

		ADD THE LIME JUICE AND BLEND: Add the lime zest and lime juice to the saucepan and use a handheld blender to blend the hot mixture directly in the saucepan on high speed until it’s completely smooth—this will bring it back together if it separated during cooking and reduce the size of the fat particles in the coconut milk, making for a smoother set. (Alternatively, pour the mixture into a standard blender and blend on high.) Pour the mixture into eight serving glasses, dividing evenly. Cover the glasses and refrigerate the custards until they’re set, at least 6 hours.

		MAKE THE CRUMBLE: Place the graham crackers in a medium bowl, breaking them up with your fingers into smaller pieces. Use the bottom of a sturdy glass to crush the pieces until you have mostly fine crumbs with a few larger pieces. Add the shredded coconut and a generous pinch of salt and toss to combine. Drizzle the coconut oil and remaining 2 tablespoons agave over the mixture and stir with a fork to thoroughly combine. Switch to your hands and rub the mixture between your fingertips until it looks like wet sand. Cover the bowl and refrigerate until the crumble is cold, at least 30 minutes.

		Optional Upgrade: The chilled crumble has a soft crunch and pleasant chew from the coconut, but for a toastier flavor and more crunch, you can bake it. Arrange an oven rack in the center position and preheat the oven to 350°F. Spread the chilled crumble on a sheet pan in a single layer and bake, stirring halfway through, until the crumble is toasty-smelling and deep golden brown, 10 to 12 minutes. Let cool completely on the pan, then store in an airtight container until you’re ready to assemble the custards.

		WHIP THE CREAM: In a large bowl, with a whisk or hand mixer, whip the remaining 1½ cups (12.7 oz / 360g) cream on low speed to start and gradually increase the speed to medium-high as it thickens, until you have a softly whipped cream that forms droopy peaks (see Whipping Cream, this page).

		ASSEMBLE AND SERVE: Just before serving, remove the chilled custards from the refrigerator and uncover. Divide the crumble evenly among the glasses, then do the same with the whipped cream. Use a rasp-style grater to shave the zest of the whole lime over each glass and serve immediately.

		Can I…

		Make them ahead? Yes. The custards (without the crumble and cream), covered and refrigerated, will keep for up to 4 days. Store the crumble in an airtight container (refrigerated if unbaked and at room temperature if baked) for up to 4 days.

		Halve the recipe? Yes. Halve all the ingredient quantities, except for the ⅓ cup coconut oil, which doesn’t divide easily. Instead, use 2 tablespoons plus 2 teaspoons coconut oil for the crumble. Follow the recipe as written, reducing the cream and coconut milk mixture to 1½ cups in a small saucepan and dividing the custard, crumble, and whipped cream among four serving glasses.

		Make it gluten-free? Yes. Use a brand of gluten-free graham-style crackers for the crumble.

		Tiramisu-y Icebox Cake
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		SERVES 8

		DIFFICULTY: 2 (Easy)

		ACTIVE TIME: 1 hour

		TOTAL TIME: 13 hours (includes 12 hours for chilling)

		SPECIAL EQUIPMENT: Metal loaf pan (4½ × 8½ inches, measured across the top), hand mixer

		I used to think I didn’t like tiramisu, but when I really pondered it, I couldn’t make sense of not liking a coffee-flavored dessert—it seemed physically impossible. Having never made homemade tiramisu myself, I reasoned that maybe I’d only ever eaten versions that were too boozy, too cold, or too sweet (or all three), and the desire to make my own hit hard. I take lots of liberties here, molding it into a loaf-shaped icebox cake, using Kahlúa as the booze, covering the whole thing in whipped cream, and serving it in slices. The first taste was a light, coffee-flavored revelation, and now I count this tiramisu-y icebox cake as one of my favorite recipes in the book.

		
			¾ cup strong brewed coffee (6 oz / 170g)

			¼ cup Kahlúa (2.3 oz / 65g)

			3 large egg yolks (1.6 oz / 45g), at room temperature

			¼ cup sugar (1.8 oz / 50g)

			2 teaspoons instant coffee granules

			1 teaspoon vanilla extract

			½ teaspoon Diamond Crystal kosher salt or ¼ teaspoon Morton kosher salt

			1 cup mascarpone cheese (8.5 oz / 240g), chilled

			1½ cups heavy cream (12.7 oz / 360g), chilled, divided

			1 (7 oz / 200g) package ladyfingers or savoiardi

			Unsweetened cocoa powder, for sprinkling

		

		LINE THE PAN: Line a 4½ × 8½-inch loaf pan with two crisscrossed pieces of plastic wrap, pressing them into the corners and allowing a few inches to hang over the sides (to get the plastic to stick
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			Other Essential Techniques

			FOLDING A MIXTURE

			Folding is a gentle mixing method typically employed to preserve the volume of an airy component like beaten egg whites or whipped cream while incorporating it into another preparation, like a soufflé base or mousse, in order to lighten it. It works best when the components are similar in texture, but if they’re not—for example, melted chocolate and beaten egg whites for chocolate mousse—the denser component is quickly mixed with a portion of the lighter one to lighten it before the two are folded together. Folding can also be used to incorporate flour when you want to minimize gluten development.

			1. COMBINE, SCRAPE, AND LIFT: Working in a wide bowl with plenty of room to maneuver, combine the two components and, holding the bowl with one hand, use the other hand to draw a large flexible spatula down the side of the bowl and along the bottom so it’s underneath the mixture, then bring it upward through the mixture while simultaneously turning the spatula over. The idea is to mix the components gently by lifting what’s sitting on the bottom of the bowl and bringing it to the top.

			2. ROTATE AND REPEAT: Rotate the bowl slightly and repeat the motion, this time drawing the spatula down through the center of the mixture, along the bottom, then back up again, turning it over with a flick of the wrist as you reach the surface. Continue to fold, using this motion and rotating the bowl each time, until the end point noted in the recipe.
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			CREAMING BUTTER AND SUGAR

			While it’s possible to cream butter and sugar to a moderate degree by hand with a wooden spoon or flexible spatula (and lots of persistence and elbow grease), it’s so much easier to achieve thorough creaming with an electric mixer. The mixture should be pale, fluffy, and voluminous. The beating action forces sharp-edged sugar crystals to cut into the soft butter, which creates tons of tiny air pockets and dissolves some of the sugar. Those tiny air pockets carry over into batters and doughs and expand in the hot oven during baking, which is why creaming lends lift to cakes and cookies (called “mechanical leavening”).

			1. COMBINE THE SUGAR AND BUTTER: Make sure the butter is at room temperature but not warm. It should have a waxy, malleable texture and not look shiny or greasy. In a large bowl, combine the butter and sugar and beat with a hand mixer on low speed just until the mixture is smooth. (You can also combine the butter and sugar in a stand mixer fitted with the paddle attachment and mix on low.)

			2. BEAT THE MIXTURE, SCRAPING DOWN THE SIDES, UNTIL LIGHT AND FLUFFY: Increase the mixer speed to medium-high and continue to beat, pausing often to thoroughly scrape down the sides of the bowl, until the mixture is very pale, voluminous, and fluffy. Depending on the quantities of butter and sugar, this could take upwards of 5 minutes with a hand mixer (and a minute or two less with a stand mixer). It is possible to overbeat the butter and sugar, which would cause the mixture to deflate, so no need to go beyond the point of light and fluffy.
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			FORMING LOGS OF COOKIE DOUGH

			Shaping cookie dough into tight, compact cylinders allows you to slice and bake dozens of uniform coin-shaped cookies efficiently and with very few scraps.

			1. SQUEEZE THE DOUGH INTO A ROUGH LOG: Place a rectangular piece of parchment paper on the work surface and place all (or a portion, depending on the recipe) of the dough on top. Squeeze the cookie dough with your hands to form it into a rough log running across the center of the parchment, taking care to squeeze out any air pockets [A], this page.

			2. PRESS THE DOUGH INTO THE PARCHMENT: Fold the edge of parchment paper that’s farthest from you over the dough. Hold the parchment paper in place with one hand, then, with your other, rest the flat edge of a bench scraper on top of the parchment and push it toward the dough at a downward angle [B], this page. This will compress the dough inside the parchment into a round shape. Repeat this motion across the length of the dough, trying not to tear the parchment, until you have a tight, even cylinder.

			3. WRAP THE LOG IN PLASTIC AND COMPACT AGAIN: Roll up the log in the parchment paper as snugly as possible, then wrap the entire log tightly in plastic, leaving a bit of overhang on both ends. Firmly twist the ends of the plastic wrap (along with any overhanging parchment), further compressing the dough into a cylinder and flattening the ends [C, D], this page. Refrigerate the dough until it’s firm and sliceable.
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			BROWNING BUTTER

			Brown butter has an intensely buttery and toasty caramel-like flavor and can be used in place of regular butter in many recipes. It’s made by cooking butter until the water content boils off completely and the milk solids (made of proteins and sugars) turn golden brown. The lack of water means browned butter won’t contribute to gluten development, so cakes and cookies made with it will have a tender, at times crumbly texture (as well as, sometimes, a subtle greasiness). If substituting browned butter for regular butter, let it come to the temperature specified in the recipe.

			1. BRING THE BUTTER TO A BOIL: In a saucepan (whatever size specified in the recipe), melt the butter over medium heat, then bring it to boil, stirring constantly and scraping the bottom and sides with a heatproof flexible spatula to prevent the milk solids from sticking as well as to prevent hot butter from splattering as the water boils off [A, this page].

			2. COOK UNTIL THE WATER HAS EVAPORATED: Continue to cook the butter, scraping the bottom and sides of the saucepan, until the sputtering subsides and a foam forms on the surface, a sign that the water is nearly gone and browning will soon occur [B, this page]. Continue to stir until you see tiny golden brown specks floating throughout the butter and the mixture smells like caramel [C, this page].

			3. REMOVE FROM THE HEAT: Remove the saucepan from the heat and continue to stir until the foam subsides and the specks of milk solids turn a deep shade of coppery brown, then scrape it into a heatproof bowl, making sure you get every last speck [D, this page]. Don’t leave the butter in the hot saucepan as the milk solids will continue to cook and quickly burn.
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			WHIPPING CREAM (AND RESCUING OVERWHIPPED CREAM)

			Cream with a fat content over 30% (heavy cream is around 36%) can be whipped until it’s light and voluminous. Whipped cream is a common garnish but can also be used to lighten mixtures such as mousses and semifreddos. The consistency can range anywhere from loose and droopy to firm and stiff-peaked. Another high-fat dairy product such as sour cream, mascarpone, or crème fraîche can also be combined with heavy cream and whipped.

			1. WHIP TO SOFT PEAKS: In a large bowl, with a hand mixer or whisk, beat chilled heavy cream (make sure it’s very cold or it will not whip) and a pinch of salt, starting on low speed to avoid splatters. Gradually increase the speed to medium-high as the cream thickens and beat just until it’s thick, barely pourable, and forms a flat, droopy mound when you lift up the beaters or whisk. This is softly whipped [see photo A, this page]. (You can also beat the cream in a stand mixer fitted with the whisk attachment, but keep in mind it’s harder to judge the consistency and easier to overbeat.)

			2. WHIP TO MEDIUM PEAKS: For a medium whipped cream, continue to beat the cream on medium-high just until it forms a mound that holds its shape but does not stand straight upright [B, this page].

			3. WHIP TO STIFF PEAKS: For a firmly whipped cream, continue to beat just until the cream forms a straight, upright peak off the end of the beaters or whisk (aka a “stiff” peak) and holds the clear, sharp trail of the beaters or whisk [C, this page]. Do not beat beyond this stage, or the particles of fat will start to clump together and separate from the liquid and make the whipped cream grainy (at this point, you’re on your way to making butter). If this happens, see step 5.

			4. SWEETEN AND FLAVOR THE WHIPPED CREAM (IF DESIRED): To sweeten the whipped cream, beat in confectioners’ sugar (sifted first, if lumpy) a tablespoon at a time until combined and you’re satisfied with the sweetness. You can also sweeten the whipped cream with a tablespoon or two of maple syrup. To add a flavoring, beat in 1 teaspoon vanilla extract, 1 tablespoon bourbon, or a pinch of cinnamon or nutmeg for every cup of liquid cream you started with.

			5. RESCUE OVERWHIPPED CREAM: If your whipped cream has gone grainy from overbeating, fear not. For every 1 cup of liquid cream that you started with, heat 4 additional tablespoons of cream in a small saucepan over medium-low heat (or in a small bowl in the microwave), just until it’s warm. Pour the warm cream into the bowl of overwhipped cream [D, this page] and fold with a flexible spatula until thoroughly combined [E, this page] (for more on the proper technique, see Folding a Mixture, this page). This will loosen and smooth out the texture of the overwhipped cream [F, this page].

			
				
				[image: ]
			

			MACERATING FRUIT

			Sugar is hygroscopic, meaning it will pull water from its environment. When sugar is mixed with fruit, it draws out the juices in a process called maceration. Often, a bit of liquid such as citrus juice or alcohol is added to the mixture, which is left at room temperature until the fruit is softened and the sugar has dissolved into the juices to form a syrup. Macerating intensifies flavor and removes the raw texture of fruits like berries and stone fruit, and the syrup it produces can be used as a sauce in desserts (strawberry shortcake, for example).

			1. PREPARE THE FRUIT: Wash the fruit in cold water and remove any stems, hulls, and/or pits. Whole fruit must be cut or broken up in some way, otherwise the sugar will not be able to penetrate the skin, so slice or lightly crush the fruit to expose the interior. Place it in a bowl.

			2. MIX WITH SUGAR AND LET SIT: Sprinkle sugar over the fruit (either the amount specified in the recipe or to taste). If desired, add a tablespoon or more of lemon, lime, or orange juice, or a splash of wine or liqueur, and very gently stir the mixture just to coat the pieces of fruit. Cover the bowl and let it sit at room temperature, swirling the bowl a few times to encourage the sugar to dissolve, until you see pooling, syrupy juices and the fruit is soft, at least 30 minutes.
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			CUTTING CITRUS

			Separating juicy citrus segments from the tough, bitter portions of the fruit allows you to fully enjoy the flavor and texture of oranges, grapefruits, and other citrus fruits. It’s done by cutting away the peel and pith with a sharp knife and then cutting between the membranes to free individual segments.

			1. SLICE OFF THE ENDS OF THE FRUIT: Using a small, sharp knife and cutting crosswise, slice off the stem and opposite ends of the citrus fruit (the north and south poles), cutting just enough to create two flat surfaces and expose the fruit inside [see photo A, this page].

			2. REMOVE THE PEEL AND PITH: Stand the fruit upright on one of the cut ends and use the knife to slice lengthwise down along one side, following the contour of the fruit and removing all of the peel and white pith, as well as the membrane covering the outer portion of the segments [B, this page]. Rotate the fruit and continue cutting lengthwise all the way around until you’ve removed the entire exterior, exposing the segments.

			3. SLICE CROSSWISE INTO ROUNDS OR CUT INTO SEGMENTS: For rounds of citrus, slice the fruit crosswise into rounds of any thickness [C, this page]. For segments, also called suprêmes, hold the citrus in the palm of your nondominant hand over a bowl. Use the knife to cut down along either side of each membrane to release the segments one at a time, allowing them and any juices to fall into the bowl below [D, this page]. Continue until you’ve worked your way around the entire fruit. Squeeze the membranes to extract any remaining juices, then discard it along with any seeds.
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			POACHING FRUIT

			Poaching is the technique of gently cooking fruit—particularly firmer fruits such as pears, cherries, and pineapple—in a sweetened liquid until the flesh is tender but not falling apart. The sugar in the poaching liquid sweetens the fruit and draws out some of its juices, reducing the water content of poached fruit so it keeps for a long time refrigerated in its poaching liquid. Some fruits such as quince shouldn’t be eaten raw (raw quince is hard and astringent), so poaching is a common method of preparing them. Dried fruit such as prunes and apricots can also be poached to plump and tenderize them.

			1. PREPARE THE FRUIT: Peel, core, pit, and/or cut the fruit as necessary. Set it aside.

			2. ASSEMBLE THE POACHING LIQUID: Select a saucepan, high-sided skillet, or Dutch oven large enough to hold the fruit in a single layer. Combine the liquid ingredients (water, wine, fruit juice, etc.), sugar and/or other sweetener (such as honey), and a pinch of salt in the poaching vessel. Add other flavorings if desired, such as whole spices or citrus zest. There should be sufficient poaching liquid to submerge the fruit.

			3. BRING THE POACHING LIQUID TO A SIMMER: Bring the mixture to a simmer over medium-low heat, stirring occasionally to dissolve the sugar. It should be bubbling gently, not aggressively. Meanwhile, cut a round of parchment paper the same diameter as the poaching vessel.

			4. ADD THE FRUIT AND COVER: Add the fruit and arrange the pieces in a single layer, then place the parchment round directly onto the surface of the poaching liquid so it’s covering the fruit. Press out any air bubbles and allow some of the liquid to pool on top of the parchment. This will keep the fruit submerged so it cooks evenly.

			5. POACH: Heat the mixture over medium-low heat just until you see tiny bubbles forming around the edges of the parchment. Adjust the heat to maintain a bare simmer and cook the fruit until it’s tender but not falling apart and the tip of a paring knife slides into the flesh with no resistance, then remove from the heat. The poaching time will vary depending on the fruit, the size of the pieces, and ripeness. For some fruits that are prone to breaking down, such as rhubarb (not technically a fruit, but you know what I mean), you’ll want to remove the saucepan from the heat as soon as it comes back to a simmer to allow the residual heat to slowly cook the pieces. Refer to specific recipes for cooking times.
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			BAKING IN A WATER BATH (BAIN-MARIE)

			Custards, custard-based desserts such as cheesecake and bread pudding, and some sponge cakes require gentle and even cooking, so they’re baked inside a shallow baking dish or roasting pan partially filled with hot water (called a water bath or bain-marie). Because the temperature of the surrounding water never exceeds 212°F (boiling), the baking vessel is insulated from higher temperatures, ensuring that the eggs in custard and sponge cake don’t overcook around the sides before the center is done, producing an even, consistent texture.

			1. PREHEAT THE OVEN AND SELECT A PAN OR BAKING DISH FOR THE WATER BATH: Make sure your oven is preheated to the temperature specified in the recipe and that your oven rack is in the correct position. Select a roasting pan or large shallow baking dish that’s at least 2 inches deep and can comfortably hold the baking vessel(s) called for in the recipe (whether it’s individual ramekins, a springform pan, or something else). You want the baking vessel(s) to have an inch or two of clearance all the way around.

			2. BRING THE WATER TO A BOIL: The amount of water you’ll need depends on the size of your roasting pan and the baking vessel(s), but it probably won’t exceed 8 cups. Bring the water to a boil in a kettle or in a medium saucepan over high heat (a kettle is handy because the spout will make it easier to pour), then remove from the heat.

			3. POUR THE WATER CAREFULLY INTO THE PAN: Line the bottom of the roasting pan with a thin kitchen towel to create a nonslip surface, then place the baking vessel(s) in the center (some recipes will first have you cover it/them). If you’re baking multiple ramekins, space them out evenly. Slide out the oven rack and carefully transfer the roasting pan to the rack, then slowly pour the hot water into the roasting pan until it reaches halfway up the sides of the inner vessel(s), trying not to splash any water (filling the roasting pan with water directly on the rack is safer and more spill-proof than transferring it to the oven already filled). Cover the entire roasting pan if directed in the recipe, then gently slide in the rack and bake as directed.
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			CHILLING IN AN ICE BATH

			A quick way to cool down a hot mixture or liquid is to stir it in a metal bowl partially submerged in ice water, called an ice bath. Because of the direct heat transfer that takes place, an ice bath is much more efficient at cooling a mixture than the air inside a refrigerator or freezer.

			1. FILL A BOWL PARTIALLY WITH ICE WATER: Fill a large, wide bowl about one-quarter full with ice, then add cold water just until the ice is barely submerged.

			2. SET A METAL BOWL INSIDE THE ICE WATER: Place a medium metal bowl inside the large bowl (metal works best because it’s a good conductor and will help cool the mixture quickly, unlike glass or plastic). Press down on the metal bowl to displace the water and make sure the water level does not reach the top of either bowl or overflow. If it does, pour out some of the ice water.

			3. STIR THE MIXTURE UNTIL COLD: Pour any hot mixture such as a custard, curd, or compote into the smaller metal bowl and use a flexible spatula to stir it continuously, scraping the bottom and sides of the bowl where the mixture cools down and thickens fastest, in order to equalize the temperature. Continue to stir until the entire mixture is room temperature, cool, or cold to the touch, depending on the recipe, then remove the bowl from the ice water.
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