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			Willa Jean Cornbread
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			This cornbread recipe is a testament to what happens when multiple folks put their heads together and collaborate on a seemingly simple project. The fantastic team at Willa Jean and I dissected cornbread—what we love about it and what we don’t—and became absolutely maniacal about creating a version that spoke to all the different things we imagined the perfect cornbread to be. First and foremost, it’s about achieving great corn flavor. But almost equally important is texture—we hate dry cornbread. This version—the best version ever—blurs the lines between the texture of traditional cornbread and that of a tender quick bread. Then there’s the issue of sweetness, about which there is an ongoing decades-long debate. Some folks believe that cornbread is just cake if you add sugar to it. Folks in the South are real serious about their position on this. I can tell you that I’ve debated it a hundred times over (and often with the same folks over and over again), and I will stand behind and defend my stance: I like a little sugar in my cornbread. But in truth, I believe there is room in this world for all the cornbreads!

			At the end of the day, I think the real jewel is the cornbread that you can and will eat all by itself for breakfast, lunch, or dinner, and that you are equally happy crumbling on top of things like red beans and chili. The trick to this perfect cornbread is letting the cornmeal, corn flour, and buttermilk sit overnight; this allows the corn flour to fully hydrate, while the acid from the buttermilk tenderizes the cornmeal, helping to create a tender, almost cakey bread that still retains that slightly gritty texture you expect. The beauty of this cornbread is that you can leave the fully prepared batter in the refrigerator for 2 days before baking it.

			

			Makes one 10-inch round or one 9 by 5-inch loaf

			¾ cup corn flour (I like using Bob’s Red Mill)

			¾ cup coarse cornmeal

			2⅓ cups buttermilk, at room temperature

			3 tablespoons plus 1½ teaspoons unsalted butter, melted

			2⅓ cups all-purpose flour

			4 teaspoons baking powder

			¼ teaspoon baking soda

			2 tablespoons plus 2 teaspoons granulated sugar

			2 tablespoons plus 2 teaspoons dark brown sugar

			4 eggs, at room temperature

			2½ tablespoons honey

			1 tablespoon plus 1 teaspoon kosher salt

			Butter for serving

			Cane syrup for serving (optional)

			1. In a medium bowl, using a wooden spoon, stir the corn flour and cornmeal with the buttermilk until there are no dry pockets remaining. Cover and refrigerate overnight (or for as little as 1 hour if you want to make the cornbread right now).

			2. Preheat the oven to 375°F. Coat a 10-inch cast-iron skillet or 9 by 5-inch loaf pan with the 1½ teaspoons butter. In another medium bowl, whisk the all-purpose flour with the baking powder and baking soda. In a large bowl, whisk the granulated sugar and brown sugar with the eggs, honey, and salt. Whisk in the cornmeal mixture until well combined. Add the flour mixture, stirring just until combined, and then stir in 3 tablespoons of the butter.

			3. Pour the batter into the prepared skillet or pan. Bake for about 35 minutes, if using a skillet, or 50 to 55 minutes if using a loaf pan, rotating the skillet or pan after 25 minutes, until the cornbread is golden and irresistible and a knife inserted in the middle comes out clean.

			4. Slather with butter and cane syrup, if using, cut, and enjoy immediately. Store leftovers loosely wrapped in foil at room temperature for up to 3 days.

			Cornbread Pancakes

			To make cornbread pancakes, whip 3 egg whites until medium stiff peaks form and fold them into the batter. Voilà! Pancake batter. To cook, lightly oil a skillet and heat over medium heat until hot. Spoon approximately ½ cup of batter into the skillet. Cook for about 1½ minutes, until you see bubbles popping on the surface, and then flip and cook the other side until golden brown. This batter makes about 16 large pancakes.

			Cornbread Waffles

			Drag out that waffle iron and turn the batter into waffles. Whip 5 egg whites with 2 tablespoons granulated sugar until soft peaks form, then fold them into the cornbread batter. To cook, follow your waffle iron’s directions. A standard waffle iron uses about ¾ cup batter per waffle and takes about 3½ minutes to cook each one. This batter makes 8 waffles.

			Cornbread Fritters

			To make fritters, just add some fresh corn kernels to the batter and deep-fry for delicious little fritters. To make savory corn fritters, stir 2 cups fresh corn kernels, 1 cup sliced scallions, ¼ cup minced jalapeño, 1 tablespoon plus 1 teaspoon kosher salt, and 2 teaspoons freshly ground black pepper into the cornbread batter. In a separate bowl, whip 4 egg whites to soft peaks, then fold them into the batter. Set a brown paper bag on a baking sheet. Fry dollops of the batter in 350°F vegetable or peanut oil for about 2 minutes, until golden. Transfer the fritters to the brown bag to drain, then serve hot. This batter makes about 32 fritters.

			Cornbread Croutons

			If you have any leftover cornbread after a couple of days, turn it into cornbread croutons for chili or salads. Cut the cornbread into cubes, store in a resealable bag at room temperature for up to 3 days or in the freezer for up to 1 month, and then toast on a baking sheet in a 325°F oven for 7 to 10 minutes, stirring after 4 minutes for even toasting, until light brown on all sides. If frozen, toast straight from the freezer; no need to thaw.
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				The Jiffy Fix

				If you’re short on time or gumption and want delicious cornbread immediately, here are some of my favorite ideas for making it special when you aren’t making it from scratch. Start with one (8½-ounce) box of Jiffy corn muffin mix. Just follow the package instructions, using egg and milk, unless I’ve instructed otherwise.

				Savory Ideas

				Add ⅓ cup sour cream to the batter to make the cornbread more moist and a little tangy.

				Replace ⅔ cup milk with buttermilk to make the cornbread more tender (this also makes it a little tangier).

				For some pops of texture, stir 1 cup fresh corn kernels into the batter.

				To make it extra corny, strain 1 (8-ounce) can creamed corn and stir into the batter, along with 1 additional egg.

				Stir 1 cup chopped roasted red bell peppers or roasted pimentos into the batter.

				For heat, there are a lot of ways to go at it. Stir 1 cup roasted chopped jalapeños or 1 teaspoon crushed red pepper or cayenne pepper into the batter. Or mix in 3 tablespoons chile paste.

				Who doesn’t love cheesy cornbread? Fold ¾ cup shredded sharp cheddar into the batter.

				Give it some NOLA flair by adding a rounded ¼ teaspoon Cajun spice blend.

				Substitute masa for the corn flour and cut the salt in half.

				Cook and crumble 4 to 6 slices bacon. Fold into the batter.

				Cook, drain, and crumble about 1 cup breakfast sausage. Fold into the batter.

				Sweet Ideas

				Stir 2 tablespoons honey into the batter.

				Stir the zest and juice of 1 orange or 2 lemons or limes into the batter.

				Sprinkle berries over the bottom of the baking pan or skillet and pour the batter on top.

				Toss 2 peeled peaches (cut into thin wedges) with 2 tablespoons light brown sugar and fold into the batter. I recommend sprinkling the top with a little raw sugar for crunchy fun.

				Stir 1 teaspoon ground cinnamon into the dry mix.

				Stir 1 (15-ounce) can pure pumpkin puree along with ½ teaspoon each ground cinnamon and nutmeg and ¼ teaspoon each ground cloves and cardamom into the batter. Add 1 additional egg, too.

				

			

			Banana Bread
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			This is an absolute staple from my childhood. My mom baked banana bread almost every weekend—I can’t remember many weekends when we weren’t eating it. We didn’t just eat it at home, either. One of my best childhood memories is eating griddled banana bread with whipped butter (something I serve at Willa Jean) at Hominy Grill in Charleston.

			This recipe, like all my recipes, is about magnifying the personality of the main ingredient, and here it’s all about banana. Sometimes I mix in nuts, chocolate chunks, or dried fruit—you can do whatever you want. Truly, I think this is one of my most favorite recipes of all time. Even if the bread gets dried out and old, you can make it into great bread pudding. Try it. You won’t be mad about it.

			

			Makes two 9 by 5-inch loaves

			½ cup unsalted butter, at room temperature, plus more for greasing the pans

			2 tablespoons raw sugar for coating the pans

			3 cups all-purpose flour

			2½ teaspoons baking soda

			2 teaspoons kosher salt

			⅓ cup sour cream, at room temperature

			⅓ cup Creole Cream Cheese (this page), mascarpone, sour cream, fresh ricotta, or pureed cottage cheese, at room temperature

			1¾ cups firmly packed dark brown sugar

			4 eggs, at room temperature

			1 teaspoon vanilla extract

			3¼ cups mashed ripe bananas (about 5)

			1. Preheat the oven to 350°F. Butter two 9 by 5-inch loaf pans and add 1 tablespoon raw sugar to each. Tilt the pans to coat with the sugar, tapping out the excess.

			2. In a medium bowl, whisk the flour with the baking soda and salt. In the bowl of a stand mixer fitted with the paddle attachment or in a large bowl using a handheld mixer, beat the butter, sour cream, cream cheese, and brown sugar on high speed, until light and fluffy, about 1 minute. Beat in the eggs, one at a time, beating well after each addition. Beat in the vanilla. With the mixer on low speed, mix in the dry ingredients. Add the bananas and beat on medium speed for about 15 seconds, just until combined; don’t mix longer—you still want some viscosity. Using a large rubber spatula, stir the batter a few times to fully incorporate the banana.

			3. Scrape the batter into the prepared loaf pans and bake for 50 to 60 minutes, rotating the pans after 25 minutes, until the loaves are golden brown and springy to the touch.

			4. Transfer the pans to a wire rack to cool slightly, then turn the loaves out of the pans and let cool completely before cutting. The loaves can be kept at room temperature, loosely wrapped in foil, for up to 4 days.

			Banana Muffins

			Butter 24 standard muffin cups and sprinkle with the raw sugar; tap out the excess sugar. Divide the batter among the muffin cups and bake at 350°F for 18 to 20 minutes, rotating the muffin pans after 10 minutes, until the tops are golden brown. Let cool and then store in an airtight container or very loosely wrapped in foil (too tightly wrapped and they get gummy and weird) at room temperature for up to 3 days.

			
				What’s Mine Is Yours

				For this batter, it’s really important to make sure your wet ingredients are at room temperature to prevent the batter from breaking. We puree the bananas at Willa Jean, but it’s okay to mash them. A little chunk isn’t bad. Coating the pans with some raw sugar adds a really nice texture to the outside of the loaves and also makes them a little caramelized at the edges.

			

			Mom’s Zucchini Bread

			After my complete meltdown over carrots in cake (see my carrot cake recipe on this page, y’all), my mom kept the real name of this bread a secret from me until I was mature enough to deal with vegetables in delicious baked goods.

			

			Makes two 9 by 5-inch loaves

			Butter for greasing the pans

			3 cups all-purpose flour, plus more for dusting the pans

			1½ teaspoons ground cinnamon

			2 teaspoons baking soda

			1 teaspoon kosher salt

			½ teaspoon baking powder

			¾ cup chopped pecans

			3 eggs, at room temperature

			2 cups granulated sugar

			1 cup vegetable oil

			2 teaspoons vanilla extract

			2 cups coarsely shredded zucchini

			1 (8-ounce) can crushed pineapple, drained

			1. Preheat the oven to 325°F. Grease and flour two 9 by 5-inch loaf pans. In a medium bowl, combine the flour, cinnamon, baking soda, salt, baking powder, and pecans.

			2. In a large bowl, whisk the eggs lightly. Add the sugar, oil, and vanilla and mix until creamy. Stir in the zucchini and pineapple. Add the dry ingredients, stirring only until the dry ingredients are moistened. Scrape the batter into the prepared loaf pans and bake for 60 to 75 minutes, rotating the pans after 30 minutes, until the loaves are golden brown and springy to the touch.

			3. Transfer the pans to a wire rack to cool for 10 minutes. Turn the loaves out of the pans and let cool completely before cutting. The loaves can be wrapped in plastic wrap or foil or stored in an airtight container at room temperature for up to 3 days.

			
				Zucchini Bread Improv

				My zucchini bread recipe is a basis for inspiration, not a mandate. Feel free to add any of these things to the batter along with the zucchini and pineapple:

				Finely grated zest of 2 lemons

				Finely grated zest of 1 orange

				1½ cups berries (I will put blueberries in anything)

				1½ cups fresh or dried cranberries

				¼ teaspoon warming spices, such as ground cardamom, ginger, fennel, freshly ground black pepper, curry powder, or freshly grated nutmeg

				Or substitute:

				½ cup coarse cornmeal for ½ cup all-purpose flour

				½ cup shredded carrots for ½ cup shredded zucchini

				

			

			Pumpkin Bread with Pumpkin Seed Streusel
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			Growing up in and around Charleston, I had the good fortune to have many, many weekend morning treats at Hominy Grill, which helped shaped my style of hospitality and vision for my own restaurant. Every single breakfast visit started with whichever quick bread they were offering on the menu, often served warm with delicious butter and jam.

			By the time fall rolls around in New Orleans and the summer heat finally breaks, the abundance of pumpkins and squashes shifts our menus and our eating. In honor of Hominy Grill, I always add this pumpkin bread with pumpkin seed streusel to the griddled bread snacks we offer at Willa Jean and serve it with a delicious cranberry spread for optimal enjoyment.

			

			Makes one 9 by 5-inch loaf

			Pumpkin Seed Streusel

			¾ cup hulled pumpkin seeds

			1¼ cups all-purpose flour

			½ cup firmly packed light brown sugar

			1 teaspoon kosher salt

			¾ cup unsalted butter, at room temperature

			Bread

			Butter for greasing the pan and spreading on the bread

			⅓ cup raw sugar for coating the pan

			3 cups all-purpose flour

			2 teaspoons baking soda

			1 teaspoon kosher salt

			1 teaspoon ground cinnamon

			¾ teaspoon ground nutmeg

			¼ teaspoon ground cloves

			¼ teaspoon ground ginger

			¼ teaspoon ground cardamom

			1 (15-ounce) can pure pumpkin puree, 1⅓ cups measured out and the remainder (about ⅓ cup) reserved for another use

			3 eggs, at room temperature

			1 cup vegetable oil

			½ cup cane syrup

			¼ cup brewed coffee, at room temperature

			2½ cups granulated sugar

			1 recipe Whipped Cranberry Cream Cheese (this page) for serving

			1. Make the streusel. Preheat the oven to 350°F. Spread the pumpkin seeds on a rimmed baking sheet and toast in the oven for 15 minutes, or until aromatic and toasty, stirring every 5 minutes. Let cool. In a medium bowl, combine the pumpkin seeds with the flour, brown sugar, and salt.

			2. In a medium saucepot set over medium heat, cook the butter until golden brown, fragrant, and nutty smelling. Pour the butter through a fine-mesh strainer into a heat-resistant bowl, leaving the browned sediment at the bottom of the saucepan. Let the browned butter cool until solidified, about 30 minutes.

			3. Add the cooled browned butter to the pumpkin seed mixture and rub it between your palms until everything is thoroughly combined. At this point, you can store the streusel in an airtight container in the fridge for up to 5 days.

			4. Make the bread. Lightly coat a 9 by 5-inch loaf pan with butter. Place the raw sugar in the pan and tilt to coat evenly. Tap out any excess.

			5. In a medium bowl, sift together the flour, baking soda, salt, cinnamon, nutmeg, cloves, ginger, and cardamom. In the bowl of a stand mixer fitted with the paddle attachment or in a large bowl using a handheld mixer, combine the pumpkin, eggs, oil, cane syrup, and coffee and beat until well incorporated. Alternately beat in the granulated sugar and the sifted dry ingredients in stages, beating well after each addition.

			6. Pour the batter into the prepared pan. Top with the streusel. Bake for 70 to 75 minutes, rotating the pan after 35 minutes, until the top is golden brown and a knife comes out clean when inserted into the center. Transfer the pan to a wire rack and let cool for 20 minutes, then turn the loaf out of the pan onto the rack and cool completely.

			7. Slice the loaf into ¾-inch-thick slices. Butter both sides of the bread with soft butter and griddle in a pan over medium heat until each side is nice and toasty. Serve with the cream cheese. The loaf can be wrapped in plastic wrap or foil and stored at room temperature for 4 to 5 days.

			
				What’s Mine Is Yours

				Whip a couple tablespoons of the leftover pumpkin puree into the Cranberry Cream Cheese.

			

			Badass Toasted-Bran Muffins

			
				[image: ]

			Bran muffins are one of the most overlooked breakfast muffins. When done well, they’re flavorful and moist. The muffins here take on an almost oatmeal-like texture, which I love. That amazing texture (and flavor) comes from toasting the bran. Toasting also helps alleviate any stale bran flavor that might come from the bran sitting in the back of your pantry for who knows how long. It’s the same as toasting your spices to turn up the volume on their flavor.

			

			Makes 12 muffins

			2¼ cups wheat bran

			1 cup water

			¾ cup firmly packed light brown sugar

			4½ tablespoons honey

			4½ tablespoons grapeseed or rice bran oil

			1 egg, at room temperature

			¾ cup all-purpose flour

			1 teaspoon baking soda

			Rounded ¼ teaspoon kosher salt

			½ teaspoon finely grated orange zest

			¼ cup golden raisins

			¼ cup dried cranberries

			1. Preheat the oven to 350°F. Spread the bran on a rimmed baking sheet and toast in the oven for about 10 minutes, stirring occasionally to prevent burning, until golden and aromatic. Transfer to a plate to cool.

			2. Increase the oven temperature to 400°F. Lightly coat the muffin cups of a standard muffin pan with cooking spray or line with paper muffin cups.

			3. In a medium bowl, soak the bran in the water until soft, 3 to 5 minutes. In a large bowl, combine the brown sugar, honey, oil, and egg, and stir until well mixed. Add the bran mixture and stir until combined.

			4. In a medium bowl, whisk the flour, baking soda, and salt. Add the orange zest. Add the dry ingredients to the wet ingredients, stirring until combined. Stir in the raisins and cranberries. Spoon the batter into the prepared muffin cups, filling each about three-quarters full. Bake for 15 to 20 minutes, rotating the pan after 8 minutes, until the muffins are golden brown and a cake tester comes out clean when inserted into the center of a muffin.

			5. Let the muffins cool in the pans on a wire rack for 5 minutes and then transfer them to the wire rack to cool; don’t wait any longer or the steam released will cause them to start to collapse. These muffins keep well at room temperature if they’re wrapped well in plastic wrap or foil or stored in an airtight container, for up to 3 days.

			Classic Blueberry Muffins with Streusel

			Here’s a pretty straightforward and crowd-pleasing streusel-topped muffin. I know y’all do love a basic blueberry muffin. Feel free to make the muffin batter and streusel the night before if you want quick and easy muffins in the morning; just store them separately in airtight containers in the fridge overnight. You’ll also just want to break the streusel up with a fork before sprinkling it on the muffins.

			

			Makes 12 muffins

			Streusel

			1 cup all-purpose flour

			⅓ cup firmly packed light brown sugar

			⅓ cup granulated sugar

			½ teaspoon ground cinnamon

			½ teaspoon kosher salt

			½ cup unsalted butter, melted

			1 teaspoon finely grated lemon or orange zest

			Muffins

			2 cups all-purpose flour, plus more for tossing the berries

			2 teaspoons baking powder

			½ teaspoon kosher salt

			½ cup unsalted butter, at room temperature

			1 cup granulated sugar

			2 eggs, at room temperature

			⅓ cup whole milk, at room temperature

			1 teaspoon vanilla extract

			2 cups fresh blueberries (or frozen, if that’s all you have)

			Finely grated zest of 1 lemon or orange

			1. Make the streusel. In a medium bowl, whisk together the flour, brown sugar, granulated sugar, cinnamon, and salt. Stir in the melted butter and zest, mixing with a fork until the mixture is crumbly and resembles coarse meal.

			2. Make the muffins. Preheat the oven to 375°F. Lightly coat the cups of a standard muffin pan with cooking spray. In a large bowl, whisk together the flour, baking powder, and salt. In the bowl of a stand mixer fitted with the paddle attachment or in a large bowl using a handheld mixer, cream the butter and sugar on low speed. Add the eggs, one at a time, beating well after each addition, and mix until well combined and creamy, about 3 minutes. Add the milk and vanilla and beat until well incorporated. Add the dry ingredients in portions, beating until each addition is incorporated before adding more, and then beat until the batter is uniform. Add a pinch of flour to the blueberries and toss to coat well and prevent sticking. Fold the blueberries and zest into the batter.

			3. Spoon the batter into the prepared muffin cups, filling them about three-quarters full. Sprinkle on the streusel and bake for about 30 minutes, rotating the pan after 15 minutes, until the muffins are golden brown and a cake tester comes out clean when inserted into the center of a muffin. Let the muffins cool in the pan for about 20 minutes and then transfer them to a wire rack to fully cool; don’t wait longer or the steam released will cause the muffins to start to collapse. You can serve these immediately or keep them in an airtight container at room temperature for up to 3 days.

			Lemon–Poppy Seed Muffins

			I love lemon–poppy seed muffins, and since it seems that they are obligatory for any baking book, here are mine, y’all. I like to glaze my lemon–poppy seed muffins to give another little pop of lemon flavor, but feel free to skip the step if you’re not interested in the extra tartness or added sweetness.

			

			Makes 12 muffins

			Muffins

			2½ cups all-purpose flour

			2 teaspoons baking powder

			¼ teaspoon baking soda

			½ teaspoon kosher salt

			½ cup unsalted butter, at room temperature

			½ cup plus 2 tablespoons granulated sugar

			2 eggs, at room temperature

			⅔ cup whole milk, at room temperature

			¼ cup sour cream, at room temperature

			1 teaspoon vanilla extract

			2½ tablespoons finely grated lemon zest

			2½ tablespoons fresh lemon juice

			⅓ cup poppy seeds

			Glaze

			1 cup powdered sugar, sifted

			1 tablespoon heavy cream or whole milk

			2 tablespoons fresh lemon juice

			1. Make the muffins. Preheat the oven to 350°F. Coat the cups of a standard muffin pan with cooking spray. In a medium bowl, whisk together the flour, baking powder, baking soda, and salt. In the bowl of a stand mixer fitted with the paddle attachment or in a large bowl using a handheld mixer, cream the butter and sugar until combined. Add the eggs, one at a time, beating well after each addition. Beat in the milk, sour cream, vanilla, lemon zest, and lemon juice until well incorporated and smooth. Fold in the dry ingredients just until incorporated, making sure not to mix more, since doing so will result in dry, tough muffins. Stir in the poppy seeds.

			2. Spoon the batter into the prepared muffin cups, filling them about two-thirds full. Bake for 20 to 25 minutes, rotating the pan after 10 minutes, until the muffins are golden brown and a cake tester comes out clean when inserted into the center of a muffin. Let the muffins cool in the pan for 5 to 10 minutes and then transfer them to a wire rack to cool; don’t wait any longer or the steam released will cause the muffins to start to collapse.

			3. Make the glaze. In a medium bowl, whisk the powdered sugar with the cream and lemon juice until smooth. Drizzle the glaze over the cooled muffins. (If they’re not cool, the glaze will slide right off the muffins and wreck their texture.) The muffins can be wrapped in plastic wrap or foil or stored in an airtight container at room temperature for up to 3 days.

			Blueberry-Ginger Muffins

			
				[image: ]
			

			It’s really too easy to find mediocre blueberry muffins. So easy, that I had almost given up on ever ordering one again. Then, as luck would have it, I wandered into a café in San Francisco and had all hope restored by a singular muffin. This is a tribute to that experience; a moment I relive every time I bite into one of these. It’s beyond any basic model and offers a dark, nuanced depth of flavor that I just adore. If you don’t have cane syrup, substitute molasses.

			

			Makes 24 muffins

			1⅔ cups plus 1 tablespoon cake flour

			1⅔ cups bread flour

			¾ teaspoon ground ginger

			2 teaspoons baking powder

			½ teaspoon baking soda

			1½ teaspoons kosher salt

			½ cup unsalted butter, at room temperature

			1 cup plus 2 teaspoons firmly packed light brown sugar

			⅓ cup plus 1 teaspoon cane syrup or molasses

			⅓ cup plus 1 teaspoon honey

			3 eggs, at room temperature

			⅔ teaspoon vanilla extract

			½ cup buttermilk, at room temperature

			2⅔ cups fresh blueberries (or frozen, if that’s all you have)

			1. Preheat the oven to 350°F. Coat the muffin cups of two standard muffin pans with cooking spray. In a medium bowl, mix the cake flour and bread flour with the ginger, baking powder, baking soda, and salt. In the bowl of a stand mixer fitted with the paddle attachment or in a large bowl using a handheld mixer, cream the butter and brown sugar until light and fluffy. Beat in the cane syrup and honey, then beat in the dry ingredients just until combined. Add the eggs, one at a time, beating well after each addition, then mix in the vanilla and buttermilk. Gently fold in the blueberries.

			2. Spoon the batter into the prepared cups, filling them about three-quarters full. Bake for 15 to 20 minutes, rotating the pans after 8 minutes, until the muffins are golden brown and a cake tester comes out clean when inserted into the center of a muffin.

			3. Let the muffins cool in the pans for 5 minutes and then transfer them to a wire rack to cool; don’t wait any longer or the steam released will cause them to start to collapse. Let cool completely if you’re able to wait…if not, no big deal—warm muffins are delicious. The muffins can be wrapped well in plastic wrap or stored in an airtight container, bread box, or cake carrier (or even your microwave) at room temperature for about 3 days.

			Tall Blueberry Muffins

			At Willa Jean, I love to bake these muffins (and just about any other muffin or quick bread) in tall cylinders (about 3½ inches high and 3 inches in diameter) because they look so great. I also love the ratio of surface crunch to inside fluff. To take it to the next level, I brush the muffin cups with soft butter and then sprinkle with raw sugar to create a caramelly crunch. Increase the baking time to 30 to 35 minutes. Makes 18 tall muffins.

			
				What’s Mine Is Yours

				If you’re feeling it, I recommend making a quick fresh ginger puree to substitute for the ground ginger. Roughly chop a big nob of peeled fresh ginger. Put the ginger in a mini food processor or high-speed blender and add just enough water to puree to a paste. Use 1 tablespoon of the ginger puree in place of the ground ginger, adding it to the batter along with the cane syrup and honey.

				If you like to use cupcake liners for your muffins, I suggest lightly spraying the pan first to help keep the liners in place while you’re filling the muffin cups and then also lightly spraying the insides of the liners just to make the eating tidier.

			

			Glazed Lemon-Cornmeal Muffins
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			My great-uncle Henry in Knoxville, Tennessee, has always judged the quality of the restaurant where I work by asking if he can get a glass of good buttermilk and some cornbread. He combines the two—much like what we call “cush cush” in New Orleans. These muffins never fail to make me think of my sweet, ornery uncle Henry.

			

			Makes 12 muffins

			¾ cup plus 4 teaspoons all-purpose flour

			½ cup coarse cornmeal

			1 tablespoon baking powder

			⅔ teaspoon baking soda

			1 teaspoon kosher salt

			2 tablespoons plus 2 teaspoons vegetable oil

			1 tablespoon plus 1 teaspoon fresh lemon juice

			1 tablespoon plus 1 teaspoon maple syrup

			2 teaspoons vanilla extract

			¼ cup plus 1 teaspoon unsalted butter, at room temperature

			⅓ cup plus 1 tablespoon granulated sugar

			Very finely grated zest of 2½ lemons

			1 egg, at room temperature

			¾ cup plus 1 tablespoon ricotta cheese, at room temperature

			⅓ cup mascarpone cheese, at room temperature

			Glaze

			1 cup powdered sugar, sifted

			2 tablespoons fresh lemon juice

			1 tablespoon buttermilk, milk, or water

			1. Make the muffins. Preheat the oven to 350°F. Coat the cups of one standard muffin pan with cooking spray. In a large bowl, whisk together the flour, cornmeal, baking powder, baking soda, and salt. In a medium bowl, stir together the oil, lemon juice, maple syrup, and vanilla.

			2. In the bowl of a stand mixer fitted with the paddle attachment or in a large bowl using a handheld mixer, cream the butter, sugar, and lemon zest on medium-high speed for about 2 minutes, until fluffy and combined. Beat in the egg, incorporating well. Stop the mixer and scrape down the sides of the bowl using a rubber spatula. With the mixer on low, add the wet ingredients in several batches, followed by the dry ingredients, ricotta, and mascarpone cheese. Mix until just incorporated.

			3. Spoon the batter into the prepared muffin cups, filling them about three-quarters full. Bake for 20 to 25 minutes, rotating the pan after 10 minutes, until the muffins are golden brown and a cake tester comes out clean when inserted into the center of a muffin.

			4. Let the muffins cool in the pans for 5 to 10 minutes and then transfer them to a wire rack to cool completely before glazing; don’t wait longer or the steam released will cause them to collapse.

			5. Make the glaze. In a medium bowl, whisk together the powdered sugar, lemon juice, and buttermilk until smooth. You can adjust the consistency by adding more liquid to thin the glaze or more sugar to thicken it. Drizzle the glaze over the muffins and serve. The muffins can be wrapped in plastic wrap or foil or stored in an airtight container at room temperature for up to 3 days.

			The Baker’s Biscuits
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			I have messed up a lot of biscuits in my time. I’ve overthought, overworked, underbaked, and overbaked more biscuits than anyone could reasonably justify. I’ve used the wrong flours and added too little fat—or too much (sure, there’s an argument to be made that there’s no such thing as too much fat in a biscuit, but nevertheless). I’ve made biscuits that come out like cake and biscuits that would make better ornamental rocks than food. After seventeen years of professional baking and being surrounded by crazy-talented folks like former Willa Jean baker Mike Carmody (one of the most talented bakers I’ve ever worked with, whose influence and passion have made me a better cook and person), I learned that Italian-style 00 flour gives biscuits the strength they need without the chew. So-named for how millers grade the texture of flour, 00 flour is most often used for making pizza and pasta, but it works great in biscuits because it absorbs the butter and buttermilk just right, creating the perfect flaky layers you want in a biscuit without the chewy, toothsome texture. My other secret? I always freeze these biscuits before baking and take them straight from the freezer to the hot oven: The colder they are, the higher they rise. You know what they say: the higher the hair, the closer to God.

			

			Makes 12 large biscuits

			6 cups 00 flour, preferably Italian Antimo Caputo flour (cake flour works well, too)

			¼ cup plus 2 tablespoons baking powder

			2 tablespoons granulated sugar

			1 tablespoon kosher salt

			¾ cup plus 3 tablespoons cold unsalted butter, grated on the large holes of a box grater and placed in the freezer

			3 cups cold buttermilk, plus ¼ cup for brushing on top

			All-purpose flour for dusting

			1. In a large bowl, mix the 00 flour, baking powder, sugar, and salt. Add the butter and use your hands to cut it into the flour, smearing the mixture between your fingertips to create flakes; there should be a combination of large and small flecks of butter, and the flour will start to take on the color of the butter. Make a well in the center of the dry ingredients and add 1½ cups of the buttermilk. Using a rubber spatula, stir the dry ingredients from the edges into the buttermilk until incorporated. Add the remaining 1½ cups buttermilk and stir just until a shaggy dough forms.

			2. Line a baking sheet with parchment paper. Dust your work surface liberally with all-purpose flour. Turn the dough out of the bowl and pat it into a rectangle; it’s okay if the dough barely holds together. Fold one-third of the dough to the center, then fold the other third on top, like folding a letter. Using a lightly floured rolling pin, roll the dough into a 6 by 13-inch rectangle and repeat the folding process. Roll again to a 6 by 13-inch rectangle, until about 1 inch thick. Cut the dough into 12 biscuits; each one should be a little less than 3 inches square (there might be some leftover dough). Transfer the biscuits to the prepared baking sheet. Place the baking sheet in the freezer for at least 12 hours and up to overnight, covering the biscuits with plastic wrap once they’re frozen.

			3. Preheat the oven to 400°F. Bake the frozen biscuits for 40 minutes, rotating the baking sheet after 20 minutes, until the biscuits have risen, are golden, and sound hollow when you flick the bottoms. Serve hot. Store wrapped loosely in foil or plastic wrap at room temperature up to overnight.

			
				What’s Mine Is Yours

				I dust the sticks of butter in flour before I grate them so they’re easier to handle.
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			Rolled Biscuits

			
				[image: ]
			

			These are the biscuits—straightforward, classic, and simple—that I remember both my mom and her mother, my grandma Mac, whipping up with sausage gravy on Sunday mornings. These are the ones you make on a whim and serve for breakfast, lunch, supper, or dessert (with some fresh fruit). They’re called rolled biscuits because they’re traditionally rolled and cut. There’s no poetry in their name, but they make up for it with their crisp, buttery crust and light, fluffy insides.

			

			Makes 12 biscuits

			3 cups all-purpose flour, plus more for dusting

			1 tablespoon plus 1 teaspoon granulated sugar

			1 tablespoon baking powder

			1½ teaspoons kosher salt

			¼ cup plus 2 tablespoons cold unsalted butter, grated on the large holes of a box grater and placed in the freezer

			1 cup cold whole milk

			Heavy cream for brushing

			1. Line a baking sheet with parchment paper or a silicone liner. In a medium bowl, whisk together the flour, sugar, baking powder, and salt. Using your hands, a fork, a pastry blender, or even a stand mixer fitted with the paddle attachment on low speed, cut in the butter until the mixture resembles small peas. Add the milk and mix gently until a dough forms. If the dough seems a touch dry, add a dash of milk and stop mixing as soon as the dough comes together.

			2. Lightly dust your work surface with flour. Turn the dough out of the bowl onto the work surface and pat down (or roll, if you’re really literal), until the dough is ¾ to 1 inch thick. Using a floured 2-inch biscuit cutter, cut out biscuits as close to one another as is humanly possible to reduce scraps. Transfer the biscuits to the prepared baking sheet. Place the baking sheet in the freezer for at least 30 minutes and up to overnight, covering the biscuits with plastic wrap once they’re frozen.

			3. Preheat the oven to 425°F. Lightly brush the tops of the frozen biscuits with the cream, being careful not to let it drip down the sides of the biscuits, which can reduce their rise in the oven. Bake for 15 to 20 minutes, rotating the baking sheet after 8 minutes, until the biscuits have risen, are light golden, and sound hollow when you flick the bottoms.

			4. Serve immediately. Store wrapped loosely in foil or plastic wrap at room temperature up to overnight.

			
				What’s Mine Is Yours

				Don’t try to make these biscuits any larger than about 2½ inches or they won’t achieve their maximum rise. Larger biscuits would require more dough structure than this recipe provides, as it’s a recipe that aims to create as little structure as possible. These should rise 2 to 2½ times their uncooked height. Remember, the more you work the dough, the more you develop and tighten the protein threads in the flour (aka gluten), which will result in a tight, dense, chewy biscuit.

			

			Angel Biscuits

			These quick biscuits do not need to rise, but with three leaveners, they are supremely light and fluffy. That’s why they call them angel biscuits, y’all. However, they have also been called bride’s biscuits because they’re so easy to make that “even a new bride could make them.” Seriously? Seriously.

			This dough holds well, so you can shape the biscuits and refrigerate them for up to 4 days or freeze them, well wrapped in plastic, for up to 3 months and put them right into the oven from the freezer.

			

			Makes 6 biscuits

			2 (¼-ounce) envelopes active dry yeast (2½ teaspoons each)

			¼ cup warm water

			5 cups all-purpose flour, plus more for dusting

			¼ cup granulated sugar

			2 teaspoons baking powder

			1 teaspoon baking soda

			1½ teaspoons kosher salt

			½ cup cold unsalted butter, grated on the large holes of a box grater and placed in the freezer, plus 2 tablespoons unsalted butter, melted

			½ cup lard (you can use vegetable shortening, but it won’t be as delicious)

			2 cups cold buttermilk

			1. Preheat the oven to 400°F. In a small bowl, dissolve the yeast in the warm water. In a medium bowl, whisk together the flour, sugar, baking powder, baking soda, and salt. Using a pastry blender or two table knives, cut the chilled butter and lard into the dry ingredients until the mixture resembles coarse meal. Stir in the buttermilk, then stir in the yeast mixture.

			2. Lightly dust your work surface with flour. Using a lightly floured rolling pin, roll the dough into a 6 by 9-inch rectangle. Cut the dough into six 3-inch squares. Transfer the biscuits to a baking sheet. Brush the tops of the biscuits with the melted butter. Bake for 15 to 20 minutes, rotating the baking sheet after 8 minutes, until the biscuits are golden brown on top.

			3. Serve warm. Store wrapped loosely in foil or plastic wrap at room temperature up to overnight.

			Drop Biscuits

			Drop biscuits are defined by how much liquid they have in them—they are too wet to be rolled, so they have to be dropped from a scoop or spoon onto the pan. They’re fluffy but not airy—more like moist-fluffy—and the crust isn’t as crisp as a rolled biscuit.

			

			Makes about 12 biscuits

			2 cups cake flour

			1 cup all-purpose flour

			1 tablespoon plus 1 teaspoon baking powder

			¼ teaspoon baking soda

			¼ cup granulated sugar

			2¼ teaspoons kosher salt

			¼ cup plus 2 tablespoons cold unsalted butter, diced

			1⅓ cups cold buttermilk, plus more for brushing on top

			¼ cup cold heavy cream

			1. Preheat the oven to 350°F. In a medium bowl, whisk together the cake flour, all-purpose flour, baking powder, and baking soda. Whisk in the sugar and salt. Using a pastry blender or two table knives, cut the butter into the dry ingredients until the mixture resembles small peas. Stir in the buttermilk and cream until the dough is uniformly mixed.

			2. Using two spoons or a 3¼-ounce ice cream scoop (about 6 tablespoons), drop the biscuit dough directly onto a baking sheet. Brush the tops with buttermilk and bake for about 30 minutes, rotating the baking sheet after 15 minutes, until the tops are golden brown.

			3. Serve hot. Store overnight in an airtight container or tightly wrapped at room temperature up to overnight.

			
				What’s Mine Is Yours

				With all biscuits, I find it best to make the dough before I preheat the oven. Set up the biscuits on the baking sheet, place the sheet in the fridge (or even in the freezer, if you have room), and then preheat your oven. Getting the dough as cold as possible not only helps the biscuits keep their shape while baking, but I also find it produces more rise in the biscuits with the evaporation of moisture.

				You don’t have to line your baking sheet, but if you do, I prefer to use parchment paper or
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