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Introduction

The idea for this book was born on a family trip to Santa Barbara. The first morning I was there, I got up early, drove to a nearby café and got a cappuccino and a wedge-shaped cheddar scone, studded with bits of scallion and fragrant from butter and warm cheese. That was more than three years and 150 recipes ago, the first of which was my version of that scone, followed by a band of breads and muffins, biscuits, more scones and some morning cakes to keep it company.

Over those years, I worked on the kinds of recipes I love most, recipes that are simple, rely on basic techniques and have deep flavors and complex textures. I created recipes that are flexible, that allow you to play with them, swap ingredients, fancy them up with icing or leave them bare, their natural color their own decoration. And, since I love surprises, I built them into lots of the recipes. I’m happiest when a recipe that looks familiar harbors something unexpected, which is why, for example, I tucked the sassy brightness of fresh cranberries into spice bars reminiscent of gingerbread. And if almost everything about a recipe is surprising, so much the better. That’s the story with the S’mores Ice Cream Cake. It’s big, tall, ready for a crowd and birthday candles; it has three flavors of ice cream and the usual graham crackers, but it also has frozen hot fudge sauce and a peanut butter and marshmallow fluff that would steal the show if the rest of the cake weren’t so spectacular.

As I worked, one recipe inspired another, or one brought back a memory of another, and a few sparked questions that sent me skittering down paths that often led to revelations. Can there really be something new when it comes to chocolate chip cookies? Yes! Try Moko’s cookies with chocolate and poppy seeds or my take on the latest trend in Paris: cookies with extravagant toppings. Must babka, that rich yeasted loaf usually swirled around a chocolaty filling, be sweet? No! It can be made with cheese and a salty streusel that’s so good it can be a snack on its own. Can you bake muesli into a Bundt cake? Yes—it’s great! Can the dough that we use for cream puffs, éclairs and profiteroles—one of my favorite doughs—be stretched out long and thin, like breadsticks? And can they be sweet or salty? And will they look and taste like something completely new? Yes, yes and yes.

I made recipes inspired by my travels, like the glossy-topped almond cake that a Swedish pastry chef taught me—she also taught me about the custom of fika, the daily breaks for coffee, conversation and something sweet that are cherished throughout her country. And the Lisbon Chocolate Cake, a dense, almost brownie-like layer topped with a whipped dark chocolate ganache. I had it at a café where the coffee-and-tea menu was long and the dessert menu short—it was just this cake.

Once I’d decided to fold some savories into the mix, it was great to finally write down the recipes for the vegetable tarts and pies, quiches and quick breads that I serve often. Like the Vegetable Ribbon Tart that I think of as “fridge fancy,” because it looks so elegant, even though the crust and filling (sometimes hummus, sometimes tzatziki or guacamole) are supermarket ready-mades and the topping, a riot of raw vegetables, can be anything you want; for me, it’s usually odds and ends from the crisper.

Of course there are cookies. There are bars and brownies and squares, cookies for holidays and for every day. Fill a jar with hermits; pack Glenorchy Flapjacks, a New Zealand treat like granola bars, into a lunchbox; make Copenhagen Rye Cookies and have them with coffee; and try Tenderest Shortbread, slice-and-bake cookies you can make four different ways.

There are pies and tarts to take you through the year. Start with my friend Rosa Jackson’s French Riviera Lemon Tart—it’s the one she teaches in her cooking studio in Nice. Make the Chocolate-Rhubarb Tart in the spring, and then make it in every other season with bananas and Nutella. Make the Maple-Walnut Pie for Thanksgiving, the Cocoa-Cranberry Linzer Tart for Christmas, and when June rolls around, make the Father’s Day Blueberry-Cherry Pie, a mix of cherries and blueberries, and top it with homemade berry ice cream.


It wasn’t until I was deep into baking for this book, putting hearts next to the recipes I was sure I’d include, that I realized that I was playing favorites. Within almost every chapter, there was a kind of recipe, or a family of recipes, that was getting extra attention. I hadn’t done it knowingly, but there they were, clustered together, small collections of my pet recipes. When I saw them, I knew immediately how right they were, and I dubbed them my “Sweethearts.” I was glad to make a special place for those recipes that use brioche dough and those based on cream puff dough, to highlight chocolate chip cookies, meringues, layer cakes for celebrations big and small and pies, pandowdies, crisps and pastries made with apples, including a splendid tarte Tatin that’s foolproof, even for first-timers.

It may have taken me longer than it should have to see the mini collections, but one thing I never lost sight of was the pleasure of being in the kitchen every day, of baking every day. This is my fourteenth cookbook, and it arrives exactly thirty years after my first. A lot has changed over those decades, but not the joy I get from baking. That’s constant and unfailing.

If you’re a baker, you know exactly how I feel. If you’re not, the sweetest thing I can wish you is that you become one. Bake something and share it. It might change your life. It changed mine.
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Just So You Know

Weights and Measures, Dos, Don’ts and Preferences

My husband’s first job out of graduate school was as a research engineer. He’d work on something for what seemed like forever, test it, retest it, send it off to someone else to test and then, after he was sure it was right, he’d turn it in and, without fail, his boss would come back to him and say, “Yeah, yeah, yeah, it works under conditions a, b, c through q, but does it work under peanut butter?” It was his way of saying, “Are you sure it’s bulletproof?”

Like Michael, I test my recipes and send them out to be tested again. And, like his boss, when they come back, I ask: “Will they work under peanut butter?” Here’s what I know: They did work under peanut butter and they should work under peanut butter again.

Here’s something else I know: Once my recipes go into the world—into your kitchen—different kinds of variables sneak in. Different ovens. Different mixers and blenders and processors and pans. Many different kinds of pans. Different brands. Different ingredients. Different climates. Different measurement systems. I can’t control for everything, and neither can you. But if we start off as equal as possible—using the same systems, following the same methods—we should all finish with food we love, we take pleasure in making and we’re proud to share.

Measuring. I use two systems of measurement: volume, meaning cups and spoons, and metric weights. All of the recipes include both measurements and they’ve been tested with both, but my preference is to weigh the ingredients using metric measurements. Yes, weighing is more accurate and consistent, but that’s not the only reason why I urge you to get a scale if you don’t have one and to use it. Weighing ingredients is faster and easier, and it often dirties fewer bowls. You don’t have to learn the metric system—your digital scale already knows it. But if you get the hang of it, you’ll get a bonus: You can divide and multiply recipes in a flash with the metric system. Try it. Please.

Flour. You can use bleached or unbleached all-purpose flour for these recipes. My preference is for unbleached, and my house flour is King Arthur.


	Measuring flour: For all of the recipes, my standard is 1 cup all-purpose flour = 136 grams.

	If you are measuring by volume, use a big fork or a whisk to loosen the flour in the bin (please don’t store flour in its bag and certainly don’t measure flour out of it—it will be too compressed), scoop your cup into the bin, getting enough flour so that it mounds over the cup, and then sweep it level with the back of a table knife. It’s important not to shake the measure or to press down on the flour, either of which would give you a heavy cup.




Butter. All of the recipes were tested with unsalted butter. I love salted butter—it’s my daily bread-and-butter butter—but I don’t recommend it for baking because the amount of salt can vary. For example, European brands might have more salt than American brands. If you want to use salted butter, taste the butter to get an idea of how salty it is and then cut down the salt in the recipe as needed. If you’re using American salted butter, you may not have to change the recipe. It all depends on your taste.

Eggs. I use large eggs and, when I have to figure their weight, I go with 1 egg = 50 grams; 1 white = 30 grams; 1 yolk = 20 grams.


	Some recipes call for raw eggs. If you make these recipes, please use fresh eggs, preferably organic and/or local. And know your audience—most people will not have a problem with wholesome raw eggs, but pregnant women and anyone with a compromised immune system should avoid raw eggs.



Sugar. Granulated sugar is my basic.

Brown Sugar. I don’t specify either light or dark brown sugar, because my recipes are neither fussy nor demanding in this regard. That said, while I always have dark brown sugar in my pantry, it’s light brown that I reach for most often.

Salt. My kitchen salt is fine sea salt. I use flaky sea salt, such as Maldon, when I want a sprinkle on top of cookies or tarts, and fleur de sel, a French sea salt, when I want a salt that might hold a little of its texture in baking. I also like the mineral flavor of fleur de sel and the fact that it’s a little less salty than fine sea salt. Taste a few salts and see what you like.

Milk and other dairy products. My preference is always for whole milk, yogurt, sour cream, cream cheese and ricotta. Buttermilk’s the exception—it’s usually a non- or low-fat ingredient. But if the choice is between lower-fat dairy or not baking, always bake! The only time I’d tell you to hold off is when it comes to cream—heavy (or whipping) cream must be full-fat. And, while some of the recipes specify Greek yogurt (because of its thicker texture), you can use regular and Greek yogurt interchangeably. No matter what kind you use, if there’s liquid in the container, pour it off (and do the same with ricotta).

Dried fruit. It may sound oxymoronic, but dried fruit needs to be moist and plump. If your fruit is hard and shriveled, plump it before adding it to whatever you’re baking: Put the fruit in a bowl and cover with very hot water—water from the tap is usually hot enough. Let the fruit sit for a minute, then drain and pat it dry.

Preheating the oven. Always, always preheat your oven. Turn your oven on as soon as you start on a recipe, so you can be sure that it’s at temperature when you’re ready to bake. In fact, it’s best if the oven is at the proper temperature for at least 10 minutes before you’re ready for it. It’s good to keep a thermometer in your oven. Often, even in very expensive ovens, the ready-light goes out before the oven has actually reached the temperature you set it for.

Rotating baking pans. Your oven may or may not have hot spots—most do, so it’s good to know whether yours does and, if it does, where they are. You can’t make hot spots disappear, but you can get an even bake if you rotate your pans during baking. Unless I have a couple of baking pans on the rack, when I’m baking on one rack, I usually don’t turn the pan. The exception is a baking sheet. Baking sheets are big and so air doesn’t circulate around them the way it does with, let’s say, a cake pan, and because of that, I’ll turn them. If I’m baking on two racks, I’ll rotate the sheets front to back and top to bottom halfway through the baking period. In general, though, I try not to open the oven while I’m baking and so, if the hot spots are not going to damage whatever I’ve got in the oven, I skip the rotating part. Get to know your oven and figure out what works best for you.

Testing for doneness. I’ve tried to give you as many clues as possible to judge when what you’ve got in the oven is ready to come out. Color is usually a good indicator, especially with crusts. Firmness reveals a lot. Does the top of a cake spring back when you press it gently? Sometimes checking to see if a cake is starting to pull away from the sides of the pan will tell you the time is nigh. When it comes to cakes, the most reliable test is often the one where you poke a tester into the center of the cake—if it comes out clean, the cake is done. To get an accurate reading, you need a tester that’s long enough to reach the center of the cake. A toothpick is traditional, but I like to use a bamboo skewer: It’s long and slender, and it doesn’t get lost in the tall jar I keep on the counter, the one crammed with spatulas for stirring and spreading and frosting, spoons, whisks and a couple of rulers.
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Great Starts

Breakfast

to Every Day




The Daily Breads

White Bread Edition

Whole Wheat and Flax Edition

Cinnamon-Raisin Bread

Twist Bread

English Muffins

♥ Brioche

Pull-Apart Brioche

♥ Brioche Sticky Buns

♥ Brioche Sandwich Buns

♥ Chocolate Babka

♥ Cheese-Swirl Babka Buns

Tender Biscuits

Potato Flake Biscuits

Cottage Cheese Biscuits

Blueberry Biscuits

Berry-Biscuit Shortcake

Buttermilk Scones

Milk Scones

Lemon–Poppy Seed Scones

Rosemary-Orange Scones

Fruit Scones

Oatmeal Scones

Wheaty Scones

Glazed Scones

Cheddar-Scallion Scones

Iced Honey-Apple Scones with Spelt

Scones Pudding

Lemony Yogurt Muffins

Raspberry-Lavender Muffins

Strawberry-Ginger Muffins

Blackberry-Lime Muffins

Carrot Muffins

Grain and Seed Muffins

Mochaccino Muffins

Miso-Maple Loaf

PECAN-CRANBERRY Loaf

Morning Bundt Cake

Breakfast-in-Rome Lemon Cake

Crumb-Topped Ricotta Coffee Cake

Buttermilk-Molasses Quick Bread

Banana Breakfast Squares
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The Daily Bread: White Bread Edition

Makes 1 loaf

If you’re new to bread baking, start here—you’ll be so happy with what you get and so proud of yourself for getting it. The Daily Bread is richer than most white breads—it’s got butter, egg and milk, both whole and powdered, which makes the taste and texture even more luxurious. This is the bread I use for morning toast, weekend French toast and sandwiches as simple as peanut butter and jelly and as swanky as smoked salmon and crème fraîche. Leftovers from the loaf can be whirred in a food processor or cut up to make crumbs or croutons. And when you’re looking for something a little sweeter and a lot more dramatic, you can use the dough to make the beautiful Twist Bread.


	½ stick (4 tablespoons; 2 ounces; 57 grams) unsalted butter, cut into small pieces, softened, plus extra for the top of the dough

	3 cups (408 grams) all-purpose flour, plus a few tablespoons more if needed

	3 tablespoons powdered milk

	2 teaspoons sugar

	1¼ teaspoons fine sea salt

	2¼ teaspoons instant yeast (such as Saf, Fleischmann’s or Red Star; see Yeast sidebar)

	1 large egg, at room temperature

	1 cup (240 ml) milk, at room temperature

	Melted butter or 1 egg, lightly beaten with a splash of cold water, for glazing (optional)



A word on mixing and patience: Like all yeast breads, this one takes patience. The dough must be mixed for a while—this is a job for a stand mixer with a dough hook (although you could tackle it with a wooden spoon and stamina). And it must rise three times. At each step, the dough progresses at its own rate and you mustn’t rush it—a verity of yeast and a particular pleasure of baking.

Butter a container with a capacity of at least 3 quarts or a large bowl. Have a tablespoon or so of softened butter at hand.

Put the flour, powdered milk, sugar and salt in the bowl of a stand mixer and stir to blend. Stir in the yeast. Drop in the pieces of butter and stir until they’re coated with flour. Beat the egg into the milk and pour the mixture into the bowl. Attach the bowl to the mixer stand and fit it with the dough hook.

Start mixing the ingredients together at low-medium speed. It will only take a couple of minutes for the hook to pick up everything and pull it together into a messy mass. Give the bowl a scrape and then turn the speed up to medium to begin kneading the dough. Knead until the dough is smooth and cleans the sides of the bowl, 8 to 10 minutes. Scrape the hook and bowl a few times while you’re working. When the dough is properly kneaded, it will be smooth and have a lovely sheen; it will also be a bit tacky.

Turn the dough out onto a work surface and knead it by hand to bring it together—sprinkle it with a spoonful or two of flour if it’s sticking. Shape the dough into a ball, place the ball seam side down in the buttered container or bowl and rub a little butter over the top of the dough.

For the first rise: Drape a clean kitchen towel over the container. Put the dough in a warm place (75 degrees F is ideal; see A Cozy Spot for Bread) and let it rise until it doubles in volume, about 1 hour.

For the second rise: Press the dough down, fold it over on itself and shape it into a ball again. Turn it seam side down, cover and allow the dough to double in volume again, 45 to 60 minutes. To test that it’s properly risen, gently press it—if the indent from your fingerprint doesn’t rebound, you’re good to go.

Butter an 8- to 8½-inch loaf pan.

For the third rise: Turn the dough out onto the work surface, fold it over on itself to deflate it and then press it into an approximately 8-x-6-inch rectangle. Starting from a long side, roll it up as tightly as you can; seal the seam by pinching it.

Place the dough seam side down in the loaf pan, tucking in the ends to fit if necessary. Rub the top of the dough with a little butter, cover the pan with the kitchen towel and return the dough to its warm spot to rise until it comes above the edges of the pan by about 2 inches, 45 to 60 minutes.

Getting ready to bake: When the dough is almost fully risen, center a rack in the oven and preheat it to 375 degrees F.

If you’d like to glaze the loaf, gently brush some melted butter over the top; this will give you a soft crust. Or, for a firmer top crust, brush with the beaten egg, taking care not to let the glaze drip down between the bread and the sides of the pan, or the egg will glue the dough to the pan and impede your bread’s triumphant rise.

Bake the loaf for 35 to 40 minutes, or until it is golden brown. To test for doneness, turn the bread out and tap the bottom—if it sounds hollow, it’s done. Alternatively, use an instant-read thermometer to check that the bread is about 200 degrees F at its center. Transfer the pan to a rack and let rest for 5 minutes, then turn the bread out onto the rack, invert again and let it cool to room temperature.

Storing: Wrapped well, the bread will keep for up to 3 days at room temperature or for up to 2 months in the freezer; defrost in its wrapper.


Yeast



Once I discovered instant yeast, it became my go-to. There’s no need to “proof” instant yeast, meaning you don’t have to dissolve it in warm water and let it stand before incorporating it into your dough. Instead, the yeast goes in with the flour, no special treatment needed. All of the recipes in this book that use yeast were tested with Saf, Fleischmann’s or Red Star instant yeast. If you want to use active dry yeast instead of instant yeast, you can make a direct one-to-one substitution; follow the proofing directions on the packet.
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Whole Wheat and Flax Edition

Makes 1 loaf

Because this loaf has whole wheat flour, wheat germ and flax, the wholesome, nutty down-to-earth flavor of wheat is very present. Comforting too. Like its sister, the White Bread Edition, this is rich in dairy—it’s got milk, whole and powdered, and some butter too. It cuts nicely, toasts beautifully and is good for sandwiches. It’s the loaf I reach for when I’m making grilled cheese sandwiches, especially when the cheese is sharp.


	Softened unsalted butter for the top of the dough

	1 cup (240 ml) warm water, at room temperature

	½ cup (120 ml) milk, at room temperature

	2 tablespoons unsalted butter, melted and cooled

	2 tablespoons honey

	2 cups (272 grams) all-purpose flour, plus a little more if needed

	1¾ cups (238 grams) whole wheat flour

	¼ cup (20 grams) wheat germ

	2 tablespoons powdered milk

	1½ teaspoons sugar

	1 teaspoon fine sea salt

	2¼ teaspoons instant yeast (such as Saf, Fleischmann’s or Red Star; see Yeast sidebar)

	¼ cup (40 grams) flaxseeds (see below)



A word on mixing: This is a sticky dough that’s most easily mixed and kneaded in a stand mixer. However, if you feel up to it, you can do the work in a large bowl with a sturdy wooden spoon. Once the dough comes together, knead it in the bowl or on a floured work surface.

A word on the flaxseeds: I’m partial to flax here, but you can use sunflower, poppy or sesame seeds. If you use poppy or sesame, start with 2 tablespoons and then see how much more you might want.

Butter a container with a capacity of at least 3 quarts or a large bowl. Have a tablespoon or a little more of softened butter at hand.

Whisk the water, milk, melted butter and honey together in a bowl.

Put both flours, the wheat germ, powdered milk, sugar and salt in the bowl of a stand mixer and stir to blend. (If you’ve got the muscle, you can make the bread in a large bowl with a sturdy spoon.) Stir in the yeast. Attach the bowl to the mixer stand and fit it with the dough hook.

With the mixer on low-medium, slowly and steadily pour in the liquid ingredients. Keep mixing until all the dry ingredients are moistened, then increase the speed to medium and beat for 4 minutes. If the dough doesn’t come together and clean the sides of the bowl, add more flour a tablespoon at a time until it does. Add the flax and spin to incorporate the seeds. When the dough is whirling around on the dough hook and feels smooth, remove it from the bowl and pull it together into a ball.

For the first rise: Drop the dough into the buttered container or bowl, cover with a kitchen towel and set aside in a warm place (75 degrees F is ideal; see A Cozy Spot for Bread). Let the dough rise until it doubles in volume, about 90 minutes.

While the dough is rising, lightly butter a 9-inch loaf pan.

For the second rise: Turn the dough out onto a work surface and fold it over on itself to deflate it. Press it out into a rectangle that’s about 9 × 6 inches. Starting from a long side, roll it up very tightly, pinching the seam to seal it. Place the dough seam side down in the pan and tuck in the ends if necessary. Cover lightly with the kitchen towel and return the dough to its warm place to rise until it comes just a little above the edges of the pan, about 45 minutes.

Getting ready to bake: When the dough is almost fully risen, center a rack in the oven and preheat it to 375 degrees F.

When the dough has risen, lightly rub the top with softened butter.

Bake the bread for about 45 minutes, or until it is golden brown. To test for doneness, turn the bread out and tap the bottom—if it sounds hollow, it’s done. Alternatively, use an instant-read thermometer to check that the bread is about 200 degrees F at its center. Unmold the bread onto a rack, invert again and allow it cool completely before slicing.

Storing: Wrapped well, the bread will keep for up to 3 days at room temperature or for up to 2 months in the freezer; defrost in its wrapper.


A Cozy Spot for Bread



If you’re a seasoned bread baker, you probably have a favorite place to let your bread rise. Some people put the dough in a turned-off oven with the light on. Some wrap the container or bowl in bath towels and leave it on the counter (I’m this kind of cocooner). And some have oven settings made specifically for proofing (which is the pro word for letting the dough rest and rise). For yeast breads like the ones I make, a temperature that hovers at or a little above 75 degrees F is good. If the room is cooler, the rise will be fine, but it will take a bit longer. Judge the rise by volume, not minutes.







Cinnamon-Raisin Bread

Makes 1 loaf

I can’t remember a time where there wasn’t something cinnamon-raisin in the kitchen. There were always cinnamon-raisin loaves from the bakery and the supermarket in my mother’s bread box, and then cinnamon-raisin bagels, muffins and breads in my own kitchen—my husband and son both love the combination. And they both love this bread. Because it has more sugar than most loaves, it toasts beautifully. It’s great for breakfast, of course, but it’s also very good for sandwiches. If you’re a cinnamon-raisin fan, then you’ll already be thinking of a day-after-Thanksgiving sandwich with turkey and cranberry sauce.

If your raisins are soft, you can skip the step of soaking them in water or tea, but I think that soaked raisins make a better bread.

For a richer and dressier-looking cinnamon-raisin loaf, take a look at the Twist Bread.


	Softened butter for the top of the dough

	1 cup (160 grams) raisins (or more, if you’d like)

	Hot water or black tea

	3¾ cups (510 grams) all-purpose flour

	¼ cup (50 grams) sugar

	2 teaspoons ground cinnamon

	1 teaspoon fine sea salt

	2¼ teaspoons instant yeast (such as Saf, Fleischmann’s or Red Star; see Yeast sidebar)

	2 tablespoons unsalted butter, melted and cooled

	1 large egg, at room temperature

	1 teaspoon pure vanilla extract

	1¼ cups (300 ml) milk, at room temperature

	Melted butter or 1 egg, lightly beaten with a splash of cold water, for glazing (optional)

	Cinnamon sugar for dusting (optional)



Butter a container with a capacity of at least 3 quarts or a large bowl. Have a tablespoon or so of softened butter at hand.

Put the raisins in a bowl and pour over hot water or tea to cover generously. Let soak for a couple of minutes, then drain and pat the raisins dry between sheets of paper towels—no need to be too thorough; set aside.

Put the flour, sugar, cinnamon and salt in the bowl of a stand mixer and stir to blend. Stir in the yeast. Beat the butter, egg and vanilla into the milk and pour the milk into the bowl. Attach the bowl to the mixer stand and fit it with the dough hook.

Start mixing the ingredients together on low-medium speed. When you’ve got a messy mass, scrape the bowl and hook, turn the speed up to medium and begin kneading the dough. Knead for 6 to 8 minutes, or until you’ve got a smooth dough that cleans the sides of the bowl. Drop in the raisins and spin to incorporate them.

Turn the dough out onto a work surface and knead it a few times to bring it together. If it’s sticking, add a little more flour, a bit at a time. Shape the dough into a ball, drop it into the buttered container, seam side down, and lightly butter the top of the dough. Drape a kitchen towel over the container.

Put the dough in a warm place (see A Cozy Spot for Bread) and let it rest until it doubles in volume, 60 to 90 minutes. To test that it’s there, gently press it—if your fingerprint doesn’t rebound, you’re good to go.

Butter a 9- to 9½-inch loaf pan.

Turn the dough out onto the work surface and fold it over on itself a few times to deflate it. Press the dough out into a rectangle that’s about 9 × 6 inches and, starting from a long side, roll it up very tightly, then seal the seam by pinching the dough together. Place the dough in the pan, seam side down—tuck in the ends if necessary—cover lightly with a kitchen towel and allow it to rest in a warm place until it comes just a little above the sides of the pan, about 45 minutes.

Getting ready to bake: When the dough is almost fully risen, center a rack in the oven and preheat it to 375 degrees F.

If you’d like to glaze the loaf, gently brush some melted butter over the top, which will give you a soft top crust, or, for a firmer top crust, brush with the egg, taking care not to let the egg drip between the bread and the sides of the pan—the egg would glue the dough to the sides of the pan and hamper your bread’s lovely rise. Dust the top with cinnamon sugar, if you’d like.

Bake the loaf for about 45 minutes, or until it is golden brown. To test for doneness, turn the bread out and tap the bottom—it sounds hollow, it’s done. Alternatively, use an instant-read thermometer to check that the bread is around 200 degrees F at its center. Transfer the pan to a rack and let rest for 5 minutes, then turn the bread out onto the rack, invert again and let it cool to room temperature.

Storing: Wrapped well, the bread will keep for up to 3 days at room temperature or for up to 2 months in the freezer; defrost in its wrapper.
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Twist Bread

Makes 1 round loaf

Based on The Daily Loaf: White Bread Edition, my favorite white bread, the twist is filled with a mix of butter, cinnamon, sugar and raisins, then braided and baked until it’s so tall and brown and beautiful that you might not believe that you made it so easily. I never can. Because it looks fancy, the bread is a perfect centerpiece for a brunch, but I often make it during the week to have for breakfast, fresh with butter when it’s just made, toasted when it’s a day or three old. And it makes the best French toast! If you love bread pudding, swap cubes of this loaf for the scones in the Scones Pudding.


	3 tablespoons sugar

	1 teaspoon ground cinnamon

	1 teaspoon unsweetened cocoa powder (optional)

	¼ teaspoon fine sea salt

	2 tablespoons very soft unsalted butter

	1 recipe dough for Daily Bread, ready to shape (see below)

	½ cup (80 grams) moist, plump raisins or dried cranberries

	1 egg, beaten with a splash of cold water, for glazing

	Sanding or granulated sugar for sprinkling



Plan ahead: To make the twist, you’ve first got to make the dough for The Daily Bread up to the point where it’s ready to be shaped. In other words, it must rise twice before you roll it out and fill it in this recipe.

Butter an 8-inch round cake or springform pan.

Mix the sugar, cinnamon, cocoa, if you’re using it, and salt together in a small bowl.

Working on a floured surface, roll the dough into a rectangle that’s about 8 × 16 inches. Dust the dough with flour as needed and flip it over a few times so that you roll it on both sides. Using your fingers (my first choice) or a brush, gently spread the butter evenly over the surface of the dough. Sprinkle the dough with the sugar mixture and then scatter over the raisins or cranberries; pat the fruit gently to help it settle into the dough.

Starting with a long side of the dough, roll it up snugly, finishing with the seam on the bottom; the log should be perpendicular to you. Using a chef’s knife, and starting an inch or so from the top, so that the small top piece remains intact, slice the log lengthwise into 3 strips (see the photos). You’re going to braid the strips, but to get the prettiest loaf and to distribute the filling evenly throughout the loaf, it’s best to twist them first: Twist each strand, so you have three corkscrews of dough attached at the top, and then braid them. Form the braid into a coil, pinch the ends together and tuck them under the dough. Carefully lift the coil up and into the buttered pan.

Cover the dough with parchment or a kitchen towel and let it rise in a warm place for 45 to 60 minutes, or until it’s soft and puffy and comes about 2 inches above the sides of the pan.

Getting ready to bake: When the dough is almost fully risen, center a rack in the oven and preheat it to 375 degrees F.

Brush the top of the risen twist with the beaten egg, taking care not to let it drip between the bread and the sides of the pan, then sprinkle the top with sanding sugar.

Bake the loaf for 35 to 40 minutes, or until it is golden brown. To test for doneness, turn the bread out and tap the bottom—if it sounds hollow, it’s done. Alternatively, use an instant-read thermometer to check that the bread is about 200 degrees F at its center. Transfer the pan to a rack and let the bread rest for 5 minutes, then turn it out onto the rack (or remove the sides and bottom of the springform). Invert again and let cool to room temperature.

Storing: Wrapped well, the bread will keep for up to 3 days at room temperature or for up to 2 months in the freezer; defrost it in its wrapper.
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English Muffins

Makes 12 muffins

You can buy good English muffins at just about any supermarket, so there’s no imperative to make them at home—unless you count superior taste and texture and the pleasure of crafting something by hand. Homemade English muffins, especially those made with a dough that’s had time to rest, have a fully developed wheat flavor that hints gently of sourdough. They have the muffins’ characteristic crags—they toast beautifully—and a little extra chew, which is satisfying. While I take pride in everything that I bake, there’s a particular delight that comes from making a better version of something I’d normally buy. And this is a much better version.

English muffins are a kind of flatbread. They’re made with yeast, so they rise like regular breads—I usually give the dough an overnight rest—but then they’re cooked on a griddle. Cooked, not baked. The muffins never go into the oven, but they should go into the toaster. The griddle only partially cooks the muffins; it’s the toaster that finishes them—it’s the muffins’ oven.


	1 cup (240 ml) warm water

	½ cup (120 ml) milk, at room temperature

	2 tablespoons flavorless oil, such as canola

	3¾ cups (510 grams) all-purpose flour, plus more for dusting

	2 tablespoons sugar

	1¼ teaspoons fine sea salt

	1¼ teaspoons instant dry yeast (such as Saf, Fleischmann’s or Red Star; see Yeast sidebar)

	Cornmeal for dusting

	Butter for griddling

	Butter and/or jam for serving



Butter a large container or bowl—3 to 4 quarts is about right.

Stir the water, milk and oil together in a bowl.

Put the flour, sugar and salt in the bowl of a stand mixer fitted with the dough hook and spin a few times to mix the ingredients. Add the yeast and mix it in. With the mixer on low, slowly and steadily pour the liquid into the bowl. Keep the mixer on low, and in a couple of minutes, the ingredients will come together in a shaggy mass. When they do, mix for another minute or two, or until the dough loops around the hook. Increase the speed to medium-high and beat for 7 to 8 minutes, until the dough is smooth and creamy—it will still be sticky, and that’s fine. A word of warning: Don’t turn your back on the mixer while it’s kneading the dough—the mixer is bound to jiggle and creep from the rollicking spin and it can jump right off the counter (a very expensive mishap).

Scrape the dough into the buttered container or bowl. Turn it over (so that the top is now lightly buttered) and cover the container with a clean kitchen towel.

Set the container aside in a warm place (see A Cozy Spot for Bread) and allow the dough to double in volume—it’ll take about 60 minutes.

Reach into the container and fold the dough over on itself a few times to deflate it. Cover again and refrigerate for at least 3 hours, or for as long as overnight. The dough will more than double if you leave it overnight—not a problem.

When you’re an hour or so away from wanting your muffins, line a baking sheet with parchment and dust it with cornmeal. Dust a work surface with flour, and keep out some extra.

Remove the container from the fridge and once again, fold the dough over on itself to deflate it. Turn the dough out onto the work surface and, using a dough scraper or a chef’s knife, divide it into 12 pieces.

Flour your hands and one by one, roll each piece of dough against the work surface, pressing it under your cupped hand to make a ball (and using a bit more flour if needed). Place the ball on the lined baking sheet and pat it down lightly. Cover the baking sheet with a kitchen towel or a piece of parchment, set in a warm place and allow to rest and rise for about 40 minutes, until puffed.

Lightly butter a griddle or large frying pan and set it over low-medium heat. You want it to reach 350 degrees F. Measure the temperature with a thermometer gun or test it by holding your hand about 5 inches above the griddle—if you can keep it there comfortably for 3 to 4 seconds, you should be good. Working in batches, place as many balls of dough as you can fit on the griddle, cornmeal side down and at least 1 inch apart. Give each muffin a couple of slaps with a pancake turner or another metal spatula and leave them to cook for 7 minutes, or until their bottoms are golden. Turn them over, slap them again and cook for another 7 minutes or so. Transfer them to a rack.

You could eat the muffins while they’re hot, but I don’t think you should. The insides are purposely not fully baked: These muffins should be toasted. When the muffins are just warm or, better yet, at room temperature, use the tines of a fork to deeply prick each one around its middle and then use your hands to pry the halves apart. Toast and serve with butter or jam, or both.

Storing: The muffins will keep in a sealed container at room temperature for about 2 days, or they can be packed airtight and frozen for up to 2 months. If you freeze them, prick them in half before you freeze them—it will make early-morning muffining faster and easier.
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Brioche

Makes 2 loaves

If I were pressed to choose a favorite bread, it would be brioche. The dough for it is rich—it includes both eggs and butter—and once baked, the loaf is golden, it’s flavorful, its crumb soft and just a bit stretchy. Brioches can be loaves or buns. They can be filled or iced. They can be studded with something sweet or filled with something savory. But no matter how they’re shaped, filled or flavored, they are elegant.

Brioche is a treat that takes time, patience and a heavy-duty mixer: The texture that makes brioche so alluring requires long, strong beating. (A hand mixer is not powerful enough.) You can do this by hand—it’s the way it was done for hundreds of years—but it’s strenuous. Once the dough is mixed, it has to rise and then chill overnight. On baking day, you’ll need to allow for rising time as well. Yes, it’s worth the effort and the wait.

This loaf is good for sandwiches, great for toast, regular or French—but the dough can also be used to make sandwich buns, sticky buns and babka, sweet or savory. If you’d like a loaf that pulls apart into buns, see Playing Around below.


	2 sticks (8 ounces; 226 grams) unsalted butter, taken out of the refrigerator 15 minutes ahead of time, plus softened butter for the top of the dough

	3½ cups (476 grams) all-purpose flour

	¼ cup (50 grams) sugar

	1½ teaspoons fine sea salt

	4 teaspoons instant yeast (such as Saf, Fleischmann’s or Red Star; see Yeast sidebar)

	⅓ cup (80 ml) milk, at room temperature

	⅓ cup (80 ml) water, at room temperature

	3 large eggs, at room temperature, lightly beaten

	1 large egg, beaten with a splash of cold water, for glazing



A word on quantity: This recipe makes 2 loaves. Because you get better texture and rise when you’re working with a generous amount of dough, it’s best not to cut the recipe down. Prepare the full recipe whether you’re making brioche or using the dough for babka, sticky buns or another brioche-based bread. If you’ve got a loaf left over, freeze it.

Plan ahead: The dough needs to be made at least 1 day ahead.

One day ahead: Butter a container with a capacity of at least 3 quarts or a large bowl. Have a tablespoon or so more of softened butter at hand.

Put the flour, sugar and salt in the bowl of a stand mixer and, using a spoon or flexible spatula, stir to blend. Stir in the yeast. Attach the bowl to the mixer stand and fit it with the dough hook.

Stir the milk and water together in a bowl and, with the mixer on medium-low, gradually add the liquid to the flour mixture. When it’s all in, scrape the bowl and then mix on medium for 2 to 3 minutes, until you’ve got a bowl of shaggy bits of dough. It won’t look good, but things will improve.

Working on medium-low, gradually pour in the eggs. When they’re in, increase the speed to medium (or a notch higher) and beat for about 5 minutes, scraping the bowl now and then. For a few minutes, the mixture will slosh around and you’ll think it’s a failure—just keep mixing! When the eggs are fully incorporated, the dough still won’t be pretty, but it will spin around on the hook and although it will pool at the bottom of the bowl, it will clean the sides.

Keep the mixer at medium and start adding the butter a small piece at a time. I usually squish the butter between my fingers as I add it. Add it slowly, so that you don’t have more than 2 pieces visible at the same time. This can take a while, maybe 10 minutes or so. When all the butter is in, increase the mixer speed to a bit higher than medium and beat for about 10 minutes: Stay close to the mixer—it might crawl or jump while it’s beating! Scrape the bowl and hook occasionally, beating until the dough comes together in a soft, smooth, glossy mass; when you reach into the bowl and pull the dough, it will stretch, not break.

Scrape the dough into the buttered container or bowl and press it down so that it’s smooth; rub a little softened butter over the top of the dough. Cover with a kitchen towel, put it in a warm place (see A Cozy Spot for Bread) and let the dough rise until it’s doubled in size, 45 minutes to 1 hour (it might take more or less time, depending on the temperature of the room and the dough—go by volume, not time).

When the dough has risen, lift up four corners one at a time and let the dough fall back into the container, or fold the dough over on itself; smooth the top. Cover the container and put it in the fridge.

After 30 minutes, lift the dough with your fingers—work around the dough so that you get to all of it—and let it fall. Do this every 30 minutes until it is cold, firm and no longer rising significantly, about 2 hours. Cover the dough with plastic wrap, pressing it directly against the dough, then cover the container and leave the dough in the refrigerator overnight. (The dough can be refrigerated for up to 2 days.)

After the dough has had its big chill, it’s ready to be used to make the 2 loaves or for any of the other recipes that call for brioche dough (see headnote).

To shape and bake the loaves: Generously butter two 8- or 8½-inch loaf pans.

Remove the dough from the fridge, unwrap it and cut it in half. Working with one piece of dough at a time, press it down and shape it into a tight sausage that’s as long as the loaf pans. Drop each piece into a pan and cover the top with a piece of plastic.

Place the pans in a warm place and let the dough rise until it peeks over the rims of the pans, about 2 hours (again, it might be more—as much as an hour more—or less; go by volume).

Getting ready to bake: When the loaves are just about fully risen, center a rack in the oven and preheat it to 400 degrees F.

Gently brush the egg glaze over the top of the dough, taking care not to let it drip down the sides—it’ll hamper the dough’s rise. Slide the loaves into the oven and turn the heat down to 375 degrees F. Bake for about 35 minutes, or until the loaves have risen and are deeply golden. To test for doneness, take the breads out of the pans and tap on their bottoms—if they sound hollow, they’re done. Alternatively, an instant-read thermometer inserted into the center of the breads should read about 200 degrees F.

Transfer the pans to a rack and wait 5 minutes, then turn the loaves out. Turn them right side up on the rack and allow them to cool to room temperature.

Storing: Wrapped well, the loaves will keep for a day or so at room temperature or for up to 2 months in the freezer; thaw in the wrappers.

Playing Around



Pull-Apart Brioche

To shape the loaf, divide the dough into 6 or 8 equal pieces. Roll each piece into a tight ball and place the balls seam side down in the pan in 2 rows. If you’d like, after you’ve glazed the balls, you can use scissors to snip a small X in the top of each one.
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Brioche Sticky Buns

Makes 8 buns

It might be the gooey filling that makes us crave sticky buns, but I’m convinced that the true greatness of these pastries depends on the dough—it’s got to be remarkable on its own. I use my favorite brioche dough, rich, tender and flavorful, and I keep the filling simple—a mix of brown and white sugars with cinnamon and a touch of cocoa. The buns rise and bake in a not-too-sweet caramel sauce; because it’s made with honey and salt, it has a slight, pleasantly bitter edge.


	For the sticky glaze

	¾ stick (6 tablespoons; 3 ounces; 85 grams) unsalted butter

	¾ cup (150 grams) packed brown sugar

	½ cup (120 ml) heavy cream

	2 tablespoons honey

	½ teaspoon ground cinnamon

	¼ teaspoon fine sea salt

	For the filling

	¼ cup (50 grams) sugar

	2 tablespoons brown sugar

	1 teaspoon ground cinnamon

	1 teaspoon unsweetened cocoa powder

	Pinch of fine sea salt

	For the buns

	½ recipe dough for Brioche, chilled and ready to shape



Plan ahead: It’s foolish to pretend that these buns are anything but a project, because you must make the dough a day ahead (you can make it farther in advance and freeze it until ready to thaw and bake, if you’d like). But because the filling and caramel can be made in advance, they’re a project easily worked into a weekend or another at-home stretch.

Generously butter a 9-x-13-inch baking pan.

To make the glaze: Put all the ingredients in a medium heavy-bottomed saucepan and cook over medium heat, stirring, until the butter melts and all the ingredients are blended. Turn up the heat and let the glaze boil for 2 to 3 minutes.

Pour the glaze into the pan and jiggle it to get as even a layer as you can. (The glaze can be made up to 1 day ahead. Let it cool, cover the pan and leave at room temperature until needed.)
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