
[image: image]



[image: image]




[image: image]




Dedication

Kevin, this is for you.

“Whatever it takes!”

Love,

Gemma
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Introduction
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Hi, Bold Bakers!

Thank you so much for picking up my second cookbook! I’m so excited to share my new recipes; some of them are old and beloved, some new and chock-full of flavor, and all come with tips, tricks, and twists along the way!

Writing a book is telling a story, and sometimes, when telling a story, you get lost somewhere between the beginning and the end. When I first started writing this book, I had some ideas about what I wanted to include: ideas for chapter titles, ideas for a few essential recipes I had to include and others I wanted to perfect before sharing. Beyond that, I couldn’t see clearly what the book would look like when it all came together.

From my experience writing my first book, Bigger Bolder Baking: A Fearless Approach to Baking Anytime, Anywhere, I knew that through the writing process and plenty of recipe testing, this book would find its way into creation. Lo and behold, it happened, and I could not be prouder of the results. Somewhere during the days spent bent down in front of the oven, late nights of deadline anxiety, and trying to get my neighbors, friends, and family to keep accepting many, many test desserts, this book came to life!

As the book started to unfold in front of me, I realized that what you start out planning and what you ultimately end up with can be two very different things, which is really exciting. At first, I had the intention of writing a book that was about baking throughout the week. What I ended up with is a comprehensive collection of desserts and sweets for EVERY DAY! These recipes were all curated so that no matter the occasion or time constraints, there is the perfect recipe in this book for you—from Breakfast in Minutes to sophisticated Dinner Party Desserts and everything in between!

As a professional baker with twenty years of experience, I’m thrilled to be able to provide you with an extensive repertoire of recipes made to be baked any day of the week. I hope some of my favorites become something you and your family can share for years to come.


Why This Book

This collection of recipes includes everything from bread doughs to fancy desserts. From pancakes to crème brûlée and everything in between. This is something my Bold Bakers have been asking for time and time again over the years. Consider it a go-to one-stop shop for recipes! You can find whatever you need in here, be it a basic Danish Dough, Traditional Irish Scones, or an elegant Layered Pavlova!




How to Use This Book

Using this book is as simple as some of the recipes you’ll find in it. This book is broken into chapters by time and occasion. Just choose what type of day you’re having, and get ready to bake up anything from a quick weeknight dessert to a more time-intensive bread!






Pro Chef Baking Tips
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Here are some tips I have gathered over the years as a professional chef that I still find useful in my kitchen every day.


	Have an abundance of excess egg whites? Pour them into zip-top bags, label with the number of egg whites, and freeze for up to 4 months. Defrost at room temperature and use as you normally would.

	A large egg in its shell weighs 60 grams. Once cracked that gives you 30 grams = white and 20 grams = yolk. Remember this if you need to measure eggs by weight.

	When making meringues and pavlovas, always have your egg whites at room temperature because they will whip so much better than when they’re cold from the fridge.

	Pop cold eggs in a bowl of warm water to bring them to room temp.

	Bits of shell in your eggs? Use half an eggshell to scoop it out. The pieces will be drawn to each other like magnets.

	If you’re making a custard and it splits, don’t fear! You can bring it back together with an immersion blender in seconds and it will be good as new.

	When making chocolate chip cookies, buy a solid bar of chocolate and chop it into pieces instead of using chocolate chips. The pieces melt better and the chocolate is usually of better quality.

	Always store whole wheat flour in the fridge. This keeps it fresh and prevents it from going rancid.

	Save your butter wrappers and use them to grease your baking pans. It’s a great way to reuse them and means you don’t need to dirty a pastry brush.

	Put vegetable or olive oil in a spray bottle to use for greasing bowls when making bread.

	When making bread, put yeast on one side and salt on the other when you add them to the flour in the bowl. Don’t place them directly on top of each other or the salt can inhibit the yeast from activating.

	For speedy proofing of dough, preheat the oven for 5 minutes, then turn it off and pop in your dough. The warmth will help it proof faster.

	Use a shower cap to cover bowls of dough before proofing. They are cheap and reusable and cover bowls tightly to keep out air. For extra warmth, place a clean kitchen towel over the shower cap.

	Store dry yeast in a tub in the fridge to keep it fresh for much, much longer.

	When shaping bread rolls, DON’T flour your work surface. Your dough will be easier to roll if it can get traction on the surface.

	What does “blood-temperature water” mean when making bread? Put your fingers in a jug of warm water. If you can’t feel the water around your finger, it means it’s the same temperature as your blood and the perfect temperature for bread making.

	Went crazy making bread? Slice the excess or leftover loaf, but keep all the slices together. Place them in a bag and freeze so you have easy access to bread for toast.






Useful Baking Information

Baking Conversion Chart

ALL-PURPOSE FLOUR









	¼ cup

	1¼ ounces

	35 grams




	⅓ cup

	1½ ounces

	43 grams




	½ cup

	2½ ounces

	71 grams




	⅔ cup

	3⅓ ounces

	94 grams




	¾ cup

	3¾ ounces

	105 grams




	1 cup

	5 ounces

	142 grams






GRANULATED SUGAR









	¼ cup

	2 ounces

	57 grams




	⅓ cup

	2½ ounces

	71 grams




	½ cup

	4 ounces

	115 grams




	⅔ cup

	5 ounces

	142 grams




	¾ cup

	6 ounces

	170 grams




	1 cup

	8 ounces

	225 grams






BROWN SUGAR (NOT PACKED)









	¼ cup

	1½ ounces

	43 grams




	⅓ cup

	2 ounces

	57 grams




	½ cup

	3 ounces

	85 grams




	⅔ cup

	4 ounces

	115 grams




	¾ cup

	4½ ounces

	128 grams




	1 cup

	6 ounces

	170 grams






CONFECTIONERS’ SUGAR









	¼ cup

	1 ounce

	28 grams




	⅓ cup

	1⅓ ounces

	37 grams




	½ cup

	2 ounces

	57 grams




	⅔ cup

	2⅔ ounces

	76 grams




	¾ cup

	3 ounces

	85 grams




	1 cup

	4 ounces

	115 grams






COCOA POWDER









	¼ cup

	1 ounce

	28 grams




	⅓ cup

	1⅓ ounces

	37 grams




	½ cup

	2 ounces

	57 grams




	⅔ cup

	2⅔ ounces

	76 grams




	¾ cup

	3 ounces

	85 grams




	1 cup

	4 ounces

	115 grams






BUTTER









	4 tablespoons (½ stick)

	2 ounces

	57 grams




	⅓ cup

	2½ ounces

	71 grams




	½ cup (1 stick)

	4 ounces

	115 grams




	⅔ cup

	5 ounces

	142 grams




	¾ cup (1½ sticks)

	6 ounces

	170 grams




	1 cup (2 sticks)

	8 ounces

	225 grams






CHOCOLATE (CHIPS AND CHOPPED BAR)









	¼ cup

	1½ ounces

	43 grams




	⅓ cup

	2 ounces

	57 grams




	½ cup

	3 ounces

	85 grams




	⅔ cup

	4 ounces

	115 grams




	¾ cup

	4½ ounces

	128 grams




	1 cup

	6 ounces

	170 grams






FRUIT (FRESH OR FROZEN)









	¼ cup

	1¼ ounces

	35 grams




	⅓ cup

	1½ ounces

	43 grams




	½ cup

	2½ ounces

	71 grams




	⅔ cup

	3⅓ ounces

	94 grams




	¾ cup

	3¾ ounces

	106 grams




	1 cup

	5 ounces

	142 grams






NUTS









	¼ cup

	1¼ ounces

	35 grams




	⅓ cup

	1½ ounces

	43 grams




	½ cup

	2½ ounces

	71 grams




	⅔ cup

	3⅓ ounces

	94 grams




	¾ cup

	3¾ ounces

	106 grams




	1 cup

	5 ounces

	142 grams






DRIED FRUIT









	¼ cup

	1¼ ounces

	35 grams




	⅓ cup

	1½ ounces

	43 grams




	½ cup

	2½ ounces

	71 grams




	⅔ cup

	3⅓ ounces

	94 grams




	¾ cup

	3¾ ounces

	106 grams




	1 cup

	5 ounces

	142 grams






HONEY/MAPLE SYRUP/AGAVE NECTAR









	¼ cup

	2½ ounces

	71 grams




	⅓ cup

	4 ounces

	115 grams




	½ cup

	5 ounces

	142 grams




	⅔ cup

	7½ ounces

	213 grams




	¾ cup

	8 ounces

	225 grams




	1 cup

	10 ounces

	283 grams






LIQUID









	¼ cup

	2 fluid ounces

	60 milliliters




	⅓ cup

	2½ fluid ounces

	75 milliliters




	½ cup

	4 fluid ounces

	120 milliliters




	⅔ cup

	5 fluid ounces

	150 milliliters




	¾ cup

	6 fluid ounces

	180 milliliters




	1 cup

	8 fluid ounces

	240 milliliters






Oven Temperature Chart

FAHRENHEIT AND CELSIUS










	°F

	°C

	GAS MARK

	 




	500°F

	260°C

	10

	Extremely hot—pizza




	475°F

	240°C

	9

	Very hot—flatbread, pizza




	450°F

	230°C

	8

	Very hot—some bread




	425°F

	220°C

	7

	Hot—good for simple yeast bread




	400°F

	200°C

	6

	Hot—roasting; some enriched bread, some pastry




	375°F

	190°C

	5

	Moderately hot—some cookies, pastries, and bread




	350°F

	180°C

	4

	Moderate—good baking temperature; cakes, pastry




	325°F

	170°C

	3

	Warm—good for baked custards, e.g., crème caramel




	300°F

	150°C

	2

	Gentle—good for French macarons, for example




	275°F

	140°C

	1

	Cool—good for meringue, pavlova




	250°F

	130°C

	½

	Low and slow—drying; dehydrating fruits and vegetables




	225°F

	110°C

	¼

	Very low and slow—drying herbs, vanilla beans, citrus






Using a convection oven: The general rule if you’re using a convection oven with the fan on is to set the oven temperature 20°F (10°C) lower than what’s called for in recipes using a regular oven.

Cooking time: Don’t go strictly by the cooking time indicated in a recipe, as ovens vary; instead, be sure to check on your food regularly to see how fast it is cooking.

Common Baking Pan Sizes

Round Cake Pans

6 × 2 inches (15 × 5 cm)

8 × 2 inches (20 × 5 cm)

9 × 2 inches (23 × 5 cm)

Square Pans

8 × 8 inches (20 × 20 cm)

9 × 9 inches (23 × 23 cm)

Rectangular Pans

11 × 7 inches (28 × 18 cm)

13 × 9 inches (33 × 23 cm)

Springform Pans

9 × 2.5 inches (23 × 6 cm)

10 × 2.5 inches (25 × 6 cm)

Bundt Pan (volume varies because of various designs)

10 × 3 inches (25 × 8 cm)

Jelly-Roll Pan

10 × 15 inches (27 × 39 cm)

Loaf Pans

8 × 4 inches (20 × 10 cm)

9 × 5 inches (23 × 13 cm)
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Chapter 1

Breakfast in Minutes
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In Ireland, our days are fueled by scones and a good cup of tea first thing in the morning. It’s a habit I have not grown out of, nor do I want to! There’s no better way to start your day than with a warm, freshly baked treat.

These scones, muffins, and quick breads can all be made by hand, so there is no need for any heavy equipment. Grab a bowl and tie your apron around your waist, and before the kettle has had time to whistle, your breakfast will be coming out hot from the oven.




Traditional Irish Scones
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Ireland is a nation of tea drinkers, and I wouldn’t be able to visit home again if I didn’t include a recipe in this book for traditional Irish scones! The humble scone is a huge part of day-to-day life in Ireland, and I’ve spent years looking high and low for, working on, and perfecting this Irish scone recipe.

Brew yourself a cup of tea while these are still warm, and don’t be shy with the jam and cream. I think I’m making my people (and my mum!) proud with this one!

MAKES 10 SCONES

4⅔ cups (680 grams) self-rising flour

½ cup (115 grams) granulated sugar

1 level tablespoon baking powder

¾ cup (1½ sticks/170 grams) butter, frozen

1 cup (142 grams) raisins

2 large eggs, at room temperature

1¼ cups (300 milliliters) whole milk

1 egg, beaten, for egg wash Butter, jam, or Whipped Cream, for serving



	Preheat the oven to 425°F (220°C). Line two baking sheets with parchment paper.

	In a large bowl, mix together the flour, sugar, and baking powder.

	Using the large holes of a box grater, grate the frozen butter directly into the dry ingredients until it is all gone and quickly toss it in the flour to separate the pieces. The mixture should be somewhat crumbly. Stir in the raisins.

	In a measuring cup, whisk together the eggs and milk until thoroughly combined. Pour the milk mixture into your flour mixture and stir until a soft dough is formed. (If the ingredients are not coming together into a dough or seem a little dry, add a little more liquid.)

	Turn the dough out onto a floured surface and press it into a layer about 1½ inches thick. Use a 3-inch round cookie cutter to cut out as many scones as you can, placing them on the prepared baking sheets as you go.

	Gather the scraps of dough into a ball, flatten, and cut more scones. Repeat until you have used all the dough. Brush the tops of the scones with the egg wash.

	Bake for 22 to 26 minutes, until golden brown.

	Serve warm, with butter, jam, or whipped cream. Store leftover scones in an airtight container at room temperature for up to 2 days.






Cinnamon Apple Scones
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I wouldn’t say I like change, especially when it comes to my food. I’m a human being, and I’m not ashamed to say that there was a time in my life when if you added anything but raisins to a scone, I would have walked out the door! But when I left Ireland, I realized I was missing out on a whole world of scones.

Look at these cinnamon apple scones! With the apple-pie-like filling and the sweet cinnamon glaze on top, how could you say no? Serve them as they are—no butter, jam, or whipped cream needed.

MAKES 8 SCONES

FOR THE APPLE FILLING

1 Granny Smith apple (about 5 ounces/142 grams), cored, peeled, and finely diced

1 tablespoon granulated sugar

1 teaspoon ground cinnamon


FOR THE DOUGH

2 cups (284 grams) all-purpose flour

¼ cup (57 grams) granulated sugar

1 teaspoon baking powder

¼ teaspoon baking soda

½ teaspoon salt

½ cup (1 stick/115 grams) cold butter, diced

1 cup (240 milliliters) cold heavy cream

1 egg, beaten, for egg wash


FOR THE GLAZE

1 cup (115 grams) confectioners’ sugar

2 tablespoons whole milk

1 teaspoon ground cinnamon

½ teaspoon pure vanilla extract



	Preheat the oven to 400°F (200°C). Line a baking sheet with parchment paper.

	Make the apple filling: In a small bowl, combine the apples, granulated sugar, and cinnamon and set aside.

	Make the dough: In a large bowl, whisk together the flour, granulated sugar, baking powder, baking soda, and salt.

	Add the butter and, using your fingertips, rub it into the dry ingredients until the mixture resembles coarse bread crumbs.

	Add the cream and stir until the dough comes together. (If your scones are not forming a dough and seem a little dry, then add a little more liquid.)

	Turn the dough out onto a floured surface and roll it into a ¼-inch-thick rectangle. Spread the apple filling evenly over the surface.

	Fold the dough in thirds like a letter and roll it out into a 9 × 4-inch rectangle, roughly 1 inch thick. Cut into 8 triangles and place on the prepared baking sheet. Brush with the egg wash.

	Bake for about 20 minutes, until the tops are golden brown. Let cool.

	Make the glaze: In a small bowl, whisk together the confectioners’ sugar, milk, cinnamon, and vanilla. Drizzle the glaze over the scones and let it set before serving.

	Serve with a hot cup of tea. Store leftovers in an airtight container at room temperature for up to 2 days.






Raspberry and Yogurt Scones
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When I create recipes, there always has to be a reason. So what’s the reason for my yogurt scones? It’s all about how the ingredients perfectly complement each other not just in taste but in the way they affect one another. Yogurt is naturally acidic, and that acid helps tenderize the flour. I dare you to find a softer scone!

As for the “why raspberry”? That’s a no-brainer—raspberry jam is my favorite!

MAKES 8 SCONES

FOR THE RASPBERRY FILLING

1 cup (5 ounces/142 grams) fresh raspberries

3 tablespoons raspberry jam, warmed slightly


FOR THE DOUGH

2 cups (284 grams) all-purpose flour

⅓ cup (71 grams) granulated sugar

2 teaspoons baking powder

¼ teaspoon baking soda

½ teaspoon salt

½ cup (1 stick/115 grams) cold butter, diced

⅓ cup (71 grams) plain yogurt

⅓ cup (71 milliliters) heavy cream

1 large egg, at room temperature

1 egg, beaten, for egg wash

  Coarse sugar, for decorating



	Preheat the oven to 400°F (200°C). Line a baking sheet with parchment paper.

	Make the raspberry filling: In a small bowl, gently combine the raspberries and jam. Set aside.

	Make the dough: In a large bowl, whisk together the flour, sugar, baking powder, baking soda, and salt.

	Add the butter and, using your fingertips, rub it into the dry ingredients until the mixture resembles coarse bread crumbs.

	In a small bowl, whisk together the yogurt, cream, and egg, then pour this into the flour mixture and stir until the dough comes together. (If the mixture is not forming a dough and seems a little dry, add a little more liquid.)

	Turn dough out onto a floured surface and divide the dough in half and roll each half into a circle about 8 inches across and ¼ inch thick.

	Place one circle of dough on the prepared baking sheet and spread it with the filling, leaving a ½-inch border. Place the second circle of dough on top of the first and press the edges to seal in the filling.

	Using a knife, score the disc into 8 wedges, cutting about three-quarters of the way through to the bottom. Brush the tops with the egg wash and sprinkle with coarse sugar.

	Bake for 25 to 30 minutes, until golden brown.

	Serve as is, warm from the oven. Store leftovers in an airtight container at room temperature for up to 2 days.






Maple Pecan Scones
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A couple of fun facts for you: Pecans are the only major tree nut native to America, the US produces around 300 million tons of pecans every year, and they are my favorite nut!

Pecans are magic when it comes to baking. Raw pecans have a buttery flavor, but my chef’s secret is to always toast them. They take on a lovely maple taste with caramel tones when toasted, flavors that work so well in many different recipes.

MAKES 8 SCONES

FOR THE DOUGH

2 cups (284 grams) all-purpose flour

1 level tablespoon baking powder

¼ teaspoon baking soda

¼ teaspoon salt

½ cup (1 stick/115 grams) cold butter, diced

1 cup (142 grams) pecans, toasted and chopped

½ cup (115 grams) sour cream

¼ cup (60 milliliters) buttermilk

¼ cup (71 milliliters) pure maple syrup

1 egg, beaten, for egg wash


FOR THE MAPLE GLAZE

¾ cup (85 grams) confectioners’ sugar

⅓ cup (115 grams) pure maple syrup

1 tablespoon (14 grams) butter, melted



	Preheat the oven to 400°F (200°C). Line a baking sheet with parchment paper.

	Make the dough: In a large bowl, whisk together the flour, baking powder, baking soda, and salt.

	Add the butter and, using your fingertips, rub it into the dry ingredients until the mixture resembles coarse bread crumbs. Toss in the pecans and mix to combine.

	In a small bowl, combine the sour cream, buttermilk, and maple syrup, then pour this into the flour mixture and stir until the dough comes together. (If the mixture is not forming a dough and seems a little dry, add a little more liquid.)

	Turn the dough out onto a floured surface and roll it out to 1 inch thick. Use a 3-inch round cookie cutter to cut out as many scones as you can, placing them on the prepared baking sheet as you go.

	Gather the scraps of dough into a ball, roll out the dough again, and cut out more scones. Repeat until you have used all the dough.

	Brush the tops of the scones with the beaten egg wash.

	Bake for 25 to 30 minutes, until the tops are golden brown. Let cool.

	Make the glaze: In a small bowl, whisk together the confectioners’ sugar, maple syrup, and butter.

	Drizzle the glaze over the scones and let it set before enjoying. Store leftovers in an airtight container at room temperature for up to 2 days.






Three-Seed Whole Wheat Scones
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You can have the best of both worlds with this recipe! Whole wheat flour is nutritious and adds a delicious nuttiness that is really unique. Try topping your scones with a drizzle of honey—it sweetens them and enhances the flavor!

MAKES 9 SCONES

1 cup (142 grams) whole wheat flour

1 cup (142 grams) all-purpose flour

2 tablespoons sesame seeds

2 tablespoons hulled pumpkin seeds

2 tablespoons hulled sunflower seeds

2 teaspoons baking powder

½ teaspoon baking soda

½ teaspoon salt

½ cup (1 stick/115 grams) cold butter, diced

½ cup (120 milliliters) heavy cream

3 tablespoons honey

1 large egg, at room temperature

1 egg, beaten, for egg wash

Butter, for serving



	Preheat the oven to 375°F (190°C). Line a baking sheet with parchment paper.

	In a large bowl, combine the whole wheat flour, all-purpose flour, sesame seeds, pumpkin seeds, sunflower seeds, baking powder, baking soda, and salt.

	Add the butter and, using your fingertips, rub it into the dry ingredients until the mixture resembles coarse bread crumbs.

	In a small measuring cup, whisk together the cream, honey, and egg, then pour this into the flour mixture and stir until the dough comes together. (If the mixture is not forming a dough and seems a little dry, add a little more liquid.)

	Turn the dough out onto a floured surface and roll it out into a 9-inch square, roughly ¾ inch thick. Using a knife, cut the dough into 3-inch squares (you should end up with 9 scones) and place them on the prepared baking sheet. Brush the tops with the egg wash.

	Bake for 20 to 25 minutes, until golden brown. Let cool for 10 minutes before serving.

	Serve the scones warm, with butter. Store leftovers in an airtight container at room temperature for up to 2 days.






Strawberry Cream Cheese Scones
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Once I started experimenting with scone recipes, I couldn’t stop! Did you know there are no rules you have to follow? Because there are no rules when it comes to scones, you can do whatever you want!

Take this strawberry cream cheese scone recipe, for example. It is as tender as a buttery biscuit, has a perfect slight tanginess from the cream cheese, and is filled with fresh, juicy strawberries. It’s the perfect combination of flavor and texture—these scones are the complete package!

MAKES 8 SCONES

FOR THE STRAWBERRY FILLING

1 cup (5 ounces/142 grams) fresh strawberries, chopped

1½ teaspoons all-purpose flour


FOR THE DOUGH

2¼ cups (319 grams) all-purpose flour

¼ cup (57 grams) granulated sugar

1 level tablespoon baking powder

½ teaspoon salt

½ cup (115 grams) cream cheese, diced

½ cup (1 stick/115 grams) cold butter, diced

¼ cup (60 milliliters) heavy cream

1 large egg, at room temperature

1 egg, beaten, for egg wash



	Preheat the oven to 400°F (200°C). Line a baking sheet with parchment paper.

	Make the strawberry filling: In a small bowl, toss the strawberries with the flour.

	Make the dough: In a large bowl, whisk together the flour, sugar, baking powder, and salt.

	Add the cream cheese and butter and, using your fingertips, rub them into the dry ingredients until the mixture resembles coarse bread crumbs.

	In a small bowl, beat the heavy cream and egg together, then pour this into the flour mixture and stir until the dough comes together. (If the mixture is not forming a dough and seems a little dry, add a little more liquid.)

	Transfer the dough to a floured surface and roll it out into a 9 × 12-inch rectangle, roughly ¼ inch thick. Spread the strawberry filling evenly over the dough.

	Fold the dough into thirds, like a letter, and roll it out into a 9 × 4½-inch rectangle, about 1 inch thick. Cut the rectangle into 8 squares and place them on the prepared baking sheet. Brush the tops with the egg wash.

	Bake for 20 to 25 minutes, until golden brown.

	Let cool slightly before enjoying. Store leftovers in an airtight container at room temperature for up to 2 days.
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