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			PREFACE

			

			It’s easy to look at a winning bet in retrospect and then to proudly pat yourself on the back. I’d like to say that I knew from the start Claudia Fleming would be the perfect pastry chef for Gramercy Tavern, but actually, I’m not sure I had ever even tasted Claudia’s desserts when we hired her.

			I first met Claudia in 1987 when she was interviewing to become a server at Union Square Cafe. Even from half a room away, I could feel her warmth, poise, and intelligence. I knew we would hire her before I even sat down for the interview. During her time at Union Square Cafe, I grew to admire Claudia for her dancer’s dignity, competence, and self-assurance. She has an extraordinary work ethic and is amazingly self-sufficient. She was one of the few servers I had ever met who wouldn’t permit me to help bus her station! She is also passionate about learning new things. It didn’t take long before Claudia’s curiosity led her to the Union Square Cafe kitchen and into the pastry station. After several months, her passion for pastry carried her off to study in France, and we were sad to lose her.

			In early 1994, when Gramercy Tavern was in construction, I heard that Claudia had returned from Paris and was working part-time as a consulting pastry chef in New York. Chef Tom Colicchio and I were looking for a talented pastry chef for Gramercy Tavern, but not one whose already established style would have to be melded with Tom’s. We wanted to find someone who would have the flexibility, persistence, and innate ability to grow with us. When we made the decision to hire Claudia, it was based purely on my sense of her as a person and Tom’s confidence that he would be entirely comfortable collaborating with her as a cook. We knew that Claudia’s personality meshed perfectly with our approach to the restaurant, so we followed our instincts.

			It couldn’t have turned out better. Claudia’s desserts strike a perfect balance between heart and mind, providing the ultimate close to the dining experience at Gramercy Tavern. Just as the restaurant strives to combine luxury with warm, down-to-earth hospitality, Claudia’s desserts are based on purity, elegance, and grace, but omit fancified elements like pulled sugar or gold leaf. She creates outstanding combinations by treating perfect Greenmarket strawberries as if they’re little jewels and making the most technically perfect chocolate tartlet you could imagine; then she has the confidence to toss those berries with tarragon, or to serve the tart with a miniature chocolate malted. Claudia’s ideas never seem like whimsy for the sake of whimsy. They thoroughly demonstrate the knowledge, savvy, and technical expertise that she has been so determined to master. Just watching her amazingly strong, adept hands at work is enough to convince me that this is what she was always meant to be doing.

			Over her years as Gramercy Tavern’s pastry chef, Claudia has grown more confident and authoritative, and so have her desserts. They’ve become purer and more delicious, and, as always, they make sense. You can taste much pleasure in these desserts because they are conceived and prepared entirely for your enjoyment, rather than for the pastry chef’s own edification. Claudia is an unusually empathetic person—how people feel matters a lot to her, and this makes her desserts even more satisfying to the soul. It also helps that she has extraordinary taste. But perhaps most remarkable is Claudia’s rare combination of humility and excellence. I don’t know many people who possess those two qualities in such harmonious abundance.

			When you leave a meal at Gramercy Tavern, your last impression is a powerful one: you feel comforted in your heart and stimulated in your mind. Claudia’s desserts are an essential component of this—and I just can’t imagine how dinner at Gramercy Tavern could end on a more delicious note.

			—Danny Meyer, owner, Gramercy Tavern

		

	
		
			FOREWORD

			

			People’s taste in food is often divided into two categories: those who love salty, savory foods, and those who prefer sweets. There is, however, a specialized third category: those who work with savory foods, but who are done in by their sweet tooth. Throughout my workday I find countless excuses to amble over to the pastry station, where I help myself to handfuls of tiny pecan sandies, fingerfuls of candied kumquats, tastes of raw cookie dough. It’s no accident that the sorbet and ice cream drawer are right next to my station.

			When I opened Gramercy Tavern, Claudia was the only member of the kitchen staff with whom I hadn’t worked before. And yet, before hiring her, I never asked her to cook for me, I tasted no sample desserts, and I never once asked her to design a pastry menu. I didn’t need to. Over the years my intuition about the best people has served me well, and my intuition told me Claudia would be a star.

			For one thing, I knew Claudia had technique. Her résumé boasted a stint at Fauchon, under the legendary Pierre Hermé. I knew that that sort of experience would ground her with impeccable skills, the kind of exacting technical ability necessary for the job ahead.

			Second, I had a feeling based on Claudia’s personal style—the way she carried herself, even the way she dressed—that she was a person of integrity and determination. I remember thinking that if her desserts resembled these outward cues, then stylistically we were in sync.

			Finally, after one brief interview, I knew Claudia was the perfect fit for us because she convinced me that she “got it.” Back then the style of the day was architectural desserts—confections that towered high above the plate, with rock-hard ice cream providing the supportive structure. When I had discussed the job with other candidates, I’d explained that I was looking for someone who was willing to forgo theatrics in pursuit of mind-bending flavor. I remember most people’s reactions; in short, they didn’t get it. Wasn’t it important to dazzle the guests? But when I explained to Claudia that I wanted people to go “ooh” and “aah” after they’d tasted the dessert, she alone grew excited at the prospect. She immediately grasped that I wanted the desserts at Gramercy Tavern to have the same sensibility as the rest of the food—simple, straightforward, emphasizing intensity of flavor over flash.

			During Gramercy’s first year, Claudia would knock on my door with her latest desserts, asking for my input. I’d taste, we’d discuss, I’d make suggestions. Then one day something seemed to click. Claudia started coming to my office with complete desserts that required nothing from me, other than to lick the plate. Her dishes just floored me with their ingenuity, their clean style, and, most important, their flavor. She’d nailed it. These wonderful desserts were cropping up with increasing regularity in magazine and newspaper articles. And why not? They were newsworthy.

			What I most appreciate about Claudia’s desserts is that in the smallest ways, each and every component is that much finer than everything else out there. Compare Claudia’s short crust to anyone else’s in New York—it’s that much thinner, and, again (the only word that really works), finer. These are small distinctions, but in the world of pastry, they are everything. She constantly tests the limits—how light can she make puff pastry, how much more flavor can she give the ice cream and sorbet? Mostly, I think I respect her work because, unlike some cooks, who start with a heightened sense of presentation and then find food to “match,” Claudia begins by making every element on the plate as flavorful as possible and then works to match the presentation to the food. Again, a subtle difference, but it neatly sums up what Gramercy Tavern is all about.

			One of the highest compliments I can pay Claudia is merely the truth: after years of seeing her look to my food for inspiration, the tables have turned. These days I head over to her station and borrow liberally from her mise-en-place to inspire my cooking.

			In this book Claudia’s integrity and passion for flavor come through on every page. As I read it, I was reminded that first and foremost a great pastry chef has to be a great cook, and Claudia is. She has managed to take what she does at Gramercy Tavern and break it down for any level of cook; it’s a book not just for pastry chefs, but for cooks who want to make dessert. It was both a joy to read and a torment—time and again, I found myself marking my place and heading over to the pastry department for just one more pecan sandy, another syrupy kumquat, one more spoonful of sorbet.

			—Tom Colicchio, chef/owner, Gramercy Tavern
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			INTRODUCTION

			

			I’ve always loved desserts, for both their sweet flavors and their diverse textures, like the crunch of a chocolate-covered pretzel or the silky mouthfeel of homemade butterscotch custard. Growing up, I was the kind of kid who sometimes wouldn’t eat dinner but ate ice cream and cookies instead. Or, if I thought I wasn’t hungry, I could still be tempted by a slice of my mother’s homemade chocolate cream pie.

			Being a pastry chef, however, was not something I grew up fantasizing about. Instead, I wanted to be a dancer. I started taking ballet lessons at the age of six and turned out to be quite good at it, which was probably part of the reason I loved it so much. But there’s another reason, too. As the youngest of three, I felt that dancing was something that was all mine. It was important, and it was special, and that made me want to keep doing it.

			Working in restaurants (initially as a waiter) was a happy accident that occurred because I couldn’t support myself as a dancer. The first real restaurant I worked in was Jams in New York City with chef Jonathan Waxman (and partner Melvyn Master). This was in the 1980s—an amazing time to be in the restaurant business. A food revolution was in full swing, and there I was smack in the middle of it. Jams was a huge change from the other places I had worked at (one of which was an ice cream parlor); I saw tiny baby vegetables for the first time, and dishes like lamb tenderloins on a composed salad or black-bean cakes with duck confit. I saw chefs handling ingredients as if they were jewels. It was the beginning of New York’s fascination with California cuisine, and I thought it was incredible.

			After Jams, I moved on to work for Danny Meyer at Union Square Cafe. I knew that I didn’t want to wait tables my whole life. I felt the time had come for me to make some kind of decision: what, exactly, should I do with my life? I asked Michael Romano, the chef (and now an owner) at Union Square, if he’d let me work as a prep cook so that I could see if I liked working in the kitchen. Being a prep cook is the lowest rung on a chef’s ladder. You peel sacks of potatoes and onions, wash all the baby lettuces, shell crates and crates of fava beans, and generally learn your way around a professional kitchen. I also started attending Peter Kump’s Cooking School in the evenings for a more formal education.

			I was absolutely thrilled to be working in the kitchen, but I was at my happiest hanging around the pastry station. I’d pester the pastry chefs with scores of questions and follow them around, learning what I could from leaning over their shoulders and watching. When a pastry position finally opened up and was offered to me, I literally jumped at the chance. From that moment on I knew I was in the right place.

			I learned a lot as an assistant pastry chef—so much, in fact, that it made me realize how much I still didn’t know. I noticed that many of the best pastry chefs I’d met in New York had spent some time apprenticing in Europe (that is, if they weren’t already French). I wanted to go, too, if I could figure out a way to get there. I had no connections, not much in the way of foreign-language skills, and little money. Still, I was determined. A Paris-trained friend, Maury Rubin of City Bakery, arranged for me to work with the people with whom he had studied. I drained my savings account, and two weeks later I was on my way to France. I worked at a shop called Rousseau et Seurre for a while, then went to work under the renowned chef Pierre Hermé at Fauchon.

			Studying in Europe was an important career move in several ways. Most important, it gave me a strong, solid foundation in the art of pastry, laid out in a very codified way. As a former dancer, I deeply understood the value of mastering technique. When I was dancing in the studio, it was all about learning the steps and coordinating the music and the timing. I drove myself very hard so that when performance time came, I was confident enough to let go and just dance. This always shocked my teachers—how different I was onstage. But I felt that sense of freedom because I trusted my technique. It’s the same with cooking. Thanks to my training in France, I feel confident enough to experiment. I know I’ve tried some wacky things (like the cilantro syrup on my coconut tapioca, see this page), but I also know that my desserts work because they are all based on good technique.

			After nine months in Europe, I came back to New York. I heard that Danny Meyer and Tom Colicchio were opening Gramercy Tavern, and a friend told me to call Tom, the chef. I was ambivalent at the time. I thought it was too high-profile for me, and too big. But once I talked to Tom, I was convinced that it was my next step. His enthusiasm was infectious, and I felt it would be a good fit. It was one of the best decisions of my life.

			Although studying in Europe helped me feel secure in my technique, until Gramercy Tavern, I didn’t really have my own style as a pastry chef. I knew that I had discipline, a good work ethic, and a certain measure of creativity, but I didn’t know what I was capable of until Tom encouraged me to experiment, which I did in direct relation to him and his approach. One of our goals at Gramercy Tavern is to provide a seamless transition from dinner to dessert, and I feel we accomplish that easily, since my style and Tom’s are so closely linked.

			When I first started, I would come to work every day and just watch Tom. I saw his integrity and his honesty in handling the food. He really lets his ingredients speak for themselves and never tries to impose the latest trends or esoteric notions on them. The cuisine he prepares is made as good as it can be by just coaxing and tweaking the ingredients, but never by being manipulative. I learned that the most delicious foods are those that have been nurtured and treated respectfully. It was an important lesson.

			In a way, it’s what makes the whole dining experience at Gramercy Tavern special. It’s where my style, Tom’s, and owner Danny Meyer’s overlap. We all have one goal at Gramercy, and that is to nurture people, simply and without pretense. It’s a philosophy we take very seriously, and it extends to all facets of the restaurant, from the staff, to the purveyors, to the clientele, and of course to the food itself. We try to give our customers pleasure without overwhelming them with formality. It’s certainly the way I feel most comfortable in a restaurant.

			Giving people satisfying but unintimidating food fits in with this overall mission, and that’s exactly what I try to do with my desserts. It’s hard to describe one’s own style, but I know that the basis of mine is flavor. First and foremost, everything I make has to taste absolutely delicious. But deliciousness can take many forms. For me, a successful dessert is one that combines clean flavors with a streamlined presentation and a variety of textures and temperatures. It makes sense to have something crispy and something soft sharing a plate with something hot and something cold, since it’s the contrast that makes each experience complete. For me, striking a balance between these different components is the real challenge.

			Another element at work in my desserts is the variety of ways in which I play with the main ingredient of each dish. Usually, I work within a theme, often revolving around one particular ingredient. When I come up with the dessert, I think about that ingredient in every possible permutation to try to figure out how I can get the most out of it. So while I’m combining textures and temperatures on the plate, I’m also taking into account the best way to showcase my main ingredient. If it’s a pineapple, I might serve it raw and tart in a relish, cooked and highly sweetened in a sauce, churned into a snowy granité, dried to a crisp chip in the oven, or made into a buttery tart or airy soufflé. That way, the diner can really get to know the different personalities of a pineapple.

			It may be because my training wasn’t as structured as that of many other pastry chefs, or maybe it’s just because of who I am as a person, but I’m very open to taking chances with my menu. In fact, I really love taking risks—making that leap of faith with a dessert combination and hoping that it appeals to the person eating it as much as it does to me. Serving a miniature chocolate malted in a shot glass alongside a chocolate tart garnished with a scoop of extra-bittersweet chocolate sorbet makes sense, especially to the kid in me. The sorbet, like a slightly more sophisticated Fudgsicle, seems to cry out for a malted companion. In terms of balancing the plate, the malted breaks up the intensity of all the dark bittersweet chocolate in the tart and in the sorbet. Sometimes I wonder what some of my teachers would think if they came to the restaurant and saw what I am doing. I’m honestly a little afraid they’d be horrified, and I can imagine them thinking, “Claudia! You can’t serve waffles with flan!” But to me, it works: a silky maple-syrup flan garnished with crunchy, freshly made waffles. Waffles topped with maple syrup and butter is a natural breakfast combination. All I did was translate it into dessert. The only time a dessert doesn’t make sense is if it doesn’t taste delicious.
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			I gain my inspiration from different ingredients as they come into season; from the homey desserts of my childhood; from skimming international food magazines; from my teachers; and from cuisines around the world. Reading a book on spices, I learned about dukka, a musky Middle Eastern nut paste used as a dipping sauce for bread. It usually contains hazelnuts, sesame seeds, cardamom, cumin, coriander, and salt. I decided to try adding sugar to the mix. Now I sprinkle it between layers of phyllo dough and serve it with sorbet made of labné, a thickened yogurt. It’s a traditional grouping of Middle Eastern elements used in an untraditional way. Often an idea for something new comes from simply breathing life into an age-old combination. There’s my apple tarte Tatin, for example, which I serve with a miniature goat-cheese cheesecake and golden raisins simmered in verjus (juice from unripe fruit, usually chardonnay grapes). I wanted to adapt a classic cheese course of cheese, bread, and fresh and dried fruit. It may seem slightly strange at first, but it is ultimately comforting and familiar. For me, it’s almost like a game or a puzzle, to let my mind wander around an idea and think, “What if?” What if I made basil into ice cream, what would happen? The worst possibility is that it wouldn’t taste good and I’d try again. Tarragon tastes like licorice, so why not combine it with anise meringues and strawberries as a twist on a classic vacherin?

			When it comes to presentation, my style is fairly restrained, yet elegant and sophisticated. Personally, I hate when a dessert comes to the table looking like it just landed from Mars. When I worked as a waiter, I always thought it was a bit strange if, when I served a dessert, a customer would say, “Oh, this is so beautiful! I don’t know whether I should eat it or take a picture of it.” I don’t want my desserts to be flashy or intimidating. I just want them to look harmonious and provide a few small, sweet bites after a wonderful meal.

			And when I say a few bites, I really mean it. My desserts are definitely small. By the time people get to dessert, they are already pretty full. I think the ideal dessert is a few perfect, intense tastes filled with balanced flavors and textures. No one likes to leave a dinner table being overly full, but most people want to end with something sweet. Small portions satisfy both desires.

			Describing my desserts makes them sound more fussy than they actually are. I once read an article about how a German fashion designer came up with her line of clothing. First, the article said, she’d take a concept, then strip away everything superfluous until the idea was as clean and simple as it could be while still making sense. I like to think I work in that same way. First I break each component of my desserts down to its very essence, and then I build the components back up again, changing the combinations to suit the seasons, my mood, or the feeling of the menu in general.

			When using this book, please don’t think that any of my recipes are written in stone. They all work as is, but that doesn’t mean they won’t work if you alter them to suit your own tastes or to accommodate a favorite flavor. When adapting or combining these recipes, if there’s something you like, and you combine it with something else you like, chances are you’re going to like the end result. You might want to change a recipe because you don’t have a particular ingredient on hand. If a recipe calls for a combination of almonds and hazelnuts and you have only almonds, use all almonds. Don’t hesitate to make variations. The dessert may not taste exactly like it does at Gramercy Tavern, but it’s going to taste delicious. And that’s the purpose of dessert.

			As a pastry chef, I try to make desserts that people would not make for themselves every day. I want my desserts to be extra-special, and I always try to give my customers more than they might even think they want. That’s why when I compose a dessert, it usually consists of several elements that come together on the plate to form a new whole. But making several sweets to end one meal isn’t practical for everyone, especially for a home cook who doesn’t have an entire staff of assistants candying orange peel and curling tuiles. I’ve written this book with the home cook in mind. While the last chapter shows how I put the different components together to create my menu at Gramercy Tavern, each separate recipe can stand alone as a simple but vibrant and unforgettable dessert in its own right. Determine how much time and energy you have to devote to dessert on any particular occasion. Make one component or make several—then play with the different elements and come up with your own individual interpretations.

			The most important thing to remember is that cooking, and I think especially dessert-making, is incredibly fun. I truly hope that you enjoy this book as much as I love eating dessert. After all, that’s the best part.

			
				A NOTE ON INGREDIENTS

				For the most part, I discuss the ingredients central to each chapter in the chapter introductions. But there are some ingredients that span the whole book. Here are a few words on the basics:

				Flour: I use both all-purpose and cake flour, depending on the recipe. All-purpose flour has slightly more protein than cake flour, and is suited to desserts and baked goods that require a little bit of structure, like cookies and tart crusts.

				Cake Flour: Higher in starch and lower in protein, cake flour bakes up more delicately, giving cakes an especially tender crumb. Make sure to purchase plain cake flour. The self-rising kind, with its added leaveners and salt, won’t work in these recipes.

				Butter: I always use unsalted butter. We don’t stock any other kind in the pastry kitchen at Gramercy Tavern. Try to find the freshest butter you can, and freeze any that you are not going to use in the next few weeks. This will prevent the butter from absorbing any off tastes from the refrigerator.

				Salt: Although in most pantries a cylinder of iodized salt is the standard, I use kosher or fine sea salt, even in baking. I find it has a purer taste.

			

			
				A NOTE ON FREEZING

				While I don’t freeze many of my finished desserts, I do freeze doughs and both baked and unbaked tart crusts. The trick to freezing is to wrap everything well in plastic wrap, then freeze it for no more than two or three months, and preferably just a few weeks.

				For unbaked doughs (like cookie dough and tart dough), your best bet is to let them defrost slowly in the refrigerator rather than at room temperature. A baked tart crust can be defrosted at room temperature (it will take only 15 to 30 minutes), but you’ll have to refresh the crust before using it. To do so, unwrap it and place it in a 350°F. oven for 5 minutes, then cool and use as directed.
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			A WORD ON THE WINE NOTES

			

			Just as every course of the savory part of the meal deserves its own well-matched wine, so does the very last course: dessert. Pairing wines with sweets is just as challenging as choosing wines to go with dinner, so I enlisted the help of Gramercy Tavern’s brilliant wine director, Paul Greico. Paul has carefully selected styles of wine to go with all the desserts in the book, and you will find his excellent recommendations at the end of each chapter introduction. For the composed desserts in the last chapter, Paul has suggested some of his favorite wines that are particularly well suited to the flavor combinations of each dish. While serving wine with dessert is optional, it does make for a harmonious and elegant presentation that will make your last course even more special.

		

	
		
			BERRIES
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			Intensely flavored seasonal berries are probably everyone’s favorite fruit. But unfortunately, like most good things, they are as fleeting as they are beloved. So during their short summer seasons, I always make desserts in which berries play a starring role, presented at their sweetest, freshest, juiciest best.

			Because berries are fragile, soft fruits, I buy seasonal local varieties from the farmer’s market. Out-of-season berries have been bred for durability and shipping, and the result is a sour and hard product with none of the fresh berry’s enticing characteristics. Another benefit to buying berries at the farmer’s market is the amazing assortment you can find there, including raspberries that come in white, black, golden, and pink as well as red. The different varieties all possess unique qualities that, when combined, achieve an unparalleled harmony of flavors.

			Unlike that of apples, pears, or most other fruits, the flavor of berries becomes diluted when they are cooked. Heat seems to destroy their delicate taste and texture, making them watered-down shadows of their fresh selves. In this chapter the berries are used either fresh or barely warmed, so that they stay as intensely flavorful as possible. In the Raspberry–Lemon Verbena Meringue Cake, the berries are insulated by a layer of meringue, so that even though they are baked, they barely feel the heat, warming just enough to release their perfume but not enough to break down. To make berry compotes, I toss whole raspberries, strawberries, or blackberries with uncooked puréed fruit. This way, their flavors and colors stay bright and clear, without tasting cooked and dulled. This said, I do lightly simmer some of the berries for the blueberry compote. Blueberries are pretty hardy, and I find that cooking intensifies their flavor and releases the pectin in their skins, which provides a natural thickener for their sauce.

			Berries are delicious with most of the produce that is harvested at the same time of year, so they combine beautifully with other summer fruits like apricots and peaches. I also like to pair berries with fresh summer herbs, such as tarragon and verbena, which bring out their natural qualities and highlight their sweetness.

			Blueberries and strawberries should be rinsed right before they are used, then spread on a clean dish towel to dry. I don’t wash raspberries and blackberries at all; I just pick through them to remove any leaves or twigs.

			Buy plump, vibrant berries that retain their shape yet are fully colored and soft. Avoid mushed or moldy berries and use the berries shortly after purchase.

			
				WINE NOTES: BERRIES

				In general terms, one can make wine from any number of different fruits, including the family of berries. These wines can be incredibly fruit-forward and unctuous, and they taste perfect with a dessert employing the same berry. As a general rule of thumb, for a dessert wine to match a dessert, it must be sweeter than the accompanying dish. And in the case of berry wines, they are usually very sweet and contain slightly higher alcohols. Some of the berry desserts will demand a bigger, more robust wine with not only more alcohol, but some tannin to cut some of the sweetness. Recioto della Valpolicella is a sweet version of an Amarone that fits this description. (Reciota means “ears” in Venetian dialect, named for the ripest, sweetest grapes near the top if you hold a bunch up by its stem and imagine that it is a head.)

				For the dark and sweet berries in the blueberry desserts, add a lightening spritz to the mix with an Australian sparkling Shiraz.

			

			RASPBERRY–LEMON VERBENA MERINGUE CAKE

			A giant, three-layer confection of vanilla butter cake, berries, and meringue, this dessert looks gorgeous when you pull it out of the oven with its lovely, caramelized top. As you eat it, you first encounter soft, creamy meringue, then tart berries in lemon verbena syrup that oozes into the soft, velvety cake below. The cake, berries, and meringue meld together to form something like a trifle or a warm summer pudding, with the unexpected spark of verbena, a lemony fresh herb.

			Although this cake needs to be served straight from the oven, most of the components can be made in advance. Just before serving, whip the egg whites, assemble the layers, and bake for 15 minutes. It’s a stunning dessert well worth the planning.

			Yield: 8 servings

			
				VANILLA CAKE

				½ cup (1 stick) unsalted butter

				¼ vanilla bean, split lengthwise, pulp scraped (see this page)

				3 large eggs, at room temperature

				½ cup sugar

				¾ cup cake flour

				⅛ teaspoon salt

				1½ teaspoons vanilla extract

				LEMON VERBENA RASPBERRIES

				⅓ cup sugar

				1 large sprig of lemon verbena

				2 half-pints raspberries

				LEMON VERBENA MERINGUE

				⅔ cup milk

				1 large sprig of lemon verbena

				6 tablespoons sugar

				2 large eggs, separated

				1 tablespoon cornstarch

			

			1. To prepare the cake, preheat the oven to 350°F. Grease and flour a 9-inch springform pan. In a small saucepan over low heat, melt the butter with the vanilla pulp. Set aside to cool.

			2. Using an electric mixer fitted with the whisk attachment, beat the eggs and sugar until thick and pale, about 5 minutes.

			3. In a bowl, whisk together the flour and salt. Sift the flour mixture into the eggs in three additions, folding to thoroughly combine after each addition. In a separate bowl, whisk together 1 cup of batter with the melted butter and the vanilla extract. Fold into the remaining batter. Pour into the prepared pan.

			4. Bake the cake until a tester inserted into the middle comes out clean, about 20 to 25 minutes. Transfer to a wire rack to cool. (The cake can be baked 1 day ahead; wrap well and store at room temperature.)

			5. Release the sides of the pan and use a large serrated knife to trim off the top ⅛ inch of the cake (save for snacking). Lock the cake pan sides back around the trimmed cake and reserve.

			6. To prepare the lemon verbena raspberries, in a small saucepan over medium heat, bring the sugar, ¼ cup water, and lemon verbena to a simmer. Cook, stirring occasionally, until the sugar dissolves, 1 to 2 minutes. Turn off the heat and let cool completely.

			7. Strain the syrup, discarding the verbena. Brush a little of the syrup over the top of the cake and set aside. In a bowl, toss the raspberries with 2 tablespoons of the syrup. Use a fork to lightly crush one third of the berries so they release their juices. Set aside while you prepare the rest of the cake.

			8. To prepare the meringue, in a small saucepan over medium heat, bring the milk and the lemon verbena to a simmer. Turn off the heat and let cool completely. Strain the milk, then measure out ½ cup, discarding the rest.

			9. In a heavy saucepan, combine ¼ cup of the milk and 1 tablespoon of the sugar; bring the mixture to a simmer over medium heat. Meanwhile, in a large bowl whisk together 1 tablespoon of the sugar, the egg yolks, and the cornstarch. Whisk in the remaining ¼ cup of cooled milk. Remove the hot milk mixture from the heat and add a little to the egg yolk mixture to warm it, whisking constantly to keep the yolks from cooking. Pour the egg yolk mixture into the hot milk mixture, stirring the milk constantly as you pour. Return the custard to the stove and bring it to a boil, whisking constantly. Let boil for 1 minute, then strain the custard through a sieve into a large, clean bowl. Cover the surface of the custard directly with plastic wrap and set aside.

			10. Preheat the oven to 350°F. In the bowl of an electric mixer fitted with a whisk attachment, whip the egg whites until they hold soft peaks. Continue to beat, gradually adding the remaining 4 tablespoons of sugar, until the whites form stiff peaks. Whisk about 1 cup of the egg whites into the custard to lighten it, then gently fold in the remaining whites in two batches.

			11. Spread the raspberries and their juices evenly over the top of the cake. Using a spatula, spread the meringue over the top of the raspberries, being sure to spread it all the way to the sides of the pan. Bake the cake until the meringue is set, about 15 minutes. Turn the oven to broil. Transfer the cake to the broiler and broil for about 30 seconds, until the top is nicely browned. Be careful; it burns easily. Remove the pan sides and serve the cake while still warm.

			
				SERVING SUGGESTION

				• Serve with candied almonds (see this page) and/or scoops of Raspberry Sorbet (this page).

			

			BLUEBERRY-CORNMEAL CAKES

			Reminiscent of the crisp tops of blueberry corn muffins, these golden little cakes are absolutely irresistible. The cakes have a delicious sugary crust like a muffin top, but unlike muffins, the crumb is moist, buttery, and very tender. The blueberries are studded throughout the batter, and while they bake, they pop, becoming jammy and concentrated. When I can get them, I try to use tiny, intensely flavored wild blueberries or huckleberries, but regular blueberries are fine, too. Serve these rich cakes on their own for tea, or pair them with ice cream, sorbet, or fresh fruit for dessert.

			Yield: 12 cakes

			
				1 cup (2 sticks) unsalted butter

				2⅔ cups confectioners’ sugar

				1 cup almond flour

				½ cup plus 1 tablespoon cake flour

				¼ cup coarse yellow cornmeal

				1 cup egg whites (about 8)

				Grated zest of ½ orange

				1 cup blueberries

			

			1. Preheat the oven to 400°F. In a large skillet over medium heat, melt the butter. Continue to let the butter cook until some of the white milk solids fall to the bottom of the skillet and turn a rich hazelnut brown. Strain the browned butter through a fine sieve into a clean bowl and discard the solids.

			2. Sift together the confectioners’ sugar, almond flour, cake flour, and cornmeal. Place the sifted ingredients in the bowl of an electric mixer fitted with the whisk attachment. On the lowest speed, add the egg whites and zest; mix until all the dry ingredients are moistened. Increase the speed to medium-low and stir in the browned butter. Increase the speed to medium and beat until smooth. Remove the bowl from the mixer and fold in the blueberries. (The batter can be made up to 3 days ahead and refrigerated.)

			3. Butter and flour 12 muffin tins or 2-inch mini tart tins. Spoon the batter into the tins and bake for 18 to 20 minutes, or until the cakes are golden brown around the edges. Transfer to a wire rack and cool completely.

			
				SERVING SUGGESTIONS

				• Serve with fresh seasonal berries.

				• For a composed dessert, add scoops of Sweet-Corn Ice Cream (this page).

			

			BLUEBERRY–CREAM CHEESE TARTS WITH GRAHAM CRACKER CRUST
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			These gorgeous little tarts are a fresh take on blueberry

			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
			
				
				
				
			

			
				
				
			

			BLACKBERRY NAPOLEONS WITH ORANGE SHORTBREAD WAFERS

			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
				
				
			

			TARRAGON-MACERATED STRAWBERRY SHORTCAKES WITH TARRAGON CREAM

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
				
				
			

			CARAMELIZED BRIOCHE PUDDING WITH BLACKBERRY CREAM AND FRESH BLACKBERRIES

			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
				
				
			

			
			BUTTERMILK PANNA COTTA WITH STRAWBERRY ROSÉ GELÉE

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
				
				
			

			
				
				
				
				
			

			BLACKBERRY COMPOTE

			
			
			
				
				
			

			
			
			
				
				
			

			LEMON THYME–MACERATED RASPBERRY COMPOTE

			
			
			
				
				
				
			

			
			
				
				
				
				
			

			RASPBERRY SORBET

			
			
			
				
				
			

			
			
			
			
			
			
				
				
				
			

			STRAWBERRY SORBET
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