
		
			Weeknight Treats
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			If you’re like me (which you probably are if you have this book), you know that dinner isn’t finished until you’ve had dessert. There’s always, always room. But especially on weekdays, I don’t usually have the time or energy to whip up something fancy-schmancy. Enter these weeknight treats, designed for quick, spur-of-the-moment baking. They all come together in less than an hour, and are made in one bowl, so you can have warm Chewy Peanut Butter–Chocolate Chip Cookies in your belly before the clock strikes bedtime. Because every day should end on a sweet note.

			Double Chocolate Banana Bread
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			Makes one 8½-inch loaf

			Prep Time 15 minutes

			Cook Time 45 minutes

			Total Time 1 hour

			Banana bread may seem like a brunch thing, but we all know it’s cake, right? It also happens to make the perfect throw-together weeknight treat, because you probably have some questionable bananas lying around and an emergency stash of chocolate chips (if not, get on that). In addition to the chips, this banana bread is extra chocolaty from cocoa powder and super moist thanks to bananas and sour cream. Mix it up in one bowl, and I’m telling you, it’s a cake that’s pretty hard to mess up. It’s even better the next morning for breakfast, or as a lunch dessert, tea cake, neighborly gift…or all of the above.

			½ cup (1 stick) unsalted butter, melted

			1 cup granulated sugar

			1½ cups mashed overripe bananas (about 3 large), plus 1 banana for topping (optional)

			2 large eggs, at room temperature

			2 teaspoons vanilla extract

			½ cup full-fat sour cream (plain Greek yogurt also works)

			½ cup Dutch-processed cocoa powder

			1 cup all-purpose flour

			¾ teaspoon baking soda

			½ teaspoon salt

			1 cup semisweet or bittersweet chocolate chips, plus more for topping (optional)

			
					
					Preheat the oven to 350°F. Line a 1-pound loaf pan with parchment paper on all sides (see this page).

				

					
					In a large bowl, whisk the melted butter, granulated sugar, and bananas until completely combined. Add the eggs, vanilla extract, and sour cream (or yogurt) and whisk until evenly mixed.

				

					
					Add the cocoa powder, flour, baking soda, and salt, and use a silicone spatula to fold the dry ingredients into the wet until combined and no streaks of flour remain. Fold the chocolate chips into the batter, mixing until well incorporated.

				

					
					Use the silicone spatula to transfer the batter to the prepared pan and spread it evenly to the edges. Cut another banana in half lengthwise (if using) and place it on top of the batter, then sprinkle the top with more chocolate chips. Bake until the bread has domed, the center springs back to a light touch, and a butter knife inserted into the center comes out mostly clean  (a crumb or two attached is okay), about 45 minutes.

				

					
					Place the pan on a cooling rack and let the bread cool slightly in the pan. Use the parchment paper to lift the bread from the pan, then transfer the bread to a cutting board, slice, and serve.
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			Pro tip
 Whenever you have extra overripe bananas lying around, peel them, pop them into a freezer-safe bag, and freeze them. When you want to bake with them, just let them come to room temperature. Baking-ready bananas on demand.

			Chewy Peanut Butter–Chocolate Chip Cookies

			
				
				[image: ]
			

			Makes 16 cookies

			Prep Time 15 minutes

			Cook Time 14 minutes

			Total Time 29 minutes

			While I’m a ginormous peanut butter fan, I won’t lie: most peanut butter cookies let me down. They can be dry, crumbly, and so dense that I need to chug a whole glass of milk to get the cookie down. So I said to myself, Sarah, a better peanut butter cookie is out there…now you need to figure out how to make it. Less flour and an extra egg yolk did the trick. The result is a soft, chewy peanut butter cookie that’s so tender you’ll forget about that glass of milk (though it would be a nice touch). Sprinkle in some chocolate chips and you’ve got a weeknight treat that will satisfy all your chewy, salty, peanut-y, and chocolaty cravings in one.

			¼ cup (½ stick) unsalted butter, at room temperature

			¾ cup creamy peanut butter (such as Jif, Skippy, or Peter Pan—not natural peanut butter)

			1 cup packed light brown sugar

			¼ cup granulated sugar

			1 large egg plus 1 large egg yolk, at room temperature

			2 teaspoons vanilla extract

			¾ cup all-purpose flour

			½ teaspoon baking soda

			½ teaspoon salt

			1 cup semisweet or bittersweet chocolate chips

			
					
					Preheat the oven to 350°F. Line two sheet pans with parchment paper.

				

					
					In a stand mixer fitted with the paddle attachment, beat together the butter, peanut butter, brown sugar, and granulated sugar on low speed until combined. Gradually increase the speed to medium-high and beat until light and fluffy, about 2 minutes.

				

					
					Add the egg, extra egg yolk, and vanilla extract. Beat on medium-high until the mixture is fluffy and lightens in color, about 2 minutes, scraping down the bowl as needed.

				

					
					Stop the mixer, then add the flour, baking soda, and salt and beat on low speed until just combined and no streaks of flour remain. Remove the bowl from the stand mixer and use a silicone spatula to fold the chocolate chips into the batter, mixing until the chips are evenly incorporated.

				

					
					Use a 1½-ounce cookie scoop to portion out equal amounts of dough (a large spoon also works; the ball should be about 3 tablespoons). Roll the dough in your hands to smooth the edges, then place 2 inches apart on the prepared sheet pans (you may need to bake in batches).

				

					
					Bake until the cookies have puffed up and are set and firm around the edges but still somewhat soft in the middle, 12 to 14 minutes. Remove the sheet pans from the oven and allow the cookies to cool slightly on the sheet pans before serving.

				

			

			Jam Jam Bars
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			Makes 12 rectangular bars

			Prep Time 15 minutes

			Cook Time 25 minutes

			Total Time 40 minutes

			Like a lot of kids in the 1990s, I went through a years-long, dedicated strawberry Toaster Strudel phase. The combination of sweet strawberry jam and rich, buttery pastry never got old (until I discovered s’mores Pop-Tarts, but that’s another story). Plus, squiggling the glaze on top was like being in your own personal art class before school. And while these Jam Jam Bars aren’t Toaster Strudels, they do have that same gloriously uncomplicated combination of jam and butter.

			½ cup (1 stick) unsalted butter, at room temperature

			½ cup granulated sugar

			¼ cup packed light brown sugar

			1 large egg, at room temperature

			2 teaspoons vanilla extract

			2 cups all-purpose flour

			½ teaspoon baking soda

			½ teaspoon salt

			½ cup fruit jam or preserves of choice

			Confectioners’ sugar, for topping (optional)

			
					
					Preheat the oven to 350°F. Line an 8 × 8-inch square baking pan with parchment paper on all sides (see this page).

				

					
					In a stand mixer fitted with the paddle attachment, add the butter, granulated sugar, and brown sugar and beat on low speed until combined. Gradually increase the speed to medium-high and beat until light and fluffy, about 2 minutes. Use a silicone spatula to scrape down the sides and bottom of the bowl, then add the egg and vanilla extract. Beat on medium-high speed until the mixture is smooth and combined, about 30 seconds.

				

					
					Add the flour, baking soda, and salt. Mix on low speed until combined and no streaks of flour remain. Scrape down the sides and bottom of the bowl as needed.

				

					
					Using your fingers, press about two-thirds of the dough into the bottom of the prepared pan. Spoon the jam on top of the dough, spreading it to the edges. Use your hands to squeeze the remaining dough into your palms, then break it apart into big and small clusters, sprinkling them all over the jam layer like a fruit crisp (some pockets of exposed jam are okay!). Bake until the top crumbles of the bars are light golden brown, 20 to 25 minutes.

				

					
					Place the pan on a cooling rack and allow the bars to cool completely in the pan. Use the parchment paper to lift the bars from the pan, then transfer the bars to a cutting board. Cut the bars in half, then cut each half into sixths, creating 12 rectangular bars. Dust the top with confectioners’ sugar (if using), and serve.
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			Pro tip
 I love Bonne Maman preserves in this recipe. Bonne Maman is higher in fruit content than some other brands. My favorite flavors are raspberry, blueberry, and apricot.

			Weeknight Chocolate Snacking Cake
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			Makes one 8-inch cake

			Prep Time 15 minutes

			Cook Time 35 minutes

			Total Time 50 minutes

			Any given weeknight when I was growing up, my mom would come home from her full-time office job and whip up a chocolate layer cake (now you know why I am the way I am). Cakes didn’t need an occasion in our household, and I hope they don’t need one in yours, either. That said, making a frosted layer cake on a Tuesday after work isn’t everyone’s idea of a good time. That’s why this one-bowl chocolate snacking cake is so fudgy that (gasp!) it doesn’t even need frosting. Top with a dusting of confectioners’ sugar—or not, you do you.

			1 cup all-purpose flour

			1 cup packed light brown sugar

			½ cup Dutch-processed cocoa powder

			1 teaspoon baking soda

			½ teaspoon baking powder

			½ teaspoon salt

			½ cup vegetable oil

			½ cup buttermilk, at room temperature (get my homemade version on this page)

			1 large egg, at room temperature

			1 teaspoon vanilla extract

			¼ cup strongly brewed coffee, hot

			Confectioners’ sugar, for topping (optional)

			
					
					Preheat the oven to 350°F. Line the bottom of an 8-inch round cake pan with parchment paper (see this page) and grease the sides with nonstick cooking spray.

				

					
					In a large bowl, whisk the flour, brown sugar, cocoa powder, baking soda, baking powder, and salt to combine.

				

					
					Make a well in the center of the bowl and to it add the vegetable oil, buttermilk, egg, and vanilla extract. Starting from the center of the bowl, whisk outward, pulling the dry ingredients into the middle. Whisk until no lumps remain—the batter will be thick. Pour in the hot coffee, whisking until the batter is smooth.

				

					
					Use a silicone spatula to transfer the batter to the prepared pan, smoothing it out to an even layer. Bake until the center of the cake resists light pressure and a butter knife inserted into the center comes out mostly clean (a crumb or two attached is okay), 30 to 35 minutes.

				

					
					Place the cake pan on a cooling rack and allow the cake to cool slightly in the pan. To remove the cake from the pan, drag a butter knife around the edges of the cake, flip the cake out onto a plate, peel away the parchment paper, then re-invert the cake, right-side up, onto a serving plate. Dust the top with confectioners’ sugar (if using), slice, and serve. 

				

			

			
				[image: ]
			

			Pro tip
 This cake is so moist that it truly doesn’t need frosting, but if you’re really craving some, try halving the recipe for the chocolate frosting from the Yellow Sheet Cake with Chocolate Frosting on this page.

			Oatmeal Chocolate Chip Cookies
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			Makes 15 cookies

			Prep Time 20 minutes

			Cook Time 11 minutes

			Total Time 31 minutes

			Not that anyone is asking, but if you wanted to know my perfect oatmeal chocolate chip cookie (also called oatmeal CCCs in my house), it would look something like this: crispy on the outside with a super-chewy center, studded with oats but still supremely moist, loaded with chocolate chips, and most important: not puffy (the secret is using only a teensy bit of baking soda). And as luck would have it, I’ve made that exact cookie right here. For you.

			¾ cup (1½ sticks) unsalted butter, melted

			1 cup packed light brown sugar

			1 large egg plus 1 large egg yolk, 	at room temperature

			2 teaspoons vanilla extract

			1½ cups all-purpose flour

			¼ teaspoon baking soda

			½ teaspoon salt

			1 cup old-fashioned oats

			1 cup semisweet or bittersweet chocolate chips

			Flaky sea salt, for sprinkling (optional)

			
					
					Preheat the oven to 350°F. Line two sheet pans with parchment paper.

				

					
					In a large bowl, use a silicone spatula to combine the melted butter and brown sugar. Add the egg, extra egg yolk, and vanilla extract and mix well.

				

					
					Add the flour, baking soda, and salt and fold until just combined and no streaks of flour remain. Add the oats and fold until combined. Stir in the chocolate chips until evenly distributed. Do not overmix. Allow the dough to rest for 5 minutes so the flour can absorb some of the wet ingredients.

				

					
					Use a 1½-ounce cookie scoop to portion out equal amounts of dough  (a large spoon also works; the ball should be about 3 tablespoons). Roll the dough in your hands to smooth the edges, then place 2 inches apart on  the prepared sheet pans.

				

					
					Bake until the cookies have puffed up and are light golden brown around the edges but still somewhat soft in the middle, 10 to 11 minutes. Remove the sheet pans from the oven, sprinkle the cookies with sea salt (if using), and allow the cookies to cool slightly on the sheet pans before serving.

				

			

			Red Wine Brownies
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			Makes 9 brownies

			Prep Time 20 minutes

			Cook Time 35 minutes

			Total Time 55 minutes

			Picture this: you opened up a bottle of wine, cooked yourself a nice dinner, and now you want a little somethin’ sweet. Correction—something chocolaty-sweet. But you also have leftover wine, and that definitely can’t go to waste. Clearly, the logical next step is to make Red Wine Brownies. They have a subtle depth from a splash of wine (it won’t taste boozy; it’s only ¼ cup) and a decadent, dense texture. Plus, people always say that wine and chocolate pair perfectly together, so…why not?

			½ cup (1 stick) unsalted butter, cut into tablespoons

			1½ cups granulated sugar

			4 ounces bittersweet chocolate, coarsely chopped

			2 large eggs

			1 teaspoon vanilla extract

			¼ cup red wine

			¾ cup Dutch-processed cocoa powder

			¼ cup all-purpose flour

			½ teaspoon salt

			
					
					Preheat the oven to 350°F. Line an 8 × 8-inch square baking pan with parchment paper on all sides (see this page).

				

					
					In a large microwave-safe bowl, combine the butter and granulated sugar. Microwave until the butter is fully melted and the mixture is hot to the touch, about 1 minute, then remove and stir using a whisk. Add the chopped chocolate to the bowl and microwave for 30 seconds more. Remove the bowl—the chocolate should be completely melted. If it isn’t, microwave for another 15 seconds. Whisk again.

				

					
					Add the eggs (straight from the fridge) and vanilla extract and whisk vigorously until the mixture becomes glossy, about 30 seconds. (Don’t worry about cooling the chocolate mixture before adding your eggs; whisk them in immediately and you’re good.) Whisk in the wine until combined.

				

					
					Add the cocoa powder, flour, and salt and whisk slowly until evenly incorporated. Use a silicone spatula to scrape the batter into the prepared baking pan, spreading evenly to the edges and smoothing out the top. Bake until the surface is shiny, the edges are set, and a butter knife inserted into the center comes out mostly clean (a crumb or two attached is okay), 30 to 35 minutes.

				

					
					Place the pan on a cooling rack and allow the brownies to cool completely in the pan. Use the parchment paper to lift the brownies from the pan, then transfer the brownies to a cutting board, cut into 9 squares, and serve.
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			Pro tip
 Any red wine will work in these brownies, but I recommend a juicier wine like merlot so the flavor shines through.

			Unbirthday Cake Cookies
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			Makes 10 cookies

			Prep Time 15 minutes

			Cook Time 13 minutes

			Total Time 28 minutes

			These cookies have two points of inspiration. One, the flavor “birthday cake” typically refers to a dessert with a vanilla base, plus rainbow sprinkles (and before you start wondering if rainbow sprinkles are a flavor, they certainly are…just don’t ask me to explain it). And two, “The Unbirthday Song” from the movie Alice in Wonderland. So these cookies have all those wonderful birthday cake flavors, but I’ve found they taste best when it’s not your birthday, and I bet that means today. Right now.

			½ cup (1 stick) unsalted butter, at room temperature

			½ cup packed light brown sugar

			2 tablespoons granulated sugar

			1 large egg, at room temperature

			1 teaspoon vanilla extract

			¼ teaspoon almond extract

			1¼ cups all-purpose flour

			½ teaspoon baking soda

			½ teaspoon salt

			½ cup white chocolate chips

			¼ cup rainbow sprinkles

			
					
					Preheat the oven to 350°F. Line two sheet pans with parchment paper.

				

					
					In a stand mixer fitted with the paddle attachment, combine the butter, brown sugar, and granulated sugar and beat on medium-high speed until light and fluffy, about 2 minutes.

				

					
					Use a silicone spatula to scrape down the sides and bottom of the bowl, then add the egg, vanilla extract, and almond extract. Beat on medium-high speed until the mixture is smooth and combined, about 1 minute, scraping down the bowl as needed.

				

					
					Add the flour, baking soda, and salt to the bowl and beat on low until just combined and no streaks of flour remain. Remove the bowl from the stand mixer and use a silicone spatula to fold in the white chocolate chips and rainbow sprinkles, mixing until both are evenly incorporated.

				

					
					Use a 1½-ounce cookie scoop to portion out equal amounts of dough  (a large spoon also works; the ball should be about 3 tablespoons). Roll the dough in your hands to smooth the edges, then place 2 inches apart on the prepared sheet pans.

				

					
					Bake until the cookies have puffed up and are set and firm around the edges but still somewhat soft in the middle, 11 to 13 minutes. Remove the sheet pans from the oven and allow the cookies to rest on the sheet pans for 5 minutes, then use a metal spatula to transfer the cookies to a cooling rack to cool completely.

				

			

			Nutella-Swirled Chocolate Chip Blondies
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			Makes 9 blondies

			Prep Time 15 minutes

			Cook Time 30 minutes

			Total Time 45 minutes

			There are months where I totally forget about Nutella; then I see that quintessential brown jar with red lettering at the store, put two to five jars in my grocery cart, and spend the next few weeks putting Nutella into everything (ask me about the time I made a Havarti grilled cheese with Nutella and raspberry jam—surprisingly good!). One of my favorite ways to use the chocolaty hazelnut spread, though, is by swirling ribbons of it through chewy chocolate chip blondies.

			½ cup (1 stick) unsalted butter, melted

			1 cup packed light brown sugar

			1 large egg plus 1 large egg yolk, at room temperature

			1 tablespoon vanilla extract

			1 cup all-purpose flour

			¼ teaspoon baking powder

			½ teaspoon salt

			1 cup semisweet or bittersweet chocolate chips

			½ cup Nutella

			
					
					Preheat the oven to 350°F. Line an 8 × 8-inch square baking pan with parchment paper on all sides (see this page).

				

					
					In a large bowl, whisk the melted butter and brown sugar until combined. Whisk in the egg, extra egg yolk, and vanilla extract until combined.

				

					
					Add the flour, baking powder, and salt. Use a silicone spatula to fold until combined and no streaks of flour remain. Gently fold in the chocolate chips, mixing only until combined.

				

					
					Use the silicone spatula to scrape the batter into the prepared pan, spreading evenly to the edges and smoothing out the top. Drop spoonfuls of Nutella on top of the batter (6 to 8 spoonfuls from the ½ cup measurement). Use a butter knife to drag and swirl the Nutella through the blondie batter.

				

					
					Bake until the edges are set and the blondies are golden brown, 25 to 30 minutes. The middle may still look underbaked, but the blondies will continue to cook as they cool in the pan.

				

					
					Place the pan on a cooling rack and allow the blondies to cool completely in the pan. Use the parchment paper to lift the blondies from the pan, then transfer the blondies to a cutting board, cut into 9 squares, and serve.

				

			

			
				[image: ]
			

			Pro tip
 Want to jazz up these babies even more? Sub half the Nutella for a spreadable peanut butter for double the fun.

			Blueberry Almond Cake
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			Makes one 9-inch cake

			Prep Time 20 minutes

			Cook Time 40 minutes

			Total Time 1 hour

			For some people, dessert cravings subside when warm weather arrives. Not me. My cravings just change from chocolate to not chocolate. This simple blueberry cake is one of my standby summer-evening hits; it takes an hour from start to finish and lets the blueberries shine. Almond flour adds a delicate nutty flavor and keeps the cake soft for days. If you have whipped cream to dollop on top, great, but ice cream works, too.

			½ cup (1 stick) unsalted butter, at room temperature

			1 cup granulated sugar

			2 large eggs, at room temperature

			3 tablespoons milk (any dairy or nondairy milk works)

			1 teaspoon almond extract

			1 teaspoon vanilla extract

			1½ cups all-purpose flour

			½ cup superfine almond flour

			1 teaspoon baking powder

			¾ teaspoon salt

			1 cup fresh or frozen blueberries

			½ cup sliced almonds

			Confectioners’ sugar, for topping (optional)

			
					
					Preheat the oven to 350°F. Line the bottom of a 9-inch round cake pan with parchment paper (see this page) and grease the sides with nonstick cooking spray.

				

					
					In a stand mixer fitted with the paddle attachment, combine the butter and granulated sugar and beat on medium-high speed until light and fluffy, about 2 minutes.

				

					
					Add the eggs, milk, almond extract, and vanilla extract and mix on low speed until smooth. Scrape down the sides and bottom of the bowl, then add the all-purpose flour, almond flour, baking powder, and salt. Beat on low speed until just combined and no streaks of flour remain. The batter will be thick.

				

					
					Remove the bowl from the stand mixer and use the silicone spatula to gently fold in the blueberries, being careful not to crush them. Transfer the batter to the prepared cake pan, smoothing out the top so you have an  even layer. Sprinkle the sliced almonds on top. Bake until the cake is lightly golden brown on top and a butter knife inserted into the center of the cake comes out mostly clean (a crumb or two attached is okay), 35 to 40 minutes.

				

					
					Place the cake pan on a cooling rack and allow the cake to cool completely in the pan. To remove from the pan, drag a butter knife around the edge of the cake, then carefully flip the cake out onto a plate, peel away the parchment paper, and re-invert the cake, right-side up, onto a serving plate. Dust the top with confectioners’ sugar (if using), slice, and serve.
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			Pro tip
 Wondering whether you should use fresh or frozen berries in a recipe? Fresh berries hold their shape more, while frozen tend to burst and “stain.” Both are lovely for different reasons!

			Crackle-Top Brownies
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			Makes 9 brownies

			Prep Time 20 minutes

			Cook Time 30 minutes

			Total Time 50 minutes

			Brownies are my love language. So much so that I’ve literally sold sweatshirts that say Brownies in collegiate letters on the front. And I’m not ashamed to admit that I’m a huge boxed brownie fan. They’re chewy, fudgy, and not too dense—so this homemade version has to rival the box, down to that crackly, meringue-like top. Of course, I am not proposing you make meringue, especially on a weeknight. Instead, whip brown sugar into eggs to create a shiny, crackly top as the brownies bake. I rarely let these brownies cool, instead scooping them warm from the pan onto my plate, messy and magnificent.

			¾ cup (1½ sticks) unsalted butter

			¾ cup Dutch-processed cocoa powder

			1 teaspoon vanilla extract

			1¾ cups packed light brown sugar

			3 large eggs, at room temperature

			¾ cup all-purpose flour

			½ teaspoon salt

			½ cup semisweet or bittersweet chocolate chips

			
					
					Preheat the oven to 350°F. Line an 8 × 8-inch square baking pan with parchment paper on all sides (see this page).

				

					
					In a small saucepan over medium-low heat, add the butter and cook, occasionally stirring with a whisk, until the butter melts completely. Remove the saucepan from the heat. Add the cocoa powder and vanilla extract and whisk until no lumps of cocoa remain. Set aside.

				

					
					In a stand mixer fitted with the whisk attachment, combine the brown sugar and eggs and whisk until the mixture turns light and pale in color, and when you smoosh a little batter between your fingertips, you can no longer feel any granules of sugar, about 3 minutes. With the mixer on low speed, slowly pour the butter and cocoa mixture into the egg mixture and mix until just incorporated.

				

					
					Remove the bowl from the stand mixer and use a silicone spatula to fold in the flour and salt until no streaks of flour remain, being careful not to overmix the batter. Fold in the chocolate chips.

				

					
					Pour the batter into the prepared baking pan, spreading it evenly to the edges. Bake until the surface is shiny, the edges are set, and a butter knife inserted into the center comes out mostly clean (a crumb or two attached is okay), 25 to 30 minutes.

				

					
					Place the pan on a cooling rack and allow the brownies to cool completely in the pan. Use the parchment paper to lift the brownies from the pan, then transfer the brownies to a cutting board, cut into squares, and serve.

				

			

			Mixed Berry Skillet Crisp
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			Makes one 9-inch crisp

			Prep Time 15 minutes

			Cook Time 45 minutes

			Total Time 1 hour

			This crisp doesn’t require a laundry list of ingredients; you literally toss everything into a bowl, then dump everything into a skillet. Baking a fruit crisp always makes me feel like a heroine in a Nancy Meyers movie, especially if I’ve also just whipped up a roast chicken dinner and there’s an open bottle of red wine on the table (and if I’ve really timed it right, the crisp bakes for an hour while we eat, then I serve it warm). And thanks to cast iron’s ability to retain heat so well, the berries get extra jammy and almost caramelized in the skillet. The scoops of ice cream on top? Legally required.

			For the berries

			7 cups fresh or frozen mixed berries, such as blueberries, raspberries, blackberries, and strawberries

			⅓ cup granulated sugar

			¼ cup all-purpose flour

			1 tablespoon freshly squeezed lemon juice (from about 1 lemon)

			Pinch of salt

			For the crisp topping

			⅔ cup all-purpose flour

			⅔ cup old-fashioned oats

			½ cup granulated sugar

			½ cup packed light brown sugar

			¼ teaspoon ground cinnamon

			¼ teaspoon salt

			½ cup (1 stick) unsalted butter, melted

			Vanilla ice cream, for serving (optional, but is it really?)

			
					
					Preheat the oven to 375°F. Generously grease the bottom and sides of a 9-inch round cast-iron skillet with nonstick cooking spray.

				

					
					First, prepare the berries. In a large bowl, combine the berries, granulated sugar, flour, lemon juice, and salt. Use a silicone spatula to toss together, then pour the mixture into the prepared skillet (especially if you’re using frozen berries, it may seem as if you have too much flour, but this is correct; pour it all into the skillet).

				

					
					Next, make the crisp topping. In that now-empty mixing bowl (no need to clean it), use the silicone spatula to roughly stir together the flour, oats, granulated sugar, brown sugar, cinnamon, and salt. Pour in the melted butter and mix until combined. Use your hands to squeeze the crumble into your palms, then break it apart into big and small clusters, sprinkling them all over the berries in the skillet.

				

					
					Cover the skillet loosely with aluminum foil, then bake the crisp for 15 minutes. Remove the foil and continue to bake, uncovered, until the topping is golden brown and the fruit is bubbling around the edges, 25 to 30 minutes more. Place the skillet on a cooling rack and allow the crisp to cool slightly before serving with a few scoops of vanilla ice cream (if using).
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			Pro tip
 If you don’t have a skillet, you can bake this in pretty much any medium baking pan you have (such as a 9 × 9-inch square pan or an 8 × 12-inch oval pan). The bake time remains the same.

			Dark Chocolate, Date, and Oatmeal Bars
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			Makes 9 bars

			Prep Time 15 minutes

			Cook Time 25 minutes

			Total Time 40 minutes

			There was something about that just-right porridge Goldilocks was seeking that always made me crave it as a kid (the rest of the bedtime story’s morals were lost on me). I still consider oatmeal supremely comforting—made at home, though, not stolen from some bears’ house I broke into. In these cozy oatmeal bars, dark chocolate chunks and sweet dates bring a little extra grown-up oomph.

			½ cup (1 stick) unsalted butter, at room temperature

			½ cup granulated sugar

			¼ cup packed light brown sugar

			1 large egg, at room temperature

			2 teaspoons vanilla extract

			1 cup all-purpose flour

			1 cup old-fashioned oats

			½ teaspoon baking soda

			¼ teaspoon baking powder

			½ teaspoon salt

			¼ teaspoon ground cinnamon

			6 ounces bittersweet or dark chocolate, coarsely chopped

			7 Medjool dates, pitted and coarsely chopped (about ½ cup)

			
					
					Preheat the oven to 350°F. Line an 8 × 8-inch square baking pan with parchment paper on all sides (see this page).

				

					
					In a stand mixer fitted with the paddle attachment, combine the butter, granulated sugar, and brown sugar and beat on medium-high speed until light and fluffy, about 2 minutes.

				

					
					Use a silicone spatula to scrape down the sides and bottom of the bowl, then add the egg and vanilla extract. Beat on medium-high speed until the mixture is smooth and combined, about 30 seconds, scraping down the bowl as needed.

				

					
					Add the flour, oats, baking soda, baking powder, salt, and cinnamon and beat on low speed until just combined and no streaks of flour remain. Remove the bowl from the stand mixer and use the silicone spatula to fold  in the chocolate and dates, mixing until both are evenly incorporated.

				

					
					Transfer the dough to the prepared pan, spreading it evenly to the edges. Bake until the top is golden brown and the edges are set, 20 to 25 minutes.

				

					
					Place the pan on a cooling rack and allow the bars to cool completely in the pan. Use the parchment paper to lift the bars from the pan, then transfer the bars to a cutting board, cut into 9 squares, and serve.
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			Pro tip
 If dates aren’t your thing, swap in ½ cup chopped dried figs or dried cherries.

			Strawberries and Cream Crispy Treats
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			Makes 12 bars

			Prep Time 15 minutes (plus 20 minutes chill time)

			Total Time 35 minutes

			I have this thing where recipe ideas come to me when I’m trying to fall asleep. I lie there horizontally, start to doze off, and then bam! My head is filled with celebratory layer cakes, unique cookie combinations, and browned butter everything (might I recommend this instead of those sheep you’re counting?). These Strawberries and Cream Crispy Treats with freeze-dried strawberries and white chocolate chips are one of those sleepy-time ideas. If they sound like something from a dream, it’s because, in a way, they are.

			6 cups Rice Krispies cereal

			6 tablespoons (¾ stick) unsalted butter

			12 ounces large marshmallows (about 6½ cups)

			2 teaspoons vanilla extract

			¼ teaspoon salt

			1½ cups freeze-dried strawberries, lightly crushed into pieces (I get mine from Trader Joe’s)

			1 cup white chocolate chips

			
					
					Line a 9 × 9-inch square baking pan with parchment paper on all sides (see this page) and grease the parchment with nonstick cooking spray.

				

					
					In an extra-large bowl, add the Rice Krispies cereal. Set aside.

				

					
					In a medium saucepan over medium-low heat, add the butter and cook, stirring occasionally with a silicone spatula, until the butter melts completely. Add the marshmallows, vanilla extract, and salt and cook, stirring occasionally, until the marshmallows melt completely. Remove from the heat.

				

					
					Pour the marshmallow mixture into the bowl with the Rice Krispies and use the silicone spatula to fold everything together until evenly combined. Fold in the strawberries and white chocolate chips, reserving a few tablespoons of each to garnish the top.

				

					
					Transfer the mixture into the prepared pan. Rinse off your spatula, then use it (still a little bit wet, this helps!) to pat the mixture into an even layer. Top with the reserved freeze-dried strawberries and white chocolate chips, pushing them down into the bars. Place in the fridge to set for 20 minutes, then remove and cut into 12 bars.

				

			

			Lemon–Olive Oil Cake
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			Makes one 9-inch cake

			Prep Time 20 minutes

			Cook Time 40 minutes

			Total Time 1 hour

			Lemon + olive oil isn’t the

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			Peanut Butter–Mocha Crunch Bars

			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

			

		

	
		
			Thank You

			While my name is on the cover of this cookbook, it really should have about twenty-five names on it, because I couldn’t have done it alone. To have been able to work alongside some of the most talented people in the food and publishing industry was a dream come true, and I’m so thankful to each and every person for putting their heart and soul into this book.

			To Sofi Llanso, my official co-recipe developer and unofficial other half. You are a force of nature whose talent knows no bounds. From brainstorming to recipe development to copywriting and editing (so much editing), I am so appreciative of the hours you’ve put into this book. I don’t know what I did in life to have you on my team, but I couldn’t have made up a better person to work alongside. Sweet Tooth and Broma Bakery do not exist without you. I’m endlessly proud of you, and I love you so much.

			To my agent, Kitty Cowles. From our first conversation, I knew that working with you meant I’d be in the best hands. Your guidance has been invaluable, and your level of expectation encouraged me to push myself to create the best version of this book I could. You are a titan, and I am astonished that I get to have you in my corner. I couldn’t imagine going through this process without you, and am so, so grateful that you believed in me.

			To my editor, Raquel Petzel. Between our mutual love of chocolate chip cookies and the ease with which we can talk for hours, getting to know (and to work with) you has been a joy. Your willingness to pick up the phone at any time of day and talk me through roadblocks big and small did not go unnoticed, and I can’t thank you enough for everything you’ve done to make this book happen.

			To the entire Clarkson Potter team, including but not limited to Darian Keels, Elaine Hennig, Ian Dingman, Patricia Shaw, Jessica Heim, Chloe Aryeh, Lauren Chung, Jana Branson, Allison Renzulli, and Katherine Tyler. Your enthusiasm for and dedication to this project has given me all the confidence an author could ask for. Your hard work, expertise, and commitment were apparent at every step of the way. Thank you.

			To my collaborator, Alex Beggs. The spirit this book took on is because of you. You took my half-baked ideas and turned them into sensical sentences, while injecting in my exact humor and voice. I’m in awe of your talent, and proud to be able to call you my friend.

			To my designer, Alaina Sullivan. From creating a design concept for this book in a matter of days (a week before Christmas, no less) to polishing the final look and feel of this cookbook, your work is truly art, and it was inspiring to experience. The collaborative nature with which you considered my ideas and the immense thoughtfulness of your design choices brought these recipes to life. I’m thrilled with what you’ve created.

			To my illustrator, Meghan Kreger. From the minute I saw your work, I knew I wanted you on this project. Your art energizes every page and makes baking from this book that much more fun.

			To my PR team at Align PR, Diandra Escamilla, Taylor Rodriguez, and Gabby Yuen. You are the best in the business and I am honored to work with you all.

			To my food stylist, Rebecca Jurkevich, and my prop stylist, Sarah Smart. You two are the most talented people I could’ve asked for for this project. From finishing each other’s ideas to pointing to the exact angle / object / color to change in a scene, working with you both was one of the most creatively inspiring things I’ve ever been a part of.

			To my lifestyle photographer, Bettina Bogar. It’s been so meaningful to watch our nearly decade of friendship and work grow stronger and stronger with each project. Thank you for flying across the country to do this. No one could have captured me better.

			To my production assistants, Dorean Collins and Alejandra Rodriguez. You both seamlessly flowed between grocery-getter, baker, and styling assistant as if reading my mind. Your work made my job so much easier, and your patience is superhuman.

			To my recipe testers, Katharine Canfield, Rebecca Fennel, Roo and Paul Kuklinski, Cathy Llanso, Alejandra Rodriguez, Ashley Wagner, Elena Besser, Blaize Vitas, Jen Aceto, Maura Friedlander, Becca Cross, Samira Saghafi, Kate Henley, and the fifty-six Broma testers, thank you for your time and taste buds. Because of you, the recipes in this book are the best they can be.

			To my Broma Bakery team, Kaila McWilliams, Grace Meagher, and Robin Radomski. You are the people behind the curtain who keep Broma going. I’ve never felt so taken care of. You mean so much to me.

			To the Broma fans. Because of you, this book came to be. Thank you for encouraging me to write it, for loving those chocolate chip cookies so much (iykyk), and for all of your support through the years. I hope you fill these pages with flour and butter, and let me know which recipes you love best.

			And to my husband, Alex, the first and Number 1 Broma Fan. You push me to think differently, analyze deeply, and to follow my dreams. I wouldn’t be who I am today without you. I love you.

		

	
		
			Sarah Fennel is a self-taught baker and photographer. Her website, Broma Bakery, and her social platforms attract millions of fans monthly. She lives in New York City with her husband, Alex, their big orange cat, Max, and their dog, Tilly.
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