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			ORANGE PECAN ROLLS
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			These will get the family out of bed in the morning. We bake our orange-cinnamon rolls in trays of a half dozen each weekend at the bakery, and they’re the first thing we run out of on a Saturday morning. I’ve rejiggered the recipe so that you have the option of prepping them the night before, and then all you have to do the next morning is pop them in the oven. These rolls are extraordinary even without nuts, but the combination of orange and pecans is a natural partnership, and I have been known to roll these up with pecan pieces before letting them rise (and the addition is up to you). The double hit of orange in the icing—zest and juice—will brighten up everyone’s morning. Let the kids spread on that final touch. MAKES 12 LARGE ROLLS

			

			FOR THE FILLING:

			Freshly grated zest of 1 orange

			1 cup granulated sugar

			1½ teaspoons ground cinnamon

			8 tablespoons (1 stick) unsalted butter, at room temperature

			1 cup chopped pecans

			FOR THE DOUGH:

			8 tablespoons (1 stick) unsalted butter, at room temperature

			1½ cups whole milk, warmed

			1 tablespoon fresh orange juice

			1 (0.25-ounce) packet (2¼ teaspoons) active dry yeast

			2 tablespoons granulated sugar

			1 teaspoon kosher salt

			4½ cups unbleached all-purpose flour, sifted, plus more as needed

			FOR THE ICING:

			1½ cups confectioners’ sugar, sifted, plus more as needed

			Freshly grated zest and juice of 1 orange (2 to 3 teaspoons zest and 2 to 3 tablespoons juice)

			1.Make the filling: In a medium bowl, use a fork to stir the orange zest into the granulated sugar; let sit for a few minutes to infuse. With a spoon, stir in the cinnamon, then add the butter until well blended.

			2.Make the dough: In the bowl of a stand mixer fitted with the paddle attachment, beat the butter on medium-low speed for a few minutes until smooth. Scrape down the sides of the bowl with a flexible spatula. Add the warm milk, orange juice, yeast, granulated sugar, salt, and flour. Beat on medium-low speed until a dough forms. If it is sticky, add a little more flour a tablespoon at a time; the sides of the bowl should be mostly clean.

			3.Replace the paddle attachment with the dough hook (or use your hands and a floured work surface) and knead the dough on medium speed for 8 minutes. (Don’t walk away from the working mixer, as it may travel on the counter.) The dough should be smooth. Cover the bowl with a damp dish towel and let the dough rise in a warm, draft-free spot for 1 hour, or until doubled in size.

			4.Form the rolls (see process photos on this page): Dust a rolling pin and your work surface with flour. [image: ] Transfer the dough to the dusted surface and roll it out into a 16 × 10-inch rectangle. Spread the filling evenly over the dough, leaving a ½-inch margin on just one of the long sides. [image: ] Scatter the pecans evenly over the filling. [image: ] Starting at the long side of the dough with no margin, roll it into a tight cylinder. Pinch the edges of the dough margin against the cylinder to seal.

			5.Grease a 13 × 9-inch baking dish or a large cast-iron skillet with vegetable oil spray. [image: ] Cut the log crosswise into 12 equal-size rolls and lay each one cut-side up in the baking dish so that they are touching one another. Cover the rolls again with a dish towel and let rise in a warm, draft-free spot for 30 minutes. (Alternatively, to bake the rolls the next morning, cover the baking dish with plastic wrap and refrigerate. In the morning, let the rolls rest at room temperature for 1 hour before baking, preheating the oven to 400°F during the last 30 minutes.)

			6.While the rolls are rising, preheat the oven to 400°F.

			7.Bake the risen rolls 20 to 30 minutes, rotating the baking dish from front to back halfway through, until the tops are golden brown. Let cool in the baking dish for 5 to 10 minutes.

			8.Meanwhile, make the icing: In a medium bowl, use a fork to combine the confectioners’ sugar, orange zest, and orange juice, whisking until smooth, opaque, and barely pourable. If it’s too thin and runny, add a bit more of the confectioners’ sugar as needed.

			9.Whisk the icing once more and use an offset spatula or a large spoon to spread it across the top of the warm rolls. Let the icing set for about 5 minutes before serving.
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			APRICOT SCONES

			with Cranberries & White Chocolate

			My friend Ouita Michel is the maestro of Kentucky restaurants. With eight food businesses circling Lexington, she’s figured out how to run each efficiently and brought all of her bakers together in one location to bake for all of her properties. Housed in a former high school cafeteria, her Midway Bakery produces, among other delicious items, a sweet scone with dried apricots, which Ouita named the “Betty Ann” after a beloved customer and one-person Welcome Wagon. I bought several of those scones at Ouita’s Wallace Station, and more at her Windy Corner, and they were gone before I reached my hotel. I didn’t hound her for the recipe but, with her blessing, came up with this version. Now I can enjoy these at home. So can you. MAKES 12 LARGE SCONES

			

			3 cups unbleached all-purpose flour, sifted, plus more for dusting

			¾ teaspoon kosher salt

			½ cup granulated sugar

			1 tablespoon baking powder

			8 tablespoons (1 stick) cold unsalted butter, cubed

			1½ cups (about 10 ounces) dried apricots, coarsely chopped

			½ cup dried cranberries

			½ cup white chocolate chips

			3 large eggs

			1 cup heavy cream

			Turbinado sugar, for sprinkling

			1.Preheat the oven to 425°F. Line a baking sheet with parchment paper or a silicone liner.

			2.In a large bowl, whisk together the flour, salt, granulated sugar, and baking powder. Using your fingers, two knives, or a pastry blender (but not an electric mixer), cut the chilled cubed butter into the flour mixture until it’s broken down into pea-size pieces. Stir in the chopped apricots, cranberries, and white chocolate. Using a wooden spoon or your hands, mix in 2 of the eggs and the cream until just combined. The dough should hold together and not flake.

			3.Turn out the dough onto a lightly floured surface. Using your hands, gather it up into a pile and mix with your fingers. With the palms of your hands (or a rolling pin), flatten the dough into a roughly 11 × 8-inch rectangle about 1 inch tall.

			4.Dip a sharp knife in flour and cut the large rectangle into 6 rectangles of equal size. Cut each rectangle in half diagonally to make 12 scones.

			5.Place the 12 scones on the prepared baking sheet about 1 inch apart. Whisk the remaining egg with 1 tablespoon water. Brush the tops of the scones with the egg wash and sprinkle with the turbinado sugar. Bake for 18 to 25 minutes, rotating the pan from front to back halfway through, until the tops are golden brown. Transfer to a wire rack to cool completely. The scones will keep in a tightly sealed container at room temperature for up to a day and in the freezer for up to 6 months.

			HEAVENLY WAFFLES
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			I made these waffles for my mom and my sister-in-law Pam when they were visiting me for the first time after my move to Washington, D.C. Mom hoped that I would be making my lighter-than-air “angel biscuits” (made with yeast for an extra rise) for breakfast, but she was a waffle lover from way back, and I knew she’d enjoy these. So did Pam, who remembered the hint of orange zest even thirty-five years later when I texted her about that visit and this recipe. Mom deemed these “heavenly waffles” because they were just as airy as the biscuits. It’s both the yeast and the use of a Belgian-type waffle maker that give them the lift (although a standard waffle iron works well, too). Now they’re a staple for Sunday breakfast at the farmhouse, served with Allan Benton’s bacon, and we’ve made a version of these for a horse steeplechase brunch at Great Meadow near the bakery, served with fresh strawberries and a bourbon whipped cream. Make the batter the night before and let it sit in the fridge to develop the yeast. Adding the baking powder just before cooking gives the waffles added height and a crispy exterior. MAKES 12 TO 16 INDIVIDUAL WAFFLES

			

			1 (0.25-ounce) packet (2¼ teaspoons) active dry yeast

			½ cup warm (not hot) water

			1 teaspoon sugar

			1 cup full-fat buttermilk

			1 cup whole milk

			8 tablespoons (1 stick) unsalted butter, melted and cooled

			1 teaspoon kosher salt

			¼ teaspoon freshly grated or ground nutmeg

			½ teaspoon freshly grated orange zest (save the remaining peel to cut into strips for garnish, if desired)

			2 cups unbleached all-purpose flour, sifted

			2 large eggs

			2 teaspoons baking powder

			Softened unsalted butter, for serving

			Warmed maple syrup, for serving

			1.In a small bowl, combine the yeast and warm water and stir in the sugar until well mixed. Let sit for 10 minutes to allow the mixture to foam and bubble. (If it doesn’t, start over with new yeast.)

			2.In a large bowl, whisk together the buttermilk, whole milk, melted butter, salt, nutmeg, orange zest, flour, and eggs. Add the yeast mixture and whisk until blended; the batter will be slightly lumpy. Cover loosely with plastic wrap and refrigerate overnight to let the batter rise.

			3.The next morning, preheat the waffle iron after applying a light coat of vegetable oil spray to the grid; preheat the oven to 200°F and line a baking sheet with parchment. Whisk the batter again (the mixture will deflate, and that’s okay). Whisk in the baking powder and scrape the sides of the bowl with a flexible spatula. Ladle each portion of the batter (amount depends on the type and size of your iron) onto the hot waffle iron grid, close the lid, and cook according to the manufacturer’s instructions. Transfer the cooked waffle to the prepared baking sheet and keep warm in the oven while you finish making the remaining waffles.

			4.If desired, thinly slice the remaining orange peel, twist each piece, and place on top of each waffle. Serve with softened butter and maple syrup.

			TIP: I like to place the waffle iron atop a section of newspaper for easy cleanup.

			FARMERS’ MARKET GALETTE
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			A galette is simply a rustic tart with a free-form dough wrapped up and around fresh fruit, and this preparation is especially family friendly, low hassle, and highly rewarding. Your first step: Go to the farmers’ market and be inspired by what is in season and ripe. You’ll need 6 cups of fruit, so buy what excites you: any combination of berries, apples, peaches, plums, and cherries (I like peaches and blueberries, or just a straight sour cherry tart). This is a relatively quick choice for breakfast, brunch, or dessert, especially if you have some piecrust dough in the freezer, and it can be served straight from the oven. The open-faced recipe calls for a single piecrust; our pie dough recipe makes two, so make the full amount and freeze half, well wrapped, for another use. MAKES ONE 10-INCH GALETTE

			

			Unbleached all-purpose flour, for dusting

			½ recipe (1 disk) Classic Piecrust (this page), or 1 store-bought crust

			½ cup granulated sugar

			2 tablespoons cornstarch

			Pinch of freshly grated or ground nutmeg

			Pinch of kosher salt

			6 cups fresh fruit (blueberries, blackberries, pitted cherries, sliced peaches, sliced plums, sliced apples, or any combination)

			2 tablespoons cold unsalted butter, cubed

			1 large egg

			Turbinado sugar, for sprinkling

			1.Dust a work surface with flour and roll out the piecrust dough into a 13-inch round. Slide the dough onto a piece of parchment paper and refrigerate for 30 minutes.

			2.Meanwhile, in a large mixing bowl, whisk together the granulated sugar, cornstarch, nutmeg, and salt.

			3.Add the fruit to the sugar mixture, lightly stirring until blended.

			4.Preheat the oven to 450°F. Line a baking sheet with parchment paper or a silicone liner (or grease a large pie pan).

			5.Remove the chilled dough from the refrigerator and let it sit at room temperature for a couple of minutes. Carefully transfer the dough with the parchment to the baking sheet. Spoon the fruit mixture in the center of the dough, leaving a 2-inch margin at the edges. Scatter the cubed butter evenly across the filling.

			6.Fold the edges of the dough up and partially over the fruit filling, creating a rustic look all the way around, leaving the center uncovered, and pinching together any adjoining crust folds.

			7.In a small bowl, use a fork to whisk together the egg and 1 tablespoon water, then lightly brush the egg wash all around the edges of the dough. Sprinkle the dough and the filling with the turbinado sugar.

			8.Bake for 40 to 50 minutes, rotating the baking sheet from front to back halfway through, until the crust is golden and the fruit is bubbling. Serve warm.

			MOM’S SOUR CREAM COFFEE CAKE

			With five kids under the age of six (including two sets of twins born on the exact same day three years apart), my parents had their hands full. Mom stayed home and did the big work—keeping us fed and out of trouble. I still make her coffee cake, a family favorite, which has been a staple at the bakery since we opened. (If you need a gluten-free and/or vegan version, see this page.) The recipe appears here thanks, indirectly, to a woman who sent me a terse email saying that she bought my first cookbook “for the one recipe it does not contain—the sour cream coffee cake. Wish I had known that before spending $25. Please advise.” My advice is to make this coffee cake, and your kids will love you forever. And check the Contents page before buying a book. MAKES ONE 13 × 9-INCH CAKE

			

			FOR THE STREUSEL:

			1 tablespoon ground cinnamon

			1½ cups (packed) light brown sugar

			½ teaspoon kosher salt

			¾ cup unbleached all-purpose flour

			12 tablespoons (1½ sticks) chilled unsalted butter, cut into large chunks

			FOR THE CAKE:

			½ teaspoon freshly grated orange zest

			½ teaspoon freshly grated lemon zest

			1¾ cups granulated sugar

			4 cups unbleached all-purpose flour

			1 teaspoon kosher salt

			2½ teaspoons baking powder

			12 tablespoons (1½ sticks) unsalted butter, at room temperature

			3 large eggs

			2 teaspoons pure vanilla extract

			1 cup sour cream

			1¼ cups whole milk

			1.Make the streusel: In the bowl of a stand mixer fitted with the paddle attachment, beat the cinnamon, brown sugar, and salt on low speed just to combine. Add the flour and mix until well combined. Continuing on low speed, add the butter and beat just until the butter breaks up into pea-size pieces; otherwise the streusel will turn to sludge. Transfer the streusel to a separate bowl and wipe out the mixer bowl.

			2.Make the cake: Preheat the oven to 350°F. Lightly grease a 13 × 9-inch baking pan or dish with vegetable oil spray.

			3.In a small bowl, use a fork to stir the citrus zests into the granulated sugar until evenly distributed. Let the mixture sit for a few minutes to infuse.

			4.In a large bowl or onto a sheet of parchment paper, sift together the flour, salt, and baking powder.

			5.Return the clean mixer bowl to the stand mixer. Using the paddle attachment, cream together the butter and the sugar-citrus mixture on medium-low speed until smooth, about 2 minutes. Add the eggs one at a time, incorporating well after each addition. Add the vanilla and mix until combined, stopping to scrape down the sides of the bowl with a flexible spatula as needed.

			6.In a large liquid measuring cup, use a fork to stir together the sour cream and milk.

			7.Add a third of the flour mixture to the butter mixture, beating on low speed just until blended. Add half of the milk mixture and blend well. Add half of the remaining flour mixture, beating at low speed just until blended. Add the remaining milk mixture, then the remaining flour mixture, beating for a few minutes after each addition.

			8.Pour half of the batter into the prepared pan, smoothing it evenly to the edges. Sprinkle with half of the streusel, covering the batter evenly. Pour the remaining batter over the streusel, again spreading it to the edges, then scatter the remaining streusel evenly over the top.

			9.Bake for 55 to 65 minutes, rotating the pan from front to back halfway through, or until the topping is evenly browned and a toothpick inserted all the way to the bottom of the cake comes out clean. The cake’s surface should spring back when gently pressed. Let cool for at least 20 minutes.

			SUNDAY MORNING PEACH MUFFINS

			with Candied Pecans

			I usually pair peaches with crystallized ginger in our bakery’s recipes—it’s a great partnership and the ginger boosts the peach flavor. These simple muffins are loaded with fresh peaches and topped with homemade candied pecans, making these extra special for a Sunday morning. The pecans can be made well in advance, and you should try it this way at least once, but afterward feel free to instead sprinkle the muffins with turbinado sugar just before baking. And if you want to add a tablespoon of finely chopped crystallized ginger to the batter, please do. The muffins at the bakery are jumbo size, but we’ve adjusted the recipe here to accommodate standard muffin pans. If you want to make the larger version, use a jumbo or Texas-size muffin pan and increase the baking time to 20 to 25 minutes. MAKES 12 TO 15 REGULAR MUFFINS, OR 6 TO 8 JUMBO MUFFINS

			

			FOR THE CANDIED PECANS:

			⅓ cup granulated sugar

			⅓ cup (packed) dark brown sugar

			1 teaspoon kosher salt

			2 teaspoons ground cinnamon, or to taste

			½ teaspoon ground ginger

			1 large egg white

			½ teaspoon pure vanilla extract

			1½ cups pecan halves (about 6 ounces)

			FOR THE MUFFINS:

			¾ cup granulated sugar

			3 cups unbleached all-purpose flour, sifted

			1 tablespoon baking powder

			¾ teaspoon kosher salt

			4 tablespoons (½ stick) unsalted butter, melted and cooled

			¼ cup vegetable oil

			3 large eggs

			1½ cups whole milk

			1 teaspoon pure vanilla extract

			2¼ cups coarsely chopped, skin-on pitted baking powder (about 3 large peaches)

			1.Make the candied pecans: Preheat the oven to 300°F. Line a baking sheet with parchment paper or a silicone liner.

			2.In a medium bowl, whisk together the granulated sugar, brown sugar, salt, cinnamon, and ginger. In a separate bowl, with a fork whisk together the egg white, vanilla, and 1 teaspoon water until frothy. Add the pecans and toss to coat evenly. Add the sugar mixture and toss again until the pecans are completely coated.

			3.Spread the pecans on the prepared baking sheet in a single layer and bake for 45 minutes, stirring every 15 minutes, until the coating hardens and becomes deep brown. Let the pecans cool on the baking sheet for a few minutes before transferring them to a cutting board and coarsely chopping them. The candied pecans can be kept in an airtight container at room temperature for up to 2 weeks and frozen for up to a year.

			4.Make the muffins: Raise the oven temperature to 400°F. Grease the wells of a standard muffin pan (or two) with vegetable oil spray, line with paper liners, and spray the inside of the liners.

			5.In a medium bowl, whisk together the granulated sugar, flour, baking powder, and salt.

			6.In a large bowl, whisk together the melted butter, oil, eggs, milk, and vanilla. Mix until well blended.

			7.Add the chopped peaches to the flour mixture, blending gently. Add the flour-peach mixture to the milk mixture and gently fold it in with a spatula. You
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			OUR COMMUNITY OF ARTISANS

			AR’s Hot Southern Honey

			Ames Russell of nearby Richmond, Virginia, dropped by the bakery to interest us in his spiced-up honey. Once I saw the bourbon-barrel-aged version, I said yes! We use his hot honey in a good number of bakery items, including our Virginia Peanut Pie (this page) and our Lexington Bourbon Cake (this page). My favorite application? Drizzling it on pizza.

			hotsouthernhoney.com

			Belmont Peanuts

			The daughter of farmers, Patsy Marks married another farmer, and their family has been growing, roasting, and packing peanuts on their land in Capron, Virginia, for nearly thirty years. We use their bigger, bolder, crunchier Virginia peanuts in our Virginia Peanut Pie (this page) and carry their peanuts and cashews under the Red Truck Bakery label.

			belmontpeanuts.com

			Benton’s Smoky Mountain Country Hams

			For nearly fifty years, the Bentons have been curing meat in the foothills of the Smoky Mountains in Madisonville, Tennessee, and the best chefs in the country haven’t stopped lining up for it. Their bacon is the most important ingredient in our BLTs with Avocado Pesto and Mayonnaise (this page) and shines in our Chunky Meatloaf with Plenty of Bacon (this page).

			bentonscountryhams2.com

			Billy Reid

			Fashion designer Billy Reid brought his international headquarters to his wife’s enchanting hometown of Florence, Alabama, and legions of musicians and artisans followed him there. During the pandemic, Billy unveiled his new lines virtually, and we sweetened the experience for fashion editors and writers by sending baked goods inspired by his family’s heirloom recipes. We were honored to be a part of his annual Shindig and served slices of cakes to the masses from the back of our old red truck while our pals the Watson Twins performed on stage. Billy’s team surprised me with an outfit for my Grand Marshal stint at our town’s Christmas parade, and I’m wearing his clothing most every day, as well as in this book’s photos.

			billyreid.com

			Catoctin Creek Distilling Company

			Don’t you just know we’d cozy up to our local whisky distillery, not far up the road in Purcellville, Virginia. We thought our pals Becky and Scott Harris’s rye was the best thing ever, until we started adding their apple brandy to our Caramel Cake with Pecans (this page) and creating our applejack cake just in time for The New York Times to write about our mutual collaboration.

			catoctincreekdistilling.com

			Fauquier Education Farm

			I shoved the bakery’s support solidly behind this local organization that teaches students how to farm, with the crops they raise being donated to area food banks and those in need. Our supportive customers quickly rally to help the farm financially every time I put out an urgent request.

			fauquiereducationfarm.org

			Fort Lonesome

			I’m smitten with Kathie Sever, Amrit Khalsa, and Bekah Dubose, the creative goddesses of custom chain-stitched coats, Western shirts, and whatever else any nationally known country singer wants to wear on stage—or what a baker wants to wear on a cookbook tour (see this page).

			ftlonesome.com

			Meg Nottingham Walsh

			Meg and I used to work together at the National Trust for Historic Preservation, and I enjoyed seeing her paintings show up at the R. H. Ballard Gallery near us in Little Washington. She loved the idea of creating a painting of my farmhouse (see this page), and the project became a Christmas gift for Dwight.

			megwalsh.com

			Our North Carolina pottery pals

			The chunky, rough-hewn yet elevated pottery of Bakersville, North Carolina, artisan Shawn Ireland (now in Athens, Georgia) is put to good use every day at both of our bakeries and improves the look of everything I serve at home. You’ll see Shawn’s clever ceramics throughout this book, including embracing the Roast Chicken with Guava & Pineapple (this page).

			shawnirelandpottery.com

			At the 105-year-old Jugtown Pottery, in Seagrove, North Carolina, the Owens family—Vernon, Pam, Travis, and Bayle—have created batter bowls and pie dishes for our use in the bakery, and their renowned decorative vases, figurines, and candlesticks have a special spot on our farmhouse mantel.

			jugtownware.com

			Sitting just inside the door of our Marshall bakery, potter Daniel Johnston’s huge lidded pot greets customers—and they all ask about it. An even larger pot, one of one hundred that lined the dirt road past Johnston’s kiln, has a place of honor in our farmhouse, accompanied by smaller serving dishes and pots.

			danieljohnstonpottery.com

			For twenty years, we’ve been lining up in Pittsboro, North Carolina, for Mark Hewitt’s kiln openings and the mad dash for his scholarly pieces, including our bean pot (see this page).

			hewittpottery.com

			Smithey Ironware

			Modern iconic ironware, cast and hand-forged by the team Isaac Morton has assembled in Charleston, South Carolina, are workhorse pieces in my kitchen and at the bakery. I’d be helpless without their cast-iron skillets and their hefty Dutch ovens—and if I could go back in time, I’d make sure my grandmother had these in her North Carolina kitchen.

			smithey.com

			Woodie Long Gallery

			I sure miss our pal Woodie Long. He and his wife, Dot, became friends of ours long before he illustrated a cover of The Washington Post Magazine for me in my former life as an art director. I love being reminded daily of him through his whimsical, flowing, brightly covered pieces at both of our stores and in both of our houses.

			woodielong.net

			World Central Kitchen

			Matthew Adler and Mollie Moore have been helming chef José Andrés’s World Central Kitchen in Washington, D.C., and I volunteered during a government shutdown and again through the Covid-19 pandemic, to help them serve between 7,000 and 10,000 meals each day to frontline workers, furloughed government staffers, and those desperate for a meal. We’re big supporters.

			wck.org

			Our Artisans, Producers, and Friends

			Kevin Adams and Gay Street Gallery

			gaystreetgallery.com

			Big Spoon Roasters

			bigspoonroasters.com

			B.T.C. Old-Fashioned Grocery

			btcgrocery.com

			The Dabney restaurant

			thedabney.com

			Dwight McNeill, AIA (architect of our two stores)

			dwightmcneill.com

			Garden & Gun magazine

			gardenandgun.com

			Greens restaurant

			greensrestaurant.com

			William Dissen and Haymaker restaurant

			haymakerclt.com

			Frank and Pardis Stitt and Highlands Bar & Grill

			highlandsbarandgrill.com

			Ian Boden and The Shack restaurant

			theshackva.com

			The Jacques Pepin Foundation

			jp.foundation

			James Beard Foundation

			jamesbeard.org

			J.Q. Dickinson Salt-Works

			jqdsalt.com

			Kindred restaurant

			kindreddavidson.com

			King Arthur Baking Company

			kingarthurbaking.com

			The Lee Bros.

			mattleeandtedlee.com

			Angie Mosier, our book’s photographer

			placematproductions.com

			George Washington’s Mount Vernon

			mountvernon.org

			Scott Peacock, biscuit virtuoso and indigo revivalist

			chefscottpeacock.com

			Relish Decor

			relishdecor.com

			Joe Sink’s attractive and functional tableware

			joesinkpottery.com

			Southern Foodways Alliance

			southernfoodways.org

			Thornton River Art and Heidi Morf

			thorntonriverart.com

			Williams Sonoma

			williams-sonoma.com

			World Spice Merchants

			worldspice.com

			And my team at redtruckbakery.com and instagram.com/redtruckbakery
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			ACKNOWLEDGMENTS

			The lyrical prose of my friend Ronni Lundy is the perfect way to kick off this book. A Kentucky native, Ronni is an expert on Southern and Appalachian foods and their roots, and her home in North Carolina is just over the mountain from where my grandparents lived, a region that plays a big part in my life and this story. Her early book Shuck Beans, Stack Cakes, and Honest Fried Chicken is exactly what it sounds like: the heart and soul and Mother Church of Southern cooking. Her 2016 masterpiece, Victuals, landed with such force that the James Beard Foundation threw at her not one but two top awards before the dust even settled. Bourbon cake clouds Ronni’s memory about how we met, but I first caught sight of her at the Southern Food Writers Conference, which collided with Knoxville’s International Biscuit Festival, where I was a judge and don’t remember anything about the biscuits but couldn’t forget Ronni. I’ve shipped her so many baked goods that she finally bellowed, “Enough! No more cakes!” and told me if I sent anything more, she’d have to get new shocks for her Chevy Astro van.

			A couple of years ago, on an 850-mile drive from her home near Asheville to western Massachusetts, Ronni stopped by the Red Truck Bakery for a late bite and to pick up a cake to enjoy up north with her friends. I didn’t know at the time that Ronni’s ultimate destination that day was the home of her literary agent, Lisa Ekus, the best in the business. At Ronni’s urging I latched onto Lisa, and she became my agent—steering, coddling, listening, pushing, encouraging, and championing me every step of the way—and each day I love her even more and find out a few more things that we have in common. My wish had been for Lisa to get this cookbook’s proposal into the hands of Clarkson Potter editor Francis Lam, whom I had met at a Southern Foodways Alliance symposium (and to whom I listen each weekend on public radio’s A Splendid Table). What we didn’t know was that Francis was about to become editor in chief of Clarkson Potter, and Francis happily introduced me to Lydia O’Brien, in whose hands The Red Truck Bakery Farmhouse Cookbook then landed. Before I was a baker, I was a magazine art director, and I’ve worked with some of the best editors in the country. That was surpassed with this book, and it was kismet: Lydia is a local, having grown up in Washington, D.C., and has visited the bakery several times with family and friends in tow. Lydia quickly embraced the comfort-with-friends-and-family theme of the bakery and this book, and she has been a true partner of mine throughout the process, with edits that strengthened my words and excellent creative ideas that influenced the design and art direction. This book started with my busted shoulder, and it wrapped up while I was dealing with a serious concussion after a crosswalk accident. Lydia patiently walked me through the final edits while I was having difficulty focusing on the details. Thanks to all of you—Ronni, Lisa, Francis, and Lydia—for taking good care of my book (and me).

			Angie Mosier, the food stylist on my first cookbook, is a prized photographer in her own right (just ask chefs Eric Ripert, Sean Brock, Marcus Samuelsson, Vivian Howard, and Rodney Scott). She is the only person I wanted to capture the charm of my farmhouse and bakery (and the food that came out of both), and her gorgeous photography for this book justified that decision. She embraced my desire to include items important to me in the photos shot at my farmhouse: our Southern pottery and folk art, and family heirlooms that included my maternal grandmother’s handmade hundred-year-old quilt, my paternal grandmother’s beloved kitchen artifacts, and a metal fireplace screen my great-grandmother handcrafted. Perhaps the image that best captures Angie’s artistic genius is the stunning slice of lemon chess tart on a bluebird plate (this page). That picture got others besides me aflutter: Angie was on my farmhouse porch making that photograph when a commotion quickly erupted above her head. “I looked up,” she told me later, “and, you won’t believe this, I found two excited bluebirds flying around the porch ceiling duking it out while watching me work.”

			A cornucopia of thanks to recipe tester Bonnie Benwick, with whom I worked at The Washington Post, where she was the deputy food editor. Dumping nearly one hundred recipes at one time in her email in-box didn’t faze her. Her neighbors were the happy beneficiaries of her testing, and I was happy to have just one person overseeing the entire project, ensuring consistency throughout. While I was sidelined with a concussion, Bonnie—along with Venus Barratt, our former bakery staffer blessed with a superb sense of style—drove out to the farmhouse to make some of the dishes in this book; it was an extraordinary assistance. I appreciate the help of Jura Koncius and her sister Sigita Clark, who doggedly searched out sources for farmhouse-appropriate linens and fabrics to make our food look its best. Special thanks to friends in the business whose work appears in some form here: Rick Bayless, Ian Boden, Carrie Brown, William Dissen, Diane Flynt, Dixie Grimes, Joe and Katy Kindred, Jeremiah Langhorne, Ouita Michel, Justise Robbins, Bill Smith, Annie Somerville, Frank and Pardis Stitt, and Alice Waters.

			Clarkson Potter book designer Ian Dingman, who realized quickly that he and I were both type aficionados, captured the feel of my bakery even better than I did in the first book and I’m really pleased that he surpassed his superb work on this book. Thanks, too, to Marysarah Quinn, Stephanie Huntwork, Terry Deal, Monica Stanton, and Jana Branson on the Clarkson Potter team, who reminded me of the most enjoyable parts of my publishing days.

			• • •

			It took the mentoring of baking pros to coax me out of the world of newspapers and magazines and into a professional kitchen. Thanks, first, to Connie O’Meara, who let me talk my way into early-morning training shifts at her bakery on Cape Cod while I was on vacation from The Washington Post (she advised me not to give up my day job). Thankfully, Mark Ramsdell (a former assistant pastry chef at the White House) saw my passion and took me under his wing through two years of his classes at the much-missed L’Academie de Cuisine outside of Washington, D.C. Instructor Eric Kastel at the Culinary Institute of America in Hyde Park, New York, encouraged me through strict discipline, special projects, and three a.m. baking shifts for their store and café. King Arthur Baking Company chef and instructor Jeffrey Hamelman introduced me to the magic of his company’s philosophy and their products in Norwich, Vermont, and taught me how to run a bakery kitchen. The iconic old red truck I bought for the farm from designer Tommy Hilfiger inadvertently gave the business its name and charm (thanks, Tommy—look what it started).

			Launching a bakery in a rural farmhouse was met with skepticism until the locals got a taste of what was coming out of the oven. My next-door neighbors Scott and Lynne Johnson were the first to assist when I was signing my cottage industry food permit application and, along with our mutual neighbors Alan and Joan Davidson, were happy to offer advice on the cooking results. Sandy Gilliam of The Village Green, the nearby country store where I first started selling fresh baked goods, graciously invited me in and handled the weekend sales of items delivered in my red truck. That’s where John and Beverly Sullivan of Little Washington found my baked goods, introducing them to their friend, New York Times food writer Marian Burros. The story she wrote about me on the front page of the Times’ Food section sent tens of thousands of readers to my website in one day, introducing my baking to a hungry nation. That leads to immense thanks to Patrick O’Connell and his Inn at Little Washington, who blazed the path forty-five years ago for future artisan food businesses in rural America and taught us the importance of supporting local farmers. It is all so intertwined and I love you all for your help.

			I am very thankful to some heavy hitters who have helped me and my bakery. John T. Edge and the awesome team at the Southern Foodways Alliance did more than any other group to introduce me to like-minded Southern food writers, chefs, historians, and guardians. John Currence of Big Bad Breakfast (and the genius behind some of the South’s best restaurants) continues to offer wise counsel, encouragement, and praise, and enthusiastically spews the Red Truck gospel. Influenced by her family’s heartrending tragedy and subsequent grace, Shelly Colvin, with her husband, Jeff, and their son Judge, guided me through my own medical challenges as this book was wrapping up. Shelly had earlier introduced me to fashion designer Billy Reid and made sure we had a prime spot to show off our cakes—and our big red truck—at the Billy Reid Shindig in Florence, Alabama. Billy enjoyed our products and asked me to re-create a caramel cake (see this page) in honor of both his great-grandmother and his grandmother. With thanks to Billy, his CEO Mark Daley, and marketing operations manager Mimi Cirenza, we shipped that cake to their A-list of magazine editors and customers, along with a second Billy Reid collaboration a year later based on Billy’s wife Jeanne’s grandmother’s toffee bar recipe. Immense thanks to Garden & Gun editor in chief Dave DiBenedetto and his team for introducing us to their readers—among them Dave’s mom, Marge, who ships our cakes to her Christmas list each year after a considered vetting of items with me in back-and-forth emails. Dave loved the Billy Reid caramel cake story enough to put it on the cover of their food issue and assigned me a piece to write about it inside. And to Mary Chapin Carpenter, a good sounding board on every subject: I’m sorry for waking you up with stupid little text messages—it’s just that I’ve missed you so much during the lockdown, and we love when you brighten our doorway. Mary Chapin is infused with spontaneous generosity and didn’t hesitate a second when I asked if we could shoot some landscape photos at her farm nearby, which offers the best views of the Blue Ridge (and would allow me to spend some time with her gregarious pup, Angus). “Yes! Of course! But you’ve got to be here tomorrow at 5:30 a.m. for the early morning light, the dew, and the wondrous colors.” We were on time and it was glorious, as is she.

			Hearty thanks to the Lee Brothers—my friends Matt and Ted—who taught me much at their Cookbook Boot Camp in Charleston and are quick with advice whenever it’s needed. In Virginia, Governor Ralph Northam and his wife, Pam, became friends of ours with several invitations to the Executive Mansion, and with Pam’s help I concocted a delicious gluten-free and vegan coffee cake that she could enjoy (see this page). Our US Senator Tim Kaine stops by the bakery when he’s in the area, and we make sure he gets a cake on his birthday. He was a big help when a local mother asked if I would send a Shenandoah apple cake to her son, stationed aboard the Coast Guard cutter Escanaba, which had just arrived in Portsmouth, Virginia, after months at sea near Greenland. Instead, with Senator Kaine’s assistance, we delivered a boatload of cakes to the entire crew. I’m ever thankful to Barack Obama for his White House salutes to our bakery and my story, and to his closest aides, Emily Blakemore and Cody Keenan, who ensure that the former president doesn’t miss celebrating Pi Day with a stack of our pies in his office, and who remind me that the Obama family enjoys having our desserts on their dinner table each Thanksgiving. The crafty women at Fort Lonesome in Austin, Texas, documented Obama’s good words about our pies in a museum-quality chain-stitched sport coat that I wore on my first book tour (someday I’ll tell you what happened to it). Gratitude must be inserted here to Louise Bernard, Anne Gottschalk Scott, Rob Kent, Sophie Loyd, Claire Farhi, and my friend David Ferriero, the now-retired Archivist of the United States. Thanks to Kathie Sever, Amrit Khalsa, and Bekah Dubose at Fort Lonesome, who replaced that coat with a custom shirt—also a museum piece—that is a part of my new book tour and is pictured opposite.

			Speaking of the two book tours: thank you to America’s best independent bookstore staffs for hosting me. I love them and they love cake, so it’s a perfect match. Please support your neighborhood bookstores. And to my chums Vivian Howard, Wendy Rieger, Joe Yonan, and Allan Gurganus: You were swell book-event moderators the first go-around—can we do it again?

			Most importantly, every day I appreciate the good work of each member of my bakery team (led by our exceptional general manager, Jen Broderick), now numbering around fifty. A dozen times a day I silently thank my business partner, Peter Schwartz, for his savvy advice, for helping to keep us profitable, and for jumping in to cover for me during my medical absences. Thanks to my investors—friends who have been some of my biggest cheerleaders. And we’re doing all this for our loyal customers in our rural county and across America, who have kept us in business even during the darkest times. The entire Red Truck team thanks you.

			This book is about family and comfort. I owe much to my relatives, who emphasized both, including my grandmother Willmana Noyes; my parents, Robert and Genevieve Noyes; my siblings, Mark, Cheryl, Diane, and Doug; Uncle Stan and Aunt Darla Noyes; cousins Kathie Pagan and Carol Clark; sisters-in-law Pam Noyes and Karen Wicker; and our Aunt Molly Bland. They are all over this book.

			And Dwight: Who knew that the quirky little farmhouse we bought in Orlean would become the catalyst for two beloved bakery locations (designed by you!) and for the two cookbooks they launched? Thanks for the love, encouragement, bakery Christmas decorating, and book-tour cake-slinging. You’ve made it a fun journey, and I couldn’t have done it without you.

			—Brian Noyes

			
				[image: ]

			

	
		
			BRIAN NOYES is the founder and proprietor of the Red Truck Bakery in Marshall, Virginia, and the author of the Red Truck Bakery Cookbook. Brian trained at the Culinary Institute of America (CIA) in Hyde Park, New York, at King Arthur Baking in Norwich, Vermont, and at L’Academie de Cuisine near Washington, D.C. While he was the art director at The Washington Post and Smithsonian magazines, Brian baked pies and breads on weekends in his Virginia Piedmont farmhouse and sold them out of an old red truck he bought from designer Tommy Hilfiger. The Red Truck Bakery now has two destination locations in historic buildings, ships thousands of baked goods nationwide, and has earned accolades from Oprah Winfrey, Barack Obama, and many national publications. Brian is an adviser to the Jacques Pépin Foundation and a member of the Southern Foodways Alliance and the James Beard Foundation. He has written for The Washington Post, Smithsonian, Preservation, Taste of the South, The Local Palate, and Garden & Gun.
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