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INTRODUCTION

Right about now, you may be thinking, who the heck needs a cookbook on peanut butter? Doesnt everyone know how to open a jar and spread some of the sticky stuff on bread?

If thats what youre wondering, then you, of all people, need this book. Peanut butter is far more than a spread. Its an American original, an invention up there with the likes of Model As, apple pie, Mark Twain novels, ice cream cones, and Fanny Crosby hymns.

Still, most of us suffer from a lack of imagination when it comes to doing anything special with peanut butter. A cookie or two, and were out of ideas. But its high time we all picked up a wooden spoon and got to cooking with peanut butter. Frankly, its hard to imagine an American kitchen without a jar. And since its already got a spot on the kitchen shelf, why not give it a spot on the bookshelf, with a cookbook about making sauces, baking cakes, and blending up frozen drinks?

The history of peanut butter is a microcosm of U.S. history. It starts with European colonization and the slave trade, it gets a spark from two wars (Civil and World War II), it continues growing in popularity because of the can-do ingenuity of scientists like George Washington Carver, the make-a-buck machinations of small business owners like J. L. Rosefield, and the petty chicanery of schemers like Joseph Lambert, who may have dared to scam the mighty Kellogg brothers. (Youll find out more about all of them in A Brief History of Peanut Butter, pages 2-6.)

Finally, peanut butter gets ratcheted up the 1950s marketing pole because of the American fascination with doing things fast. But unlike a host of other fad conveniences, its stood the test of time to become a twenty-first-century staple. (French sardines in mayonnaise or canned Harvard beets, anyone?)

Whats more, peanut butter is the perfect fit with our series of nine other Ultimate cookbooks, a series devoted to Americas favorite fun foods: ice cream, candy, party drinks, shrimp, potatoes, brownies, muffins, chocolate cookies, and frozen desserts. As you can see, weve gotten to be experts on indulgences, sweet to savory.

Like the other Ultimate books, this one includes recipes that can be customized to your own taste. We give you a solid base for, say, Peanut Butter Gingerbread or Thai Coconut Noodles, then we offer lots of ways to vary the dish by adding a splash of this or a smidgen of that, ways you can make the dish your own. For convenience sake, the recipes are listed alphabetically within chapters, with the variations and customizations at the end of each recipe.

So stop that spreading and get to cookingbecause almost everythings better with peanut butter.


A Brief History of Peanut Butter

2500 BCE The Incas grow the first peanut crops in Peru (peanut shells, archaeological digs). The Incas also grind peanuts with cocoa beans, probably for a ritual beverage, thereby starting the quasi-religious craze for peanut butter and chocolate.

mid-1500s Explorers and Jesuits bring peanuts back to Europe from the Americas. The plants do poorly in the Old Worlds chilly climate. They also meet with a PR disaster in the form for Bernabe Cobo, a priest whos been working in Peru. He claims the legumes are rank witchcraft. European cooks are easily dissuaded; Spanish and Portuguese traders, less so. To keep the goods flowing in the face of institutional objections, the traders take the new crop to Manila. Outside Cobos reach, peanuts quickly spread to China and the East Indies (along with another New World wonder: chiles).

late 1600s To bolster their slave trade, Portuguese brokers transplant peanuts to sub-Saharan Africa as a cheap food source. The plants prove a natural in the hot climate and peanuts become an integral part of the regions cuisine.

mid-1700s African slaves take peanut plants on the horrific journey to North America.

Around 1800 The first known large-scale U.S. peanut crop is grown in South Carolina. Most peanuts are pressed for frying oil; some are ground as a stretcher for cocoa powder.

1801 A peanut farmer, Thomas Jefferson, is sworn in as the third president of the U.S.

1860 Confederate troops are given peanut rations to sustain them on their marches; for the first time in U.S. history, peanut consumption spikes noticeably.

1890 George A. Bayle Jr., a Saint Louis food manufacturer, is approached by a local physician who wants him to grind peanuts in one of his meat grinders so he can have a protein substitute for those with teeth so poor, they can no longer eat meat. The local physician isnt much of an entrepreneur, but Bayle begins selling peanut butter for 6¢ a pound.

1895 But Bayle isnt as quick as those consummate nineteenth-century entrepreneurs and health zealots, the Kellogg brothers of Battle Creek, Michigan, who apply for a patent to create a paste from nuts and legumes. On the application form, they claim peanuts create a pasty adhesive substance that for convenienceis termed nut butter.

1896 The Kelloggs dont get the last word. Joseph Lambert, one of their employees and thus on the inside of a new fad, begins a small business selling hand-cranked nut grinders for home use. Three years later, his wife, Almeeta, joins the family business by writing The Complete Guide to Nut Cookery.

1903 In the South, Dr. George Washington Carver begins experimenting with peanut plants at Alabamas Tuskegee Institute. His initial work is to find crops that restore nitrogen to the soil.

1904 Back up north, Bayle, the Kelloggs, and the Lamberts are not to be outdone by Ambrose W. Straub who scoops them all by patenting a machine for making peanut butter. His problem? Like many inventors, he believes in the machine, not what it makesso he goes into the grinder business, not the peanut butter business. Later that year, using one of those grinders, C. H. Sumner, a small-time food concessionaire, sets up a booth to sell peanut butter at the 1904 Universal Exhibition (the Saint Louis Worlds Fair, ground zero for all sorts of new wonders, including ice cream cones). He ends up selling $705.11 worth of the stuff, a veritable fortune at the time.

1905 A boll weevil plague almost wipes out southern agriculture. Dr. Carver convinces farmers to plant peanuts, not cotton. (By the end of the century, U.S. annual peanut production will reach 2 million metric tons.) Carver goes on to develop over three hundred uses for peanuts (including shoe polish and shaving cream), although he never patents any of his food ideas, claiming, God gave them to me; how can I sell them to someone else?

1908 With an abundance of peanuts now being grown in the South, Krema Products Company in Columbus, Ohio, begins selling bottled peanut butter at grocery stores. Kremas founder, Brenton Black, proudly claims he will never sell peanut butter outside Ohio. Its an honest strategy at the time (peanut butter separates into a gritty paste and peanut oil, which goes rancid in days), but a bad marketing plan in the long run.

1922 J. L. Rosefield, a small business owner (Rosefield Packing Company in Alameda, California), develops a process for keeping the oil from separating from the butter and so makes modern, creamy peanut butter. He gives it a nostalgic twist and sells it as hand-churned peanut butter.

1923 Rosefield licenses his patented process to Swift & Company for its E. K. Pond Peanut Butter.

1928 E. K. Pond Peanut Butter isnt movingthe name, perhaps? So its relaunched as Peter Pan Peanut Butter.

1933 Rosefield proves cantankerous when he realizes how much Swift & Company is making from his process, so he launches his own brand: Skippy Peanut Butter. With the coming of U.S. nationalism before World War II, Skippy is marketed in red, white, and blue rectangular tins.

1934 Rosefield begins trying to build brand extensions and so adds chopped peanuts to the mix, thereby creating the worlds first crunchy peanut butter.

Around 1940 Separately, peanut butter and jelly are among the U.S. military rations. Many now theorize that GIs are the first to put the two together. In any event, the PB&J becomes a sensation in wartime America.

1955 The beginning of the modern peanut butter wars. BestFoods, Inc., buys the Rosefield Packing Company and becomes the maker of Skippy Peanut Butter. At about the same time, Procter & Gamble acquires W. T. Young Foods in Lexington, Kentucky, makers of Big Top Peanut Butter, a regional brand, and so throws its economic weight into the peanut-butter business.

1958 Procter & Gamble renames their peanut butter Jif. The plant in Lexington, Kentucky, soon becomes the worlds largest producer of peanut butter, making over 250,000 jars a day.

1969 Capn Crunchs Peanut Butter Crunch cereal is introduced.

1974 March is declared National Peanut Month.

1977 A second peanut farmer, Jimmy Carter, is sworn in as the thirty-ninth president of the U.S.

1993 The worlds largest PB&J is created in Peanut, Pennsylvania (40 feet long, 150 pounds of peanut butter, 50 pounds of jelly).

2002 The Oklahoma Peanut Commission and the Oklahoma Wheat Commission break the sandwich record in Oklahoma City with a sandwich weighing in at 900 pounds (with 350 pounds of peanut butter). It covers 60 square feet.



Peanut Butter Facts


	Peanuts are not nuts; theyre legumes (that is, edible seeds enclosed in pods), closely related to peas.

	Peanut plants first flower aboveground, then bend over to dip their seedpods into the soil where the seeds come to maturity in their papery shells.

	Over half the U.S. peanut crop each year is churned into peanut butter.

	One acre of peanut plants will make about 30,000 PB&Js.

	It takes around 850 peanuts to make an 18-ounce jar of creamy peanut butter.

	An 18-ounce jar contains slightly less than 2 cups of peanut butter (about 2 tablespoons less, or 17/8 cups).

	The USFDA requires that all peanut butter contain at least 90 percent peanuts. If it includes less, it must be labeled a peanut spread.

	The average American schoolchild eats 1,500 PB&Js before graduating high school (about 125 a year, or 101/2 a month).

	On average, a U.S. citizen eats about 3 pounds of peanut butter a year.

	Americans prefer creamy peanut butter to chunky by a 3 to 2 ratio.

	Women and kids overwhelmingly prefer creamy; men, chunky.

	People on the East Coast of the U.S. prefer creamy; people on the West Coast, chunky.

	Americans consume by far the most peanut butter of any citizenry in the world (around 800 million pounds a year), followed closely by the Canadians and Germans, with the English, Dutch, and Saudi Arabians rounding out the top contenders.

	Arachibutryophobia is the fear of getting peanut butter stuck on the roof of your mouth.



A Guide to Some Ingredients Used in the Recipes

Use this simple guide as a way to track down some of the unusual ingredientsor in the case of more commonplace ones, as a way to discover the rationale behind the recipes.

BLACK VINEGAR is a Chinese condiment made from pressed, fermented glutinous rice; its sweetened and flavored with aromatics, usually star anise. Its available in most large supermarkets, almost all gourmet markets, and all Asian markets; or check out the Source Guide (pages 237-38) for mailorder suppliers. In every recipe, we also give you a formula to mix balsamic and Worcestershire sauce if you need to do some quick substituting.

BROWN SUGAR is made by processing granulated sugar with molasses. Light and dark simply indicate how much molasses is in the mix. By and large, we prefer dark brown sugar in these recipes because the deeper taste matches well with peanut butter.

Brown sugar clumps notoriously because the moisture evaporates over time, leaving the sticky crystals in nodules. Soften chumped brown sugar by placing it in a sealed, zip-closed bag and heating it in the microwave on high in 10-second increments until its usable.

CHILI OIL is a fiery Asian condiment made from oil in which chiles have been steeped, thereby tinting it orange or red, but more importantly infusing it with the chemical inferno in the chiles membranes and seeds. Chili oil should never be used as a cooking oilrather, its sprinkled on at the end to spike up the dish. By and large, Malaysian and Thai bottlings are hotter than Chinese ones. Because it goes rancid quickly after opening, store chili oil in the refrigerator.

CHILI PASTE is a fresh or fermented mixture of chiles, vegetables, and spices. Because there are hundreds of different kinds, experiment with various bottlings to discover which is right for your palette. We prefer Sambal Oelek, a fresh, chunky, banging-hot chili paste available in most markets and from mailorder suppliers (see the Source Guide, pages 237-38). When were in the mood for something at the edge of tolerance, we go for Thai bottlings such as Sriracha Chili Sauce.

Most brands of CHOCOLATE are sold in several varieties: semisweet, bittersweet, and unsweetened. Basically, the names indicate the ratio of cocoa solids to sugar: semisweet has more sugar than bittersweet; both have much more than unsweetened. Milk chocolate adds milk solids to the mix; its only called for in one recipe (Peanut Butter Cups, page 200).

Higher-end brands of chocolate often have a percentage marker on the label: 55, 66, or 71 percent, for example. This number represents the percentage of the mixture that is indeed cocoa solids. As a rule of thumb, consider anything in the 40s or 50s to be semisweet, anything in the 60s and 70s to be bittersweet. Unsweetened chocolate should be at least 95 percent.

Unless chips are called for, buy chocolate in baking bars. Store chocolate tightly wrapped in a cool, dark place.

There are two varieties of COCOA POWDER. 1) Dutched (or Dutch-style) has an added alkali that helps the cocoa solids dissolve in liquids, mellows their flavor somewhat, but also turns the powder darker. 2) Natural cocoa is missing the chemical additive and so is lighter in color but ironically darker in taste. A well-stocked pantry has both; we always indicate our preference, if any.

COCONUT MILK is made by soaking coconut meat in water and then pressing out the thick, viscous liquid. (There is no milk in coconut milk.) So-called light coconut milk is a subsequent pressing of the same coconut pieces with less fat being extracted a second (or even a third) time. By and large, we prefer light coconut milk in these recipes. We feel the reduced fat matches better with peanut butter. In no recipe do we call for cream of coconut, a sweetened concoction best for tiki drinks.

CONFECTIONERS SUGAR (or powdered sugar, or icing sugar) is simply sugar ground finer than the standard granulated variety. Cornstarch is added so the pulverized crystals do not clump. A standard 1-pound box of confectioners sugar contains 4 unsifted cups (or 41/2 sifted cups).

Commercially-made CURRY POWDER is actually a mélange of up to twenty spicesno two brands are the same. Most bottled curry powder is yellow because it contains more turmeric by weight than any other spice. Madras curry powder is red from cayenne pepperand much hotter. Look around your market and experiment with different bottlings, or see page 93 for a blend of dried spices that does the job from scratch.

We call for large EGGSand we call for them at room temperature. Cold eggs can shock batter and can cause melted chocolate to seize (come apart into tacky little threads and a thin liquid). To get cold eggs quickly to room temperature, submerge them in a bowl of warm (never hot!) water for 5 minutes.

Always crack eggs on a flat surface. If you crack them on the rim of a bowl, you risk driving shell fragments and impurities into the white or yolk.

FISH SAUCE is the soy sauce of Southeast Asia. Made from fermented fish parts, salt, and aromatics, it has a pungent smell that mellows beautifully when heated or combined with other fats. Dont be put off: there is no substitute. But there are different varietiesnam pla (the very heady Thai bottlings), nuoc mam (the slightly sweeter Vietnamese bottlings), and fish gravy (the much milder Indonesian bottlings). You can buy fish sauce at almost all supermarkets these days, usually in the Asian aisle, although the selection at Asian grocers will be larger. Once opened, store fish sauce in the refrigerator.

A piece of fresh GINGER should have a sweet smell, a papery skin, and no wrinkled, mushy spots. Look for it in the produce aisle. Peel off the skin with a vegetable peeler or a knife, then either grate the ginger on a ginger board (available at cookware stores) or mince it with a knife. Jarred minced ginger has begun showing up in our markets, a convenience, for sure, and one you can store in your refrigerator for months on end. It can, however, fermentcheck yours before using.

GINGER JUICE is simply the pressed juice from ginger. Its available in small bottles at most markets, usually alongside the condiments or sometimes in the Asian aisle. You can make your own by placing small chunks of peeled fresh ginger in a garlic press and then extracting as much juice as you need. Freezing ginger before you juice it breaks down the fibers and makes the job easier.

HOISIN SAUCE is a thick Asian condiment made from soybeans, garlic, sugar, spices, and vinegar. Chou hee sauce is a slightly stronger version of hoisin.

The quality of the HONEY you use will dramatically impact your final dish. Dont be afraid to experiment with exotic varieties like orange blossom, chestnut, oak, or our favorite, star thistle (see the Source Guide, page 237).

MARSHMALLOW FLUFF is an East Coast delight. West of the Mississippi, Fluff fades out and is mostly replaced by Marshmallow Crème, similar but slightly runnier. Either will work in these recipes; if you use Marshmallow Crème, you may need to add a little more confectioners sugar to your icing or frosting.

We found that low-fat or even fat-free MILK actually works best when were cooking and baking with peanut butter. Although whole milk is a bakers indulgence, peanut butter is already rich enough to make any dish an indulgence.

MIRIN is a sweetened rice wine, often used as a seasoning in Japanese dishes. Its sold in small bottles and can be stored in the pantry until it browns or develops a slimy cloud of participate material. In a pinch, you can substitute sweet sherry.

With PEANUT BUTTER, were all familiar with the common distinction: creamy vs. crunchy. These recipes call for one or the othercrunchy is usually required for its texture. That said, almost any recipe can use either (except for quick breads and cakes where the extra weight of chopped peanuts can weigh down the batter). No recipe makes a distinction between extra crunchy and crunchy peanut butter.

However, there is one culinary distinction that does make a big difference: the one between standard peanut butter and so-called natural peanut butter. Both kinds are marked in the recipesand the distinction should be observed. Standard peanut butter is made with peanuts, salt, and sweeteners (sugar for sure, but sometimes corn syrup and/or molasses), as well as hydrogenated oil which helps keep the peanut oil from separating in suspension. (If youve read A Brief History of Peanut Butter on pages 2-6, you know that the modern standard variety wasnt the standard through most of peanut butters history.)

Natural peanut butter, by contrast, has no sugar and no hydrogenated fat, and so the oil often separates in the jar. Stir this oil back in for a creamier spread, or discard it for a less rich one. If you do stir it in, go slowly so as not to make a mess. Or a day or two in advance, turn the jar on its head so that the oil will percolate back through the peanut butter and soften it up. Youll still have to stir it up, but it will be much easier.

With the exception of only the first two recipes in this book, all call for jarred peanut butter. In the first two, you make your own peanut butter in a food processor. In fact, you can substitute these homemade concoctions for the creamy or crunchy standard peanut butter called for in any recipe.

Some high-end markets allow you to grind peanuts into peanut butter. Use this store-ground peanut butter as a substitute for the natural peanut butter in any recipe. One warning: the spread you make will lack any salt.

No-salt peanut butters of both standard and natural varieties and of both creamy and crunchy textures are also now in our markets. If you choose to use a no-salt version, you may want to adjust the salt of the final dish.

Finally, you can use reduced fat peanut butter for most savory and any drink recipe that calls for standard peanut butter. However, we do not recommend reduced-fat peanut butter for baking recipes since these have been calibrated with the requisite fat from the standard spread.

PEANUT OIL can be used as a base for any savory dish, and we prefer it for almost all stir-fries. Peanut oil can go rancid, thanks in large part to its relatively high content of polyunsaturated fats which are free to hook up with about anything that passes by in their environment. So store peanut oil in your refrigerator. It will cloud and may solidify, but you can return it to its liquid state by placing the bottle in a bowl of warm (not hot) water for 5 or 10 minutes. Always smell peanut oil to make sure it hasnt turned.

PRESERVED CHINESE VEGETABLES are a jarred Asian condiment made from mustard greens, cabbage, and/or radishes. Szechwan preserved vegetables, of course, are much spicier. The two can be used interchangeably, but the Szechwan version should be used sparingly until you get the hang of the heat. Look for either in the Asian aisle of gourmet markets or from Asian markets, or again, from mailorder suppliers (pages 237-38).

RICE VINEGAR is made from glutinous rice. It comes in two varieties: seasoned and regular (sometimes simply not marked as seasoned). The latter can be hard to track down except at Asian markets or through their suppliers. You can always substitute white wine vinegar or sherry vinegar for regular unseasoned rice vinegar, but the taste will be distinctly less sharp.

Seasoned rice vinegar is a Japanese product, usually used to make sushi rice (and sometimes labeled sushi vinegar in the U.S.). Better bottlings include a few aromatics in the batch, but the key ingredient for all brands is sugar. Substitute white wine vinegar plus 1/4 teaspoon sugar per teaspoon used.

Although there are aged rice vinegarsusually tan to brown in colorwe recommend only the clear products for these dishes.

Most of these recipes list SALT as optional. Since both standard and natural jarred peanut butter contain salt, always err on the side of caution. The only exceptions, of course, are if you grind your own peanut butter at the store or if you use bottlings marked no salt or salt free. Then by all means add the salt to the recipeunless, of course, your diet forbids it.

SESAME OIL is sold in two varieties: toasted and untoasted. We only call for the toasted kind; it has a deep, rich taste. Store it in the refrigerator and sniff it before using to make sure it hasnt gone rancid.

SHAO SHING (also bottled as Shaoxing, Shaohsing, or Huo Tiao) is a Chinese rice wine. In a pinch, substitute dry sherry.

SOY SAUCE actually comes in many varietiesfrom light to dark (not a reference to the sodium content but to how long its aged after fermentation). Any will do, depending on your taste; but in these recipes, we advise you to steer clear of thick dark soy sauces and mushroom-based ones.

For health-conscious consumers, there are also low-sodium varieties. Frankly, we prefer these as a match to salty peanut butter in most of our dishes.

A few recipes call for SWEET SOY SAUCE: an Indonesian condiment thats thick and sweet. If you cant find it, make a sauce with 2 parts regular soy sauce and 1 part molasses, then use the amount of this mixture called for in the recipe.

TAMARIND PASTE is a thickener made from the ultrasour fruit of a shade tree native to Asia. Do not substitute tamarind syrup or pulp for the more concentrated, canned paste, available in East Indian markets, some Asian markets, gourmet stores, and from suppliers listed in the Source Guide (pages 237-38).

THAI CURRY PASTE comes in several varieties, all in various heat levels. Look for either green curry paste (with green chiles and aromatics) or red curry paste (with, obviously enough, red chiles). Some bottlings contain shrimp paste; all should be refrigerated once opened to preserve their freshness. For these recipes, do not use curry pastes made with clarified butter.

Although its not the most popular type among U.S. consumers, UNSALTED BUTTER remains the baking standard and, thus, the only kind called for in these recipes. The sweet, creamy taste matches well with peanut butter; the lack of salt allows you to control the sodium content of the final dish.

The biggest myth in baking is the one about the butters being at room temperature. When beaten, butter fat must be cooler than 68°F to trap air molecules (and thus build a batters structure)otherwise, butter simply flattens out into the smooth stuff we love to spread on bread. We recommend cutting refrigerator-cold butter into 1-tablespoon chunks and letting them sit at room temperature for 2 to 3 minutes before beating them.

UNSULPHURED MOLASSES has a clean, bright taste because its made from sun-ripened sugarcane. Sulphured varieties are made from immature canes from which the juice is extracted with the help of a sulphurous gas. Obviously, we prefer the former.

Simply because it matches so well with peanut butter, we call for quite a bit of VANILLA in this booksome recipes ask for 1 or even 2 tablespoons of the stuff. Dont skimp on vanilla; buy the real thing. Its a baking indulgence that pays off in the final results.







The Classics

We had to start the book off with our ultimate versions of the great peanut butter sandwiches. Both are fully homemade: the bread, jam, peanut butter, and even the marshmallow cream! Theyre a lot of work busy cooks may be tempted to bypass thembut once a year, break out the ultimate sandwiches and see how much applause a little work and a lot of peanut butter will bring.

THE ULTIMATE PB&J

Honey Oat Bread

Refrigerator Strawberry Jam

The Ultimate Creamy Peanut Butter

Were about to start turf wars. We think the ultimate PB&J is made with strawberry jam. Maybe it was a childhood in the late sixties when strawberry jam was starting to challenge grape jelly as top dog; maybe its just that we like its texture with the Ultimate Creamy Peanut Butter. (More turf wars! Youre free, of course, to use the Ultimate Crunchy Peanut Butter, page 22, and free to use any bottled jam or jelly you like.) This recipe makes a refrigerator jam, not processed or canned; simply store it in your refrigerator in sealed bottles or plastic containers for up to 2 weeks. What else do you need for the Ultimate PB&J? Fresh warm oat bread, of course.


MAKES 12 SANDWICHES



HONEY OAT BREAD


MAKES 2 LOAVES

21/2 cups boiling water

1 cup rolled oats (do not use steel-cut or quick-cooking oats)

One 1/4-ounce package active dry yeast

1/3 cup warm water, between 105°F and 115°F

2 tablespoons honey (see page 10)

2 tablespoons peanut oil, plus additional for greasing the bowl and pans

2 teaspoons salt

6 to 7 cups all-purpose flour



REFRIGERATOR STRAWBERRY JAM


MAKES ABOUT 11/2 CUPS

31/2 cups fresh hulled strawberries

21/4 cups sugar

1/4 teaspoon salt



THE ULTIMATE CREAMY PEANUT BUTTER


MAKES ABOUT 11/2 CUPS

21/4 cups dry-roasted salted peanuts (3/4 pound)

11/2 tablespoons unsalted butter

2 teaspoons light corn syrup



1. Pour the boiling water over the oats in a large bowl and set aside to soak until all the water has been absorbed and the mixture is lukewarm, stirring occasionally, about 1 hour.



2. About 5 minutes before youre ready to start making the bread, sprinkle the yeast over the warm water in a small bowl, stir gently, and set aside until frothy, about 3 minutes.



3. Stir the honey, oil, and 2 teaspoons salt into the softened oats, then stir in the dissolved yeast mixture.



4. If youre using a stand mixer: pour the yeast mixture into the attachable bowl, snap on the dough hook, and begin mixing the dough, adding the flour in 1/2-cup increments until a pliable but firm dough forms, one thats not sticky but is nonetheless stiffer than many white breads. Youll use more than 6 cups of flour, probably even 63/4 cups, but this will depend on the days humidity and the glutens in the brand of flour youre using. Continue kneading at medium speed for 10 minutes, adding splashes of flour if the dough starts to stick or crawl up the hook. Dont use all the flour unless you need toyou simply want a smooth dough thats not tacky or gummy.

If youre working by hand: stir about 4 to 41/2 cups of flour into the yeast mixture with a wooden spoon. Once the dough begins to form and becomes difficult to stir, turn it out onto a clean








Want to take it over the top?






THE ULTIMATE PB&MARSHMALLOW CREAM SANDWICH






MAKES 12 SANDWICHES



THE ULTIMATE WHITE BREAD


MAKES 2 LOAVES










MARSHMALLOW CREAM


MAKES ABOUT 11/2 CUPS








THE ULTIMATE CRUNCHY PEANUT BUTTER


MAKES ABOUT 11/2 CUPS
























Want more than a regular ol ultimate sandwich?








OPS/images/cover.jpg
£ HarperCollins e-books

The Ultimate
Peanut Butter Book






OPS/images/logo.jpg
£ HarperCollins e-books





OPS/images/cover.png
£ HarperCollins e-books

The Ultimate
Peanut Butter Book






