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RECIPE LIST

Cookies

Oatmeal Cookies

Molasses Sugar Butter Cookies

Rose’s Chocolate Chip Cookies

Bite-Size Linzer Thumbprints

Peanut Butter and Jelly Thumbprints

Walnut Powder Puffs

Clinton Street Brookies

Classic Spritz Cookies

Chocolate Spangled Meringue Kisses

Fudgy Praline Pecan Meringue Ice Cream Sandwiches

Marzipan Cookies

Scottish Shortbread Cookies

Lemon Butter Squares

Fudgy Pudgy Brownies

My Best Brownies

Holiday Cookies

Gingerbread Folks

Date Nut Roll Cookies

Raspberry Almond Sandwich Cookies

Chocolate Wafers

Bourbon Balls

Lisa Yockelson’s Deeply Chocolate Biscotti

Chocolate Butterscotch Toffee

Rose’s Rugelach

Cakes

Basic Yellow Layer Cake and Sheet Cake

Buttermilk Cupcakes

Basic White Layer Cake and Sheet Cake

Basic White Cupcakes

Basic Chocolate Layer Cake and Sheet Cake

Basic Chocolate Cupcakes

Marble Cake

Cream Cheese Crunch Pound Cake

Triple Lemon Velvet Bundt Cake

Apple Walnut Bundt Cake

Whoopie Pies

Apple Cinnamon Coffee Cake

Apple Cider Cake Doughnuts

Carrot Cake

Banana Walnut Loaf

Zucchini Bread

Blueberry Muffins

Apple Walnut Muffins

Banana Walnut Muffins

Carrot Muffins

Corn Muffins

Chocolate Spangled Angel Food Cake

Glazed Mocha Chiffon

Orange Chiffon

Classic Génoise

Thin Golden Sponge Cake Roll or Base

Chocolate Roll

Flourless Chocolate Almond Cake

Pure Chocolate Flourless Cake

Creamy Cheesecake


Pies and Tarts

Perfect Flaky and Tender Cream Cheese Pie Crust

Sweet Cookie Tart or Pie Crust (Pâte Sucrée)

Apple Pie

Apple Galette

Cherry Pie

Pumpkin Pie

Glazed Strawberry Pie

Fresh Blueberry Pie

Lemon Meringue Pie

“Key Lime” Pie

Chocolate Cream Pie

BlueRaspberry Crisp

Peaches and Cream Kuchen

Peach Cobbler with Biscuits

Flaky Cranberry Scones

Lemon and Blueberry Tart

Pecan Tart

Milk Chocolate Caramel Tart

French Chocolate Tart

Cream Puffs, Profiteroles, and Éclairs

Pavlova

Bread

Butter Biscuits

Basic Hearth Bread

Beer Bread

No-Knead Bread

Whole Wheat Sandwich Bread

Multigrain Bread

Japanese Milk Bread

Babka Swirl Loaf

Pizza Rosa

Biga (Dough Enhancer)

Toppings and Fillings

Whipped Cream

Neoclassic Buttercream

Chocolate Meringue Buttercream

White Chocolate Cream Cheese Frosting

Peanut Butter Cream Cheese Frosting

Light Italian Meringue Toppings for Pies

Mousseline

Classic Ganache

Ganache Drizzle Glaze

Dark Chocolate Malt Ganache

Milk Chocolate Ganache

Chocolate Mousse Ganache

Caramel Sauce and Glaze

Royal Icing

Pastry Cream

Chocolate Curls





FOREWORD

In the early 1980s, while contemplating career paths, I became obsessed with the culinary world. I read everything I could get my hands on about the subject, and was constantly playing around in the kitchen.

I developed a particular interest in baking, which led to some great discoveries and also some disappointments. Why did my cake fail to rise? Did using the wrong chocolate really change the outcome of a particular recipe? Did the color or finish of a baking pan really matter?

I discovered Rose’s first cookbook, Romantic and Classic Cakes, and was amazed at how this small volume explained so much of what I wanted to know. I felt compelled to reach out to Rose and was invited to her place to purchase one of her precision thermometers.

As I was greeted at the door, I couldn’t help but notice a plaque from the very prestigious Chaîne des Rôtisseurs, which hangs in some of the world’s most renowned dining establishments, at the entryway. Who could ignore the large battery of copper pots and pans, the enormous assortment of cordials and spirits, and the first authentic brass duck press I’d ever seen in person?

I was inspired by Rose’s passion for the culinary arts and never-ending curiosity about all of its elements. Soon, I began assisting Rose in her cooking classes, testing recipes, and proofreading the recipes and text for the second book that she started working on. It was very intense, but I learned a lot about how Rose did things and why.

We were constantly in pursuit of great presentation, accuracy, and consistent results; yet if I had to distill the most important thing I’ve learned from Rose, it’s the art of intensifying flavors. This principle of taste has followed me wherever I’ve gone, and totally changed the way I look at a dish.

Unlocking great chocolate flavor is a good example. Rose achieves this in cakes by boiling the water that is added to the cocoa, releasing the flavor and making it possible to use less cocoa, resulting in lighter texture as well as more flavor. When it came to brownies, unlike most brownie recipes that have a cream cheese mixture swirled through them, when Rose uses cream cheese in a brownie, she beats it into the chocolate batter, resulting in a slight tang that elevates the chocolate flavor and enhances the fudgy texture.

Eventually, The Cake Bible had a name, and a serious focus and deadline. I knew this book was packed with knowledge and inspiration. Still, I was amazed at the overwhelming success and warm reception Rose and the book received. There were many people like me who were hungry to learn and expand their knowledge. And this book finally addressed that hunger. Coming up in the hospitality business, I found myself applying many of the concepts that I’d learned from Rose to my work.

One book led to another, and lots of personal appearances and an online blog have led to an amazing community of bakers who follow Rose’s work. Rose was born to teach, but equally important, she is constantly learning from the challenges and experiences of the baking community.

The book that you are holding represents Rose’s desire to reach an even wider audience. All the information that you need is included here. Thanks to over 600 excellent step-by-step photographs, the recipes are pared down, streamlined, and easy to follow, using a minimum of specialized equipment or elaborate techniques.

I hope this book inspires you to get in the kitchen and have fun, and learn, as I have, from Rose’s passion that anything is possible.

DAVID SHAMAH

Chef and caterer





INTRODUCTION

A few years ago, after completing The Baking Bible, team “RoseWood”—my longtime collaborator, Woody Wolston, and I—was gearing up to embark on a wedding cake book when our visionary editor, Stephanie Fletcher, suggested first doing a book for “beginners.” For a few seconds I resisted, saying that beginners work just fine from all of my other books, even young people who win blue ribbons at county fairs. But as the words were halfway out of my mouth I did an immediate about-face as I suddenly, with lightning bolt clarity, realized the potential. So I said: “If we could have step-by-step photos of the recipes and techniques, the book would be invaluable for both the beginner and the advanced baker, and I would have the book of my dreams.” And gradually I realized that although all of my books have all the details needed for success, at first glance they may be perceived as challenging—perhaps due to so much detailed information. A photo, however, is indeed worth a thousand words and would not give that perception, especially if we changed the formatting of the text to be as concise as possible. It would also serve to show exactly what the various stages of baking are supposed to look like. Videos are great, but carefully chosen photographs, focused on the specific steps needed, are actually far more useful.

I also realized that the recipes would be more logically written in the way I actually make them, so I put any necessary preparation right at the top where it belongs, and call it “mise en place,” just as the setup for ingredients is referred to in professional kitchens.

At the end of most recipes, I have added Baking Pearls that contain special tips for success and good-to-know information. I’ve also added Make This Recipe Your Own, which will give you tested ideas for suggested substitutions and variations.

One of the changes in this book I’m most pleased about is that ounces are now mostly eliminated and grams come before volume. This is because most kitchen scales now measure both grams and ounces and switching between the two is easy. Weighing is easier and more reliable than measuring by volume. I’ve preferred it since the publication of my first book more than thirty years ago, and by now many people have embraced it. If you haven’t yet, you should. This is an important step to near guarantee a successful outcome.

Another change that turned out to have huge impact on the complete precision of information is that Woody and I decided to do all the preparation and styling for the step-by-step photography on our own, in my dedicated baking kitchen. We knew that this would give us total control of the recipes, including the ability to enter every tweak and improved technique that would ensue from baking the recipes after they were tested and written up in final form. The next step was to find a first rate photographer who embraced the idea of coming to Hope, New Jersey, for many days, over a period of several months, to achieve the more than 600 step-by-step photos. Matthew Septimus was our man. For the “beauty” shots, we were additionally blessed to have our dear friend, the talented food stylist and baking author Erin Jeanne McDowell, join the team.

It is my goal to teach and share with all of you many tried and true favorites, now brought to life with instructional photos, as well as new delicious discoveries and exciting new techniques that make baking more fun than ever before.

Bake with Love,

ROSE





TOP 10 GOLDEN RULES FOR BAKING

MY PERSONAL MANTRA:

“If you are going to achieve excellence in big things, you develop the habit in little matters. Excellence is not an exception, it is a prevailing attitude.” —Colin Powell

Studies have shown that baking is excellent for one’s disposition. But there is little that is more disillusioning than, after investing time, enthusiasm, and ingredients, to have disappointing results. Here are ten golden rules to ensure that your baking experience will be joyful in spirit, presentation, and flavor:

1. Begin by reading the Solutions for Possible Problems in each chapter introduction.

2. Read the equipment chapter to see the basic tools you will need. Segregate equipment prone to retaining odors to use only for baking, so that it won’t retain odors such as garlic or spices from savory cooking. This includes cutting boards, measuring spoons and cups, wooden spoons, and silicone spatulas.

3. Use an accurate oven thermometer or the baking time range specified in the recipe to determine if your oven is calibrated (see Equipment for Baking for more information). Refer to the recipe instructions for the correct level for the oven rack or racks to ensure proper rising and browning. And always preheat the oven as indicated in the recipe.

4. Read the ingredient chapter to understand the importance of using the correct ingredients, and avoid substitutions until you have tried the recipe for the first time as it is written. (Make This Recipe Your Own, at the end of many of the recipes, will give you tested ideas for suggested substitutions and variations.)

5. Scales make baking easier, faster, and more reliable when weighing ingredient amounts larger than those that can be measured in teaspoons or tablespoons. Most scales switch readily from grams to ounces and back. Grams are more precise.

6. When measuring ingredients like flour by volume, follow the instructions (see Ingredients for Baking) to avoid inadvertently adding excess flour, which will make cakes dry, cookies and pastry dough crumbly, and bread dense. Use measuring cups with unbroken rims designed for dry ingredients, and measuring cups with pouring spouts for liquids.

7. Read the recipe through before beginning to familiarize yourself with the preliminary preparation (mise en place), temperatures, and timing.

8. When mixing ingredients, the recipes indicate to start on low speed with a gradual increase in speed. This will help keep the ingredients from jumping out of the bowl. It also works well to use the flat beater of a stand mixer to mash ingredients such as the butter so that they integrate more easily. If the bowl is very full, it is helpful to cover the top with plastic wrap until the dry ingredients are moistened.


The mixer speeds and beating times are for a stand mixer. If you are using a handheld electric mixer instead, use a higher speed than specified and a longer beating time.

With both kinds of mixers, it’s important to scrape the sides of the bowl as indicated, to ensure that the batter on the sides gets mixed in evenly. Always stop the mixer when scraping the sides of the bowl. Be sure to reach to the bottom of the bowl, especially when using a stand mixer.

9. High altitude requires adjustments to ingredients and baking temperature depending on elevation. See Approximate Yield for recommendations of information sources.

10. The Internet is a great source for baking questions and ideas. My blog, realbakingwithrose.com, has a printable errata/corrections section. I update new information and changes if and when they occur.
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Essential Equipment for Baking




Using the right tools will make things easier and faster, and will ensure success. As you continue to bake, you will enjoy adding special equipment to your collection.

Equipment is constantly changing and evolving, so rather than give too many specific brand or model recommendations, my advice is to read reviews online. I am, however, listing the brands of equipment that I’ve designed or that I find essential for accuracy.

Specialty equipment used for just one recipe will be listed in the recipe itself.

It is a good idea to reserve equipment made of anything other than metal, ceramic, or glass for only baking, as other materials such as plastic and wood retain odors from savory cooking and impart them to baked goods.

Ovens

When installing a new oven, make sure that it is level, or your cakes and most other baked goods will not be. Also have the installer calibrate the oven to make sure it heats to the correct temperature and that the temperature display is accurate. (You can also have a manufacturer’s representative calibrate the oven at a later date if you discover the temperature is off.) If your oven has a convection setting, follow the manufacturer’s directions. They may recommend lowering the temperature by 25°F/15°C when using the convection setting. It’s fine to use convection for most cakes, cookies, pies, and pastry; but for bread, only use it toward the end of baking, when it will help crisp the crust. (The beginning of baking requires moisture; convection will have a drying effect.) Note that countertop ovens can be a fine choice but baking temperature, and therefore time, may need to be adjusted. The size of some ovens may not accommodate larger or taller pans.

Stand Mixer

A 5 to 6 quart heavy-duty stand mixer with a flat beater and a whisk beater is ideal for baking recipes. Having two bowls will come in handy, especially when you need to beat egg whites separately before adding them to the batter in another bowl.

Handheld Mixer

A handheld electric mixer is useful for small quantities of ingredients such as whipped cream. If it is a powerful model, it can also be used in place of a stand mixer. If it is less powerful, use a higher speed than indicated in the recipe.

Food Processor

A 7 to 12 cup capacity will work for almost all of the recipes in this book. It is also very useful to have a small capacity food processor and/or an immersion blender.

Note that when using a food processor without using the feed tube to add ingredients, it is very helpful to cover the work bowl with a piece of plastic wrap before locking on the cover. This keeps ingredients from leaping into the crevices of the cover. Also, after scraping out the contents of the work bowl, run the processor for a few seconds to spin any residue off the blades.

Baking Pans

Unless otherwise specified, choose sturdy heavy-gauge, light-colored aluminum or steel pans with a dull finish.

Cake pans other than tube pans should have straight up and down, not sloped, sides. If your pans have sloped sides you will need to add a little less batter.

Cake Pans


	• 9 by 2 inch high round (two)

	• 9 by 3 or 2¾ inch high springform (for cheesecake)

	• 8 by 2 inch high square

	• 13 by 9 by 2 inch high rectangle

	• 10 cup fluted cast-aluminum tube pan (preferably Nordic Ware)

	• 16 cup two-piece angel food pan (10 inch diameter at the top, 4 inches high)

	• Muffin pans (preferably with 6 cavities)

	• Rose’s Heavenly Cake Strips: I recommend encircling pans with cake strips to ensure even baking when making cakes. These silicone cake strips slow down the baking at the sides of the pan, which otherwise would set sooner than the center, resulting in doming in the middle and dry-ness at the edges of the cake. If you don’t have these, you can make your own reusable cake strips using a strip of aluminum foil: Cut it long enough to encircle the pan with a little overlap, triple the height of the pan. Wet some paper towels, fold them to the height of the pan, and lay them along the middle of the foil strip. Fold the top, bottom, and ends of the foil over to encase the paper towels. Wrap the strip around the pan and secure it with a metal paper clip or clamp.




Tart and Galette Pans

9½ by 1 inch high fluted tart pan (preferably nonstick with a removable bottom, preferably Gobel brand)

Pie Plates

9 inch standard Pyrex pie plate (4 cup)

Rose’s Perfect Pie Plate (4 cup)

Foil Rings for Pie Crust Rims

These prevent overbrowning around the edges. Rather than buying manufactured versions, it is best to make your own from heavy-duty aluminum foil, which will protect the crust without flattening the decorative border. (See step-by-step photos.)

Loaf Pans


	• 8½ by 4½ inch (6 cups)

	• 9 by 5 inch (7 cups)



Baking Sheets

These pans have raised rolled edges on all 4 sides. The best quality, heavier weight ones are referred to as sheet pans. The standard size for a “half-sheet pan,” used throughout this book, is 17¼ by 12¼ by 1 inch high. They are also available as 13 by 9 inch quarter sheet pans.

Cookie Sheets

These pans come either with a rim on one side or without rims. The cookie sheets used throughout this book are 15 by 12 inch.

Reusable Liners

There are two types of nonstick liners used to line baking sheets. Silpat, a combination of silicone and fiberglass, is very durable and ideal as a surface for pouring caramel such as toffee. They are rated safe for temperatures up to 480°F/250°C. Teflon-type liners are less durable because they are thinner. But they are more flexible, and more nonstick, making them ideal for cake rolls. They are rated as safe up to 425°F/220°C.

Wire Racks for cooling

These allow for airflow around pans and baked goods for more rapid cooling.

Digital Scale

I prefer the brand Escali. The range should be from a minimum of 1 gram up to 4 kilograms/8.8 pounds. I give weights for very small amounts of ingredients but it’s fine to use measuring spoons for these. Should you want to weigh these ingredients instead, I also recommend the Escali L600 High Precision Digital Scale, which has a weighing range of 0.1 gram to 600 grams.

Instant-Read Thermometer

(preferably Thermapen by ThermoWorks)

Oven Thermometer

I like the CDN ProAccurate Oven Thermometer or the multifunction ChefAlarm by ThermoWorks, with the optional grate clip.

Baked goods need to bake at the proper temperature. If a cake bakes too quickly because the temperature is too high, for example, it will dome and crack. If it bakes too slowly, the texture will be coarse and the center may dip. If you don’t have an oven thermometer, an effective test of oven temperature is baking time. If it takes more or less time to bake than the range of time recommended in the recipe, you may need to have your oven calibrated (see Baking Equipment), or adjust the temperature setting to compensate. (Create a chart of adjustments needed that you can refer to each time.)

Rolling Pin and Dough Mat

If using a wooden rolling pin, be sure to rub it well with flour, as needed, to prevent sticking.

I created Rose’s Signature Series Pie Kit, which includes a Magic Rolling Pin and nonstick Magic Dough Pastry Mat that prevent sticking while needing the least amount of flour. The rolling pin is made of SynGlas, a durable nonstick plastic, and the dough mat is also virtually nonstick. Also included are Silicone Fast Tracks—strips that you set on the mat as a guide to ensure even thickness of the dough. They come in three heights suitable for pies, tarts, and cookies.


To keep the mat from sliding around as you roll, wet the clean counter lightly. Set the mat at the edge of the counter and then slide it forward, which will create a suction that holds it securely in place.

Cast-Iron Pizza Pan or Baking Steel

(for pies, tarts, and pizza to ensure a browned bottom crust)

Baking Stone or Unglazed Quarry Tiles

(for bread, pizza, and pie baking)

Timer

Citrus Juice Squeezer

Fine-Mesh Strainer

(for straining and sifting)

Set of Glass Mixing Bowls

Pyrex Custard Cups

Cookie Cutters, Plain or Scalloped

(for cookies and biscuits)

Disposable Pastry Bags

Small Straight and Offset Metal Spatulas

(for leveling measuring spoons, unmolding, and applying frosting)

Wire Cake Testers and Wooden Skewers

(for testing doneness)

Assorted Silicone Spatulas

(for high heat stirring and scraping bowls)

Pastry Brush

(preferably silicone)

Wooden Spoon

(for very stiff mixtures)

Plastic Bench Scraper

(for scraping bowls and working with bread dough)

Assorted Whisks

Be sure to include a small piano wire whisk, 10 inches long and 5 inches in circumference, with at least eight loops of fine wire. It will reach into the corners of a saucepan, making it ideal for both preparing a smooth pastry cream and evenly mixing dry ingredients together.

Microplane Grater

(for grating zest)

Measuring Spoons

(preferably POURfect)

Dry Cup Measures

If not using a scale, use dry measuring cups with unbroken rims, which can be leveled off (see Ingredients for Baking). I prefer POURfect brand for the most accurate measuring.

Liquid Measuring Cups (with a spout)

If measuring liquid by volume instead of weighing, be sure to use a liquid measuring cup, not one for dry ingredients. I prefer POURfect measuring beakers and Anchor Hocking Oven Basics glass measuring cups. Read the measurement at eye level, with the cup set on a flat surface. The measurement should be read below the meniscus (the curved upper surface of the liquid).

Parchment

(preferably flat sheets, for lining pans and blind baking pie crust)

Cookie Scoops

(1¼ or 1½ inch diameter for cookies, 2 inch diameter for cupcakes)

Clear Plastic Rulers

(18 inches long, with grid marks)

Pastry Jagger

This is a small wheel with a zigzag edge used to cut dough, as for a lattice-top pie. You can use a pizza wheel or small knife instead.

Plastic Wrap

Stretch-Tite is my favorite plastic wrap because it clings tightly to the bowl or whatever else needs to be wrapped. Plastic wraps are not entirely impermeable and therefore are suitable for freezing baked goods only if used in a couple of layers. Freeze-Tite, however, is significantly thicker and also wider (15 inches).
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Essential Ingredients for Baking




The four most important things to know about ingredients for baking are:

1. The best quality will produce the best results.

2. These recipes are carefully crafted and tested. Substituting may alter the flavor and texture.

3. Weighing is easier, faster, and more accurate than measuring by volume, especially because different brands of measuring cups and spoons vary (see Equipment for Baking for recommended brands). I usually use measuring spoons instead of weights for small amounts of ingredients such as salt and spices, but not for yeast because using the most precise amount gives more control over rising times.

4. If measuring by volume, use dry measuring cups for dry ingredients and liquid measuring cups for liquids.

Note: Weight is given first because it is the most accurate. Volume is listed in measuring spoons, cups, and milliliters. In some instances the volume is rounded off so it may be a slightly different weight for the same volume. If using volume rather than weight, you might need to estimate from the nearest marking on the glass. For example, for 120 milliliters, measure to a little bit under the 125 milliliter mark.

Water

All the recipes in this book were tested with tap water. However, if the water in your region is not suitable, bottled spring water is best. (The high amounts of minerals in mineral water will affect the outcome of baked goods.) When measuring water by volume, set the measuring cup on a flat surface and read the measurement at eye level from the bottom of meniscus (the curved upper surface of the water).

Flours

Except when making flourless cakes and meringues, flour is the most important ingredient in baking. The type of flour used, particularly its protein content and whether it is bleached or unbleached, affects both texture and flavor. The types of flour used in this book are:


	• Bleached cake flour and bleached all-purpose flour for cakes

	• Bleached all-purpose flour and unbleached pastry flour for pie and pastry dough

	• Bleached all-purpose flour for cookie dough

	• Unbleached all-purpose flour and unbleached bread flour for bread dough

	• Wondra flour is optional, but it is ideal for dusting pie, pastry, and cookie dough, as it is precooked and, because of its granularity, will be absorbed less into the dough.



Note: My recommended all-purpose flour is General Mills. (It is important to use a national brand; protein content varies widely with regional ones.) My recommended pastry flours are Bessie and King Arthur. My recommended bread flour is Gold Medal from General Mills, or a mixture of half other bread flour and half unbleached all-purpose flour.

When measuring flour by volume, avoid shaking or tapping the cup as that will increase the amount of flour in the cup and cause the baked good to be heavy, dry, and crumbly.

Baking Spray with Flour

This is a combination of flour and oil, and is sprayed on baking pans to ensure a clean release. It is faster, neater, and more effective than greasing and flouring. Baker’s Joy brand is odor free and releases the best. Alternatively, to grease and flour a pan, coat the inside of the pan with solid vegetable shortening; add flour and rotate the pan so that it coats completely. Then invert the pan and tap out the excess flour.

Nonstick Cooking Spray

This useful product contains oil and lecithin, and is ideal for keeping baked goods from sticking to the wire rack. Pam brand is odor free.


Measuring Dry Ingredients
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Whisk flour before measuring it.

Lightly spoon flour into the measuring cup.
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Or sift the flour into the cup, as the recipe directs.

Level off the excess flour.
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1 cup of cake flour spooned lightly into the cup, weighing 114 grams.

1 cup of sifted cake flour, weighing 100 grams.



Sugar

Superfine sugar is specified in recipes such as some cookies (for a smoother dough) and meringue (because it dissolves more effectively in the egg white). Fine granulated sugar works well for most recipes. It is coarser than superfine, but can be processed in a food processor to simulate superfine if needed. The two most common brands of granulated and superfine sugar available are C&H and Domino. C&H’s superfine is slightly finer.

Brown Sugar and Muscovado Sugar

Brown sugar is refined sugar to which molasses has been added back after processing. Muscovado sugar contains some of the original molasses that has not been extracted. My preference is India Tree light or dark Muscovado for their delicious complexity of flavor. Light Muscovado is closest in molasses content to a combination of light and dark brown sugars. In recipes where more molasses would overwhelm other flavors, I list light brown sugar as a substitute. In recipes where more molasses would enhance the flavor, I list dark brown sugar as a substitute. Store in an airtight container. If it hardens, set a damp piece of paper towel in a shallow cup of foil on top. Cover tightly for several hours.


Measuring Small Quantities
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Level off the excess when using measuring spoons.



Salt

Fine sea salt contains no additives and is easiest to measure accurately and consistently. Transfer the salt to a lidded container to make it easier to measure.

Baking Powder

Baking powders are mixtures of dry acid or acid salts and baking soda, with starch or flour added to standardize and help stabilize the mixtures. When they react—or liberate carbon dioxide—the carbon dioxide gas causes baked goods to rise. Double-acting baking powders react partially from moisture during mixing and partially when exposed to heat during baking.

Choose a variety that is an all-phosphate product containing calcium acid phosphate, not one containing sodium aluminum sulfate or SAS. I recommend Rumford baking powder. It is found in most supermarkets and health food stores. It lacks the bitter aftertaste associated with SAS baking powders from the aluminum in the sodium aluminum sulfate.

Baking powder should be stored in an airtight container to protect against humidity, which will activate it. Depending on how it is stored, baking powder can lose a large amount of its power after about a year. Date the top or bottom of the can when you first buy it. To test if it is still active, sprinkle a little over hot water. If it fizzes actively, you can still use it.

The weight of baking powder varies widely depending on storage and humidity. I find that the average weight is 4.5 grams per teaspoon. For consistency when measuring, stir it lightly with a small spatula or spoon before measuring it.

Baking Soda

Also known as sodium bicarbonate, baking soda causes baked goods to rise when activated. When moistened, it reacts with acidic ingredients in the recipe to produce carbon dioxide. It has an indefinite shelf life if it is not exposed to moisture or humidity. After opening it, transfer it to a canning jar or container with a tight fitting lid. It usually clumps on storage, so if measuring it by volume first use a spoon to mash any large lumps, then dip the measuring spoon into it. Slice through it with the edge of a small metal spatula about three times before sweeping off the excess with the flat part of the blade.

Yeast

I recommend using instant yeast because of its reliability. It is fine to whisk the yeast into the flour before adding the water, but the yeast can also be soaked (hydrated) in warm water from the recipe (at least three times its volume) for 10 minutes. If yeast has been frozen, allow it to come to room temperature before adding water. Instant yeast is nationally available in supermarkets under brand names such as Fleischmann’s Bread Machine Yeast or RapidRise Yeast, Red Star Quick-Rise, SAF Instant, and SAF Gourmet Perfect Rise.

If unopened, yeast will last at room temperature for up to 2 years. Once opened, it is best to store it in the freezer. If you buy it in bulk, remove a small amount for regular use and freeze both the larger and smaller amounts to ensure maximum shelf life, which is at least 1 year.

I list weights for yeast because a small amount can make a large difference.


Separating Eggs
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Crack an egg by rapping it on a flat surface.

Use your thumbs to open the egg shell.
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Use your hands to separate the white from the yolk.

If a small amount of yolk gets into the white, use the egg shell to remove it.



Eggs

All my recipes use USDA graded large eggs, which means that twelve eggs in the shell should weigh a minimum of 24 ounces/680 grams and a maximum of 30 ounces/850 grams. This does not mean, however, that all large eggs are the same weight. Also, the ratio of white to yolk in an egg can vary to such a degree that a recipe calling for 6 yolks may actually need as many as 9. It is therefore advisable, when making recipes that rely on egg whites for loft or yolks for richness, to weigh or measure the separated whites and yolks and add or reduce if needed. Since cakes are so dependent on eggs for their structure, it is also a good idea to weigh or measure whole eggs, even when using large eggs. The weights given for eggs on the recipe ingredient charts are without the shells.

Eggs, still in the shell, can be brought to room temperature by setting them in a bowl of hot tap water for 5 minutes.

Cracking and Separating Eggs

Egg shells break most cleanly when tapped firmly on a flat surface, not on the edge of a bowl.

When whipping egg whites, even a drop of yolk will prevent the whites from whipping to stiff peaks. For that reason, have an extra small bowl for separating one egg at a time before adding the white to a larger bowl.

When separating the yolk from the white, clean hands work better than any separating device. You can also break an egg into a bowl and carefully fish out the yolk with your hand, but if it should break into the white, do not use the white for whipping unless you can remove the yolk completely. If only a drop of yolk gets into the white, the broken shell works like a magnet to remove it.

Beating Egg Whites

Make sure the bowl, whisk beater, and egg whites are entirely free of any oil or fat, including egg yolk. Use metal bowls; glass is slippery and the whites won’t whip as well. Avoid plastic bowls, which can retain residual oil. If you don’t use a dishwasher, as added insurance wet a paper towel and add a little white vinegar. Wipe the inside of the bowl, rinse it thoroughly, and dry it with a clean paper towel.


Start whipping egg whites on medium-low speed. Gradually raise the speed to medium-high and whip until soft peaks form when the beater is raised. In most recipes, sugar, if used, should be added gradually, with the mixer on, to maintain maximum air bubbles. Continue whipping until stiff peaks form when the beater is raised slowly.

Cream of Tartar

Also known as potassium acid tartrate, this by-product of winemaking has an indefinite shelf life if not exposed to moisture or humidity. Use 1 teaspoon cream of tartar per 1 cup/240 grams egg whites (⅛ teaspoon per egg white), double this amount if using eggs that were pasteurized in the shell, to stabilize the egg whites and prevent them from drying out by overbeating. When using an electric mixer, it is fine to add the cream of tartar right at the beginning of beating, but if beating by hand using a whisk, add it after the egg white starts foaming. (A teaspoon of cream of tartar, dissolved in the water, also helps to prevent aluminum pans from discoloring when used as a water bath.)

Storing Eggs

Store eggs in a covered container, bottom (larger end) up, for maximum freshness.

Egg whites keep in an airtight container in the refrigerator for up to 10 days.

Unbroken yolks, covered with water or coated with nonstick cooking spray to prevent drying, will keep in an airtight container in the refrigerator for up to 3 days.

Egg whites freeze perfectly and keep for at least 1 year. Store them in small airtight containers, as they should not be refrozen after thawing.

It is also possible to freeze egg yolks. Stir in ½ teaspoon sugar per yolk to keep them from becoming sticky after they are thawed. (Remember to subtract this amount of sugar from any recipe in which you are using them.)

Egg Safety for Raw or Partially Cooked Eggs

Food safety experts agree that the risk of salmonella infection from raw or partially cooked eggs is highest for young children, the elderly, pregnant women, and those whose immune systems are impaired.

To prevent salmonella in preparations calling for uncooked or lightly cooked eggs, the American Egg Board recommends using eggs pasteurized in the shell, such as Safest Choice (available in some markets; “pasteurized” will be marked on the carton), or liquid pasteurized egg whites, which are available in many supermarkets. Cream of tartar can still be added for stability. Pasteurized organic kosher egg whites with no additives can be ordered from Eggology; AllWhites brand is also kosher. They keep refrigerated for up to 4 months and for more than a year if frozen.

Pasteurization makes uncooked eggs safe for buttercreams and prevents contamination of your work area. When beating egg whites without additives or from eggs pasteurized in the shell, use double the cream of tartar specified in the recipe (¼ teaspoon per egg white/2 tablespoons/30 grams). Longer beating of the egg whites (a total of about 10 minutes) will be required but will result in the most stable meringue possible.

Gelatin

Gelatin is an animal product that causes liquids to thicken and set. Powdered gelatin is the most common form and the easiest to use. It needs to be bloomed (softened) in cool water for at least 5 minutes before being heated to dissolve it, which enables it to be effective as a thickening agent.

Gelatin requires a minimum of 4 hours to thicken adequately, and will continue to thicken a mixture over a 24 hour period. Once it has reached maximum thickness, it will not thicken more, even on freezing, but freezing will not affect its thickening power. A gelatin mixture can be frozen, thawed, remelted, and refrozen several times before it loses its thickening capability. Kojel produces kosher gelatin, which is made of vegetable gum, tapioca dextrin, and acids.


Heavy Cream

Heavy cream, also referred to as “heavy whipping cream,” contains 56.6 percent water and 36 to 40 percent butterfat (averaging 36 percent). “Whipping cream” has only 30 percent fat. The higher the butterfat and the colder the cream, the easier it is to whip and the more stable the whipped cream. To determine the fat content, look at the total fat in the nutritional information on the side of the container: 1 tablespoon of 40 percent cream will contain 6 grams total fat. Organic Valley and Stonyfield are two brands that contain 40 percent butterfat.

Heavy cream will not whip when it has been frozen and thawed, but frozen heavy cream can be used for making ganache.

Dry Milk Powder

Adding dry milk powder when making bread results in a tender texture. My preference is King Arthur Baker’s Special Dry Milk because it results in the most tender texture and highest rise. Unlike other dry milk, it is heated to a high enough temperature to deactivate the enzyme protease, which otherwise impairs yeast production and—what is most critical—gluten formation and structure. The high heat produces an exceptionally fine powder that disperses uniformly through the dry ingredients. This fine powder packs down when measuring by volume so if replacing Baker’s Special Dry Milk with “instant” dry milk, you will need to double the volume to arrive at the same weight.

Butter

It is best to use grade AA or A butter, which contains about 81 percent fat and 15.5 percent water. Lower grades usually contain more water, which will have a detrimental effect in a cake batter; they will not work well at all in mousseline buttercream, will make a less tender pie crust, and will result in a puffier cookie. High fat butter is ideal for buttercreams.

It is best to weigh butter because a 113 gram/4 ounce stick of butter when unwrapped often weighs only 109 grams/3.86 ounces.

I prefer unsalted butter because it makes it easier for the baker to control the total amount of salt in the recipe, and because it has a fresher flavor. I recommend a top-quality butter such as Organic Valley Cultured Butter, Hotel Bar Unsalted Butter, or Land O’Lakes Unsalted Sweet Butter. The flavor of cultured butter is particularly delicious in buttercreams.

Butter freezes well for several months with no perceptible difference in flavor or performance. Because butter absorbs other aromas or odors readily, if freezing it, wrap it well in plastic wrap and place it in a reclosable plastic freezer storage bag.

The temperature of the butter is important to the finished texture of the baked good, so it’s included in each recipe. When the recipe calls for softening the butter, if the room is cold and the butter doesn’t soften quickly enough, cut it into pieces and it will soften faster.

Cream Cheese

Full-fat Philadelphia and Organic Valley cream cheese are the best choices for both flavor and texture for the recipes in this book.

Canola and Safflower Oils

Flavorless vegetable oils are the best choice for most baked goods made with oil.

Corn Syrup

I prefer light corn syrup to dark corn syrup for its neutral flavor. A small amount added to sugar when caramelizing helps prevent crystallization. Syrups are sticky, so if measuring by volume rather than weighing, it helps either to coat the cup with nonstick cooking spray or rinse it with water before adding the syrup.

Golden Syrup

This by-product of sugar refining has a delicious butterscotch flavor. It can be used interchangeably with light corn syrup. If it crystallizes on storage, set it in a pan of simmering water and stir it often until the crystals have dissolved.


Vanilla Extract

Pure vanilla extract imparts a lovely flavor to baked goods and also serves as a flavor enhancer. High-quality brands are available in some super-markets, in specialty food stores, and online. My favorites are Nielsen-Massey and The Vanilla Company.

Vanilla Beans

The seeds contained inside the vanilla bean pod add a subtle depth of flavor and unique floral sweetness to baked goods. In most cases, it works best to scrape the seeds into the sugar in the recipe and process them together. The pod can then be dried in the oven at the lowest temperature or near a hot burner. When dry, bury it in sugar. Use the resulting vanilla sugar in recipes, replacing about 8 percent of the sugar in the recipe, or in your coffee or tea if you’d like. When purchasing vanilla beans, choose plump, moist ones. Tahitian vanilla beans are my favorite. They are the most plump, moist, and aromatic. As a rule of thumb, 1 teaspoon of pure vanilla extra is equal to a 2 inch piece of vanilla bean (1 inch if Tahitian). To keep vanilla beans moist, wrap them well and freeze them.

Vanilla Bean Paste

This excellent product contains vanilla seeds combined with vanilla extract, natural gum thickeners, and a small amount of sugar, varying by manufacturer. Most can be used in equal volume to replace vanilla extract, but it is best to check the label for suggested amounts.

Chocolate

Dark chocolate is made up of cocoa solids and cocoa butter, referred to as chocolate “liquor” or “cacao.” The rest is sugar. The higher the percentage of cacao, the lower the percentage of sugar. Almost all the chocolate recipes in this book were developed using 60% to 62% cacao. A different percentage will affect both the flavor and the texture of the recipe. Milk chocolate has a lower percentage of cacao, and also contains milk solids in addition to sugar.

When purchasing dark or milk chocolate, choose your favorite brand. When purchasing white chocolate, be sure to choose brands that contain only cocoa butter and flavorings, not vegetable oil.

Cocoa Powder

Unsweetened cocoa powder is pulverized pure chocolate liquor (the combined cacao solids and cocoa butter) with three-quarters of its cocoa butter removed. I prefer the flavor of Dutch processed, also known as alkalized cocoa. This refers to the process by which the cocoa powder has been treated with a mild alkali to mellow its flavor and neutralize its acidity; this also makes it easier to dissolve. Three of my favorite cocoas are Green & Black’s, Agostoni, and Van Houten. If you are substituting natural cocoa in a recipe that uses baking powder, replace the baking powder with one-quarter to one-third of its volume in baking soda.

Nuts

Always taste nuts before using them because the oils they contain can become rancid. Store nuts in an airtight container in a cool place or the freezer. Frozen they will keep for over a year. Be sure to bring the nuts to room temperature if processing them. Lightly toasting nuts will bring out their flavor and, in the case of walnuts, help to loosen their bitter skins. I give instructions in the recipes when you will want to do this.

Apples

For baking it is best to choose tart apples with a low water content so that they hold their shape after softening on baking. If a recipe calls for several apples, it is great to use a combination. Some of my favorites are Macoun, Rhode Island Greening, Empire, and Cortland. To get perfect slices for a galette, cut the apple in half and use a melon baller to remove the core.

Citrus Zest

Zest is the colored portion of the citrus peel or rind that is grated. The white portion, or pith, beneath should be avoided since it tastes bitter. Fruit should be zested before squeezing (unless the peels are frozen), which is why it is listed in the ingredients charts slightly out of order from where it is added to the recipe. Wash the fruit with liquid dish washing detergent and hot water and rinse it well, or it will add a bitter taste to the recipe. If a recipe calls for finely grated zest, if not using a Microplane type grater, use a chef’s knife to chop it to a fine consistency or process it with some of the sugar in the recipe.


Approximate Yield of Juice and Zest for an Orange and Lemon

One Orange

Juice: 63 to 126 grams/¼ to ½ cup/59 to 118 ml

Zest: 12 to 18 grams/2 to 3 tablespoons, loosely packed

One Lemon

Juice: 47 to 63 grams/3 to 4 tablespoons/44 to 59 ml

Zest: 2 to 4 grams/1¼ teaspoons to 2 teaspoons, loosely packed

High Altitude Baking

If you live at high altitude (above 3,000 feet), I recommend following the USDA guidelines for the appropriate altitude adjustments and the following book: Pie in the Sky by baking authority Susan Purdy (who tested recipes at five different altitudes from sea level to 10,000 feet).
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Cookies



In this chapter I share a wide variety of the most loved cookies including rolled, dropped, spritzed, bar cookies, meringues, cakey cookies such as brownies, and chocolate butterscotch toffee, the ultimate candy “cookie.”

Oatmeal Cookies

Molasses Sugar Butter Cookies

Rose’s Chocolate Chip Cookies

Bite-Size Linzer Thumbprints

Peanut Butter and Jelly Thumbprints

Walnut Powder Puffs

Clinton Street Brookies

Classic Spritz Cookies

Chocolate Spangled Meringue Kisses

Fudgy Praline Pecan Meringue Ice Cream Sandwiches

Marzipan Cookies

Scottish Shortbread Cookies

Lemon Butter Squares

Fudgy Pudgy Brownies

My Best Brownies

Holiday Cookies

Gingerbread Folks

Date Nut Roll Cookies

Raspberry Almond Sandwich Cookies

Chocolate Wafers

Bourbon Balls

Lisa Yockelson’s Deeply Chocolate Biscotti

Chocolate Butterscotch Toffee

Rose’s Rugelach





Solutions for Possible Problems

Rolled cookie dough cracks when rolling.

Solutions: Try covering the dough with plastic wrap before rolling. If it still doesn’t come together smoothly, spritz it with a little water and knead it together until smooth. Or if the dough is too cold, allow it to sit at room temperature until softened.

The cookie dough sticks to your fingers when pressing it down.

Solution: Wrap the bottom of a flat glass tumbler with plastic wrap and use it to press down the cookies.

The cookie dough sticks to the cookie cutter.

Solutions: If the dough has softened, chill it before cutting. Dip the cutter in flour as needed. For the first cookie, run a small ball of dough along the edges of the cutter before dipping it in flour (see photos), so that the flour will adhere. For plastic cutters or metal cutters with solid backs, it works well to brush the cut edges and the insides with a little oil and remove any excess before dipping the cutter into flour. Knock off any excess flour. It also helps to roll the dough on an unfloured counter or wax paper and then rub the top of the dough lightly with flour before cutting. This causes the dough to stick slightly to the rolling surface and not to the cutter! Then slide a small offset spatula under the cutout to remove it. If it sticks to the rolling surface, either chill the dough or, if rolling on wax paper, set it close to the edge of the counter and slide it toward you, pulling the wax paper down, allowing the cut shape to fall into your hand.

The cookies spread too much while baking and are too flat.

Solutions: Use a lower protein flour and/or less sugar. Flour your hands before shaping, to make a more rounded cookie. It also helps to chill the shaped cookie dough before baking. Make sure the cookie sheets come back to room temperature (or colder) in between batches; avoid placing the cookie dough on hot or warm cookie sheets.

The cookies brown too much on the bottoms.

Solutions: Bake them on a higher rack, or use an insulated sheet or a double layer of two cookie sheets.

Some of the cookies are overbaked while others are still not baked enough.

Solutions: Make sure the cookies are all the same size. Be sure to rotate the cookie sheet 180 degrees halfway through baking. Unless otherwise indicated, bake only one sheet of cookies at a time.

The cookies are not soft enough.

Solutions: Remove them from the oven while they are still a little soft. Remove them from the cookie sheet as soon as they are firm enough to lift without bending.

Crisp cookies soften on storage, and soft ones become dry.

Solution: Store different varieties of cookies separately.





Oatmeal Cookies

Makes Eighteen 3 inch cookies

Oven Temperature: 325°F/160°C for the walnuts; 375°F/190°C for the cookies

Baking Time: 7 minutes for the walnuts; 8 to 12 minutes for the cookies for each of two batches

Baking Equipment: Two 15 by 12 inch cookie sheets, no preparation needed, or lined with parchment

If you like your cookies crisp, crunchy, and chewy, these are the cookies for you. They maintain their texture on storage but become slightly softer in the middle.

Makes 755 grams dough



	unsalted butter
	113 grams
	8 tablespoons (1 stick)



	1 large egg
	50 grams
	3 tablespoons plus ½ teaspoon (47.5 ml)



	walnut halves
	50 grams
	½ cup



	bleached all-purpose flour
	151 grams
	1¼ cups (lightly spooned into the cup and leveled off)



	baking powder
	2.2 grams
	½ teaspoon



	baking soda
	2.7 grams
	½ teaspoon



	fine sea salt
	3 grams
	½ teaspoon



	raisins
	108 grams
	¾ cup



	old-fashioned rolled oats
	92 grams
	1¼ cups



	dark chocolate chips, 55% to 63% cacao (see Make This Recipe Your Own)
	85 grams
	½ cup (3 ounces)



	pure vanilla extract
	.
	1 teaspoon (5 ml)



	light Muscovado or dark brown sugar
	108 grams
	½ cup, firmly packed




Preheat the Oven

▪ Twenty minutes or longer before toasting the walnuts, set an oven rack at the middle level. Set the oven at 325ºF/160ºC.

Mise en Place

▪ About 1 hour ahead, set the butter and egg on the counter at room temperature (65º to 75ºF/19º to 24ºC).

▪ Toast and chop the walnuts: Spread the walnuts evenly on a cookie sheet and bake for about 7 minutes. Stir once or twice to ensure even toasting and prevent overbrowning. Turn the walnuts onto a dish towel and roll and rub them around to loosen the skins. Discard any loose skin and let the nuts cool completely. Chop into coarse pieces.

▪ In a medium bowl, whisk together the flour, baking powder, baking soda, and salt.


▪ In another medium bowl, toss together the walnuts, raisins, oats, and chocolate chips.

▪ Into a 1 cup measure with a spout, weigh or measure the egg. Add the vanilla and cover with plastic wrap.

Make the Dough

1. In the bowl of a stand mixer fitted with the flat beater, beat the sugar and butter on medium speed until smooth and creamy, about 1 minute. Scrape down the sides of the bowl.

2. With the mixer on medium speed, add the egg mixture and beat for 30 seconds, or until incorporated. Scrape down the sides of the bowl.

3. Add the flour mixture and beat on low speed just until all the flour disappears.

4. Add the nut mixture and beat on low speed just until incorporated.

5. Scrape the dough onto a sheet of plastic wrap, wrap tightly, and refrigerate for a minimum of 30 minutes, up to 24 hours.

Preheat the Oven

▪ Thirty minutes or longer before baking, set an oven rack at the middle level. Set the oven at 375ºF/190ºC.

Roll the Dough into Balls

6. Divide the dough in half (about 375 grams each). Rewrap one of the pieces in the plastic wrap and refrigerate it while shaping the other piece.

7. Scoop out 9 pieces of dough (2 level tablespoons/41 grams each). Roll each piece between the palms of your hands into a 1¾ inch ball.

8. Set the dough balls a minimum of 2 inches apart on a cookie sheet and press them down to about 2½ inches wide.

Bake the Cookies

9. Bake the cookies for 6 minutes. For even baking, rotate the cookie sheet halfway around. Continue baking for 2 to 6 minutes. The cookies should just begin to brown lightly on the tops, and still feel soft when gently pressed with a fingertip.

Cool the Cookies

10. Set the cookie sheet on a wire rack and let the cookies cool for 1 minute. Use a thin pancake turner to lift the cookies onto another wire rack to finish cooling. They will firm up as they cool and are most delicious when eaten slightly warm.

11. Shape, bake, and cool the second batch.

Store Airtight: room temperature, 2 weeks; refrigerated 1 month; frozen, 3 months.


Baking Pearl

The dough must rest for a minimum of 30 minutes after mixing for the oats to soften and the moisture to be distributed evenly. Without this resting period, the oats would be harder and the moisture in the dough would cause it to spread more.

Make This Recipe Your Own

Use your favorite nuts and/or chocolate. Recommendations: Valrhona dark chocolate chips 52% or 60%, Ghirardelli bittersweet chips 60%, Scharffen Berger bittersweet chunks 61%. You can also replace the nuts with an equal volume of extra raisins or chocolate.
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Peanut Butter and Jelly Thumbprints, Oatmeal Cookies, and Molasses Sugar Butter Cookies







Molasses Sugar Butter Cookies

Makes Twenty-four 2¾ inch cookies

Oven Temperature: 375°F/190°C

Baking Time: 8 to 10 minutes for each of two batches

Baking Equipment: Two 15 by 12 inch cookie sheets, no preparation needed, or lined with parchment

Optional: a 1½ inch diameter cookie scoop

Clarifying butter (heating it so that any water evaporates) removes the water from the butter and browns the milk solids. This gives these cookies a delicious flavor and extraordinarily chewy texture with crisp crust. Clarifying butter is easy and well worth it.

Makes 562 grams dough



	unsalted butter
	150 grams
	10½ tablespoons (1 stick plus 2½ tablespoons)



	¾ large egg
	38 grams
	2 tablespoons plus 1 teaspoon (35 ml)



	bleached all-purpose flour
	204 grams
	1¾ cups minus 1 tablespoon (lightly spooned into the cup and leveled off)



	
baking soda
	
8.2 grams
	1½ teaspoons



	fine sea salt
	.
	⅜ teaspoon



	
ground cinnamon
	
.
	
¾ teaspoon



	ground cloves
	.
	⅜ teaspoon



	
ground ginger
	
.
	
⅜ teaspoon



	superfine sugar
	125 grams
	½ cup plus 2 tablespoons



	
light molasses, preferably Grandma’s brand
	
60 grams
	
3 tablespoons (45 ml)



	superfine sugar, for rolling the dough balls (see Baking Pearls)
	25 grams
	2 tablespoons




Mise en Place

▪ Clarify and brown the butter: Have ready by the cooktop a 1 cup glass measure with a spout.

In a small heavy saucepan, on very low heat, melt the butter, stirring often with a silicone spatula. Raise the heat to low and boil, stirring constantly, until the milk solids on the spatula become a deep brown. Immediately pour the butter into the glass measure, scraping in the browned solids as well. Allow the browned butter to cool to room temperature, or no higher than 80ºF/27ºC (see Baking Pearls).


▪ Into another 1 cup measure with a spout or a small bowl, weigh or measure the egg. Cover with plastic wrap.

▪ In a medium bowl, whisk together the flour, baking soda, salt, cinnamon, cloves, and ginger.

Make the Dough

1. In the bowl of a stand mixer fitted with the flat beater, mix the browned butter with its solids, the sugar, molasses, and egg on low speed for 1 minute.

2. Add the flour mixture. Start mixing on the lowest speed to moisten the flour. Raise the speed to low and beat for 30 seconds.

3. Scrape the dough onto a piece of plastic wrap and divide it in half (about 281 grams each). Wrap each piece in plastic wrap and refrigerate for 1 hour, or until firm enough to handle (see Baking Pearls).

Preheat the Oven

▪ Thirty minutes or longer before baking, set an oven rack at the middle level. Set the oven at 375ºF/190ºC.

Roll the Dough into Balls

4. In a small bowl or large custard cup, place the sugar for rolling the dough balls. Remove one piece of dough from the refrigerator.

5. Measure the dough into the cookie scoop and level it off with a small metal spatula, or scoop out a heaping tablespoon (23 grams). You will get 12 pieces of dough. Roll each piece in the palms of your hands to form a 1¼ inch ball.

6. Roll each dough ball around in the bowl of sugar to coat it well. Set the dough balls a minimum of 1½ inches apart on a cookie sheet.

Bake the Cookies

7. Bake for 4 minutes. For even baking, rotate the cookie sheet halfway around. Continue baking for 4 to 6 minutes. Cracks will appear on the surface, but the inside will look slightly underbaked. When gently pressed with a fingertip, the cookies should still feel soft in the middle. (Baking longer will result in a darker looking and crisper cookie throughout.)

Cool the Cookies

8. Set the cookie sheet on a wire rack and let the cookies cool for 3 to 5 minutes, until firm enough to transfer to a wire rack for cooling. Use a thin pancake turner to transfer the cookies to another wire rack. They will firm up as they cool, with a crisp surface and soft chewy interior.

9. Shape, bake, and cool the second batch.

Store Airtight: room temperature, 7 days; refrigerated, 2 weeks; frozen, 3 months.


Baking Pearls

If the browned butter is used at a higher temperature than 80°F/27°C, the cookies will not expand to 2¾ inches and will not form cracks. They will also require another 2 minutes of baking.

It is essential to clarify the butter for these cookies, because just melting the butter will result in a thinner cookie that doesn’t bake through. Use grade AA butter; lower-quality butter (containing more water) will result in a lesser amount of browned butter. You will need a total of 110 grams/½ cup plus 1 tablespoon/133 ml browned butter.

Superfine sugar will give the finest, most even crunch to the surface of the cookies, but if desired, turbinado sugar can be used instead for more sparkle.

Refrigerating half the dough while you shape the first batch keeps the remaining dough cool, which prevents the baking soda from activating and ensures that the cookies will be uniform in size and shape. The time it takes to roll the remaining twelve dough balls is about the same as it takes to bake the first batch.

The raw dough freezes nicely; however, if the dough is not baked on the same day as mixing, the cookies will be slightly larger, flatter, and darker in color.
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