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    My Cookie Philosophy
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When I was just a little Duff, one of my warmest and happiest preschool memories was having milk and cookies and then taking a nap. That actually sounds wonderful. I’m going to go have milk and cookies and take a nap right now.

Okay, I’m back. Much better. Where were we? Oh yeah—cookies. There are a lot of aspects about cookies. I love that there are so many different kinds of cookies. Every culture around the world has some kind of cookie, and you can learn a lot about people by the different foods they eat. One of my favorite things to do when I travel is to go to grocery stores. Seeing the kinds of things people like to snack on can really help you understand who they are.

Another thing I enjoy about cookies is that you can get a recipe and bake some cookies, and the very first time you try, you can actually make something really delicious. And then . . . you can spend the rest of your life getting better at making them. Making a good cookie isn’t hard. Making an amazing cookie . . . that takes practice. You have to develop a relationship with your oven so you know how long to bake your cookies. You have to figure out just how thick to slice the cookies or how much batter to drop onto the sheet pan. You learn which kinds of cookies are better when you bake them as soon as you mix them, and which are best after you put them in the freezer for a few minutes before they hit the oven. Sometimes you want a fat, chewy cookie. Sometimes you want a thin, crispy cookie. Wanna know how to make both? Read on, O child.

I could go on and on about why cookies are so awesome, but I think the thing I love the most about cookies is that they are meant to be shared. You never bake just two cookies. You always bake a whole bunch. And when you give a cookie that you baked to someone who needs a cookie—and we all need a cookie now and then—it makes you glow inside when you see their face light up. Cookies are blessings. They’re little hugs that you can give to someone. Nothing says “I love you” like a warm cookie.




Kitchen Safety

Baking is fun. Getting hurt is not fun. Let’s bake some cookies and be safe while we do it. Here are some tips on how to make awesome cookies without the pain.

Keep the kitchen clean: Clean the kitchen before you start baking so there is nothing in your way. Clean the kitchen as you go so things don’t pile up. Clean the kitchen when you are done so everything goes back where it is supposed to be.

Know what is dangerous: Kitchens are full of shiny and interesting tools, and some of them can be very dangerous. Go through the kitchen with an adult and make sure you know everything you need them to help you with—like knives, the oven, and the stove.

Wash your knives by hand and never, ever leave them in the sink: Don’t hide something sharp in the sink. Someone else might not know it is there. Knives also get dull in the dishwasher, and dull knives are dangerous knives. With an adult’s supervision, always wash them carefully by hand and dry them before putting them back where they go.

Keep chemicals and food separate: Kitchens contain chemicals, usually for cleaning, that should never be near food. Keep the cleaning chemicals like soap and bleach under the sink and never store food in the same cabinet.

Things get hot: When you are baking, sometimes there can be multiple hot pans in the kitchen. If you’ve taken a hot pan off the stove, place a clean towel over it so everyone can see that it is not to be touched until it cools off. Don’t put hot things on wood or plastic. Set them on the stovetop or a cooling rack or a trivet.

Don’t slip: Baking usually involves oil, butter, or other fatty, slippery things. If you make a mess on the floor, stop what you are doing and clean it up immediately so nobody slips on it. Also, fat is flammable, so if you spill oil or butter on the stove or in the oven, turn everything off, let it cool down, and then clean it up before continuing.

Don’t try to do too much by yourself: Cooking with friends and family is fun, and sometimes you need a hand carrying something that is heavy or holding things steady when you only have two hands. No flyin’ solo. Use the buddy system and have an adult present.

Fires can happen in the kitchen: Make sure you know where the fire extinguisher is and how to use it. And never pour water on a kitchen fire—kitchen fires are usually grease related and water can make them burn hotter and faster. If a fire breaks out and you cannot find the fire extinguisher, use flour to smother it. And if there is a fire, yell for help. Make sure the adults know there is a fire so they can help you deal with it safely.

Keep the oven clean: If you bake something and it drips into the oven, make sure you wait until the oven cools off and then clean it up. Oven drippings will smoke (which will set off the fire alarm) and can catch fire.

Kitchen tools aren’t toys: I know they are cool to look at and fun to use, but kitchen tools are tools. They are sharp, powerful, and hot and can seriously hurt you. Respect your kitchen and its tools.

Water and electricity don’t mix: Keep the radio, phones, tablets, and computers away from wet things. Electric shocks are awful. I like listening to music in the kitchen, so I keep my radio high up and away from everything I’m working with.
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Keep the food safe: Clean your tools and counters with soap and water and disinfect with distilled white vinegar. Use your nose—if an ingredient doesn’t smell right, don’t use it. And remember the number one rule: if you wouldn’t eat it, don’t serve it to anyone else.

Adult supervision: THIS IS IMPORTANT. Any time you’re working in the kitchen, always make sure you have an adult present. They’ll help keep accidents from happening and help keep you from you getting hurt—and they’re also great for reaching things on higher shelves!




Kitchen Basics

The kitchen is my favorite room in the house. We cook here, we eat here, we talk here. It’s my laboratory. It’s my office. It’s a special place. Get to know your kitchen and all the tools and gadgets and foods that are in it. Find out what different tools do and try using them in a recipe. Smell the different spices and see if there’s something you want to add to your next cookie. Let your imagination run wild and see what you come up with—maybe you’ll invent the next big thing. Here are a few tips to get you started.

Cracking eggs: Always crack eggs on a flat surface instead of on the side of a bowl. They shatter less this way and you won’t get shells in your cookie dough.

Separating eggs: When you separate eggs, you have to make sure you don’t get any of the yellow into the white. Egg whites won’t whip up if there is any yolk in them. Crack the egg in half and pass the yolk back and forth in the eggshell, letting the white drop into a bowl below.

Preheating the oven: When you are baking cookies, you usually have to put the cookies in the oven as soon as you mix them, so it is important that the oven is ready when the cookies are ready. Usually about twenty minutes or so before you think you will be baking, turn the oven on and get it hot so you don’t have to wait later on.

Cooling stuff: You gotta cool cookies fast, because if they stay on a hot sheet pan, they’ll keep baking and may overbake. The best way to cool cookies fast is on a wire rack. This gets the cookies off the hot pan and allows air to circulate all the way around them so they cool faster.

Room-temperature ingredients: Most recipes will specify what temperature the butter should be. For most cookies, the butter should be at room temperature. If I know I’m baking tomorrow, I look at my recipe and see what temperature my butter should be. If it needs to be room temperature, I set it out on the counter the night before and then my butter is ready when I am. I also like baking with room-temperature eggs because they mix into recipes much easier than cold ones, and warm egg whites make fluffier meringue.

Using a stand mixer: Make sure that the bowl is clean before you start adding ingredients. Also, make sure you have the right attachment for the job. Some doughs are heavier than others and require the paddle or even the dough hook, while lighter doughs and batters call for the whisk attachment. Stand mixers are very powerful, so you don’t ever want to stick anything in them while they are working. This includes spatulas and fingers. Also, don’t turn the mixer on too high too fast. If there are loose ingredients like flour in the bowl and you turn the mixer on high, you’ll be cleaning the kitchen for the rest of the day.

Making a double boiler: To make a double boiler for melting chocolate and a few other things, put a small amount of water in a pot. Get a metal bowl that is a little larger than the pot and place that on top of the pot. Make sure that the bottom of the bowl doesn’t touch the water and that the flame under the pot is low enough that it doesn’t reach around the sides of the pot and heat the edges of the bowl. All you need is the water at a simmer, so keep the heat down. Put your chocolate (or butter, or whatever else you’re melting) in the bowl, and the steam rising underneath will melt it gently.
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Creaming butter and sugar: This step is in almost all the recipes in this book. This is when you put room-temperature butter and sugar in the bowl and mix until light and fluffy. This ensures that your ingredients will mix in easy and gives you a base to build the rest of the dough on. Make sure to scrape down the bowl a few times so you know the butter and sugar are mixed evenly.

Folding: Folding happens when you have to mix two or more ingredients gently. Usually if you are folding meringue or whipped cream into something, you want to be gentle so all the air you whipped into your stuff doesn’t get knocked out. To fold, use a rubber spatula and gently mix the ingredients by lifting up the batter from one side and folding it over the other.

Toasting nuts: Always toast your nuts! Turn the oven on to 325°F and put the nuts on a dry pan. Toast them in the oven for a few minutes, or until you can smell the delicious nuttiness. Let them cool before using.




Equipment

Here’s a list of most of the tools and equipment you’ll need to successfully bake cookies. Don’t worry if you don’t have everything on this list. Where there’s a will, there’s a way! If there is an alternative to the more obscure things on this list, I’ll let you know. If you have an oven, a bowl, and something flat and metal, you can bake cookies. Everything else is just gravy.

Sheet pans: Flat, heavy-gauge aluminum sheet pans work best. Thin, cheap cookie sheets twist and warp in the oven and make your cookies bake weird. If you are buying professional-grade sheet pans, you want the half-sheet size. Full-size sheet pans don’t fit in most home ovens. And let me repeat: cheap cookie sheets are garbage. They will always frustrate you and let you down. Get two quality sheet pans and leave the cheapo cookie sheets in the kitchenware aisle of the grocery store.

Parchment paper: You can buy parchment paper precut into sheets that fit perfectly on most sheet pans; get the half-sheet size to fit your pans. Parchment paper is also good for making funnels for dry ingredients and for making tiny paper piping bags.

Wire rack: Cookies need to be transferred to a wire rack after baking so they cool as fast as possible and don’t steam and get soggy on the bottom. All my wire racks fit exactly into my sheet pans, so I don’t drip or drop crumbs all over the counter. If you don’t have a wire rack, you might have an extra rack in your oven. Pull it out, set it on the counter, and use that.

Rolling pin: I like a straight rolling pin. Not tapered and no handles, old-school.

Rolling pin guide: Rolling pin guides are heavy-duty flexible latex strips that you put on the table or counter to roll a dough to a specific thickness. It’s important to have your dough at a uniform thickness so the cookies bake evenly.

Cookie scoops: These are often sold in sets of three: 1 tablespoon, 2 tablespoons, and 3 tablespoons—or small, medium, and large.

Piping bags: I like the big disposable plastic piping bags. You can get reusable piping bags, but clean them once and see if you still like them after. If you don’t have piping bags, you can use a quart- or gallon-size plastic baggie.

Cookie extruder: Cookie extruders (also called cookie presses) are usually used for making spritz cookies. You put the dough in the canister of the extruder, then press it out through a die (a metal disc with a cut-out pattern) onto your sheet pan. They have lots of different dies that make cookies in fun shapes.

Cookie molds: There are many different cookie molds you can get for all different kinds of cookies. There are special pans for shortbread, and wooden molds for mooncakes, ma’amoul cookies, and pfeffernuesse. Some of the filled cookies, like mooncakes and ma’amoul, can also be baked in a mini-muffin pan. They won’t have the fancy embossed pattern, but they’ll still be delicious.

Cookie cutters: There are literally millions of different kinds of cookie cutters. Every serious baker has a collection of their favorite cookie cutters. Mine is a buffalo. If you don’t have any cookie cutters, you can freeze your cookie dough and then, with adult supervision, cut shapes out with a paring knife or X-Acto knife. Or if you’re like me and love the hardware store, you can get some aluminum flashing and create your own cookie cutter shapes!

Stand mixer: These are not cheap, but if you are going to try to bake more than twice a year, I highly recommend you ask your parents to get one (if they don’t have one already). If they don’t wanna spend that kinda dough (ha ha), they can probably find a good hand mixer for a lot less money. The nice thing about hand mixers is that you don’t have to scrape the bowl as much.

Food processor: Food processors are not cheap, but when you use one, it’s hard not to think, “How does anyone bake without one of these?” Lots of cookie recipes in this book rely on a food processor to mix the dough.

Waffle iron: Some cookies, namely stroopwafels and ice cream cones, are baked in a special thin waffle iron. My waffle iron is electric and plugs into the wall, but there are also waffle irons that go directly on the stove. They take some getting used to, but they are usually less expensive.

Kitchen scale: Measuring cups and spoons are good, but when you weigh your ingredients, you save LOTS of time and your recipes are much more accurate.

Refrigerator/freezer: When you’re baking cookies, make sure you clean off a shelf so you have a free flat space that’s big enough to fit a sheet pan.

Oven thermometer: Cookies have to bake at specific temperatures, and just setting your oven to 350°F doesn’t mean it’s actually exactly 350°F in there—some ovens run hotter, some run cooler. An oven thermometer is a little thermometer that hangs inside the oven and tells you what temperature it really is.

Sifter: Get in the habit of always sifting flour and powdered sugar. Some of these recipes call for it specifically. You can use a round mesh strainer, or a pointy cone-shaped one, or a fancy flat one called a tamis (pronounced “tammy”). I use a tamis . . . just sayin’.

Rubber spatulas: Scrape! You have to scrape the bowl when you are mixing wet and dry stuff together. Scrape! Often!
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Ingredients

Most cookie recipes use roughly the same ingredients with a few variations or additions here and there. The difference is the amount of each ingredient used and how those ingredients are incorporated into the recipe. Here’s a quick guide to some of the more common ingredients we’ll be using for our cookies.

Flour: There are loads of different kinds of flour out there. Usually when you see the word “flour” by itself, it is referring to flour made from wheat. Wheat flour is made by grinding up wheat kernels. By using different species of wheat, flour millers can control what type of wheat flour they produce. Some flour has more protein and less starch, which makes it good for things like bagels and pizza dough. Other kinds of flour have less protein and more starch, good for things like cakes and pastries. And then there’s flour that is right in the middle, which is great for muffins (and cookies!). Flour with lots of protein is called “bread flour” and flour with the least amount of protein is “cake flour.” The flour right in the middle is called “all-purpose flour.” There’s also whole wheat flour, which is different from white flour in that the bran of the wheat kernel is also ground up instead of being sifted out. This flour is also called “graham flour” and it’s the flour we’ll use for graham crackers.

There are lots of other kinds of flours that are made













Copyright

SUPER GOOD COOKIES FOR KIDS. Copyright © 2022 by Duff Goldman. All rights reserved under International and Pan-American Copyright Conventions. By payment of the required fees, you have been granted the nonexclusive, nontransferable right to access and read the text of this e-book on-screen. No part of this text may be reproduced, transmitted, downloaded, decompiled, reverse-engineered, or stored in or introduced into any information storage and retrieval system, in any form or by any means, whether electronic or mechanical, now known or hereafter invented, without the express written permission of HarperCollins e-books.

www.harpercollinschildrens.com

Cover art © 2022 by Benjamin Turner

Cover design by Rick Farley

Photography by Benjamin Turner

Interior design by Laura Palese

Production management by Stonesong

    Map art here by Shutterstock/Visual Generation

Library of Congress Control Number: 2022933410

Digital Edition NOVEMBER 2022 ISBN: 978-0-06-325425-1

Print ISBN: 978-0-06-325423-7

22 23 24 25 26 PC/TC 10 9 8 7 6 5 4 3 2 1

[image: image]

FIRST EDITION

[image: image]


OEBPS/images/f0015-01.jpg
S‘A Wire
% rack

N
o

=






OEBPS/images/f0016-01.jpg
]
p ¥ f"’» 7 % Pipin
o & =

Rolling
pin

Cookie
cutter

Piping
bags





OEBPS/images/f0018-01.jpg





OEBPS/images/copy.jpg





OEBPS/images/f0011-01.jpg





OEBPS/images/9780063254251_Cover.jpg





OEBPS/images/f0013-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/Titlepage.jpg
COOKIES FOR KIDS

HARPER

An Imprint of HarperCollinsPublishers






OEBPS/images/f0008-01.jpg





OEBPS/images/f0004-01.jpg





