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List of Recipes


Abuela’s Ham and Cheese Biscuits

Abuela’s Italian Cream Cake

Alabama Biscuit Muffins

Almond Layers

Almond Paste

Apple Cheddar Scones

Apple Stack Cake

Apricot Bars

Apricot Cardamom Muffins

Babka

Bam Bread

Banana Bourbon Pound Cake

Banana Bran Muffins

Banana Nut or Banoffee Whoopies

Bananas Foster Cheesecake

Barry’s Ginger Pecan Cream Cheese

Bipartisan Cake

Black and White (or not) Cheesecake

Blackout Cake

Blueberry Sour Cream Coffee Cake

Boston Cream

Boulder Bundt Cake

Breakfast Puffs

British Evacuation Cake

Butterscotch Pecan Crumb Cake

Cannoli Cake

Caramel Frosting

Carrot Whoopies

Cherry Almond Cheesecake

Chocolate Cherry Cheesecake Brownies

Chocolate Chip Cupcakes

Chocolate Scones

Chocolate Snickerdoodles

Chocolate Sour Cream Fudge Frosting

Chocolate Whipped Cream

Chocolate Whoopie Cream

Cinnamon Loaf

Citrus Curds

Classic Whoopies

Classic/Caramel Whoopie Cream

Clotted Cream Cheesecake

Cocoa Buttercream

Coconut Buttermilk Layers

Coconut Milk Cupcakes

Coke Layers

Cranberry Cupcakes

Dark Chocolate Glaze

Date Nut Bread

Doberge

Fresh Fruit ‘Coffee’ Cake

Ginger Spice Muffins

Golden Pumpkin Loaf

Graham Cracker Layers

Grapefruit Curd

Guinness Brownies

Hepburns

Jam Whoopie Cream

King Charles Pudding Receipt

Kunegunda’s Cake

Lady Baltimore Layers

Lemon Blueberry Streusel Muffins

Lemon Curd

Lemon Drizzle

Lemon Lavender Scones

Lime Curd

Maple Corn Drop Biscuits

Marshmallow Meringue

Mile High Brownies

Milk Chocolate Cupcakes

Mixed Up Muffins

Mom’s Apple Cake

Mom’s Banana Layers

Natilla

Neiman Marcus (NM) Cookies

Nut Job Cookies

Nutmeg Coffee Cake

Nyc Crumb Cake

Oatmeal Caramel Crumble Bars

Oatmeal in a Slice

Oatmeal Maple Cookies

Oatmeal Raisin Scones

Oatmeal Whoopies

Od’s Famous Buttermilk Biscuits

Orange Cream Filling

Orange Curd

Orange Date Pound Cake

Orange Loaf

Orange Spice Layers

Peach Jam

Peach Jam Scones

Peanut Butter Cookies

Peanut Butter Crunch Cake

Peanut Butter Layers

Pennsylvania Dutch Spice Loaf

Praline Cheesecake

Pumpkin Cheesecake

Pumpkin Whoopies

Red Velvet Cheesecake

Red Velvet Layers

Red Velvet Whoopies

Rhubarb Layers

Rhubarb Strawberry Coffee Cake

Rhubarb Strawberry Pudding

Ricotta Tart

Sand Torte Pound Cake

Shoo Fly Whoopies

Snickers Brownies

Sour Cream Spiced Pecan Biscuits

Southern Peanut Butter Frosting

Spiced Pecans

Strawberry Meringue Torte

Sugar Saucers

Sweetened Whipped Cream

Texas Corn Cream Muffins

Toffee Walnut Blondies

Tongass Forest Cookies

Trisha’s Two Cents

Ugly Cake

Vanilla Buttercream

Vanilla Whoopies

Walnut Espresso Layers

White Chocolate Frosting

White Chocolate Raspberry Cupcakes

XXX-Rated Chocolate Chip Cookies




About the Book

When it comes to baking, Americans clearly know a thing or two. Be it gooey chocolate brownies, muffins bursting with berries or whoopie pies oozing sweet buttercream, many teatime (or whenever time) favorites hail from across the pond.

Davids Muniz and Lesniak own the delicious American bakery, Outsider Tart, in London. Devoted to all things butter and sugar, they are single-handedly leading a revolution: the revival of humble home-baked treats.

Baked in America celebrates deliciousness with irresistible, authentic American recipes meant to inspire your own creative juices. The Davids’ message is simple: relax, have fun, learn a trick or two and you’ll emerge from the oven triumphant. So roll up your sleeves, don’t be intimidated and get to it. Does it get any better? Indeed it does.


About the Authors

David Muniz and David Lesniak own and run the delicious American bakery, Outsider Tart, in Chiswick, West London. A couple of professional guys, they moved from the United States to live and work in the UK to discover that good, wholesome, homemade  cupcakes, sweet pies and fresh tarts were hard to come by. Their culinary enterprise is devoted to all things sweet and yummy.
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RECIPE NOTES:

We Americans have an odd way of doing things. When it comes to measuring ingredients we use cups. To make these recipes attainable for all, we provide equivalents to suit preference or technique as well as the basis for converting other recipes. Ingredient quantities throughout are listed as such:

Imperial/Metric/American measured in Ounces/Grams/Cups

American recipes measure butter like so:

1 cup of butter = 8 ounces = 16 tablespoons = 2 sticks

We’ve tested and edited a number of times so it is entirely possible something slipped through the cracks. For that we apologize in advance. If need be, please feel free to contact us with any questions/problems and we’ll be happy to help: info@outsidertart.com

Check out our website for a huge range of ingredients that we can ship direct to your door to help you get started: www.outsidertart.com


FOREWORD

Rachel Allen

In the summer of 2008, while filming for my Bake series, I travelled around Ireland and the UK visiting lots of different chefs and bakers who were all doing something quite unique, and often extraordinary, with their baking. On one of the days, the crew and I invaded the home of David and David to see what all the fuss was about over these two guys with the same name – they had been causing quite a stir at local farmers’ markets with their authentic American treats. Within five minutes of entering their gorgeous home I had a warming cup of coffee in one hand and a sweet fudgy chocolate brownie in the other.

We cooked, filmed and ate all day and, fortunately for me, we had to reshoot my sampling of their scones and cupcakes a few times over. I left that day certain they were going to go on to do more great things. I couldn’t wait for their café to open and knew a beautiful book would inevitably follow.

The Davids do nothing by half. Their style is not just generous but full on. If something is to be gooey then it must seriously ooze goo. If chocolate’s involved then only a huge hit of chocolate intensity will do. I love that style of baking, with no flavours diluted or half-fat options. This is uncompromising cooking and the results are fantastic. Each recipe has a twist but is grounded in serious American baking.

The Davids have established their café, Outsider Tart, as one of the best places in the UK for authentically indulgent baking. They’ve drawn people from far and wide to their beautiful shop to taste their famous whoopie pies, cupcakes, cookies and more. Now they’ve given us their secrets in this book full of fabulous recipes that are innovative, impressive and uncompromisingly decadent. Many of the recipes in this book should come with a warning – I urge you to try the Snickers brownies and the Blackout cake. No, I urge you to try them all.


INTRODUCTION

A FEW WORDS FROM DAVID NO. 1

Two American Davids decide to move to London and open a cake shop. Blimey. What on earth for? We often ask ourselves the very same question. David No. 1 is older and wiser. Having grown up in New Jersey just outside of New York City, his primary education was a bit more evolved than that of David No. 2 (henceforth referred to as OD, for Other David) whose education in Hattiesburg, Mississippi, caused him to believe ‘Grease’ is a country. It is a widely known fact that Mississippi’s educational system ranks among the lowest in the 50 states. For that reason, David No. 1 will be your author. But don’t be fooled; OD is really the brains behind the organization, having been a successful serial entrepreneur his entire adult life. David No. 1, (aka the tall, good-looking one) comes from an architectural background. No. 1 makes things look pretty. No. 2 pays for it. Dearly.

Several years after we met in 2002, OD had an opportunity to run a radio station in London. Not knowing a thing about radio, he figured it would be a once-in-a-lifetime chance and we agreed it would be a personal adventure for us both. So in October 2005 we set sail for London. Literally. Fact is we have two large dogs, Mabel and Otis, who are littermates and have never been separated from each other, let alone us. Otis was born with a heart condition that has required a few surgeries and medications along the way. As a result, he is unable to be sedated, pretty much ruling out any flights across the ocean. So on to the ship we went. After 6 long days of staring at nothing but water (M&O had a lovely top-deck perch at the back of the boat), we settled in the Richmond area of London.

While still in New York, we had toyed with the idea of one day opening a bakeshop. No clear plans but we dabbled with a name and even some logos. We were both self-employed at the time and, it seemed, professionally fulfilled. Daydreaming had its benefits but we never felt the need to pursue it further. Upon arriving in London, OD was attempting to ensconce himself in his new job. To date, I had known nothing but residential design, architecture and construction and wasn’t sure if that was the path on which to continue. In the States we were both weekend warriors in the kitchen. We never cooked or baked during the week: too many restaurants, too much take-out, too much delivery. But we enjoyed the hunt for equipment, ingredients and the perfect whatever it was we were making and weekends proved ideal for that. Upon our arrival on UK soil, we continued our culinary quests.

Fortunately for us, Richmond has a lovely farmers’ market overlooking the Thames, a picture-perfect London setting if ever there was one. Most weekends we would head to the market, buy up all sorts of produce then walk home to enjoy it. Eventually we came to learn of all the farmers’ markets throughout London and we expanded our circle to include them. We journeyed. We shopped. We cooked and baked. We ate.

Conscious of our ever-expanding waistlines, we then started to send the fruits of our labors into OD’s office each week. After a month or so of this, we took note of our overly positive feedback and things started to gel. Because the office staff was large and diverse we thought we had a fairly reliable focus group at our fingertips. We started thinking … why not have a go at selling our goodies at the farmers’ market? How difficult could it be? Given some of the things we sampled at the markets ourselves it seemed we would, at the very least, be moderately successful. To date, no one had spat out what we offered up (or so they said) and we gained enough confidence to think this newly formed thought just might work. And so we set out to establish a market pitch in, where else, Richmond. And before we knew it, OUTSIDER TART was born. Never really trained, certainly not local and sassy when we want to be, we opted to do what we knew best and spread some American frosting as far as it would go, convinced we should offer up nothing but the best baking from American kitchens far and wide. Did we have grand plans for turning a hobby into a vocation?
Not really, no.

After weeks of planning and anticipation, we pitched our first stall in East Sheen in March 2007. In preparation for that event, we researched all sorts of recipes, determining what might appeal to a larger audience than to our loyal focus group. When people asked if we did traditional English treats, we would enquire what they were and then head to the bookshelves to suss out an American equivalent. We tried to bridge the culinary and cultural divide between the two sides of the pond whenever and wherever possible. For obvious reasons it wasn’t uncommon to find direct links. Certain things, however, were best left where they belong. Suet, for example, used in traditional mince pies, made the trans-Atlantic journey to arrive in the US ultimately in the form of bird food, so why mess with that success? Christmas cake? Personally we saw no reason for any baked good to have a shelf life beyond a week, let alone 52. Or more. Some things worked. Many things didn’t. But we were learning all along. The best inspiration always came from family recipes, if not always ours, then from our adoptive families across America. So onward we read, page after page, learning about local recipes, regional histories, family traditions and all things butter and sugar. Otherwise the lesson we learned is easy as pie: you needn’t have the best technique, nor any as the case may be, in order to achieve the best results. Our hope is that by sharing our experience and methods you will recognize the difference between the foundation of a recipe and its inclusions and embellishments. How the former is a bit more rigid (even foundations can vary), but the latter is totally subjective and up to you. We merely make a few suggestions but it’s not our place to dictate. We aim to give you the tools and instill enough culinary confidence for you to gain your footing, build as you see fit and create unique favourites all your own.

Who cares if you don’t know the exact technique for folding or reasons why leavening agents work their magic. Do you enjoy doing it? Are your kids having fun while you navigate a recipe together? Do your friends enjoy teasing you when the results are less than stellar? Do you enjoy frosting with a partner while bickering about how best to distribute sprinkles in a pretty pattern for a party you knew nothing about but your partner swears s/he mentioned? Should you substitute raisins because you loathe the currants called for in the recipe? Better yet, why use fruit when chocolate will do just fine? Eat a few nuts if it’s fiber you want. Then again, add the nuts.

More to the point … never ever use a recipe as the be-all and end-all. Gospel it is not. Substitutions in the kitchen are a given either by need (logistics) or want (just because). They will happen no matter how hard you try to avoid them. Know that baking is not the exact science it’s made out to be. When you are forced or opt to adapt a recipe the only ‘trick’ is to keep the proportion of the basic batter or dough close to the original. A little more of this or that never hurts. How else to explain the thousands of recipes for the same thing? Doubling the butter? Not good. Doubling the nuts? Go right ahead. One might cause problems while the other simply makes it more to your taste. To us, the best results come from within and will be a result of your mood at any given moment. Market forces also play a role since some ingredients might not be available when you thought they’d be, or the aforementioned partner may have bought oranges when it was clearly, clearly specified lemons were required. Clearly. Nonetheless, research plays a role, in that it will expose you to new ideas and give you the confidence to try something new or change your method and achieve something different or better. Rest assured, the world of architecture calls it practice for a reason. The same should apply in the kitchen. Don’t become the best baker, just become the best practice baker you can by simply trying it. Again and again and again.

A FEW WORDS FROM OD

The question we often hear is how did you get started baking? For me, it was a two-staged process. I first got the urge to cook when my loving sister Elena or, to us, Nen, almost killed me with a meal when I was 10. Picture it: a young angelic boy left alone with his much older sister while their parents were away on vacation. Nen, bless her heart, decided to make my favourite meal of Picadillo, a Cuban chili of sorts loaded with raisins, olives and capers. The only problem was my mother’s recipe is written in Spanish and my dear sister doesn’t speak a word of Spanish, ‘gracias’ notwithstanding. Can you see where this is going? Dinner is served and even at the tender age of 10 it’s clear from the get-go what’s been placed before me looks all wrong. Not wanting to hurt my sister’s feelings (I told you I was angelic) our dog, Ace, became the recipient of her efforts. He was more than happy to help. At first. Two hours later the poor dog was listless and gassy. After a quick visit to the vet, the little guy was right as rain and my sister’s cooking lives on in infamy within our family.

A few short years later (2.5 decades’ worth), I met OD. Early on, he invited me to dinner and he whipped up an amazing meal at his house. I enjoyed the night, but I kept thinking, I have to reciprocate. Oh God, I have to reciprocate. The dinner I planned definitely made an impression. I threw everything I knew how to make at him. First there was an Elvis sandwich: peanut butter, honey, banana and bacon sandwich assembled and pan-fried in butter for a little something extra. It didn’t stop there. I followed that with a PBBJ sandwich: peanut butter, fried baloney and jelly sandwich. Clearly I pulled out all the stops. OD survived the evening and in spite of my attempts decided to stick around. He felt I needed a hobby, something that spoke to my ‘neurotic and compulsive nature’. I know. Isn’t he sweet? Since he loved to cook, we settled on baking together. Our time in the kitchen is something I wouldn’t trade for the world because that hobby has turned into my passion. You hear about people being fulfilled with what they do for a living, but I didn’t really understand what that meant until now. We have spent years learning and experimenting in the kitchen together which actually feels like just a few days. We spend our days feeding and (hopefully) bringing happiness to our customers. Without OD, I never would have found my place, the one thing that without question never feels like effort or work, but makes me shine.

I hope this book fills your stomach and keeps you smiling for years to come.


POTAYTO/POTAHTO

You like potayto and I like potahto,
You like tomayto and I like tomahto;
Potayto, potahto, tomayto, tomahto!
Let’s call the whole thing off!

George and Ira Gershwin, 1937

Wow. Not the most auspicious beginning to a cookbook, now is it? While we’re a bit loath to cite musical references, it does seem a fitting place to start.

When we first arrived on these shores in November 2005, we anticipated a new adventure in a familiar city. Sure we figured on odd bits here and there with regard to cultures clashing, but never in a million years did we think that language would be an issue. English is English. Same alphabet. Same words. Almost the same grammar. Why even give it a moment’s consideration? When we first began to suspect language was, indeed, some sort of barrier, we moved on to the how-hard-could-this-be frame of mind. And when we started to zero in on opening a bakeshop, we begrudgingly accepted the harder-than-you-think frame of mind. But we’re both a bit stubborn so we set forth undeterred.

Given our mission is to create a cookbook focused on American baking (cakebook is more like it) we thought it best to remain true to our roots and present the facts as we know them. How best to inform people of the American way other than to use American terminology? They say the best way to learn a new language is by immersing yourself in it, so we offer up this guide to American baking, immersion style. As far as we can tell, no one bothered to translate ‘quiche’ when it first became popular and now everyone knows the term, let alone just how good it can be.

By no means is there anything as specific as quiche to what we do, but you get the idea. Our goal is to provide recipes for success. Our responsibility in ensuring a positive outcome in your kitchen is to clarify the very few differences in American ingredients and their British cousins; the few differences in terminology and equipment and the slightly more than few differences in methods of measurement. We have chosen to include all manners of measurement be it the ‘standard’ American, imperial or metric units. In so doing, we hope to also create a reference book so no matter what your preferred method may be, you can easily switch from one to the other and back again. We also hope that your newly developed skills give you the confidence to tackle other recipes written as these are. What follows is an item-by-item explanation of why we say potayto and you say potahto but in the end we’re both saying root vegetable. No need to call the whole thing off. To the contrary, turn the oven on and let’s get baking.

WHAT THESE AVERAGE AMERICAN BAKERS HAVE TO WORK WITH

Herein we offer an item-by-item list of what we have in our kitchen and kit bag, so to speak. At times it will be a decoder ring translating American baking lingo for British terminology, be it colloquial, formal and technical. These are the things we keep available for use on a day-to-day basis. We’ve broken it down into three categories: in the pantry we keep dry goods and stable liquids such as flavorings; in the fridge is where most of the wet ingredients are kept (certainly the dairy); and the cabinets and cupboards are where we keep bakeware and assorted kitchenalia to get the job done. For the first two categories we offer substitutes should something prove difficult to find, or, as happens to us constantly, you find yourself short of what’s required. The last category includes our preferred ‘tools of the trade’ but by no means are they a prerequisite for success. Very little of it is professional. In fact much of it can be had at a well-equipped kitchen store. No need to be overwhelmed.
Just curious.
Off you go…

IN THE PANTRY

Bicarbonate of Soda is Baking Soda: Also known as sodium bicarbonate. It is an alkali used to neutralize acidic ingredients to promote leavening. Molasses, treacle, honey, chocolate, sour cream, yoghurt and buttermilk are examples of acidic ingredients, the effects of which need to be tempered with baking soda.

Cream of Tartar: Known to geeks as potassium hydrogen tartrate. Believe it or not, cream of tartar is obtained from sediment produced during wine-making, as grapes are the most significant source of tartaric acid. As wine ages, a salt is produced which is found in the sediment and this becomes cream of tartar. Used in combination with baking soda it will produce baking powder. Used on its own, it will help to give more volume to beaten egg whites and, because it helps prevent sugar crystals from forming, it will make certain frostings creamier.

Baking Powder: Most commercially available baking powders contain metallic additives as a type of acid in addition to the alkali baking soda and cornstarch to keep them separate in the jar. Because it contains both acids and alkali, baking powder is in a state of flux, meaning its efficacy will diminish over time since, ostensibly, the acid and alkali are reacting as it sits on the shelf. Once opened, it will work its magic for 4 months or so. After that, all bets are off. It is used to assist in leavening baked goods when in the oven. Unfortunately, given the presence of aluminium in the additives, baking powder can have a metallic aftertaste. We prefer to make our own to ensure freshness and eliminate unwanted flavor. Simply combine two parts cream of tartar to one part baking/ bicarbonate of soda and keep it sealed in an airtight container. Or mix as needed at the time of baking.

Cornstarch is Cornflour: More scientific talk … it is the dried and powdered endosperm of the corn kernel. Extremely fine in texture, it adds tenderness to cakes and is also used for thickening puddings and sauces both sweet and savory. As an additive to baking powder and ground grains like wheat flour, it acts as an anti-caking agent.

Kosher Salt: We use kosher salt exclusively for all our baking and cooking. It has a larger granule than table salt, has no additives and therefore a more pure taste. It derives its name not from religious guidelines for its production nor from having been blessed, rather it comes from its use: koshering meat. According to Hebrew law, no animal blood can be consumed. In order to extract blood, meat is prepared according to tradition by smothering it with kosher salt. The size and shape of the salt granule causes it to sit on the surface longer to draw fluids out of the meat. We have yet to be disappointed by substituting kosher salt for table salt in our baking. Weight for weight it is the same, however, the larger granule is about double the size of regular salt so if one is measuring by volume, roughly half the amount of table salt would be needed when substituting for kosher salt. As always, salt is a matter of preference so regardless of the salt specified, it can be adjusted to suit one’s tastes. Eliminating it altogether would be problematic but adding or subtracting ¼ teaspoon here and there won’t hurt.

All-purpose is Plain Flour: Nearly every American recipe uses all-purpose flour not self-raising. Sometimes it is fortified or further refined and called cake flour and pastry flour but we have focused on nothing but the versatile all-purpose. The type of flour used will affect the final product. The amount of flour protein varies depending on the growing season, the type of wheat, the region in which the wheat was grown and milling technique. When proteins interact with liquid and heat they produce gluten, which gives structure and texture to the baked good. The simple process of kneading can generate enough heat to produce protein and is the main reason why we often refrigerate dough after mixing: to break down any gluten formed and make a more tender product. On the flour protein continuum, cake flour is the lowest with 6 to 8% protein, pastry flour is next with 8 to 10%, all-purpose or plain is 10 to 12% and last there is bread flour with 12 to 14%. Lower protein content means soft wheat was used for milling and, conversely, higher protein means hard wheat was used. In the UK bread flour is often referred to as strong flour. Depending on where the wheat was grown and its method of milling, the protein content can vary within the same type (or in some cases brand) of flour. All-purpose flour can be bleached or unbleached; they can be used interchangeably. It is also a mix of soft and hard wheat therefore lending itself to a wide variety of recipes. Self-raising flour is rarely specified or used in American baking. We prefer to add our own leavening agents and salt to better control the outcome. If self-raising flour is stored for too long the strength of the additives will fade and so will your results. If, however, you are in need of a substitution, combine 5oz/150g/1 cup of all-purpose flour with 1 teaspoon of baking powder, ½ teaspoon of kosher salt and ¼ teaspoon of baking soda.

Whole Wheat is Wholemeal Flour: Because whole wheat flour contains all the components of the wheat kernel, it is packed with more minerals, vitamins and fiber than ordinary all-purpose flour. It has higher nutritional value and depth of flavor. Stone-ground whole wheat flour, such as Shipton Mill, produces less heat during production thus preserving more of the nutrients than flour produced with a steel mill. We use it in conjunction with all-purpose but never as a full-on substitute. It lends a more rustic texture and nutty flavor.

A quick note about measuring flour: since we measure flour by volume not weight, we use calibrated dry measuring cups. First we sort of fluff the flour by digging the cup into the container and tossing the flour about to break up any clumps and aerate it a bit. Then we use the ‘dip and sweep’ method: dip the measuring cup into the flour, pull it toward you to fill it up and then some, raise it out of the flour then sweep the top mound off to level it using your finger or a knife. Try not to compact the flour into the cup.

Cornmeal is Polenta: We use quite a bit of cornmeal in American baking. Nothing beats corn bread stuffing at Thanksgiving, cornbread with chili or a corn muffin toasted with butter and jam. Depending on region and technique, cornmeal is usually ground to a medium texture but can be ground fine as well. The former is best for baking. Rarely is the latter called for. Most commercially available cornmeal has been processed to prolong shelf life almost indefinitely. Stone-ground cornmeal is the most flavorsome since it contains the entire grain. As such it is more perishable – it only keeps for about 6 months but you can prolong its shelf life considerably by storing it in the freezer.

Slow Oats are Jumbo Oats: These are the little rounded, oval oats used in making oatmeal or porridge. Used in baking they tend to keep their shape and thus add a nubbly, almost chewy texture. Since they are more intact, they need more time in the pot or oven to let them absorb liquid and become tender.

Quick Oats are Rolled Oats: These are the little oatmeal crumbs that result from crushing the intact jumbo oat grain. They, too, are used when making oatmeal or porridge and in baking but require less time on the stove. Since they are reduced in size they cook quicker and break down more readily. They lend a little less texture than slow oats but no less flavor. They are interchangeable depending on your preference for texture.

Instant oats are Useless. Period.

Gluten-free Flour: A lot has been said of late regarding the desire or need to be gluten-free. While we have had moderate success, we do it only upon request since we feel it simply isn’t a strong suit. That said, we have found Dove Farm gluten-free flour to be the best direct substitute for all-purpose flour and so keep a stock of it on hand for when it’s needed.

Granulated Sugar: This one’s the same on either side of the pond. It has a larger granule than caster sugar. We use it for most recipes. When we need a finer crumb for a cake or a particular finish as with brownies and certain layer or whoopie recipes, we will let you know and specify something else instead. It can be used interchangeably with caster sugar just know your results will vary slightly but the taste will remain the same.

Caster Sugar: Here is one we’ve adopted from the UK. At home this is called superfine sugar but ours is ground finer than caster. It is refined further and the granules are smaller than granulated sugar so they melt faster or cream better. We use this when making certain brownies to achieve a shiny paper-thin top crust. We also use this for Red Velvet recipes since the granule disappears more giving the finished product its smooth velvety namesake. Some bakers use this exclusively for making any cake layer for a more delicate, refined texture.

Powdered Sugar is Confectioner’s Sugar is Icing Sugar: This can also, though rarely, be referred to as 10× sugar because of the way the package reads back home. Supposedly it is processed 10 times to produce the silky powder common to any of these names. Others posit it is 10 times finer than granulated sugar. Mostly it is used when making icings, frostings and buttercreams. Of course, you can dust just about anything with it for a simple yet elegant finish. Occasionally we use it for making cake batter and cookies. Depending on the brand, how it was made and stored, it can clump. Typically cornstarch has been added to avoid this but not always. Sifting may be required. When making a glaze or icing, you may want to heat your sugar and liquid mixture to help in breaking up the clumps and create a smoother finish.

Light Brown Sugar is Soft Light Brown Sugar: One of our favorite ingredients, it is less refined than any white sugar. Less molasses has been removed. We often substitute some amount of granulated sugar for brown sugar in just about any recipe to give a richer, less sweet taste. In cakes it will make a layer denser and chewier just as it does in cookies or brownies. Used in frostings, it will impart a caramel flavor. We use this or dark brown sugar, depending on what’s in stock or closer at hand.

Dark Brown Sugar is Soft Dark Brown Sugar: Really, same as above only with even less molasses removed so it gives an even deeper, richer taste. American recipes stipulate either of the brown sugars to be measured and ‘packed’. Because they are less refined they contain more moisture and tend to be quite sticky. At home we always measure brown sugar by spooning it out of the box and then smushing it into the measuring cup. Never quick nor neat. Once we started determining weight equivalents we learned that 1 cup of packed brown sugar weighs the same as 1 cup of granulated: (8oz or 225g). We never turned back and we’ve saved oodles of time not having to wash and dry the measuring cups. This was one of those ‘what were we thinking’ moments. Keep sealed tightly otherwise they dry out and become hard. We’ve found by resealing the bag and being a bit patient, hardened sugar will soften up again. If not, toss a halved apple in there to add moisture.

Demerara Sugar: In America we don’t really have this. We do have brown granulated sugar which has a larger crystal than granulated sugar. Demerara sugar originally came from the South African colony of the same name. Supposedly it can be measured and used in place of granulated or other brown sugars. We use it to sprinkle on the tops of muffins and quick breads for a glittering finish.

Corn Syrup is almost Golden Syrup: Corn syrup comes either light (clear) or dark. Because it is what is known as an inverted sugar (read liquid), it will lend moisture as well as sweetness to any recipe. For the most part we don’t use either of these. We prefer a more natural option such as molasses or sorghum (see here). However, if a recipe called for it and we couldn’t get hold of either of our preferred choices, we would reach for golden syrup instead since we find it has better flavor than corn syrup. Light or dark, you can use any of these equally.

Honey: For yet another level of flavor, use any runny honey in place of the above. If it should crystallize over time, remove the lid and place the jar in a pot of simmering water. Stir occasionally and the crystals will dissolve to become the liquid it once was.

Maple Syrup is not necessarily Maple Syrup: Okay, so maybe it is. But we grew up with Vermont Maple Syrup not the Canadian. Since we’re purists and miss home on occasion, we import the Vermont stuff for a taste of home. But that’s just us.

Molasses is almost Treacle: When refining sugar cane or sugar beets to make granulated sugar the byproduct molasses is born. Juice is extracted from sugar cane leaves and then boiled or reduced into a concentrate. After boiling sugar cane juice once, first molasses is made (mild and sweeter), then after boiling it again second molasses is made (darker with a rich, slightly bitter flavor) and after the third boiling blackstrap is made (used as a health supplement). Boiling creates sugar crystals that are then removed and refined into granulated sugars. The most commonly known brand here in the UK and at home is Grandma’s Molasses which is unprocessed cane juice without any sugar extraction. It has been reduced, not boiled, and is very distinct in its smell and taste. To some it gives a mineral flavor but it is superlative when making something rich and spicy for a cold winter’s night. Grandma’s also makes first molasses marketed as ‘robust’. Depending on the age of the sugar cane used, molasses can be sulphured or unsulphured: younger cane requires additives for purification while older cane does not. For a more moderate yet similar taste we prefer sorghum. Treacle is akin to molasses but with a less distinct flavor and a thicker consistency. When measuring any inverted sugar, first wipe the spoon or measuring cup with oil or butter and it will slip out as opposed to clinging for dear life.

Sorghum: This is OD’s Southern American baby. Up north in New Jersey we’ve never heard of the stuff. Sorghum syrup is sometimes referred to as molasses or sorghum molasses but, to nitpick, it shouldn’t be. It is the pure, condensed juice of sweet sorghum cane, a subtropical grass imported to America in the mid-1800s, resembling a corn stalk without the ears. Sorghum’s taste varies depending on weather, soil, variety and method of production. Most sorghum production takes place on smaller farms and thus is subject to vagaries of personal technique versus the consistency of mass-production. To us, that’s its precise charm. We keep a stock of this in the shop and online but any inverted sugar will work in its place.

Cane Syrup: Another Southern US specialty, this is the very first step in making molasses. Its closest cousin would be maple syrup in terms of consistency. By keeping this on the heat a while longer, you would eventually end up with thicker molasses.

Vegetable Shortening: In the States we use Crisco or Spry. Here Trex, Flora and Stork are all widely available. Broadly defined, it is any semisolid fat used to achieve a ‘short’ or crumbly texture. It can be derived from either animal or vegetable but typically the term is used to refer to the latter. It is 100% fat compared to roughly 80% fat for butter. When used in combination with butter it helps make tender, flaky crusts and pastries but with less flavor than when only butter is used. Some crust recipes use only vegetable shortening. No thanks. We think it imparts an aftertaste let alone a sensation on your tongue. However, for those with a vegetarian diet, this would be the way to go. OD prefers to make his crusts with half butter and half lard for the ultimate in flaky, flavorful pies. If a cake recipe calls for shortening, we replace it with a flavorless oil such as sunflower. The results are the same and it’s a healthier alternative since shortening contains trans-fats.

Canola Oil is Rapeseed Oil: When oil is called for in place of or in combination with butter for the fat in a recipe, we use any flavorless oil such as canola (in the US) or rapeseed (in the UK), safflower, sunflower or corn. The versatile all-rounder vegetable oil is good as well. We prefer the lightest possible texture and color with the least amount of viscosity. Of late, we have been using mainly sunflower oil, more specifically Flora. Rapeseed oil appears to be following in olive oil’s footsteps in that it is being first-pressed, cold-pressed and pressed any which way you can think of. These preparations can be more viscous and have more flavor than other commercially available rapeseed oils. They would be good for savory recipes and salad dressings but not at all good for baking. Just be careful what you choose. In finished baked goods, we look for a moist crumb, not the feel or aftertaste some oils can leave on the tongue.

Sweetened Condensed Milk: Very sweet and thick, this is made by evaporating milk then simmering it with sugar. It appears in a few recipes so it’s a great thing to buy when you see it and keep in the pantry to grab when you need it.

Evaporated Milk: Unlike condensed milk, this is not sweetened. It is what it says it is: milk with the water removed. Originally it was devised for long shelf life. Some recipes use it straight out of the can while others ‘reconstitute’ it by adding water. Like condensed milk, it’s good to have around if you find yourself short of the real deal.
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Vanilla Extract: Most if not all vanilla extracts commercially available are alcohol based. Our preferred brand both here and at home is Nielsen-Massey Madagascar Bourbon because of its superior flavor and staying power once exposed to heat. When adding vanilla or any alcohol-based flavoring or liqueur to hot liquids, it’s best to do so off the heat so the alcohol doesn’t evaporate taking flavor with it. Vanilla beans, or pods, are the fruit of a Central American orchid. Like all orchids they are labor-intensive to grow therefore the price of quality beans and extracts reflects that. Imitation or synthetic vanilla contains no vanilla whatsoever. While it may be less costly, the quality of your baking will suffer immensely for using it. In our experience we’ve also found organic vanilla extract to be less flavorsome. To make your own, take 4 vanilla beans and 12fl oz/350ml of good-quality brandy, bourbon, vodka, etc. Split the beans in half lengthwise then cut each section into thirds again. Combine the chopped vanilla bean and liquor in a Mason jar and seal tightly. Store the jar in a cool, dark place. Shake it periodically just to keep things stewing evenly. After about a month, you have the most delicious, aromatic vanilla. Simply replace the liquid you use with a fresh pour of liquor. You can keep the vanilla beans stewing for several years so really, there is no need to suffer the misery of imitation vanilla.

Almond Extract: Not one of our favorites but that could be because only imitation was available until recently. Real, pure extracts more widely available. Used sparingly it will enhance the nut flavor of any recipe regardless of what nuts are used. In general, it’s best to use almond extract cautiously. It can permeate a recipe and mouthful in no time so unless you want that just be careful. Very, very rarely will you see a large quantity of this being used.

Citrus Extracts or Oils: Like almond extract, use lemon, orange, lime or tangerine oil in small amounts. We tend to use this most when we fall short of the required zest in a recipe. It helps boost the flavor but it can become overpowering. In general, ½ teaspoon of the stuff should be equivalent to the zest of 1 large orange or the like.

Orange Blossom or Rose Water: Both are distilled from the flower of either plant. We’re not to keen on rose water but we use orange blossom water. OD has been adding a small drop of it to whipped cream and it’s just fantastic. It has a lighter, fresher aroma and flavor than orange extract and lends a delicate hint rather than a wallop of orange.

Liqueurs: The drinks cabinet is one of our favorite places to look for necessary flavorings or new ideas. When we bake something coffee-flavored, we almost always add a dose of Kahlúa or other coffee liqueur. When we want a subtle variation to anything orange, we will add some Grand Marnier or Cointreau. Limoncello makes a great addition to anything lemony. Brandy, bourbon, wine, port, whiskey … you name it, we’ve used it. When making butterscotch recipes we’ll replace the vanilla with scotch for a touch of authenticity and to help balance the sweet butterscotch. While many extracts can be hard to come by, there is always an alternative at your nearest liquor store. The good news is any of these can be enjoyed on their own as well.

Cocoa Powder: After roasting and grinding cacao beans, the cocoa butter is then removed and what’s left is cocoa liquor, a dried paste of sorts, which is then ground into a fine powder. Cocoa powder contains no sugar but provides the deepest chocolate flavor to baking. Often recipes call for Dutch-process cocoa which has been treated to balance its inherent acidity. Darker than natural or pure cocoa, it will give you an even deeper flavor and color. At home Hershey’s is the most popular natural cocoa and Hershey’s ‘Dutched’ cocoa is also available. Both here and abroad we have only used Valrhona cocoa powder for its utterly superior flavor and versatility in any recipe. Natural cocoa is acidic and needs additional alkali to work its magic. That’s where baking soda comes in. Dutch-process cocoa needs acid added back and for that there is baking powder.

Unsweetened Chocolate is 100% Cocoa: This is one step up from cocoa powder in that it has some of the cocoa butter added back but nothing else. No sugar. When used alone it must be melted before being added in and those recipes typically call for quite a bit of sugar. We will often use it in conjunction with other sweetened chocolates to deepen both the flavor and color. For the most part, any 85% chocolate will do since there is so little sugar in them the intensity remains intact.

Bittersweet is 70% Cocoa (on average): Like coffee and wine, chocolate is becoming increasingly exotic and nuanced. Depending on its place of origin, the way in which it was grown and its method of production, it can naturally have a wide variety of flavor. Overtone, undertone, nose, body, perfume, aftertaste, lingering notes … all of these terms have been used when describing how a chocolate tastes. Again we use Valrhona exclusively and the variety of flavor in their chocolate can tweak recipes in a new direction: for something with nuts we would use either Tainori or Caraibe and for something with fruit we would use either Manjari or Alpaco. Cocoa solids for this type of chocolate can be anywhere from 60 to 85%. It has more to do with your flavor preference and what you’re trying to achieve with a specific recipe. Typically available in
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