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Disclaimer

This book is for informational and historical purposes only. While every effort has been made to ensure the accuracy of the information contained herein, the author and publisher assume no responsibility for errors, inaccuracies, or omissions. Recipes are provided as traditional examples and should be followed with standard food safety practices. The author is not liable for any adverse effects or damage resulting from the use of recipes or information in this book. Some names and details may have been changed to protect privacy.

Timeless Dessert is not a book of trends. It is not a collection of fussy plating techniques or Instagram-worthy flourishes that vanish with the first bite. Instead, it is a quiet archive of sweetness—thirty recipes that have earned their place at our table, repeatedly, through decades of holidays, birthdays, quiet Sundays, and hurried weeknights that still begged for something warm and ending-worthy.

Every recipe in this book comes from one of two kitchens: our family’s worn farmhouse table in Rhode Island, or the bustling, flour-dusted counters of our cooking school, just a few miles from the Atlantic shore. In both places, we have learned the same truth—that a great dessert is not about complication. It is about proportion, patience, and the honest flavor of butter, chocolate, fruit, and cream. It is about the feel of dough beneath your palms and the scent of caramel that tells you, before you even taste, that something good is about to happen.

These thirty recipes are the ones we have tested, retested, and taught until we could make them in our sleep. They are the pies that never cracked, the cakes that rose every time, the puddings that soothed more than one restless child, and the cookies that disappeared so fast we had to hide a few just to photograph them. Some came from my grandmother’s-stained index cards; others were born in our school’s group experiments—happy accidents that became permanent classics. All have been cross-tested by students, colleagues, and skeptical in-laws, so we know they work in real ovens, with real schedules, and real human error.

Rhode Island colors these pages, too—not in obvious ways, but in the little details: the local cornmeal in our shortbread, the sea-salt flecks that remind us of the bay, the molasses that speaks to our colonial roots, and the rhubarb that appears as soon as the spring fog rolls in. This is dessert as we make it, not as a stylist would arrange it. You will find no hard-to-source ingredients here, no specialized molds, no blowtorches. Just good pans, a trustworthy scale, and the willingness to taste as you go.

We have written these recipes with the home baker in mind, the nervous beginner and the confident veteran alike. Each one includes the small signals we rely on the visual cue, the texture check, the “don’t panic” note that saves a curdled custard or a over-mixed batter. We have also included the stories behind them, because a dessert without a story is just sugar. With a story, it becomes memory.

Our greatest hope for Timeless Dessert is not that you will make every recipe—though we secretly hope you do—but that you will make a few of them your own. That you will bake them for anniversaries and funerals, for first dates and last suppers. That you will pass them to your children, and they to theirs. Because that is what timeless means: not unchanging, but worthy of being passed on.

Thank you for opening this book. May your oven be even, your butter be soft, and your table always have room for one more slice.
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