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					Catania, Sicily, Italy

				
			
			Ciambella Della Mattina

			Coffee-Coffee Cake

			Cuccidati Scones

			Tricolore Bomboloni

			Brioche con Tuppo

			American Cinnamon Rolls

			Sicilian Sticky Buns

			Pumpkin Nutella Bread

			Maritozzi

			Treccine

			Morning Gloria

			Ode to Iris

			
				Italians take la dolce vita so seriously that even breakfast is a sweet affair. Unlike in the U.S., where breakfast is often savory and considered the most important meal, people in Italy place the emphasis on lunch (often with a nap after) and begin the day with a pastry, eaten at the bar, to pair with the first espresso or cappuccino. Here are some of my favorite ways—some traditional, some my own invention—to get the day off to a sweet start.
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				HIT THE BAR

				The cappuccino e cornetto is to Italians what bacon, egg, and cheese with a cup of coffee is to New Yorkers. But instead of a diner or street cart, Italians flock to their local bar for breakfast on the go. Unlike our alcohol-focused bars in the U.S., the main feature here is the espresso machine, which is running constantly. Italians will pop into the bar throughout the day for a shot of caffeine, but they’re most popular in the morning for a quick pastry with coffee. Breakfast is a time for something sweet, and common items include a cornetto (a much sweeter, softer version of a croissant), brioche, or sometimes a piece of crostata or torta. After eyeing the selection, you first pay at the cassa (register) before finding a spot to stand at the bar and handing your receipt across the counter. For a few minutes, you pause and relax. Then with a quick wave, a grazie, and a buona giornata, you’re out the door and back onto the street, ready to start your day.

			

			
				[image: ]
			

			Ciambella Della Mattina
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			Makes 1 Bundt cake

			The ciambella is a typical citrus-based breakfast cake served in the morning in bars across the country. It’s pleasantly simple, both in flavor and in effort. Because I couldn’t resist adding some American touches here, blueberries and a wildflower honey glaze bring a little extra sweet zing, making this a breakfast that straddles the best of both worlds.

			Note

			If you have a regular-sized tube pan in your possession instead of a Bundt, go ahead and use it! Just adjust your bake time accordingly. We used a standard 12-cup Bundt pan for this recipe, which works in the same fashion, and gives this ciambellone a nicer visual. I also recommend using a simply shaped Bundt pan. The less indentations and curves it has, the better your chances for a flawless knockout!

			For the cake

			390 grams / 2¾ cups All-purpose flour, plus more as needed

			13 grams / 2½ teaspoons Baking powder

			4 grams / 1 teaspoon Fine sea salt

			400 grams / 2 cups Granulated sugar

			10 grams / 2 tablespoons Grated lemon zest (from about 2 lemons)

			245 grams / 1¼ cups Olive oil

			230 grams / 1 cup Sour cream

			110 grams / ½ cup Mascarpone

			4 Large eggs, at room temperature

			280 grams / 2 cups Fresh or frozen blueberries

			For the glaze

			240 grams / 2 cups Powdered sugar

			40 grams / 2 tablespoons Wildflower honey

			45 grams / 3 tablespoons Fresh lemon juice (from 1 large lemon)

			Pinch of salt

			Preheat the oven to 350°F (180°C) and set a rack in the center. Coat a 12-cup (2.8 liters) Bundt or 10-inch (25 cm) tube pan with nonstick spray and lightly dust with flour.

			Make the cake ▸ In a medium bowl, sift the flour, baking powder, and salt. In the bowl of a stand mixer, combine the granulated sugar and lemon zest. Massage the zest into the sugar using a pinching motion, evenly incorporating and releasing the oils. Add the olive oil, sour cream, and mascarpone. Snap on the whisk attachment and beat on medium-low speed until well combined, about 2 minutes. With the mixer running on low speed, add the eggs one at a time. Add the flour mixture in two parts and beat until fully combined, about 2 minutes, stopping to scrape the sides as needed. Remove the bowl from the mixer and use a rubber spatula to gently fold in the blueberries. Pour the batter into the prepared pan. Bake until a cake tester comes out clean, 1 hour to 1 hour 25 minutes. Let the cake cool in the pan for about 30 minutes before turning out onto a wire rack to cool completely, about 1 hour.

			Once the cake is cool, make the glaze ▸ In a medium bowl, whisk the powdered sugar, honey, lemon juice, and salt to make a thick glaze. Spoon the glaze over the top of the cake, letting it slowly fall down the sides. Let the glaze set for about 20 minutes before slicing and serving.

			The ciambellone can be covered and stored at room temperature for up to 3 days.

			Coffee-Coffee Cake
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			Makes 1 tube cake

			Anyone who has been to my home can tell you that I have a mild coffee addiction. There are no fewer than six different kinds of coffee makers on my kitchen counter and in my cabinets. So, it’s no surprise that I love to infuse the flavor of coffee into most of my baked goods. One obvious vehicle is this cake. A coffee cake blanketed in crumbs is such a classic New York institution, a gift from central European and Jewish immigrants. This version, shot through with a very Italian touch—an espresso-infused ripple of streusel through the center plus more espresso in the chunky, sugary crumbs piled on top—feels like a perfect reflection of the intermingling that happened in lower Manhattan at the turn of the twentieth century. If all that espresso doesn’t put a pep in your step, nothing will.

			For the filling

			20 grams / 2 tablespoons All-purpose flour

			40 grams / 3 tablespoons Granulated sugar

			25 grams / 2 packed tablespoons Dark brown sugar

			5 grams / 1½ teaspoons Ground cinnamon

			1 gram / 1 teaspoon Instant espresso powder

			For the crumb topping

			120 grams / 1 cup Cake flour

			50 grams / ¼ cup Granulated sugar

			50 grams / ¼ cup packed Dark brown sugar

			2 grams / 2 teaspoons Instant espresso powder

			6 grams / 2 teaspoons Ground cinnamon

			2 grams / ½ teaspoon Fine sea salt

			85 grams / 6 tablespoons Unsalted butter, melted and cooled

			For the cake

			250 grams / 1¾ cups All-purpose flour, plus more as needed

			200 grams / 1 cup Granulated sugar

			10 grams / 2 teaspoons Baking powder

			3 grams / ½ teaspoon Baking soda

			2 grams / ½ teaspoon Fine sea salt

			125 grams / 9 tablespoons Unsalted butter, cubed, at room temperature

			290 grams / 1¼ cups Sour cream

			3 Large eggs, at room temperature

			15 grams / 1 tablespoon Pure vanilla extract

			Make the filling ▸ In a medium bowl, whisk together the flour, granulated sugar, brown sugar, cinnamon, and espresso powder.

			Make the crumb topping ▸ In a medium bowl, whisk together the cake flour, granulated sugar, brown sugar, espresso powder, cinnamon, and salt. Drizzle in the melted butter in two parts, mixing with your hands to evenly moisten and form large crumbs.

			Make the cake ▸ Preheat the oven to 325°F (160°C) and set a rack in the center. Coat a 10-inch (25 cm) tube pan with a removable bottom with cooking spray and lightly dust with flour.

			In a stand mixer fitted with the paddle, mix the flour, granulated sugar, baking powder, baking soda, and salt on low speed until combined. Add the cubed butter and mix on low until the dry ingredients form a sandy, coarse crumb, about 2 minutes. In a medium bowl, whisk the sour cream, eggs, and vanilla. With the mixer running on low, add the sour cream mixture in two parts, stopping to scrape down the sides after each addition. Increase the speed to medium-high and beat until the batter is light and fluffy, about 1 minute.

			Scoop half of the batter into the prepared pan, then sprinkle the filling evenly over the top. Add the remaining half of the batter and smooth into an even layer. Scatter the crumbs over the top of the cake.

			Bake until the cake feels firm and a tester comes out clean, 60 to 65 minutes. Cool completely in the pan, about 1 hour, before unmolding. Dust lightly with powdered sugar before slicing and serving.

			The coffee cake can be covered and stored at room temperature for up to 2 days.
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			Cuccidati Scones

			Makes 8 large scones

			Long before the Fig Newton, there were cuccidati. Also known as buccellati and probably a dozen other names, these are a classic shortbread cookie with a rich, boozy, fig and fruit filling, traditionally served around the holidays. It’s a recipe that traces back to Roman times, and eventual Arab influences added warm spices like cinnamon and cloves to the filling. Here, you have the components of a cuccidati filling, but deconstructed and mixed into a buttery scone with a simple Marsala glaze—and a little chocolate added, for good measure.

			For the dough

			150 grams / 5 ounces Dried figs, diced

			30 grams / 2 tablespoons Marsala

			75 grams / ¾ cup Toasted walnuts, coarsely chopped

			425 grams / 3 cups All-purpose flour

			20 grams / 1 tablespoon plus 1 teaspoon Baking powder

			75 grams / 6 tablespoons Granulated sugar

			6 grams / 1 teaspoon Fine sea salt

			3 grams / 1 teaspoon Ground cinnamon

			Pinch of ground cloves

			125 grams / 9 tablespoons Unsalted butter, cubed and chilled

			30 grams / 1 ounce Candied orange, chopped

			90 grams / ½ cup Mini chocolate chips

			385 grams / 1⅔ cups Heavy cream, cold, plus more as needed

			5 grams / 1 teaspoon Pure vanilla extract

			For the glaze

			120 grams / 1 cup Powdered sugar, plus more as needed

			20 grams / 1 tablespoon Wildflower honey

			2 grams / 1 teaspoon Grated orange zest

			Make the dough ▸ Place the diced figs in a medium bowl with 1 tablespoon of the Marsala and enough hot tap water to barely cover, approximately 75 grams (⅓ cup). Let soak for 30 minutes. Reserving the liquid to make the glaze, drain the figs and set aside.

			Preheat the oven to 375°F (190°C) and set a rack in the center. Line a baking sheet with parchment paper.

			In the bowl of a stand mixer fitted with the paddle, mix the flour, baking powder, granulated sugar, salt, cinnamon, and cloves. Add the cold, cubed butter and mix on low speed until the butter pieces are pea-sized and the overall mixture resembles a coarse meal.

			Add the toasted nuts, soaked figs, candied orange, and chocolate chips. Remove the bowl from the mixer, make a well in the middle of the dry ingredients, and slowly pour in half the heavy cream and vanilla. Using a rubber spatula, mix to incorporate and then add the second half of the cream. Mix again until just combined, but do not overwork the dough. Use your hands to bring the dough together. The mixture should be on the dry side but hold its shape. If the dough is crumbly and falling apart, add more heavy cream, 1 tablespoon at a time, as needed.

			Transfer the dough to a lightly floured surface and fold it in half over itself. Roll the dough into a roughly 8-inch (20 cm) round about 1½ inches (4 cm) thick. Transfer the round to the lined baking sheet and place in the refrigerator to chill for at least 30 minutes (or overnight) before cutting. This will give you cleaner edges.

			Once chilled, cut the dough into 8 wedges. Return them to the prepared baking sheet, evenly spaced. Place on the center rack and bake until golden brown, 30 to 40 minutes, rotating the pan halfway through. Transfer the scones to a wire rack placed over a baking sheet to cool.

			Make the glaze ▸ In a small bowl, whisk together the powdered sugar, honey, orange zest, and 30 grams (2 tablespoons) of the reserved soaking liquid until smooth and pourable. If the mixture is too thick, add some more soaking liquid. If too loose, add some more sugar. Drizzle the glaze over the cooled scones and let the glaze set for a few minutes before serving.

			Scones can be stored in an airtight container at room temperature and are best enjoyed day of. That said, this dough freezes fantastically well. Freeze and bake on demand!

			Tricolore Bomboloni
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			Makes 16 bomboloni

			I’ve always been obsessed with donuts, but as much as I would like to slowly transform Ciao, Gloria’s menu into a donut-only paradise, we have a tiny kitchen with an even tinier fryer. So, instead, I look forward to Saturday: bomboloni day. Bomboloni are Italy’s filled donut—originally from the Tuscany region, but commonly found all over—replete with cream, chocolate, or jam. This recipe is the blueprint for the most soft and supple donuts; what goes inside is completely up to you…words to live by.

			Note

			You can use 2 cups of pastry cream or jam in any flavor to fill these donuts, but to create the full tricolore, fill some with standard pastry cream, some with pistachio pastry cream, and the remaining ones with strawberry jam.

			1 Large egg

			3 Large egg yolks

			225 grams / 1 cup Whole milk

			9 grams / 1 tablespoon Active dry yeast

			5 grams / 1 teaspoon Pure vanilla extract

			500 grams / 3½ cups Bread flour, plus more

			65 grams plus 200 grams / 5 tablespoons plus 1 cup Granulated sugar

			3 grams / ¾ teaspoon Fine sea salt

			70 grams / 5 tablespoons Unsalted butter, cubed and chilled

			Canola or other neutral oil, for deep-frying

			2 cups Pastry Cream (this page), Pistachio Pastry Cream (this page), jam, or Nutella, for filling

			In a stand mixer fitted with the whisk, beat the whole egg, egg yolks, milk, yeast, and vanilla on low speed to combine, about 1 minute. Let the mixture rest for about 5 minutes until the yeast is frothy and fragrant.

			In a medium bowl, whisk together the bread flour, 65 grams (5 tablespoons) of the sugar, and the salt. Switch to the dough hook on the mixer and add the dry ingredients to the bowl in two parts. Mix on low speed until just incorporated, about 2 minutes. Increase the speed to medium and add the butter one piece at a time. Mix the dough until all the butter is absorbed and the dough strengthens, 6 to 8 minutes. The dough should feel smooth and sturdy, not sticky. Transfer the dough to a large bowl coated with cooking spray. Cover tightly with plastic wrap and refrigerate for at least 1 hour or overnight.

			Line two baking sheets with parchment paper and coat with cooking spray. Turn the dough out onto a lightly floured surface. Using a rolling pin, roll the dough out to a 12 by 16-inch (30 by 40 cm) rectangle about ½ inch (1 cm) thick. Use a 3-inch (8 cm) round cutter to cut out donuts, making cuts close together to maximize the dough. (Any leftover scraps can be fried up, tossed in sugar, and enjoyed.) Arrange the cut rounds on the prepared baking sheets, evenly spaced, and cover loosely with plastic wrap. Let them proof at room temperature for 1 to 2 hours, until puffy and soft.

			When done proofing, add the remaining sugar to a medium bowl. Add 2 to 3 inches (5 to 8 cm) of the oil to a large, deep pot (I recommend a Dutch oven), with a deep-fry thermometer clipped to the side. Set over medium heat and heat the oil to 350°F (163°C). Keep an eye on the thermometer while frying, increasing, or decreasing the heat to maintain a steady oil temperature.

			Set a wire rack in a baking sheet. Working in batches of 4 or 5 to not crowd the pot, fry the bomboloni until golden brown, 2 to 4 minutes, using a spider strainer or large slotted spoon to flip them halfway through. Transfer to the wire rack to drain. Use tongs to toss each one in the sugar while they’re still hot, before returning to the rack. Let cool for 30 minutes before filling.

			When ready to use the pastry cream (or the filling of your choice), give it a vigorous whisk until smooth and fluid. Transfer to a piping bag fitted with a large round tip. Insert a paring knife into the side of the bomboloni, about halfway in, and rotate to make a small hole, then pipe to fill. If you have a Bismark piping tip, use that instead, and you can skip using the paring knife and simply insert and fill. Repeat with the remaining bomboloni. As the urge to overfill is natural for a generous baker like yourself, be careful not to, as your bomboloni will effectively become “boom-boloni” and explode. Once all are successfully filled, serve immediately.

			The bomboloni are best enjoyed on the day they are fried.
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					Erice, Sicily, Italy
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					Brioche con Tuppo (this page) and Granita Four Ways (this page)

				
			
			Brioche con Tuppo

			Makes 12 brioche

			This style of brioche, a free-form bun with a tiny ball nestled on top, is specific to Sicily—tuppo was the same word Sicilians used to describe the common women’s hairstyle of the time. A little bun on the top of the head. Brioche are usually eaten for breakfast or a late-afternoon snack, with icy granita (as seen on this page) or a few scoops of gelato. If you want to lean Italian American savory, add a sprinkle of everything bagel seasoning on top after the egg wash and then fill with scrambled egg, pesto, provolone, and prosciutto while they’re still warm from the oven.

			Master Brioche (this page)

			1 Large egg

			15 grams / 1 tablespoon Whole milk

			Make the brioche dough as directed. Let the chilled dough rest at room temperature for 30 to 60 minutes.

			Line two baking sheets with parchment paper and coat with cooking spray. Divide the dough into 12 equal portions (roughly 100 grams each), then cut off 10 grams from each portion. Form each large piece into a tight ball by cupping your hand over it and using your thumb and pinky to shape while rolling, then press your thumb into the center to create an indent. Roll each small piece of dough into a ball and nestle it into the dent of a large piece. Arrange on the prepared baking sheets, evenly spaced, and cover loosely with plastic wrap. Let the dough proof at room temperature until it is puffy and springs back halfway after a light finger touch, 2 to 3 hours.

			Before the buns finish proofing, preheat the oven to 375°F (190°C) and set racks in the upper and lower thirds.

			When the buns are proofed, whisk the egg and milk in a small bowl. Brush the surface of each brioche with the egg wash.

			Bake until risen and dark golden brown (the internal temperature should reach 190°F/88°C), about 20 minutes, rotating the pan halfway through. Let the brioche cool for 5 minutes on the baking sheets, then transfer to a wire rack to cool enough to handle and enjoy.

			The brioche can be stored in an airtight container at room temperature for up to 3 days or wrapped and frozen up to one month.
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					American Cinnamon Rolls (this page) and Sicilian Sticky Buns (this page)

				
			
			American Cinnamon Rolls

			Makes 12 rolls

			Some kids go to college and develop a drinking problem. I went to college and got hooked on Cinnabon. As often as I could, I would drive the thirty minutes from my college campus in Saratoga Springs to the Crossgates Mall in Albany to spend a few minutes of bliss in the food court. These are the memories that last a lifetime. After decades of testing and tasting, I think I’ve finally landed on perfection. This recipe is my homage to the oversized, overglazed, overly gooey roll of classic Americana, but the rolls can have a slight Italian accent with the addition of orange blossom water, an ingredient popular in many sweets in Italy and throughout the Mediterranean.

			For the dough

			Master Brioche (this page)

			For the filling

			85 grams / 6 tablespoons Unsalted butter, at room temperature

			150 grams / ¾ cup packed Dark brown sugar

			18 grams / 2 tablespoons Ground cinnamon

			1 gram / ¼ teaspoon Fine sea salt

			For the frosting

			340 grams / 12 ounces Cream cheese, at room temperature

			120 grams / 1 cup Powdered sugar

			60 grams / 3 tablespoons Wildflower honey

			30 grams / 2 tablespoons Heavy cream, plus more as needed

			10 grams / 2 teaspoons Pure vanilla extract

			3 grams / ½ teaspoon Orange blossom water (optional)

			Pinch of fine sea salt

			Make the brioche dough as directed. Let the chilled dough rest at room temperature for 30 to 60 minutes.

			Make the filling ▸ In a stand mixer fitted with the paddle, combine the butter, brown sugar, cinnamon, and salt and mix at medium speed to form a paste, about 4 minutes.

			Coat a 9 by 13-inch (23 by 33 cm) baking pan with cooking spray and line with parchment paper, creating a sling with a 2-inch (5 cm) overhang lengthwise. Turn the chilled dough out onto a lightly floured surface. Roll into a 9 by 16-inch (23 by 40 cm) rectangle and spread the filling in an even layer, leaving a ½-inch (1 cm) border on all sides. Starting with a long edge, roll the dough into a tight cylinder. Moisten the final lip with water and pinch to seal the roll. Place the roll in the freezer for about 15 to 20 minutes to facilitate a clean cut. Remove from the freezer and use a serrated knife to trim ½ inch (1 cm) off each end of the cylinder, then cut crosswise into twelve 1¼-inch-wide (3 cm) rolls. Arrange the rolls in the prepared baking dish, cut side down, evenly spaced in 4 rows of 3. Cover loosely with plastic wrap and proof at room temperature until doubled, about 2 hours. The dough should feel soft and light, have some small air bubbles in it, and bounce back when lightly pressed.

			Meanwhile, make the frosting ▸ In a stand mixer fitted with the paddle, beat the cream cheese on medium-high speed until smooth. Add the powdered sugar and beat on low speed until smooth, about 2 minutes. Add the honey, 2 tablespoons of heavy cream, the vanilla, orange blossom water (if using), and salt and beat on medium speed until smooth and pliable. Add heavy cream 1 tablespoon at a time as needed to achieve a smooth, spreadable consistency. Cover the bowl with plastic wrap and refrigerate until ready to use.

			Before the buns finish proofing, preheat the oven to 350°F (180°C) and set a rack in the center.

			Remove the plastic and bake the rolls until golden brown (the internal temperature should reach 190°F/88°C), 25 to 35 minutes.

			Let the rolls cool in the baking pan for about 15 minutes, then remove from the pan using the parchment sling and transfer to a serving platter. Use an offset spatula to spread the rolls with the cream cheese frosting while still on the warmer side, so that the sweet deliciousness seeps into all the crevices, and serve immediately, because there is truly nothing as good as a warm cinnamon bun.

			Cinnamon rolls are best enjoyed on the day they are baked.

			Sicilian Sticky Buns

			Makes 12 buns

			I’ll admit, I didn’t understand sticky buns until later in life. Probably because they were always overshadowed by my undying love for cinnamon rolls (see this page). That is, until Ciao, Gloria’s first pastry chef, Ginger Fisher Baldwin, insisted on putting them on the holiday menu a couple of months after we opened. And now I can only wax poetic about this pastry: It’s a gorgeous swirl of breakfast heaven, with sweet caramel ribbons that pull as you tear away the soft and buttery brioche. This version takes a cue from the heavy Middle Eastern influences you find across Sicily and Southern Italy. Warm notes of cinnamon mingle with cardamom and sumac, pairing with the tangy sweetness of the pomegranate and orange caramel, finished with a crunchy topping of chopped pistachio.

			For the dough

			Master Brioche (this page)

			For the caramel

			120 grams / ½ cup Orange juice (from 2 oranges)

			230 grams / 1 cup Heavy cream

			55 grams / 4 tablespoons Unsalted butter

			95 grams / 4 tablespoons Pomegranate molasses

			5 grams / 1 teaspoon Pure vanilla extract

			2 grams / ½ teaspoon Fine sea salt

			400 grams / 2 cups Granulated sugar

			180 grams / 1½ cups Pistachios, toasted and roughly chopped

			For the filling

			85 grams / 6 tablespoons Unsalted butter, at room temperature

			200 grams / 1 cup packed Dark brown sugar

			6 grams / 1 tablespoon Grated orange zest (from 1 orange)

			3 grams / 1 teaspoon Ground cinnamon

			4 grams / 1 teaspoon Sumac (optional)

			1 gram / ¼ teaspoon Fine sea salt

			Pinch of ground cardamom

			Make the brioche dough as directed. Let the chilled dough rest at room temperature for 30 to 60 minutes.

			Make the caramel ▸ In a medium saucepan, cook the orange juice over medium heat until reduced by half (roughly ¼ cup), about 10 minutes. Add the cream, butter, pomegranate molasses, vanilla, and salt and stir occasionally until the mixture comes to a simmer. Remove from the heat.

			In a large pot, combine the sugar and 115 grams (½ cup) water. Whisk until you have the consistency of wet sand, then set over medium-high heat and bring to a boil without stirring. Continue to boil until the syrup is thick and straw colored, then reduce the heat to medium, insert a candy thermometer, and continue to heat until the temperature reaches 350°F (177°C) and the syrup is dark, golden brown. Remove from
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			Ingredient Weights

			Matching grams to imperial measurements is never an exact art. Throughout the book, I’ve rounded ingredient weights whenever possible to make the recipes quick and easy. This guide is the true conversions for each ingredient, for the purist bakers or anyone who loves a nerdy reference section. (I count myself in both of those categories.) Certain things, like cornstarch, baking powder, and baking soda have remained exact throughout the book, as they will have a big impact on the final result. Everything else can slide a few grams in either direction and not derail the recipe at all.

			
				
					
							
							Eggs

						
							
							always listed by number instead of weight

						
					

					
							
							All-purpose flour

						
							
							1 cup = 142 grams

						
					

					
							
							Bread flour

						
							
							1 cup = 142 grams

						
					

					
							
							Cake flour

						
							
							1 cup = 120 grams

						
					

					
							
							Almond flour

						
							
							1 cup = 100 grams

						
					

					
							
							Cocoa powder

						
							
							1 cup = 96 grams

						
					

					
							
							Cornstarch

						
							
							1 tablespoon = 9 grams

						
					

					
							
							Baking powder

						
							
							1 teaspoon = 5 grams

						
					

					
							
							Baking soda

						
							
							1 teaspoon = 6 grams

						
					

					
							
							Fine sea salt

						
							
							1 teaspoon = 4 grams

						
					

					
							
							Ground spices

						
							
							1 teaspoon = 3 grams

						
					

					
							
							Espresso powder

						
							
							1 tablespoon = 4 grams

						
					

					
							
							Alcohol

						
							
							1 tablespoon = 14 grams

						
					

					
							
							Lemon/orange zest

						
							
							1 tablespoon = 6 grams

						
					

					
							
							Fresh lemon/orange juice

						
							
							1 tablespoon = 15 grams

						
					

					
							
							Pure vanilla extract (and other extracts)

						
							
							1 teaspoon = 5 grams

						
					

					
							
							Vanilla bean paste

						
							
							1 teaspoon = 6 grams

						
					

					
							
							Wildflower honey

						
							
							1 tablespoon = 20 grams

						
					

					
							
							Light corn syrup

						
							
							1 tablespoon = 20 grams

						
					

					
							
							Fruit preserves

						
							
							½ cup = 170 grams

						
					

					
							
							Mini chocolate chips

						
							
							1 cup = 177 grams

						
					

					
							
							Semisweet chocolate chips

						
							
							1 cup = 170 grams

						
					

					
							
							Chocolate bars

						
							
							by weight in equivalent ounces

						
					

					
							
							Granulated sugar

						
							
							1 cup = 200 grams

						
					

					
							
							Powdered sugar

						
							
							1 cup = 120 grams

						
					

					
							
							Dark brown sugar

						
							
							1 packed cup = 198 grams

						
					

					
							
							Unsalted butter

						
							
							1 tablespoon = 14 grams

						
					

					
							
							Heavy cream

						
							
							1 cup = 230 grams

						
					

					
							
							Buttermilk

						
							
							1 cup = 230 grams

						
					

					
							
							Whole milk

						
							
							1 cup = 227 grams

						
					

					
							
							Ricotta

						
							
							1 cup = 252 grams

						
					

					
							
							Mascarpone

						
							
							1 cup = 230 grams

						
					

					
							
							Sour cream

						
							
							1 cup = 230 grams

						
					

					
							
							Canola oil

						
							
							1 cup = 198 grams

						
					

					
							
							Extra-virgin olive oil

						
							
							1 cup = 200 grams

						
					

					
							
							Water

						
							
							1 cup = 227 grams
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			Renato Poliafito is a two-time James Beard nominee and the owner (and manager, and HR department, and handyman, and PR rep) of Ciao, Gloria, a bakery and café with a decidedly Italian accent in Prospect Heights, Brooklyn. This is his fifth cookbook, but he considers Dolci! his first “solo album.” He enjoys traveling and not traveling in equal measure. In his free time, he is a novice potter and likes to eat sweets (duh). He lives with his husband and potential future dog in Brooklyn.

			Casey Elsass is a food writer, recipe developer, and cookbook author living in Brooklyn.
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