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			This book is dedicated to my mother, Mary, and my father, Frank. Without their sterling examples, I would never have been confident enough to take the risk, had the faith to know I could make it a success, or have the ethics required to keep the bakery alive.

			Thank you. I love you both so, so much.
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			A couple years ago I was invited on a tour bus with Jerry Lee Lewis. Typically I show my appreciation for this sort of thing by bringing treats from Craft, but the friend who had arranged the outing suffers from celiac disease, limiting us to snacks made without wheat or gluten. Frankly, I was stumped. My wife had read about BabyCakes and stopped by to load up on cupcakes and brownies for the tour bus. To my surprise, the treats went over like great balls of fire.

			Soon after I was asked by Inc. magazine to work with Erin for their annual mentoring issue. Though I needed no persuading, Erin sent the mother-of-all-care-packages to my office. Now, my staff is a finicky and jaded bunch, used to treats loaded with butter, eggs, and refined sugar. In our world, vegan is pejorative.

			Not this time.

			My staff hoovered everything up, leaving nothing but crumbs (if that) for me.

			When I visited BabyCakes, I was impressed at the line of people waiting to get in. Could there be that many celiacs in New York City? As the customers filed through, I realized: most were not. Alongside those with allergies or food sensitivities were the usual mix of demanding New Yorkers needing a cupcake fix, and this tchotchke-filled, postage-stamp of a shop was their bakery of choice. Healthfulness was beside the point.

			In this book, Erin has finally shared her trade secrets—the ingredients and techniques that lend BabyCakes’ desserts the flavors, textures, and happiness-factor you’d find in the best patisserie. The highest praise I can offer is this: follow her recipes to the letter and you’ll fool them every time.



			—Tom Colicchio
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			i am not a baker by training, but I am without a doubt a competition-level snacker. When I was diagnosed with wheat and dairy allergies in 2004, though, I was forced to face an uncertain future of curtailed nibbling. Braced for the worst, I scoured upscale health-food markets for snacks that met my finicky standards and found that allergy-conscious shoppers faced a wasteland of uninspired products made from baffling, inaccessible ingredients. It seemed a real possibility that my days of midday indulgences and nightly sweets were all behind me, a thought more frightening than photographs of my eighth-grade perm!

			Yet I couldn’t be alone in this. Surely there were others out there just like me, and beyond them an even larger group looking for an attractive alternative to overly sweet, overly fattening, unimaginably bad-for-you desserts. I decided to take matters into my own hands. Confined to my tiny Brooklyn apartment’s kitchen, I spent more than a year developing a bakery’s worth of sweet and savory bits. A million recipe attempts and a thousand mental meltdowns later, I was set to open my bakery, BabyCakes NYC.

			Four days prior to the bakery’s opening, Time Out New York ran a story introducing us to Manhattan’s Lower East Side. By ten o’clock the following morning, a line of customers had formed outside the bakery, not knowing that my oven had not yet been delivered. People were peeking in and tapping impatiently on the window while I hid in the back, brushing my hair nervously. One elderly woman eventually forced her way inside and subjected me to an impassioned account of walking two hours from her home on the Upper West Side only to find she’d been cruelly misled. Aghast, embarrassed, and paralyzingly fragile, I quickly teared up, and soon it was she who was consoling me! Others, noticing my distress, left more peacefully, disappointed but promising to return.

			Of course, we eventually did open for business, in August 2005, and have been blessed ever since with a loyal and far-reaching clientele. I’ve long since lost track of the number of allergic children and parents who have made the pilgrimage from San Francisco or Austin or Honolulu to my bakery for their child’s first cupcake, but it’s fair to say that teary-eyed exchanges between me and such parents are a weekly (and borderline embarrassing) occurrence. There’s also no way to quantify how many people without food constraints have lent me their support and become regular customers—based purely on the taste of our products.

			I do not consider myself timid in the kitchen, and I strongly encourage you to replace any nervousness with courage. On these pages are hundreds of the baking secrets I’ve learned and developed. You will most certainly find plenty to keep you entertained: brownies and cookies, muffins and teacakes, biscuits and scones, pies and cobblers … the holy and glorious cupcake. Along the way I’ll help you navigate the potholes and pitfalls of alternative baking, providing you with tips and guidelines that ensure success. I’ve tried to be specific, and in most cases it is important that you follow my instructions carefully. Ultimately, though, I hope you’ll feel empowered to take control of a fresh list of ingredients—that rather than the pantry’s subjecting you to its will, you dictate your own exciting outcomes.

			Remember: It is important never to be discouraged. Sure, you’ll botch a batch on occasion, and a few of your pennies will no doubt be donated to Lord Garbage. But if I’ve learned anything, it’s that mistakes only make success all the more delicious.

			Five years into this adventure, I’m very proud to finally present you with BabyCakes. I promise you, it is like no recipe book you’ve used before.

			Let’s get busy!
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			A cursory flip through these recipes reveals several ingredients that may be new to you, as well as some techniques that differ from those used in conventional baking books. This section contains information about these alternative ingredients and other pointers that will help you get the best possible results.

			It is important to note that while all of the recipes are vegan, not all are gluten-free and/or sugar-free. If you have concerns about gluten, please read “Spelt Versus Gluten-Free,”, and review the list of ingredients carefully before you begin any recipe.

			I’ve learned countless things the hard way over the course of developing these recipes, and I’d like to help you avoid following in my messy footsteps. All cooking involves a learning process, but I promise that with every recipe and each mistake, things will get easier.

			Every time you bake from this book, follow these three simple rules:

			
					Read the recipe all the way through.

					Identify and prepare necessary ingredients.

					Be precise. Follow instructions as closely as possible.

			

		

	
		
			TOOLS OF THE TRADE

			Here’s a bare-bones list of kitchen must-haves.

			Cutting board: Both plastic and wooden cutting boards work well, but choose one with a sizable surface area.

			Whisk: For mixing together dry ingredients and making smooth batters—you’ll use one for every recipe in this book.

			Rubber spatula: For folding together ingredients as well as collecting all available batter from your mixing bowl, thereby avoiding waste. It is absolutely essential.

			Frosting spatula: Sometimes referred to as a palette knife, this spreads frosting evenly across the surfaces of cakes and cupcakes.

			Measuring spoons: Invest in a set of spoons ranging from ⅛ teaspoon to 1 tablespoon.

			Measuring cups: In this cookbook, all ingredients, including liquids, are measured in a dry measure. Dry-ingredient measuring cups are usually metal, hold a precise quantity, and have a flat handle. You will need a set ranging from ¼ to 1 cup. (See “Measurements”.)

			Mixing bowls, small and medium: Whatever your preference—metal, plastic, glass—it is important to have at least two bowls, preferably of different sizes.

			Zester: For paring lemon and other citrus peels.

			Potato peeler, grater, sharp knives, food processor, or blender: Those vegetables aren’t going to chop themselves, but I’ll leave it to you to decide which tool is most effective. At the bakery, we alternate between high- and low-tech tools, as each has its pros and cons. Proceed according to your particular mood or fancy.

			Pastry brush: For oiling mini-muffin trays and loaf pans and for brushing dough.

			Rolling pin: Get yourself a wooden one, with or without handles. You will use it in preparing pie and biscuit recipes.

			Stainless-steel dough scraper: Also known as a bench scraper, this tool comes in handy when ridding prep surfaces of unwanted dough or transferring chopped ingredients to a bowl.

			Ice cream scoop/melon baller: Thumb-release scoops are the most effective tool for achieving uniform measures for cookies, cupcakes, and muffins. I use a ¼-cup ice cream scoop for cupcakes and a 1-inch melon baller for cookies.

			Plastic squeeze bottle: Any simple variety helps in filling brownies and drizzling sauces over crumb cakes.

			Cookie cutter: Used for portion control and uniformity in items like biscuits and scones.

			Cupcake liners: Available at most grocery stores, these prevent cupcakes from sticking to the pan.

			Cupcake, muffin, and mini-muffin tins: Muffin cups are slightly larger than cupcake cups, by about 1 inch in diameter. Because these vary in size, try to get the correct one for each recipe to ensure accurate baking times.

			Parchment paper: Because some of the ingredients used in our recipes are stickier than their conventional counterparts, we recommend lining all baking sheets. Wax paper is not an adequate substitute.

			Wire cooling rack: This raised rack allows for baked goods to cool properly.

			Baking sheets/pie pans: Any type will suffice; each will be used often.

			Loaf pans (7 × 4 × 3 inches): Stock up on more than one—before long, you’ll be baking for the entire neighborhood.
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			INGREDIENTS

			(Please refer also to “Resources,”, and “Purveyors,”).

			Bob’s Red Mill Gluten-Free All-Purpose Baking Flour: This premixed flour combination is so superior to other mixes that we would collapse in a tear-drenched tantrum if they ever stopped making it. Love you, Bob!

			Garbanzo–fava bean flour: A key player when combined with other starches to replicate the results of wheat flour. I generally prefer it to rice flour because it gives breads a great rise.

			Brown rice flour: This starch is composed of finely ground unhulled rice kernels. It is gluten-free and typically yields a dense, grainy crumb.

			Coconut flour: Coconut flour is gluten-free. It can be added to recipes to raise protein and fiber levels and to reduce overall carbohydrates. At BabyCakes NYC, it is an ingredient in the frosting because it is an excellent thickener that is unmatched in quality and taste.

			Spelt flour: Spelt is wheat’s distant cousin. Many people with delayed hypersensitivities to wheat, and even a number of people allergic to regular wheat, find spelt protein much easier to digest than wheat protein. Spelt, however, contains gluten, so it is not suitable for those on a gluten-free, wheat-free diet.

			White spelt flour is made from spelt that has had the germ and bran removed. For recipes in which a lighter texture is wanted, like biscuits and strawberry shortcakes, I opt for white spelt flour; otherwise, I use whole spelt flour.

			Potato starch: An ideal alternative to cornstarch, it thickens and adds moisture to baked
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