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FOREWORD

After the success of Kids Cook!, I’m excited to share our new companion book, Kids Bake!

Do you remember the first time you baked something? Dumping flour, scooping cookie dough, and playing with pie dough scraps is how many of us got our first kitchen experiences. And the payoff is still memorable: inhaling the aroma of baking butter and sugar, watching pizza rise and puff through the glass of the oven door, and taking your first bites of a warm chocolate-chip cookie.

Now it’s time to pass along the joy of baking to the next generation! To assemble this collection, I got to spend time looking through hundreds of Good Housekeeping’s baking recipes. A delicious task! These best-of-the-best recipes are gathered from every baking category. I’m happy to report that, in addition to all the sweet treats you could want, this book goes beyond just desserts. Who would argue with a whole chapter on pizza? And once you try our Granola Bars or Glazed Cinnamon Rolls, you won’t want to buy them again!

We’ve got step-by-step treats, like our Flowerpot Cupcakes, that will engage even the youngest bakers. Plus, for the more experienced bakers who want to graduate from cookies, we offer a fabulous selection of layer cakes, pies, and yeast doughs.

Whether you’re passing the potholders to your tween to start baking solo or looking for a guide of family-friendly recipes to try with your younger child, Kids Bake! is full of delicious, easy options in a fun, accessible format. There’s everything you’ll need to get started, from Smart Chef advice to safety info, equipment options, measuring tips, and much more.

So, ladies and gentlemen, start your ovens! Here’s to the next generation of budding bakers!
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SUSAN WESTMORELAND

Food Director, Good Housekeeping
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READY, SET, BAKE!

Congratulations! You picked up Good Housekeeping Kids Bake!, which means you’re already on your way to baking something amazing. We’ve got a world of treats for you to try—from yummy cookies, cakes, and pies to fabulous muffins, breads, and pizzas. Baking involves a bit of science and some funny-sounding techniques, but don’t let those details scare you away from experiencing fresh-out-of-the-oven deliciousness! Once you’ve learned a few simple basics from this book, baking will come more naturally and will start to be a lot of fun. So let’s begin!

1.  READ the recipe from start to finish (ask an adult if you have any questions). Make sure you have enough time to make the recipe without having to rush.
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2.  GATHER all the ingredients, equipment, and tools that you’ll need.

3.   PLACE the oven rack(s) in the correct position(s) before turning on the oven. Most of our recipes use the center oven rack (unless specified otherwise).

4.  PREHEAT the oven at least 15 minutes before you put anything in it.

5.  PREPARE your baking pan(s) as the recipe directs.
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6.  MEASURE out all the ingredients before you start mixing.

7.  POSITION a single pan in the center of the oven rack for proper air circulation. Place multiple pans in the oven so they don’t touch each other or the oven sides.

8.  SET the timer once your project is in the oven.
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9.  KEEP clean, dry oven mitts or pads nearby.

10.  GET your cooling racks ready.
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EQUIPMENT & TOOLS

Recipes in this book require some basic equipment, plus some items you’ll find in every baker’s tool kit. No need to have every tool on this list. You can collect more tools as you gain baking confidence and try more recipes.

ELECTRIC MIXER A heavy-duty, stand-mounted machine, with its powerful motor, can handle everything from delicate cake batter to stiff cookie dough. Stand mixers come with an assortment of bowls and attachments for several mixing chores. For small jobs, like whipping cream, use a handheld mixer.

FOOD PROCESSOR For chopping, grating, kneading, and mixing in a flash.

BAKING PANS Metal pans with sides 11/2 to 2 inches high. Choose pans made from aluminum or heavy tin-plated steel. Essential are 8 x 8–inch and 9 x 9–inch square pans and a 13 x 9–inch rectangular pan. Note: Baking dishes are usually made of ovenproof glass or ceramic. Glass generates a higher amount of heat than metal, so only use if specified in a recipe.

COOKIE SHEETS Flat metal sheets with slightly raised edges on one or more sides. Have several on hand for baking cookies (they should cool down before you reuse them) and for placing under pies, which may leak during baking. Cookie sheets should fit in your oven with 2 inches to spare on all sides.

COOLING RACKS Use round wire racks for cake layers and rectangular wire racks for cookies and larger baked goods.

LAYER CAKE PANS Medium-weight aluminum pans are best. Have three 8-inch and three 9-inch round cake pans that are at least 11/2 inches deep.

RIMMED BAKING SHEET A rectangular metal pan with low sides (151/2 x 101/2 inches is the standard size).

PIE PLATES Made of ovenproof glass, metal, or ceramic. Our recipes call for a 9-inch pie plate. Avoid disposable foil pans, as they hold less than standard pie plates and tend to be flimsy.

TUBE PAN A deep metal cake pan with a tube in the middle that gives the batter a surface to stick to as it rises. A tube pan comes in one piece or with a removable bottom.

GRATER The most versatile is a box grater with different-size holes on each side for grating chocolate or shredding cheese.

PASTRY BAG AND ASSORTED TIPS For decorating cakes, cupcakes, and cookies. Tips can be round or star-shaped.

ROLLING PIN For evenly rolling out dough for pies, tarts, and cookies. Choose an American-style, hardwood, free-spinning pin with a ball bearing for the most control.

SPATULAS A variety of spatulas in different sizes is a must for baking. Rubber spatulas are used to fold in flour mixtures as well as to scrape bowls. A wide metal spatula is used to remove cookies and pizzas from hot cookie sheets. A narrow metal spatula ormini offset spatula is the go-to tool for frosting cakes and cupcakes and spreading glazes.
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BASIC INGREDIENTS

Be sure to have frequently used ingredients like butter, chocolate chips, and vanilla extract on hand. Most basic ingredients keep well in the pantry, fridge, or freezer. Having a healthy stock of them in your kitchen makes it easier for you to whip up a recipe at a moment’s notice. You just never know when those cravings will call!

BAKING POWDER This leavening is highly perishable, so keep it in a cool, dry place with the container tightly closed. Discard any baking powder you’ve had longer than a year.

BAKING SODA Always mix this leavening with the other dry ingredients before any liquid is added. Once the dry and liquid ingredients are combined, place the batter in the oven quickly.

BUTTER It brings out a rich, sweet taste in baked goods that nothing else can match. Our recipes use salted butter unless specified otherwise.

BUTTERMILK Use only when specified; it balances sugar’s sweetness and reacts with baking soda to give baked goods a fine, crumbly texture.

CHOCOLATE Unsweetened chocolate contains 50–58 percent cocoa butter and no sugar. Do not substitute unsweetened chocolate with semisweet. Semisweet chocolate can be used interchangeably withbittersweet chocolate, but semisweet chocolate has more sugar, which results in a less intense flavor.

EGGS Our recipes call for large eggs.

EXTRACTS Use pure, not imitation, extracts whenever possible to obtain the truest flavor. Vanilla is most commonly used, but several of our recipes call for almond extract.

Flour All recipes for this book call for all-purpose flour. Although bleached and unbleached can be used interchangeably, we prefer bleached flour for cakes and pies because it produces a more tender and delicate result.

MILK Use plain whole milk to achieve the desired richness in baked goods, or substitute low-fat (2 percent) milk.

NUTS AND SEEDS Their high fat content makes them perishable. Buy shelled, not chopped, nuts in airtight containers. Store nuts and seeds in zip-close plastic bags in the freezer. To toast nuts, spread in a single layer on a rimmed baking sheet and bake at 350°F for about 10 minutes or until lightly browned and fragrant, stirring occasionally.

OIL We recommend using a flavorless vegetable oil for baking, such as corn, safflower, or canola. Do not substitute oil for solid shortening in any baking recipe.

SALT Without salt, sweet baked goods may taste flat. Use table salt for recipes in this book unless otherwise specified.

SPICES Keep in a cool, dark place—away from heat and moisture.

SUGAR More than a sweetener, sugar helps batters and doughs rise by allowing more air to be incorporated as the mixture is beaten. It also keeps cakes and cookies tender and moist.

UNSWEETENED COCOA is a powder made by removing most of the fat from chocolate. Do not substitute instant cocoa mix, as it contains sugar.
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SMART CHEF! Check the freshness dates on any ingredients that have them before you start to bake.
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Measure with Accuracy

Our recipes depend on the correct ratio of ingredients (the amount of one ingredient in relation to another)—plus chemistry—to work. But you don’t have to be a scientist to bake like a pro. Just follow these simple rules:

USE THE RIGHT MEASURES—metal or plastic measuring cups for dry ingredients
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Equivalent Measurements




	THIS MUCH . . .
	IS THE SAME AS . . .



	pinch
	the amount you can pick up between your thumb and forefinger



	dash
	less than ⅛ teaspoon



	1½ teaspoons
	½ tablespoon



	3 teaspoons
	1 tablespoon



	1 cup
	½ pint



	2 cups
	1 pint



	4 cups (2 pints)
	1 quart



	¼ pound
	4 ounces



	½ pound
	8 ounces



	¾ pound
	12 ounces



	1 pound
	16 ounces



	4 tablespoons
	¼ cup



	5 tablespoons plus 1 teaspoon
	⅓ cup



	8 tablespoons
	½ cup



	10 tablespoons plus 2 teaspoons
	⅔ cup



	16 tablespoons
	1 cup
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Nutrition by Numbers
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Baking Pans 101
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Baker’s Lingo
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Baking Safely


BEFORE YOU BAKE
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AS YOU MIX
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WHILE IT BAKES
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AFTER IT BAKES
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