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INTRODUCTION

Allow me to introduce myself: I’m Betül, better known to many of you on social media as Turkuaz Kitchen. From my earliest memories, the kitchen has always been my sanctuary, and I knew that one day I would build my world around it. Whether it was at age twelve daydreaming about my first cookbook signing, or at fourteen trying new recipes and pretending to host a cooking show, I’ve always been captivated by the culinary arts.

My love affair with dough began when I was just eight years old, with dough given to me by my mother to play with. Dough speaks to some of my favorite things about the kitchen, especially how such an unformed and versatile start can turn into a satisfying payoff. Handling dough forces patience, and the therapeutic nature of kneading is a great way to slow down and be present in your cooking process. As fate would have it, my first viral video and my introduction to the kitchen both revolved around dough. The kitchen has truly shaped my life in remarkable ways! Now, I’m realizing my dreams by publishing my first cookbook filled with treasured dough recipes from my youth and adulthood.

I was born and raised in Erzurum, a quaint and chilly city nestled in northeastern Türkiye. As the youngest of four girls in my family, my upbringing was marked by strict rules, which in retrospect, cultivated my creativity. Erzurum is renowned for its long, snowy winters; during those frosty days, I found solace in cooking with my mother and sisters.

Recognizing my enthusiasm for cooking, my mother gradually involved me more in dough preparation. At age eight, she entrusted me with the entire process of making kete (a Turkish pastry particularly popular in my hometown). I vividly remember the hours spent reveling in each step, my small hands working the dough with sheer delight. Despite our ketes turning out a tad too crispy, we still enjoyed them wholeheartedly. From then on, our shared kitchen adventures continued.

Life took an unexpected turn when, after middle school, I had to take a break from my education. It was a difficult period as I was an extroverted, social kid struggling to come to terms with the situation. To this day, I find it hard to discuss those years. During that time, cooking became my comfort, and the kitchen turned into a haven where I could escape boredom, unhappiness, or even hopelessness.

With my newfound abundance of time, I delved into the world of cake-making, initially using ready-made cake mixes. Though I had spent years creatively adapting my mom’s doughs, it wasn’t until this period that I started crafting doughs and batters from scratch. My first homemade cake was a Maulwurfkuchen (German mole cake), a simple yet scrumptious delight I still enjoy baking occasionally.

In my quest to master more cake recipes from scratch, I became an avid viewer of cooking shows. Back then, finding recipes or cooking videos online was challenging, so I immersed myself in the limited daytime programs featuring Turkish chefs. As someone raised with strict TV restrictions, the newfound freedom to indulge in these shows was exhilarating. I diligently watched or studied each episode, taking notes on enticing recipes and testing them out immediately. Whenever a recipe fell short, my mother’s encouragement pushed me to adjust the steps or ingredients and keep baking until I achieved perfection. Some recipes even required three or four attempts in one day!

Gradually, I began to grasp the chemistry of cooking and baking, deciphering errors and understanding the nuances of ingredients and techniques. At fifteen, I participated in a cooking competition hosted by a TV chef I was following. Though my performance was less than stellar, the experience was transformative and fueled my passion for the culinary arts.

My friends and family can attest to my unwavering determination when I set my sights on a goal; I can work tirelessly, day and night, to achieve it. I vividly recall devoting days to honing my knife skills in the kitchen. Lacking the means to attend culinary school, I fashioned my own training program within my small world. Emulating the chefs I admired, I would conjure up recipes as if I were on a TV show, articulating each step to my imaginary viewers. In hindsight, these may not have been conventional aspirations for a young teenager, but they became second nature to me. After getting married, my husband found this habit endearing and was thoroughly charmed by it.

As I delved deeper into the culinary world, I began to dream of pursuing formal pastry education in France. Though it seemed unattainable at the time, I remained committed to refining my skills in anticipation of professional training someday. Consequently, I adopted a more systematic approach, documenting my recipes and refining my techniques. However, I still enjoy embracing a touch of chaos in the kitchen, as this fosters creativity.

Through consistent experimentation and note-taking, my skills improved dramatically. My creations garnered attention from family and friends, and I soon became a popular pastry baker within my close-knit circle. I even conducted informal workshops on various pastry recipes for those in my orbit. It was a time filled with profiteroles, cakes, and cookies as we celebrated the sweet side of life.

Back in those days, while I focused on crafting cakes and pastries, my sister took charge of cooking meals in our home. My mother, who didn’t particularly enjoy cooking, was content to taste our creations and offer critiques. A perfectionist by nature, she could always find something to criticize about the food’s texture and taste or the use of certain ingredients. Even today, she spends a few minutes during our evening video chats discussing my social media recipes—some of the most popular recipes on my account still don’t meet her exacting standards. While handling criticism isn’t always easy, my mother’s influence helped me develop a perfectionist streak in the kitchen and is a significant factor in the kind of home cook I have become. This attention to detail, though sometimes exhausting, has contributed to the success of my shared recipes. I won’t post a recipe until I’ve tested and tweaked it multiple times, ensuring it’s truly share-worthy.

My older sister was my first cooking mentor and her passion for the craft greatly inspired me. I often joke that she cooked like Remy from the movie Ratatouille, creating mouthwatering dishes without a recipe in sight. Her ability to work magic with simple ingredients and her improvisational flair were astonishing. When people requested her recipes, they were disappointed to learn that not only did a recipe not exist but she couldn’t even recall every ingredient added. She remains one of my biggest inspirations, having taught me the art of crafting unique recipes amid chaos.

For the three years following my break from school, my sister and I collaborated daily on amazing menus, with her handling the main courses and me taking care of appetizers and desserts. When she got married and left home, I was devastated. While I was so happy for her and my new brother-in-law, adjusting to her absence was difficult as she was my closest friend at the time and I lacked a social outlet. This setback sent me into a brief depression but also reinforced my reliance on the kitchen and the opportunities offered by the culinary world. With my sister’s departure, the responsibility of cooking for the family fell upon me. Though I didn’t initially love cooking as much as baking, I soon caught her enthusiasm, which has stayed with me ever since.

Upon my sister’s departure, I knew I needed to reengage with a more social life. I returned to school. My days became busier, juggling meal preparation, teaching, and attending college in the evenings. Nevertheless, my passion for baking remained undiminished. To accommodate my growing responsibilities, I adapted my working habits, learning to operate at a more intense pace in the kitchen. This invaluable lesson has stayed with me ever since, allowing me to navigate a busy life while still pursuing my culinary dreams.

When I first delved into cooking, I focused on preparing classic Turkish dishes. The foundation of Turkish cuisine includes kebabs, pastries, breads, soups, and salads, with stews and multi-ingredient plates as the primary homemade courses. Fast-food was virtually absent from daily meals—well, at least until recently. My affinity for Mediterranean food likely stems from these early culinary habits. Turkish cuisine shares many similarities with Italian, Greek, Balkan, Russian, and Middle Eastern cuisines. Gradually, I began incorporating nontraditional Turkish dishes into my repertoire, such as homemade pizzas, burgers with homemade buns, and other dishes typically reserved for restaurants.

Cooking for my loved ones has always been one of my greatest joys. There’s something indescribably satisfying about lovingly preparing a meal, serving it to family and friends, and watching them savor each bite. As part of a large family, we would gather around the dinner table together, with my sisters frequently joining us when we lived in the same city. Before our weekly family gatherings, I would spend the entire day in the kitchen preparing a diverse array of dishes. Looking back, I marvel at the energy I had, fueled by the rewarding sight of my family bonding over food.

At twenty-four, I met my husband, Sait, the love of my life. He was pursuing his PhD in the United States—so after getting married, we moved to America, marking the beginning of a new chapter in my life. We spent two quiet, peaceful years in the charming city of Madison, Wisconsin, surrounded by a close-knit group of Turkish friends. This serene lifestyle provided a much-needed respite from my previously hectic pace. With our move to the US, the culinary landscape expanded dramatically, exposing me to a vast range of flavors, aromas, spices, and cooking techniques. Although I eagerly embraced new tastes, adjusting to some of the more intense spicy flavors took time.

A few years after marrying and settling in the US, my son, Kerem, was born, and we moved to Chicago for my husband’s work. At the time, I couldn’t establish a social circle right away, partly because Kerem was very young and we didn’t have a significant Turkish community in our neighborhood. My English was limited and I spent my days at home with my young son, cherishing the opportunity to bond with him during his formative years. However, as someone who thrives on an active social life, I eventually grew restless. With my husband’s support and encouragement, I started my Instagram page, Turkuaz Kitchen, to connect with others online. Little did I know that this decision would ignite my true passions, fuel my relentless drive, and become my obsession. I began by sharing my favorite recipes on my humble page and capturing photos with my smartphone.

Eventually, I realized that my smartphone photographs failed to do justice to the recipes I spent hours perfecting. This prompted me to explore food photography and hone my skills in this area. As I experimented with new recipes daily, I also practiced photographing them using self-taught techniques. This marked the beginning of another chapter in my life, as I eagerly entered the kitchen each day motivated to try new recipes, create unique food styling, and capture stunning photos. My dual passions—food styling and photography—flourished, giving rise to Turkuaz Kitchen’s distinctive style. I firmly believe that presentation is crucial in showcasing a dish’s true splendor. Food styling became an incredibly important element of my work and I devoted hours to planning the styling for each recipe, seeking out the perfect pieces, and assembling them harmoniously.

As Instagram evolved from a photo-sharing app to a platform for short videos, I began creating vintage-style videos with my unique aesthetic. One of my first videos, featuring punch-down dough, went viral, amassing nearly two million views—an astounding achievement for a page with fewer than thirty thousand followers. Soon, all my dough recipe videos garnered eight to ten million views each and immense engagement. This marked the inception of a new trend, with countless other punch-down videos mimicking my signature style. For me, this period was a dream come true. My follower count skyrocketed to five million in just a year, propelled by phenomenal growth. My audience loved that I prepared recipes from scratch, allowing them to customize flavors and reduce processed ingredients, while also enjoying the added challenge of mastering each dish. Moreover, my vintage-style videos, featuring antique kitchen items, transported viewers to a cozy, tranquil nineteenth-century kitchen. Through these recipe videos, I share my love of food with the world, and when people express their appreciation, I feel even more inspired to develop new recipes every week.

Reaching millions of people from around the globe, from countries I have never visited and from cultures with which I am unfamiliar, has been an indescribable experience. The love and support I have received through this journey have been extraordinary. It is incredibly special for me and my recipes to play a small part in people’s lives during their special occasions, whether it be an anniversary dinner or a meticulously prepared festive table, through my recipes. The thought of it fills my heart with joy. It is heartwarming to know that thousands of people made their first homemade pasta with me, overcame their fear of dough recipes, and discovered the therapeutic nature of working with dough. Some days, I receive heartfelt emails that bring me tears of joy. In one instance, someone shared that she and her mother, who was battling an illness, enjoyed my videos together. After her mother passed away, she found solace in reconnecting with life through my videos and recipes. Reading these kinds of messages filled with love and support motivates me to work harder.
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For a long time, I lived my life to make my loved ones happy, often at the expense of my own dreams. My happiness and comfort always took a back seat. It wasn’t until I met my husband that I began to prioritize my passions and reflect on what I truly desired in life. He showed me that the key to making my loved ones happy was to find happiness within myself. He has been my superhero throughout this exhilarating yet exhausting journey, helping me discover my true self and appreciate the worth of my goals. When my dear editor Dervla contacted me, it was truly a dream come true. The day I signed for my book, I was overwhelmed with excitement and happiness. I spent months contemplating how to present the most exceptional and unique book for you. Now, as you read these words, I still can’t believe it. My cookbook journey has been a whirlwind of emotions. I hope this book fills your life with hope, luck, and unforgettable memories with your loved ones, and inspires you to chase your passions.

If I could speak to my energetic fourteen-year-old self, who was still searching for her identity, I would tell her that I have finally discovered a piece of myself, accepted who I am, and feel prouder than ever before. Every chapter of my life has led me to this moment, when I can share my journey with you through these pages. If not for those experiences, I wouldn’t be here, possibly even joining you in your kitchen during some of your most cherished moments. So, I would tell my younger self, and I tell you now: Never give up, never give up.

Dough is an element of just about every food culture around the world, and it’s this fact that spurs my continued love for it. This cookbook represents the culmination of my lifelong love for the kitchen and the countless hours spent perfecting my craft. I am excited to share my favorite dough recipes with you, ranging from traditional Turkish pastries to scrumptious desserts and savory flavors and everything in between. The recipes in this book are preceded by centuries of knowledge, passed down through generations. Some of the recipes in this book are passed down from my own family, while others are newer to me. Regardless of how long I’ve been making them, my goal in putting together the recipes for this book has been to treat these foods with respect, and I hope that my versions of the recipes I’ve included can enhance, supplement, or in some cases, provide a new perspective or method in this discourse. I hope you can feel the love I have for each and every one through these photographs and techniques, then further feel it through the delicious results when you try these recipes in your own home.

It is my sincerest hope that these recipes ignite your imagination and empower you to create your own unforgettable memories and culinary adventures in the kitchen. Welcome, and happy cooking!




[image: ]
THE PANTRY

Pantry Essentials

Dough is made with just a few key ingredients, so the ingredients you use are even more important than in other recipes. Though cooking is chemistry dependent and numerous factors can influence the outcome, using high-quality ingredients is one of the most significant factors to making delicious doughs. I recommend reading this section thoroughly before embarking on your cooking journey. I have also included some of the special items in my pantry (see Special Pantry Items, page 11) that you may not already have. First, let’s start with my pantry essentials:

YEAST

The key to perfectly puffed dough lies in using high-quality yeast. While I was in Türkiye, I exclusively used fresh yeast. When I moved to the US, I found that fresh yeast was not commonly used, thus prompting me to experiment with other types. After a series of tests, I concluded that Red Star Platinum instant yeast consistently performs the best, and that’s what I recommend for the recipes in this book (active dry yeast is a good substitute). It has additional dough enhancers that strengthen the gluten of the dough and make the dough more resilient to over- or under-kneading. Always make sure your yeast is fresh; I personally prefer single-use mini-packs as opposed to a jar of bulk yeast. While you can add instant yeast directly to the dry ingredients for dough, after years of trial and error, I prefer to activate the yeast by mixing it with a liquid, preferably with a sprinkle of sugar to hasten its activation and ensure it’s not expired. Keep your liquid (milk or water) between 43° and 46°C and avoid direct contact between yeast and salt, as salt can kill the yeast, hindering the dough’s rise. I suggest adding the yeast to warm water (43°C) with a little sugar, stirring with a spoon, and letting it bubble for 5 to 7 minutes before use. At this point, the yeast should be foamy but will not have come to a full head.

FLOUR

Considered one of the pillars of baking, flour is a vital ingredient. Each flour brand interacts with moisture in a different way, influencing the texture and consistency of the dough you prepare. Throughout the recipes featured in this book, I’ve used the high-quality flour from Doves Farm. When possible, I encourage you to invest in trustworthy, high-grade flour—it makes a world of difference to your baking.

[image: ] Bread Flour: Ideal for bread recipes, bread flour is high in protein, lending elastic, stretchy structure and a chewy texture to your bread. Like plain flour, it’s essential to choose a trusted brand with high protein content (approximately 12.7 grams). If you replace bread flour with plain flour in recipes, adjust the water quantity accordingly. See each recipe for details.

[image: ] Plain Flour: This versatile flour is a blend of hard and soft wheat, making it perfect for a wide range of recipes. If you want only one type of flour in your kitchen, this is it. It is perfect for numerous recipes, including cookies, cakes, pie crusts, and even bread. However, remember that plain flour absorbs less water than bread flour, so control the water addition if using this flour for bread recipes. Many of the recipes in this book have been tested with plain flour. The key to good dough is quality flour, so choose a reputable brand with around 11.7 grams of protein.

[image: ] Semolina Flour: Widely used in Turkish and Italian cuisines, the type of semolina flour you use can significantly impact the texture and liquid absorption of your recipe. I recommend using a double-milled flour for the best texture, but I tested all the recipes using the regular version for ease of access as well. If you decide to use double-milled semolina, remember to control the water quantity. I added the relevant notes and suggestions within each recipe when necessary.

[image: ] Tipo “00” Pizza/Pasta Flour: Ideal for pizza and pasta, this finely ground flour lends a unique texture to the end product. Although Italian-style tipo “00” flour is available online and in Italian markets, you can use any high-quality “00” grade flour you can find in your local supermarket or at a deli.

DAIRY

[image: ] Butter: I use unsalted butter in my dough recipes for better control over the salt content. Opt for a brand that consistently delivers on taste and texture. Remember, high quality doesn’t always equate to high cost; there are plenty of excellent, affordable options out there. European-style butter, with its higher fat content, works best in recipes for croissants and Danish pastries. Several European-style butter brands are now widely available in the US; you can find these brands in most supermarkets. I like to use unsalted Danish Creamery European Style Butter.

[image: ] Milk: I always prefer whole cow’s milk for its rich, creamy texture. In all vegan recipes, I’ve substituted original soy milk for dairy, adjusting the flavor ratio accordingly. If you use unsweetened soy milk, I recommend adjusting the amount of sugar accordingly.

[image: ] Yogurt: An indispensable ingredient in Turkish cuisine, yogurt adds a distinct tang and creaminess to numerous dishes. While my personal preference leans toward homemade yogurt, with its slightly acidic character and thinner, less dense consistency, the recipes in this book have been crafted with convenience in mind. Hence, I’ve opted for plain whole-milk yogurt to ensure simplicity without compromising on flavor or texture.

VEGETABLE SHORTENING

While I’m not a big fan of shortening, some recipes perform better with it instead of butter, especially those that require lard. For recipes that call for shortening, you can also substitute butter or lard.

OIL

Extra-virgin olive oil is my go-to for many recipes, particularly Mediterranean dishes. It adds a delightful finish to many dishes, including focaccia, pizza, and bruschetta. For recipes where olive oil takes center stage, it’s worth investing in a high-quality brand. The superior flavor profile of premium olive oil can make a remarkable difference to a dish. For frying, I typically use corn oil.

EGGS

Most of my recipes call for large eggs, typically weighing around 50 to 52 grams each, with egg yolks around 15 to 16 grams and egg whites around 35 to 36 grams. When medium eggs are mentioned, use eggs at 48g. Consider using a scale for precision, especially for enriched doughs, pastas, and custards where egg weight variances can make a big impact. I prefer high-quality organic eggs, which will have a yolk with much richer color and denser nutrient value. I typically use eggs at room temperature for most recipes, taking the eggs out of the fridge 3 to 4 hours before use—with tart, pie, and quiche doughs being the exceptions.

Special Pantry Items

[image: ] High-Quality Double-Concentrated Tomato Paste: Ever since my first encounter with premium Italian-brand tomato pastes, I’ve been a staunch advocate for their use. Its deep, rich flavor utterly transforms certain recipes, elevating their taste to another level. Although it might be pricier than ordinary tomato paste, the payoff is well worth it. I strongly encourage you to incorporate this superior ingredient into your culinary repertoire. You will generally find double-concentrated tomato paste in tubes and can find numerous brands at your local grocery store.

[image: ] Pomegranate Molasses: A gem commonly found in Middle Eastern kitchens, pomegranate molasses is an exquisite condiment that deserves a spot in your pantry. With its distinctive flavor profile, it lends a vibrant touch to salads and sauces. Having used it in a number of Turkish recipes, I can assure you it’s a worthy addition to your pantry. I urge you to source a high-quality product, available in international markets or online.

[image: ] Isot Pepper (Urfa Biber): This exceptional chile variant hailing from southern Türkiye is a discovery you’re bound to adore. Isot pepper, with its smoky, slightly sweet notes and mild heat, is an integral component in many Turkish kebabs and accompanying dishes. It can be found in international markets or sourced online and will be the distinguishing flavor in many recipes.

[image: ] Vanilla and Other Extracts: Vanilla is the unsung hero of the dessert world. A whiff of vanilla is indispensable in a patisserie, infusing an irresistible aroma into every dessert it graces. For me, it’s a nonnegotiable ingredient in nearly all my dessert recipes, from brioche dough to pastry cream. I prefer vanilla bean paste due to the scarcity and expense of authentic vanilla beans, but pure vanilla extract works just as well. Also, consider stocking up on fruit extracts to add a dash of zest to your desserts. Certainly, using the zest of citrus fruits like lemons or oranges can infuse your dishes with a delightful fruitiness. However, I find that adding a touch of fruit extract enhances the flavor profile even further, providing an unparalleled depth of taste. But use caution—extracts are meant to be used in small quantities and can be very powerful.

[image: ] Red Pepper Paste: Frequently used in Türkiye and its neighboring regions, red pepper paste is one of my kitchen’s prized possessions. Available in mild and hot varieties, I recommend the spicy version for those who appreciate a little heat. We’ll be using it in several recipes in this book. Look for it in international markets or online.

[image: ] Turkish Pistachios: Ask me the secret ingredient that sets genuine Turkish baklava apart and I’ll say pistachios without hesitation. The distinctive aroma and vibrant green hue of Turkish pistachios (which in Turkish hilariously translates to “bird poop pistachio”) are what truly define this legendary dessert. As these pistachios are somewhat pricey and difficult to find, I advise you to specifically look for Turkish pistachios online. If you are unable to have them on hand, I recommend substituting walnuts in recipes that utilize Turkish pistachios rather than using generic pistachios.

[image: ] Mushroom Powder: Another secret weapon in my kitchen, mushroom powder brings an incredible umami and unique depth of flavor to homemade soups, especially noodle-based ones. Its subtle influence can make even the simplest of dishes taste extraordinary. You can find it in the international aisle of most grocery stores.

[image: ] Tahini: The quality of tahini can make or break your dish. Poor-quality tahini can be bitter or overly thick and detract from taste and texture. Invest in Middle Eastern tahini from international markets.
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HOW TO USE THIS COOKBOOK

Ever find yourself wistfully staring at the perfectly crafted dough from your favorite bakery or restaurant, thinking such feasts are impossible to achieve in your humble home kitchen? Well, brace yourself for a revelation: You, too, can re-create the magic of dough at home. This book is your compass, guiding you through the labyrinth of dough-making techniques, demystifying them, and revealing that the magic is indeed achievable with just the right techniques, precise timing, quality ingredients, and a dash of effort.

The secret is that there’s no secret. It’s just passion and hard work. However, this book is not just about dough. It’s also your ticket to myriad delicious recipes, providing you a path to becoming a masterful home chef.

We’ll start at the beginning, discussing all the critical techniques and key points that have guided my own culinary journey. This book is not just about becoming a baker; it’s about embracing the madness of cooking, understanding the science and chemistry behind it, and recognizing the various factors that influence the end result: the quality of your ingredients, the temperature and humidity in your home, and even your patience and attention to detail.

I’ve tried to make each recipe accessible even for beginners, providing thorough guidance every step of the way. Yes, making dough requires adherence to certain principles. Some recipes are easy; others will test your patience and culinary dexterity. Yet, remember, one of the tricks of successful cooking and baking is patience and never rushing the process.

Our lives are busy, and that propels us toward quick, easy recipes for our daily meals. We seek dishes that require minimal time and readily available ingredients—and there’s no fault in that. However, time in the kitchen can be therapeutic and meditative, an opportunity for relaxation and connection, rather than just a means to an end. Take, for instance, a situation where you decide to prepare the Schiacciata (page 65), which is crispy pizza dough and a favorite recipe of mine. You start your dough on a Tuesday, using a minimal amount (2g) of yeast. As the preparation is straightforward, you’ll find it enjoyable rather than tiresome. Once the dough is ready, you wrap it tightly in plastic wrap and place it in the refrigerator. This dough is designed to rest, improving in taste and texture, over a 48- to 72-hour period. This means that come Friday night or the weekend, you have a beautifully fermented dough ready to create an Italian-style sandwich for a family pizza night. It’s almost like discovering a surprise gift you’d left for yourself earlier in the week. A sense of anticipation develops throughout the week, making the eventual meal a culmination of your thoughtful planning and effort.

So consider the recipes in this book not just ways to prepare meals but as a gateway to enjoyable, enriching experiences. These can be family activities where you bond over cooking or solitary times of relaxation where you’re in the kitchen alone, immersing yourself in the satisfying process of preparing food from scratch. I can assure you that every time you engage with the dough or taste the delectable results of your efforts, shared with loved ones or savored alone, you’ll find yourself enveloped in a profound sense of joy and accomplishment. The act of creating something tangible and delicious from simple ingredients provides an escape from negative energy and everyday stresses, transporting you to a state of pure contentment and positivity.

As you embark on your cooking journey, here are some pointers:

Understand and prepare your ingredients: Before diving into the actual process of cooking, take a moment to thoroughly read through the entire recipe. Understand every step, the sequence they follow, and the role each ingredient plays. This helps you visualize the process and grasp how the dish will come together. For example, there are instances where certain steps might need to be prepared in advance. If you are making a rough puff pastry, the butter needs to be sufficiently chilled to maintain the layers in the dough. If you’re baking cookies, some recipes call for ingredients that are at room temperature. This kind of information is crucial for the success of your dish.

The temperature of your ingredients can significantly impact the end result, particularly when preparing dough. Yeast used in bread making for example, reacts best at warmer temperatures. These are details that can make or break your culinary outcome. Additionally, before you start, make sure that you have gathered all the ingredients needed for the recipe. There’s nothing more frustrating than realizing you are missing a key ingredient halfway through the cooking process. After you’ve completely understood the recipe and assembled your ingredients, you can then begin to prepare them as directed. This might mean chopping vegetables, measuring out spices, or allowing certain ingredients to come to room temperature. Doing this prep work up front—often called mise en place, or “everything in place”—helps the cooking process go smoothly and ensures you’re ready to proceed without unnecessary pauses or interruptions.

Weigh your ingredients: I cannot emphasize enough how important measurements are when it comes to baking. Cooking and baking are two completely different realms for me. In cooking, I find freedom in improvisation—I’m never too strict with sticking to a recipe. The thrill of creativity and the chance to whip up various unique flavors with subtle alterations each time is exhilarating. Whether it’s adding a bit more yogurt to a sauce or sprinkling in additional spices, minor deviations often lead to unexpected and delightful results.

However, when it comes to baking, precision is paramount. Unlike cooking, baking is a process where the ingredients interact in specific ways. That’s why I’ve crafted each dough recipe in this book with precise gravimetric measurements. I know that meticulously weighing each ingredient may sound tedious and less spontaneous, but trust me, the resulting consistency in your doughs will make the extra effort worthwhile.

So, if your aim is to elevate your baking skills or produce more consistent, perfect doughs, you must adhere to the exact measurements. If you don’t already own a kitchen scale, I strongly recommend you get one immediately. Remember, baking isn’t just about following a recipe—it’s about understanding the science behind it. Only then can you start playing with the rules. Start your baking journey with precision, making sure you become comfortable with how the dough should feel and look as per the recipe.

Once you’ve made a recipe a few times and are comfortable with it, you can begin experimenting by adding or subtracting ingredients, adjusting quantities, or tweaking the method. At this point you should understand how the recipe works and what each ingredient contributes, thus making informed modifications less likely to spoil the outcome.

Understand your oven’s true temperature: As an individual who’s shifted residences around five times since I moved to the US, I’ve had the opportunity to experiment with a variety of ovens. From these experiences, I can confidently say that each oven has its own unique cooking temperature, which might differ from the setting shown on the dial. To ensure the accuracy of your oven’s setting, I recommend using an oven thermometer, if available.

Fan ovens: If using a fan oven, note that these tend to run 20 degrees hotter than conventional ovens.

In addition to understanding the overall temperature, it’s equally important to note the specific heat distribution inside your oven. For instance, if you observe that your oven tends to cook faster at the top than at the bottom, you should adjust your baking by placing your baking sheet on a rack nearer to the oven’s bottom and/or covering it with aluminum foil if the top is browning faster than the bottom. On the other hand, if your oven cooks faster at the bottom, you can even out the heat distribution by placing an empty baking sheet on a rack underneath the one with your baking sheet. These adjustments will ensure that your baked goods cook evenly and turn out just right.

Monitor your baking closely in your own oven to be sure you remove your pastries at the ideal time. In my book, I’ve provided baking times that worked best with my oven, but it’s essential that you adjust these timings based on your oven and past baking experiences.

Consider your ambient temperature when fermenting dough: Every yeast dough needs a rest period to allow it to rise, or ferment. When I was developing the recipes for the book, I included specific resting periods for all the recipes. However, my personal ambient temperature at home is usually between 23° and 24°C, which I acknowledge is warmer than many people might keep their homes. As someone who was born in one of the coldest cities in Türkiye, you would expect me to develop a good resistance to cold, but on the contrary, I tend to keep my home warmer than others might.

Bringing the conversation back to the dough, it’s crucial to adjust your dough’s fermenting time based on the temperature of your own home. Many recipes simply advise letting the dough ferment until it has doubled in size, but sometimes it’s not easy to visually gauge this. If you want to confirm that your dough is adequately fermented and ready to be shaped, you can perform a Poke Test (see page 22).

Make sure your ingredients are at the correct temperature: The temperature of the ingredients used in a recipe can significantly impact the final product. For dough-based foods like pies, scones, tarts, biscuits, and rough puff pastry, the ingredients, especially butter, need to be very cold. If the butter is too warm, it will melt during the mixing process and disrupt the texture of the dough, causing it to become similar to a cookie dough.
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On the other hand, when making a pastry cream, the butter you add to the cold cream should be softened and at room temperature. If the butter is too hard or cold, it will not mix well with the cold cream. Hard butter separates into chunks instead of blending smoothly into the cream.

Know your dough by feel and sight: As the cook or baker, you’re the only person who has an up-close, firsthand view and feel of your dough. Even with precise measurements, there may be instances where the dough turns out too sticky or too dry due to myriad factors like humidity, flour type, ingredient temperature, and so on. Especially if you are measuring ingredients by volume rather than weight (which is less accurate), these discrepancies in dough consistency might be more likely.

When such situations occur, you’re encouraged to make adjustments as needed. For instance, if the dough seems too sticky, you can add a bit more flour, or if it’s too dry, incorporate more water. This should be done with care, though, adding small amounts at a time, because too much could negatively affect the dough. Remember that it’s important to know how the dough should feel and look as per the recipe, and to make adjustments based on that. This skill often comes with practice and experience. Essentially, while measurements are important, don’t forget to use your senses and intuition when baking.

Persistence is key: Cooking is an art that comes with its fair share of trials and tribulations. It is essential to understand that experiencing failure when attempting new recipes or techniques is a completely normal part of the journey. In fact, these missteps are not just common, they are the stepping stones to mastering the art of cooking. I urge you to never let setbacks discourage you from trying again. Remember, every failure presents an opportunity to learn and improve. It’s through these mishaps that you can refine your techniques and perfect your dishes. One of the most valuable lessons I learned from my mother was to embrace, not fear, failure in the kitchen. She instilled in me the understanding that the journey to culinary mastery is not a straight path but, rather, a winding road with inevitable obstacles. With every attempt, even if unsuccessful, you are a step closer to your goal. The key to success lies in your ability to assess where things went awry, learn from these errors, and apply these lessons to your next cooking endeavor. So, regardless of how many attempts it takes, persevere. Your persistence will pay off in the form of delectable dishes and an improved skill set.

As someone who has found solace in the kitchen, I assure you that the joy of creating something delicious from scratch is an incomparable delight. I encourage you to enjoy the process of cooking, whether it’s spending a cozy winter weekend making homemade pasta with the family or simply kneading dough.

I can’t wait to see you enjoy the fruits of your labor. Let’s embark on this exciting culinary journey together.

Bon appétit!




BASIC DOUGHS

Embark on a culinary adventure with the simplicity and versatility of basic yeast doughs, which are often made with only flour, water, salt, and yeast. These friendly introductions to the baking world aren’t just easy to master; they’re a canvas for your creativity. Picture your kitchen, stocked with nothing more than everyday staples, transforming into a boutique bakery. And it all begins with the humble union of flour and yeast. Imagine: golden-brown loaves, soft pretzels, and even rustic pizzas. The absence of fermentation-slowing ingredients means that these doughs rise quickly, eager to take on whatever form your heart desires. This is where your baking journey begins—a place where simplicity meets endless possibility.
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KEY TECHNIQUES


SPECIAL EQUIPMENT

[image: ] Baking Steel: If you’re a fan of homemade pizza, lahmacun, pita, or schiacciata, a baking steel will revolutionize your baking game. After numerous disappointing experiences with pizza stones, my husband gifted me a baking steel—it’s an investment I strongly recommend. This will dramatically change the crusts of your goods and will have you baking restaurant-quality foods in no time.

[image: ] Dough Whisk: A dough whisk is a special tool for mixing doughs by hand that you do not want to overmix. Generally, they have a long wooden handle and a sturdy wire head of circular loops that allows you to combine ingredients in both doughs and batters.

[image: ] Kitchen Scale: The key to perfect dough and culinary success lies in accurate measurements. Regrettably, cup measurements can be inconsistent—hence I recommend using a kitchen scale, especially for baking. From kitchen to kitchen, the definition of a cup of flour or liquid will change. With the ratios of wet and dry ingredients so essential to beautiful baked goods, failing to use a scale for some of these recipes will make for an entirely different experience. When I was creating the recipes for the book, I meticulously tested each one using gram measurements, and I strongly recommend that you follow the weight measurements when making dough recipes. While choosing a scale, make sure it is sensitive enough for precise measurements, especially to the gram. A reliable kitchen scale should cost between £20 and £40.



OVEN CONVERSIONS:

As mentioned, fan ovens run 20°C below standard oven temperatures. Gas ovens are also common outside the US so I’ve included a table to help you find the correct gas mark for each recipe.



	Standard Oven (°C)	Fan Oven (°C)	Gas Mark



	140	120	1

	150	130	2

	160	140	3

	180	160	4

	190	170	5

	200	180	6

	220	200	7

	230	210	8

	240	220	9

	260	240	10





Working with Yeast Dough

Yeast-based doughs require a certain level of mastery, especially when it comes to kneading and time management. Kneading is crucial in creating a strong gluten network. With minimal kneading, the dough won’t expand properly because a robust gluten network can’t form. Without that network, the yeast won’t activate, leading to a dense, hard, or nonfluffy end product.

Conversely, well-kneaded dough allows for even and easy gas production by the yeast. The result? Deliciously soft breads and pastries! But it’s not just about vigorous kneading—timing is just as important. As the dough rests, the proteins in the flour merge with water to form gluten. So


SLAP AND FOLD METHOD
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BASIC KNEADING TECHNIQUE






THE POKE TEST


ROUNDING DOUGH
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Note
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