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The Three Pillars

BRIOCHE

Pillar Brioche

Cheese-Crusted Scallion French Toast with Savory Whipped Cream Cheese

Pan-Fried Brioche

Duck Fat-Fried Brioche Canapés with Apricot and Cherry Mostarda

Butter-Fried Brioche Canapés with Crème Fraîche and Caviar

Olive Oil-Fried Brioche Canapés with Mascarpone, Peach, and Prosciutto

Gochujang Babka

Crème Brûlée Doughnut

Nduja Doughnut

Chocolate-Chunk Brioche Buns with Caramel Chantilly

Coconut-Glazed Passionfruit Maritozzi

Raspberry Tropézienne with Black Sesame Mousseline

PUFF PASTRY

Pillar Puff Pastry

Furikake Smoked Salmon Puffs

Bacon Leek Tart

Banh Mi Sausage Roll

Harissa-Sweet Potato Rosette Tart with Feta

Buckwheat Palmiers

Plum Cardamom Chausson

Hazelnut Galette de Rois

Poached Quince Tarte Tatin

Raspberry Twists

CROISSANT

Pillar Croissant

Kale Pancetta Croissant Quiche

Wild Mushroom and Comté Croissant

Sumac-Roasted Strawberry Cheesecake Croissant

Mapo Tofu Pot Pie

Cheesy Blistered Tomato Croissant

Triple Chocolate Croissant

Pandan Custard Croissant

Chinese Five-Spice Kouign Amann

Spiced Date Scrolls with Labneh Glaze
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Building an Altar to Pastry

When you enter my bakery, Temple Pastries, you immediately know you’re in a pious place. It has soaring ceilings, a soft echo off the concrete floors, and giant windows flooding the white walls and cascading plants with light, even on the darkest of Seattle winter days. This interior reflects my dedication to and reverence for pastry. A perfectly executed croissant, an unbelievably light morsel of brioche—these are my reasons for being, my calling. But I don’t come from a long line of pastry chefs or gourmands, so how did I get here?

I must first tell you about the tulips. I spent my childhood on a rural Midwestern stretch of land surrounded by woods and bordered by a wide, slow-moving river. I spent as much time as I possibly could outside, roaming the forest, getting to know the habits of the little snakes and bunnies and birds that lived there, committing to memory every tree, every glen, every ring of mushrooms that sprang up. There was a giant maple tree that stood alone in the middle of a field that I had a certain affection for. Half of it had been incinerated in a bonfire that got out of control, but the other half was just as alive as ever. At the base of this tree, a handful of tulips popped up every spring. There were no other flowers on the property apart from the usual dandelions and lawn daisies, and this little outcropping of maybe eight individual tulips appearing each year seemed to me like magic. Each spring I anticipated seeing them, and when they finally arrived, it felt special, like nature had built an altar to honor this beautiful place I loved.

While I may have been a free-spirited romantic on my own time, my home life was quite the opposite. I grew up in an extremely Protestant home. My life was structured around church and hard work. It was expected of me to show my dedication to God by keeping on the straight and narrow path, getting straight A’s in school, participating in sports, and attending Sunday school and all manner of extracurricular church activities. Self-discipline, structure, and piety were the cornerstones of my upbringing. Earthly pleasures were seen as frivolous, since our true reward of heaven was waiting for us in the afterlife. As a child, I honestly didn’t hate this, but I lived in constant fear of disappointing God and my parents. My love affair with the tulips was a strictly private matter, one I buried within myself.

It wasn’t until my early twenties that I started to break free from this fundamental upbringing. I was living in Gainesville, Florida, under the pretense of getting an accounting degree, but really I was doing all the things I wasn’t allowed to do growing up. As I met more people outside the church community, I realized there was a whole world of experiences and ideas I had never encountered. I was enthralled! I came out as queer. I started reading feminist literature. My friends were artists and musicians and punks and anarchists. The structure and self-discipline I had learned and lived up to that point seemed to serve no purpose, and I threw them away with abandon to pursue a creative life. Those tulips were calling to me, a promise of deeper meaning and connection that I had been missing, and now I could live it out in the open.

It was during this phase of my life that I discovered baking. I had never had an interest in food before (see above re: earthly pleasures), but my best friend had started getting me into cooking, and from there, I ventured to the sweet side of the kitchen and fell in love. It had never occurred to me that I could choose a career path that wasn’t traditional, practical, and guaranteed to make me a comfortable suburban living. Dry, rule-based accounting wasn’t really doing it for me. But baking? Now that sounded like the perfect career choice. I began dreaming up cakes and pies and cookies in my head, letting my imagination run wild. But because I was so focused on the creative aspects and had no foundation in the rules of baking, I had many, many failed concepts. One that stands out in my memory is a brownie recipe I tried to make vegan, and I ended up with an inedible brick of baked cocoa-avocado paste! I began to realize that pure creativity without a solid base of skill would only lead to continued failure. So I hunted down anything and everything I could find about the rules and science of baking and practiced at home as often as I could. This was the beginning of something, I could tell, a path to the future I wanted for myself. I supposed the next step was to get a job at a bakery, so I dropped off a paltry résumé and a loaf of home-baked challah at a place in town. That was enough to get me the job.
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1 One of the few photos from the beginning of Temple Pastries (taken in 2019)! In these early days, I did pop-ups, farmers’ markets, and outdoor events to get my croissants into the hands of the public with the hope of opening a real bakery in the future.

2 That real bakery dream coming true in 2020 as I open the door to the shell of our new space in the Central District of Seattle. Yes, I did make co-owners Elaina and Tiffany do a conga line pose with me.

3 Here I am rolling out challah dough for Temple’s weekly Honey Sesame challah loaves.

4 In my flow state: stretching and shaping classic croissants.



I threw myself into that work. I was granted a lot of creative control and made an ever-changing menu of weekly cake and pastry specials alongside the hand-mixed sourdough breads we made there. I picked up swing shifts just to learn new things and asked a million questions to find out why instead of just how, and I soon realized my thirst for knowledge would not be quenched in a college-town bakery. It was time to take the next, most terrifying step: move to a real city. I thought Seattle sounded nice. One of my friends was planning a move to Portland, so I sold all my stuff and jumped in his car with a suitcase, a very small nest egg, and a dream. I didn’t know anyone in Seattle, had never stepped foot in it or even looked at it on a map, but all signs pointed to this being the right move.

As luck (or fate) would have it, I landed a job at a well-known bakery run by an award-winning chef, and all sorts of gaps in my knowledge were filled in. It was apparent my skill level was behind most people who worked there; I didn’t go to culinary school or have years of experience. The pressure was on; this was my sink or swim moment. I pushed myself so hard I would come home and cry at the end of the day just to let it all out. It was in this environment that I came back to what was instilled in me as a kid: self-discipline, structure, and piety—but this time for pastry.

These qualities that I abandoned to do some necessary self-discovery and healing were exactly what I needed to revisit, not because I was afraid of the consequences of not living that way, but because I was excited about what I could accomplish and create using those tools. I worked with intention every day. I treated my jobs like school. I still read everything I could find regarding pastry and bread. And while I studied, I didn’t try to bury my creative pursuits but instead treasured them, so when I branched out on my own, there was a deep well of inspiration to dip into, along with the skill level to pull it off. The art of pastry is what brought me fully into myself. I have reemerged, a blooming tulip, building an altar to the place I love: my very own pastry temple.
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How to Use This Book

This book is meant to be the exact book I was searching for when I was learning how to make pastry on my own. It’s not difficult to find inspirational and creative baking books, but what I really wanted to know was the theory and technical skill behind the creativity.

There are three basic pastry doughs covered in this book, what I refer to as the Three Pillars of Pastry: brioche, puff pastry, and croissant. With these doughs, you can make so many different pastries, and when mastered, they create a very solid foundation to build on. Each section will begin with a pillar recipe. This will include theory and technical know-how for executing that dough. I highly recommend you practice the pillar recipes before moving on to the more embellished recipes that follow. Following the pillar recipes, you’ll find savory and sweet applications for each dough and inspirational and creative ways to use them. You can follow these exactly or use them as a jumping-off point for your own creative pursuits!

Each recipe has not only ingredients and methods listed but also a timeline. Baking requires a lot of planning ahead, and all of these recipes span at least two days, some of them more. But don’t worry, it’s not all active time! Most of it is waiting for fermentation or resting the dough. Make sure you pay attention to the timeline before beginning so you don’t get jammed up.

Most importantly, do not stress over things being perfect! Working in a home environment is going to result in pastries with personality, so embrace each bake’s certain je ne sais quoi. That’s part of the fun of it: picking up on all the nuances of your ingredients, your technique, and your environment. If something happens to go undeniably wrong, there is a section at the end for troubleshooting.




[image: ]








Before You Begin

If you’ve ever opened a cookbook, you know the first thing any of them talk about is how important it is to choose the right ingredients. I remember back in my rule-bucking days, I would roll my damn eyes every time I read that section. Now that I am older and wiser and love following rules, let me plead with you to take this section to heart.

Ingredients

I do not know any other application in which the ingredients play a more crucial role than in baking. Flours, butters, yeasts, and chocolates vary widely in quality and performance, and with so few ingredients going into a dough, the ingredients actually matter a lot. Here, you will find my highly recommended brands to use.

BUTTER Always use unsalted butter—for these recipes and in life. All recipes in this book require a European-style butter with at least 82 percent butterfat. My preferred brand is Plugrà, but you can also use Kerrygold or any other higherend butter. Do not cheap out on this ingredient! The reason it is so important to use this type of butter is because if there is more water content in the butter, it will break and become brittle instead of flexible, and you need flexible butter when you’re laminating. Also more fat = more flavor!

CHOCOLATE Any high-quality, 100 percent real chocolate will work for these recipes. I typically go for a slightly dark but not too acidic or bitter chocolate, somewhere in the range of 55 to 65 percent cocoa. Some preferred brands include Valrhona, Cacao Barry, Guittard, and Callebaut. For cocoa powder, I use brute cocoa, also known as Dutch processed, which means it is alkalized, is not natural, and is less bitter than non-Dutched cocoa.

FLOUR Flour may be the most crucial ingredient in these recipes, so it is important to choose the right one. For brioche and croissant recipes, I use King Arthur Bread Flour. This is widely available in most supermarkets. Bread flour is required to create the necessary gluten structure needed to support all the fats and sugars in the doughs, whereas all-purpose or cake flour lacks the protein content to create those structures. For puff pastry, I use King Arthur All-Purpose Flour because it makes a slightly softer and more tender dough.

GELATIN Some dessert elements in this book require gelatin. You must get silver-strength sheet gelatin, not the powdered kind. They do not have the same strength, and they work differently. You can find sheet gelatin at specialty baking stores and online. To bloom sheet gelatin, place the sheets in ice water until they are soft (takes 3 to 5 minutes), then squeeze excess water out of them. They are then ready to use and will melt easily in hot liquid.

MILK All recipes require full-fat whole milk, preferably organic or grass fed for the best flavor. Look at your local farmers’ market or natural food stores for high-quality dairy products.

SALT I use fine sea salt in all recipes. Since the volume of salt
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