
		
			
				Loaf Cakes and Single-Layer Cakes

				An unfussy, single-layer or loaf cake is my favorite category of dessert. The cakes in this chapter are like a drapey jumpsuit—breezy and elegant, bordering on effortless. These are the types of cakes you could whip up without advance planning if you wanted to, yet they also happen to be dinner party–worthy. Many of them incorporate fresh fruit, another reason why these are my preferred recipes to bake, eat, and serve. For beginning bakers who want to make something simple but impressive—and all the advanced bakers who want the same—these cakes are for you.
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				Mascarpone Cake with Red Wine Prunes (this page)

			

			Spiced Honey and Rye Cake
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			Season: All  |  Active Time: 30 minutes  |  Total Time: 1 hour 25 minutes, plus time to cool  |  Difficulty: 1 (Very Easy)  |  Dairy-Free

			Rosh Hashanah is the Jewish New Year, a holiday marked in part by the eating of apples dipped in honey to symbolize hope for a sweet year ahead. But I like to think of Rosh Hashanah as the time of year when Jews must endure honey cake, the always dry, universally terrible dessert traditionally consumed around the holiday. Taking inspiration from pain d’épice, a French spice bread made with rye flour and honey, I attempted to crack the honey cake code. It required swapping out some honey for granulated sugar, decreasing the proportion of rye flour to all-purpose, and adding applesauce or pear sauce for tenderness, but now I can say that this is a honey cake I’m proud to serve at Rosh Hashanah (or any time of year).

			Makes 1 standard loaf

			Special Equipment: 4½ × 8½-inch loaf pan, measured from the top

			Neutral oil for the pan

			1⅓ cups all-purpose flour  (6.1 oz / 173g)

			¼ cup rye flour (1.16 oz / 33g) ①

			1½ teaspoons baking powder (0.21 oz / 6g)

			¾ teaspoon Diamond Crystal kosher salt

			1 teaspoon ground cinnamon

			¼ teaspoon ground allspice

			¼ teaspoon ground nutmeg (preferably freshly grated)

			⅛ teaspoon ground cloves

			2 large eggs (3.5 oz / 100g), at room temperature

			¼ cup sugar (1.8 oz / 50g)

			2 teaspoons finely grated lemon zest

			½ cup honey (6 oz / 170g), plus more for drizzling on top ②

			½ cup neutral oil, such as vegetable or grapeseed (4 oz / 113g)

			½ cup unsweetened applesauce or pear sauce (3.5 oz / 100g)

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Coat the bottom and sides of the loaf pan with oil. Line the bottom and two longer sides with a piece of parchment paper, leaving an overhang of an inch or two on each side, and set the pan aside.

			Mix the dry ingredients: In a large bowl, whisk the all-purpose flour, rye flour, baking powder, salt, cinnamon, allspice, nutmeg, and cloves to combine. Set aside.

			Mix the wet ingredients: In a separate large bowl, briefly whisk the eggs to break up the yolks and whites, then add the sugar, lemon zest, and ½ cup honey and whisk vigorously until the mixture is smooth and slightly thickened, about 30 seconds. Slowly stream in the ½ cup oil, whisking constantly, until it’s incorporated, then whisk in the applesauce.

			Mix the wet ingredients into the dry: Make a well in the center of the flour mixture and pour in the wet mixture. Whisk gently just until you have a smooth batter with no dry spots.

			Fill the pan and bake: Pour the batter into the prepared loaf pan and bake until the top is risen and cracked and a cake tester or toothpick inserted into the center comes out clean, 50 to 60 minutes. Let the loaf cool in the pan for at least 20 minutes, then use a paring knife or small offset spatula to cut between the cake and the pan along the shorter sides. Use the parchment paper to lift out the loaf and let it cool completely on a wire rack.

			Serve: Slice the cooled cake and drizzle with more honey.

			Do Ahead 
The cake, well wrapped and stored at room temperature, will keep up to 4 days.

			① Don’t increase the proportion of rye flour to all-purpose, unless you really prefer the earthy, savory flavor of rye. You can, however, substitute spelt, buckwheat, or whole wheat flour for the rye for a slightly different flavor profile.

			② Use a good-quality honey, the stronger the flavor the better, since much of the complexity of this cake comes from the honey itself. Just don’t use buckwheat or chestnut honey, which are overpowering.

			Almond Butter Banana Bread
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			Season: All  |  Active Time: 25 minutes  |  Total Time: 1 hour 35 minutes, plus time to cool  |  Difficulty: 1 (Very Easy)

			This straightforward banana bread perfectly illustrates the concept that the simplest things are often the hardest. Even though it only has a few main ingredients—ripe bananas, Greek yogurt, coconut oil, almond butter—I found that even slight variations in proportions produced very different results. It took lots of tweaking to strike the right balance between the elements, but I think this version hits all the notes: tender, moist, and pleasantly sweet but with a slight savory edge from the almond butter.

			Makes 1 standard loaf

			Special Equipment: 4½ × 8½-inch loaf pan, measured from the top

			Coconut oil for the pan

			3 tablespoons plus ⅓ cup almond butter (4.6 oz / 130g) ①

			1 tablespoon plus ⅔ cup sugar (5 oz / 143g)

			1 teaspoon plus ½ cup virgin coconut oil (4 oz / 115g), gently warmed to liquefy ②

			1⅓ cups all-purpose flour ③ (6.1 oz / 173g)

			1 teaspoon baking powder (0.14 oz / 4g)

			1 teaspoon Diamond Crystal kosher salt (0.11 oz / 3g)

			½ teaspoon baking soda

			¼ teaspoon ground cardamom

			2 large eggs (3.5 oz / 100g), cold from the refrigerator

			1 cup mashed banana (8 oz / 227g), from about 2 very ripe large bananas ④

			⅓ cup plain whole-milk Greek yogurt (2.8 oz / 80g)

			1 teaspoon vanilla extract

			½ cup unsalted roasted almonds (optional), coarsely chopped (2.1 oz / 60g)

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Coat the bottom and sides of the loaf pan with coconut oil. Line the bottom and two longer sides with a piece of parchment paper, leaving an overhang of an inch or two on each side, and set the pan aside.

			Mix the almond butter swirl: In a small bowl, stir together 3 tablespoons of the almond butter, 1 tablespoon of the sugar, and 1 teaspoon of the coconut oil until smooth. Set the almond butter mixture aside.

			Mix the dry ingredients: In a large bowl, whisk together the flour, baking powder, salt, baking soda, and cardamom. Set aside.

			Mix the wet ingredients: In a medium bowl, whisk the eggs to break up the yolks and whites. Add the remaining ⅔ cup sugar (4.6 oz / 130g) and whisk vigorously until the mixture is smooth and slightly thickened, about 30 seconds. Add the mashed banana, Greek yogurt, vanilla, remaining ⅓ cup almond butter (2.9 oz / 83g), and ½ cup coconut oil (3.9 oz / 110g) and whisk vigorously until the mixture is smooth (some banana lumps are okay).

			Mix the wet ingredients into the dry: Pour the banana mixture into the bowl with the flour mixture and whisk gently just until you have a smooth batter with no dry spots. Add the almonds (if using) and fold the batter with a flexible spatula, scraping the bottom and sides of the bowl to make sure everything is well incorporated.

			Fill the pan and make the swirl topping: Scrape the batter into the prepared pan and smooth the top. Dollop teaspoons of the reserved almond butter mixture all across the top of the batter and then use a toothpick or the tip of a paring knife to drag figure eights across the surface, making a swirl pattern.

			Bake and cool: Bake until the top is risen and split and a cake tester or toothpick inserted into the center comes out clean, 60 to 70 minutes. Remove the banana bread from the oven and set aside to cool in the pan for at least 20 minutes, then use a paring knife or small offset spatula to cut between the cake and the pan along the shorter sides. Use the parchment paper to lift out the banana bread and let it cool completely on a wire rack before slicing. ⑤

			Do Ahead 
The banana bread, well wrapped and stored at room temperature, will keep up to 4 days.

			① Use an all-natural brand of almond butter and thoroughly stir it to incorporate the oil and solids before measuring it out for this recipe.

			② Use refined coconut oil if you don’t like the taste of coconut and prefer a more neutral flavor in the bread.

			③ You can swap out half of the all-purpose flour for an equal amount of whole wheat flour. The loaf will be slightly denser, but also nuttier and more complex in flavor.

			④ The banana bread needs the additional sweetness of truly overripe bananas, so let them sit on your counter for several days until they have lots of blackened spots.

			⑤ For a snack, try griddling slices of the banana bread in a pan with more coconut oil, then slather with almond butter and top with flaky salt.

			Poppy Seed Almond Cake
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			Season: All  |  Active Time: 30 minutes  |  Total Time: 2 hours 15 minutes, plus time to cool  |  Difficulty: 1 (Very Easy)

			This cake is about as close to my heart as a recipe gets. Growing up, I ate this cake probably a thousand times, and it has never not been completely perfect. When she was pregnant with me, my mom got it from a family friend, a woman I only knew as Mrs. Grossman. The flavor of almond extract is prominent, so if you’re not a big fan, this isn’t the cake for you. The recipe calls for a lot of oil and sugar, which guarantee a tender and moist texture despite the easiest of methods: Put everything into the bowl and mix. I strongly encourage you not to change a thing.

			Makes 1 Bundt cake

			Special Equipment: Stand or hand mixer, 12-cup Bundt pan ①

			Cake

			Neutral oil and all-purpose flour for the pan

			2⅓ cups granulated sugar (16.4 oz / 465g)

			2 tablespoons poppy seeds (0.6 oz / 17g)

			1½ teaspoons baking powder (0.21 oz / 6g)

			1 teaspoon Diamond Crystal kosher salt (0.11 oz / 3g)

			3 cups all-purpose flour (13.8 oz / 390g)

			1½ cups whole milk (12.7 oz / 360g)

			1⅓ cups neutral oil, such as vegetable or grapeseed (10.2 oz / 288g)

			3 large eggs (4.3 oz / 150g)

			1½ teaspoons vanilla extract

			1½ teaspoons almond extract

			Glaze

			¾ cup powdered sugar (3.2 oz / 90g)

			¼ cup orange juice (2 oz / 57g)

			2 teaspoons butter, melted

			½ teaspoon vanilla extract

			½ teaspoon almond extract

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Generously brush the inside of the Bundt pan with oil. Dust flour all around the bottom, sides, and up the tube. Tap out the excess and set aside.②

			Combine the sugar and dry ingredients: In the bowl of a stand mixer fitted with the paddle attachment (or in a large bowl if using a hand mixer), mix together the granulated sugar, poppy seeds, baking powder, salt, and flour.

			Add the wet ingredients and beat: Add the milk, oil, eggs, and vanilla and almond extracts to the bowl and beat on low just to combine. Increase the speed to medium-high and beat until the batter is very smooth and thick, about 2 minutes. (If using a hand mixer, beat about a minute longer.)

			Fill the pan and bake: Scrape the batter into the prepared pan and bake until the top is risen, split, and deep golden brown and a cake tester or toothpick inserted into the deepest part of the cake comes out clean, 80 to 90 minutes. Let the cake cool in the pan for 15 minutes.

			Invert the cake and poke holes: Use a butter knife or a small offset spatula to cut down and around the inner and outer edges of the Bundt pan. Invert it onto a wire rack and tap the rack sharply against the counter to release the cake. Remove the pan and poke holes all over the top of the cake with a skewer or toothpick. Set the rack over a rimmed baking sheet (to catch the drips of glaze) and set the cake aside.

			Make the glaze and finish the cake: In a medium bowl, whisk the powdered sugar, orange juice, melted butter, and vanilla and almond extracts until smooth. Brush all of the glaze over the top of the cake, allowing it to absorb. Using the brush, collect any glaze that dripped onto the baking sheet and brush back over the cake. Let cool completely.

			Do Ahead 
The cake, well wrapped and stored at room temperature, will keep up to 5 days.

			① If you don’t have a Bundt pan, you can use two standard loaf pans. Oil and line them with parchment paper, then divide the batter evenly between the two. Bake side by side in the oven until a cake tester comes out clean, 75 to 80 minutes.

			② Make sure you thoroughly coat the Bundt pan with oil, working it into every nook and cranny, and then flour to prevent sticking. If you have an intricately patterned pan, use room temperature butter instead of oil, which will cling to the pan in a thicker layer and act as a better lubricant.

			Kabocha Turmeric Tea Cake
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			Season: All  |  Active Time: 30 minutes  |  Total Time: 3 hours (if roasting the squash), 1 hour 30 minutes (if using canned pumpkin), plus time to cool  |  Difficulty: 1 (Very Easy)

			I wanted a version of pumpkin bread that felt a bit more exciting, and kabocha was the answer. Here it’s combined with turmeric and a bit of garam masala for an unexpectedly complex loaf cake. To cook the squash, I recommend roasting it whole. Poke a few holes through the leathery exterior and bake on a foil-lined baking sheet in a 425°F oven until a skewer slides easily into the flesh, about 90 minutes for a medium squash.

			Makes 1 standard loaf

			Special Equipment: 4½ × 8½-inch loaf pan, measured from the top

			Coconut oil for the pan

			¼ cup hulled pumpkin seeds (1.4 oz / 40g)

			1½ cups all-purpose flour (7 oz / 200g)

			1½ teaspoons baking powder (0.21 oz / 6g)

			1 teaspoon ground turmeric

			¾ teaspoon Diamond Crystal kosher salt

			½ teaspoon garam masala ①

			2 large eggs (3.5 oz / 100g), at room temperature

			2 tablespoons maple syrup (1.2 oz / 35g)

			1 teaspoon vanilla extract

			¾ cup plus 2 tablespoons sugar (6.2 oz / 175g)

			½ cup virgin coconut oil (3.9 oz / 110g), warmed slightly to liquefy ②

			1 cup mashed cooked kabocha squash (8.2 oz / 232g) ③

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Coat the bottom and sides of the loaf pan with coconut oil. Line the bottom and two longer sides with a piece of parchment paper, leaving an overhang of an inch or two on each side, and set aside.

			Toast the pumpkin seeds: Spread the pumpkin seeds out on a small rimmed baking sheet and bake, shaking halfway through, until they’re golden, puffed, and starting to pop, 5 to 7 minutes. Set aside to cool.

			Mix the dry ingredients: In a large bowl, whisk the flour, baking powder, turmeric, salt, and garam masala. Set aside.

			Mix the wet ingredients: In a separate large bowl, whisk the eggs briefly to break up the yolks and whites, then add the maple syrup, vanilla, and ¾ cup of the sugar (5.3 oz / 150g) and whisk vigorously until the mixture is smooth and slightly thickened, about 30 seconds. Slowly stream in the coconut oil, whisking constantly, until fully incorporated.④ Whisk in the mashed kabocha squash until smooth (a few lumps are okay).

			Mix the wet ingredients into the dry: Make a well in the center of the flour mixture and pour in the kabocha mixture. Whisk gently just until you have a smooth batter with no dry spots. Fold in the pumpkin seeds.

			Fill the pan and bake: Scrape the batter into the prepared loaf pan and smooth the top. Sprinkle with the remaining 2 tablespoons sugar. Bake until the top is risen and cracked and a cake tester or toothpick inserted into the center comes out clean, 55 to 65 minutes. Let the cake cool in the pan for at least 20 minutes, then use a paring knife or small offset spatula to cut between the cake and the pan along the shorter sides. Use the parchment paper to lift out the loaf and let it cool completely on a wire rack.

			Do Ahead 
The cake, well wrapped and stored at room temperature, will keep up to 4 days.

			① Feel free to omit the garam masala if you can’t find it (or if you don’t care for the flavor) and use 1½ teaspoons cinnamon as a replacement.

			② Use refined coconut oil or vegetable oil if you don’t like the flavor of coconut.

			③ Substitute an equal amount of canned pumpkin for the kabocha to make this a zero-prep recipe. You can also use mashed roasted sweet potato.

			④ It’s okay if the coconut oil solidifies when it hits the eggs and sugar mixture, forming small lumps (this might happen if the eggs are still a bit cold). Any lumps will smooth out in the oven.

			Spiced Persimmon Cake
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			Season: Fall  |  Active Time: 45 minutes  |  Total Time: 2 hours, plus time to cool  |  Difficulty: 2 (Easy)  |  Dairy-Free

			My first introduction to orb-like persimmons was James Beard’s persimmon bread, which I made several years ago after reading about the recipe on pastry chef and cookbook author David Lebovitz’s website. I was intrigued by the persimmons themselves, which Lebovitz explained had to be left out on the counter until squishy and swollen like a water balloon before using (this is true for the more elongated, slightly tapered Hachiya persimmon; the rounder Fuyu persimmons stay firm when ripe). Beard’s recipe sold me on using the jelly-like flesh to add moisture and natural sweetness to a quick bread, as I do here.

			Makes 1 standard loaf

			Special Equipment:  Standard or handheld blender; 4½ × 8½-inch loaf pan, measured from the top

			Neutral oil and demerara sugar for the pan

			1 cup walnut halves or pecans (4 oz / 115g)

			2 large ripe Hachiya persimmons ①

			1 teaspoon baking soda (0.21 oz / 6g)

			1¾ cups all-purpose flour (8 oz / 228g) ②

			2 teaspoons Chinese 5-spice powder ③

			1 teaspoon Diamond Crystal kosher salt (0.11 oz / 3g)

			½ teaspoon baking powder

			1 cup granulated sugar (7 oz / 200g)

			½ cup neutral oil, such as vegetable or grapeseed (4 oz / 113g)

			2 large eggs (3.5 oz / 100g)

			1 teaspoon finely grated orange zest

			¼ cup fresh orange juice (2 oz / 57g)

			1 teaspoon vanilla extract

			1 ripe medium Fuyu persimmon (optional), cut into about 8 very thin rounds

			Demerara sugar, for sprinkling the top

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Coat the bottom and sides of the loaf pan with oil. Line the bottom and two longer sides with a piece of parchment paper, leaving an overhang of an inch or two on each side. Oil the parchment paper, then sprinkle demerara sugar inside the pan, shaking it to coat the bottom and sides, and set the pan aside.

			Toast the nuts: Place the walnuts on a rimmed baking sheet and toast, shaking halfway through, until the nuts are deeply browned and very fragrant, 7 to 9 minutes. Once they are cool, coarsely chop and set aside.

			Make the persimmon puree: Cut the Hachiya persimmons in half through the stem and slice out the whitish core. Scoop out the translucent orange interior with a spoon (see photograph on this page). Transfer it to a blender (or use a handheld blender) and puree until completely smooth. Measure out 1 cup of puree (9 oz / 256g) and transfer to a medium bowl. Thoroughly whisk the baking soda into the persimmon, then set aside for several minutes while you prepare the batter (as it sits, the baking soda will aerate and then “set” the puree into a solid).

			Mix the dry ingredients: In a large bowl, whisk the flour, 5-spice powder, salt, and baking powder to combine. Set aside.

			Mix the wet ingredients: Once the persimmon mixture has solidified, whisk in the granulated sugar, oil, eggs, orange zest, orange juice, and vanilla until thoroughly combined (there will be bits of persimmon floating around, which is okay; it’ll all smooth out in the oven).

			Mix the wet ingredients into the dry: Make a well in the center of the flour mixture, then add the persimmon mixture to the dry ingredients. Whisking from the center of the bowl outward, incorporate the dry ingredients into the wet just until you have an evenly mixed batter with no dry spots. Add the walnuts and fold the batter several times with a flexible spatula to incorporate.

			Fill the pan and bake: Scrape the batter into the prepared pan and smooth the top. Arrange the slices of Fuyu persimmon (if using) over the top of the batter, then sprinkle with demerara sugar. Bake until the cake has risen, the top is firm to the touch, and a cake tester or toothpick inserted into the center comes out clean, 60 to 75 minutes. Let cool in the pan for at least 20 minutes, then use a paring knife or small offset spatula to cut in between the cake and pan along the shorter sides to loosen and use the parchment to lift out the cake. Place on a wire rack and let cool completely before slicing.

			Do Ahead 
The cake, well wrapped and stored at room temperature, will keep up to 4 days.

			① Unripe Hachiya persimmons are unpleasantly astringent, so pick ones that are shiny and heavy for their size, and let them sit on your counter until they feel very soft and jelly-filled and look slightly translucent, which can take up to 1 week.

			② Swap ¾ cup (3.7 oz / 105g) whole wheat flour for the same amount of all-purpose for a slightly more wholesome loaf. Increase the bake time 10 to 20 minutes, until a tester comes out clean.

			③ If you can’t find Chinese 5-spice powder, you can substitute the following blend of warm spices instead: 1 teaspoon ground cinnamon, ¾ teaspoon ground ginger, and ¼ teaspoon ground cloves.
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			Mascarpone Cake 
with Red Wine Prunes
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			Season: All  |  Active Time: 35 minutes  |  Total Time: 1 hour 45 minutes, plus time to cool  |  Difficulty: 2 (Easy)

			This recipe has two major sources of inspiration: The first is the red wine prunes and mascarpone dessert at Frankies Spuntino in Brooklyn. It’s a fantastically simple, delicious dessert—prunes cooked until soft and plump in a reduced red wine syrup, served over tangy mascarpone. The second is Marian Burros’s famous plum torte, featuring fresh Italian plums baked into a simple butter cake. As a prune lover, I wanted the flavors of the Frankies dessert with the ease of Burros’s cake, and so this mascarpone cake with red wine prunes was born. It might be the perfect dessert: delicious, elegant enough to bring to a dinner party, and so easy all you need are two mixing bowls to put it together.

			Serves 8

			Special Equipment: 9-inch cake pan

			Red Wine Prunes

			8 ounces (227g) pitted prunes (about 30 small or 15 large)

			1½ cups light red wine (12 oz / 355g), such as gamay or pinot noir

			¼ cup sugar (1.8 oz / 50g)

			Pinch of kosher salt

			2 (3-inch) cinnamon sticks or ½ teaspoon ground cinnamon ①

			1 whole star anise (optional)

			Mascarpone Cake

			Butter for the pan

			1 cup all-purpose flour (4.6 oz / 130g)

			¾ teaspoon baking powder

			¾ teaspoon Diamond Crystal kosher salt

			1 large egg (1.8 oz / 50g), at room temperature

			2 large egg yolks (1.1 oz / 32g), at room temperature

			1 cup sugar (7 oz / 200g)

			½ cup mascarpone (4 oz / 113g), at room temperature, plus more for serving

			4 tablespoons unsalted butter (2 oz / 57g), melted and cooled

			2 teaspoons vanilla extract

			2 teaspoons finely grated lemon or orange zest

			Make the red wine prunes: In a small saucepan, combine the prunes, red wine, sugar, salt, cinnamon, star anise (if using), and ½ cup (4 oz / 113g) water. Bring to a simmer over medium heat, stirring to dissolve the sugar. Reduce the heat to a gentle simmer and cook, swirling the pan occasionally, until the prunes are very soft but not falling apart and the wine is reduced to a thick syrup, 40 to 50 minutes (you should have about ¼ cup syrup). Remove the saucepan from the heat and transfer the prunes and red wine syrup to a small heatproof bowl. Set aside to cool completely.

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Butter the bottom and sides of the cake pan, then line the bottom with a round of parchment paper. Butter the parchment and set the pan aside.

			Mix the dry ingredients: In a medium bowl, whisk the flour, baking powder, and salt to combine. Set aside.

			Mix the wet ingredients: In another medium bowl, whisk the whole egg, yolks, and sugar until the mixture is thick and pale, about 1 minute. Whisk in the mascarpone, melted butter, vanilla, and lemon zest until the mixture is smooth.

			Mix the wet ingredients into the dry: Scrape the mascarpone mixture into the bowl with the flour mixture and whisk just until the batter is smooth.

			Fill the pan and top with the prunes: Scrape the batter into the prepared pan and smooth it into an even layer (it will seem thin, but that’s fine). Use a spoon to lift the prunes out of the syrup one at a time, letting any excess syrup drip back into the bowl, and dot them across the batter (if your prunes are large, cut them in half before arranging them over the batter). ② Reserve the wine syrup for serving.

			Bake: Bake the cake until the top is golden brown, firm to the touch, and a cake tester or toothpick inserted into the center comes out wet but mostly clean, 45 to 60 minutes. Tent the surface with a piece of foil if the prunes seem to be getting very dark toward the end of baking.

			Cool the cake and serve: Let the cake cool completely in the pan. Cut around the sides with a small offset spatula or paring knife, then invert it onto a wire rack. Peel off the parchment, then invert again onto a serving plate. Slice and serve with a dollop of mascarpone. Drizzle the red wine syrup over the top.

			Do Ahead 
The prune mixture can be made 4 days ahead. Let cool completely, then cover and refrigerate. The cake, well wrapped and stored at room temperature, will keep up to 2 days.

			① Use any warm spices besides cinnamon and star anise in the prune mixture, such as cloves or cardamom (think mulled wine!).

			② Try not to drizzle any of the red wine syrup over the batter when arranging the prunes if you can help it. The syrup has a tendency to burn before the cake is finished baking.

			Pear Chestnut Cake
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			Season: Fall  |  Active Time: 30 minutes  |  Total Time: 1 hour 30 minutes, plus time to cool   |  Difficulty: 2 (Easy)

			My recipe development process typically starts with an ingredient or a flavor combination that sparks an idea. I loved the thought of pairing chestnuts and pears, both being somewhat mild and delicate in flavor. It’s very gratifying when, after much trial and error, the reality of the recipe matches the hope. This cake employs the power of a stand mixer to work cooked, peeled chestnuts (the kind out of a bag or jar) into a coarse paste that adds texture as well as a subtle, earthy flavor to the batter. It’s exactly what I envisioned, and exactly the kind of easy cake I want to make and eat come fall.

			Serves 10

			Special Equipment: 10-inch ovenproof skillet or 10-inch springform pan, ① stand mixer

			Butter and sugar for the skillet or pan

			3 firm-ripe pears, such as Bartlett or Comice (about 6 oz / 170g each)

			1⅓ cups all-purpose flour (6.1 oz / 173g)

			2 teaspoons baking powder (0.28 oz / 8g)

			¼ teaspoon baking soda

			10.4 ounces (300g) shelled whole roasted chestnuts (about 2 scant cups), from a bag or jar ②

			2 teaspoons vanilla extract

			1 teaspoon Diamond Crystal kosher salt (0.11 oz / 3g)

			¾ cup plus 2 tablespoons sugar (6.2 oz / 175g)

			10 tablespoons unsalted butter (5 oz / 142g), at room temperature

			2 large eggs (3.5 oz / 100g), at room temperature

			½ cup crème fraîche (4.2 oz / 120g), at room temperature, plus more for serving

			2 tablespoons fruit brandy (preferably pear) or dark rum (1 oz / 28g)

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Generously butter the bottom and sides of the ovenproof skillet or springform pan. Dust sugar all around the bottom and sides, then tap out the excess. Set aside.

			Prepare the pears: Core and coarsely chop 1 pear and set it aside (you will fold this into the batter; you can peel the pear if you want, but it’s not necessary). Core the remaining 2 pears and slice them very thinly lengthwise (these are for the top of the cake). Set aside.

			Mix the dry ingredients: In a medium bowl, whisk the flour, baking powder, and baking soda to combine. Set aside.

			Break down the chestnuts: In a stand mixer fitted with the paddle attachment, combine the chestnuts, vanilla, salt, and ¾ cup of the sugar (5.3 oz / 150g) and beat on low speed until the chestnuts are broken up into smaller pieces. Increase the speed to medium and continue to beat until the chestnuts and sugar have formed a coarse paste with some small bits of chestnuts throughout, about 2 minutes.

			Cream the butter and chestnut mixture: Scrape down the sides of the bowl, add the butter, and beat on medium-high until the mixture is very light and fluffy, about 4 minutes.

			Add the eggs: Add the eggs one at a time, beating well and scraping down the sides after each addition, until the mixture is light and smooth.

			Add the wet and dry ingredients: Reduce the mixer speed to low and slowly add half of the flour mixture. When you see the last trail of flour disappear into the batter, add the crème fraîche and mix just until incorporated. Add the remaining flour mixture, followed by the brandy, and continue to mix just until the batter is smooth and evenly combined.

			Fold in the pear and fill the pan: Use a flexible spatula to fold the batter a few times, scraping the sides to incorporate any unmixed batter, then add the chopped pear and fold just until distributed throughout (gently, to avoid crushing the fruit). Scrape the batter into the prepared skillet or pan and smooth the top.

			Arrange the fruit and bake: Working with 5 or 6 slices of pear at a time, fan out the slices and place on top of the batter in any arrangement, overlapping them slightly. Sprinkle the remaining 2 tablespoons sugar over the pears. Bake until the cake is golden brown around the edges, golden in patches between pear slices, the center is springy to the touch, and a cake tester inserted into the center comes out clean, 50 to 60 minutes. Let cool completely in the pan.

			Serve: If you baked the cake in a springform pan, cut around the sides with a paring knife and carefully remove the outer ring. Serve slices of cake topped with more crème fraîche. ③

			Do Ahead 
The cake, well wrapped and stored at room temperature, will keep up to 4 days, but is best served on the first or second day.

			① Make sure that the pan or skillet you’re using has at least 2-inch-high sides to prevent overflow, as this recipe makes a lot of batter that bakes into a tall cake.

			② Roasting and peeling your own chestnuts is a huge pain! The ones that come already cooked and peeled in a bag or jar save you lots of work and are soft enough that they’ll blend into a batter.

			③ Beware of bits of chestnut that don’t break down completely and harden in the baked cake. You certainly won’t break a tooth, just know there might be a piece here or there depending on the softness of the chestnuts you’re using.
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			Double-Apple Crumble Cake
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			Season: Fall / Winter  |  Active Time: 45 minutes (not including making the All-Purpose Crumble Topping)  |  Total Time: 2 hours 15 minutes, plus time to cool  |  Difficulty: 2 (Easy, but with several steps)

			This double-apple crumble cake is so-called because it combines fresh apples and apple butter. The full cup of apple butter in the easy, stir-together batter means the cake bakes up extremely tender with a concentrated apple flavor. Even though it’s an extra step, I sauté the fresh apples in a skillet before adding them to the batter to ensure they come out fully cooked. This precooking also helps eliminate some of the moisture in the fruit, which, given that there are four whole apples inside the cake, could otherwise make the interior wet and unappealing. This is the kind of cake I love: loaded with fruit, topped with a sweet, crunchy top, and oil-based so it never dries out.

			Serves 10 to 12

			Special Equipment: 9-inch springform pan ①

			3 tablespoons unsalted butter (1.5 oz / 43g)

			4 medium Pink Lady apples (about 1¾ lb / 794g), peeled, halved, cored, and cut into ¼-inch-thick slices ②

			Butter for the pan

			2 cups all-purpose flour (9.2 oz / 260g)

			1½ teaspoons ground cinnamon

			1½ teaspoons baking powder (0.21 oz / 6g)

			½ teaspoon baking soda

			½ teaspoon Diamond Crystal kosher salt

			1 cup apple butter (7.8 oz / 220g) ③

			1 cup sugar (7 oz / 200g)

			½ cup crème fraîche or sour cream (4.2 oz / 120g)

			¼ cup neutral oil, such as vegetable or grapeseed (2 oz / 57g)

			2 large eggs (3.5 oz / 100g)

			2 teaspoons vanilla extract

			All-Purpose Crumble Topping (this page)

			Precook the apples: In a medium skillet, heat the 3 tablespoons butter over medium heat. When the butter starts to foam, add the apples and cook, tossing often, just until the slices have begun to soften and turn slightly translucent, 10 to 15 minutes (it’s okay if some of them start to brown, which could happen if you’re using drier, cold-storage apples). Remove the skillet from the heat and set aside to cool.

			Preheat the oven and prepare the pan: Meanwhile, arrange an oven rack in the center position and preheat the oven to 350°F. Lightly coat the bottom and sides of the springform pan with room temperature butter, then line the bottom with a round of parchment paper, smoothing to eliminate air bubbles. Set the pan aside.

			Mix the dry ingredients: In a large bowl, whisk the flour, cinnamon, baking powder, baking soda, and salt to combine. Set aside.

			Mix the wet ingredients: In a medium bowl, whisk the apple butter, sugar, crème fraîche, oil, eggs, and vanilla until smooth.

			Mix the wet ingredients into the dry: Make a well in the center of the flour mixture and pour in the apple butter mixture. Whisking from the center of the bowl outward, incorporate the dry ingredients into the wet just until you have an evenly mixed batter.

			Fold in the apples: Using a large flexible spatula, fold the cooled apples into the batter, leaving any liquid behind in the skillet and mixing thoroughly to distribute the apples evenly.

			Fill the pan and top with the crumble: Scrape the batter into the prepared pan and smooth the top. Sprinkle the crumble topping evenly over the batter, breaking up any pieces larger than a marble.

			Bake and cool: Bake until the crumble is browned and a cake tester or toothpick inserted into the center of the cake slides easily through the apple slices and comes out clean, 1 hour 20 minutes to 1 hour 30 minutes. Transfer to a wire rack and let cool completely.

			Serve: Cut around the cake with a paring knife, then remove the ring. Use a serrated knife to cut the cake into slices.

			Do Ahead 
The cake, well wrapped and stored at room temperature, will keep up to 4 days.

			① Use a 10-inch springform pan if you don’t have a 9-inch. The cake will be slightly thinner, so start checking it for doneness after about 1 hour 15 minutes.

			② Use whatever variety of apple you prefer, just as long as it’s very firm and has some natural tartness. Try to avoid older apples that have been in cold storage for a long time and have a tendency to turn mealy when baked. To test an apple for freshness, press the tip of your thumb firmly into the skin. If you can’t make an indentation easily, it’s a good apple.

			③ Don’t use an apple butter with added sugar or spices. Try to find one that lists apples as the sole ingredient.

			Rhubarb Cake
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			Season: Spring / Summer  |  Active Time: 30 minutes  |  Total Time: 2 hours 15 minutes, plus time to cool   |  Difficulty: 2 (Easy)

			I am a rhubarb person, but I know some people find it overrated. I imagine—and I’m speculating here—that rhubarb haters see it only as a harbinger of spring and not as an objectively tasty produce item. I couldn’t disagree more, and in fact I love the puckeringly tart and subtly vegetal flavor that the long, shiny, ruby-red stalks bring to sweets. Whereas so many desserts just feature rhubarb on top for decoration, this recipe incorporates a half pound cooked down into mush and folded into the batter, plus more on top, giving it the flavor of rhubarb throughout—perfect for all my rhubarb people out there.

			Makes 1 standard loaf

			Special Equipment:  4½ × 8½-inch loaf pan, measured from the top

			1 pound (454g) rhubarb stalks ①

			½ teaspoon baking soda

			Butter and demerara sugar for the pan

			1¾ cups all-purpose flour (8 oz / 228g) ②

			2½ teaspoons baking powder (0.35 oz / 10g)

			¾ teaspoon Diamond Crystal kosher salt

			1¼ cups granulated sugar ③ (8.8 oz / 250g)

			1 stick unsalted butter (4 oz / 113g), melted and cooled

			2 large eggs (3.5 oz / 100g)

			1½ teaspoons finely grated orange zest

			⅓ cup plain whole-milk Greek yogurt (2.8 oz / 80g)

			1 teaspoon vanilla extract

			Demerara sugar, for sprinkling the top

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Coat the bottom and sides of the loaf pan with butter. Line the bottom and two longer sides with a piece of parchment paper, leaving an overhang of several inches on each side. Butter the parchment paper, then sprinkle demerara sugar inside the pan, shaking it to coat the bottom and sides, and set the pan aside.

			Prepare the rhubarb: Select the nicest, thinnest stalks of rhubarb and trim them to lengths of about 8½ inches until you have 4 or 5 pieces that length. If only some or none of the stalks are very thin, split 1 or 2 stalks lengthwise. Weigh the pieces: You should have about 4 ounces (113g)—remove or add accordingly! Set the trimmed stalks aside.

			Make the rhubarb mush: Chop all of the remaining rhubarb into ½-inch pieces. Transfer two-thirds (8 oz / 227g) to a small saucepan and set the remaining one-third (4 oz / 113g) aside to fold into the batter later. Add 1 tablespoon water to the saucepan and cook the chopped rhubarb over medium heat, stirring often and mashing with the back of a wooden spoon, until the pieces have completely broken down into a smooth mixture that resembles applesauce, 5 to 7 minutes. Remove from the heat and set aside to cool completely (you should have about ⅔ cup [5.8 oz / 165g]).

			Once the rhubarb mixture is cool, thoroughly stir the baking soda into the rhubarb (it will foam and turn a grayish tinge, which is normal). This will neutralize some of the acid and help the cake rise more predictably. Set the mixture aside.

			Mix the dry ingredients: In a medium bowl, whisk the flour, baking powder, and salt to combine. Set aside.

			Mix the wet ingredients: In a large bowl, vigorously whisk the granulated sugar, melted butter, eggs, and orange zest until the mixture is thick and light, about 1 minute. Whisk in the yogurt, vanilla, and rhubarb mush until smooth.

			Mix the wet ingredients into the dry: Scrape the rhubarb mixture into the bowl with the flour mixture and whisk just until the dry ingredients disappear and the batter is evenly mixed. Switch to a flexible spatula and fold the reserved 4 ounces (113g) chopped rhubarb into the batter.

			Fill the pan and bake: Scrape the batter into the prepared pan and smooth the top. Arrange the reserved rhubarb stalks over the top of the batter in parallel lines. Sprinkle the top generously with demerara sugar and bake, reducing the oven temperature to 325°F after 60 minutes, until the top is golden and crisp and a cake tester inserted into the center comes out clean, 80 to 90 minutes total. ④ Tent the top of the cake with a piece of foil if it starts to darken beyond a deep golden brown.

			Cool and unmold the cake: Let the cake cool in the pan for 20 minutes. Cut along the short sides of the pan to release the cake and use the parchment to lift the cake from the pan. Let cool completely on a wire rack.

			Do Ahead 
The cake, well wrapped and stored at room temperature, will keep up to 5 days.

			① Try to pick rhubarb stalks that are very firm and stiff (not flabby), dark red, and blemish-free. I like the more tender and flavorful thin stalks, but any size or color will work great.

			② Stick with all-purpose flour in this recipe. Swapping in a whole-grain or whole wheat flour will make the loaf too dense.

			③ Don’t be alarmed by the amount of sugar in this recipe. It’s needed to balance out the tartness of the rhubarb; the final flavor of the cake is not overly sweet.

			④ Err on the side of baking the loaf more rather than less. It’s an extremely moist cake, and underbaking it even slightly could cause it to fall a bit as it cools (though it will still taste great).

			Rice Pudding Cake 
with Mango Caramel
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			Season: Winter  |  Active Time: 55 minutes  |  Total Time: 1 hour 45 minutes, plus time to cool  |  Difficulty: 2 (Easy)  |  Gluten-Free

			I love milky, lactose-rich desserts, which is why I find rice pudding irresistible. Think of this cake as rice pudding in sliceable form. Unlike “baked rice pudding” recipes where you cook the rice in the oven until thickened but still pudding-like, here you fully cook it on the stovetop, then beat in a couple of eggs and bake the mixture so it sets into a firm custard. I serve it with a mango caramel sauce and more fresh sliced mango on top, playing up the tropical hints of rum and vanilla already in the cake. It’s a rich, comforting, fruity dessert that also happens to be gluten-free!

			Serves 10

			Special Equipment:  Standard or handheld blender, 10-inch cake pan ①

			Mango Caramel Sauce

			1 cup sugar (7 oz / 200g)

			1½ cups coarsely chopped fresh mango (8 oz / 227g), from about 1 large mango ②

			½ cup heavy cream (4.2 oz / 120g)

			4 tablespoons unsalted butter (2 oz / 57g), cut into ½-inch pieces

			½ teaspoon Diamond Crystal kosher salt

			Rice Pudding Cake and Assembly

			1 cup Arborio or Carnaroli rice (7.1 oz / 200g)

			3 cups whole milk (25.4 oz / 720g)

			1 (12 oz / 340g) can evaporated milk

			1 teaspoon Diamond Crystal kosher salt (0.11 oz / 3g)

			¾ cup sugar (5.3 oz / 150g)

			¼ cup dark rum (2 oz / 57g)

			½ teaspoon ground cardamom

			Seeds scraped from 1 vanilla bean, plus the pod

			4 tablespoons unsalted butter (2 oz / 57g), cut into ½-inch pieces, chilled

			Butter for the pan

			2 large eggs (3.5 oz / 100g)

			3 large egg yolks (1.8 oz / 50g)

			1 large mango, peeled and thinly sliced, for serving

			Make the mango caramel sauce: In a small saucepan, combine the sugar and ⅓ cup water (2.6 oz / 75g). Place the saucepan over medium heat and stir with a heatproof spatula to dissolve the sugar. Stop stirring when the mixture comes to a boil and cook, brushing down the sides of the pan with a wet pastry brush to dissolve any crystals and swirling the pan often, until the mixture turns a deep amber color, 7 to 10 minutes. Immediately remove the pan from the heat and carefully add the chopped mango. Return the saucepan to medium-low heat and cook, stirring occasionally, until the mango starts to release some liquid, about 5 minutes. Carefully add the heavy cream in a slow, steady stream, stirring constantly (the mixture may sputter), then stir in the butter a piece at a time until the mixture is smooth. Stir in the salt, then adjust the heat to a gentle simmer. Cook, stirring occasionally, until the caramel is slightly thickened, 5 to 10 minutes longer.

			Blend and reserve the caramel: Remove the caramel mixture from the heat and let it cool slightly. Use a standard or handheld blender to blend until the sauce is completely smooth (you should have about 2 cups, but if you have less, stir in some more heavy cream). Set the caramel aside.

			Cook the rice pudding mixture: In a medium saucepan, combine the rice, whole milk, evaporated milk, salt, sugar, rum, and cardamom. Add the vanilla seeds and throw in the pod, too. Bring it all to a simmer over medium heat, stirring often to dissolve the sugar and to  prevent the rice from sticking to the bottom. Reduce the heat to maintain a gentle simmer and continue to cook, stirring often, until the rice is translucent and tender and the liquid is thickened, 25 to 30 minutes. You’ll know the rice is done when, rather than settling to the bottom of the pan, the individual grains float about suspended in the liquid. ③

			Add the butter and cool: Remove the saucepan from the heat and stir in the 4 tablespoons butter, a few pieces at a time, until they have melted and incorporated into the liquid. Let the rice pudding mixture sit until it’s warm but not hot, stirring occasionally to encourage cooling and to reincorporate any skin that forms on the surface (you can stir the pan over an ice bath to speed up this process).

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Butter the bottom and sides of the cake pan. Line the bottom with a round of parchment paper, then butter the parchment paper. Set the pan aside.

			Beat and add the eggs: In a small bowl, beat the whole eggs and yolks until no streaks remain, then stir into the warm rice pudding mixture until thoroughly combined.

			Bake and cool: Pour the entire mixture into the prepared cake pan (feel free to leave in the vanilla pod, which will continue to release flavor in the oven). Bake until the surface is lightly browned in spots and a cake tester or toothpick inserted into the center comes out clean, 40 to 50 minutes. Remove the cake from the oven and let it cool completely on a wire rack.

			Serve: Cut around the sides of the pan with a small offset spatula or paring knife. Invert the cake onto a wire rack, peel off the parchment paper, then reinvert onto a serving plate. Rewarm the caramel sauce if necessary. Cut the cake into slices (remove the vanilla pod if you haven’t) and serve with a drizzle of caramel and fresh sliced mango.

			Do Ahead 
The caramel sauce, stored airtight in the refrigerator, will keep up to 1 week. The caramel will harden when cold; rewarm it in a small saucepan or microwave to liquefy. The rice pudding mixture can be cooked on the stovetop up to 2 days ahead. After stirring in the butter, cover and refrigerate. Bring the mixture to room temperature before adding the eggs and baking. The baked cake, covered and refrigerated, will keep up to 3 days but is best served on the first or second day.

			① Use a 9-inch pan if you don’t have a 10-inch pan, just note the cake layer will be thicker and might take several minutes longer to bake.

			② You can use an equal weight of a fruit other than mango—like berries or banana—if you want to take this into another season or in a different flavor direction. If the fruit has seeds, like blackberries, you might want to strain the caramel after blending.

			③ You want the rice to be fully cooked, since al dente rice will sink to the bottom of the custard rather than bake evenly throughout the cake. Make sure the grains are swollen and translucent before removing from the heat. Give it a taste to make sure!

			Ricotta Cake 
with Kumquat Marmalade
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			Season: All (cake) / Winter (kumquat)  |  Active Time: 1 hour 15 minutes  |  Total Time: 2 hours, plus time to cool  |  Difficulty: 3 (Moderate)

			This ricotta cake bakes into a texture that’s hard to describe: eggy and creamy like a custard, but still light and cakey. It’s extremely delicious on its own, but makes a wonderful canvas for any fruit preparation. I like making it in winter and pairing with a citrus component like this kumquat marmalade. The recipe might seem a bit fussy at first glance because it involves both a food processor and a hand or stand mixer, but there’s very little other equipment needed—just a bowl and a spatula—and it comes together quickly.

			Serves 8

			Special Equipment:  9-inch springform pan, food processor, hand or stand mixer

			Cake

			Butter for the pan

			2 cups fresh whole-milk ricotta cheese (16 oz / 452g) ①

			1 cup heavy cream (8.2 oz / 232g), chilled

			4 large eggs (7 oz / 200g), separated

			1 large egg yolk (0.6 oz / 16g)

			1 tablespoon finely grated lemon zest

			2 teaspoons vanilla extract

			½ teaspoon plus a pinch of Diamond Crystal kosher salt

			1 cup plus 1 tablespoon sugar (7.5 oz / 213g)

			1 cup all-purpose flour (4.6 oz / 130g)

			Marmalade ②

			8 ounces (227g) kumquats, halved crosswise and seeded, sliced again crosswise if large

			1 tablespoon fresh lemon juice (0.5 oz / 14g)

			½ cup sugar (3.5 oz / 100g)

			Seeds scraped from ½ vanilla bean or 1 teaspoon vanilla extract

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 375°F. Butter the bottom (not the sides) of a 9-inch springform pan and line it with a round of parchment paper. Butter just the parchment paper and set the pan aside. ③

			Whip the ricotta and cream: In a food processor, combine the ricotta and heavy cream and process until the mixture is very thick, whipped, and completely silky smooth, about 1 minute.

			Add the remaining wet ingredients: Add the 5 egg yolks, the lemon zest, vanilla, ½ teaspoon of the salt, and 1 cup of the sugar (7 oz / 200g) to the ricotta mixture. Pulse the food processor, scraping down the bowl once, until all of the ingredients are well combined and the mixture is smooth and fluid.

			Add the flour: Add the flour and pulse just to combine. Transfer the ricotta mixture to a large bowl and set aside.

			Whip the egg whites: In a stand mixer fitted with the whisk attachment (or in a large bowl if using a hand mixer), beat the egg whites and the pinch of salt on medium-low just to break them up. Increase the speed to medium-high and beat until the whites form soft peaks. Gradually sprinkle in the remaining 1 tablespoon sugar and continue to beat on high until the whites are shiny, quadrupled in volume, and hold a firm peak off the end of the beater, about 2 minutes. ④

			Fold in the egg whites: Scrape the egg whites into  the bowl with the ricotta mixture and use a large flexible spatula to gently fold the mixture until no streaks remain.

			Fill the pan and bake: Scrape the batter into the prepared pan and smooth the top. Bake until the edges are deeply browned and the center is risen, cracked, and golden brown and a cake tester or toothpick inserted into the center comes out clean, 40 to 45 minutes (it will still wobble quite a bit when done). Transfer the pan to a cooling rack. The cake will fall and crater immediately, which is normal. Let the cake cool completely in the pan.

			Make the marmalade: While the cake is cooling, in a small saucepan, combine the kumquats, lemon juice, sugar, vanilla seeds, and 2 tablespoons water and bring to a boil over medium-low heat. Adjust the heat to maintain a gentle simmer and continue to cook, stirring often and skimming off any white foam that accumulates on the surface, until the liquid has thickened to the consistency of maple syrup and the kumquats are softened and mostly translucent, 15 to 20 minutes. Set aside and let the marmalade cool completely.

			Serve: Use a small offset spatula or paring knife to cut around the sides of the pan to release the cake and remove the metal ring. Spread the cooled marmalade over the top of the ricotta cake (or serve alongside).

			Do Ahead 
The cake, covered and refrigerated, will keep up to 4 days but is best served on the first or second day. Let it come to room temperature and top with the marmalade before serving. The marmalade, covered and refrigerated, will keep up to 2 weeks.

			① Because the flavor of the cake is subtle, this recipe needs all the richness of full-fat ricotta, so don’t try to substitute part-skim or other low-fat dairy. No need to drain the ricotta either—this recipe was designed to work using it straight out of the container.

			② Skip the kumquat marmalade and use any seasonal fruit you like, such as fresh macerated berries in the summer, poached rhubarb in the spring (see Strawberry-Rhubarb Pavlovas with Rose, this page), or poached quince in the fall (see Quince and Almond Tart with Rosé, this page).

			③ Greasing the sides of the pan encourages the cake to form a “waist,” meaning a sunken ring around the sides, as it falls, so it’s best avoided. (If yours does get a waist, it’s a cosmetic issue only. It will still taste delicious.)

			④ Try not to overbeat the whites to the point where they have lost their shine and have taken on a matte look and grainy texture. This will make it very difficult to incorporate them into the batter. If you’re not sure, it’s best to undershoot the mark slightly.

			
				[image: ]
			

			Flourless Chocolate Wave Cake
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			Season: All  |  Active Time: 35 minutes  |  Total Time: 1 hour 10 minutes, plus time to cool   |  Difficulty: 3 (Moderate)  Gluten-Free  |  Dairy-Free

			While most recipes in this book are new spins on desserts I know and love, a handful are (improved, in my opinion) versions of ones I know and dislike. I don’t usually love flourless chocolate cakes, finding them overpoweringly rich, so I appreciated the time and space to develop one I could fully support. This version is a very light, moist, best-of-all-worlds cake that rises very tall in the oven and, as it cools, falls gradually to form undulating waves. It’s also dairy-free, making it a perfect Passover cake.

			Serves 10

			Special Equipment: 9-inch springform pan, stand or hand mixer

			Neutral oil and sugar for the pan

			10 ounces (283g) semisweet chocolate (preferably 66 to 68% cacao), coarsely chopped (1⅔ cups)

			½ cup neutral oil, such as vegetable or grapeseed (4 oz / 112g)

			3 tablespoons amaretto or dark rum (1.5 oz / 43g)

			6 large eggs (10.6 oz / 300g), separated

			½ cup almond flour (2.1 oz / 60g), sifted if needed to break up lumps

			1 teaspoon Diamond Crystal kosher salt (0.11 oz / 3g)

			½ cup plus 2 tablespoons sugar (4.4 oz / 125g)

			1 teaspoon vanilla extract

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 350°F. Brush the bottom and sides of the springform pan with oil, making sure to coat it all the way to the rim. Dust the inside of the pan with sugar, rotating the pan to coat the entire surface, then tap out the excess. Set the pan aside.

			Melt the chocolate mixture: In a large heatproof bowl, combine the chocolate, oil, amaretto, and ¼ cup of water (2 oz / 57g). Fill a medium saucepan with about 1 inch of water and bring to a simmer over medium-low heat. Reduce the heat to maintain a gentle simmer and set the bowl over the pan (the bottom of the bowl shouldn’t touch the water). Stir often with a heatproof spatula just until the chocolate is melted and the mixture is completely smooth. Remove from the heat and set aside to cool slightly.

			Whisk in the yolks and almond flour: Thoroughly whisk the yolks into the cooled chocolate mixture. It might look separated, which is normal. Whisk in the almond flour until the mixture comes back together and looks smooth and glossy. Set the bowl aside.

			Whip the egg whites: In a stand mixer fitted with the whisk attachment (or in a large bowl if using a hand mixer), beat the egg whites and salt on low speed to just to break up the whites. Increase the speed to medium-high and beat until the whites form soft peaks. Gradually add ½ cup of the sugar (3.5 oz / 100g) in a slow, steady stream, beating constantly. Once all the sugar is added, increase the mixer to high and continue to beat just until the meringue is very dense and glossy and forms a stiff peak off the end of the whisk. ① Beat in the vanilla.

			Fold the meringue into the chocolate mixture: Transfer about one-quarter of the meringue to the bowl with the chocolate mixture and whisk until a few streaks remain. Add the remaining meringue in 2 additions, gently folding it into the chocolate mixture each time with a large flexible spatula in order to maintain the airiness of the meringue. Don’t worry if a few streaks remain in the batter; it’s preferable to mix it less rather than more.

			Fill the pan and bake: Gently pour the batter into the prepared pan and smooth the top. Sprinkle the surface with the remaining 2 tablespoons sugar. Bake until the top is crisp, the cake has dramatically risen, and a cake tester or toothpick inserted into the center comes out with a few moist crumbs, 30 to 35 minutes. Remove the pan from the oven and let the cake cool completely on a wire rack. It will gradually fall and slump in places, making wavy lines all the way around.

			Serve: The cake should pull away from the pan, but cut around the sides with a paring knife or small offset spatula just to make sure. Remove the outer ring of the pan and serve.

			Do Ahead 
The cake, well wrapped and stored at room temperature, will keep up to 3 days but is best served on the first or second day.

			① Try not to overbeat the meringue, since this will make it difficult to incorporate it into the chocolate mixture. Watch it closely for any sign of the surface changing from glossy to matte—you want it very stiff but still glossy and smooth.
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			Blood Orange and Olive Oil Upside-Down Cake

			
				[image: ]

			Season: Winter  |  Active Time: 50 minutes  |  Total Time: 1 hour 30 minutes, plus time to cool  |  Difficulty: 3 (Moderate)  |  Dairy-Free (if omitting yogurt on top)

			You may have seen a blood orange upside-down olive oil cake before, and for good reason—they’re so pretty, and the bitterness of blood orange marries well with olive oil. This is my version, spiked with a little orange blossom water and Grand Marnier for extra orange flavor, and semolina for texture. If you can’t find blood oranges or you want something more neutral, you can skip the “upside-down” part, as this recipe makes an excellent olive oil cake on its own ①. Even though I like serving this with a little sweetened yogurt alongside, the cake itself is completely dairy-free. This allows you to safely “age” it on your counter, well wrapped, for several days since olive oil–based cakes improve in taste and texture the longer they sit.

			Serves 8 to 10

			Special Equipment:  10-inch springform pan, stand or hand mixer

			Extra-virgin olive oil for the pan

			4 medium blood oranges (about 1½ lb / 680g) ②

			1⅓ cups sugar (9.3 oz / 263g)

			1⅓ cups cake flour (5.5 oz / 156g)

			½ cup semolina flour (2.8 oz / 82g)

			2 teaspoons baking powder (0.28 oz / 8g)

			½ teaspoon Diamond Crystal kosher salt

			3 tablespoons Grand Marnier (1.5 oz / 43g)

			1 tablespoon finely grated orange zest

			1 teaspoon orange blossom water or vanilla extract

			3 large eggs (5.3 oz / 150g)

			1¼ cups extra-virgin olive oil (9.9 oz / 280g)

			Plain whole-milk yogurt, lightly sweetened, for serving

			Preheat the oven and prepare the pan: Arrange an oven rack in the center position and preheat the oven to 400°F. Coat the bottom and sides of the springform pan with oil. Line the bottom of the pan with a round of parchment paper and smooth it to eliminate air bubbles. Coat the parchment with more oil and set the pan aside.

			Prepare the blood oranges: Position a blood orange on the cutting board so the “poles” are to your left and right and the fruit is resting on its side rather than upright. Use a sharp knife to cut off one of the poles, exposing a colorful round of fruit. Then slice the fruit as thinly as possible through the widest part, shaving off rounds that are no thicker than ⅛ inch. ③ Reserve the ends for squeezing juice. Remove and discard any seeds from the slices and repeat until all the oranges are sliced (you should have 25 to 30 slices total). Squeeze the reserved ends of the blood oranges into a medium bowl until you have 2 tablespoons of juice (save any remaining fruit for juicing or another use).

			Build the upside-down layer in the pan: Add ⅓ cup of the sugar (2.3 oz / 66g) to the bowl with the juice and whisk until you have a smooth slurry. Pour the slurry into the bottom of the prepared pan and tilt in all directions to spread across the parchment. Arrange the orange slices in an overlapping pattern across the bottom of the pan (see photographs below) and set aside.
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			Mix the dry ingredients: In a medium bowl, whisk the cake flour, semolina, baking powder, and salt to combine and eliminate any lumps.

			Mix the wet ingredients: In a small bowl, stir together the Grand Marnier, orange zest, and orange blossom water and set aside.

			Beat the eggs and sugar: In a stand mixer fitted with the whisk attachment (or in a large bowl if using a hand mixer), beat the eggs and the remaining 1 cup sugar (7 oz / 200g), starting on low to break up the eggs and gradually increasing to high, until the mixture is very light, thick, and pale, and it falls off the whisk or beaters back into the bowl in a slowly dissolving ribbon, about 5 minutes (with a hand mixer, this will take several minutes longer). See this page for a visual of ribbony eggs.

			Beat in the oil: With the mixer still on high speed, gradually stream in the oil and beat until fully incorporated and the mixture is even thicker (it will be slightly reduced in volume). ④

			Alternate adding wet ingredients and dry: Reduce the mixer speed to low and add the flour mixture in 3 additions, alternating with the Grand Marnier mixture in 2 additions, beginning and ending with the dry ingredients. After the final addition of flour, stop the mixer and use a large flexible spatula to fold the batter several times, scraping the bottom and sides of the bowl to make sure it’s evenly mixed.

			Fill the pan and bake: Gently pour the batter over the blood orange slices, making sure not to disturb them, and smooth the top. Transfer the cake to the oven and immediately reduce the temperature to 350°F. Bake until the top is golden brown, the center is firm to the touch, and a cake tester or toothpick inserted into the center comes out clean, 35 to 45 minutes.

			Cool and unmold the cake: Transfer the pan to a wire rack and let the cake cool for 15 minutes. Run a thin knife around the edges of the cake and remove the outer ring (be careful, as some of the juices from the cake might run). Invert the cake onto a wire rack and remove the circular base. Carefully peel away the parchment and let the cake cool completely. For the best flavor and texture, wrap the cake in plastic and let it sit at room temperature for at least a day before serving.

			Serve: Slice and serve with sweetened yogurt.

			Do Ahead 
The cake, well wrapped and stored at room temperature, will keep up to 5 days but is best served on the second or third days.

			① To make a plain olive oil cake, skip the blood orange layer and just remember to omit the ⅓ cup of sugar that would have lined the bottom of the pan with the blood orange juice, only adding 1 cup to the cake itself. Otherwise, prepare the springform pan in the same way and proceed as written. Right before baking, I recommend sprinkling the top of the batter with more sugar for a sweet crunch. Let the cake cool completely in the pan and then carefully remove the metal ring.

			② You can substitute other citrus for the blood orange, such as tangerines or honey mandarins. Just make sure that whatever you use has a relatively thin skin, as thicker-skinned fruit can make the whole cake too bitter.

			③ Try to slice the blood oranges as thinly as possible, or else the white pith will not fully soften during baking, not only leaving a bitter taste but also making the cake hard to cut. You want orange slices that are paper thin if possible.

			④ Take your time streaming the oil into the egg/sugar mixture to make sure they emulsify, which helps maintain an airy and even texture in the final cake. Too much oil too soon would overwhelm the eggs and cause the mixture to break.

			Goat Cheese Cake 
with Honey and Figs
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			Season: All (cake) / Fall (figs)  |  Active Time: 1 hour (not including making the Graham Cracker Crust)  |  Total Time: 1 hour 45 minutes, plus several hours to cool and chill  |  Difficulty: 3 (Moderate)

			My relationship with the classic New York–style cheesecake is complicated. I love the first dense, smooth, ultrarich bite, but it’s all downhill from there—usually there’s too much filling for my taste, and it gets boring and heavy fast. I wanted one that was a little lighter, a bit more complex, and with a better proportion of filling to crust. Swapping in some goat cheese for the cream cheese was the game-changer, giving it all the unmistakable creaminess of Philadelphia (my one and only, as far as cream cheese is concerned) but with the added tang and slight funk of goat cheese. And less filling overall means every bite includes a bit of graham cracker crust.

			Serves 10

			Special Equipment: 9-inch springform pan, roasting pan large enough to fit the springform pan, stand or hand mixer

			Graham Cracker Crust (this page), fully baked in a 9-inch springform pan and cooled

			10.5 ounces (297g) fresh goat cheese, at room temperature

			8 ounces (227g) full-fat cream cheese, preferably Philadelphia, at room temperature

			⅔ cup sugar (4.6 oz / 130g)

			Seeds scraped from 1 vanilla bean or 1 teaspoon vanilla paste

			½ cup heavy cream (4 oz / 113g)

			4 large eggs (7 oz / 200g), at room temperature

			1 tablespoon finely grated lemon zest

			2 tablespoons fresh lemon juice (1 oz / 28g)

			1 pound (454g) fresh figs, quartered ①

			Honey, extra-virgin olive oil, and a lemon wedge
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