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			As both a baker and an eater, when I think of breakfast baked goods, I want there to be a healthy, or at least a substantial, component, and for them to not be too sweet. Bran muffins are the perfect example: The whole grains they’re made with, along with the dried fruit you invariably find in them, make me feel like I’m eating, or feeding someone else, something that will help us get through the morning. The muffins in this book are scaled back to the size I grew up with, as opposed to the supersized versions you often see now. For me, that original, smaller size is the right size for a muffin. A muffin is part of a meal. It’s not a meal, and it shouldn’t be the size of one. Even though they are baked in the same tins, muffins are not cupcakes. A muffin shouldn’t be frosted nor be as sweet as a cupcake, and the crumb, or texture, of the muffin should be a bit more substantial, not light and airy like a cupcake. Banana bread, though it’s really a cake, is packed with bananas, so we can all convince ourselves it’s a breakfast food. I have no healthy justification for scones, but they’re quick and easy to make and delicious with coffee or tea, and I suppose that’s justification enough. Same goes for Cinnamon Rolls and their cousin, Monkey Bread, which I’d file under special occasion foods. If you’re creating a breakfast or brunch spread, along with one of those more indulgent items, make sure to include a savory item, such as Twice-Baked Ham and Cheese Croissants (this page), and at least one thing that feels healthy, like those bran muffins. Your guests, especially if I am one of them, will appreciate it.
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			Back in my La Brea Bakery days, I used to top my banana bread loaf with sliced bananas to integrate more banana flavor into the loaf and for the visual impact. But because of the shape of the pan, you really didn’t get much of that banana topping with each slice. In rethinking banana bread for this book, I traded in the typical loaf pan for a square cake pan, which provided more surface area, and thus room for more bananas on top of the cake. And since banana bread is really banana cake, baking it in a cake pan seemed like the honest thing to do. This bread/cake is made with the pureed bananas and yogurt, making it very moist. It’s delicious at room temperature and even a day or two after it is made, but it is absolutely at its pinnacle when it’s just cooling from the oven and the cinnamon-sugar sprinkled on top is still crunchy.
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			Makes one 10-inch square banana bread

			What You Need—The Essential Special Equipment

			10-inch square cake pan

			Cooking spray

			Offset spatula

			For the Banana Bread

			226 grams (2 generous cups) walnut halves

			1¼ pounds unpeeled very ripe (spotted or brown) bananas (5 to 7 bananas)

			250 grams (1 cup) plain whole-milk yogurt (not Greek yogurt)

			3 extra-large eggs

			75 grams (¼ cup) artisanal maple syrup (preferably barrel-aged)

			1 tablespoon pure vanilla bean paste or vanilla extract

			170 grams (1½ sticks) cold unsalted butter, cubed

			150 grams (¾ cup) granulated sugar

			150 grams (¾ cup packed) dark brown sugar

			1 tablespoon plus ¾ teaspoon baking powder

			1½ tablespoons poppy seeds

			1 tablespoon ground cinnamon

			2 teaspoons baking soda

			1½ teaspoons Diamond Crystal kosher salt

			1 teaspoon grated nutmeg

			½ teaspoon ground cloves

			350 grams (2¼ cups) all-purpose flour

			For the Topping

			125 grams (½ cup plus 2 tablespoons) granulated sugar

			2½ teaspoons ground cinnamon

			4 large bananas (about 1 pound), not overripe, spotted, or bruised
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			1. To make the banana bread, adjust an oven rack to the center position and preheat the oven to 325°F.

			2. Coat the bottom and sides of the cake pan with cooking spray. If you want to lift the banana bread out of the pan to serve it, cut two 9 × 16-inch pieces of parchment paper. Lay one sheet of paper in the pan so it travels up and over two of the sides. Lay the other sheet perpendicular so it travels up and over the remaining two sides of the pan and spray the paper with cooking spray. (Skip this step if you're serving the banana bread directly from the pan.)

			3. Spread the walnuts on a baking sheet and toast them on the center rack of the oven until they’re lightly browned and fragrant, 8 to 10 minutes, shaking the baking sheet and rotating it front to back halfway through the toasting time so the walnuts brown evenly. Remove the walnuts from the oven. (If you think the nuts are on the verge of being overtoasted, transfer them to a plate so they don’t continue to cook from the residual heat of the pan.) Set the walnuts aside until they’re cool enough to touch, then coarsely chop them.

			4. Increase the oven temperature to 350°F.

			5. Peel the bananas and break them up into the bowl of a stand mixer. Fit the mixer with the paddle and beat the bananas at medium speed for about 1 minute to make a chunky puree. Weigh out 517 grams (or measure 2¼ cups) of the banana puree and put it in a medium bowl. (Reserve any remaining banana puree for another use.) Add the yogurt, eggs, maple syrup, and vanilla to the bowl with the pureed bananas and stir with a whisk to combine.

			6. If you don’t have a second bowl for your stand mixer, transfer the banana mixture to a separate bowl and clean the mixer bowl, drying it thoroughly.

			7. Put the butter in the clean mixer bowl. Return the paddle attachment to the mixer and beat the butter on medium speed until it is softened but still cold, 3 to 4 minutes, stopping to scrape down the sides and bottom of the bowl and the paddle with a rubber spatula whenever butter is accumulating. Add the granulated sugar and brown sugar and beat on medium speed until light and fluffy, 3 to 4 minutes, scraping down the bowl as needed. Add the baking powder, poppy seeds, cinnamon, baking soda, salt, nutmeg, and cloves and beat on medium speed for about 15 seconds to distribute the additions. Stop the mixer and scrape down the bowl and paddle. Add the flour and the banana mixture alternately in five additions for the flour and four for the banana mixture, starting and ending with the flour; mix on low speed until each addition is fully incorporated and stop to scrape down the bowl before the next addition. When all the ingredients are fully incorporated, stop the mixer, remove the paddle and bowl, and clean them with the rubber spatula. Add the walnuts and stir with a spatula to distribute them. Scrape the bowl from the bottom up to release any ingredients from the bottom of the bowl.

			8. Spoon the batter into the prepared pan and use a small offset spatula to smooth out the surface.

			9. To make the topping, stir the granulated sugar and cinnamon together and sprinkle 50 grams (¼ cup) of the cinnamon-sugar evenly over the batter.

			10. Peel the bananas and cut them in half lengthwise, following the contour of the banana. Lay the banana halves flat-side down on the cutting board. With your knife parallel to the cutting board, trim off the humps in the center part of the bananas, so you’re left with flat slabs of banana that are of even thickness. (Reserve the trimmings for another use, such as to make a smoothie, or to snack on.) Sprinkle the sides of the banana slices that are facing up with the remaining cinnamon-sugar and gently pat the cinnamon-sugar into the bananas until the cinnamon-sugar looks wet. Pick up the banana slices with your hands and lay them in one direction, sugared-side up, to cover the banana bread.

			11. Bake the banana bread on the center rack of the oven until a toothpick inserted into the center comes out clean and the bread is firm to the touch, 70 to 80 minutes, rotating the pan front to back halfway through the baking time so the bread bakes evenly. Remove the bread from the oven.

			12. Cut the banana bread directly in the pan or lift on the parchment paper “wings” to remove the banana bread from the pan. Cut as desired.
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					Corn Muffins; Bran Muffins; Blueberry Millet Muffins

				
			
			Corn Muffins

			When developing this recipe, I wanted to create a corn muffin that tasted like corn. Is that too much to ask? These muffins are slightly sweeter than Corn Bread (this page), but don’t expect a corn cupcake. They’re made with stoneground polenta, which gives them a slightly grainy texture. Whole corn kernels don’t break down even when baked, so I start with fresh corn on the cob and grate it using a corn creamer, a handy tool that removes corn kernels from the cob and breaks them up, or “creams” the kernels, in the process, so they integrate into the batter. I then take the liquid released when the corn is creamed and cook it down until it’s almost like a pudding, and intense with corn flavor, and then fold that into the batter.

			The flavor of these muffins is dependent on sweet, summer corn. If you want to make this recipe when corn is not in season, the muffins will be delicious, but not earth-shattering. The muffins are topped with a mixture of sweetened cornflakes, which gives them a crispy, crunchy top. (You must use old-school style cornflakes for the topping; the “health food” varieties are thicker and not as crispy.) These muffins are best the day they’re baked when the cornflake topping is at its crunchiest. If you’re planning to keep them longer, skip the cornflake topping.
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			Makes about 18 muffins

			What You Need—The Essential Special Equipment

			2 (12-cup) or 3 (6-cup) standard-size (½-cup capacity) muffin tins

			Cooking spray

			Corn creamer

			For the Batter

			225 grams (1½ cups) fine yellow stoneground polenta

			5½ pounds summer corn (6 to 8 ears), husks and silks removed

			374 grams (1⅔ cups) buttermilk (preferably whole-milk or low-fat), shaken

			146 grams (⅔ cup) safflower oil, or another neutral-flavored oil, such as grapeseed

			2 extra-large eggs

			60 grams (2 tablespoons) mild-flavored honey, such as clover or wildflower

			380 grams (2½ cups plus 1 tablespoon) cake flour

			180 grams (¾ cup plus 2 tablespoons plus 1 teaspoon) granulated sugar

			1 tablespoon plus 1½ teaspoons baking powder

			1 tablespoon Diamond Crystal kosher salt

			1 teaspoon baking soda

			For the Topping

			1 extra-large egg white

			75 grams (¼ cup plus 2 tablespoons) granulated sugar

			¼ teaspoon ground cinnamon

			60 grams (1⅔ cups) thin, crispy cornflakes
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			1. To make the batter, adjust an oven rack to the center position and preheat the oven to 350°F. Coat the muffin cups with cooking spray. Line a baking sheet (or a quarter-sheet pan, if you have one) with parchment paper.

			2. Spread the polenta in an even layer on the prepared baking sheet and toast it on the center rack of the oven until it is golden brown and fragrant, 8 to 10 minutes, rotating the baking sheet front to back and stirring the polenta halfway through that time so the polenta toasts evenly. Remove the baking sheet from the oven and set it aside to cool the polenta to room temperature.

			3. Grate the corn on a corn creamer and discard the cobs. Drain the corn in a fine-mesh sieve set over a medium saucepan so the liquid falls into the pan, pressing on the corn with a spatula to squeeze out as much liquid as possible. Measure out 1 packed cup of the corn and set aside. (Reserve the remaining corn for another use, such as to toss in a salad.)

			4. Set the pan of corn liquid over medium-high heat and cook, stirring constantly with a heatproof spatula, until it thickens to the consistency of pudding, about 5 minutes. Remove from the heat. Weigh out 110 grams (or measure ½ cup) of the “pudding,” transfer it to a medium bowl, and set aside to cool to room temperature (discard any remaining “pudding”).

			5. Add the buttermilk, oil, eggs, and honey to the bowl with the corn “pudding” and whisk to combine.

			6. Transfer the polenta to a large wide bowl, using the parchment paper as a funnel. Add the flour, sugar, baking powder, salt, and baking soda and stir with a whisk to combine. Create a well in the center of the dry ingredients with your hands. Pour half of the buttermilk/egg mixture into the well and use a whisk to draw the flour mixture from the edges to the well to make a thick paste. Add the remaining wet ingredients and stir with the whisk to combine. Stir in the corn.

			7. Use a measuring cup or scoop to fill each muffin cup with ⅓ cup of batter.

			8. To make the topping, stir the egg white, sugar, and cinnamon together in a small bowl. Stir in the cornflakes.

			9. Scoop the cornflakes out of the bowl with your hands, leaving any excess egg white in the bowl, and place the cornflakes on top of each muffin to cover the surface, leaving a ¼-inch border of batter around the edges visible. Discard the remaining egg white.

			10. Bake the muffins on the center rack of the oven for 20 minutes. Rotate the muffin tins front to back and increase the oven temperature to 375°F. Bake the muffins until the tops are golden brown, the muffins are firm to the touch, and a toothpick inserted into the center of a muffin comes out clean, another 10 to 15 minutes. Remove the muffins from the oven.

			11. To remove the muffins from the pans, run the tip of a paring knife around each cup to loosen them. One at a time, slide the knife under each muffin and pop it out.

			Blueberry Millet Muffins

			I became obsessed with millet muffins in the 1980s, when Alice Waters offered them at her wonderful Café Fanny (named for her daughter) in Berkeley, California. Millet is a small round seed often used in birdseed, with a mild, almost corn-like flavor. Alice’s muffins contained whole millet. Eating them, you felt like you were having something healthy. For this recipe, I took the idea of Alice’s millet muffins and added blueberries. The pop of acidity that the blueberries give to the millet muffins turns out to be a great addition. Plus, I knew for this book that I had to make a blueberry muffin because it’s such a classic. But I am not a fan of typical blueberry muffins, with their white cake base, so with this recipe, I killed two birds with one stone: I included the recipe for millet muffins I’ve always loved, and I included the requisite blueberry muffin. If you want, you can make these without blueberries; note that they will take about 5 minutes less time to cook.

			You process the millet for this recipe in a food processor, but only enough to crack it; you do not want to grind the millet into anything close to a flour or cornmeal texture. The point is simply to break down the outer walls of the millet so that it integrates into the batter. (See photo this page.)
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			Makes about 9 muffins

			What You Need—The Essential Special Equipment

			12-cup standard-size (½-cup capacity) muffin tin

			Cooking spray

			1½ teaspoons granulated sugar

			⅛ teaspoon ground cinnamon

			113 grams (1 stick) unsalted butter, cubed

			196 grams (¾ cup plus 2 tablespoons) buttermilk (preferably whole-milk or low-fat), shaken

			1½ teaspoons pure vanilla bean paste or vanilla extract

			110 grams (½ cup plus 1 tablespoon) millet

			192.5 grams (1¼ cups plus 2 tablespoons) unbleached all-purpose flour

			1 teaspoon baking powder

			1 teaspoon baking soda

			137.5 grams (½ cup plus 3 tablespoons packed) dark brown sugar

			1 extra-large egg

			½ teaspoon Diamond Crystal kosher salt

			144 grams (1 cup) blueberries
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			1. Adjust an oven rack to the center position and preheat the oven to 350°F. Coat the muffin cups with cooking spray.

			2. Stir the granulated sugar and cinnamon together in a small bowl and set aside.

			3. Warm the butter in a small saucepan or skillet with a light-colored bottom over medium heat until it melts and begins to bubble, swirling the pan occasionally. Continue to cook the butter, swirling often so it cooks evenly, until it is golden and the milk solids are medium brown, 4 to 6 minutes. Remove from the heat. Working quickly so the butter doesn’t continue to cook, weigh out 70 grams (or measure about 5 tablespoons) of the butter and transfer it to a large bowl to cool to room temperature. (Reserve the remaining butter for another use.)

			4. When the butter has cooled, add the buttermilk and vanilla and whisk to combine.

			5. Place the millet in a food processor, cover the feed tube with your hand and pulse for 30 seconds to crack the outer walls of the millet; the millet will look a little powdery but will not look cracked or broken.

			6. Sift the flour, baking powder, and baking soda together into a large bowl. Sift the ingredients a second time.

			7. Combine the brown sugar, egg, and salt in a stand mixer and fit with the whisk. Beat on medium speed until the mixture is pale yellow, thick, and falls from the whisk back into the bowl in a ribbon-like pattern that doesn’t immediately melt into the surface, 2 to 3 minutes, stopping to scrape down the sides of the bowl with a rubber spatula whenever ingredients are accumulating. Remove the bowl from the mixer and add the flour mixture and buttermilk mixture alternately in three additions for the flour and two for the buttermilk, starting and ending with the flour mixture and stirring with a spatula to combine before the next addition. (Don’t worry if the batter looks slightly lumpy; it will be fine.) Add the millet and blueberries and stir the batter with the rubber spatula, scraping the bowl from the bottom up to release any ingredients from the bottom of the bowl.

			8. Using a measuring cup or scoop, fill each muffin cup with ⅓ cup of batter.

			9. Sprinkle the cinnamon-sugar over the muffins, dividing it evenly.

			10. Bake the muffins on the center rack of the oven until the tops are golden brown, the muffins are firm to the touch, and a toothpick inserted into the center of a muffin comes out clean, 28 to 32 minutes, rotating the pan front to back halfway through the baking time so the muffins bake evenly. Remove the muffins from the oven.

			11. To remove the muffins from the pan, run the tip of a paring knife around each cup to loosen them. Slide the knife under each muffin and pop it out.

			Bran Muffins

			When you lose someone that you love, they come back to you in the most unexpected ways, and one way my dad comes to my mind is whenever I see or think about bran muffins. He loved anything bran: raisin bran cereal, oat bran, and most of all, bran muffins. I’ve made many versions over the decades, but they all have some qualities in common: They’re dark, moist, and not too sweet. In the end, the ideal bran muffin leads you to believe that you are eating something nutritious. I think that’s why my dad liked them. He, like all bran lovers I suspect, liked thinking he was making the better choice. (See photo this page.)
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			Makes about 10 muffins

			What You Need—The Essential Special Equipment

			12-cup standard-size (½-cup capacity) muffin tin

			Cooking spray

			For the Batter

			130 grams (2 cups) wheat bran

			244 grams (2 cups) Zante currants (or black raisins)

			¾ cup brandy (or whiskey)

			112 grams (½ cup) buttermilk (preferably whole-milk or low-fat), shaken

			105 grams (½ cup) virgin coconut oil (melted if the oil is too hard to scoop)

			42.5 grams (2 tablespoons) Lyle’s Golden Syrup

			1 extra-large egg

			1 extra-large egg white

			1 tablespoon pure vanilla bean paste or vanilla extract

			100 grams (½ cup packed) dark muscovado sugar

			1 teaspoon baking powder

			1 teaspoon baking soda

			½ teaspoon Diamond Crystal kosher salt

			75 grams (½ cup) unbleached all-purpose flour

			34 grams (¼ cup) whole wheat flour

			For the Glaze

			42.5 grams (2 tablespoons) Lyle’s Golden Syrup
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			1. To make the batter, adjust an oven rack to the center position and preheat the oven to 350°F. Coat the muffin cups with cooking spray. Line a baking sheet (a quarter-sheet pan if you have one) with parchment paper.

			2. Spread the bran in an even layer on the prepared baking sheet and toast it on the center rack of the oven until it is golden brown and fragrant, 6 to 8 minutes, rotating the baking sheet front to back and stirring the bran halfway through that time so it toasts evenly. Remove the baking sheet from the oven and set it aside for the bran to cool to room temperature.

			3. Increase the oven temperature to 375°F.

			4. Combine the currants with the brandy in a small saucepan and bring to a boil over high heat. Remove from the heat and set aside for 10 minutes for the currants to soften in the liquid. Reserving the soaking liquid, drain the currants. (If you’re using raisins, chop them to about the size of currants.) Measure out 1 cup of the currants and set aside to fold into the batter. Place the remaining currants, along with ¼ cup of the reserved liquid, in a food processor and pulse for about 1 minute to a semismooth puree. Return the pureed currants to the saucepan and cook over medium heat, stirring constantly, for about 1 minute, to cook off any excess liquid and form a paste. Remove from the heat.

			5. Transfer the puree to a medium bowl. Add the buttermilk, coconut oil, golden syrup, whole egg, egg white, and vanilla and whisk to combine.

			6. Clean and dry the bowl of the food processor. Using the parchment paper as a funnel, transfer the bran to the food processor. Add the muscovado sugar, baking powder, baking soda, and salt and pulse to combine the ingredients and break up any lumps in the sugar. Transfer the contents of the food processor to a large bowl. Add the all-purpose flour and whole wheat flour and stir with a whisk to combine. Add the currant puree/buttermilk mixture and stir with a rubber spatula to combine. Add the reserved whole currants (or chopped raisins) and stir to distribute them.

			7. Using a measuring cup or scoop, fill each muffin cup with ½ cup of batter.

			8. Bake the muffins on the center rack of the oven until they are firm to the touch, and a toothpick inserted into the center of a muffin comes out clean, 22 to 26 minutes, rotating the tin front to back halfway through the baking time so the muffins bake evenly. Remove the muffins from the oven.

			9. While the muffins are baking, to make the glaze, stir the golden syrup in a small bowl with 1 teaspoon of water.

			10. Brush the glaze over the muffins while they’re hot.

			11. To remove the muffins from the pan, run the tip of a paring knife around each cup to loosen them. One at a time, slide the knife under each muffin and pop it out.
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					Apricot Thumbprint Scones (left); Caramelized White Chocolate Scones with Toasted Pecans and Cranberries (right)

				
			
			Apricot Thumbprint Scones

			I love scones with a jam-filled crater in the center—you get your scone and jam in the same bite. I like to imagine these scones offered among a selection of baked goods, with the colorful jam shimmering like jewels. The dough contains grated, hard-boiled egg yolk, a technique borrowed from traditional Linzer cookies that makes for a tender and crumbly scone. You need to plan in advance to make these, since I call for you to brown the butter and then to chill before using it. I fill the thumbprint with apricot jam, but if you wanted to use seedy raspberry or blackberry jam, those would be equally delicious—and pretty.
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			Makes about 9 scones

			What You Need—The Essential Special Equipment

			2½-inch fluted round cutter

			For the Dough

			113 grams (1 stick) unsalted butter, cubed

			2 extra-large eggs

			52 grams (½ cup) walnut halves

			120 grams (½ cup) heavy cream

			1½ teaspoons pure vanilla bean paste or vanilla extract

			37.5 grams (2 tablespoons) granulated sugar

			2 teaspoons baking powder

			1½ teaspoons Diamond Crystal kosher salt

			175 grams (1¼ cups) unbleached all-purpose flour, plus more for dusting

			44.5 grams (¼ cup) coarse yellow stoneground polenta

			1½ teaspoons ground cardamom

			½ teaspoon ground cinnamon

			½ teaspoon grated nutmeg

			For Finishing

			12.5 grams (1 tablespoon) granulated sugar

			12 grams (1 tablespoon) demerara sugar

			⅛ teaspoon grated nutmeg

			⅛ teaspoon ground cinnamon

			30 grams (2 tablespoons) heavy cream

			78 grams (¼ cup) apricot jam
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			1. To make the dough, place the butter in a small saucepan or skillet with a light-colored bottom to make brown butter. Warm the butter over medium heat until it melts and begins to bubble, swirling the pan occasionally. Cook the butter, swirling often so it cooks evenly, until the butter is caramel colored and the milk solids are the color of coffee grounds, 4 to 8 minutes. Remove from the heat. Working quickly so the butter doesn’t continue to cook, weigh out 84 grams (or measure 6 tablespoons) of butter, making sure to include the milk solids, and place it in a bowl. Set aside to cool to room temperature. Cover the bowl and refrigerate until the butter is solid, at least several hours. (Reserve the remaining butter for another use.)

			2. Bring a medium saucepan of water to a boil. Add the eggs and boil them for 11 minutes. While the eggs are cooking, fill a bowl with ice water. Remove the eggs from the boiling water with a slotted spoon and place them in the ice water to cool completely. Remove the eggs from the ice water and peel them. Separate the whites and yolks. (Reserve the whites for another use. I sprinkle them with salt to snack on.) Place the yolks in a small bowl and set aside.

			3. Adjust an oven rack to the center position and preheat the oven to 325°F.

			4. Spread the walnuts on a baking sheet and toast them on the center rack of the oven until they’re lightly browned and fragrant, 10 to 12 minutes, shaking the baking sheet and rotating it front to back halfway through the toasting time so the walnuts brown evenly. Remove the walnuts from the oven and set aside to cool to room temperature. (If you think the nuts are on the verge of being overtoasted, transfer them to a plate so they don’t continue to cook from the residual heat of the pan.)

			5. Whisk the cream and vanilla together in a small bowl.

			6. Transfer the walnuts to a food processor. Add the granulated sugar, baking powder, and salt and pulse until the walnuts are ground to a coarse meal, stopping to scrape down the corners of the food processor bowl to release any ingredients. Add the flour, polenta, cardamom, cinnamon, and nutmeg and pulse a few times to combine. Using a medium or fine Microplane (or on the small—but not the smallest—holes of a box grater), grate the egg yolks into the food processor. Pulse to combine the ingredients.

			7. Remove the butter from the refrigerator and place the bowl in a large bowl of hot water to help release the butter. Dry off the bowl and invert it to release the butter onto a cutting board. (Alternatively, you may be able to wedge a knife under the butter and pop it out.) Cut the butter into roughly ½-inch cubes.

			8. Add the butter to the food processor and pulse until the mixture is the texture of coarse meal. Transfer the mixture a large wide bowl. Create a well in the center of the butter/flour mixture with your hands. Pour the cream/vanilla mixture into the well and use your hands to draw the butter and flour mixture into the well to form a homogeneous dough.

			9. Lightly dust a work surface with flour and place the dough on the floured surface. Lightly dust your hands with flour and pat the dough into a ¾-inch-thick disk. Fill a small bowl with flour.

			10. Line a large baking sheet with parchment paper. Dip the cutter in the flour and use it to cut a round of the dough. With the dough still in the cutter, transfer the scone and cutter to the prepared baking sheet. Using your thumb, press on the center of the dough to make an indentation about 1 inch wide and three-quarters of the way to the bottom of the scone. Remove the cutter, dip it in flour again, and repeat with the remaining dough, leaving at least 1½ inches between the scones on the baking sheet. Gather the scraps, pat them out to ¾ inch thick, and cut as many rounds as you can from them. (Bake the remaining scraps to snack on or discard them.) Place the scones in the refrigerator to chill until the dough is firm, at least 1 hour.

			11. Meanwhile, adjust an oven rack to the center position and preheat the oven to 375°F.

			12. To finish the scones, stir the granulated sugar, demerara sugar, nutmeg, and cinnamon together in a small bowl.

			13. Remove the scones from the refrigerator. Brush the tops and sides of the scones with cream and sprinkle the sugar and spice mixture over them, brushing and sprinkling around the craters. Spoon a generous teaspoon of jam into the crater of each scone.

			14. Bake the scones on the center rack of the oven until they are golden brown and a toothpick inserted into the center of one comes out clean, 30 to 33 minutes, rotating the baking sheet front to back halfway through the baking time so the scones bake evenly. Remove the scones from the oven.

			Caramelized White Chocolate Scones with Toasted Pecans and Cranberries

			One day a few years ago, while filming a TV show in the town of Santa Rosa, north of San Francisco, I stumbled upon a wonderful food store called Miracle Plum. The store offered a selection of hand-chosen artisan items, sandwiches, and baked goods, including these eye-catching scones. Often, when you see scones on display, they look dry and pale, but these had a deep golden-brown crusty exterior, glittering with sugar—they just sparkled. I bought one and broke into it, and the inside was extremely moist and buttery. So moist, in fact, that I’m not sure how they qualify as scones…maybe because they’re cut into triangles.

			Lucky for us, the baker at Miracle Plum, Joni Davis, was nice enough to share her recipe with me to include here. The scones are baked first in a springform pan, and then cut into triangles and baked again. At Miracle Plum, they add various combinations of fruits, nuts, and chocolate to this base. But this combination was the one I tried, and the one I asked to publish: It contains toasted pecans, which give the scones a nice soft crunch; fresh cranberries, which add a pop of acidity; and chunks of caramelized white chocolate. Also called “roasted” or “blonde” white chocolate, the caramelized white chocolate has a deep, toasted flavor that makes it totally unlike plain white chocolate. I give you directions for caramelizing it in this recipe, but you can also buy it; Valrhona sells it in the shape of feves under the name Dulcey. (If you start with caramelized white chocolate, skip the directions for caramelizing the white chocolate.) (See photo this page.)
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			Makes 8 scones

			What You Need—The Essential Special Equipment

			9-inch springform pan

			Cooking spray

			Bench knife

			Instant-read thermometer

			For the Dough

			150 grams (5 ounces) plain white chocolate, coarsely chopped (whole if you’re using feves); or caramelized white chocolate (such as Valrhona Dulcey), coarsely chopped (halved if you’re using feves; 1 heaping cup)

			50 grams (½ cup) pecan halves

			198 grams (1¼ cups plus 2 tablespoons) unbleached all-purpose flour, plus more for dusting

			85 grams (½ cup plus 3 tablespoons plus 1 teaspoon) whole wheat pastry flour

			62.5 grams (¼ cup plus 1 tablespoon) granulated sugar

			1 tablespoon baking powder

			1½ teaspoons Diamond Crystal kosher salt

			113 grams (1 stick) cold unsalted butter, thinly sliced

			50 grams (½ cup) fresh cranberries, halved

			360 grams (1½ cups) heavy cream

			For Finishing

			15 grams (1 tablespoon) heavy cream

			12.5 grams (1 tablespoon) granulated sugar

			
				[image: ]
			

			1. To make the dough, adjust an oven rack to the center position and preheat the oven to 300°F.

			2. Spread the white chocolate pieces in a single layer in a large glass (or other nonreactive) baking dish and bake on the center rack, stirring and spreading the white chocolate out into a thin layer every 10 minutes, until it is a deep caramel color (about the color of peanut butter), 40 to 50 minutes. Remove the baking dish from the oven.

			3. Line a large baking sheet with parchment paper and use a rubber spatula to scrape the white chocolate onto the paper. Place the parchment in the refrigerator to cool until the white chocolate is solid, about 1 hour. Remove the white chocolate from the refrigerator and roughly chop it. Place the chopped white chocolate in a bowl and return it to the refrigerator until you’re ready to use it.

			4. When ready to bake, adjust an oven rack to the center position and preheat the oven to 325°F.

			5. Spread the pecans on a large baking sheet and toast them on the center rack of the oven until they’re golden brown and fragrant, 15 to 20 minutes, shaking the baking sheet and rotating it front to back halfway through the toasting time so the pecans brown evenly. Remove the baking sheet from the oven. (If you think the nuts are on the verge of being overtoasted, transfer them to a plate so they don’t continue to cook from the residual heat of the pan.) Set the pecans aside until they are cool enough to touch, then roughly chop them.

			6. Increase the oven temperature to 425°F.

			7. Separate the bottom and outer ring of the springform pan. Coat the bottom of the pan and the inside of the ring with cooking spray. Cut a piece of parchment paper to fit the bottom of the pan and lay it on the bottom. Cut 3-inch-wide strips of parchment and press them onto the inside of the ring to line it.

			8. Place the all-purpose flour, whole wheat pastry flour, sugar, baking powder, and salt in a large wide bowl and stir with a whisk to combine. Add the butter pieces and toss to coat them with the flour. One by one, flatten each piece of butter between your fingertips. Work the butter and flour together between your fingers until some of the butter pieces are the size of dimes and others are smaller, like peas. Place the bowl in the refrigerator to chill the butter until it is firm, about 20 minutes.

			9. Remove the bowl with the flour and butter mixture from the refrigerator. Add the white chocolate pieces, chopped pecans, and cranberries and toss gently with your hands to distribute them evenly. Create a well in the center of the mixture with your hands. Pour the cream into the well and use your hands to draw the butter and flour mixture from the edges into the well to moisten the butter and flour mixture.

			10. Dust your work surface generously with flour. Transfer the shaggy dough to the floured surface, dust it with flour, and use your hands to press it into a homogeneous dough. Pat the dough into a ¾-inch-thick block, dusting your hands with flour as needed. Slide the bench knife under the dough and use it to lift the dough off the work surface to fold the dough in half like a book. Use the bench knife to gather up any bits and place them on top of the dough. Dust the dough again with flour, flatten it out again to ¾ inch thick, and fold it again like a book.

			11. Using your hands, shape the dough into a 9-inch round. Use a long sharp knife to cut it into 8 wedges. One by one, pick up the wedges and place them in the prepared bottom of the springform pan, putting them back together to form a complete round. Fit the ring onto the bottom and snap it closed.

			12. To finish the scones, brush the tops with the cream and sprinkle with the sugar.

			13. Bake the scones on the center rack of the oven until they are golden brown and a thermometer inserted into the center of the scones registers 190°F, 35 to 45 minutes, rotating the pan front to back halfway through the baking time so the scones bake evenly. Remove the pan from the oven and unhinge and remove the outer ring.

			14. Line a large baking sheet with parchment paper. Use a large offset spatula (or another metal spatula) to separate the scones and slide the spatula under each scone to transfer them, evenly spaced, to the prepared baking sheet. Return the scones to the oven to bake until the tops are deep golden brown, 5 to 10 minutes longer. Remove the scones from the oven.

			Parmesan and Pecorino Cheese Scones
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			Cheese scones, traditionally made with cheddar, are a classic. More recently, cheese scones made with Parmesan have made their way onto the scene. I make these with a combination of Parmesan and Pecorino Romano, a hard sheep’s milk from Italy with a sharp, salty flavor. Both cheeses are quite pungent, so these scones are not shy in their cheese flavor. Sautéed scallions and coarsely ground black pepper put them firmly in the savory category. The threads of scallions peek out around the edges of the scones and burn slightly; I like the way they look. Serve these alongside eggs or as dinner rolls; or enjoy them by themselves as a breakfast or afternoon snack. While they don’t satisfy a sweet tooth, they do satisfy one’s craving for a delicious, buttery treat.
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			Makes about 12 scones

			What You Need—The Essential Special Equipment

			2½-inch fluted round cutter

			For the Scallions

			2 ounces scallions (about 10)

			56.5 grams (½ stick) unsalted butter

			1½ teaspoons Diamond Crystal kosher salt

			For the Dough

			315 grams (2¼ cups) unbleached all-purpose flour, plus more for dusting

			57 grams (½ cup plus 2 tablespoons) finely grated Parmesan cheese

			57 grams (½ cup plus 2 tablespoons) finely grated Pecorino Romano cheese

			1 tablespoon plus 1 teaspoon baking powder

			2 teaspoons Diamond Crystal kosher salt

			1 teaspoon coarse freshly ground black pepper

			140 grams (1 stick plus 2 tablespoons) cold unsalted butter, cubed

			232 grams (1 cup) crème fraîche (or 244 grams/1 cup sour cream)

			For Finishing

			28 grams (2 tablespoons) unsalted butter, melted

			2 tablespoons fresh thyme leaves

			Chunk of Parmesan
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			1. To prepare the scallions, trim off the unappealing outer layers. Starting at the green ends, cut the scallions on an extreme bias into slices ¼ inch thick until you reach the roots (discard the roots and trimmings).

			2. Melt the butter in a medium sauté pan over medium heat. Add the scallions, sprinkle with the salt, and cook, stirring, until the scallions are soft but not browned, about 2 minutes. Remove from the heat and place the scallions in a fine-mesh sieve. Set the sieve on a plate and place the scallions in the refrigerator to cool to room temperature and continue draining.

			3. To make the dough, combine the flour, Parmesan, Pecorino, baking powder, salt, and pepper in a food processor and pulse to combine the ingredients. Add the butter and pulse until the mixture is the texture of coarse meal. Transfer the mixture a large wide bowl.

			4. Remove the scallions from the refrigerator, add them to the butter and flour mixture, and stir to combine. Create a well in the center of the mixture with your hands. Add the crème fraîche to the well and use your hands to draw the butter and flour mixture into the well to form a shaggy dough.

			5. Transfer the dough to a work surface and place any loose scraps on top. Roll the dough over itself with the heels of your hands a few times to form a smooth, homogeneous dough. Lightly dust your hands with flour and pat the dough into a ¾-inch-thick disk. Fill a small bowl with flour.

			6. Line a large baking sheet with parchment paper. Dip the cutter in the flour and use it to cut one round of the dough. With the dough still in the cutter, transfer the scone and cutter to the prepared baking sheet. Remove the cutter, dip it in flour again, and repeat with the remaining dough, leaving at least 1½ inches between the scones on the baking sheet. Gather the scraps, pat them out to ¾ inch thick, and cut as many rounds as you can from them. (Bake the remaining scraps to snack on or discard them.) Place the scones in the refrigerator to chill until they are firm, at least 1 hour.

			7. Adjust an oven rack to the center position and preheat the oven to 375°F.

			8. To finish the scones, remove them from the refrigerator, brush the tops with the melted butter and sprinkle with the thyme leaves.

			9. Place the baking sheet on the center rack and bake the scones until they are golden brown, about 25 minutes, rotating the baking sheet front to back halfway through the baking time so the scones bake evenly. Remove the scones from the oven. While the scones are still warm, use a fine microplane to grate a generous flurry of Parmesan over them.
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					British Scones (left); Oat Currant Scones (right)

				
			
			Oat Currant Scones

			If you were to ask me to define the classic scone, without doing any research, an oat scone would be it. The oats, the currants, and the whiskey the currants are steeped in all bring to my mind visions of a cold, rainy, Scottish, or Irish landscape. I very untraditionally drop these scones in irregular blobs and top them with crunchy demerara sugar, resulting in a craggy, crunchy, appealing exterior.

			The whiskey comes through more than you might imagine, so if you don’t want that flavor in your morning or teatime pastry, skip the step of steeping the currants. This is such a simple recipe, with nothing that needs to be prepared in advance, so it’s the ideal project to take on when you want something homey and delicious.
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			Makes 10 scones

			175 grams (1¼ cups) Zante currants (or black raisins)

			½ cup whiskey (or rum)

			112 grams (½ cup) buttermilk (preferably whole-milk or low-fat), shaken

			32 grams (2 tablespoons) clover honey (or another neutral honey)

			1 tablespoon pure vanilla bean paste or vanilla extract

			122.5 grams (¾ cup plus 2 tablespoons) all-purpose flour

			108 grams (¾ cup) spelt flour

			84 grams (½ cup) golden or brown flaxseeds

			37.5 grams (3 tablespoons) granulated sugar

			37.5 grams (3 tablespoons packed) dark brown sugar

			2 tablespoons buttermilk powder (or milk powder; preferably whole-milk or low-fat)

			2 teaspoons baking powder

			1¼ teaspoons baking soda

			1 teaspoon Diamond Crystal kosher salt

			169 grams (1½ sticks) cold unsalted butter, cubed

			150 grams (1½ cups) rolled oats

			60 grams (¼ cup) heavy cream

			35 grams (3 tablespoons) demerara sugar (or turbinado sugar)
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			1. Combine the currants with the whiskey in a small saucepan and bring to a boil over high heat. Remove from the heat and set aside for 10 minutes for the currants to soften in the liquid. Drain the currants and discard the alcohol or reserve it for another culinary use. (If you’re using raisins, chop them to the size of currants.)

			2. Line two large baking sheets with parchment paper.

			3. Whisk the buttermilk, honey, and vanilla together in a small bowl.

			4. Put the all-purpose flour, spelt flour, flaxseeds, granulated sugar, brown sugar, buttermilk powder, baking powder, baking soda, and salt in a large food processor and pulse to combine the ingredients. Add the butter and pulse until the mixture is the texture of coarse meal. Transfer the mixture a large wide bowl. Add the oats and currants and stir to combine.

			5. Create a well in the center of the dry ingredients with your hands. Pour the buttermilk mixture into the well and use your hands to draw the dry ingredients into the well to form a homogeneous dough.

			6. Scoop up an orange-size portion of dough with your hand and drop it in a high mound onto one of the prepared baking sheets. (I like to eyeball these scones and I don’t mind that they’re not all precisely the same size, but if you are aiming for consistency, you can weigh the dough; each will weigh approximately 100 grams.) Continue scooping and dropping the dough, placing 5 scones, evenly spaced apart, on each baking sheet. Place the scones in the refrigerator to chill until the dough is firm, about 1 hour.

			7. Adjust the oven racks so one is in the top third and the other is in the bottom third of the oven and preheat the oven to 375°F.

			8. To finish the scones, remove them from the refrigerator and brush the tops and sides of the scones with the cream. Sprinkle them with the demerara sugar.

			9. Place one baking sheet on each oven rack and bake the scones until they are golden brown, 25 to 32 minutes, switching racks and rotating the baking sheets front to back halfway through the baking time so the scones bake evenly. Remove the scones from the oven.

			British Scones

			I have never really understood the appeal of traditional British-style scones; I find them to be dry, heavy, and lacking in flavor. I figured traditional scones were an acquired taste that I had not acquired. Maybe I am unsophisticated in terms of scones, but I’ve always preferred American-style ones, which are buttery and biscuit-like. I also have never been quite sure what qualifies as a traditional British scone, nor what distinguishes scones from biscuits. What I do know is that people who know British-style scones feel very passionately that they are the true and original scone. Purists love them, and I was determined to love them, too.

			To understand British scones, and maybe even learn to like them, I tried several recipes from different British cookbooks. Some used lard in place of butter; some called for cream in the dough, others milk. (None called for buttermilk, yogurt, or crème fraîche, like American scones often do.) In the process, I embraced their denser, less-buttery quality, and grew to like them. But I will also say this: I completely understand why scones are traditionally served with clotted cream and jam—they are dry! Clotted cream is a thick, British cream sold in small glass jars in the dairy section of many grocery stores. If you can’t find it, serve these with butter instead. And, in either case, serve them with jam.

			I initially cut the scones into rounds, just like the British recipes instructed. Afterward, I gathered the scraps into scone-like shapes and baked them, and I found that I preferred the rugged, uneven look of those baked from scraps over the more polished look of the cut scones. To replicate the effect of the scrap scones, I call for you to cut the dough into random chunks and then put the chunks together to form the scones. If you want perfectly round scones, cut them out with a 3-inch fluted cutter. (See photo this page.)
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			Makes about 9 scones

			What You Need—The Essential Special Equipment

			Bench scraper (or large knife)

			For the Dough

			70 grams (½ cup) Zante currants (or black raisins)

			¼ cup whiskey (or rum)

			1 extra-large egg

			1 extra-large egg yolk

			120 grams (½ cup) heavy cream

			280 grams (2 cups) unbleached all-purpose flour

			50 grams (¼ cup) granulated sugar

			2 teaspoons baking powder

			1 teaspoon Diamond Crystal kosher salt

			84 grams (6 tablespoons) cold unsalted butter, cubed

			For Finishing and Serving

			1 extra-large egg

			Clotted cream (or unsalted butter)

			Jam
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			1. To make the dough, combine the currants with the whiskey in a small saucepan and bring to a boil over high heat. Remove from the heat and set aside for 10 minutes for the currants to soften in the liquid. Drain the currants and discard the alcohol or reserve it for another culinary use. (If you’re using raisins, chop them to the size of currants.)

			2. Adjust an oven rack to the center position and preheat the oven to 425°F. Line a large baking sheet with parchment paper.

			3. Whisk the whole egg, egg yolk, and cream together in a small bowl.

			4. Combine the flour, sugar, baking powder, and salt in a large food processor and pulse to combine the ingredients. Add the butter and pulse until the mixture is the consistency of very coarse meal, with the pieces of butter about the size of peas. Transfer the mixture to a large wide bowl. Add the currants and stir to combine.

			5. Create a well in the center of the flour and butter mixture with your hands. Pour the egg/cream mixture into the well and use your hands to draw the dry ingredients into the well to form a shaggy dough; stop mixing before the ingredients are fully combined.

			6. Lightly dust a work surface with flour and place the dough on the surface. Bring the dough together with your hands and pat it into a 1-inch-thick round, dusting your hands with flour if needed. Using a bench scraper (or a large knife), cut the dough into roughly 2-inch chunks. Gently place 2 or 3 of the chunks together and press them together from the sides to form 9 scones; don’t touch the tops, you want them to be uneven. Place the scones on the prepared baking sheet, leaving at least 1½ inches between them.

			7. To finish the scones, whisk the egg in a small bowl to make an egg wash and brush the scones with the egg, making sure to get it into the nooks and crannies.

			8. Bake the scones on the center rack of the oven until they are deep golden brown, 15 to 20 minutes, rotating the baking sheet front to back halfway through the baking time so they brown evenly. Remove the scones from the oven. Serve warm, with clotted cream or butter and jam.

			Orange Cranberry Tea Loaf
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			A tea loaf is basically cake, baked in a loaf pan and sliced like bread. The fact that you slice it makes the loaf seem less like dessert and more substantial, like breakfast. This one also contains less sugar than a cake typically would. I really like the classic combination of orange and cranberry in this loaf. The orange zest complements the sweet yellow cake base, and the cranberries offer bursts of tartness throughout. The loaf is topped with a generous layer of toasted, sliced almonds, which get crunchy when the cake is baked; the crunchy almonds are a delicious contrast to the soft cake, and they also look pretty. This loaf is best the day it’s baked, while the almonds are still crunchy.
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			Makes one 9-inch loaf

			What You Need—The Essential Special Equipment

			9 × 5 × 2½-inch loaf pan

			Cooking spray

			For the Batter

			168 grams (¾ cup) buttermilk (preferably whole-milk or low-fat), shaken

			1 tablespoon pure vanilla bean paste or vanilla extract

			4 extra-large egg yolks

			160 grams (about 1½ sticks) cold unsalted butter, cubed

			142 grams (about ¾ cup) granulated sugar

			¼ cup buttermilk powder (or milk powder; preferably whole-milk)

			½ teaspoon baking soda

			1 teaspoon Diamond Crystal kosher salt

			1 medium orange

			210 grams (1½ cups) unbleached all-purpose flour

			140 grams (1¼ cups) fresh or frozen cranberries

			For the Topping

			1 extra-large egg white

			37 grams (3 tablespoons) granulated sugar

			¼ teaspoon grated nutmeg

			58 grams (½ cup plus 2 tablespoons) skin-on sliced almonds
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			1. Adjust an oven rack to the top third of the oven and preheat the oven to 350°F. Coat the bottom and sides of the loaf pan with cooking spray.

			2. To make the batter, whisk the buttermilk and vanilla together in a small bowl. Whisk the egg yolks in a separate small bowl to break them up.

			3. Put the butter in a stand mixer fitted with the paddle and beat until it is soft but still cold, 3 to 4 minutes, stopping to scrape down the sides and bottom of the bowl and the paddle with a rubber spatula whenever the butter is accumulating. Add the sugar and beat on medium speed until the mixture is light and fluffy, 3 to 4 minutes, scraping down the bowl as needed. Stop the mixer, add the buttermilk powder, baking soda, and salt. Use a fine Microplane to grate the zest (the orange-colored outer layer) of the orange directly into the bowl. (Reserve the orange for another use.) Beat on medium speed for about 15 seconds to distribute the additions. Stop the mixer and scrape down the bowl. With the mixer on low speed, drizzle the yolks into the bowl, making sure they are incorporated and stopping to scrape down the bowl before adding more. Once all the egg yolk is incorporated, stop the mixer and scrape down the bowl and paddle. Add the flour and the buttermilk/vanilla mixture alternately in three additions for the flour and two for the buttermilk/vanilla, starting and ending with the flour; mix on low speed until the additions are combined and stop to scrape down the bowl before the next addition. After the last addition of flour, mix until only a few streaks of flour are visible. Stop the mixer, remove the paddle and bowl from the stand, and clean them with the spatula. Add the cranberries and stir the batter with the rubber spatula to distribute the cranberries, scraping the bowl from the bottom up to release any ingredients. Scrape the batter into the prepared loaf pan and smooth the top with an offset spatula.

			4. Bake the loaf on the top rack of the oven until it has just begun to rise, is starting to brown, and a thin skin has formed on top, about 30 minutes.

			5. While the loaf is baking, to make the topping, whisk the egg white, sugar, and nutmeg together in a medium bowl. Stir in the almonds.

			6. Remove the loaf from the oven. Scoop the almonds out of the bowl with your hands, leaving any excess egg white in the bowl, and distribute them in a single layer on top of the cake, leaving the edges of the cake visible and leaving some cake peeking through the almond topping (discard the remaining egg white).

			7. Return the cake to the top rack of the oven, rotating it from front to back, and bake until a toothpick inserted into the center comes out clean, the center is firm to the touch, and the top is deep golden brown, 40 to 45 minutes longer. Remove the loaf from the oven and set aside to cool slightly.

			8. To remove the loaf from the pan, run the tip of a paring knife around the inside edges of the pan and invert the loaf onto your hand, taking care not to knock off the almond topping. Tap the bottom and sides of the pan with a metal spoon (or another blunt object) to release any stuck bits. Invert the cake again onto a serving platter.

			Yum-Yum Coffee Cake
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			In my book Pastries from the La Brea Bakery, I included a recipe for Summer Camp Coffee Cake, so named because it reminded me of the big squares of coffee cake, served directly out of the giant pan it was baked in, at my summer camp. I learned to make a version of that cake from Izzy Cohen, a Jewish baker from Philadelphia who found his way to Los Angeles. Izzy had that gruff, lovable, East Coast way about him. He loved to come in and bake with us at La Brea Bakery and tell how things should be done. They made a version of this coffee cake at the Philadelphia bakery where he had worked before coming west, and he passed what he knew on to me.

			I’ve been tweaking this recipe for the last thirty-two years, ever since Izzy taught it to me, but I was never 100 percent happy with it; it had a weird color from the addition of baking soda. I found that using baking powder instead gave me the pretty, light golden cake that I was looking for. I also added more streusel, which I can never get enough of, both to the top, which becomes the bottom, and to the layer of streusel inside the cake. Now I believe I can say I have perfected this cake. I only wish Izzy were here to see it. He called it “Yum-Yum Cake.” In memory of Izzy, I’m carrying on the name.
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			Makes 1 large Bundt cake

			What You Need—The Essential Special Equipment

			10-cup capacity Bundt pan (I use a Nordic Ware Brilliance Bundt Pan)

			Cooking spray

			For the Streusel and the Pan

			210 grams (2 generous cups) pecan halves (or walnut halves)

			100 grams (½ cup) granulated sugar

			1½ tablespoons ground cinnamon

			100 grams (½ cup packed) dark brown sugar

			¾ teaspoon grated nutmeg

			For the Cake

			2 extra-large eggs

			1 tablespoon pure vanilla bean paste or vanilla extract

			113 grams (1 stick) cold unsalted butter, cubed

			250 grams (1¼ cups) granulated sugar

			2 teaspoons baking powder

			1 teaspoon Diamond Crystal kosher salt

			280 grams (2 cups) unbleached all-purpose flour

			232 grams (1 cup) crème fraîche (or 244 grams/1 cup sour cream)
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			1. To make the streusel and prepare the pan, adjust an oven rack to the center position and preheat the oven to 325°F.

			2. Spread the pecans out on a baking sheet and toast them on the center rack of the oven until they’re golden brown and fragrant, 15 to 20 minutes, shaking the pan and rotating it front to back halfway through the baking time so the pecans toast evenly. Remove the baking sheet from the oven. Leave the oven on and increase the oven temperature to 350°F. (If you think the nuts are on the verge of being overtoasted, transfer them to a plate so they don’t continue to cook from the residual heat of the pan.) Set the pecans aside until they are cool enough to handle, then chop them to roughly the size of peas and put them in a medium bowl.

			3. Stir the granulated sugar and cinnamon together in a small bowl. Measure out ¼ cup and set it aside.

			4. Add the brown sugar and nutmeg to the bowl with the remaining sugar. Add the sugar mixture to the bowl with the chopped pecans and stir to combine. Set aside.

			5. Coat the Bundt pan with cooking spray. Sprinkle the cinnamon-sugar in the pan and tilt the pan so the cinnamon-sugar coats it all over. Gently tap out the excess.

			6. To make the cake, whisk the eggs and vanilla together in a small bowl.

			7. Put the butter in a stand mixer fitted with the paddle and beat on medium speed until the butter is soft but still cold, 3 to 4 minutes, stopping to scrape down the sides and bottom of the bowl with a rubber spatula whenever the butter is accumulating. Add the granulated sugar and beat on medium speed until the mixture is light and fluffy, 3 to 4 minutes, scraping down the bowl as needed. Add the baking powder and salt and beat on medium speed for about 15 seconds to distribute them. Add the flour and the egg/vanilla mixture alternately in three additions for the flour and two for the egg/vanilla, starting and ending with the flour; mix on low speed until each addition is fully incorporated and stop to scrape down the bowl before the next addition. Stop the mixer, remove the bowl and paddle from the stand, and clean them with the spatula. Add the crème fraîche and stir the batter with the spatula to combine, scraping the bowl from the bottom up to release any ingredients that may be stuck there.

			8. Scrape half of the batter into the Bundt pan with a rubber spatula and use the spatula to even out the surface. Reserve a heaping ⅓ cup of the streusel for the top of the cake. Sprinkle the remaining streusel over the batter. Scrape the remaining batter on top of the streusel layer and smooth the surface. Sprinkle the reserved streusel on top of the cake and place the Bundt pan on a baking sheet.

			9. Place the baking sheet with the Bundt pan on the center rack and bake until the coffee cake is firm to the touch and starts to pull away from the sides of the pan, the top is golden brown, and a toothpick inserted into the center comes out clean, 50 to 65 minutes, rotating the baking sheet front to back halfway through the baking time so the cake bakes evenly. Remove the cake from the oven and set it aside to cool slightly.

			10. To remove the cake from the pan, run the tip of a paring knife around the inside edges of the pan and invert the cake onto a serving platter.

			New York Crumb Cake
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			There are few things in this world that all New Yorkers agree on, but one of those things is that crumb cake should be equal parts cake to crumb. This crumb cake is just that. It’s based on the crumb cake that you see in individual square servings, wrapped in plastic wrap, and sold at every corner deli in New York City. This recipe was inspired by the baker Sally McKenney, who has a blog called Sally’s Baking Addiction that I am addicted to. Oftentimes while revisiting classics for this book, I would think: What does Sally do with this? And I’d go to her blog for ideas. This recipe is loosely inspired by two similar crumb cake recipes that Sally has on her blog.

			The crumb topping is squeezed in your fist and dropped on the cake in chunks, like dirt clods. Biting into those sweet, buttery clods is such a delicious and decadent experience. I like to cut this cake and serve it directly from the pan it was baked in.
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			Makes one 9-inch square cake

			What You Need—The Essential Special Equipment

			9-inch square baking dish (preferably deep-dish; I used a Le Creuset stoneware baking dish)

			Cooking spray

			For the Topping

			310 grams (2 sticks plus 6 tablespoons) unsalted butter, cubed

			137.5 grams (½ cup plus 3 tablespoons) granulated sugar

			137.5 grams (½ cup plus 3 tablespoons packed) dark brown sugar

			1 tablespoon pure vanilla bean paste or vanilla extract

			1 tablespoon ground cinnamon

			1 teaspoon grated nutmeg

			1 teaspoon Diamond Crystal kosher salt

			381.5 grams (2¾ cups) unbleached all-purpose flour

			For the Cake

			3 extra-large eggs

			2 tablespoons pure vanilla bean paste or vanilla extract

			170 grams (1½ sticks) cold unsalted butter, cubed

			150 grams (¾ cup) granulated sugar

			1½ teaspoons baking powder

			½ teaspoon Diamond Crystal kosher salt

			233.5 grams (1½ cups plus 2 tablespoons) unbleached all-purpose flour

			116 grams (½ cup) crème fraîche (or 122 grams/½ cup sour cream)
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			1. Adjust an oven rack to the center position and preheat the oven to 350°F. Coat the bottom and sides of the baking dish with cooking spray.

			2. To make the crumb topping, start by making the golden butter. Place the butter in a small saucepan or skillet with a light-colored bottom so you can better judge the color change in the butter. Warm the butter over medium heat until it melts and begins to bubble, swirling the pan occasionally. Cook the butter, swirling often so it cooks evenly, until it is golden and the milk solids are caramel colored, 3 to 6 minutes. Remove from the heat and transfer the butter to a bowl; set aside to cool to room temperature.

			3. Add the granulated sugar, brown sugar, vanilla, cinnamon, nutmeg, and salt to the bowl with the butter and stir with a spatula to combine. Add the flour and stir to combine; the mixture will be the texture of dense, wet sand.

			4. To make the cake, whisk the eggs and vanilla together in a medium bowl.

			5. Put the butter in a stand mixer fitted with the paddle and beat on medium speed until the butter is soft but still cold, 3 to 4 minutes, stopping to scrape down the sides and bottom of the bowl with a rubber spatula whenever the butter is accumulating. Add the granulated sugar and beat on medium speed until the butter and sugar mixture is light and fluffy, 3 to 4 minutes, scraping down the bowl as needed. Add the baking powder and salt and mix on medium for about 15 seconds to distribute them. Stop the mixer and scrape down the sides and bottom of the bowl. Add the flour and the egg/vanilla mixture alternately in three additions for the flour and two for the egg/vanilla, starting and ending with the flour; mix on low speed until each addition is fully incorporated and stop to scrape down the bowl before the next addition. Stop the mixer, remove the bowl and paddle from the stand, and clean them with the spatula. Add the crème fraîche and stir the batter with the spatula to combine, scraping the bowl from the bottom up to release any ingredients that may be stuck there.

			6. Scrape the batter into the prepared baking dish and smooth the top with an offset spatula. Dimple the surface of the batter with your fingers or a spoon to allow the crumb topping to sink down and melt into the cake. Pick up the crumb topping by the handful, press it together in your fist, and break it into small clumps over the cake.

			7. Bake the cake on the center rack of the oven for 30 minutes. Check the cake, and if it appears the crumb is flattening, fluff it up with a fork. Rotate the pan front to back so the cake bakes evenly and bake until the top is golden brown, firm to the touch, and a toothpick inserted into the center of the cake comes out clean, 30 to 40 minutes longer, rotating the pan front to back halfway through the baking time so the cake bakes evenly. Remove the cake from the oven.

			Granola
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			There are two schools of granola eaters, as far as I can tell: those who like clumpy granola, and those who like granola where the individual flakes of rolled oats stay separate. I’m all for clumpy, although I have one caveat: I don’t like the clumps to be rock hard like they are in commercial granola. To achieve my granola ideal, I add ammonium bicarbonate (aka baker’s ammonia), a leavening agent that works to make the granola clumps light and crispy.

			Besides making the crucial decision between clumpy and flaky granola, the other big granola variables lie in the additions, and in how the granola is sweetened. I add a combination of pecans, coconut, and dates, which become chewy when baked. And I sweeten it with maple syrup, but not so much that you can’t fool yourself into thinking that it’s healthy. At my restaurant, The Barish, we use this granola in our yogurt parfaits. It also makes a great snack. It would also be good with milk, although I wonder: Does anyone still eat granola with milk?
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