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Corn Muffins

We’re starting off our New England brunch journey with corn, a staple of Native American cooking. These whole-grain muffins are great to make in the spring as we await all the beautiful fruit that would also be delicious in these muffins: blueberries and raspberries in the summer, sugar-dusted cranberries in the fall. I love splitting corn muffins across the equator and frying them in butter until golden brown. But for a more sophisticated brunch affair, try whipping some Maple Cardamom Butter (next page) to slather onto warm muffins fresh from the oven.


	SERVINGS: MAKES 12

	2½ cups all-purpose flour

	1 cup yellow cornmeal

	2 teaspoons baking powder

	½ teaspoon baking soda

	1 teaspoon fine sea salt

	½ cup (1 stick) unsalted butter, melted

	½ cup canola or vegetable oil

	¾ cup light brown sugar, firmly packed

	3 large eggs, at room temperature

	½ cup sour cream, at room temperature

	1 cup milk, at room temperature



Preheat the oven to 350°F. Grease or line a standard 12-cup muffin tin with liners.

In a medium bowl, combine the flour, cornmeal, baking powder, baking soda, and salt. Stir well. In a large bowl, stir together the melted butter, oil, and brown sugar with a sturdy wooden spoon. Beat in the eggs, one at a time. Add the sour cream and stir until combined. Gradually whisk in the milk. Then stir the dry ingredients into the wet just until combined. Divide the batter between the muffin cups (a 1.5-ounce cookie scoop works great).

Bake 25–28 minutes until the muffins are just starting to brown and the tops spring back when gently pressed. Let cool 15 minutes before serving. Leftovers can be covered and stored at room temperature for 3–4 days.







Whipped Maple Cardamom Butter

This delectable topping is great spread on warm corn muffins, English muffins, or scones.


	MAKES 1 CUP

	1 cup (2 sticks) unsalted butter, at room temperature

	2 tablespoons maple syrup (preferably dark amber)

	¼ teaspoon fine sea salt

	¼ teaspoon ground cardamom



Use a handheld electric mixer to whip the softened butter until fluffy. Add the maple syrup 1 tablespoon at a time, whipping well and scraping down the bottom and sides of the bowl as necessary. Add the salt and cardamom. Whip well.

The butter can be stored at room temperature, where it will stay nice and soft, for about 2 days. For longer-term storage, keep in the refrigerator for about a week. Just be sure to take it out 1–2 hours ahead of time to soften at room temperature. (You can always rewhip if necessary.)







Old-Fashioned Sour Cream Doughnuts

I remember the glory days of Dunkin’ Donuts when the doughnuts were actually good. Sadly, those days are gone—but rest assured, you can still make delicious doughnuts at home. These old-fashioned cake doughnuts are craggly and delicious, the way they should be. They remind me of the sour cream doughnuts from the Hole in One on Cape Cod, which my in-laws always have on hand when we bring the kids down for a visit. Here I’ve done my best to re-create what I love about those doughnuts, including the tantalizing way the glaze drapes itself into the nooks and crannies, crisping up mid-drip. See the variations below for Blueberry, Pumpkin Spice, and Chocolate Honey-Dipped versions. This recipe also makes killer plain doughnuts if you want to skip the glaze.


	SERVINGS: MAKES ABOUT 8 DOUGHNUTS AND HOLES

	Doughnuts

	2 cups all-purpose flour

	1 teaspoon baking powder

	½ teaspoon baking soda

	1 teaspoon salt

	½ teaspoon ground nutmeg

	2 tablespoons unsalted butter, softened

	½ cup granulated sugar

	2 large eggs, at room temperature

	⅔ cup sour cream, at room temperature

	Vegetable or canola oil, for frying

	Glaze

	3 cups confectioners’ sugar, sifted

	1½ tablespoons honey

	4–6 tablespoons hot water



For the doughnuts: Sift the flour, baking powder, baking soda, salt, and nutmeg together in a medium bowl.

With an electric mixer fitted with the whisk attachment, mix the butter and sugar together for about 1 minute on medium speed until sandy. Add the eggs, one at a time, scraping down the bottom and sides of the bowl as necessary. Whisk for about 2 minutes more until light and fluffy. Switch to the paddle attachment or use a wooden spoon to beat in one-third of the dry ingredients just until combined. Alternate adding half the sour cream and half the remaining dry ingredients, mixing on low or stirring by hand just until combined. Cover the bowl with plastic wrap and refrigerate for 30 minutes to 1 hour.

Heat the oil (2–3 inches deep) in a large, heavy-bottomed pot until a candy thermometer reaches 350°F–375°F.

Turn out the dough onto a well-floured counter, sprinkle with more flour, and roll out to a thickness of ½ inch. Using a 3¼-inch biscuit cutter or drinking glass, cut out as many circles as you can, flouring the cutter to prevent sticking. Gently pat the scraps together and reroll to make additional doughnuts. Use a 1¼-inch biscuit cutter to cut out the centers. (Don’t have a cutter that size? Poke a hole with your finger and twirl the doughnut around on the floured counter.)

Add the dough to the hot oil in batches of 2 or 3, being careful not to crowd the pot and drive the oil temperature down. After a few seconds, the doughnuts will float to the top. Fry for 75–90 seconds, until golden brown and cracked. Flip and fry the other side for 60–75 seconds until golden. Transfer to a rack set over a pan lined with paper towels to drain. For best results, glaze as soon as possible while still warm.

For the glaze: Sift the confectioners’ sugar into a large bowl to remove any lumps. Whisk in the honey and 6 tablespoons of the hot water. Dribble in only as much additional water as it takes to make a smooth, runny glaze that still coats the back of a spoon well. If the slurry ends up too runny, add more confectioners’ sugar. Dip the warm doughnuts into the glaze, one side at a time, letting the excess run off for a few seconds. Allow the doughnuts to dry completely on a rack until the glaze crisps up, at least 15–20 minutes.
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Doughnuts are best consumed the day they’re made. Store uncovered in a cool, dry place until ready to serve (humidity will cause the glaze to melt). However, if necessary, extras can be stored for a day or two in the refrigerator, covered with a dishtowel. To refresh day-old doughnuts, pop them in the microwave one at a time for 5–10 seconds on low just until warm, before the glaze starts to melt.

A note on frying: Be careful to minimize splashing when you place the doughnuts into the hot oil. Bring the dough as close to the oil as possible without burning yourself, and, when you let it go, make sure the top falls toward the back of the pot so it splashes away from you. The same goes for the doughnut holes. Don’t plop them all in—use a slotted spoon and lower the dough balls into the oil, then wiggle the spoon out from underneath.


Variations

Blueberry Doughnuts: Omit the nutmeg and replace with cinnamon (or finely grated lemon zest). Add ½ cup fresh wild blueberries to the dough along with the last of the dry ingredients (you can also use frozen berries, defrosted and drained). Serve plain or glazed.

Pumpkin Spice Doughnuts: Substitute ⅔ cup pumpkin or squash puree for the sour cream. Replace the nutmeg with 1½ teaspoons pumpkin spice (to make your own, see page xv). Serve plain or glazed.

Chocolate Honey-Dipped Doughnuts: Reduce the flour to 1½ cups, increase the bak ing soda to 1 teaspoon, and omit the nutmeg. Add ½ cup natural unsweetened cocoa powder to the mix along with the 1 teaspoon baking powder and 1 teaspoon salt. In a small bowl or measuring cup, whisk together ⅔ cup sour cream, ¼ cup strong coffee (or ¼ cup hot water mixed with ½ teaspoon espresso powder), 2 tablespoons melted butter (instead of softened), and 1 teaspoon vanilla. With an electric mixer fitted with the whisk attachment, mix 2 large eggs and ½ cup granulated sugar together for about 2 minutes, scraping down the bottom and sides of the bowl as necessary. Switch to the paddle attachment or use a wooden spoon to alternate adding the dry and wet ingredients, mixing on low or stirring by hand just until combined. Cover the bowl with plastic wrap and refrigerate for 30 minutes. Proceed with heating the oil and shaping the doughnuts.


A Brief History of Doughnuts

Practically every culture in the world lays claim to some type of fried dough, but the variously flavored, glazed, filled, and frosted rings of dough so popular in the Northeast are an American phenomenon. The hole appeared in 1847, when a Maine sea captain, Hanson Gregory, had a revelation. His mother, a seafront cook, would fry up cakes laced with nutmeg and cinnamon from the ship’s cargo as well as lemon zest to prevent the crew from getting scurvy. But sometimes the centers didn’t cook through. His solution: Punch out the middle with the lid of a pepper tin. Indeed, illustrated depictions of the story often show the doughnut skewered on the ship’s steering wheel while navigating rough seas. Soon the hole became a crucial part of doughnut identity, and the dough was formed into rings before frying. Doughnuts grew in popularity during World War I, when they were served to soldiers by female volunteers called “Doughnut Dollies” to boost morale. When the men returned home, the doughnut cravings persisted. The invention of the automatic doughnut machine in 1920 opened the door to mass production. The first Dunkin’ Donuts opened its doors in Quincy, Massachusetts, in 1950. Five years later, it began fran chising throughout New England and beyond, further cementing the association of doughnuts with New England.











Crepes with Strawberry Anise Compote

I love to mix strawberries with tart ingredients to complement their very sweet flavor. It’s one of the reasons strawberries and rhubarb go together so well. Here I’m veering off my seasonal script with the addition of a secret ingredient: cranberries. They’re unusual bedfellows, since strawberries come out in the spring and cranberries are a fall fruit, but hear me out. Come springtime, when I clean out the winter remnants from my freezer, there’s almost always a partial bag of cranberries hiding in there, looking slightly shriveled and a little worse for wear. A handful or two does the trick to give more dimension, color, and pectin to the sweet strawberries. If you don’t have cranberries, you can substitute diced rhubarb. The addition of anise is a nod to my Italian heritage, but if you don’t like its licorice-like flavor, just leave it out. Use this compote together with a smear of whipped mascarpone to make these delicious crepes, or use it as a topping for pancakes, waffles, yogurt, or cheesecake.


	SERVINGS: MAKES 6–8

	Compote

	1 pound strawberries, hulled and sliced into bite-sized pieces

	⅓ cup cranberry juice cocktail (or 2 tablespoons pure cranberry juice)

	1 cup granulated sugar, divided

	⅓ cup frozen cranberries

	¼ teaspoon anise seeds (optional)

	Crepes

	3 large eggs

	1½ cups milk

	1 cup all-purpose flour

	⅛ teaspoon fine sea salt

	Butter, for frying

	Filling

	¼ cup granulated sugar

	1 cup cold heavy cream

	8 ounces mascarpone Fresh strawberries, for garnish



For the compote: Combine the strawberries, cranberry juice, and 1 tablespoon of the sugar in a small saucepan. Cook 8–10 minutes over medium heat, stirring occasionally, until the mixture foams and the strawberries break down a bit but there are still some chunks remaining. Add the frozen cranberries and cook 3–5 minutes more, until their skins burst. Bring the mixture to a hard boil and stir in the remaining sugar. Cook 2–5 minutes more until the mixture runs off the spoon in a thick, syrupy fashion (it will thicken more as it cools). Remove from the heat and stir in the anise seeds. Transfer to a clean, sterilized jar. Screw on the lid finger-tight and let it cool to room temperature. Store in the refrigerator for up to 1 month.

For the crepes: Combine the eggs, milk, flour, and salt in a blender. Blend until well combined. (You can also whisk the ingredients together in a large bowl.) Strain the batter into a medium bowl or measuring cup. Chill for 30 minutes. (Batter can be made up to 1 day in advance, covered and stored in the refrigerator. Give it a good stir before proceeding with frying.)

Heat a 10-inch nonstick pan (with an 8-inch flat bottom) over medium-high heat. When hot, melt 1 teaspoon of butter in the pan and swirl to disperse. Pour in about 1/3 cup of the
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batter and immediately swirl the pan to coat the entire bottom. Cook 1–2 minutes, until the edges are lacy and crisp and the underside of the crepe is a mottled golden brown. With a spatula, flip from the center and cook 30 seconds more until set. Let cool.

For the filling: Stir the sugar into the cream to dissolve. In a medium bowl, whip the mascarpone briefly to loosen, 5–10 seconds. Gradually, about ¼ cup at a time, add the cream to the mascarpone and whip with an electric mixer fitted with a whisk attachment on high just until soft and pillowy, 5–10 seconds. (If it ends up too thick, stir in more heavy cream by hand, 1 tablespoon at a time, until soft.)

To assemble: Spread some whipped mascarpone on one-half of a crepe. Top the mascarpone with Strawberry Anise Compote. Fold the crepe in half, then in half again. Set on a platter garnished with fresh strawberries.

The crepes can be stored in a stack, covered, in the refrigerator for up to 2 days. The whipped mascarpone is best when made fresh. Assemble right before serving.







Dirt Bombs

The name for these incredible muffins coated in cinnamon sugar comes from the wet fistfuls of sand kids used to hurl at one another on the beach (at least that’s what my husband tells me). These muffins have been a mainstay at the Cottage Street Bakery in Orleans, Massachusetts, for years. Think of them as the best apple cider doughnuts you’ve ever had, but in muffin form. Everyone loves them, and they’re easy to make. The next time you’re heading to the Outer Cape, stop by and grab some before they run out. If they do, you can console yourself with a cranberry almond poppyseed muffin, another fan favorite.
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	SERVINGS: MAKES 12

	3 cups all-purpose flour

	1 tablespoon baking powder

	½ teaspoon salt

	½ teaspoon ground nutmeg

	¼ teaspoon ground cardamom

	¾ cup (1½ sticks) unsalted butter, at room temperature

	1 cup granulated sugar

	2 large eggs, at room temperature

	1 cup whole milk, warmed to room temperature

	Topping

	1 cup (2 sticks) unsalted butter, melted

	¾ cup granulated sugar

	2 teaspoons ground cinnamon



Preheat the oven to 400°F. Grease a standard-size 12-cup muffin tin very well with butter (don’t use muffin liners).

Sift the flour, baking powder, salt, nutmeg, and cardamom in a medium bowl.

With an electric mixer, cream the butter and sugar in a large bowl until light and fluffy, 2–3 minutes. Mix in the eggs, one at a time. Alternate the dry ingredients and the milk in two additions, mixing just until incorporated. Scrape down the bottom and sides of the bowl as necessary. Don’t overmix or the muffins will be tough. Divide the batter between the 12 muffin wells, filling to the top.

Bake 20–25 minutes, until the tops are golden and a toothpick inserted into the center comes out clean. When the muffins are still warm, but cool enough to handle, turn them out onto a wire rack set over a sheet pan.

For the topping: Add the melted butter to one small bowl. Mix the sugar and cinnamon in a separate bowl. Dip the muffins (top, sides, bottom) in the butter. Use a pastry brush to touch up the spots you miss. Immediately roll the muffins in the cinnamon-sugar. Serve warm or at room temperature.

Leftovers can be covered and stored at room temperature for several days (but there will be no leftovers).






Strawberry Rhubarb Scones

These beautiful scones celebrate the long-awaited arrival of strawberries and rhubarb, a gardener’s favorite spring pairing. Separately, they’re delicious—together, they’re magical. Striped with a glaze flavored with maple syrup and cardamom, these scones would be perfect to serve at a Mother’s Day brunch alongside the Simple Spring Pea Salad (page 42).
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	SERVINGS: MAKES 8

	Scones

	2 cups all-purpose flour

	1 tablespoon baking powder

	¼ cup granulated sugar

	½ teaspoon fine sea salt

	¼ teaspoon ground cinnamon

	¼ teaspoon finely grated lemon zest

	6 tablespoons cold unsalted butter, cut into 6 pieces

	1 cup heavy cream

	1 cup chopped strawberries (¾-inch pieces)

	1 cup chopped rhubarb (½-inch pieces)

	Glaze

	1 cup confectioners’ sugar, sifted

	2 tablespoons maple syrup

	1 tablespoon water

	2 teaspoons freshly squeezed lemon juice

	½ teaspoon ground cardamom



Preheat the oven to 425°F. Grease a large 12 × 17-inch baking sheet or line it with parchment paper.

In the bowl of a food processor, combine the flour, baking powder, sugar, salt, cinnamon, and lemon zest. Process the mixture for a few seconds to blend. Add the cold butter and process 15–20 seconds, until the butter pieces are the size of small peas. (You can also cut the butter into the dry ingredients with a pastry blender or your fingers.)

Dump the mixture into a large bowl. Add the cream to the dry ingredients and fluff with a fork until it all comes together into a shaggy dough. Add the strawberries and rhubarb. Gently bring the dough together. Turn it out onto a floured surface and, with floured hands, fold the dough over on itself several times until it holds together. Gently pat the dough into a ¾-inch-thick disk. Cut it into 8 wedges like a pizza. Transfer the scones to the prepared pan and space them out at least 2 inches apart.

Bake 22–26 minutes, until the tops brown and the centers of the scones are set. Remove the pan from the oven and transfer the scones to a rack to cool.

For the glaze: Whisk together the confectioners’ sugar, maple syrup, water, lemon juice, and cardamom. The glaze should be runny but still coat the back of a spoon. If it’s too thin, add more sugar. If it’s too thick, stir in water a few dribbles at a time until it reaches the right consistency. When the scones are cool, drizzle the glaze over the tops with a fork or a ziptop bag sealed tight with the tip of a corner snipped off. Let the icing air-dry for about 20 minutes.

Scones are best eaten the day they’re made, but they can be stored, loosely covered, at room temperature for 2–3 days. The moisture in the fruit will cause the scones to soften over time.
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Portuguese Sweet Rolls

If you want your house to smell amazing as your guests arrive, have these sweet, pillowy rolls ready to pull out of the oven. The aroma is to die for. This traditional sweet bread hails from the Azores, an archipelago off the coast of Portugal where so many of New England’s Portuguese community originated. These tender, fluffy rolls are often served at Christmas or Easter, but it’s a simple enough bread to pull off on an everyday weekend too. Serve them warm, with butter and jam, alongside eggs and bacon or red flannel hash. Or try them with the Lobster Salad Sliders recipe on page 74. In the latter case, you’ll want to omit the sugar topping and make twice as many smaller rolls (spread out between two cake pans) so you get the right ratio of bun to filling. Or do one pan plain and one pan sugared.


	SERVINGS: MAKES 8 LARGE ROLLS OR 16 SMALL SLIDER ROLLS

	2¼ teaspoons active dry or instant yeast

	¼ cup warm (not hot) water

	⅓ cup granulated sugar, plus ½ teaspoon for the top

	4 tablespoons unsalted butter, at room temperature

	2 large eggs, divided

	3–3½ cups bread flour

	½ cup warm (not hot) milk

	½ teaspoon fine sea salt



In a small measuring cup, stir together the yeast, warm water, and a pinch of sugar to wake up the yeast.

In the bowl of a stand mixer fitted with a paddle attachment, cream the sugar and butter together on medium speed until fluffy, 1–2 minutes. Scrape down the bottom and sides of the bowl as necessary. Add the two egg yolks and mix well, about 30 seconds. Reserve 1 tablespoon of the egg whites in a ramekin for the topping. Add the remaining egg whites to the dough mixture along with 1 cup of the bread flour. Mix on low speed until combined. Add the yeast mixture and, starting on low speed, mix well, increasing the speed to medium until smooth. Add another 1 cup of the bread flour and, with the mixer running on low, gradually add the warm milk in a steady stream. Add the third cup of flour and the salt. Mix until the dough starts to come together in a shaggy dough. With a clean finger, touch the dough. If it’s still sticky, mix in the last ½ cup of flour a little at a time until the dough feels tacky but no longer sticks.

Switch out the paddle for the dough hook and run on medium speed for 5 minutes to knead. (Don’t leave the mixer unattended—the kneading motion can cause the machine to waddle over to the edge of the counter and dive off.) The bread can also be made with a handheld mixer or by hand and then kneaded with oiled hands to prevent sticking, but this is a messier process as the dough is quite soft.

Pour a bit of oil into a large bowl and rub it around with your hands. Scrape the dough into the bowl and, with your oiled hands, form it into a tight ball by gathering the sides of the ball and pulling them underneath. Roll the ball around in the bowl so it’s coated in oil; set it seam side down. Cover the bowl with plastic wrap and let the dough rise until doubled in bulk, about 1 hour.

Grease a 9-inch cake pan and line with a circle of parchment paper. (If making slider rolls, grease and line two cake pans.)

Once the dough is doubled, punch it down with oiled hands. Cut the dough into 8 even pieces and form them into balls. Arrange them in the cake pan with one ball in the center and plenty of space in between. (If making slider rolls, cut the dough in half, form two balls, and cut each into 8 even pieces. Arrange them in two cake pans.) Cover and let rise until doubled, 45 minutes to 1 hour.

Preheat the oven to 350°F. Gently brush the tops of the rolls with the egg white mixed with 1 teaspoon water. Sprinkle with sugar, unless making slider rolls. For the bigger rolls, bake 30–35 minutes, rotating the pan once midway through baking, until the bread starts to split along the creases between the rolls. For sliders, bake 25–30 minutes. Let cool. Serve warm or at room temperature.

Once cool, rolls can be stored in a sealed plastic bag for 3–4 days at room temperature. Leftovers make great French toast.







Stuffed Carrot Cake Muffins

My family loves carrot cake, and I’ve included decadent recipes for it in both of my previous cookbooks, New England Desserts and Wintersweet . This muffin recipe is a healthier version of the all-American carrot cake with cream cheese frosting. Here, the cream cheese—only lightly sweetened—is in the center. I’ve added dates for natural sweetness and walnuts for texture (if you don’t like nuts, you can use rolled oats instead). To increase the whole-grain factor, I’ve added some whole wheat flour, but you could also use spelt or buckwheat. You could even substitute frost-sweetened, spring-dug parsnips for the carrots. For best results, make the cream cheese centers at least a day ahead of time so they can fully freeze (they bake up creamier that way). Or you can serve cream cheese on the side.


	SERVINGS: MAKES 12

	Filling

	8 ounces cream cheese, at room temperature

	2 tablespoons confectioners’ sugar

	2 tablespoons heavy cream

	Muffins

	5 ounces (about 7)

	Medjool dates, pitted 1⅓ cups milk, warmed

	1 cup dark brown sugar, firmly packed ¾ cup vegetable oil

	3 large eggs

	2 teaspoons vanilla extract

	2 cups all-purpose flour

	1 cup whole wheat flour

	2 teaspoons baking powder

	½ teaspoon baking soda

	1 teaspoon fine sea salt

	1 teaspoon ground cinnamon

	1 teaspoon ground nutmeg

	½ teaspoon ground ginger

	Dash of ground cloves 1¼ cups grated carrots (2–3 medium carrots)

	¾ cup chopped walnuts, plus extra finely chopped for topping (optional)



For the filling: Beat the cream cheese and confectioners’ sugar in a medium bowl with an electric mixer until smooth. Scrape down the sides of the bowl as needed. Mix in the cream, 1 tablespoon at a time. Portion the cream cheese into tablespoon-sized dollops (I use a ½-ounce cookie scoop), and set them spaced apart in a wide, flat, freezer-safe container with a lid (you should have at least 12 dollops). Freeze until firm, 3-plus hours or overnight.

Preheat the oven to 400°F. Grease or line the cups of a standard 12-cup muffin tin.
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For the muffins: Combine the dates and warm milk in a blender. Blend on medium-high until the date pieces are pea-sized or smaller. Set aside.

In a large bowl, whisk together the brown sugar and oil. Add the eggs, one at a time, whisking well after each addition. Add the vanilla and mix well.

In a medium bowl, whisk together the flours, baking powder, baking soda, salt, and spices. Add half the dry ingredients and half the date milk to the egg mixture and whisk just until combined. Add the rest of the dry ingredients and date milk. Whisk well. With a rubber spatula, fold in the grated carrots and walnuts until thoroughly distributed.

Fill the muffins cups halfway with batter. Remove the frozen cream cheese centers from the freezer. Press one deep into the center of each muffin. Cover the cream cheese with the rest of the batter, heaping it into equal-size domes. Sprinkle with chopped walnuts, if desired.

Bake 5 minutes at 400°F on the middle rack so the nuts don’t burn. Reduce the oven temperature to 375°F and bake 20–25 minutes more, rotating the pan once halfway through, until the muffins are puffed and starting to crack. Remove from the oven and let cool completely. Refrigerate until ready to serve. Store the muffins covered in the refrigerator for 3–4 days.







Rhubarb Yogurt Parfaits with Ginger Granola

I love the taste of cooked rhubarb all on its own. Its bright pink color is fun to showcase, layered with yogurt and gingery granola, in little jars or pedestal bowls. If you find yourself with rhubarb that’s more green than pink, you can spruce it up with a handful of strawberries, raspberries, or a drop of red food coloring. I like to use chia seeds to bind the granola into light, crispy clumps; if you don’t have chia seeds, you can stir in 2 unbeaten egg whites. All these components can be made a day or two ahead of time, then assembled right before serving. Save any extra granola for breakfast during the week.


	SERVINGS: 4–6

	Rhubarb Compote

	1½ pounds rhubarb, stalks trimmed, cut into ½-inch pieces

	1 cup granulated sugar

	2 tablespoons freshly squeezed lemon juice

	1 teaspoon vanilla extract

	Ginger Granola

	3 cups rolled oats

	2 cups Grape-Nuts cereal

	¼ cup light brown sugar, firmly packed

	2 tablespoons whole flaxseed

	1½ teaspoons fine sea salt

	½ teaspoon ground cinnamon

	¼ teaspoon ground ginger

	½ cup grapeseed, vegetable, or canola oil, plus

	1 tablespoon for the pan

	⅓ cup maple syrup

	½ teaspoon vanilla extract

	1 tablespoon chia seeds

	2 tablespoons water

	3 tablespoons chopped crystallized ginger (optional)

	Yogurt

	3 cups plain yogurt (or Greek yogurt thinned with a little milk)



For the rhubarb compote: Combine the diced rhubarb, sugar, lemon juice, and vanilla in a small saucepan. Cook over medium-low heat, stirring occasionally, 7–10 minutes, until the rhubarb is soft but still holds its shape. Remove from the heat and transfer the mixture to a medium bowl. Let cool. Cover and refrigerate overnight.

Preheat the oven to 300°F. Brush a large, rimmed 12 × 17-inch baking sheet with 1 tablespoon oil.

For the granola: Stir together the oats, Grape-Nuts, brown sugar, flaxseed, salt, cinnamon, and ginger in a large bowl. In a medium bowl, whisk together the oil, maple syrup, and vanilla. Add the wet ingredients to the dry. Mix well with a wooden spoon. In a small bowl or ramekin, stir together the chia seeds and water. Let them sit 5 minutes, until the water is absorbed and the seeds form a gray gel. Stir it well to loosen, then add it to the granola mixture, being careful to mash the chia gel into the dry ingredients until it’s no longer visible. Spread the granola evenly on the prepared pan and press it flat with a spatula.

Bake 25–30 minutes, flipping the mixture twice during the baking time, and re-flattening it with a spatula. Remove from the oven and let it cool on the pan without stirring for 30 minutes to 1 hour. (It might still seem slightly damp, but it will firm up on sitting.) Loosen the mixture from the pan with a spatula and let it cool completely, then add the chopped crystallized ginger, if desired.

To assemble the parfaits: Layer the yogurt, rhubarb compote, and granola in thin layers (the more layers, the better for the prettiest presentation). Top with fresh strawberries or raspberries, if desired. Don’t assemble the parfaits too far in advance or the granola will get soggy. You can even set out the components and let people assemble their own parfaits (there’s no wrong way to layer the ingredients).

Granola can be stored in sealed jars for up to 3 weeks. The rhubarb compote can keep, covered, in the refrigerator for up to 5 days.
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Boston Cream Doughnuts

These doughnuts, inspired by the famous Parker House Hotel’s Boston cream pie, are a decadent combination of pillowy, yeasted dough filled with vanilla custard and topped with shiny chocolate ganache. Make the filling the day before so it’s plenty cold and perfectly set. Start the dough the night before you plan to serve the doughnuts so the dough can slowly rise overnight in the refrigerator. Then allow 2–3 hours the next morning to shape, proof, fry, fill, and glaze the doughnuts. Once the glaze has set, serve the doughnuts with coffee, fresh fruit, and a side of bacon.


	SERVINGS: MAKES 8–9

	Dough

	1½ teaspoons active dry yeast

	¾ cup milk, warmed (not hot)

	1 cup all-purpose flour

	1 cup bread flour

	1 teaspoon table salt or fine sea salt

	2 tablespoons granulated sugar

	3 large egg yolks

	4 tablespoons unsalted butter, warmed to room temperature

	Vegetable or canola oil, for frying

	Filling

	½ cup granulated sugar

	3 tablespoons cornstarch

	¼ teaspoon table or sea salt

	2 large egg yolks

	2 cups milk

	2 tablespoons unsalted butter

	2 teaspoons vanilla extract

	Glaze

	½ cup heavy cream

	1 cup semisweet chocolate chips, divided



For the dough: Stir the yeast into the warm milk. Let sit for 5 minutes to activate.

Meanwhile, in the bowl of a stand mixer (preferably fitted with the paddle attachment), combine the all-purpose flour, bread flour, salt, and sugar. Add the egg yolks and the milk mixture to the dry ingredients. Mix on low. Once the liquid is absorbed, increase the speed to medium and add the butter 1 tablespoon at a time. Once the butter is incorporated, continue mixing on medium to medium-high for 6–8 minutes, until the dough starts to pull away from the sides of the bowl. The dough will be very sticky and elastic.

Oil a large bowl. Scrape the dough into the oiled bowl with a scraper and turn the dough around in the bowl so it gets coated in oil on all sides. Cover the bowl tightly with plastic wrap and refrigerate 12–15 hours.
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For the filling: Whisk together the sugar, cornstarch, and salt in a medium saucepan off heat. Whisk in the yolks and a generous splash of milk until no lumps remain. Gradually whisk in the rest of the milk. Set the pot over medium heat. Bring to a simmer, whisking the sides and bottom of the pot frequently to prevent lumps as the mixture thickens. Simmer 1–3 minutes, whisking constantly, until it achieves a pudding-like consistency. Remove the pan from the heat and add the butter. Switch to a wooden spoon and stir until the butter melts. Stir in the vanilla. Immediately transfer to a heatproof bowl. Cover with plastic wrap pressed right up against the surface to prevent a skin from forming. Poke several holes in the film with a toothpick to allow the steam to escape. Refrigerate overnight until cold and set.

For the doughnuts: The next morning, cut a sheet of parchment paper into 12 squares (you will only need 9, but these are the perfect size, and I save the extras for future doughnuts). Set 9 squares on a sheet pan and spray with nonstick spray. Set aside.

Remove the dough from the refrigerator. Scrape out the dough onto a lightly floured counter and gently press it ½ inch thick. Using a 3-inch round biscuit or cookie cutter, cut the dough into circles and transfer each one to a square of oiled parchment paper. Arrange them back on the sheet pan, cover with plastic wrap, and let proof 30–45 minutes in a warm place until puffed.

Meanwhile
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New England Resources

Local Farms, Orchards, and Farmers’ Markets


localharvest.org


Connecticut


guide.ctnofa.org/


Maine


mainefarmersmarkets.org


Massachusetts


massfarmersmarkets.org/markets


New Hampshire


nofanh.org/farm-and-food-map


Rhode Island


nofari.org


Vermont


nofavt.org


Baer’s Best Beans, South Berwick, ME


baersbest.com


Dried heirloom beans like Jacob’s cattle, yellow-eye, soldier, and Marfax


Bouchard Family Farms, Fort Kent, ME


ployes.com


French Acadian buckwheat flour and ployes mix


Coombs Family Farm, Brattleboro, VT


coombsfamilyfarms.com


Maple syrup, maple sugar


Eureka Farms, Palmyra, ME


eurekafarmsmaine.com


Dried heirloom beans, maple syrup


Formaggio Kitchen, Cambridge, MA


formaggiokitchen.com


Cheese, chocolate, baking supplies


Heiwa Tofu, Rockport, ME


heiwatofu.com


Organic tofu


HMart, Cambridge, Burlington, Quincy, MA


hmart.com


Korean, Chinese, and other Asian food and cooking supplies


Kenyon’s Grist Mill, Usquepaugh, RI


kenyonsgristmill.com


Traditional white stone-ground flint cornmeal for johnnycakes


Kimball Farm, Carlisle, Lancaster, Westford, MA; Jaffrey, NH


kimballfarm.com


Maple syrup, maple sugar, honey, jam, and other New England products


King Arthur Flour, Norwich, VT


kingarthurbaking.com


Flour, malted milk powder, baking supplies


Maine Grains, Skowhegan, ME


mainegrains.com


Organic beans and grains—oats, rye, wheat, corn, spelt, barley, buckwheat, and graham flour


Penzeys Spices, Arlington, MA; Hartford, Norwalk, CT


penzeys.com


Spices, cocoa, vanilla
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Born in Maine, bred in New Hampshire, and a Massachusetts resident for more than thirty years, Tammy Donroe Inman is a New England writer, trained chef, and Boston-based cooking instructor. Her first cookbook, Wintersweet: Seasonal Desserts to Warm the Home, was praised by USA Today, the Wall Street Journal, the Boston Globe, Edible Boston, and the Kitchn. Her second cookbook, New England Desserts: Classic and Creative Recipes for All Seasons, won New England Book of the Year at the 2022 Readable Feast Awards. After earning her chops in the test kitchen of Cook’s Illustrated magazine and the television show America’s Test Kitchen, she spent nearly twenty years writing about food and developing recipes for Fine Cooking, Parents, Yankee, the Boston Globe, Boston magazine, Cape Cod Life, and Serious Eats. She taught hands-on cooking classes for adults and children at the Newton cooking school, Create a Cook, for five years. Inman has been interviewed by NPR’s All Things Considered, CBS Evening News, and the Atlantic about her perspective on food. She was also the force behind the beloved Food on the Food blog. She lives outside Boston with her husband (her two sons have flown the coop), two high-maintenance cats, and a well-worn pair of roller skates. To learn more, visit tammydonroe.com.
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