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This book is dedicated to the memory of my mom, Fern Tomlinson, who taught me that creativity is as easy as apple pie. And to my father, Jack Tomlinson, whom we have to thank for the bakery’s success. We wouldn’t have gotten so far without his help. He’s always there for us.
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Introduction

This book is an entire pastry shop between two covers. It contains over 150 recipes from the cases of Gayle’s, our bustling bakery in the seaside town of Capitola, which is about ninety miles south of San Francisco on the California coast. The Village Baker’s Wife also tells the story of the bakery and of the baking life, including how we got started, how we do what we do, and why it’s so important to us. We hope that our recipes and stories will inspire and help you bake for your family and friends the way Gayle’s bakers bake for our community—in the spirit of generations of village bakers.

When my husband Joe first suggested we call this book The Village Baker’s Wife, I was appalled. After all, I was the first baker in the family, even though Joe has been a bread baker for fifteen years and wrote The Village Baker. But I came to see the humor in the title and decided it was the perfect name for the sequel to Joe’s book and a tribute to the wonderful Marcel Pagnol movie, La Femme du Boulanger. So please don’t take our title too seriously—it’s just a playful nod to the times when a village baker’s wife brought a smile to her customers’ faces.

Because Joe was the one who encouraged (okay, needled) me to write this book, I’ve asked him to tell our story. I hope you will enjoy the book and that it will inspire you to bake more at home.
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Back in 1976, Gayle decided she wanted to open a bakery. It took years of research and study and many people had their doubts at the beginning, but Gayle’s continues to thrive and is still growing nearly twenty years later. Since the bakery’s modest birth on Valentine’s Day in 1978, Gayle’s has grown from an 800-square-foot shop to a 10,000-square-foot food emporium. In that time, Gayle’s has served over 25 million cakes, pastries, and desserts to over 5 million adoring customers. Each month we transform raw ingredients into 20,000 Danish pastries, 15,000 assorted croissant goodies, 6,500 muffins, and 22,000 cookies, to mention just a few. In a month’s time we use 2.5 tons of butter, 32,000 eggs, 32,500 pounds of flour, and 990 pounds of chocolate. Our accountant, Jay Leite, calls it an inventory mill. We still call it a village bakery.

The Gayle’s bakery story actually began in 1976 when I was a housepainter and did an estimate for Jack Lirio’s cooking school in San Francisco. When I delivered the bid, Jack handed me a schedule of classes and proposed that we do a trade. I shook my head in disbelief, thinking it a little bold of him even to ask. Jokingly, I took the schedule to Gayle, thinking she’d find it funny, too. Instead, she told me she had dreamed of making pastries since she was five years old, when her grandmother, Mina Rhoades, had let her and her sister Joellen frost bricks with lathered-up Ivory soap. Gayle ended up taking classes, even though I never did the painting job.
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Gayle was hooked after the first series of pastry classes, which were taught by San Francisco Bay Area baking expert Flo Braker. Shortly after, our friend Mark Litwin told Gayle about a temporary job in Berkeley, California, at a restaurant called Chez Panisse. The job, filling in for the vacationing pastry chef, was a rare opportunity for a novice baker, but the folks at Chez Panisse knew that it would be easier to instill a unique approach in a green baker with lots of energy than it would to teach an experienced baker a new way of looking at desserts.

After an inspiring two-month apprenticeship at the restaurant, Gayle spent the next several years visiting Bay Area restaurants and bakeries with determination in her eyes and a notebook in hand. She recorded every piece of information she could gather about all aspects of baking. She cajoled the bakers she met into giving her recipes, equipment suggestions, and the names of food purveyors. She met a lot of nice people along the way, including David Morris of the Bread Garden, Hildegard Marshall of Fat Albert’s, Tom King of Cabrillo College, and Alice Medrich of Cocolat. She visited two of our favorite San Francisco bakeries—Just Desserts and Tassajara Bakery—just to soak up the ambience. Everywhere she went she gathered inspiration as well as information. While at Chez Panisse, she met Lily Lecocq, a lunch chef. When Lily opened a bakery, she asked Gayle to help. Gayle worked at La Farine for several months, which helped her realize she really wanted to run her own bakery.

Finally, in 1978, Gayle found the location she had been looking for, a former real estate office in Capitola. (Years later, local realtors would use the sales pitch “within walking distance of Gayle’s” in their advertisements for property listings.) It took us one month to remodel the new bakery, which was to be called Gayle’s Fine Pastries and Bread. We made lists and lists of possible names, from Croissant Lady to Village Bakery to CroisSantaCruz. Eventually, “Gayle’s” stuck.

Our practice run was the day before Valentine’s Day, and we brought in close to fifty dollars. We had only one employee, our friend Gretchen Friewald, for the first few months. The first products we made were challah, baguettes (just twenty-four of them), beer rye, croissants, chocolatines, a cake or two, and lemon tarts. (The third day, when no one bought lemon tarts and we had a case of lemons to get rid of, we thumbed through a few books and found a recipe for lemon bread. We’ve been making our own version ever since.) Today we make over 200 different baked goods each day.

The early years were busy for both of us. I was still painting houses as well as baking. Gayle and I would arrive at the bakery at 2 A.M. and work all morning. At 10 A.M., my painting partner would pick me up and I would go off to my painting job. Gayle would stay at the bakery doing prep for the next day and some sales work, talking to customers, and paying bills. When I got back to the bakery at 5 or 6 P.M., we’d both clean up. We would go home sometime around 7 P.M., have a light dinner, and fall into bed. The next morning at 2 A.M. we’d start all over again.

Two years after the bakery opened, Gayle and I started making trips to Europe to see how the bakers there do their jobs. It was inspiring to see bread and pastries made and enjoyed the European way. Back then, Europeans were definitely more passionate about their food than most Americans; it was an elemental part of their lives. We went to Europe every year after that to stock up on rest, a few good meals, and more inspiration.

All the European bakers we met shared their insights into how the methods, work schedules, and techniques they used were as important as the ingredients. We learned not to waste anything, to appreciate the integrity and ecology of baking. We saw how valuable it was for customers to be able to talk with their bakers (if they were still awake) and find out what ingredients went into each baked good. We learned that baking is not only a craft performed from day to day, but that it is also an art. The beauty of the products themselves and the tastefulness of the displays in bakeries, open-air markets, butcher shops, and charcuteries all became inspiration we carried back to Capitola.

The European experience also reaffirmed what Gayle knew all along and I eventually figured out: that a village bakery is an integral part of a community. At Gayle’s we know many of our customers by name because we see them daily, and sometimes even more often. In today’s rushed, impersonal world, we have the uncommon pleasure of providing a place—our village bakery—that draws the community together to sip coffee and nibble fresh-baked goodies or to exchange greetings and news as they meet in front of the case. One of the other ways Gayle’s participates in the community is by using recycled paper products whenever possible and maintaining an ambitious recycling campaign. It helps us do our part to conserve in an industry that uses a lot of packaging.

People often ask us to open a bakery in their community. It’s the nicest compliment we could get and tells us we must be doing our jobs so well that the whole business looks easy enough to replicate. But, of course, running the bakery does take a lot of effort: in addition to our general manager and partner, Louisa, who oversees every detail of the business, there’s a bookkeeper, a purchaser, an office manager, three sales managers, thirteen dishwashers, four department heads, fourteen bakers, three drivers, four floor supervisors, eleven cooks, and forty-one sales people—an ever-fluctuating staff of nearly one hundred people working together to make the finest baked goods possible. With this in mind, we hope you’ll understand why you won’t see a Gayle’s in your neighborhood anytime soon. We simply have too much to learn and do right here in Capitola. However, we hope you’ll visit us and, when you can’t drop in to pick up fresh-baked goodies, that you’ll turn to the following pages and try baking our recipes at home.
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PART ONE


Before You Start Baking



ABOUT INGREDIENTS

ESSENTIAL EQUIPMENT

PROFESSIONAL BAKERS’ TIPS AND TECHNIQUES
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We know it’s tempting to roll up your sleeves and get right to the recipes, but we recommend you hold off just long enough to read the following chapters on baking ingredients, equipment, and basic techniques. Each of these chapters contains core information you need to know to make the recipes successfully. Whether you’re an experienced baker or a beginner, reading up on the basics will spare you the embarrassment I suffered when I began baking. I remember one time in particular, when I was making one of my first batches of croissants. I didn’t know it then, but I didn’t have the dough and butter at the proper temperature and I hadn’t done the roll-in correctly. These two seemingly little mistakes caused most of the butter to melt out of the dough while it was in the oven, sending smoke billowing out our windows. It was not a scene to inspire confidence in an aspiring village baker.

If you read the following chapters carefully and refer to them whenever your skills get a little rusty, you’ll find that baking is a piece of cake … so to speak!




About Ingredients

All good baking starts with good ingredients—the best you can find. In 1976, when I was first researching the techniques, recipes, and equipment for Gayle’s, the concept of using the best ingredients was almost a novelty. While restaurants back then were already starting to experiment with fresh, regional, and seasonal ingredients, most bakeries were still stuck in the 1950s mode of using inexpensive, labor-saving ingredients such as margarine, shortening, frozen eggs, and processed jellies and jams. Donuts ruled. Cakes and breads were made from mixes. The prevailing belief was that bakery customers didn’t know or care whether a baked good had subtle flavor nuances as long as it was sweet and affordable.

It’s true that several San Francisco bakeries, notably Just Desserts and Tassajara, two of our first role models, were already using first-rate ingredients in the early 1970s. My hope was that Santa Cruz, an area with a reputation for loving natural foods, would be an ideal place to make and sell pastries using fresh, real ingredients. As it turned out, I only got resistance from suppliers who said we couldn’t afford to use real butter or real eggs because our customers wouldn’t pay the higher price for baked goods made with quality ingredients. But time proved them wrong. We persisted, and now using good ingredients is an accepted practice in bakeries throughout the United States.

Home bakers, too, should use only the best-quality ingredients. Why go to the trouble of baking for family or friends unless your desserts and pastries are going to taste as good as possible? You don’t have to use exotic or overly expensive ingredients to make good cakes and pastries; most of the recipes in the book call for easily obtainable ingredients. Like every village baker, you should be able to find exceptional, affordable ingredients right in your own backyard. You don’t have to seek out vanilla from Madagascar or rose water from Ceylon to give your desserts an exotic flair. Simple, pure ingredients are now sold in regular supermarkets throughout the country and, if they don’t have what you need, grocers will usually special order items for you. We also recommend exploring health food stores, local farmers’ markets, and roadside produce stands, where you’ll find some of the freshest, most wholesome ingredients available.

For the occasional special ingredient, we’ve included a list of some of our favorite suppliers in the back of the book. But remember, at Gayle’s we’ve selected ingredients by trying them and seeing how they taste in the finished products. There’s no mystery to the process. Just use the ingredients that make your baked goods turn out the way you like them. Many times, it’s just a matter of personal taste.

Here’s a list of the essential ingredients we use and a few words about what we mean when we call for them in the recipes:

Baking Soda and Baking Powder

Both are used as leavening agents. Baking soda works when combined with an acidic ingredient like buttermilk. Baking powder leavens from a reaction between acid and alkali. It is critical that these two ingredients be very fresh. After one year, throw them away and replace with new ones.

Butter

We use two kinds of butter in this book: salted and unsalted or “sweet” butter. Many bakers will tell you that the only butter to use is unsalted. We know that most home bakers don’t keep unsalted butter on hand, so when we call for butter, we are referring to salted butter. However, you may substitute unsalted butter in any recipe, if you prefer. Just add a pinch or two of salt more than the recipe calls for. Some recipes, such as some of the cake recipes, require unsalted butter because its sweetness is essential to achieving the right flavor. Few of the imported European butters are worth the price. We suggest finding a locally made, quality butter that you like. Sweet butter can be tightly wrapped and stored in the freezer for up to 1 month.

Pay close attention to the temperature of the butter called for in the recipes. This will help you make the best pastry possible. Using soft butter, for example, helps achieve a smooth texture when creamed with sugar; using cold butter gives pastries such as pie dough their flakiness.
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Chocolate

For the purposes of this book, semisweet and bittersweet chocolate are interchangeable. Some will say that this is a travesty, but we believe that most of us have an opinion about the type of chocolate we like. Some like their chocolate very bitter, and for them, bittersweet is the best. For others, semisweet is the perfect balance between bitter and sweet. The only caution we give is to buy the best chocolate you can find. We like Ghirardelli, Guittard, and Lindt. Never use chocolate candy bars for baking.

Unsweetened or bitter chocolate has a lot of flavor but no sugar. We use it to add depth of flavor to a few of the recipes that already have enough sugar to compensate for its bitterness.

Chocolate chips can only be used when they are specifically called for and cannot be substituted for other types of chocolate. Chocolate chips contain more fat (to help them keep their shape when baked) and, as a result, are not good for most other uses.

Unsweetened cocoa powder is used when the addition of solid chocolate would not work in a pastry. However, we find that cocoa powder does not give the best chocolate flavor when it is the only type used in a pastry, so we combine it with a little semisweet chocolate to achieve a more complex chocolate flavor.

Eggs

We use grade AA large eggs in this book. Eggs should always be used at room temperature. For more about this, see “Bringing Ingredients to the Ideal Temperature.”

Flour

You’ll need five types of flour for the recipes in this book: bread flour, cake flour, pastry flour, unbleached all-purpose flour, and whole-wheat flour. Each is made from hard wheat, soft wheat, or a blend of both and produces a different texture.

BREAD FLOUR

Bread flour, usually made from hard winter wheat, is a strong flour with about 12 percent gluten. It is used to give breads good loft and a crumb of consistent texture.

CAKE FLOUR

Cake flour is milled into finer particles than all-purpose flour. We have used Softasilk brand cake flour for this book because it is most readily available. It is bleached.

PASTRY FLOUR

Sometimes it is necessary to use a flour that has a little less gluten than unbleached all-purpose flour. When we want to make a more tender pastry, we use pastry flour, which has 8 to 9 percent gluten. However, pastry flour has a higher protein content than cake flour, which results in more elastic doughs, like pie and tart doughs. In this book, we have used pastry flour in several cakes. It is available in health food stores, specialty food markets, and through the mail from baking supply catalogs.

UNBLEACHED ALL-PURPOSE FLOUR

This flour contains about 10 percent gluten and is available in most supermarkets. We use it almost exclusively in the recipes in this book.

WHOLE-WHEAT FLOUR

This flour is not milled as finely as white flour, nor is it sifted as much during milling. It therefore contains much of the bran and wheat germ, making it darker, slightly coarser, and a little more nutritious than white flour.

Milk

Except for one of our croissant doughs and a few other items, we use only whole milk at Gayle’s. In this book, we use whole milk exclusively. You may substitute lowfat milk for the whole milk in any of the recipes, but the results will not be as rich. We use milk powder when we want the flavor of milk but don’t need all the moisture of whole milk.

Nuts

Make sure you always use fresh nuts. A rancid nut is the worst thing that can happen to a pastry. Be sure to buy your nuts from a reliable vendor with a high turnover and use only unsalted raw nuts. Store nuts in the freezer in an airtight container for up to 3 months. Many recipes call for toasted nuts because they have a better flavor.

Pure Vanilla Extract

Always use the best vanilla you can find. Experiment by going to gourmet shops and trying different kinds. We like Nielsen-Massey vanillas (available from King Arthur Flour, List of Suppliers for ordering information). Their Mexican vanilla is very different and good. Try it sometime in custards.

Sweeteners

Sweeteners come in various forms, all of which are useful for different types of recipes and cannot be substituted for one another. When we call for “sugar” in the recipes, we are referring to granulated sugar unless otherwise specified.

BROWN SUGAR

Always pack brown sugar firmly into the measuring cup or spoon. Whether you use light or dark brown sugar is strictly a matter of taste. Dark brown sugar is drier and less sweet than light brown sugar. Experiment to see if you like the slightly stronger flavor of dark brown sugar.

CONFECTIONERS’ SUGAR

Unless specifically instructed, do not sift confectioners’ sugar. For more about measuring confectioners’ sugar properly, see “Measuring Dry Ingredients.” For home baking, we recommend using a good brand like C & H.

CORN SYRUP

We recommend light corn syrup for these recipes. Before measuring corn syrup, lightly butter the liquid measuring cup so the syrup will pour out easily.

GRANULATED SUGAR

Granulated sugar is made from sugarcane and is a complex sugar, which means it contains fructose and glucose. Buy a good brand like C & H; there is a difference.

HONEY

Honey lends a specific flavor and baking quality to pastries. Use it only when called for in a recipe. Do not substitue honey for other sweetners as it may change the texture of baked goods.

MOLASSES

Whether you use light or dark molasses depends on your preferences. Experiment to see if you like the stronger flavor of dark molasses. As with corn syrup, lightly butter the liquid measuring cup before measuring molasses.

Whipping Cream

Always use whipping cream that is very cold. Try to find a whipping cream that is not labeled “ultra-pasteurized,” which means it has been boiled and contains preservatives to extend its shelf life. The only recipe for which we recommend using ultra-pasteurized whipping cream is Chocolate Ganache. (It makes a smoother ganache with fewer air bubbles than the nonpasteurized variety.) Look for the words “heavy whipping cream” or “whipping cream” on the carton. Searching out a good whipping cream in a gourmet market is worth the effort—you’ll taste the difference.

Yeast

For easy handling, we use active dry yeast. Don’t substitute quick-acting yeast. We indicate the amount of yeast by packages. Each package weighs .25 ounce. Pay close attention to the expiration date and keep the packages tightly closed after opening.


Essential Equipment

You don’t need a lot of fancy equipment to bake wonderful desserts and pastries in a home kitchen. Although we’ve purchased and tested hundreds of items, from old standbys to the newest gadgets, we wouldn’t be without the following equipment. It is by no means a complete list of the equipment available; it’s simply an inventory of our most-used baking tools.

Bowls

We like to use stainless-steel bowls because they are unbreakable and lightweight. You can heat or freeze foods in them and they take up very little storage room because they nest inside each other.

Cooling Racks

These are used for cooling all sorts of baked goods. Buy sturdy racks that are welded well; the cheap variety wears out quickly. We recommend owning three or four large (17 × 11-inch) ones, so you’ve always got room to cool items at the optimum time.

Double Boilers

Double boilers are used to slowly heat ingredients and mixtures, such as chocolate and custards. If you do not have a double boiler, one can be rigged up very easily using the pans and bowls you have on hand. Just use a saucepan for the bottom and a heat-proof bowl for the top. The bowl should rest snugly in the opening of the saucepan, suspended at least 1½ inches over the bottom of the saucepan. It’s okay if the sides of the bowl extend several inches above the rim of the saucepan. When using a double boiler to melt chocolate, be sure there is no gap between the outer sides of the top bowl and the pan it rests in. If there is a gap, steam can escape and come into contact with the melting chocolate, causing it to harden immediately. This is called “seizing.” Sometimes it’s actually better to use a bowl nested in a saucepan instead of a double boiler. When this is the case, we have stated so in the recipe.

Dough Scraper or Bench Scraper

These tools usually have a wooden handle and metal blade. They are very useful in cleaning your work surface after making pie dough, croissants, and Danish.

Handheld Mixers and Whisks

For whipping cream and mixing cookie dough and pastries for 5 minutes or less, a handheld electric mixer is sufficient. For mixing muffin batter, we recommend using a handheld whisk because it will not overmix the ingredients.

Measuring Cups

Dry measuring cups are usually nested inside each other and are used to measure only the amount stated on the cup. They are the appropriate measuring tool for ingredients such as flour, sugar, and nuts. Wet measures are usually glass or Pyrex containers with a muglike handle and a little extra space above the last measurement. They are used to measure ingredients such as milk, water, corn syrup, and molasses. The two types are not interchangeable.

Measuring Spoons

Stainless-steel measuring spoons are best. Some dry ingredients tend to stick to plastic measuring spoons. They can also acquire an oily film that is difficult to clean off completely.

Mixers

We tend to use heavy-duty tabletop mixers more than just about anything in our kitchen. We believe if you only have one piece of high-quality equipment, it should be a heavy-duty mixer. They come with three attachments: a whip for beating eggs and cream, a flat beater for mixing cookie doughs and the like, and a dough hook for kneading bread doughs. An extra mixing bowl also comes in handy.

For some of the recipes that have very long mixing times (5 minutes or longer) it is almost mandatory that you use a tabletop mixer. It frees your hands for tricky ingredient additions and prep work.

Ovens

Ovens vary a lot! If you want to bake successfully, we can’t overemphasize the importance of knowing your oven and its idiosyncrasies. Some of the newer electric “baking ovens” are very good, and convection ovens work well, too. At home, we use professional model gas ovens because they hold more items at one time. For more about irregular ovens, see “Adjusting Oven Temperatures and Baking Times.”

Oven Thermometers

Don’t waste your money on a spring-loaded oven thermometer; they don’t work, even when new. Instead, buy a professional-quality thermometer. You can order one through the serviceperson who calibrates your oven. They cost about three times as much as the spring-loaded models, but last a lifetime if well cared for.

Pans

While it’s fun to have a menagerie of pans, you only need about seven basic shapes and styles. Here’s what works for us and why:

FOR PIES

We recommend glass pie plates, which bake more evenly than metal because they are heavier. Plus, glass pie plates let you see the bottom of the pie so you can check to see how the crust is browning as the pie bakes. To make it easier to move pies from one rack to another, and to catch any filling that may bubble over, we always set our pies on pizza pans to bake. We prefer to use round pizza pans because they are just the right size for pies and allow heat to flow more freely within the oven.

FOR BAR COOKIES

Use a 10 × 15 × 2-inch glass lasagna pan. This is a little larger than most recipes call for, but we think that you should always bake enough to share with friends and neighbors.

FOR CAKES

If possible, use heavy-duty aluminum pans. They are available from baking-supply catalogues and you only need five: two 9-inch-diameter × 2-inch-deep cake pans, one 9-inch-diameter × 3-inch-deep springform or removable-bottom pan, one 15 × 10 × 1-inch jelly-roll pan, and one 10 × 4 × 3-inch tube pan with a removable bottom.

FOR MUFFINS

Use nonstick pans, and butter them. If you don’t have nonstick pans, butter the pans very well. If you prefer, paper muffin-cup liners can be used instead. They actually hold in moisture and extend muffins’ shelf life.

Parchment Paper

This is one of the little things that makes baking a lot easier. When baking sheets are lined with parchment paper, they do not have to be buttered. Cakes baked in pans lined with parchment paper are easier to depan. Pre-cut parchment paper circles for round pans are available at gourmet kitchenware stores and from baking-supply catalogs. Or, you can make your own by tracing around the bottom of the pan and cutting out the circle. Parchment paper can be found at most grocery stores.

Pastry Bags and Tips

For large decorating jobs, we prefer to use nylon pastry bags because they are easily cleaned and lightweight, which makes them easier to handle. For smaller jobs, pastry bags made out of parchment paper are more practical (for more about this, see “Making and Filling a Paper Pastry Bag”).

Tips come in standard sizes and are available at gourmet kitchenware stores and from baking-supply catalogues. Having a good assortment to work with can make the difference between a homemade-looking pastry and a professional-looking one. For more about the most useful tips to buy.

Pastry Brushes

These essential items are most often used for applying glazes, melted butter, and soaking solutions. Use pastry brushes with natural, not nylon, bristles because natural bristles have a finer texture and don’t curl after repeated use. Ideally, you should have two or three sizes: one 1-inch-wide brush, one 2 inches wide, and one 3 inches wide. Never use them for any other purpose, especially for basting meats, because it is hard to get strong flavors such as garlic out of them. (Hide them from the person who barbecues in your house!) Be sure to wash new brushes with warm, soapy water, pulling on the bristles to remove any that are loose, before you use them the first time.

Rolling Pins

You can get by with a standard rolling pin, but we recommend two types: For cookies and pie doughs, handleless rolling pins, which look like large dowels, are best because they let you feel the dough under the pin. Buy one that is just long enough for the largest job you are likely to use it for. (A good size is about 14 inches long.) A pin that is too long is hard to handle. For croissant, puff pastry, and Danish doughs, rolling pins with handles and ball bearings are best because you can apply the necessary pressure to the pin and the rolling action of the ball bearings makes it easier to roll out these firm doughs. Make sure to get a good-quality pin. The cheaper ones wear out too fast.

Rubber Spatulas and Plastic Bowl Scrapers

Both have their place in the baker’s kitchen. A rubber spatula is handy because it has a handle that enables you to get into tight spots (like inside jars). It’s also the best utensil for folding delicate ingredients into batters, doughs, and frostings.

A bowl scraper is a thin, half-circle-shaped utensil made of flexible plastic that is invaluable for scraping the last bit of ingredients out of a bowl. It’s also great for cleaning off flour that’s caked on a bowl after you’ve made a dough and for spreading batter in pans. If you don’t have one, get one.


Professional Bakers’ Tips and Techniques

Following the tips and techniques in this chapter will make everything you bake better. In addition, you’ll find more specific tips and techniques scattered throughout the book. A list of the applicable tips and techniques, called “Baker’s Basics to Review,” and the pages on which they appear are given at the beginning of the recipes whenever we think it would be helpful for you to re-read these instructions before you start baking.

Adding Eggs

Unless otherwise directed, always add eggs one at a time, thoroughly incorporating each one before adding the next. This technique improves the appearance and texture of the end product. When the eggs are added all at once, they cannot be incorporated well enough without overbeating the ingredients. The batter may also separate if eggs are not added one at a time.

Adjusting Oven Temperatures and Baking Times

Because all ovens vary, you may need to adjust the temperatures and baking times given for the recipes in this book (or any other book, for that matter). You can still bake successfully with an oven that is 25 to 50 degrees off, as long as you know how far off it is. When possible (as with cookies), bake a small batch at the given temperature to see how the item bakes in your oven, then adjust the time and temperature accordingly. If you’re baking a multiple-serving dessert or pastry, you may have to make it several times before you know how your oven behaves. If pastries are done before the indicated time or are too dark, your oven is too hot. If pastries take longer than the indicated time to bake, your oven is too cool.

You must bake a pastry at the temperature the recipe gives before knowing whether your oven needs adjusting. If it does, decrease or increase the temperature by 25 degrees. Even if you know your oven heats accurately, set the timer for a few minutes less than the baking time. If the total baking time is less than 20 minutes, check the pastries 5 minutes early and then every 5 minutes thereafter. If the baking time is longer than 20 minutes, check the pastries 10 minutes early, then every 5 minutes after that. Write any temperature and time adjustments in the cookbook so you can refer to them the next time you bake the pastry.

Hot spots in ovens can be a problem, too. Learn where your oven’s hot spots are and turn your baking pans and sheets midway through baking to avoid burning certain areas. If your oven tends to burn baked goods on the bottom, always use the center or upper oven racks, or put a baking sheet under the sheet or pan you are baking on to diffuse some of the heat, or do both. If your baked goods always burn on the top, bake them on the center or lower racks, or cover loosely with aluminum foil while they bake, or do both. If your oven is not large enough to accommodate two baking sheets or pans side by side on the center rack with 2 inches of space around all sides, switch the top and bottom pans midway through baking.

If you are an avid baker, have your oven calibrated every two years and periodically check its accuracy with a professional oven thermometer (see more about oven thermometers). And remember, there’s no substitute for experience—the more you bake, the better you’ll know your oven.

Bringing Ingredients to the Ideal Temperature

Ingredients are easier to incorporate when they are at room temperature rather than cold. Plus, adding a cold ingredient to a room-temperature mixture can change the structure of the batter or dough. For example, cold eggs can harden butter. So, unless otherwise stated, all ingredients should be brought to room temperature before they are used. Allow at least 1 hour for butter, eggs, and other refrigerated ingredients to come to room temperature after they are removed from the refrigerator. It is possible to bring eggs to room temperature more quickly by placing them in a glass of warm water. Butter will warm to room temperature faster if it is cut it into small pieces. Milk can be gently warmed over very low heat on the stove.

Similarly, some warm or hot ingredients can adversely alter a recipe if not properly cooled to room temperature before they are added to the primary mixture. For example, adding chocolate immediately after it has melted can melt the butter in a batter and make it too thin.

When it is especially crucial to bring the ingredients to room temperature, we have reminded you. However, cold ingredients are sometimes specified because they create certain textures or keep a mixture, such as pie dough, cool or firm, or both.

Creaming

Creaming is called for when butter, cream cheese, or other types of fat are mixed with sugar or another sweetener to create a smooth, creamy mixture. Sometimes the recipe will call for the mixture to cream 5 minutes or longer, which produces a fluffier texture.

To cream ingredients, use the flat beater of a heavy-duty electric mixer, a handheld electric mixer, or wooden spoon. Beat the butter or cream cheese first until it is a smooth consistency (or “creamed”). Scrape down the sides of the bowl and beaters, then add the sweetener, and beat vigorously until well incorporated.

Filling and Using a Nylon Pastry Bag

Place the desired tip inside the pastry bag. It should fit snugly and just barely protrude from the end of the bag. (If it doesn’t, snip off the very end of the bag.) Hold one hand as if you had a glass of water in it. Grip the lower portion of the pastry bag as you would hold a glass and, with your other hand, turn down the top of the pastry bag (it should roll down far enough to cover the hand that’s holding it and so that you can see the pastry tip inside). With a rubber spatula, begin to fill the bag with the batter, dough, frosting, icing, or other mixture, lifting the sides of the bag. Press the mixture down with the spatula after each addition. It is important to keep air pockets from forming because they can cause the mixture to spatter as it is piped out of the bag. When the bag is two-thirds full, close it by twisting the end very tightly and holding the twisted end in the groove between your right thumb and forefinger (or between your left thumb and forefinger if you are left-handed). Various mixtures require different amounts of pressure to be piped well. To determine the right amount, apply slight pressure at first, then increase or decrease as necessary. As with any skill, practice makes perfect.

Folding

This technique is used when it is important to maintain volume in a mixture, such as one that has a beaten-egg or whipped-cream base. Place the lighter mixture on top of the heavier mixture. Use a rubber spatula or, as professional bakers do, use your hand to do the folding. Insert the spatula into the center of the bowl at the farthest point away from you. With the spatula perpendicular to the work surface, drag it down through the mixture toward you, gently scraping the bottom of the bowl at all times and lifting the mixture on the bottom to the top. With your other hand, continually rotate the bowl one-quarter turn counterclockwise as you fold. Repeat this motion several times, or until the ingredients are fully combined.

Measuring

Measuring accurately is critical to successful baking. Take the time to do it right and always measure out all of the ingredients before beginning a recipe. It is important to use the appropriate measuring tool for the ingredient you are measuring. Using a wet measuring cup for dry ingredients will not give an accurate measure because it is impossible to level off the top of the ingredient. Dry measuring cups cannot be used for wet ingredients because it is difficult to measure right to the top without spilling.

MEASURING DRY INGREDIENTS

Measure dry ingredients over waxed paper or parchment paper to make clean-up easier. Do not measure over the mixing bowl; if you do, some of the excess will invariably end up in the mixture. Measure dry ingredients by fluffing them up with a large spoon, then spooning them into a dry measuring cup one spoonful at a time. Using a flat knife, remove any excess by leveling the top. Unless specified (as for brown sugar and, occasionally, other ingredients), do not tamp down or shake the measuring cup during this process. When a recipe calls for “1 cup sifted flour,” for example, the ingredient should be sifted before it is measured. On the other hand, when a recipe calls for “1 cup confectioners’ sugar, sifted,” for example, the ingredient should be measured first and then sifted.

MEASURING WET INGREDIENTS

When measuring wet ingredients, place the container on the counter and pour the ingredient into the container to the level desired. Stooping so that your eyes are at counter level, check the accuracy of the measurement.

Melting Chocolate

Melting chocolate is easy. There are just a couple of principles you must follow:


• Always use a double boiler. (See more about double boilers.)

• Make sure that the top bowl is completely dry and fits snugly in the bottom pan. If it doesn’t, steam may escape and ruin the texture of the melting chocolate. Small amounts of moisture make chocolate seize or harden immediately. Once this has happened, the chocolate must be discarded and the process repeated; there is no way to re-melt seized chocolate.

• Always use a low heat; the water in the bottom of the double boiler should be barely simmering. When chocolate is melted over too high a heat, it will have a burnt smell and taste and may seize or separate.



Prepping Pans

Generally, the recipes will tell how to prepare the pans. As a rule, the more butter a recipe has in it, the less butter is needed to coat the pan. For example, many cookies do not need to be placed on a buttered baking sheet and can be baked on a parchment paper–lined sheet instead.

Scraping Down the Bowl and Beater(s)

Scraping the sides of the bowl while mixing is very important. Never continue mixing when there are unincorporated ingredients clinging to the sides of the bowl or the beater(s). Turn off the mixer and, using a rubber spatula, scrape the unmixed ingredients into the primary mixture, then resume mixing. Stop and scrape several times, if necessary.

Separating Eggs

Being able to separate eggs quickly and expertly is an essential skill. Professional bakers do it one of two ways—using the hand method or the shell method. To separate eggs using the hand method, crack open the egg while holding it over a mixing bowl and gently slide the whole egg into one hand. Separate your fingers slightly to allow the egg white to seep through into the bowl below. Pour the yolk and remaining egg white into your other hand and repeat the process. Alternate between both hands, until all of the white is in the bowl, working quickly yet gently so as not to break the yolk. To separate eggs using the shell method, crack the eggshell in half while holding the egg over a mixing bowl and lift off the top half of the shell, keeping all of the egg in the bottom half. Gently pour the egg into the top half of the shell, letting the white fall into a bowl below. Repeat this process until all of the white is in the bowl, working quickly yet gently so as not to break the yolk.

Egg whites can be separated and frozen for 2 weeks. To thaw, place them in the refrigerator overnight. When separating egg whites for whipping, be sure to keep all particles of broken yolk separate from the whites. The fat in the yolks will prevent the whites from developing as much loft as possible when whipped.

Storing Desserts and Pastries

When asked if a particular product will freeze, Joe says, “Anything will freeze—just put it in the freezer and it’ll freeze right up!” But we actually recommend showing a little more restraint. Most everything will store for a few days in the refrigerator or for several weeks in the freezer if it is well wrapped. Double-wrap baked goods by sealing them in plastic wrap and then putting them in a plastic bag or in two plastic bags. Plastic produce bags or resealable plastic bags work well. Airtight metal or plastic containers are good for storing goods on the counter for a day or two. When appropriate, we tell you which desserts and pastries store particularly well.

Danish pastries are best hot from the oven the day they are made, but they do store fairly well. After the glaze has set, store them in double airtight plastic bags in the refrigerator for up to 3 days or in the freezer for up to 2 weeks. To serve, defrost the pastries in the plastic bags at room temperature, then remove them and warm in a 325° oven just until hot and slightly crispy. Warming times will vary according to the shape and volume of the pastry; start checking the smallest pastries after they have warmed for 7 minutes. Overwarming dries them out, so watch them carefully.

At the bakery we’re sticklers for freshness. We bake our cakes every 2 or 3 days and freeze them before we ice them. We never freeze a finished product. With the exception of a couple of cookies, which are actually better after a few days, we sell all of our pastries the same day they are made. We do not recommend lengthy storage whether at room temperature, in the refrigerator, or in the freezer. The pastries simply deteriorate as the days go by. Try to get into the habit of eating things when they are fresh and giving any extra to neighbors and friends (they’ll love you).

Testing for Doneness

There are many ways to test for doneness and they all work to some degree. The key is to know what you are looking for. By baking a pastry over and over you will learn exactly what it looks like when perfectly baked. In most recipes, we give one or more ways to test for doneness and offer as much information as possible about what the pastry or dessert should look like.

Toasting Nuts

Toasting nuts enhances and intensifies their flavors, often adding depth and richness to the recipes they’re used in. The process is easy; just keep an eye on them as they toast because overtoasted nuts have a strong, almost bitter flavor.

PECANS, ALMONDS, AND WALNUTS

To toast pecans, almonds, and walnuts, spread nuts evenly on a dry baking sheet and place in a preheated 350° oven. Toast just until they start to color and become aromatic, about 5 to 7 minutes. Let cool completely, then chop or grind as directed.

HAZELNUTS

To toast hazelnuts, spread nuts evenly on a dry baking sheet and place in a preheated 350° oven. Toast just until slightly brown and aromatic, about 15 minutes. Remove the nuts from the oven and immediately wrap them in a kitchen towel. Set aside to cool. When cool, rub the nuts vigorously between your palms (still wrapped in the towel) to remove the slightly bitter skins. It is not necessary to remove all of the skins, but remove as many as possible. Use as directed.

Whipping

Whipping ingredients incorporates air into them and increases their volume. This can be achieved with either a handheld whisk, a handheld electric mixer, or a tabletop mixer. When whipped ingredients are added to a recipe, they are usually folded in (for more about this, see “Folding”). Whipping is a different technique than whisking and produces a different result; it is important to know the difference.

Whisking

Whisking means to beat ingredients with a handheld wire whisk until they are mixed thoroughly. To keep the bowl stationary on the counter while whisking, roll a kitchen towel into a donut shape and place it around the base of the bowl.

Zesting Citrus

Using a fine grater, gently scrape the outer layer of peel off of the citrus. Be careful not to grate the bitter white interior. Always zest citrus just before the zest will be used. When citrus zest sits out for even 30 minutes, it loses some of its moisture and oils.




PART TWO


The Recipes



CROISSANT

DANISH PASTRY

PUFF PASTRY

PIES AND TARTS

COOKIES

MUFFINS, CREAM PUFFS, AND OTHER BAKERY GOODIES

CAKES, ICINGS, AND DECORATIONS

GAYLE AT hOME

HOLIDAY AND OTHER FESTIVE DESSERTS




The key to making good pastries is being precise. We initially learned this from Lindsey Shere, Flo Braker, and Cornelus Van Peski, and we relearn it every time we visit a village bakery in Europe and watch Old World pastry chefs at work. All of these master bakers are meticulous about measuring ingredients; they’ve been doing it so long it’s ingrained in their work habits.

When baking bread or cooking, one can often make minor adjustments to the ingredient proportions and still have success with a recipe. In dessert and pastry making, the formula should be considered sacrosanct. Did you ever wonder how your grandmother or mother made great pie dough without measuring? It’s not that she guessed at the amounts every time. Instead, like any well-trained European pastry chef, after having prepared the recipe a hundred times she had memorized the ingredient proportions; she knew the right amounts by the look and feel of the ingredients in the bowl.

The lesson here is that until you’ve prepared a recipe so many times that you can make it in your sleep, you should adhere to the recipe proportions given. Find two or three recipes you like and make them over and over until you’ve perfected them. It’s a great way to learn to bake. After you’ve made the recipes that many times, you’ll start to know them the same way your grandma knew her pie dough recipe. Eventually, the recipes will truly become your own.

Technique also plays an important role in successful baking. There are many different ways to achieve a similar result, but the secret is being consistent. A baker gains an unconscious familiarity with a recipe through repeated action. If you mix a certain cookie in an electric mixer one day and by hand the next, chances are you’ll get slightly different results. Try to prepare a recipe the same way every time. Your reward will be that your technique and end product will improve each time. Experience always shows us how the ingredients behave during their transformation.

We’ve made an effort to keep the descriptions of techniques brief and simple in the recipes, giving a list of tips and techniques you should review before beginning each recipe. Some recipes are straightforward enough so you won’t need to review anything before making them. Some give two ways to complete a step (such as mixing the dough by hand or with an electric mixer). Drawing on our nearly twenty years of experience as well as our bakers’ knowledge, we’ve streamlined all the recipes as much as possible while still maintaining their intrinsic qualities and characteristics. We’ve learned from experience that when you make close to 30,000 Danish pastries a month, the techniques have to be simple and foolproof. However, you should plan on preparing the more challenging building blocks and recipes (like croissant dough, puff pastry, and some cakes) several times before you can expect to achieve the ultimate look, taste, and texture.

Keeping it simple is all-important. No one wants to jump through hoops to make a dessert. Very often, the most useful baking secrets are in the simple turn of a hand or flick of the wrist—all you really need is the confidence to tackle the project.



 


The Building Blocks (Or How We Build Pastries in a Professional Bakery)

The first pastry shop Joe and I visited was in Paris. It was our first night there, and at 5 A.M. we couldn’t sleep. We knew the bakers were up too, so off we went. The pastry shop we happened upon was called Moule a Gateaux. The shop had been open only a few days. So when the pastry chef kept saying, “Huit jours en avance” (eight days in advance) as he showed us around, we thought it had something to do with their recent opening. As we would soon learn, it meant much more than that.

The pastry chef led us down the arched stone stairway, its only hint of modernity being a hydraulic elevator attached to a railing. (We found out later that the elevator was only used to send pastries up to the shop above.) Downstairs, we entered a modern pastry kitchen with a bank of immaculate stainless-steel refrigerators and freezers along one wall. Many of the refrigerators had a digital panel showing the temperature and humidity. Today we see this advanced technology in most professional pastry kitchens, but fifteen years ago it was a futuristic scene. Our first thought was that those refrigerators and freezers held the secrets that would enable us to fulfill all of our cake- and pastry-making dreams. Little did we know at the time that the secret was not in the individual contents of the refrigerators, but in how the contents could be combined to create myriad variations of taste and texture.

Throughout our informal tour, the baker repeated “Huit jours en avance,” adding “Pas de chemique” (no chemicals) and “Pas de congélation” (no freezing). As it turned out, this no-chemicals credo was a novel idea, even in Paris, which at the time was experiencing a renaissance in Old World baking techniques. But, it was the litany “eight days in advance” that still puzzled us.

When we asked the pastry chef if we could watch him work, he agreed and began by laying clean towels on one of the work surfaces. We sat nearby—Joe with his camera and me with my notebook—as he worked. First he made pâte sucré, a sweet tart dough. When he finished mixing the dough, he placed it on the table and pounded it with his rolling pin, then divided it into eight separate patons, or large square pieces of dough. He carefully wrapped each one in plastic wrap. “This is for tomorrow,” he said, gesturing toward one piece. Pointing to the others, he said, “These are for the rest of the week,” and shuffled off to put them in one of the freezers. And with that exchange, we began to learn more about the vast difference between freezing during the production phase and freezing after a product is made (a taboo in almost any pâtisserie).

Next, the pastry chef made croissant dough, demonstrating its advance storage potential: the dough is made the first day, the butter is rolled in the second day, and the croissants are shaped and baked the third day. More important, on the second day, patons for the entire week’s production can be frozen. He also made pâte feuilleté, or puff pastry, which can be made well in advance. It is the classic example of a dough that loves to be frozen. The old French bakers say that while the puff pastry dough “sleeps” in the freezer, some of its potent powers are softened. This gives the dough a more even consistency when it’s “awakened” by the heat of the oven. Pâte feuilleté is just one example of how freezing and refrigeration are integral stages in the process and not just shortcuts.

The chef did the same thing with the brioche as he had done with the other doughs, making some for the next day and the rest for future use. Joe and I were mesmerized. We couldn’t tell if we were experiencing jet lag or were in some kind of trance. But one thing was clear: the significance of the “eight days in advance” mantra. If pastry chefs start just eight days in advance, their larders will be well enough stocked to enable them to quickly assemble many different pastries during high-production times. Proper use of refrigeration allows you to put out perfectly fresh product every day, every time.

Imagine a bank of refrigerators and freezers being filled to overflowing with every element of the pastry maker’s art. All the elements are neatly stacked on trays or in containers and are labeled and dated. In some instances the products are covered to avoid crusting, but in other cases they are left uncovered because they might only sit for a few hours or they are too fragile to wrap. One refrigerator might contain doughs (pâte sablé, pâte sucré, pâte feuilleté, pâte brisé, and pâte a pâté). Another would hold the creams (crème pâtissière and crème d’amandes). Still another might contain fillings (such as prune, almond paste, raspberry, and apricot). Each product has its own shelf life and is made on a separate rotating schedule: seven to eight days for doughs, three to four days for the fillings, two or three days for the more vulnerable creams. The entire process is like that of an expert violin maker who makes a series of finely wrought elements—veneers, struts, pegs—and stores them until he is ready to assemble the instruments.

Almost every dessert in the pastry maker’s repertoire is assembled from at least two of the two dozen or so basic building blocks. Common examples of this are napoleons, which are made with puff pastry, pastry cream, whipping cream, and raspberry jam; Princess Cake, made with genoise, pastry cream, raspberry jam, whipped cream, and marzipan; claufouti, made with tart dough, custard, and fresh fruit; and Chocolate Mousse Cake, made with devil’s food cake, mousse, whipped cream, and chocolate ganache.

You can broaden your repertoire and create your own variations by learning to make only a handful of different elements—for example, puff pastry, tart dough, pastry cream, and chocolate ganache. With just these four building blocks to mix and match, you will be able to make dozens of different desserts. Here’s a list of the most important building blocks you’ll find in this book:


Doughs: tart dough, pâte sucré, puff pastry, croissant dough, Danish dough, pie dough, cream cheese dough, and pâte à choux.

Creams and fillings: almond paste, pastry cream, buttercream, Bavarian cream, whipping cream, and lemon curd.

Cakes: genoise, hazelnut, poppy seed, devil’s food, and carrot.

Fruit: fresh, in jam form or puréed, or as a filling, flavoring, or decoration.

Chocolate: chocolate ganache, couverture chocolate, shaved chocolate.
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Croissant

Many people think that the croissant is related to the crescent roll because their shapes are similar. The word “croissant” is derived from the French word accroissement, which means “to increase.” This technique of increasing by layering (feuilletage)—alternating layer upon layer of butter and dough—is symbolic of the practice of constructing pastries using many different elements or building blocks. (However, the building-block role of croissant dough itself is more evident in the technique than in its usage.) This technique is used in making Danish pastry, puff pastry, and, to some extent, in pie dough, in which the butter is left in chunks to create the flaky layers.

In France, the croissant is its own entity. Croissant dough is rarely used for other products, except pain au chocolat and croissants aux amandes. In American bakeries, croissant dough is used as the basis for many savory baked goods.

The croissant is the cornerstone of Gayle’s Bakery. It was the first pastry I heard about and set out to make. In 1976, I read a description of the croissant in a Gourmet article about France. My fascination with France’s seminal pastry began then and there and eventually evolved into the first chapter in the story of Gayle’s Bakery. At the time, croissants were not yet available in California and, as a result, I had never tasted one. I found a croissant recipe in the Joy of Cooking and gave it a try. It was a disaster. I knew the croissants I made weren’t the flaky, buttery pastries I had read about.

It was the summer of 1976, when I was working at Chez Panisse, that I heard about a croissant of unequaled taste and texture. A little restaurant called Fat Albert’s was making them right in Chez Panisse’s backyard. The minute I saw Fat Albert’s croissants, I knew I’d found the flaky, glistening gems described in the Gourmet article. I immediately met the owner, Hildegard Marshall, and took one of her baking classes. It was from Hildy that I learned to mix croissant dough and roll in the butter properly. In fact, I learned many invaluable things from Hildy. Perhaps the most significant lesson was that the proportions of ingredients in a recipe are not nearly as important as how you put them together.

Like most other bakers and cooks, I always want to recreate the interesting foods I’ve seen and heard about. Hildy prepared me to do just that by demonstrating that a recipe is merely a road map—bakers can take so many different avenues and arrive at the same place. Now, after twenty years of baking professionally, I know firsthand that the end product is more than the sum of its parts—its essence transcends the basic ingredients and the way it was created.

Cornelus Van Peski was my pastry instructor and baking companion for the years preceding the bakery’s opening and the next mentor in my quest to make the perfect croissant. Van was a European-trained chef, taskmaster, and perfectionist. He learned his craft alongside many a demanding Old World chef. He always followed instructions to the letter and never wasted anything in the kitchen; not even a little flour fell to the floor. I learned many things from him, but an allegiance to precision and consistency were, once again, the most enduring. (See more about Cornelus.)

My croissant-making career began in the big, open kitchen of our modest Santa Cruz home. I rolled out my croissant dough on a wooden table that Joe “built” for me. The tabletop was a heavy 5-foot-long plank door, and the base was made of 4×4 posts shabbily nailed together with scrap wood. The top was unattached to the flimsy base, but so heavy that it rarely moved. One leg was shorter than the others and had to be shimmed with a folded newspaper.

I was waitressing at a local restaurant at the time. Every morning, as soon as I got up I’d remove the croissant dough from the refrigerator and roll and shape it. I would set the croissants on trays near the warm oven to rise while I showered and dressed for work. Then I baked and delivered them to a cookware shop downtown on my way to work the lunch shift. When I got home from work, I would mix the croissant dough and roll in the butter for the next day’s batch. And the cycle continued. Five days a week.

The money I made from selling croissants went to buy more ingredients. Whatever small amount was left over was combined with my waitressing wages and went toward financing the bakery.

Joe and I remember those days with mixed emotions. There were hundred-pound sacks of flour stacked in the kitchen. Sixty-eight-pound blocks of butter often tumbled out of the refrigerator. Flour dust was everywhere, even on the television. Our dog Ria had a dust broom tail that automatically wagged when she walked, leaving designs in the flour dust on the coffee table. Eventually, we agreed: it was time to get the “baking thing” out of the house.

When we opened the bakery, two years after I had begun making croissants, the croissant was one of the featured items on the menu. Croissants weren’t popular back then. People didn’t know what to think of them, but we persisted. Even our landlady said, “I don’t think you’ll make it if you don’t sell donuts.” We never did.

It’s difficult to learn the subtleties of a process until you know some basics. Fortunately, we had some practical experience before we visited the basement bakery in Paris. We knew what we wanted to learn (why certain techniques yield certain results and how to manipulate the process to achieve such results) and what our primary goal was (to make a croissant that was flaky and crispy outside and tender, layered, and flavorful inside). Since you may not have experimented with croissant dough before, here’s a quick overview of the most important things we’ve learned—in Paris and at our bakery—about making perfect croissants:


• There are three ways to insert the butter into the dough. Some recipes call for working in the butter in two flat sheets between alternating layers of dough. Others call for rolling in the butter in a flat block, as is done for puff pastry, then giving the dough a three-fold turn. Still other recipes call for working in half of the butter, doing a three-fold turn, then adding the other half of butter and doing another three-fold turn.

• There are acceptable variations on the number of turns. Three turns is considered standard. In general, the more turns, the less flaky the pastry and the more homogeneous the interior of the croissant. Conversely, the fewer turns, the more the dough and butter separate, creating a flakier texture.

• For a flakier croissant you can eliminate two turns and add one four-fold turn (like the “book turn,” used for puff pastry, which is described). Another variation for added flakiness is to give the dough two turns the first day, then let it rest in the refrigerator overnight, and give it one turn the next morning before making the croissants.

• Cold butter is essential. It helps keep the butter and dough separate. But, as we have learned through trial and error, if the butter is almost frozen, it creates lumps that break up under the dough and it often melts out during baking.

• By working with multiple blocks of dough (for us, it was twelve 10-pound blocks at a time) we found that the necessary relaxing and chilling of the dough in the refrigerator becomes the time a baker needs to work and sheet the other doughs. It’s a continuous process.

• The French method calls for letting the dough rise overnight in the refrigerator, then rolling in the butter the next day. The French use milk powder and water instead of fresh whole milk. The dough-to-butter ratio—universal proportions in all French pâtisseries—was nearly the same as what we were using: 1,500 grams of dough to 500 grams of butter.

• In large-production bakeries, croissants can be cut by stacking three or four long strips of very cold dough on top of one another and cutting the triangles three or four at a time.

• Refrigeration and freezing are not only essential for staging and holding work in progress, they also age the dough, allowing the yeasty flavors to dissipate and deeper flavors to develop. Indeed, the flavor of a French croissant comes not only from the butter and milk powder but from the age of the dough. It is true that the whole process can be condensed into a single day and still achieve the same flakiness and look of the finished croissant, but the flavor will not be the same.



We hope you find the art of croissant making as satisfying and fun as we do, and offer just one warning: croissants will get the best of you if you are afraid of them. They are not easy, but if you stick with it, you’ll master them and be glad you did (and so will your friends, family, and co-workers!).
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Doing the Roll-In and Turns

Roll-in doughs have layers of butter meshed with layers of dough (about 250 layers in croissant dough and 2,400 in puff pastry!). They create flaky pastries and are fundamental to the art of pastry making. We include three types of roll-in doughs in this book: croissant dough, Danish pastry, and puff pastry.

The process begins with mixing the dough (called le detrempe) and chilling it. “Roll-in” refers to the process of incorporating butter into dough, called le beurrage in French. Because pastries made with roll-in doughs should be tender, it is not desirable to develop the gluten in the dough through prolonged kneading. It is only necessary that the dough be smooth and free of dry spots. Therefore, the dough is mixed just until the dry and wet ingredients are evenly combined. The dough rests in the refrigerator, covered to prevent a crust from forming, for several hours. Then, the butter is rolled in. Letting a roll-in dough rest in the refrigerator after mixing allows the gluten to relax while the dough chills.

In the simplest method, the dough is rolled out into a rectangle, and a sheet of butter is placed on one side of the dough. The other half of the dough is folded over to cover the butter, the edges of the two halves are pinched closed, and the whole piece of dough is rolled out and folded again. The dough is then covered in plastic wrap or a split-open plastic food storage bag (which is thicker and therefore easier to handle repeatedly) and refrigerated. It is extremely important that the dough remain cold throughout the roll-in process.

After the roll-in is completed, the dough is given “turns,” which means it is rolled it out to a certain thickness, then folded, usually in thirds or quarters. After each turn, the dough is covered and placed in the refrigerator to rest and chill. This process is repeated as many as four times, depending on the dough.

BUTTER AND DOUGH CONSISTENCY

The butter has to be the right temperature and consistency before it can be rolled into the dough. Optimally, the dough and butter should be the same consistency and temperature. If the butter is too soft (warm), it will seep out of the dough as you roll it. If it is too hard (that is, appreciably harder and colder than the dough), it will break up or crack under the dough.

PREPARING THE BUTTER

We use two methods for preparing the butter for a roll-in dough. One calls for cold, hard butter, the other for softer butter. Follow the instructions given in the recipes, but use common sense. If it is a very cold or warm day, the methods and times may need to be adjusted. Remember, the consistency and temperature of both butter and dough must be the same. Practice is the best way to perfect this crucial step.

DOING THE TURNS

Most croissant methods call for three turns, each of which entails rolling the dough out to ¼ inch thick, brushing off the excess flour (so the dough will adhere to itself when folded), and folding the dough into thirds. To help yourself remember which turn you are on, make an indentation in the top of the dough with your finger after you complete a turn.

There is one rule about making turns that is very important to the consistency of the finished product. When beginning a turn, always have the open edge of one of the long sides of the dough on your right. The short edges should be at the top and bottom.

When rolling the dough out, always begin in the center and roll toward one end, then return to the center and roll the other way. Keep changing the direction, first rolling up and down and then rolling side to side (also rolling from the center outward). It is important that the dough be of even thickness when rolled out. It will be a little more difficult to roll after each turn because the gluten becomes more developed. Be forceful with the dough without being reckless. And remember, the faster you can finish each turn, the colder the dough will remain.

When the dough rests in the refrigerator between turns, it may rise quite a bit. If it has been refrigerated overnight, it will definitely rise. When this happens, gently flatten the dough with your hands to expel the air before rolling it out and doing another turn.

The length of time to chill the dough between turns varies depending on the refrigerator, but 20 to 30 minutes is usually enough. The length of chilling time after the first turn is crucial; if the dough is in the refrigerator too long, the butter under the layers of dough, which is still fairly thick at this stage, becomes too hard. With each turn, the layers of butter and dough get thinner and this is not such a problem. A good way to tell whether the butter is too hard is to feel the dough. Can you feel the butter underneath the dough layer? If you can, the butter is too hard and you should leave the dough out on the work surface for 5 to 10 minutes before proceeding.
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Completing the Final Roll and Shaping, Rising, and Baking Pastries

After you’ve completed the turns, you’ll roll the dough out one final time and form the pastries. Here are a few tips that will make these steps easier:


• Work as quickly as you can. If the dough begins to get soft, return it to the refrigerator for 20 minutes.

• Make sure that there is always enough flour on the work surface so that the dough doesn’t stick. Lift the dough several times as you roll it to make sure it is not sticking. You will notice that when you pick it up, the dough will shrink back, which is natural. While rolling it out, pick up the edges between your thumb and fingers and check the thickness. Run your fingers all around the perimeter of the dough and make sure to feel the middle, too. This will tell you how much and where you need to roll. Achieving the right measurements and thickness can be tricky without this step.

• Remember, the dimensions given in the recipes are guidelines. For beginners, it may be difficult to achieve these measurements.

• When cutting the dough in a long line, keep your eye on the end of the line, not on where you are cutting. This will help you cut straighter.



RISING

Roll-in doughs rise for two reasons: First, because there’s yeast in the dough (puff pastry is the exception). Second, because the heat of the oven causes the thin layers of butter to bubble and blister, creating the flaky layered effect.

The rising times given are estimates. The temperature outside and in your kitchen will vary. Pastries should rise slowly in a fairly cool place. If they rise in a spot that’s too warm, they’ll rise quickly on the outside but not on the inside, creating a bad interior texture. As the pastries rise, check them often by gently squeezing them between your fingers to see how they feel. When ready to bake, they should have a marshmallowlike feel—soft, but with a little resilience.

BAKING


It is important to bake the pastries long enough. If they don’t have a rich medium brown color after baking the specified time, leave them in the oven and check them every 1½ to 2 minutes. A pale pastry will not have a good caramelized flavor.
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GAYLE’S CROISSANTS



MAKES 20 LARGE OR 24 SMALL CROISSANTS

This recipe is a slight variation of the one we use every day at the bakery. (We use milk powder at the bakery, but call for fresh milk here because it’s easier to bake with when making smaller batches.) We use this recipe to make Downtowners, Ham and Cheese Croissants, and Asparagus-Cheese Croissants.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Doing the Roll-In and Turns

Completing the Final Roll and Shaping, Rising, and Baking Pastries

CROISSANT DOUGH

¼ cup warm water

1 package (¼ ounce) active dry yeast

4 cups unbleached all-purpose flour

¼ cup sugar

1 tablespoon salt

¼ cup (2 ounces) butter, at room temperature

1 cup cold milk

——

1½ cups (12 ounces) cold unsalted butter

EGG GLAZE

1 egg

2 tablespoons milk




To make the dough, place the water in a small bowl, sprinkle the yeast on top, and let sit undisturbed for approximately 5 minutes. Stir to fully dissolve.

In a medium mixing bowl, combine the flour, sugar, and salt. Pinch off small pieces of the ¼ cup of butter, sprinkle them over the dry ingredients, then rub them into the flour by hand until they are almost fully dissolved. Stir the yeast mixture and add it to the flour mixture. Add the cold milk.

With a wooden spoon, mix the wet and dry ingredients just until evenly combined and all dry spots have disappeared. The dough will be of medium stiffness, like a moist bread dough. The dough may also be mixed in an electric mixer fitted with a dough hook; just be careful not to overmix it or it will become too elastic to roll out.

Turn the dough out onto a lightly floured surface and gently knead for about 1 minute. Place the dough on a floured baking sheet and cover with plastic wrap or a split-open plastic food storage bag. Refrigerate the dough for at least 5 hours; overnight is preferable.

To roll-in the butter, remove the butter from the refrigerator. Leaving the butter in its wrappers, with a wooden rolling pin pound each stick lightly but firmly on all four sides until softened. Unwrap the sticks and join them together. On a lightly floured surface, using the rolling pin, mold the butter into a flat block measuring 5 × 5 × ¾ inch. Work quickly, making sure the butter is soft but still cold. If it gets warm, return it to the refrigerator for several minutes.

Remove the dough from the refrigerator, place it on a lightly floured table, and roll it into a 12 × 6-inch rectangle.

Place the cold butter on the right half of the dough, then fold the other half of the dough over the butter. Pinch the edges to seal.
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With the folded edge on your left, roll the dough out lengthwise so that it measures 22 × 10 inches.
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Next, fold the bottom third up and the top third down. This is the beurrage.
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Cover the dough, place it on a baking sheet, and refrigerate for 45 minutes.

For the turns, remove the dough from the refrigerator and place it on a lightly floured surface. Position the dough so that the folded edge running the length of the dough is on the left. Make sure the pinched edges are still sealed. Roll the dough out lengthwise so it measures approximately 22 × 10 × ½ inches. Fold the dough in thirds, beginning with the lower third, as before. (You have just completed one turn.)

Place the dough on the baking sheet. With your finger, make one small indentation on an edge of the dough to indicate one turn has been made. (Keeping track of how many turns have been made is critical.) Cover and refrigerate the dough for 45 minutes. Remove the dough from the refrigerator, transfer it to the lightly floured surface, and repeat the process to complete the second turn. After another 45 minutes, repeat the process to complete the third turn, always making sure that the dough remains cold but not too cold. Cover the dough and return it to the refrigerater to rest at least 5 hours (overnight is preferable).

Line two baking sheets with parchment paper.

To form the croissants, roll the dough out to exactly 25 × 14 × ¼ inches. Cut the dough in half lengthwise to make two 7-inch-wide strips. Using a pastry wheel or a long chef’s knife, cut the strips into triangles, each with a base of 4 to 5 inches.
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Starting with the base of one triangle, fold ¼ inch of the dough over onto itself and begin rolling the triangle up to the point. Gently stretch the dough by pulling on the tip as you roll it; this will result in more rolls and make a prettier croissant.

Repeat with the remaining triangles. If this process takes more than 10 minutes, return half of the triangles to the refrigerator and remove them a few at a time.
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Place the croissants at least 2 inches apart on the prepared baking sheets. Turn each end in toward the center (the tip of the rolled-up triangle should be tucked under) and pinch them firmly together to form the croissant shape.
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Whisk the egg and milk together to make the glaze. Lightly brush each croissant with the glaze and let rise, uncovered, in a cool place (65° to 75°) for 1½ to 2 hours.

Preheat the oven to 400° and move the croissants to a warmer place (75° to 80°) near the oven to rise for 1 to 1½ more hours. The croissants will be slightly puffy and have almost doubled in size when they are ready to be baked.

Brush the croissants with a second coat of glaze. Place the baking sheets on the center rack of the oven and bake for 15 to 17 minutes, or until golden brown.

NOTE: Croissants can be formed, proofed, and baked the same day, or they can be formed and stored in the refrigerator overnight and baked the next day. If you wish to bake the croissants the next day, place the formed but unrisen croissants on a baking sheet, cover with plastic wrap, and store overnight in the refrigerator. The next morning, remove them from the refrigerator, uncover, and let rise, then bake as directed. Croissants formed and baked the same day have a bold appearance and flaky crust. Next-day croissants are less yeasty tasting, more buttery, and have the nuances of a richly fermented dough.

Unbaked and unrisen croissants can be frozen for up to 2 weeks. Freeze on baking sheets until frozen and then transfer to airtight freezer bags. The day before you want to bake the croissants, remove them from the freezer, place on baking sheets, cover with plastic wrap, and refrigerate. The next day, let them rise at room temperature for 2 to 2½ hours. Preheat the oven to 400° and bake for 15 to 17 minutes.





 


Cornelus Van Peski: The Croissant Master

One of the people who inspired me and was so important to me in the days before we opened Gayle’s was my European pastry teacher, Cornelus Van Peski.

Recently, a woman came to the back window at Gayle’s and asked if I had known Cornelus Van Peski. The woman told me that her husband had commissioned chef Van Peski to make a romantic meal for one of their first dates. She had only met the “loveable munchkin chef” very briefly, but his warmth and humor had stayed with her for many years.

Several years before the bakery opened, I met “Van,” as I called him, through a mutual friend who said I had to meet this wonderful, Old World Danish baker in Carmel, California. My first visit to his adobe home reaffirmed my faith in what I was doing. Already retired at the time, Van, too, was making croissants out of his home and selling them to delighted friends and uptown shops. Since I had been doing the same thing in Santa Cruz, I found it reassuring that a professional was making a go of it at home.

Van was raised in The Hague, Holland, and had been trained in luxury hotels in the European way. That meant long hours of study first as an apprentice, later living in the hotel with only a few hours off on Sundays. It also meant that he learned to cook and bake with serious attention to detail and cleanliness.

After coming to the United States, he worked at Neil DeVaughn’s, the first restaurant established on the abandoned Cannery Row in Monterey, California. For twenty-nine years, his tasks included baking breads in 2-pound coffee cans for eggs Benedict, making crab bisque from crab shells, and serving his ever-popular cheese fondue. Against the will of the restaurant’s owner, he fed stray cats, dogs, and hungry seagulls at the restaurant’s backdoor. He loved to feed anyone who was hungry.

After retiring from Neil DeVaughn’s, Van gradually developed a reputation as a well-respected pastry chef on the Monterey peninsula. He was generous in his knowledge and shared all he knew (except, as I later found out, his prized croissant recipe). In his home kitchen, he baked an endless stream of goodies, which were often bartered or exchanged for small sums of money with truly appreciative locals and friends.

Van’s kitchen was set up for professional use: it was large, well equipped and homey, with a small Santa Fe–style wood-burning fireplace in the corner. My first morning with him, we decided to focus on croissants and began sharing recipes and techniques. The first thing I noticed was that he loved to sing while he baked. He must have known the words to a thousand songs. Years later, his wife would tell me that you could determine how well an experimental recipe was turning out by whether Van was singing in a different language (he spoke five and probably sang in six). The music became happier and more intense as he got closer and closer to his goal.

Van generously shared all of his experience, which I needed, having been self-taught. We made his croissant; we made my croissant. We spent many hours comparing the two and extracting the best qualities of both. We finally came up with what we both agreed was the best.

Van usually made me lunch after our morning testing. His food was homestyle European—rich, but subtle. He made complex soups and perfect custards that were slowly baked. We spent many hours going over the cookbooks that he had acquired during the years.

Appropriately, Van’s funeral was a celebration of his life. It was held where he had often walked with friends, among the poppies on a bluff overlooking the Pacific Ocean. Dozens of friends shared funny, heartwarming stories about the man who had touched their lives with his magic personality and sensational food.

The customer who had come to our window didn’t know Van well enough to have attended that final celebration. But she knew his magic firsthand—she was still married to the fellow who had asked Van to make that memorable meal.
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PAIN D’AMANDES



MAKES 12 CROISSANTS

There has probably never been a pastry called pain d’amande in the history of France (gramatically it should be pain aux amandes), but when we started the bakery, I wanted an almond paste–filled croissant. I had never heard of one, so I created my own and named it Pain d’Amandes. It probably doesn’t make sense to the French, but our customers sure know what it means: buttery croissant dough wrapped around not-too-sweet marzipan that has been enriched with eggs, butter, and raisins. You can make these any size you wish; you may want to make them smaller because they are rich. Pain d’Amandes can be frozen for up to 2 weeks. (Follow the freezing instructions for Gayles’ Croissants.)


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Folding

Completing the Final Roll and Shaping, Rising, and Baking Pastries

FILLING

7 ounces marzipan or almond paste

¼ cup sugar

2 tablespoons (2 ounces) butter, at room temperature

1 large egg, slightly beaten

2 teaspoons pure vanilla extract

1 cup all-purpose flour

½ cup raisins or currants (optional)

——

1 recipe Croissant Dough

EGG GLAZE

1 large egg

2 tablespoons milk

——

1 cup thinly sliced almonds

Confectioners’ sugar, for dusting




Cut the marzipan into ½-inch pieces. Place the marzipan and sugar in a food processor fitted with the metal blade and pulse until crumbly. Add the butter, egg, and vanilla and process until smooth. Add the flour and process until the mixture holds together and looks like a soft cookie dough. Transfer the mixture to a bowl and fold in the raisins with a wooden spoon. The marzipan filling makes about 1¾ cups and can be stored in the refrigerator for up to 4 days or in the freezer for up to 2 weeks. If frozen, thaw the filling in the refrigerator the night before you plan to use it.

Line a baking sheet with parchment paper. In a small bowl, whisk together the egg and milk to make the glaze. Roll the croissant dough out to 28 × 12 × ¼ inches. Cut the dough in half widthwise to make three 4-inch-wide strips. Cut each strip into 7-inch-long pieces (still 4 inches wide). Turn each 7 × 4-inch piece of dough so the short edge is toward you and lightly brush glaze over half of each piece.

Place 2 heaping tablespoons of the marzipan mixture on the unglazed half of each piece. Fold the glazed half over the marzipan and gently press to seal all seams.

Place the pastries on the prepared baking sheet (they can be placed close to each other), cover, and let rest in the refrigerator overnight or for at least 5 hours.

The next day, separate the pastries a bit on the baking sheet. Preheat the oven to 375°. Brush the pastries with the glaze and let rise until they are puffy and feel like marshmallows.

Brush the risen pastries with the glaze a second time, then sprinkle with the sliced almonds. Place the baking sheet on the center rack in the oven and bake for approximately 20 minutes, or until golden brown. When completely cool, dust with confectioners’ sugar.






DON’T TOSS OUT THOSE DAY-OLD CROISSANTS!

Here are a few of our favorite ways to use day-old croissants. These informal recipes don’t call for exact amounts, so use your own judgment and have fun.

SAVORY BREAD PUDDING

Blanch 1 cup of asparagus pieces and sauté the same amount of mushrooms. Combine several beaten eggs, ¼ to ½ cup heavy whipping cream, and about 1 cup of grated jack or sharp Cheddar cheese. Mix it all together and add a little salt and freshly ground pepper and a pinch of freshly ground nutmeg.

Tear a half dozen or so day-old croissants into 3 or 4 pieces each. Combine the croissant pieces and the rest of the ingredients in a heat-proof casserole, filling it halfway to the top.

Bake in a 400° oven until just cooked through and a little crispy on top. Serve warm.

CROISSANT AUX AMANDES

Make a mixture of about 1 cup of almond paste, ½ cup sugar, and 1 to 2 beaten eggs (add only enough egg to make a fluffy, not runny, mixture). Whip until fluffy in a heavy-duty tabletop mixer fitted with the whisk attachment. In a separate pan, combine ½ cup water, ½ cup rum, and ½ cup sugar. Heat until almost boiling, then let cool.

Slice day-old croissants lengthwise down the middle, not cutting them completely through so that the top and bottom halves are hinged. Drop each croissant into the liquid, soak very briefly (just until slightly wet), then remove.

Put the almond mixture in a pastry bag and pipe some inside each of the croissants. Fold the tops of the croissant over the almond filling, then pipe a little of the almond mixture on the top of each croissant and dip them in slivered almonds.

Place croissants on a baking sheet and bake in a preheated 400° oven until the almond paste puffs and the almonds are golden brown. Serve warm or at room temperature, with a light dusting of confectioners’ sugar.

CROISSANT JAMBON

Slice day-old croissants down the middle lengthwise. Fill them with a few slices of your favorite ham, about ¼ cup of grated Gruyère or Swiss cheese, and 1 tablespoon or so of Béchamel Sauce. Place on a baking sheet and heat in a preheated 400° oven for about 10 minutes. Serve warm.





CHOCOLATINES



MAKES 12 PASTRIES

These unbelievably satisfying delights were among the first eight items we sold when we opened the bakery. They come and go off our menu, but they have many devotees. Traditionally, French schoolchildren buy these treats on their way home from school.


EGG GLAZE

1 egg

2 tablespoons milk

——

1 recipe Croissant Dough

1½ cups (12 ounces) semisweet chocolate chips




Whisk together the egg and milk to make the glaze. Line a baking sheet with parchment paper.

Roll the croissant dough out to 28 × 12 × ¼ inches. Cut the dough widthwise into three 4-inch-wide strips. Cut each strip into 7-inch-long pieces (still 4 inches wide). Turn each 7 × 4-inch piece of dough so the short edge is toward you and lightly brush glaze over the entire surface. Sprinkle approximately 3 tablespoons of chocolate chips onto the middle third of each piece.
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Fold the lower third over the chips and the upper third over that. Gently seal with your fingers.
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Repeat the process with the rest of the dough rectangles. Place each Chocolatine seam side down on the prepared baking sheet.
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Let the Chocolatines rest, covered, in the refrigerator for at least 5 hours or, preferably, overnight.

Line two baking sheets with parchment paper and divide the pastries between them, leaving approximately 2 inches between each one to allow space for rising. Brush them with the glaze and let rise until they are puffy and feel like marshmallows. Cover the remaining glaze with plastic wrap and store in the refrigerator. Preheat the oven to 375°.

Brush the risen pastries with the glaze a second time, then cut three diagonal slashes on the top of each Chocolatine. Place the baking sheets on the center rack in the oven and bake for approximately 20 minutes, or until golden brown.







CROISSANT AU LEVAIN



MAKES 36 TO 40 CROISSANTS

Traditionally, Croissant au Levain starts with a piece of levain or starter, from a rustic country bread called pain de campagne, which is made with whole-wheat flour. Croissant au Levain needs a long fermentation to develop its wide-open texture and deep flavor.

A professional baker might use a firm starter that is renewed with fresh flour and water several times a day. For the home baker, a liquid refrigerator starter works quite well. Notice the addition of a little yeast, which gives the sourdough an extra “push,” especially in the oven.

Keep in mind two important points when baking sourdough goods: First, an excess of acidity in a starter reduces its ability to rise the dough, so keep your starter fresh by mixing some of your refrigerator sour with flour and water and letting it sit out several hours before you use it (see below for exact amounts). When a starter has been refreshed, it gets stronger and helps the dough rise. Second, anything made with sourdough will need a long fermentation process.


BAKER’S BASICS TO REVIEW

Making a Firm Levain Sourdough Starter

Making a Liquid Sourdough Starter (Refrigerator Sour) from a Firm Levain

Measuring Dry Ingredients

Doing the Roll-In and Turns

Completing the Final Roll and Shaping, Rising, and Baking Pastries

SPONGE

½ cup Liquid Sourdough Starter

¼ cup water

½ cup whole-wheat flour

DOUGH

1 package (¼ ounce) active dry yeast

2 cups warm water

½ cup (4 ounces) butter, softened and cut into small chunks

Scant ½ cup powdered milk

7 cups bread flour

2 tablespoons salt

½ cup sugar

——

2½ cups (20 ounces) cold butter

EGG GLAZE

1 egg

2 tablespoons cold water




In a medium bowl, make the sponge, diluting the starter with the water. Add the whole-wheat flour and mix with a wooden spoon until smooth. The mixture will be the consistency of a thick batter. Let rise 5 to 6 hours, or until doubled.

For the dough, dilute the yeast in ¼ cup of the warm water. Set aside until creamy, about 10 minutes.

Place the sponge and the remaining 1¾ cups of water in a large bowl. Add the ½ cup of butter and the milk powder and mix with a wooden spoon until moderately incorporated. Add the yeast mixture and stir to combine.

In a small bowl, combine the bread flour, salt, and sugar. Slowly add the dry mixture to the wet mixture, stirring with a wooden spoon or plastic dough scraper. Mix only until all the dry ingredients are incorporated. The dough will be damp and sticky but workable. Knead the dough no more than a few minutes on a lightly floured surface, working out any dry spots. Cover with a damp towel and let rise for 1 hour at room temperature.

Punch the dough down, then shape it into a flat 12 × 6 × 3-inch square. Cover the dough in plastic wrap or a split-open plastic food storage bag, and refrigerate for 12 to 15 hours.

For the roll-in, wrap all of the butter in parchment paper and pound it with a rolling pin until it is soft and malleable. Then, remove the parchment paper and, on the lightly floured work surface, with the rolling pin and a metal dough scraper alternately roll and shape the butter into a rectangle measuring 10 × 10 × ½ inches thick.
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Remove the dough from the refrigerator and roll it out into a 24 × 12-inch rectangle. Place the slab of butter on the right half of the dough, fold the other half of the dough over the butter, and pinch the edges together to form a flat pillow.

Cover the dough pillow and transfer it to the refrigerator to rest for 10 minutes. To complete the first turn, remove the dough from the refrigerator and roll it out to approximately 30 × 12 inches. Fold the dough in thirds, then re-cover and let it rest in the refrigerator for at least 30 minutes.
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Complete the second turn, rolling the dough out the opposite way and folding it in thirds again. Cover the dough and store overnight in the refrigerator. Repeat the process one more time the next day.

After the third turn is completed, cut the dough in half. Cover one half and return it to the refrigerator. Roll the other half into a 16-inch-wide rectangle ⅛-inch-thick and cut it into two 8-inch-wide strips. Cut each strip into 9 or 10 triangles with 5-inch bases.

Starting with the base of the triangles, fold ¼ inch of the dough over onto itself and begin rolling the triangle up to the point. Gently stretch the dough by pulling on the tip as you roll it. Leave the pointed ends straight instead of curling into horns.
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Repeat the process with the remaining half of the refrigerated dough or reserve it in the refrigerator for up to 2 days or in the freezer for up to 2 weeks.

Line two baking sheets with parchment paper. Place the croissants at least 2 inches apart on the prepared baking sheets. Whisk together the egg and water to make the glaze. Lightly brush each croissant with the glaze. Let rise, uncovered, for 4 to 5 hours at room temperature.

Preheat the oven to 400°. Brush the croissants once more with the glaze. Place the baking sheets on the center rack in the oven and bake for 18 minutes, or until golden brown.






SAMPLE TIMETABLE

FIRST DAY

3 P.M.: make sponge

9 P.M.: make dough and let rise

10 P.M.: refrigerate dough

SECOND DAY

9 A.M.: TO 11 A.M.: do roll-in (2 turns)

11 A.M.: refrigerate dough

THIRD DAY

8 A.M.: do final turn, roll out dough, shape croissants, proof

2 to 3 P.M.: bake




Making a Firm Levain Sourdough Starter

An active sourdough starter can be made at home in 3 to 5 days. To start, you make a small ball of dough about the size of a walnut. French bakers call this the chef because it is the “chief” or first leavening agent in the process. After the chef has been refreshed with new flour and water one time, it becomes what French bakers call the levain, a natural leavener or “mother” as American bakers call it. After you are sure the levain is active, you can use it to make a liquid refrigerator sourdough starter that can be used for anything from bread to pancakes. Sourdough starter is used in Croissant au Levain, Sourdough Panettone, and Bob Hirsch’s Sourdough Waffles. We recommend starting a chef at 8 P.M.

CHEF


½ cup whole-wheat flour

Scant ¼ cup warm water

⅛ teaspoon ground cumin

½ teaspoon milk



To make the chef, place the flour in a mound on a work surface and make a well in the middle. Pour about two-thirds of the warm water into the well and add the cumin and milk. With your index finger, start mixing the liquid with a little of the flour in the wall around the well. Pull in more and more of the flour to form a paste and, eventually, a firm dough. If the mixture is too dry, use some of the remaining water, adding it gradually until you have a pliable dough. The chef should be the same consistency as a bread dough, firm but somewhat sticky, and should spring back a little when touched.

Knead the dough for 5 to 8 minutes, then place the ball of dough in a ceramic or plastic container, cover it with a damp cloth, and let it rise at room temperature in a draft-free place for 24 to 36 hours. A crust will form on top of the chef, but inside it will be inflated and moist, with a spongy consistency. The aroma of cumin will still be evident and the dough will smell sour but fragrant and appealing.

Begin the next step, the first refreshment, at 8 P.M. the next evening.

FIRST REFRESHMENT


½ cup all-purpose flour

1 tablespoon chef

Scant ¼ cup warm water



Place the flour in a mound on a work surface and make a well in the middle. After removing and discarding any crust that has formed on the surface, break up the chef into small pieces. Place the pieces of the chef in the middle of the well. Pour in the warm water and stir and work the chef with your fingers until it is completely dissolved. Mix as directed for making the chef, adding a little more flour or water if necessary to make a dough that is firm but not too dry. It should be smooth and stand up in a small ball, but spring back when lightly pressed. This is the levain.

Transfer the levain to a bowl, cover with a damp towel, and let rise at room temperature for 12 to 18 hours. When ready, the levain will have risen noticeably and fallen slightly. It will still have a pleasing, slightly alcohol-like aroma. Inside, it will be inflated with tiny bubbles.

For the second refreshment, begin at 8 A.M. the next morning. (It can be done as late as 1 P.M., depending on its activity.)

SECOND REFRESHMENT


½ cup all-purpose flour

¼ cup levain (from the previous step)

Scant ¼ cup warm water



Place the flour in a mound on a work surface and make a well in the middle. Place the levain in the well, add the water, and mix as directed for the first refreshment. Place a pan of water in the oven. Transfer the dough to a bowl, and cover with a damp towel. Set the bowl in the oven, warmed only by the pilot light (between 80° and 90°), and let the dough rise for 5 to 6 hours. The dough should increase in volume to three times its original size.
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Making a Liquid Sourdough Starter (Refrigerator Sour) from a Firm Levain

Although some professional bakers use firm starters (they can be evaluated and controlled more easily), home bakers will get better results using a liquid starter because its acidity can be controlled by keeping it in the refrigertator.

Liquid starter can be used to make anything from bread to muffins, panettone to pancakes.

LIQUID SOURDOUGH STARTER (REFRIGERATOR SOUR)


1 cup active (5 to 6 hours old) Firm Levain Sourdough Starter

2 cups warm water

1½ cups all-purpose or bread flour



Chop the firm levain into pieces and place it in a large wide-mouthed jar. Add 1 cup of the warm water and stir the mixture to partially dilute the dough. Add ¾ cup of the all-purpose flour and stir vigorously for 2 to 3 minutes so that the mixture is well combined. Leave the soupy mixture in a draft-free place at room temperature for at least 8 hours or, preferably, overnight.

When the starter has risen to twice its size, it is refreshed one last time before it is ready for regular use. Add the remaining 1 cup of water and ¾ cup all-purpose flour. Mix again to fully incorporate. Leave the mixture at room temperature for 4 to 8 hours, then place it, covered, in the refrigerator. Use as directed.

CARE AND USAGE

Liquid sourdough starter can be stored in the refrigerator indefinitely, provided it is refreshed periodically. The liquid starter is best when used on a weekly basis, but it can be refreshed and stored up to 14 days. Each time you use 1 cup of the starter, it must be replenished with ½ cup of water and ¾ cup all-purpose flour. Add the water first and stir until the mixture has a liquid consistency. Then slowly add the flour and stir until it is fully incorporated. Leave the starter in a warm, draft-free place for 3 to 4 hours, then return it to the refrigerator for storage. Any excess liquid that separates from the top of the starter should always be poured off before it is refreshed with the ½ cup of water and ¾ cup of flour.
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WHOLE-WHEAT CROISSANTS



MAKES 24 CROISSANTS

This is a variation of Gayle’s Croissants. It’s helpful to try the croissant recipe several times before attempting this one.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

DOUGH

½ cup water (warmed to 125°)

1 cup milk

2 packages (½ ounce) active dry yeast

3 cups whole-wheat flour

1 cup all-purpose flour

1 tablespoon salt

¼ cup honey

2 tablespoons vegetable oil

1 egg

——

½ cup (4 ounces) unsalted butter




Follow the instructions for Gayle’s Croissants, but make the following adjustments:


1. Make sure the dough is moist but not too sticky. If it sticks to the floured surface when mixed, add up to ¼ cup all-purpose flour to achieve a dough that is soft, smooth, and satiny.

2. After mixing and before the roll-in process, the dough can be left in the refrigerator for as little as 12 hours and as long as 36 hours.

3. If the dough becomes more elastic during the roll-in process, let it sit up to 1 hour longer in the refrigerator between turns. If the butter gets too hard to roll out when it has been refrigerated for 1 hour, let the dough rest, unrefrigerated, for 10 to 15 minutes before rolling out.

4. Use an egg glaze made of 1 egg and 2 to 3 tablespoons of milk. (The extra tablespoon of milk prevents the croissants from overbrowning.) They may be glazed several times during rising to prevent them from crusting over.

5. Rise 30 to 60 minutes longer for the final rising.

6. Bake at 375° (a lower temperature than for the basic croissants) for 17 to 20 minutes. Whole-wheat croissants tend to overbrown in the oven.









DOWNTOWNERS



MAKES 12 BUNS

These are often called Morning Buns. We named our version after the bakery that originally made them, the Downtown Bakery and Creamery in Healdsburg, California.


EGG GLAZE

1 egg

2 tablespoons milk

CINNAMON SUGAR

2 teaspoons ground cinnamon

¼ cup granulated sugar

¼ cup plus 2 tablespoons firmly packed brown sugar

——

½ recipe (22 ounces) Croissant Dough, or ¼ recipe (19 ounces) Croissant au Levain

——

¼ cup granulated sugar, for finishing (optional)




In a small bowl, whisk together the egg and milk to make the glaze. In another small bowl, combine the cinnamon and sugars. Roll out the dough to 18 × 12 × ¼ inches. Brush the entire piece of dough with a light coat of the glaze. Sprinkle the cinnamon-sugar mixture evenly over the entire surface of the dough. With the 18-inch side of dough nearest you, tightly roll the dough jelly-roll style so that you have a log about 1½ to 2 inches in diameter and 18 inches long. Pinch the seam and edges to seal and brush away any excess cinnamon and sugar.

With a metal dough cutter (or the back edge of a knife), make slight indentations on the dough log at 1½-inch intervals (there should be 12 sections), then cut into pieces. Place each piece in a separate cup of a nonstick or lightly buttered muffin pan. Let rise, uncovered, at room temperature for 2½ to 3 hours, or until fully risen and slightly higher than the rim of the muffin cups.

Preheat the oven to 350°. Place the pan on the center rack in the oven and bake for 25 to 30 minutes, or until golden brown and puffy.

Place the ¼ cup granulated sugar on a large tray or platter about the same size as the muffin pan. Turn the hot buns out onto the platter and immediately roll each one in the sugar until well coated. Let cool before serving.







GARLIC-CHEESE PRETZELS



MAKES 8 PRETZELS

Years ago, I destroyed a piece of croissant dough because it stuck when I passed it through the dough sheeter (a machine with two stainless-steel rollers and two canvas conveyor belts). It looked like a torn sweatshirt when it came out the other side. I pondered my next move and then decided to try working grated Cheddar cheese into the gnarled dough. The result became one of our most popular savory treats.


½ recipe (22 ounces) Croissant Dough, or ¼ recipe (19 ounces) Croissant au Levain

1½ cups loosely packed grated sharp Cheddar cheese

EGG GLAZE

1 egg

2 tablespoons cold milk

——

Garlic salt




Roll the dough out to measure 15 × 8 inches. In the center of the dough, place ¾ cup of the grated cheese. Fold the left third of the dough over the cheese. Place the remaining ¾ cup cheese on the folded dough, then fold the right third of dough over the cheese. (You should have three layers of dough with cheese between two of the layers.)

Seal the edges of the dough by pressing them with the rolling pin. Roll the dough out to measure 14 × 8 × ⅜ inches. Slicing lengthwise, cut eight 1-inch strips 14 inches long. Stretch piece until it is about 20 inches long, then twist it into a 24-inch-long corkscrew shape.

Holding both ends of one strip, twist the tips together about 3 inches from the ends of the rope. Fold the rounded side down over the twisted ends, pinching them together firmly to secure.
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Repeat until all the strips have been formed into pretzels.

Line two baking sheets with parchment paper. Place the pretzels on the prepared baking sheets. In a small bowl, whisk together the egg and milk to make the glaze. Brush the pretzels with the glaze, then sprinkle with garlic salt. Let rise, uncovered, at room temperature for 1½ to 2 hours, or until doubled in size. Preheat the oven to 375°.

Place the baking sheets on the center rack in the oven and bake for 20 to 25 minutes, or until a rich brown color.







HAM AND CHEESE CROISSANTS



MAKES 6 CROISSANTS

A savory treat made with croissant dough that is a meal in itself. These filled croissants are one of our more popular items.


½ recipe (22 ounces) Croissant Dough, or ¼ recipe (19 ounces) Croissant au Levain

1 tablespoon Dijon mustard

½ pound ham, thinly sliced

2 cups grated Swiss cheese

EGG GLAZE

1 egg

2 tablespoons cold milk




Roll the dough out to measure 17 × 11 × ¼ inches. Cut the dough in half lengthwise, then into six 5½-inch squares.

Coat the top side of each square of dough with ½ teaspoon of the mustard, leaving a ½-inch border uncoated. Divide the ham and cheese evenly among the 6 squares, again leaving a ½-inch border uncovered.

Fold each square of dough into a triangle and press the edges together to firmly seal. In a small bowl, whisk together the egg and milk to make the glaze. Line a baking sheet with parchment paper. Place the triangles on the prepared baking sheet and brush them with the glaze. Let rise at room temperature for 2 hours, or until doubled in size. When the triangles have 30 minutes left to rise, preheat the oven to 400°.

Place the baking sheet on the center rack in the oven and bake for 15 to 17 minutes, or until go lden brown.

Let cool completely on baking sheets before serving. To store longer than a few hours, place croissants in a plastic bag and refrigerate.







ASPARAGUS-CHEESE CROISSANTS



MAKES 6 CROISSANTS

This is a vegetarian version of the previous recipe.


30 thin asparagus spears (¼ inch in diameter)

½ recipe (22 ounces) Croissant Dough, or ¼ recipe (19 ounces) Croissant au Levain

1 tablespoon Dijon mustard

2 cups grated Swiss cheese

EGG GLAZE

1 egg

2 tablespoons cold milk




Trim the asparagus to about 6½ inches in length. Bring a pot of salted water to a boil. Add the asparagus and blanch for 5 to 6 minutes, or just until spears are tender. Test asparagus every minute after they’ve been blanching for 4 minutes; overcooked asparagus will make the pastry soggy. Drain well. Alternatively, steam the asparagus for 5 to 8 minutes, or until tender.

Line a baking sheet with parchment paper. Roll the dough out to measure 15 × 10 × ¼ inch. Cut the dough in half lengthwise. Cut each half into three 5-inch squares.
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Coat the top side of each square with ½ teaspoon of the mustard, leaving a ½-inch border uncoated. Place 5 asparagus spears in the middle of each square of dough. Divide the cheese equally among the 6 squares, sprinkling it evenly over the asparagus and making sure that it covers all but the ½-inch border around the edges of the dough.
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Fold one edge of the square toward the center so that it is parallel to the asparagus and covers the spears. Fold the other side toward the center so that it completely covers the other folded half, meeting the outside edge and leaving the two short ends open. Turn each pastry over and place seam side down on the prepared baking sheet.
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Repeat until all squares are folded.

In a small bowl, whisk together the egg and milk to make the glaze. Brush the pastries with the glaze. Let the pastries rise, uncovered, at room temperature for 1½ hours, or until doubled in size. Preheat the oven to 400°.

Place the baking sheet on the center rack in the oven and bake for 16 to 18 minutes, or until golden brown.

Let cool completely on the baking sheet before serving. To store longer than a few hours, place croissants in a plastic bag and refrigerate.





 


Jean-Claude Poilpre and Le Feyeux

Joe recalls one of our favorite bakers in Paris:


Two years after the bakery opened, Gayle said we had to go to Paris. I went grudgingly because I was tired and sleep-deprived. I’ll never forget that first day in Paris. We were both suffering from jet lag as we wandered through the Montmartre District—the center of the food trade, where fishmongers, butchers, foie gras and wild mushroom suppliers, and professional kitchenware shops mingle with the district’s open-air markets, cafes, and the bustle of everyday Parisian life.

Half-asleep, we inadvertently found ourselves at the door of the Fédération de Boulanger et Pâtissier (the Parisian bakers’ federation). Gayle stopped abruptly on the street and said, “Let’s go up and ask if there’s someone we can study with.” “Gayle, I’m tired,” I protested. The next thing I knew, we were upstairs sitting in front of a young lady who spoke only French. Somehow we managed to convey what we wanted. “Cette homme (this man),” she said as she pointed at a door labeled “Le President.”

Inside we met Monsieur Lasse, who was friendly and cooperative. Never one to mince words, Gayle got right to the point: “We’re bakers from California and we’re looking for a baker in Paris who will let us watch his production.” I sunk deeper into my chair, half from fatigue, half from embarrassment.

We were so overwhelmed by having the chance to speak directly with the president that we never noticed what was on the wall behind us: a huge board blanketed with pink, yellow, and blue cards, each containing the name and address of a baker in Paris—all 1,200 of them. M. Lasse surveyed the cards and picked one. The name he gave us was Jean-Claude Poilpre, who owned a bakery called Le Feyeux. It was our first formal introduction to a Parisian baker.

When we met Jean-Claude Poilpre, we realized why M. Lasse matched us up with him. Jean-Claude is a genuine humanist with a great sense of humor. Jean-Claude is proud of his bakery and wanted to show us everything. On that first visit, and on every visit since, he has always made the time to show us some aspect of his production no matter how busy he is. On our second visit, we spent nine days at his bakery and came away with 110 recipes. More important, what we saw inspired us to expand our own little bakery into a food emporium with a labyrinthine work area where we could make anything we could imagine. (And we eventually did just that. Today, the only type of desserts we don’t make at Gayle’s that the pastry chefs make at Le Feyeux are chocolate candies and ice cream.)

At Le Feyeux, we learned that separate rooms for separate processes help focus production. Each type of product turns out best when prepared in a certain environment. For example, it’s not good to make whipped cream near the ovens; chocolate loathes humidity; and rolling the butter into croissant dough must be done in a cool area. What’s good for the baguette isn’t always good for the petit four.

We also learned that French bakers regard each recipe as a formula that can be etched in one’s memory. At Le Feyeux they had a large laminated card on which the small batch sizes for each and every recipe were written (in metric, of course). Most recipes were based on a kilo of flour. So the croissant recipe, for example, called for 25 grams of salt and 80 grams of sugar per kilo of flour. One of the apprentices’ first lessons is to memorize the proportions. Simply by multiplying the proportions by the desired batch size, the bakers adjust the amounts in their heads, a trick that is virtually impossible with our measuring system.

Jean-Claude and his wife Pierrette, who runs the retail shop, appear ready to retire soon. Their son Frederique, who was just a tyke when we met him on our first visit is now twenty years old and going away to school. The Poilpres have spent close to twenty years working ten to twelve hours a day, six days a week to pay off the bakery that they bought from its original owner, Monsieur Feyeux. It has not been an easy life. Like all French bakers, the Poilpres have to serve three masters at all times: the consumer, who always wants the perfect baguette, baked three times a day, for the perfect (low) price; the bakers’ federation, which regulates wages and apprenticeship programs; and the government, which levies high taxes, mandates the ingredients that can be used, and has controlled the price of bread for centuries. Because of all this and perhaps because many bakeries and cafes in Paris are closing each year due to competition from fast food outlets, the Poilpres are probably relieved that Frederique is not planning to follow in their footsteps.

The first time we meet most bakers, it’s usually in the middle of the day, which is the end of their workday and means they have the time and inclination to talk. If we strike up a good relationship and they invite us back, which happened that day in 1980 with Jean-Claude, we return for a pre-dawn visit to watch their production in full swing.

When Gayle and I made our first early morning visit to Le Feyeux, it was to watch the bread being made. It was dark outside and Paris was still asleep—except for the bakers, of course. The day before, Jean-Claude had told me to knock on the door and someone would let us in. We knocked and knocked, but no one heard us. After 15 minutes or so, an apprentice came around the corner on his way into work. Gayle and I told him why we were there. He simply turned the knob and opened the door. Like the Poilpres’ hearts, the door had been open to us all the time.
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Danish Pastry

True American baking is a compilation of our combined heritage, but Americans have taken to Danish pastries like the French have taken to croissants and the Italians to biscotti. Bakeries all over the country have been making Danish pastries since the early 1930s, but a decade or so after the sweet rolls were introduced here, they suffered the indignities of mass production. With the advent of the supermarket, Danish pastries were delivered to the masses in cardboard boxes covered with cellophane. They were made with shortening, loaded with artificial flavorings, and laced with preservatives for long shelf life. Old-fashioned Danish pastries are a sweet pastry dough made with butter and rolled the same way as croissants. The differences are that Danish pastry dough is a little sweeter, is richer (because it has eggs and additional milk), and is often flavored with vanilla extract or lemon zest. The butter and dough create a very delicate pastry that can easily be made at home. Danish pastries are filled with ricotta cheese, pastry cream, fresh fruit compotes, and homemade jams. At Gayle’s, we make more than twenty different ones, most of which are included in this chapter.


BEFORE YOU BEGIN

Before beginning the recipes in this chapter, read “Doing the Roll-In and Turns.” The technique for rolling in the butter and giving the dough turns is the same for Danish as for croissant and puff pastry dough, but the process for Danish pastry is a bit simpler because the dough is softer and easier to roll out. If you have ever wanted to try a roll-in dough, and love sweet things for breakfast, these are the perfect recipes to start with.

Many of the pastries in this chapter can be filled with different fillings in addition to the ones specifically called for. So before you start a recipe, check out our basic filling recipes, which are at the end of the chapter. Then, mix and match them as you wish.
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DANISH PASTRY DOUGH



MAKES 4½ POUNDS OF DOUGH

The principles of making Danish pastry are the same as for croissant dough. The only real difference is that Danish dough is sweeter and richer. It is a wonderfully versatile dough. We recommend making this quantity of dough because the process is time-consuming, the dough turns out better, and any extra can be frozen for future use.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Doing the Roll-In and Turns

——

2 cups milk

2 packages (½ ounce) active dry yeast

2 large eggs

½ teaspoon pure vanilla extract

7 cups all-purpose flour

⅓ cup plus 1 tablespoon sugar

1½ teaspoons salt

2 cups (1 pound) unsalted butter, at room temperature




Warm the milk to 110°. Sprinkle the yeast over the milk and let it dissolve for 5 minutes, then whisk to fully dissolve. Add the eggs and vanilla and whisk just until mixed.

Mix the flour, sugar, and salt together in a large bowl. Using your fingertips and palms, rub 3 tablespoons of the butter into the flour mixture, rubbing just until the butter is no longer visible in the flour.

Add the wet ingredients to the flour mixture, stirring with a wooden spoon until incorporated. Knead the dough on a floured work surface just until smooth; there should be no dry spots left. Be careful not to overknead. The dough should be slightly wet.

Lightly flour a baking sheet. Place the dough on the prepared baking sheet and shape it into a rough rectangle. Dust the top with flour and cover with plastic wrap. Refrigerate for 1 hour.

Transfer the dough from the baking sheet to the lightly floured work surface, and roll out into a 26 × 13 × ⅜-inch rectangle. Brush off any excess flour. Position the rectangle so that one of the short sides is closest to you.

[image: ]

The butter should be soft enough to spread, but not so soft that it has started to melt. By hand, smear the butter evenly over the lower two-thirds of the dough, leaving a ½-inch unbuttered border around side and bottom edges.

Fold the upper third of the dough toward the center of the rectangle, then fold the lowest third over that.
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With your fingers, crimp the short edges and the seam on top to seal in the butter. Turn the dough so that the long, crimped edge is on your right.

With one of the short sides closest to you, gently roll the dough out into a 21 × 13 × ⅜-inch rectangle, using only enough flour to keep the dough from sticking to the work surface and rolling pin. Brush off the excess flour. Fold the top third of the dough toward the middle, then the lower third up over that. Place on the baking sheet. Cover with plastic wrap and refrigerate for 45 minutes. Repeat this process three more times, refrigerating the dough for 30 minutes between each turn.

After all of the turns are complete, let the dough rest in the refrigerator for at least 5 hours (overnight is best) before using as directed. At this point, the dough can be refrigerated for up to 2 days or frozen for up to 2 weeks. Freeze on a baking sheet, well sealed with plastic wrap.







RASPBERRY AND PASTRY CREAM FIGURE EIGHTS



MAKES 12 PASTRIES

We make several types of Danish using the traditional figure-eight shape. They are fun to eat because there are two completely different flavors—one at each end. Some people like to eat them by taking alternating bites from each end; others just eat the Danish from one end to the other. At Gayle’s, we make all our fillings, with the exception of the jam fillings, from scratch.


BAKER’S BASICS TO REVIEW

Storing Desserts and Pastries

——

½ recipe (2¼ pounds) Danish Pastry Dough

EGG GLAZE

1 large egg

2 tablespoons milk

——

1 cup homemade raspberry jam

1 cup Pastry Cream

Clear Glaze

Sugar Glaze




Line two large baking sheets with parchment paper.

Lightly flour the work surface. Roll the dough out to measure 12 × 12 × ½ inches. Dust off any excess flour. With a sharp knife, cut the dough into 1-inch strips.
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Place one 12 × 1-inch strip horizontally on the work surface. Place one palm on each end of the dough and begin to apply light pressure, simultaneously rolling the dough under your right hand away from you and the dough under your left hand toward you. This will begin to twist the dough. Continue the gentle rolling motion, until the entire strip, which should remain 12 to 14 inches long, is twisted.

[image: ]

Shape the strip of twisted dough into a reverse “S” shape. Bend the top end of the dough down so that it extends past the middle of the “S.”
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On the other side, bring the bottom end of the dough up so that it also extends past the middle of the “S.”
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Pinch the middle of the pastry to secure the ends, then invert the figure eight onto the prepared baking sheet.
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To make a pocket for the fillings, form a depression in the center of the circles by gently pressing with your fingers to flatten the middle. This also seals the bottom of the dough so that the filling doesn’t leak out during baking.
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Form the rest of the figure eights the same way and place 6 on each of the baking sheets, leaving enough room between each one for them to double in size.

In a small bowl, whisk together the egg and milk to make the glaze. Brush each pastry with the glaze. Place about 1 tablespoon of jam in one end of each figure eight and 1 tablespoon of pastry cream in the other end.

Let the pastries rise at room temperature in a draft-free place for 1½ hours, or until they have doubled in size and feel like a marshmallow when pressed gently with a finger. Preheat the oven to 350° about 30 minutes before baking.

Place the baking sheets on the center rack in the oven and bake for 15 to 20 minutes, or until the pastries are golden brown on the top and bottom. Let cool on the baking sheets for 5 minutes. With a pastry brush, coat the pastries with the Clear Glaze. When the figure eights have cooled completely, dip a fork in the Sugar Glaze and wave it diagonally over the pastries to decorate them with thin lines of glaze. Let the glaze set before serving or storing.






FIGURE-EIGHT VARIATIONS

Apricot, strawberry, or your favorite jam can be substituted for the raspberry jam. For other variations, use any of the fillings.





APPLE AND CHEESE FIGURE EIGHTS



MAKES 12 PASTRIES


½ recipe (2¼ pounds) Danish Pastry Dough

EGG GLAZE

1 large egg

2 tablespoons milk

——

½ cup Cheese Filling

1 cup Apple Filling

1 cup Streusel Topping

Clear Glaze

Sugar Glaze




Follow the instructions for the Raspberry and Pastry Cream Figure Eights to make 12 shaped, egg-glazed, unfilled pastries.

Place about 1½ teaspoons of the Cheese Filling in one end of each figure eight and 1 tablespoon of Apple Filling in the other end. Sprinkle 1 teaspoon of the Streusel Topping over the Apple Filling in each pastry. Rise, bake, and glaze as directed for Raspberry and Pastry Cream Figure Eights.






PETITE FIGURE EIGHTS

These smaller versions of the standard-sized figure eights may disappear twice as fast, so you might make a double batch. They are perfect for a Sunday brunch. To make Petite Figure Eights, follow the instructions for the Raspberry and Pastry Cream Figure Eights, using any of the recommended fillingsy (see the Apple and Cheese Figure Eights), with the following adjustments:


• Cut the 12 × 12 × ½-inch sheet of dough in half, then cut each half into twelve 6 × 1-inch strips (you will have 24 strips).

• After forming the pastries, place ¾ (for cheese-based fillings) to 1½ teaspoons of filling in each end of the figure eights. Rise, bake, and glaze as instructed, but decrease the baking time to 10 to 15 minutes.



Makes 24 pastries.





STRAWBERRY AND CHEESE SNAILS



MAKES 12 PASTRIES

Snails are an old-fashioned American breakfast treat that may seem like a lot of work, but we guarantee you’ll become a legend if you make them.


BAKER’S BASICS TO REVIEW

Filling and Using a Nylon Pastry Bag

Storing Desserts and Pastries

——

½ recipe (2¼ pounds) Danish Pastry Dough

EGG GLAZE

1 large egg

2 tablespoons milk

——

1½ cups Cheese Filling

1½ cups homemade strawberry jam

1 cup Streusel Topping

——

Clear Glaze

Sugar Glaze




Line two large baking sheets with parchment paper.

Lightly flour the work surface. Roll the dough out to measure 12 × 12 × ½ inches. Dust off any excess flour. With a sharp knife, cut the dough into 1-inch strips.

Place one of the strips horizontally on the work surface. Place one palm on each end of the dough and begin to apply light pressure, simultaneously rolling the dough under your right hand away from you and the dough under your left hand toward you. This will begin to twist the dough. Continue the gentle rolling motion, until the entire strip, which should remain 12 to 14 inches long, is twisted.
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Take the left end of the dough and gently press the very tip onto the work surface, flattening it slightly. Lift the right end of the dough and circle it around the pinched end in a spiral motion, keeping the dough flat on the work surface.

When the dough is completely wrapped into a spiral, tuck 1 inch of the right end under the pastry and pinch together to seal. Gently place the snail on one of the prepared baking sheets. Repeat to form the rest of the snails. Place 6 snails on each of the baking sheets, leaving enough room between each one for them to double in size.
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To make a pocket for the filling, form a depression in the center of the snails by gently pressing with your fingers to flatten the middle. This also seals the bottom of the dough so that the filling doesn’t leak out during baking.
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In a small bowl, whisk together the egg and milk to make the glaze. Brush each pastry with the glaze.

Fill a pastry bag fitted with a ½-inch tip with the Cheese Filling. Pipe about 1 tablespoon of the filling around the outer edge of the pocket of each snail. Alternately, use a spoon to place the Cheese Filling in the pocket. (Be careful to leave space in the middle for the jam.) Fill the centers with about 1 tablespoon of jam.

Sprinkle 1 tablespoon of the Streusel Topping over the fillings. Let the pastries rise at room temperature in a draft-free place for 1½ hours, or until they have doubled in size and feel like a marshmallow when pressed gently with a finger. Preheat the oven to 350° about 30 minutes before baking.

Place the baking sheets on the center rack in the oven and bake for 15 minutes, or until the pastries are brown on the top and bottom. Let cool on the baking sheets for 5 minutes. With a pastry brush, coat the tops with the Clear Glaze. When the snails have cooled completely, dip a fork in the Sugar Glaze and wave it diagonally over the pastries to decorate them with thin lines of glaze. Let the glaze set before serving or storing.






LEMON SNAIL VARIATION

Make as directed for the Strawberry and Cheese Snails, but fill each snail with 2 tablespoons English Lemon Curd instead of the cheese and strawberry jam.





BLUEBERRY AND PASTRY CREAM SNAILS



MAKES 12 PASTRIES

These are a wonderful alternative to the Strawberry and Cheese Snails. The smooth custard and tangy blueberries are a killer combo.


BAKER’S BASICS TO REVIEW

Filling and Using a Nylon Pastry Bag.

——

½ recipe (2¼ pounds) Danish Pastry Dough

EGG GLAZE

1 large egg

2 tablespoons milk

——

1½ cups Pastry Cream

Blueberry Filling

1 cup Streusel Topping

Clear Glaze

Sugar Glaze




Follow the directions for the Strawberry and Cheese Snails to make 12 shaped, egg-glazed, unfilled pastries.

Fill a pastry bag fitted with a ½-inch tip with the Pastry Cream. Pipe about 2 tablespoons of the filling around the outer edge of the pocket of each snail. Alternately, use a spoon to place the Pastry Cream in the pocket. (Be careful to leave space in the center for the filling.) Fill the centers with about 1 tablespoon of Blueberry Filling. Sprinkle 1 tablespoon of the Streusel Topping over the fillings. Rise, bake, and glaze as directed for the Strawberry and Cheese Snails.






PETITE SNAILS

These minature versions of the standard-sized pastries are perfect for a breakfast buffet. To make Petite Snails, follow the instructions for the Strawberry and Cheese Snails, using any of the fillings, with the following adjustments:


• Cut the 12 × 12 × ½-inch sheet of dough in half, then cut twelve 6 × 1-inch strips from each half (you will have 24 strips).

• After forming the pastries, place 1½ teaspoons to 1 tablespoon of filling in each snail. Rise, bake, and glaze according to the instructions, but decrease the baking time to 10 to 15 minutes.



Makes 24 pastries.





PECAN SCHNECKEN



MAKES 24 PASTRIES

This is the most decadent of all Danish pastries. They’re also fun to make. People won’t believe you actually made them, and they’re easy, too. The butter, brown sugar, and honey make them deliciously sticky as well as sweet.


1 recipe Danish Pastry Dough

BROWN SUGAR–HONEY GOO

1 cup (8 ounces) butter, at room temperature

2 cups firmly packed brown sugar

⅓ cup honey

2 tablespoons plus ½ teaspoon cornstarch

⅛ teaspoon salt

——

3 cups coarsely chopped pecans

EGG GLAZE

1 large egg

2 tablespoons milk

FILLING

1 cup granulated sugar

1 cup firmly packed brown sugar

2 tablespoons ground cinnamon




Butter the cups and tops of two 12-cup muffin pans. Line two baking sheets with parchment paper.

To make the “goo,” with a handheld mixer beat the butter until smooth. Add the brown sugar and mix until well incorporated. Mix in the honey. Add the cornstarch and salt and mix well to combine.

Divide the goo evenly among the muffin cups, filling them about ½ inch high. Divide the pecans among the muffin cups, sprinkling them over the goo.

Lightly flour a work surface. Roll the dough out to measure 24 × 12 × ⅛ inches, positioning one of the long sides nearest you. In a small bowl, whisk together the egg and milk to make the glaze. In a separate bowl, combine the filling ingredients. Generously brush the dough with the glaze. Spread the filling evenly over the glazed surface, leaving a ½-inch border along the bottom edge.
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Beginning with the top edge of the dough, fold ¾ inch of dough over onto itself and flatten it gently. Repeat this step. With the folded strip of dough, begin rolling the sheet into a log shape, creating a little tension while rolling so that the log is tight. (The log should not be so tight that the dough tears nor should it be so loose that the filling falls out.)

Pinch the ends of the log to seal in the filling. Trim away ¾ inch from each end. Cut the dough into 1½-inch-wide slices.
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Place them in the muffin cups with one of the cut sides up.

Let the pastries rise at room temperature in a draft-free place for 1½ hours, or until they have increased in size to one and a half times their original volume. Preheat the oven to 350° about 30 minutes before baking.

Set the muffin tins on two unlined baking sheets. Place the baking sheets on the upper rack in the oven and bake for 20 to 25 minutes, or until the tops of the pastries are golden and you can lift them up and see whether the dough is baked all the way through.

Turn the pastries out nut side up onto two clean baking sheets. Spoon any brown sugar mixture remaining in the muffin tins over the pastries. Wait about 5 minutes, then scrape up any of the brown sugar mixture and nuts that may have fallen off the pastries and put it back on top of them. Let the pastries cool, periodically lifting them with a spatula to prevent them from sticking to the baking sheets.
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CHEESE DANISH



MAKES 10 PASTRIES

There are many recipes for Cheese Danish. Ours uses ricotta cheese for the filling. It has quite a following.


BAKER’S BASICS TO REVIEW

Storing Desserts and Pastries

——

½ recipe (2¼ pounds) Danish Pastry Dough

1½ cups Cheese Filling

EGG GLAZE

1 large egg

2 tablespoons milk

——

Clear Glaze

Sugar Glaze




Line two baking sheets with parchment paper.

Lightly flour a work surface. Roll the dough out to measure 26¼ × 11 × ¼ inches. Brush off excess flour. Cut the dough in half lengthwise. Cut each half into 5 pieces that are 5¼ inches long. Place about 2 tablespoons of the filling in the center of each square. Lift the top right corner and bottom left corner of dough and pinch them together over the cheese. Lift the two remaining corners of dough up to meet the pinched pieces and pinch all 4 together to seal well. (They have a tendency to come apart during rising and baking.) Repeat this process with the remaining squares.
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Transfer the pastries to the prepared baking sheets, leaving enough room between each one for them to double in size. In a small bowl, whisk together the egg and milk to make the glaze. Brush each pastry well with the glaze.

Let the pastries rise at room temperature in a draft-free place for 1 hour 15 minutes, or until they have doubled in size and feel like a marshmallow when pressed gently with a finger. Preheat the oven to 350° about 30 minutes before baking.

Just before baking, gently pinch the four corners together again to firmly seal, being careful not to deflate the pastry. Place the baking sheets on the center rack in the oven and bake for 15 to 20 minutes, or until the pastries are golden brown on the top and bottom. Cool on the baking sheets for 5 minutes. With a pastry brush, coat the tops with the Clear Glaze. When the pastries have cooled completely, dip a fork in the Sugar Glaze and wave it diagonally over the pastries to decorate them with thin lines of glaze. Let the glaze set before serving or storing.







CHRISTOPHER’S BUNS



MAKES 9 BUNS

One of the things we like to do at Gayle’s is encourage our staff members to bring in and try out recipes they want the bakery to sell. If we all like the results, we put it on the menu. Such was the case in 1994 when Christopher Love, then the head of our dough department, brought in this recipe. There was never a question about selling it—one bite was all it took to convince us. These rich, spiral-shaped rolls have cinnamon swirled inside and a butter and cream cheese glaze that melts slightly as they cool.


BAKER’S BASICS TO REVIEW

Storing Desserts and Pastries

——

½ recipe (2¼ pounds) Danish Pastry Dough

EGG GLAZE

1 large egg

2 tablespoons milk

CINNAMON SUGAR

1 cup sugar

1 tablespoon plus 1 teaspoon ground cinnamon

——

⅓ cup raisins (optional)

CREAM CHEESE GLAZE

3 ounces cream cheese, at room temperature

¾ cup butter, at room temperature

1¾ cups confectioners’ sugar

2 teaspoons pure vanilla extract




Butter a 13 × 9-inch pan with sides that are at least 2 inches high.

Lightly flour a work surface. Roll the dough out to measure 18 × 16 × ¼ inches, with one of the long sides nearest you. Brush off any excess flour.

In a small bowl, whisk together the egg and milk to make the Egg Glaze. With a pastry brush, apply a thin coat of Egg Glaze over the entire surface of the dough. Spread the cinnamon sugar mixture evenly over the surface, leaving a ½-inch border along the bottom edge. Sprinkle the raisins evenly over the cinnamon sugar.

Beginning at the top of the dough, fold ½ inch of dough over onto itself and press it down firmly. With the doubled-up strip of dough, begin rolling the sheet into a log shape, creating a little tension while rolling so that the log is tight. (The log should not be so tight that the dough tears nor should it be so loose that the filling falls out.) Pinch the ends of the log to seal in the filling.
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Cut the log into 2-inch-wide slices and place them in the pan with one of the cut sides up.

Let the buns rise at room temperature in a draft-free place for 2 hours, or until they have doubled in size and feel like a marshmallow when pressed gently with a finger. Preheat the oven to 350° about 30 minutes before baking.
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Place the baking sheet on the center rack in the oven and decrease the heat to 325°. Bake for 25 to 30 minutes, or until golden brown (including the buns in the center of the pan). Set the pan on a rack, and let the buns cool in the pan until slightly warm and almost room temperature.
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To make the Cream Cheese Glaze, with a handheld mixer or by hand, blend all of the ingredients until smooth. With a rubber spatula, spread the glaze evenly over the top of the buns.







RASPBERRY-ALMOND-CHOCOLATE DANISH



MAKES 12 PASTRIES

This breakfast roll combines three of our favorite baking ingredients. The pastries are rich, but they are good. They are another invention of Gayle’s former dough department manager, Christopher Love.


BAKER’S BASICS TO REVIEW

Melting Chocolate

Storing Desserts and Pastries

——

½ recipe (2¼ pounds) Danish Pastry Dough

1¼ cups Pain d’Amande filling

⅓ cup homemade raspberry jam

EGG GLAZE

1 large egg

2 tablespoons milk

——

Clear Glaze

1 cup semisweet chocolate chips




Line two large baking sheets with parchment paper.

Lightly flour a work surface. Roll the dough out to measure 18 × 13½ × ¼ inches. Dust off any excess flour. Cut the dough in thirds horizontally and quarters vertically to make twelve 4½ × 4½-inch squares.
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Pinch off about 2 tablespoons of almond filling and form it into a log shape about 2½ inches long. Place the log of filling diagonally across the center of a square of dough. With a spoon, place 1 tablespoon of raspberry jam in a line alongside the log of filling. Repeat for the remaining 11 squares.
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Bring the two points of the dough in the middle of the filling toward the center and pinch hard to seal. Then, fold them over twice and press gently to flatten. The pastry will now be shaped like a cigar. Repeat for the remaining squares.
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Transfer the pastries to the prepared baking sheets, leaving enough room between each one for them to double in size. In a small bowl, whisk together the egg and milk to make the Egg Glaze. With a pastry brush, coat the top of each pastry with the Egg Glaze.

Let the pastries rise at room temperature in a draft-free place for 1½ hours, or until they have doubled in size and feel like a marshmallow when pressed gently with a finger. Preheat the oven to 350° about 30 minutes before baking.

Place the baking sheets on the center rack in the oven and bake for 15 minutes, or until the pastries are brown on the top and bottom. Let them cool on the baking sheets for 5 minutes, then brush with the Clear Glaze.

While the pastries are cooling, melt the chocolate chips in the top of a double boiler over low heat. When the pastries are completely cool, drizzle the tops with the melted chocolate by dipping a fork in the chocolate and waving it diagonally over them. Let the chocolate set before serving or storing.







BEAR CLAWS



MAKES 10 PASTRIES

In the professional baker’s world, these pastries are lifesavers. We always have a lot of cake crumbs left over from trimming cakes, and bear claws are the perfect use for them. This filling calls for using only very fresh scraps, as stale ones will not produce the desired flavor. When you are trimming your cakes, be sure to wrap the scraps tightly and freeze them immediately.


½ recipe (2¼ pounds) Danish Pastry Dough

Bear Claw Filling, at room temperature

EGG GLAZE

1 large egg

2 tablespoons milk

——

1¼ cups sliced almonds

Clear Glaze

Sugar Glaze




Line two large baking sheets with parchment paper.

Lightly flour a work surface. Roll the dough out to measure 26 × 11 × ¼ inches. Brush off any excess flour. With a pastry cutter or sharp knife, cut the dough in half lengthwise.

Pinch off small pieces of the filling and shape them into 1-inch-wide strips. Place the strips lengthwise along the top third of each piece of dough, making a continuous strip of filling that runs the length of the pieces of dough.

Working with one length of dough, fold the top third over the filling. Then, fold the filled section over the last third so that the seam is in the center underneath the folded dough. Repeat with the other piece of dough. You will have two 26-inch-long logs of filled dough.

[image: ]

With the heal of your hand, flatten one long side of each log. Cut each log into five 5¼-inch pieces. Then, make cuts along the flattened edge of each piece about ¾ inch into the log and ½ inch apart.
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In a small bowl, whisk together the egg and milk to make the Egg Glaze. With a pastry brush, coat each pastry with the Egg Glaze. Place the almonds on a plate. Invert each pastry onto the almonds and press gently to adhere the nuts to the pastry. Transfer the pastries, almond side up, to the prepared baking sheets, leaving enough room between each one for them to double in size. Taking each end of a pastry in your hands, bend into a horseshoe shape by bringing the ends toward one another.

Pinch each end to seal in the filling, and repeat for the remaining pastries.
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Let the pastries rise at room temperature in a draft-free place for 1½ hours, or until they have doubled in size and feel like a marshmallow when pressed gently with a finger. Preheat the oven to 350° about 30 minutes before baking.

Place the baking sheets on the center rack in the oven and bake for 20 minutes, or until they are golden brown on the top and bottom. Let cool on the baking sheets for 5 minutes, then brush them with Clear Glaze. When the pastries are completely cool, drizzle them with the Sugar Glaze by dipping a fork in the glaze and waving it diagonally over them.







APPLE BEAR CLAW DANISH BRAID



MAKES TWO 4 × 10-INCH PASTRIES

This is a beautiful braided pastry that’s a perfect treat to make for a special friend or for your family. The addition of baked apples to the filling is irresistible.


BAKER’S BASICS TO REVIEW

Storing Desserts and Pastries

——

½ recipe (2¼ pounds) Danish Pastry Dough

Bear Claw Filling, at room temperature

Apple Filling

EGG GLAZE

1 large egg

2 tablespoons milk

——

1 cup Streusel Topping

Clear Glaze

Sugar Glaze




Line two large baking sheets with parchment paper.

Lightly flour a work surface. Roll the dough out to measure 20 × 10 × ⅓ inches. Brush off any excess flour. Cut the dough in half widthwise to make two 10-inch squares. Along the sides of each square, cut 3-inch-long, 1-inch-wide diagonal strips. Transfer the squares to the prepared baking sheets. Divide the Bear Claw Filling in half, form each half into a log, and place one log in the middle of each square of dough. Spoon half of the Apple Filling over the strips of Bear Claw Filling on each square of dough.

Fold about 2 inches of dough at the top and bottom of the squares toward the center over the end of the strips of filling. Starting at the bottom of each square, fold the right strip of dough toward the middle and lay it over the filling, then lay the left strip over the right. Alternating right and left, move up the pastry, laying each strip over the previous one. Trim away any excess dough that may hang over the top or bottom.
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In a small bowl, whisk together the egg and milk to make the Egg Glaze. With a pastry brush, generously coat the top of the pastries with the Egg Glaze. Sprinkle the Streusel Topping over the pastries.

Let the pastries rise at room temperature in a draft-free place for 2 hours, or until they have doubled in size and feel like a marshmallow when pressed gently with a finger. Preheat the oven to 350° about 30 minutes before baking.

Place the baking sheets on the center rack in the oven and bake for 20 to 25 minutes, or until they are golden brown on the top and bottom. After the pastries have cooled for 5 minutes, brush the tops with Clear Glaze. When the braids have cooled completely, drizzle the pastries with Sugar Glaze by dipping a fork in the glaze and waving it diagonally over the top of them.







MULTIFRUIT DANISH RING



MAKES ONE 9-INCH RING

This pastry features a combination of all of the fillings we use for Danish pastry. It is a nice alternative to making individual pastries for a party. The ring serves 8 and can be made with any fillings you like. The different colors of the fillings make this a visual treat.


BAKER’S BASICS TO REVIEW

Storing Desserts and Pastries

——

½ recipe (2¼ pounds) Danish Pastry Dough

1 cup Pastry Cream, at room temperature

1 cup Cheese Filling, at room temperature

16 tablespoons assorted fruit fillings (such as raspberry jam, Blueberry Filling, strawberry jam, and apricot jam)

½ cup Streusel Topping

Clear Glaze

Sugar Glaze




Butter a 9-inch springform or removable-bottom cake pan.

Lightly flour a work surface. Roll out the dough to measure 21 × 10½ × ⅓ inches. Brush off any excess flour. Cut the dough in half lengthwise, then cut it into eight 5¼ × 5¼-inch squares.

Fold each square in half. Pinch the ends together to seal, making eight pockets 5¼ inches long and 2⅝ inches high. Place 6 pockets of dough, with the openings facing up, around the inside edge of the cake pan and 2 in the center. Push the pockets down slightly as you place them in the pan so they stand up straight.
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Carefully spoon 2 tablespoons of Pastry Cream into 4 of the pockets. Spoon 2 tablespoons of Cheese Filling into 4 other pockets. Spoon 2 tablespoons of one of the fruit fillings on top the Pastry Cream and Cheese Filling in each pocket, using whatever combination you like.

[image: ]

Let the ring rise at room temperature in a draft-free place for 2 hours, or until it feels like a marshmallow when pressed gently with a finger. Sprinkle the top with the Streusel Topping. Preheat the oven to 350° about 30 minutes before baking.

Place the pan on the center rack in the oven and decrease the heat to 325°. Bake for 35 to 45 minutes, or until the edges are brown and the center is golden brown. If the top begins to brown too quickly, lay a piece of aluminum foil loosely over the ring. To check for doneness, open the springform pan or push up the bottom of the false-bottom cake pan, using a spatula to check the bottom of the ring. The entire bottom of the ring should be brown. If it is not, return it to the oven for another 10 minutes, then recheck it. (It’s easy to underbake this ring because it’s so packed full of fillings.) Transfer the ring to a cooling rack and let it rest for 5 minutes. With a pastry brush, coat the tops with the Clear Glaze. When the ring has cooled completely, dip a fork in the Sugar Glaze and wave it diagonally over the pastries to decorate them with thin lines of glaze. Let the glaze set before serving or storing.






BLUEBERRY FILLING



MAKES 1⅓ CUPS


2½ cups (12 ounces) fresh or frozen blueberries (thawed, if frozen)

¼ cup sugar

2 tablespoons freshly squeezed lemon juice

1 tablespoon water

1 tablespoon cornstarch




Place the blueberries and sugar in a heavy saucepan over medium heat. Bring the mixture to a simmer. Meanwhile, combine the lemon juice, water, and cornstarch, mixing until the cornstarch is dissolved. When the berries start to simmer, whisk the cornstarch liquid to mix it again and add it to the berries, stirring continuously. Stir until the mixture thickens, about 1 to 2 minutes. Cool and store in the refrigerator until ready to use. This filling will keep for up to 5 days in the refrigerator. It does not freeze well.




BEAR CLAW FILLING



MAKES 2½ CUPS


8 cups (1½ pounds) lightly packed cake scraps (see Note)

1½ teaspoons almond extract

2 tablespoons Myers’s rum (optional)

¼ to ¾ cup water

½ large egg, lightly beaten

2 tablespoons (1 ounce) butter, melted and cooled




Combine all of the ingredients in the bowl of a heavy-duty mixer fitted with the flat beater. Mix on low speed until smooth. The consistency should be soft but firm enough to hold its shape. Store in the refrigerator for up to 3 days and in the freezer for up to 2 weeks.



NOTE: We recommend primarily using chocolate cake (such as our Devil’s Food Cake). We also use Vanilla Genoise, Spice Cake, and Hazelnut Sponge Cake. Any type of cake except angel food will work. If you don’t have cake scraps on hand, you may be able to buy an unfrosted cake from a local bakery. Or, buy a frozen unfrosted cake at the supermarket or bake one from scratch. Cut the entire cake into small scraps, wrapping and freezing any extra for future use.


APPLE FILLING



MAKES 2½ CUPS


2 to 3 large (1 pound 2½ ounces) Pippin apples

2 tablespoons sugar

¼ teaspoon ground cinnamon

1 tablespoon all-purpose flour

4 tablespoons water




Peel, core, and cut the apples into ½-inch pieces. Combine with the remaining filling ingredients in a heavy saucepan and cook over very low heat, stirring frequently. Simmer the mixture just until the apples are soft, about 10 to 15 minutes. Cool and store in the refrigerator until ready to use. Stores for up to 3 days in the refrigerator and up to 2 weeks in the freezer.




CHEESE FILLING



MAKES 2 CUPS


1 cup (8 ounces) ricotta cheese

6 tablespoons sugar

⅛ teaspoon salt

1 tablespoon orange zest

1 large egg, lightly beaten

3 tablespoons butter, melted and cooled




Place all filling ingredients in a bowl and stir just until blended. Store in the refrigerator for up to 3 days. (Do not freeze; it ruins the ricotta’s texture.)




CLEAR GLAZE



MAKES ABOUT ½ CUP


½ cup sugar

¼ cup water

1 tablespoon light corn syrup




In a heavy saucepan, bring all of the ingredients to a rapid boil. Remove from the heat and let cool. Store in the refrigerator for up to 1 month.




SUGAR GLAZE



MAKES 1¼ CUPS


2 cups confectioners’ sugar

4 tablespoons water




Whisk ingredients together until completely smooth. If the glaze is too thick, add 1 teaspoon of water at a time until it is still white, but liquid enough to drizzle off of a fork onto the pastries.

Store in an airtight container at room temperature for up to 1 week. (The glaze does not have to be refrigerated.)




STREUSEL TOPPING



MAKES 2 CUPS


¾ cup all-purpose flour

⅓ cup granulated sugar

⅓ cup firmly packed brown sugar

¼ teaspoon ground cinnamon

½ cup (4 ounces) very cold butter, cut into ½-inch pieces




Combine all of the dry ingredients in the bowl of a food processor fitted with the metal blade. Add the butter and pulse several times until the mixture is a crumbly consistency. Alternately, use a pastry blender or two knives to cut in the butter. Be careful not to overmix or the topping will become doughlike. Refrigerate for up to 1 week or freeze for up to 1 month.




Puff Pastry
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Puff pastry should have several qualities, but flakiness and tenderness are the most important ones. It should shrink very little when it is rolled out and baked; it should be able to expand to great heights for certain uses, and, at the same time, it should be able to create thin, crisp sheets when “docked” (pricked all over) before it is baked.

Classic puff pastry dough is made from nothing more than flour, salt, and water. After it has been refrigerated, the block of dough (which weighs about 8 pounds) is rolled at the corners to form a crude star shape, with the points tapered and the center thick. A block of cold unsalted butter is placed in the middle, the flaps of the four points of the star are folded over to encase the butter like an envelope. (In our basic recipe, the butter is chopped into chunks, frozen, and mixed right into the dough instead of being added in a large block. It’s much easier and yields a consistently good product.) The dough is then fed through a sheeter, and a series of four-fold turns, called “book turns,” are done. This series of sheetings and turns produces the layered butter and dough effect, which, when baked, creates the thousands of crispy layers that the French call millefeuille.

Making puff pastry or pâte feuilleté was one of the most difficult skills for us to learn. We studied it at two Paris bakeries, Le Feyeux and Le Moule a Gateaux. The roll-in and turns weren’t hard to perfect because the techniques are similar to those used for croissants. But to get a classic puff pastry that could achieve the rise and flakiness we wanted was for quite some time too difficult for our bakers to do on a daily basis. Finally, when Lindsey Shere’s book Chez Panisse Desserts was published, we discovered a simpler recipe called Clay’s Quick Puff Pastry. We tried it.

The baker at Gayle’s who adjusted the recipe to fit our large-scale needs either got the proportions wrong or decided that the dough needed a little more butter to make a puff pastry with the qualities we wanted. Or, the baker may have been influenced by our belief that butter is good and more butter is better. However the recipe came about, it has worked well for us ever since. At the bakery, we make the dough two or three times a week, eight to ten squares at a time. The dough can also be frozen, then thawed in the refrigerator for a day or two before you plan to use it. Just as with croissants and Danish pastry, refrigeration and freezing are important in the process. Refrigeration gives the baker more control over the flavor of the dough and, if done right, freezing produces more consistent rising capabilities.

Puff pastry can be used for many products. At Gayle’s, we use it for Apple-Nut Turnovers, Palm Leaves, Crocodiles, numerous appetizers, Napoleons, Ham in Puff Pastry, and Parmesan Cheese Sticks. Puff pastry is also used in several pastries we don’t make at Gayle’s, including Chaussons aux Pommes, Sfogliatta, and Tarte Tatin. Even though we’ve been making puff pastry for decades, it’s still one of the most time-consuming things we do at the bakery. Fortunately, it’s also one of the tastiest. Just ask our customers!

 


Lindsey Shere: Portrait of an Uncompromising Baker

Back in 1976, I spent two weeks with Lindsey Shere, one of the original owners of Chez Panisse in Berkeley, while she was training me to fill in for her for the summer. In those two weeks I learned a new respect for baking, pastries, and ingredients. Ordering fruit was even enlightening. Lindsey only uses organic, locally grown seasonal fruits, and she treats every detail with care and attention. The quality of the butter, the organic flour, and the jams and jellies that are made by her staff all play an important role in her magical desserts. Lindsey has been making her legendary Almond Tarte for twenty-five years. It’s the picture of perfection every time—and it’s not easy to make. The creamy nougat that surrounds the almonds in the filling must be watched every step of the way, or as Lindsey says, “It looks like corn flakes.”

At Chez Panisse, pastries are not just made at the beginning of the day, as they are at many restaurants. Instead, each pastry is either made to order or is made every hour, as the desserts run out. That kind of freshness can’t help but showcase the excellence of the ingredients and technique.

Many people may not know that Lindsey is as active in fostering and furthering the Chez Panisse vision of supporting local growers as is the restaurant’s primary founder, Alice Waters. Lindsey has perhaps an even closer relationship today with farmers from whom she buys produce than she may have had back in 1976, when I first noticed the connection. To Lindsey, an orange isn’t just an orange. Instead—as stated on the dessert menu—it might be Jim Churchill’s orange. This is an important distinction for an idea that was once dismissed as a counterculture concept and has always been the core of the Chez Panisse philosophy. Lindsey and the other Chez Panisse professionals hold that buying direct from the grower puts a restaurant in a position of power. By knowing the source of an orange, a restaurant or bakery can become more than a place for hedonistic indulgences. It becomes an institution that can dictate social and economic change. By directly supporting the very farmer who grows our food, we complete our connection to the land, making us responsible for the food we eat and its effect on the environment that sustains us.

This is a serious and lofty pursuit that requires constant dedication. Thus, to some, Lindsey might appear a little too serious. Even her husband, Charles, admits she is too committed at times. He tells how Lindsey won’t eat fresh bread if there’s a day-old loaf in the house. This reflects one of Lindsey’s basic values—she’s an idealist who puts ecology before her own pleasure. In a world where many of us compromise too easily, Lindsey lives by her standards on a daily basis.

In the end, Lindsey’s commitment to quality filters down to how something tastes and feels on the palate. She tastes food unlike anyone else I’ve met. I once saw her try a tart and I’ll never forget the way she delicately broke off a piece, slowly and gently sliding it into her mouth without touching the fork with her lips. I could see her evaluating the flavors and textures while staring off into the distance and, after what seemed like an eternity, finally swallowing the bite. She had just tasted more in that one minute than most of us taste in a week.

[image: ]

[image: ]




Doing Book Turns

Like croissant and Danish dough, puff pastry is also given turns to create the buttery, flaky texture characteristic of fine pastries. However, unlike croissant and Danish doughs, puff pastry is often given four-fold book turns, which are different than the three-fold turns used for the other two doughs.

To complete one book turn after the butter has been rolled in, roll out the dough into a long rectangle. Fold the top and bottom quarters of the rectangular sheet of puff pastry dough to meet in the center. Then, holding a doubled-up section of dough in each hand, fold the halves toward each other to end up with one 4-layer piece of dough hinged like a book cover. Proceed as the recipe directs.
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BASIC PUFF PASTRY DOUGH



MAKES 2 POUNDS

The pastry flour for this recipe can be purchased in bulk at health food stores or through baking supply catalogs. At the bakery we use two-thirds all-purpose and one-third pastry flour, but if you can’t find pastry flour, all-purpose flour will work fine (the dough just might not be quite as tender).


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Doing the Roll-In and Turns

Doing Book Turns

——

1 pound (16 ounces) unsalted butter, cut into ½-inch cubes

2¼ cups all-purpose flour

1 cup plus 2 tablespoons pastry flour

1 teaspoon salt

½ cup plus 3 tablespoons ice water

1 tablespoon freshly squeezed lemon juice




Freeze the butter cubes for at least 2 hours.

In a large bowl, combine the flours and salt. When the butter is frozen, combine the ice water and lemon juice, which should total ¾ cup. Mix the frozen butter into the flour mixture, then slowly add the liquid, stirring with a wooden spoon. The dough will come together in a pebbly, irregular mass that will barely stick together when squeezed. If the mixture is too crumbly to bind together, add 1 extra tablespoon of water at a time (up to 4 tablespoons), being careful not to make it too wet.

Turn the dough onto a lightly floured surface and press into a square. It will be very crumbly and difficult to handle. With a rolling pin, roll the dough into a 15 × 8-inch rectangle. It will crumble apart at the edges (it smooths out eventually). Fold the dough in thirds (a three-fold turn), patching as necessary.

Rotate the dough one-quarter turn, so that the seams are at the top and bottom. Roll the dough out again, this time to measure 20 × 8 inches. Give the dough a four-fold book turn. Rotate the dough one-quarter turn, so that the seams are on the top and bottom. Then, roll out again to 20 × 8 and give the dough a three-fold turn. Cover the dough with plastic wrap and let it rest in the refrigerator for 1 hour. Remove the dough from the refrigerator, again roll it into a 20 × 8-inch rectangle, and give it another three-fold turn. Immediately roll the dough out to 20 × 8 inches and give it one last three-fold turn. If the dough starts to soften, refrigerate for 15 minutes before starting the final turn.
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Wrap the dough and refrigerate overnight for use the next day, or freeze for up to 10 days.






THAWING FROZEN PUFF PASTRY DOUGH

Frozen dough should be thawed at room temperature for 45 minutes to 1 hour, then transferred to the refrigerator, where it should rest for at least 1 hour before it is used. Or, transfer the dough from the freezer to the refrigerator to thaw the night before you plan to use it.





CROCODILE



MAKES ONE 16 × 7-INCH PASTRY

One day, our friend Dr. Kenny Bloom brought us an Alligator from a Los Angeles bakery. Months later, we were in Southern California and dropped by the bakery. We asked them for the recipe, and they declined. So we put our heads together and came up with our own variation. It’s been a bestseller ever since we started making it back in 1989.


½ cup (4 ounces) butter

⅔ cup firmly packed brown sugar

EGG GLAZE

1 egg

2 tablespoons milk

——

½ recipe (1 pound) Basic Puff Pastry Dough

⅔ cup chopped pecans

40 pecan halves

¼ cup Clear Glaze

MAPLE GLAZE

6 tablespoons confectioners’ sugar

2 teaspoons maple syrup

1 teaspoon water




Line a baking sheet with parchment. Have ready another baking sheet that fits just inside the first one (for flattening the pastry while it bakes). Melt the butter in a small saucepan and stir in the brown sugar. Set aside to cool. In a small bowl, whisk together the egg and milk to make the glaze.

On a lightly floured surface, roll the puff pastry into a rectangle roughly measuring 19 × 16 × ⅛ inches. Trim the dough to 17 × 14 × ⅛ inches, reserving the scraps for another use.

Brush the entire surface of the dough with a light to medium coating of Egg Glaze. Reserve the remaining glaze. Spread the brown sugar–butter mixture down the center of the dough in a 15 × 5-inch rectangle, leaving a 1-inch border along the 14-inch-long edges and a 4½-inch border along each 17-inch side. Sprinkle the chopped pecans over the filling.

Fold the 17-inch-long sides of the dough over the filling, overlapping them slightly, and press lightly to seal. (The dough will now be about 7 inches wide.) Fold the ends over ¾ inch and pinch to seal. The finished piece will measure 16 × 7 inches.

Gently flip the crocodile over onto the prepared baking sheet. Brush it again with the glaze and place it in the freezer for at least 20 minutes or, preferably, for overnight. At this point, the crocodile can be frozen for up to 1 week. If freezing the crocodile overnight or longer, cover the Egg Glaze with plastic wrap and refrigerate, or make more later.

Preheat the oven to 350°. Take the crocodile directly from the freezer and place it on the center rack in the oven. Bake for 10 minutes, then remove from the oven. Again brush the top of the pastry with a light coat of the remaining glaze, then arrange the pecan halves in rows 8 pecans long and 5 pecans across, gently pressing them in place.

Place another piece of parchment paper on top of the crocodile, then set the second baking sheet on top and press down lightly. Return the pastry to the center rack in the oven, leaving the baking sheet on top, and bake for 35 to 40 minutes more, or until golden brown. (Due to the thinness of the dough, some of the butter will leak out during baking.)

Remove from the oven and, while still hot, brush with the Simple Syrup. To make the Maple Glaze, combine the confectioners’ sugar, maple syrup, and water with a fork until the glaze has a smooth consistency and runs off the fork. When the Crocodile has cooled for 5 to 10 minutes, dip a fork into the Maple Glaze and drizzle it over the top of the pastry in a squiggly pattern.

When the glaze has hardened and the pastry is completely cool, trim ¼ inch off the ends, then cut into 2-inch slices, making sure one row of pecans is in the center of each slice.






PIZZA PARISIENNE

Here’s a conceptual recipe for a savory treat we used to see in Parisian pastry shops back in the early eighties. Follow the recipe for Napoleons to make one 16 × 8-inch sheet of baked puff pastry. Trim 1 inch off the length of the sheet, so it measures 15 × 8 inches. Cut the sheet into twenty 3 × 2-inch rectangles. Coat each rectangle with tomato sauce, then top with 2 slices of fresh tomato, 2 crisscrossed anchovy fillets, and 2 pitted kalamata olives. Garnish with minced parsley and serve at room temperature. Makes 20 pastries.




SFOGLIATTA

We had this simple dessert at one of our favorite restaurants in Rome. All you need to make it are three 8-inch discs of puff pastry. Make three 9 × 9-inch sheets of puff pastry, following the recipe for Napoleons (see below). Using a cake cardboard or the bottom of a tart pan as a guide, carefully cut the puff pastry into 3 discs. Bake as for Napoleons. Combine 2 cups stiff whipped cream and 2 cups Pastry Cream. Top 2 of the discs with one-half of the whipped cream. Stack the discs, placing the uncoated disc on top.

Place the stack in the refrigerator for several hours to give the filling time to set up, then dust the top with confectioners’ sugar. To serve, using a serrated knife gently cut the stack into pie-shaped wedges. Makes one 3-layer, 8-inch pastry.





NAPOLEONS (MILLEFEUILLE)



MAKES 4 PASTRIES
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Although millefeuille literally means “a thousand sheets,” the French use it (as they do the word feuilleté) to mean puff pastry. Millefeuille is also the name given to the wonderful pastries known to the rest of the world as napoleons.


BAKER’S BASICS TO REVIEW

Whipping Cream

Folding

——

½ recipe (1 pound) Basic Puff Pastry Dough

¼ to ⅓ cup raspberry jam

1 cup Pastry Cream

1 cup whipped cream

¼ cup confectioners’ sugar, for dusting




Preheat the oven to 325°. Line an 18 × 11-inch or larger baking sheet with parchment paper. Have ready another baking sheet that fits just inside the first one (for flattening the pastry while it bakes).

Lightly flour a work surface and the top of the dough. Roll out the puff pastry to 18 × 10 × ⅛ inch. Starting from one end, roll the dough onto the rolling pin so it can be transferred to the prepared baking sheet.

With the tines of a fork, prick the dough 30 to 40 times all over its surface to prevent it from overinflating as it bakes. Place the baking sheet on the center rack in the oven and bake for 10 minutes. The dough will puff a little but color only slightly.

Remove the baking sheet from the oven. Place a clean sheet of parchment paper over the dough, then place the second baking sheet on top of the dough and push it down to flatten the puff pastry. Return the baking sheets to the center rack in the oven and bake for 15 minutes, then check to make sure the pastry isn’t rising too much. If it expands over ½ inch high, again press down the top baking sheet and return the pastry to the oven. Bake 15 minutes more, or until the pastry is golden brown.

Remove the pastry from the oven. Remove the top baking sheet and let the pastry cool on the bottom sheet. With a sharp knife and a ruler, trim the pastry into a perfect 16 × 8-inch rectangle. Cut this rectangle into 4 smaller rectangles, each measuring 8 × 4 inches. Cut a 4 × 2-inch strip from each rectangle and set aside.
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In a small bowl, fold the pastry cream into the whipped cream; set aside. Gently coat the remaining four 6 × 4-inch strips with a thin layer of raspberry jam.

Carefully spread each of the raspberry-coated pieces with a ¼-inch-thick layer of the pastry cream mixture, leaving a ⅛-inch border around all edges. With the knife and ruler in hand, cut each of the four coated 6 × 4-inch rectangles into three 4 × 2-inch strips so you have 4 sets of 3 coated strips. (Clean the knife after cutting the pasty each time.)
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With the knife, stack 3 coated strips for each of the 4 pastries (using up 12 coated strips in all), then top each stack with 1 uncoated strip.

Using a fine sieve, dust the top of the stacks with confectioners’ sugar. With the back of a butter knife, create a cross-hatched pattern on top of each pastry.
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Napoleons may be served immediately or refrigerated for up to 6 hours. If refrigerated, let them sit at room temperature for 45 minutes before serving.







APPLE-NUT TURNOVERS



MAKES 4 TURNOVERS

These turnovers are a little smaller than the ones we make at the bakery. At this size, they are easier to make and eat.


BAKER’S BASICS TO REVIEW

Toasting Nuts

FILLING

2 apples (such as Pippin, Golden Delicious, or Gravenstein), peeled, cored, and chopped into ½-inch pieces

2 tablespoons firmly packed brown sugar

2 tablespoons water

1 tablespoon plus 1 teaspoon all-purpose flour

¼ teaspoon ground cinnamon

¼ teaspoon pure vanilla extract

——

⅓ recipe (about 11 ounces) Basic Puff Pastry Dough

4 tablespoons chopped toasted almonds

EGG GLAZE

1 egg

2 tablespoons milk

SIMPLE SYRUP

3 tablespoons water

3 tablespoons granulated sugar

——

Confectioners’ sugar, for dusting




Preheat the oven to 325°. Line a baking sheet with parchment paper.

Place all the filling ingredients in a small nonreactive saucepan. Heat over medium-low heat, stirring continuously for 10 to 15 minutes, or until the apples are tender. If the apples do not release enough moisture and the mixture is dry after 5 minutes, add 1 to 5 tablespoons of water, 1 tablespoon at a time, until the mixture renders a small amount of light syrup. Set aside and let cool.

Roll out the dough to a thickness of ⅛ inch. It should measure at least 10 × 10 inches. (Be aware that the dough tends to shrink.) Cut the dough into 4 pieces measuring 4 × 4 inches. Reserve the scraps for another use. Place the squares on the work surface. Divide the cooled filling among the 4 squares. Sprinkle the almonds over the filling. Fold each square into a triangle and squeeze the edges firmly enough to seal but not to crush them.

Place the turnovers on the prepared baking sheet. In a small bowl, whisk together the egg and milk to make the glaze. Lightly brush the turnovers with the glaze. Place the baking sheet on the center rack in the oven and bake for 1 hour and 20 minutes, or until golden brown.

When the turnovers have 5 minutes left to bake, make the Simple Syrup. Combine the water and sugar in a small saucepan over medium-high heat, stirring frequently. Bring to a boil, then remove from heat and let cool.

Remove the turnovers from the oven and brush with a light coating of Simple Syrup. Let cool. Serve as is or dust lightly with confectioners’ sugar.
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NOTE: If you want to make larger, fluffier turnovers like the ones we make at Gayle’s, use 20 ounces of dough and double the filling recipe (but not the Egg Glaze and Simple Syrup recipes). Roll the dough out to ¼ inch thick, cut it into 5-inch squares, and try to get as much filling into each turnover as possible while still being able to fold and seal them. Bake as directed for the smaller turnovers.


CHAUSSONS AUX POMMES

Gayle’s Apple-Nut Turnovers are the Capitola, California, version of the oval-shaped French chaussons aux pommes. We created the triangular version because the traditional shape produced too many dough scraps. The oval varieties are also beautiful; look for them if you visit France or follow these steps to make your own:

Follow the instructions for Apple-Nut Turnovers, but double the filling recipe and roll the dough out to measure 14 × 7 inches. Make a 6 × 4-inch oval template out of cardboard. Using the template and a sharp knife, cut 3 ovals from the sheet of dough.
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Place one-third of the filling on one half of each oval, leaving a ¾-inch border around the edge.
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Fold the unfilled half over the filling and press the edges together.
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With the tines of a fork, crimp the edges of the dough to seal.

Lightly brush the pastries with Egg Glaze and let dry 15 minutes. With the back of a knife, make a diagonal or squiggly pattern on top of the pastries.

Bake as directed for the Apple-Nut Turnovers, then serve warm. Makes 3 pastries.





PARMESAN CHEESE STICKS



MAKES 8 LARGE OR 16 SMALL STICKS

A simple savory pastry that is a perfect appetizer.


½ recipe (1 pound) Basic Puff Pastry Dough

EGG GLAZE

1 large egg

2 tablespoons milk

——

1 cup grated Parmesan cheese




Preheat the oven to 350°. Line a baking sheet with parchment paper.

On a lightly floured work surface, roll the dough out to ⅛ inch thick. With a sharp knife, cut the dough into a 28 × 7-inch rectangle.
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Fold the dough in thirds to create crease marks, then unfold and cut it into three equal pieces along the fold lines.
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In a small bowl, whisk together the egg and milk to make the glaze. Lightly coat the top of one piece of dough with the glaze. Sprinkle ¼ cup of the Parmesan over the glaze. Coat the top of the second piece with glaze, then place it glaze side down on top of the first. Glaze the other side of the second piece and sprinkle with another ¼ cup of Parmesan. Coat the top of the third piece with glaze, then place it glaze side down on the other two stacked pieces. Glaze the other side of the piece of dough on top and sprinkle it with ¼ cup of the Parmesan. Invert the stack of dough pieces and coat the final unglazed side with the glaze and then sprinkle with the remaining ¼ cup of Parmesan.

Cut the stack of dough into eight 1-inch-wide, 7-inch-long, ¾-inch-high strips using a ruler and chef’s knife. At this point, the strip may be left whole or cut in half to create sixteen 3½-inch-long cheese sticks. Twist each strip into a tight corkscrew shape (they will untwist some during baking, so they should be tightly twisted to begin with) and place on the prepared baking sheet.

Place the baking sheet on the center rack in the oven and bake for 30 to 40 minutes, or until golden brown. Let the sticks cool on the baking sheet, then serve at room temperature.







HAM IN PUFF PASTRY (JAMBON FEUILLETÉ)



MAKES 6 TO 10 APPETIZERS

We first saw this at a charcuterie in the south of France and wondered what it was. Years later, we learned how to make it at Le Feyeux bakery in Paris. It is a savory appetizer filled with ham, béchamel sauce, and cheese.


BÉCHAMEL SAUCE

2 tablespoons butter

1½ tablespoons all-purpose flour

1 cup milk

FEUILLETÉ

⅓ recipe (about 11 ounces) Basic Puff Pastry

3 ounces ham, thinly sliced

1½ ounces Gruyère cheese, grated

EGG GLAZE

1 large egg

2 tablespoons milk




To make the sauce, begin several hours before you plan to assemble the pastries because the sauce needs to be refrigerated before it is used. In a small saucepan over medium-low heat, melt the butter. Sprinkle in the flour while stirring continuously for 5 to 6 minutes, or until the mixture thickens. It will be bubbly, but should not brown. Remove from the heat and let cool a few minutes, then return to the heat and whisk in the milk. Stir over medium heat for 15 to 20 minutes more, or until the mixture thickens. The sauce is done when it is the consistency of mayonnaise and drips, not runs, off the spoon. Set aside to cool, then refrigerate.

Preheat the oven to 400°. Line a baking sheet with parchment paper.

Roll the dough out into a 16 × 12 × ⅛-inch rectangle. Trim into a perfect 15 × 10-inch rectangle, then cut it in half so you have two pieces measuring 10 × 7½ inches. Reserve the scraps for another use. Place one sheet of the puff pastry on the prepared baking sheet.

Thinly coat the puff pastry on the baking sheet with one-third of the sauce, leaving a ¾-inch border. Top with one-half of the ham, slightly overlapping the slices and still leaving the border. Cover the ham with another coating of sauce, then top with one-half of the cheese. Repeat the process, adding another layer of ham, sauce, and cheese.

Carefully place the remaining sheet of puff pastry on top of the ham-, sauce-, and cheese-topped dough, lining up the edges, and press together firmly. Using the tines of a fork, crimp the edges of the dough to seal it.

In a small bowl, whisk together the egg and milk. Brush the top of the pastry with the glaze. Place the pastry in the refrigerator, uncovered, for 10 minutes. Remove the pastry from the refrigerator and, with the back of a small paring knife, lightly score 2 or 3 diagonal lines at 2-inch intervals into the top of the pastry. Switching the direction of the knife, score another 2 or 3 diagonal lines in the opposite direction into the top of the pastry, or copy this pattern:
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With an ice pick or a toothpick, poke 3 or 4 holes in top of the pastry to allow air to escape during baking. Place the baking sheet on the center rack in the oven and immediately decrease the oven temperature to 325°. After 30 minutes, move the tray to the lower oven rack and bake for another 30 minutes, or until the pastry is golden brown and the bottom is well browned (lift it gently with a wide spatula to check).

Let the pastry cool completely on the baking tray, then slice and serve at room temperature.






SAVE THOSE PUFF PASTRY SCRAPS!

Puff pastry scraps, which in the language of the French pâtissier are called rognures, can be saved and reused. Just store them, tightly covered in plastic wrap or sealed in airtight plastic bags, in the refrigerator or freezer. Then, incorporate them into any remaining piece of unrolled puff pastry by lifting one of the folds of the square of dough and placing the scraps, as flat as possible, inside. Cover the scraps with the flap and roll out as usual.

Scraps can also be used, without reincorporating them into unrolled dough, by laying them on top of one another, rolling them out flat with a rolling pin, and lining small appetizer tins with them. The pastry cups can then be filled with any kind of cheese filling or with a tomato sauce, anchovy, and Parmesan cheese mixture (similar to the topping—see sidebar). Bake the appetizers for 15 to 20 minutes, or until the filling is cooked and the crust is puffy and golden.





PALM LEAVES (PALMIERS)



MAKES TWENTY-FOUR 2½-INCH PASTRIES

These flaky, irresistible little cookies are great with ice cream, fruit compotes, and all by themselves. The cookies need at least 1 hour to rest before baking, so be sure to allow enough time for this step.


¼ recipe (½ pound) Basic Puff Pastry Dough

½ cup sugar




Begin making the cookies 1 to 6 hours before you plan to bake them. Spread 1 tablespoon of the sugar on the work surface. Place the dough on top of the sugar, then spread 1 tablespoon of sugar on top of the dough. Press the rolling pin into the dough at ½-inch intervals to flatten it and adhere the sugar to the dough.

Roll the dough out into a 6 × 6-inch square. Spread 2 tablespoons of sugar on the work surface and place the dough on top of the sugar. Top the dough with 2 more tablespoons of sugar. Roll the dough out into a 10½ × 10½ × ⅛-inch square. Trim the dough into a perfect 10-inch square.
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Fold two of the outer edges of dough 2½ inches in toward the middle, leaving a 5-inch sugar-coated single layer in the middle.

Roll the rolling pin over the folded flaps to flatten them.
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Fold the folded edges toward the middle once more, so you have two double folds in the center. Lightly roll the rolling pin over the dough to just compress the pieces.
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Lay the rolling pin lengthwise over the middle of the fold between the crease in the dough and press.
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Fold the two flaps together to resemble a man’s wallet, then roll over the dough lengthwise one last time to flatten it. Cut off the two ragged ends of the dough.
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Cover the flattened dough log in plastic wrap and let it rest in the refrigerator for at least 1 hour and no longer than 6 hours. (The longer the dough sits in the refrigerator, the more likely the sugar will dissolve into a runny syrup.)

Preheat the oven to 350° 20 minutes before removing the dough from the refrigerator. Line a baking sheet with parchment paper. Unwrap the pastry and cut the log into ⅜-inch pieces. Dip both sides of each piece in the remaining 2 tablespoons of sugar just to lightly coat them. Lay the cookies 2 inches apart on the prepared baking sheet.

Place the baking sheet on the center rack in the oven and bake for 10 minutes. Remove from the oven and, using a metal spatula, flip any of the cookies that are rising unevenly. (If necessary, they may also be lightly flattened with the spatula.) Return the cookies to the oven for another 10 minutes, and bake until golden and crispy (any cookies that are still pale may be left in the oven a few extra minutes).






Pies and Tarts

When you use that familiar saying “as American as apple pie,” do you ever wonder where pie actually originated? Most likely, early European immigrants brought their favorite pie recipes to America, and those recipes evolved into the beloved desserts Americans have been serving forth ever since. Each country has its own special pie or pielike dessert, but none are quite like our all-American classics. Through the years, American bakers have reinvented these Old World pies by baking them in deeper dishes and using a wider variety of fillings. In celebration of these simple yet satistfying desserts, you’ll find pies of every kind—including your favorite custard-, nut-, and fruit-based ones—in this chapter.

You’ll discover that pies are quite simple to make. Here’s a brief pie-making primer to get you started:


• Ingredients: All ingredients should be at room temperature, unless otherwise stated.

• Measuring: Always have everything measured out before beginning to make the recipe. Flour and other dry ingredients are measured by the fluff and scoop method.

• Mixing: For complete instructions for mixing pie dough. Follow the instructions carefully the first few times. After that, you’ll know the method by heart and will make flawless pie shells every time. Most pie fillings can be mixed by hand, with a handheld mixer, or with a tabletop mixer.

• Baking: Re-read the information about pie plates and pizza pans. We prefer to begin baking many pies on the lower rack, then to move them up to the center rack midway through baking. This creates a nicely baked lower crust and prevents the top from browning too much. If the top crust browns too quickly, place aluminum foil loosely over the pie while it finishes baking.

• Cooling: Always remove the pie from the baking sheet and place it on a cooling rack to cool. Pies are best when they have cooled just enough to hold their shape when sliced.

• Storage: Always let pies cool to room temperature before storing. Custard-based pies can be stored in the refrigerator for up to 3 days. All other pies can be stored at room temperature for 1 day, then refrigerated for up to 4 days. Reheat pies in a 325° oven for 10 to 25 minutes (exact warming times are given in each recipe) before serving.



We do not recommend freezing pies, but if you must do so, carefully wrap them in aluminum foil, place in an airtight plastic bag, and freeze for up to 2 weeks. Thaw in the refrigerator overnight and warm in a 325° oven for 15 to 25 minutes before serving.

Although pies have been common in this country since colonial times, tarts are relatively new to Americans. When we began seeing the French tart in American restaurants back in the 1970s, we were excited about this wonderful addition to the nation’s dessert menus. Tarts are a more delicate version of our American pie. The use of fresh fruit makes them perfect for spring and summer entertaining. Making fresh fruit tarts is an easy and rewarding artistic exercise for home bakers; serving a tart with the fruit arranged in a beautiful design is so satisfying. The tarts in this chapter are based on the recipes I was taught in Paris and the techniques I learned at Chez Panisse.

As is true for all dessert making, the trick to making great pies and tarts is practicing the skills regularly, which enables you to master the nuances of the process. If you read the hints, tips, and techniques, and keep practicing, we guarantee you’ll make pies and tarts you’re proud to serve for any occasion.
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Rolling Out Pie Crusts

The pie dough used in this book is best rolled at room temperature, but it can also be rolled out after it has been refrigerated. Just let it rest at room temperature for 10 minutes before rolling.

To roll out a bottom crust, lightly flour your work surface. A wood or marble surface is best. If possible, use a rolling pin that has no handles because it is easier to feel the texture and thickness of dough under the pin as you roll. Begin rolling the disc of pie dough from the center out, turning the disc one-quarter turn clockwise after every two or three rolls. This will help achieve a round crust and ensure even flour distribution during rolling. Add a little flour if necessary during rolling so that the crust does not stick. Turn the dough over once or twice early in the rolling process to achieve a smoother surface on both sides.

For bottom crusts, roll out the dough until it measures 1 inch larger than the rim of the pie plate, rolling the edges of the dough a little thinner than the rest of the crust (because they will be doubled up when turned under and fluted). Place the pie plate next to the rolled-out crust, fold the dough in half and transfer it to the pie plate. Gently unfold the dough and fit it snugly into the pie plate. Trim the edges of the dough, leaving ¾ inch hanging over the rim of the pie plate.

For top crusts, roll out the dough to measure 1½ inches larger than the rim of the pie plate or large enough to cover the filling and extend ¾ inch beyond the rim of the pie plate. As for the bottom crust, roll the edges of the dough a little thinner than the rest of the crust. Place the filled pie next to the rolled-out crust. Fold the rolled crust in half and then in quarters. Transfer the folded crust to the top of the filled pie. Unfold the crust over the filling and trim it to the same size as the bottom crust. It is important to have at least ¾ inch of dough on each crust hanging over the pie plate rim.
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Fluting Pie Crusts

There are many ways to flute the edge of a pie crust. Anyway it is fluted, the rim of the dough should be high enough to hold in all of the filling as the pie bakes. Here’s one basic technique. Once you have it down, experiment with other methods for variety.

To flute the bottom crust of one-crust and lattice crust–topped pies, fold the edge of the crust under so that it is doubled up and even with the outside rim of the pan. Hold the thumb and index finger of your left hand about 1 inch apart and place them outside a section of the edge. Placing a knuckle of your right hand between your left thumb and index finger, gently press in opposite directions to make a ½-inch-long “V” shaped curve in the dough. Repeat, working your way around the pie until the entire edge is fluted.

For two-crust pies (other than lattice crust or topless pies) do not fold or flute the edge of the bottom crust until the top crust is placed on the pie. Fold the top and bottom crusts under together so that they just meet the rim of the pie pan. This seals in any juices that may bubble up during baking.

Flute both crusts together, as described for the bottom crust.
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PIE DOUGH



MAKES TWO 10-INCH BOTTOM CRUSTS OR ONE 10-INCH DOUBLE CRUST

For years, pie dough was the bane of my pastry-making existence. I had studied French pastries and knew how to make a terrific croissant but still couldn’t make a good pie dough. While visiting my friend Markita Lerch in Aspen, Colorado, I confessed to my pie dough–making shortcomings. To console me, she made the most ethereal fresh cherry pie, using this dough.

Since then, I’ve never even tried another pie dough. I have included directions for making this dough by hand or in the food processor. It turns out better when mixed by hand, but if the directions are followed precisely, the food processor dough produces a good crust.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

——

4 Ice cubes

water

2½ cups all-purpose flour

1 cup (8 ounces) cold butter, cut into ½-inch cubes




To make the dough by hand, place the ice cubes in a 1-cup measure and fill it with water. Set aside. Measure the flour into a large bowl. Add the cubed butter and toss with your hands to coat the cubes with flour.

Working quickly, rub the flour and butter cubes between your thumbs and index fingers to break up the butter and blend. Continue until all of the butter is broken up into about ⅛-inch pieces, being careful not to overwork it. There should be plenty of dry spots intermixed with the flour-coated butter pieces. It’s always safe to stop before you think you should.
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Next, rub the flour and butter between your palms, sliding your right hand away from you and your left hand toward you. I call this “sheeting.” It is important to sheet in only one direction and to sheet only once before letting the dough fall back into the bowl. Continue until all of the butter cubes resemble flattened leaves. Again, don’t overwork the dough; stop before you think you should.
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Remove the ice cubes from the water and pour all but ½ cup of the water out of the measuring cup. Pour the remaining ½ cup of water into the dough. Toss the dough with a fork just until it is mixed. The dough should look flaky and coarse and should not hold together. Again, stop before you think you should; at this stage, it is very easy to overmix the dough, which results in a tough crust.

Pour the dough out onto a lightly floured surface and gently push it together with your hands. The dough will begin to come together as you roll it out. If the dough looks at all smooth, it has been overworked.
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Divide the dough into 2 pieces and gently shape the pieces into flat round discs. The dough can now be worked, covered with plastic wrap, and refrigerated for up to to 3 days, or covered in plastic wrap and frozen for up to 2 weeks. If the dough has been frozen, let it thaw overnight in the refrigerator before rolling it out. The dough is best rolled out either at room temperature or after it has rested unrefrigerated for 10 minutes.

To make the dough in a food processor, place 4 ice cubes in a 1-cup measure and fill it with water. Set aside. Fit the food processor with the metal blade and measure the flour into the bowl of the processor. Add the butter and toss with your hands to coat the cubes with flour. Pulse until the butter pieces are the size of peas.

Remove the ice cubes from the water and pour out all but ½ cup of the water. Pour the remaining ½ cup of water through the feed tube of the food processor while pulsing. Stop when the mixture just begins to come together. It should still look dry and crumbly.

Turn the dough out onto a lightly floured surface and gently push it together with your hands. Divide the dough into 2 pieces and gently shape the pieces into flat round discs. The dough can now be worked and rolled out, covered and refrigerated for up to 3 days, or covered in plastic wrap and frozen for up to 2 weeks. If the dough has been frozen, let it thaw overnight in the refrigerator before rolling it out. It is best rolled out either at room temperature or after it has rested unrefrigerated for 10 minutes.






IT’S BETTER WITH BUTTER

There are as many opinions about the merits of using butter versus shortening in pie dough as there are pie makers. No one is right or wrong. Pie crust preferences are probably most heavily influenced by the kind of crust we grew up eating or the one we found most pleasing when we first started baking pies.

Proponents of shortening say it produces a flaky crust. The problem with shortening is that it also leaves a greasy film on the upper palate. Personally, I don’t think the trade-off is worth it or necessary. I think you’ll find that our recipe produces a very tender, flaky crust with a rich buttery flavor. The method may be a little more labor intensive than you’re used to, but I bet you’ll join us butter believers after you try it!




HOW MUCH WATER IS ENOUGH?

Our pie dough recipe, like most others, calls for an inexact amount of water. Why? Because sometimes you need more water, sometimes you need less. When the weather is damp and rainy, pie dough needs much less water than it does on sunny, dry days. Try using less water at first: you can always add more, 1 tablespoon at a time, if you need it.





APPLE PIE



MAKES ONE 10-INCH PIE

This pie has a streusel topping and is sometimes called a French or Dutch Apple Pie. It is buttery and almost has a caramel taste because of the butter and sugar in the topping. No one guesses that the reason this pie is so deliciously rich is there’s a little heavy cream in the filling.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Rolling Out Pie Crusts

Fluting Pie Crusts

STREUSEL

1 cup all-purpose flour

½ cup firmly packed brown sugar

½ cup granulated sugar

½ teaspoon ground cinnamon

¾ cup (6 ounces) cold unsalted butter, cut into ½-inch pieces

FILLING

4 pounds Granny Smith or other baking apples (about 10 cups sliced)

1 tablespoon flour

½ cup granulated sugar

½ teaspoon ground cinnamon

——

½ recipe Pie Dough

½ cup heavy whipping cream




To make the streusel, place the dry ingredients in a food processor fitted with the metal blade and pulse several times to mix. Add the butter and pulse until the mixture is crumbly. Set aside.

Preheat the oven to 325°.

To make the filling, peel, core, and cut the apples into ¼-inch slices. Combine the flour, granulated sugar, and cinnamon in a separate bowl.

Roll out the pie dough and fit it into a 10-inch pie plate. Flute the edge of the crust.

Toss the apples with the sugar mixture and place them in the pie shell. They will be mounded very high. Press them down slightly. Pour the whipping cream over the apples.

Gently apply the streusel to the apples, pressing it into the slices. The streusel should cover the apples completely but not touch the edge of the pie shell.

Place the pie on the lower rack in the oven. Bake for 25 minutes, then transfer the pie to the center rack and continue baking for approximately 1 hour, or until the apples are softened but slightly firm when tested with a skewer. Set the pie on a wire rack to cool.

This apple pie is best about 1 hour after it comes out of the oven. Leftover pie can be warmed in a 325° oven for 15 minutes before serving.





NOTE: Four pounds, or 10 cups, of apples may seem like a lot of apples. It is! When baked, this pie is very tall. We use Granny Smith apples at the bakery because they are readily available all year, but you may substitute your favorite baking apple. Just keep in mind that the results may vary because apples vary in water content. (We find that even Granny Smith apples have different water contents from month to month.) If you know that the apples you’re using are on the watery side, you may want to add an additional tablespoon of flour to the cinnamon-sugar mixture they’re tossed with.
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Gayle’s, Capitola, California



PUMPKIN PIE



MAKES ONE 10-INCH PIE

There’s nothing newfangled about this pie. It is a straightforward, old-fashioned pumpkin pie—perfect comfort food for the holidays. This version is creamy and a little spicy.


BAKER’S BASICS TO REVIEW

Rolling Out Pie Crusts

Prebaking Pie Shells

Fluting Pie Crusts

——

½ recipe Pie Dough

1 16-ounce can pumpkin purée

2 large eggs, at room temperature

½ cup granulated sugar

¼ cup firmly packed dark brown sugar

½ teaspoon salt

1 teaspoon ground cinnamon

1 teaspoon ground ginger

¼ teaspoon ground cloves

½ cup milk

½ cup evaporated milk




Preheat the oven to 375°.

Roll out the pie dough and fit it into a 10-inch pie plate. Flute the edge of the crust. Line the pie shell with parchment paper and fill it with 2½ cups of dried beans or rice. Bake the shell on the lower rack in the oven for 15 minutes. Remove the paper and beans or rice and place the partially baked shell on a wire rack to cool.

Place the pumpkin purée in a large bowl, and, using a handheld whisk, add the eggs one at a time, waiting until the first one is incorporated before adding the second. Add the sugars, salt, and spices and beat to incorporate. Whisk in the milk and evaporated milk.

Pour the mixture into the cool prebaked pie shell. Place the pie on the lower rack in the oven. Bake for 30 minutes, then transfer the pie to the center rack and continue baking until the filling is set, about 15 minutes. For a creamy custardlike filling, take the pie out of the oven when a 2- or 3-inch-diameter area in the center has not quite set up. The pie will continue to cook while it cools, creating a wonderful, creamy texture. If you prefer a firmer filling, leave the pie in the oven until it is completely set up.

Set the pie on a wire rack to cool. This pie is best at room temperature the day it is baked, but it keeps, well covered, in the refrigerator for up to 3 days.






THANKSGIVING AT GAYLE’S

Thanksgiving pie production is choreographed with amazing precision at the bakery. It has to be, or there’s no way we could make the 2,000-plus pumpkin pies we turn out during the 5 days before Thanksgiving each year. Would you believe that 800 of those pies are made in our 40 × 30-foot bake-off room the afternoon before Thanksgiving?

Preparation for the big event starts long in advance. Our bakers perform the physically demanding job of making 120 pounds of all-butter pie dough for five straight days before the holiday. To ensure consistency and quality, the same baker forms all of the shells. Each morning the baker begins by rolling out the dough on the sheeter, a tabletop machine that flattens the dough to ⅛ inch thick. Next, the baker cuts each shell and fits it into the pie tin by hand. One year, we tried using an expensive commercial pie press to speed up the process, but the heat of the machine played havoc with our all-butter pie dough and we had to go back to the hand method.

Five bakers work the pie bake-off shift. They work around the clock for 2 days. And this all happens while our normal production schedule continues. The bakers have to juggle space, trays, and equipment. Because oven time becomes so valuable, specific time slots are assigned to each department. The bakers don’t waste a minute. As soon as they finish one process, they’re on to the next. One shift follows on the heels of another. As soon as the pies are out of the oven, the morning Danish, croissant, muffin, and cookie bake-off begins. We are lucky, and so are our customers, to have the same bakers doing it year after year because the quality is always assured.

Still, problems do sometimes occur. We’ve had ovens break and have had to shuttle pies to our other building to bake, but our biggest disaster ever was the Thanksgiving that a baker put salt, instead of sugar, in all of the pecan pies. When we discovered the mistake, we remade the pies, and Louisa and I drove all over the county replacing salty pies. Fortunately, the holiday pie production usually goes very well. In fact, thousands of families love our pies so much they’ll never bake their own again.





PECAN PIE



MAKES ONE 10-INCH PIE

We make this pie every Thanksgiving and Christmas. It is a nice alternative (or addition!) to our Pumpkin Pie.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Rolling Out Pie Crusts

Fluting Pie Crusts

Prebaking Pie Shells

Creaming

——

½ recipe Pie Dough

2 tablespoons butter, at room temperature

½ cup firmly packed dark brown sugar

3 large eggs

2 tablespoons all-purpose flour

¼ teaspoon salt

1½ cups (12 ounces) light corn syrup

1 teaspoon pure vanilla extract

2¼ cups (8 ounces) pecan halves




Preheat the oven to 350°.

Roll out the pie dough and fit it into a 10-inch pie plate. Flute the edge of the crust. Line the pie shell with parchment paper and fill it with 2½ cups of dried beans or rice. Bake the shell on the lower rack in the oven for 15 minutes. Remove the paper and beans and place the partially baked shell on a wire rack to cool.

To make the filling, cream the butter and sugar with a wooden spoon. Add the eggs one at a time, beating well to incorporate each one before adding the next. In a small bowl, combine the flour and salt, then beat them into the butter mixture. Add the corn syrup and vanilla and again beat to incorporate.

Place the pecan halves in the prebaked shell and pour the filling over them. Place the pie on the center rack in the oven. Bake for approximately 45 to 50 minutes. The filling should be set in the center but still jiggle a little when you shake the pie plate.

Set the pie on a wire rack to cool. This pie is best the day it is made, but you can make it a day ahead and keep it in the refrigerator if you wish. Warm leftover pie in a 300° oven for 10 to 15 minutes before serving.






Making a Lattice Crust

Re-read “Rolling Out Pie Crusts” and “Fluting Pie Crusts,” then roll out one disc of pie dough (½ recipe) for a 10-inch pie on a lightly floured surface to measure about 12 × 10 × ⅛ inch. If you prefer thicker lattice crusts, roll the dough out to ¼ inch thick. Cut the dough into ½-inch-wide strips with a fluted pie-cutting wheel or a sharp knife. You will have about 12 strips.

Lay 6 strips parallel to each other and equidistant across the filled pie shell. The edges of the strips should extend slightly beyond the rim of the pie. Pinch together one end of each strip and the edge of the bottom crust to secure well.
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Working from top to bottom, lift the unsecured end of the second strip and gently bend it back to rest on the work surface. Repeat with the fourth and sixth strips, leaving the first, third, and fifth strips laying over the filling. Lay a strip of dough across the first, third, and fifth strips.
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Lay the second, fourth, and sixth strips back over the pie.
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Now lift the unsecured ends of the first, third, and fifth strips and bend them back to rest on the work surface. Lay another strip across the second, fourth, and sixth strips.
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Lay the first, third, and fifth strips back over the pie.

Continue alternating the strips until you have 6 strips going one way and 6 going the opposite way. Trim the excess dough from the unsecured ends of the strips so they meet the inside edge of the bottom crust.

[image: ]

To make a tighter (or looser) lattice crust, simply cut and weave more or fewer strips.
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Seal the ends of the strips to the bottom crust by gently pinching them together. Glaze and bake lattice crust as directed in each recipe.
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STRAWBERRY-RHUBARB PIE



MAKES ONE 10-INCH PIE

Sometimes we aren’t able to make this pie for a year or two because there’s such a small window of time when rhubarb is available in Capitola. We try to keep our eyes open every spring and fall to make sure we don’t miss it, then hope that strawberries are available. This pie has achieved cult status with some of our customers.


BAKER’S BASICS TO REVIEW

Baking Fruit Pies

Rolling Out Pie Crusts

Fluting Pie Crusts

Prebaking Pie Shells

Zesting Citrus

Making a Lattice Crust

——

1 recipe Pie Dough

1 to 1¼ cups sugar

¼ cup cornstarch

½ teaspoon ground nutmeg

1 tablespoon grated orange zest

3 cups halved fresh strawberries

11 ounces fresh rhubarb, cut into ½-inch pieces (about 3 cups)

EGG GLAZE

1 large egg

2 tablespoons milk




Preheat the oven to 400°.

Roll out one disc of the pie dough and fit it into a 10-inch pie plate. Flute the edge of the crust. Line the pie shell with parchment paper and fill it with 2½ cups of dried beans or rice. Bake the shell on the lower rack in the oven for 15 minutes. Remove the paper and beans or rice and place the partially baked shell on a wire rack to cool.

In a large bowl, combine the sugar, cornstarch, nutmeg, and orange zest. Add the fruit and toss to coat well. Let stand for 10 to 15 minutes.

To make the lattice crust, roll out the second disc of pie dough and cut it into 12 strips.

Pour the fruit mixture into the cooled prebaked pie shell. Assemble the lattice crust over the filling. Trim the ends of the lattice strips and press to seal with the bottom crust.

In a small bowl, whisk together the egg and milk to make the glaze. Using a pastry brush, coat the lattice strips with the glaze.

Place the pie on the lower rack in the oven. Bake for 40 minutes, then decrease the temperature to 375°. Move the pie to the center rack, and continue baking for 30 minutes, or until the crust is golden brown and the center of the filling is bubbling.

Set the pie on a wire rack to cool. This pie is best at room temperature 2 to 3 hours after it is baked. It keeps well covered in the refrigerator for up to 3 days. Warm leftover pie in a 300° oven for 10 to 15 minutes before serving.







OLALLIEBERRY PIE



MAKES ONE 9-INCH PIE
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Here on the central coast of California, we live in the heart of blackberry country. We are especially blessed to be near the Gizdich Ranch, one of the best berry farms in the country. Nita Gizdich and her family not only grow the best apples, they also grow the best olallieberries anywhere. Olallieberries are a cross between black loganberries and Young berries. The name olallie comes from the Chinook Indians of the Columbia River Valley who called all blackberries olallie. If olallieberries are not available in your area, substitute any other type of blackberries.


BAKER’S BASICS TO REVIEW

Baking Fruit Pies

Rolling Out Pie Crusts

Fluting Pie Crusts

Making a Lattice Crust

——

1 recipe Pie Dough

¾ cup sugar

4 tablespoons cornstarch

8 cups olallieberries or any other blackberries (see Note)

EGG GLAZE

1 large egg

2 tablespoons milk




Preheat the oven to 400°.

Roll out one disc of the pie dough and fit it into a 9-inch pie plate. Flute the edge of the crust.

In a medium bowl, combine the sugar and cornstarch. Add the berries and toss to coat well. Let stand for 5 to 10 minutes.

To make the lattice crust, roll out the second disc of pie dough and cut it into 12 strips.

Pour the berries into the pie shell. If some of the sugar and cornstarch have settled on the bottom of the mixing bowl, pour them over the top of the berries. Working quickly so the pie shell doesn’t get soggy, assemble the lattice crust over the filling. Trim the ends of the lattice strips and press to seal with the bottom crust.

In a small bowl, whisk together the egg and milk to make the glaze. With a pastry brush, coat the lattice strips with the glaze.

Place the pie on the lower rack in the oven. Bake for 25 minutes, then decrease the heat to 375°, move the pie to the center rack, and continue baking for 30 to 45 minutes, or until the crust is golden brown and the center of the filling is bubbling.

Set the pie on a wire rack to cool. This pie is best at room temperature 2 to 3 hours after it is baked. It keeps well covered in the refrigerator for up to 3 days. Warm leftover pie in a 300° oven for 10 to 15 minutes before serving.





NOTE: Blackberries can be hard to find and, even when in season, they can be very tart and may require additional sugar to taste (add it a couple of tablespoons at a time). Of course sweet fresh berries are best, but frozen ones can be used. Just thaw them in a single layer at room temperature on a baking sheet for about 1 hour. Drain off any liquid before using.


Baking Fruit Pies

The sugar and water content vary so much from one fruit to another, and even among the same kind of fruit when it is grown and harvested under different conditions, that it is impossible to standardize baking instructions for fruit pies. As a result, customized baking directions are given for each fruit pie in this book (Strawberry-Rhubarb Pie, Olallieberry Pie, Cherry Pie, Green Tomato Pie, and Apricot Pie.

For fruit pie fillings to set properly, it is imperative that you observe the baking temperatures and times given in the recipes and that you monitor the pie as it bakes. (As always, it is also important to know your oven’s idiosyncrasies and make adjustments as necessary. For more about this, see “Adjusting Oven Temperatures and Baking Times.”) Check the pie 5 minutes before the first baking stage is complete. If the bottom is browning nicely, move the pie to the center rack and decrease the oven temperature as directed. While the pie continues to bake, check it every 15 minutes to make sure the filling is setting up and the crust is not browning too quickly. If the top crust is browning too quickly, mold a piece of aluminum foil into a pie shape and lay it over the pie as it finishes baking. The pie is perfectly baked when the juices are bubbling at least 2 inches in from the edge and the center has thickened and does not jiggle when the pie is moved. Optimally, the center should also be bubbling. The top and bottom crusts should be a deep golden brown color. The more fruit pies you bake, the better you will be able to judge the sweetness and juiciness of the fruit you are working with and make whatever slight adjustments to the oven temperature and baking times that may be necessary.
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Prebaking Pie Shells

There are two kinds of prebaked pie shells: fully baked and partially baked shells. Partially baked shells are prebaked for about 15 minutes before they are filled to give them the extra strength they need to hold together, stay crisp, and support wetter pie fillings. Once filled, partially baked shells finish baking along with the filling and, sometimes, a top crust. Fully baked shells are used for pies with puddinglike fillings, such as our Lemon Meringue Pie. For these pies, the fillings and shells are cooked independently, then combined and baked briefly or not at all.

To make a fully baked 10-inch pie shell, make the pie dough, roll it out, fit into the pie plate, and flute the edge. Immediately chill the shell in the refrigerator for 30 minutes. If the shell has been preformed and frozen, thaw it at room temperature for 20 minutes.

Meanwhile, preheat the oven to 450°.

Line the pie shell with a 12-inch circle of parchment paper or waxed paper and fill it with 2½ cups of dried beans or rice. The beans or rice weigh down the bottom and hold up the sides of the crust as it bakes, so spread them out to the edges and place more near the sides than in the center.

Set the pie shell on a baking sheet and place on the center rack in the oven. Bake for 10 minutes, then decrease the heat to 375° and bake for 5 minutes more. Remove the pie shell from the oven. Grasp the edges of the parchment paper or waxed paper and slowly lift it and the beans or rice out of the shell. Prick the bottom of the pie shell in 3 or 4 places with the point of a sharp knife to prevent the shell from forming bubbles as it finishes baking.

Return the shell to the oven and bake for 15 to 18 minutes, or until it is golden brown. Transfer the shell from the baking sheet to a wire rack and let cool completely before filling.
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VEGETARIAN MINCEMEAT PIE



MAKES ONE 9-INCH PIE

Finding or developing the perfect mincemeat pie has been a challenge we’ve struggled with for years. For a long time, we used a high-quality canned mincemeat (a real departure from our fresh-, homemade-only philosophy) because none of us could find a good recipe. Finally, Louisa got fed up with the canned variety and solicited the help of our friend and baking guru, Marion Cunningham. With the suggestions and ideas of Marion and our head pastry baker, Linda Younger, Louisa produced this meatless recipe. Filled with sweet chunks of fresh fruit, a healthy splash of brandy, and plenty of butter, it’s a decadent treat for vegetarians and nonvegetarians alike. Note that the filling should be started 2 days before baking the pie.


BAKER’S BASICS TO REVIEW

Zesting Citrus

Rolling Out Pie Crusts

Fluting Pie Crusts

Making a Lattice Crust

FILLING

1½ cups peeled, cored, ½-inch dice baking apples (about 10 ounces unprepared)

1 cup peeled, cored, ½-inch dice slightly firm ripe pears (about 8 ounces unprepared)

¾ cup raisins

¾ cup currants

⅓ cup candied orange peel, cut into ¼-inch pieces (see Note)

1 tablespoon grated lemon zest

3 tablespoons freshly squeezed lemon juice

¼ cup apple juice

½ cup (4 ounces) unsalted butter, cut into ½-inch pieces

¼ cup brandy

¼ cup firmly packed dark brown sugar

½ teaspoon ground cinnamon

¼ teaspoon ground nutmeg

¼ teaspoon mace

½ teaspoon allspice

——

1 recipe Pie Dough

4 tablespoons all-purpose flour

EGG GLAZE

1 large egg

1 tablespoon milk




Two days before baking the pie, combine the apples and pears, raisins, currants, zest, candided orange peel, fruit juices, butter, and brandy in a large mixing bowl. In a separate bowl, combine the brown sugar and spices. Add the sugar-spice mixture to the bowl of fruit, toss to combine, cover, and refrigerate. Stir the mixture at least twice a day for 2 days. (The fruit can be prepared just prior to baking if necessary, but the filling is much better when the flavors of the ingredients have had a few days to marry.)

Preheat the oven to 350°.

Roll out one disc of the pie dough and fit it into a 9-inch pie plate. Flute the edge of the crust.

To make the lattice crust, roll out the second disc of pie dough and cut it into 12 strips.

Remove the mincemeat filling from the refrigerator. Add the flour and toss to coat well. Spoon the filling into the pie shell. Working quickly so the pie shell doesn’t become soggy, assemble the lattice crust over the filling. Trim the ends of the lattice strips and press to seal with the bottom crust.

In a small bowl, whisk together the egg and milk to make the glaze. Using a pastry brush, coat the lattice strips with the glaze.

Place the pie on the center rack in the oven. Bake for 45 minutes, or until the crust is a dark golden brown and the filling is bubbling.

Set the pie on a wire rack to cool. This pie keeps very well at room temperature for up to 3 days; in fact, it gets better after the first day.





NOTE: If you can’t find pre-made candied orange peel, or the type you find is not satisfactory, make your own (see the recipe at right). It’s very simple and much better than any store-bought variety.


CANDIED ORANGE PEEL

This recipe is an adaptation of Lindsey Shere’s recipe in Chez Panisse Desserts, a book I use all the time.

Cut 2 oranges in quarters, then remove the peel. Place the peel in a nonreactive saucepan and cover with cold water. Bring the water to a boil and simmer until the white pith is translucent, about 10 minutes. Remove the pan from the heat and let the peel stand in the hot water for 15 minutes. Drain and remove from the pan. Let cool slightly.

In the same saucepan, combine 1 cup sugar, ½ cup water, and 2 tablespoons light corn syrup. Scrape off as much of the white pith on the peel as possible. Cut the peel into ¼-inch strips and add to the syrup in the saucepan. Cook over medium heat until the peel is translucent and tender, about 10 minutes. Increase the heat and boil the mixture for 4 minutes. Meanwhile, cover a baking sheet with 1 cup of sugar.

Drain the cooked peel well, then place on the baking sheet and toss with the sugar until all pieces are fully coated. Separate the pieces and lay them on a clean baking sheet to dry. When completely dry, store the peel in an airtight container for up to 3 months. Makes about 1 cup.





CHERRY PIE



MAKES ONE 10-INCH PIE

In California, we can’t seem to get the sour baking cherries that make this pie so wonderful. In Colorado, my friend Markita Lerch gets them every spring. We were lucky enough to be visiting during the cherry harvest one year, and she baked a cherry pie I’ll never forget. The filling was made of firm but tender, sweet and tangy baking cherries, with just enough natural juices to surround them in the glistening filling.

Since then, I’ve tried to duplicate that pie both at the bakery and at home. We have come close at the bakery using a very good frozen sour cherry. But for home use, grocery stores usually carry only the frozen sweet cherries (which make a very bad pie) or canned sour cherries, which are soft and discolored. Instead of settling for either in our home kitchens, we use jarred Czechoslovakian cherries imported by international food purveyors (look for them at Middle Eastern markets and other specialty markets that import international foods). They make very good cherry pies, cobblers, and crisps.


BAKER’S BASICS TO REVIEW

Baking Fruit Pies

Measuring Dry Ingredients

Rolling Out Pie Crusts

Fluting Pie Crusts

Making a Lattice Crust

——

1 recipe Pie Dough

FILLING

1 cup sugar

4 tablespoons cornstarch

1 tablespoon all-purpose flour

6 cups (about three 24-ounce jars) sour baking cherries, well drained

EGG GLAZE

1 large egg

2 tablespoons milk




Preheat the oven to 400°.

Roll out one disc of the pie dough and fit it into a 10-inch pie plate. Flute the edge of the crust.

To make the lattice crust, roll out the second disc of pie dough and cut it into 12 strips.

In a large bowl, combine the sugar, cornstarch, and flour. Add the cherries and toss gently to combine well.

Pour the filling into the pie shell. Working quickly so the bottom crust does not get soggy, assemble the lattice crust over the filling. Trim the ends of the strips and press to seal with the bottom crust.

In a small bowl, whisk together the egg and milk to make a glaze. Using a pastry brush, coat the lattice strips with the glaze.

Place the pie on the lower rack in the oven. Bake for 20 minutes, then decrease the oven to 350°, move the pie to the center rack and continue baking for 40 minutes to 1 hour, or until the crust is golden brown and the center of the filling is bubbling.

Set the pie on a wire rack to cool. This pie is best at room temperature 2 to 3 hours after it is baked. It keeps well covered in the refrigerator for up to 3 days. Warm leftover pie in a 300° oven for 10 to 15 minutes before serving.
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LEMON MERINGUE PIE



MAKES ONE 10-INCH PIE

Although the ingredients and proportions are fairly standard for this pie, our technique is a little unusual. We feel the additional steps are well worth the effort. We have discovered that it is very important for the filling to be warm when the meringue is applied. This helps seal the meringue to the filling so the two don’t separate when cut. Instead of pouring the filling directly into the crust right after it is made and letting it cool, the filling is kept warm in the double boiler until the meringue is ready.

Some meringues develop beads of moisture, are chunky and unappetizing, or fall apart when cut. Heating the egg whites and sugar together before whipping solves these problems and makes a silky smooth meringue that slices beautifully. (Not even one drop of moisture beaded up on the meringue when we tested the recipe during a major rainstorm.)


BAKER’S BASICS TO REVIEW

Prebaking Pie Shells

Separating Eggs

Zesting Citrus

Whipping Egg Whites and Making Meringues

FILLING

1½ cups sugar

½ cup plus 2 tablespoons cornstarch

2½ cups cold water

5 large egg yolks

2 tablespoons (1 ounce) butter

2 tablespoons lemon zest

½ cup freshly squeezed, strained lemon juice

——

1 10-inch fully baked pie crust, cooled

MERINGUE

5 large egg whites

¾ cup sugar

¼ teaspoon cream of tartar




Preheat the oven to 400°.

Start the filling only when you are ready to prepare the whole pie; this pie cannot be made in stages. In the top of a double boiler, off the heat, combine the sugar and cornstarch. Add the water and, using a whisk, stir until the mixture is well dissolved, making sure no cornstarch lumps remain. Whisk in the egg yolks and stir until the mixture is smooth.

Place the egg mixture over boiling water, and cook, whisking continuously. After about 7 minutes, the mixture will thicken rapidly. After it has thickened, cook for 1 minute. Whisk in the butter, then remove from the heat. Quickly whisk in the lemon zest and juice and stir until blended. Immediately cover the mixture to keep it warm. Set aside.

To make the meringue, make sure all your mixing equipment is grease free. Then, with a whisk combine the egg whites, sugar, and cream of tartar in the bowl of a tabletop mixer. Place the bowl over a pan of barely simmering water. Stir continuously with the whisk until the mixture is just warm to the touch.

Return the bowl to the mixer, fit the mixer with the whip attachment, and whip at high speed until the meringue forms soft peaks, about 2 minutes. The meringue should be glossy and smooth, not chunky.

Pour the lemon filling into the cooled fully baked 10-inch pie shell and spread it out evenly.

So that the meringue is easy to spread evenly, place it 3 or 4 places on the filling, rather than piling it all in the center. (If you have a cake turntable, placing the pie on it while applying the meringue makes the process easier.) Using an icing spatula, spread the meringue completely over the surface of the pie. Make sure the meringue meets the outside rim of the crust all the way around the pie (so that it will create a seal with the crust when baked). Place the remaining meringue in the center of the pie. Use the spatula to shape the meringue into the classic dome, complete with swirls that will brown nicely.

Place the pie on the center rack in the oven and bake for 6 minutes. Most of the meringue will be a very light brown, with some areas still white and the higher peaks a darker brown.

Set the pie on a wire rack in a draft-free location and let cool for 4 hours before serving.

This pie is best the day it is made. It may be stored uncovered at room temperature overnight, but some liquid will form under the crust the next day.





NOTE: This recipe must be made in a 10-inch pie plate. It makes too much filling to work in a 9-inch pie plate.



KEY LIME PIE



MAKES ONE 9-INCH PIE

This pie is as easy as it is decadent. The secret is using a really good Key lime juice. If you are lucky enough to live in Florida, you’re home free. We use Nellie and Joe’s Famous Key West Lime Juice (see for ordering information). The pie filling can also be used as a custard to layer with fresh seasonal fruit.


BAKER’S BASICS TO REVIEW

Whipping Cream

Filling and Using a Nylon Pastry Bag

Piping Borders and Other Decorations

GRAHAM CRACKER CRUST

½ cup (4 ounces) unsalted butter

1½ cups graham cracker crumbs

FILLING

8 ounces cream cheese, at room temperature

1 (14-ounce) can sweetened condensed milk

½ cup Key lime juice

½ teaspoon pure vanilla extract

TOPPING

1 cup heavy whipping cream

1 tablespoon sugar

1 teaspoon pure vanilla extract




To make the crust, preheat the oven to 350°.

Melt the butter and cool slightly. In a medium bowl, combine the melted butter and graham cracker crumbs. The mixture will be a little crumbly. With your fingers, press the crust into a 9-inch pie plate. Bake on the center rack in the oven for 5 minutes. Set on a wire rack to cool.

To make the filling, beat the cream cheese in the bowl of a tabletop mixer until smooth. Slowly add the condensed milk in a steady stream, beating until well incorporated and scraping the sides of the bowl several times. Add the lime juice and vanilla, again mixing well and scraping the sides of the bowl.

Pour the filling into the prebaked pie shell, cover with plastic wrap and refrigerate for at least 5 hours.

Just before serving, whip the cream with the sugar and vanilla until stiff peaks form. Decorate the pie using a pastry bag to pipe swirls or rosettes on top or by spreading the whipping cream over the filling with a spatula.

Let the pie sit at room temperature 30 minutes before serving so the crust will be easier to cut. This pie can be stored in the refrigerator for up to 3 days.







BANANA CREAM PIE



MAKES ONE 9-INCH PIE

We have many requests for this pie. The trick to achieving an intense banana flavor is combining the bananas with the custard while it is still hot.


BAKER’S BASICS TO REVIEW

Separating Eggs

Whipping Cream

Filling and Using a Nylon Pastry Bag

Piping Borders and Other Decorations

FILLING

¾ cup sugar

½ cup cornstarch

¼ teaspoon salt

4 cups milk

5 large egg yolks, lightly beaten

2 teaspoons pure vanilla extract

2 bananas

2 tablespoons freshly squeezed orange juice

——

1 (9-inch) prebaked Graham Cracker Crust, cooled

TOPPING

1 cup heavy whipping cream

1 tablespoon sugar

1 tablespoon Myers’s rum or pure vanilla extract




Combine the sugar, cornstarch, and salt in a heavy saucepan, stirring to mix. Add the milk and egg yolks, whisk to combine and bring the mixture to a boil over medium heat, stirring continuously. After the mixture has come to a boil, continue to cook, while stirring, for 1 minute. Remove the custard from the heat and whisk in the vanilla.

Peel the bananas and cut into ½-inch-thick slices. Place in a medium bowl, add the orange juice and toss to coat well. Drain off any excess juice.

Place one-third of the hot custard in the cool prebaked pie shell. Place one-half of the banana slices on top the custard. Pour another third of the custard over the bananas, making sure to cover them completely. Place remaining bananas on the second layer of custard and top with the remaining custard, covering all of the bananas, but keeping the filling from touching the rim of the shell. Place the pie, uncovered, in the refrigerator for 1 hour. Cover with plastic wrap and refrigerate for 2 to 5 hours.

Just before serving, whip the cream to soft peaks. Add the sugar and rum and continue whipping until stiff peaks form. Decorate the pie using a pastry bag to pipe swirls or rosettes on top or by spreading the whipping cream over the filling with a spatula.

Let the pie sit at room temperature for 30 minutes before serving. This pie keeps in the refrigerator for up to 3 days.







CHOCOLATE-APRICOT TORTE



MAKES ONE 9-INCH TORTE

Many years ago, we had a customer whom everyone called Pesto Bruce (because he made and sold pesto out of his home). He gave us this wonderful recipe and I will always be grateful. (Thanks, Bruce, wherever you are!)

We make this torte in the winter when locally grown fresh fruit is not available. It is really easy and stores beautifully. The flavors of bitter chocolate, walnuts, and dried apricots are magical together—it’s one of my favorites.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

FILLING

8 ounces dried apricots

½ cup sugar

2 tablespoons all-purpose flour

2 tablespoons freshly squeezed lemon juice

Water to cover fruit

CRUST

1½ ounces unsweetened chocolate, cut into ½-inch pieces

1½ cups all-purpose flour

½ cup firmly packed brown sugar

1 cup walnut pieces

6 tablespoons (3 ounces) cold butter, cut into ½-inch cubes

1 tablespoon water

1 teaspoon pure vanilla extract




Preheat the oven to 350°.

Place all of the filling ingredients in a heavy saucepan. Bring to a boil, stirring to mix well. Decrease the heat and simmer until the fruit is soft and the liquid has thickened, about 5 minutes, depending on how hard the apricots are. Let the mixture cool and coarsely purée it in a food processor or blender. Set aside.

To make the crust, coarsely chop the chocolate in a food processor. Turn off the processor and add the flour and brown sugar. Process just until mixed. Add the walnuts and process again just until mixed. Add the butter and process until it is in very small pieces. Add the water and vanilla and pulse until the crust mixture is crumbly.

Spoon one-half of the crust mixture into a 9-inch springform pan or a pan with a removable bottom and sides at least 2 inches high. It will be crumbly, don’t worry. With your hands, press the crust down over the bottom of the pan until it is as flat and smooth as possible. Spoon the filling into the crust, distributing it evenly and leaving ½ inch of the crust exposed all the way around the edge of the torte.

Sprinkle some of the remaining crust mixture around the edge to seal in the filling, then sprinkle the rest over the filling and gently pat down so that no filling shows.

Place the torte on the center rack in the oven. Bake for 25 to 35 minutes, or until golden brown. Set the torte on a wire rack to cool. When completely cool, remove the torte from the pan and serve at room temperature.

The finished torte will keep, tightly covered with aluminum foil, at room temperature for 4 days. Or, it can be refrigerated for up to 1 week or frozen for up to 2 weeks.





NOTE: If you wish, you can make the crust and the filling in advance and store them, well covered, in the refrigerator for up to 4 days or in the freezer for up to 2 weeks. When you want to bake the torte, let the ingredients come to room temperature and then assemble as the recipe directs.



CLAFOUTI



MAKES ONE 9-INCH TART

There are many versions of this baked fresh fruit dessert. Some have no crust, others do. Ours is a simple combination of pie dough, custard filling, and seasonal fresh fruit. This is a great dessert for spring and fall when figs, pears, and plums are in season. This dessert is comfort food at its best.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Rolling Out Pie Crusts

——

½ recipe Pie Dough

6 fresh plums, cut into 6 wedges, or 15 figs, cut in half (see Note)

⅓ cup sugar

2 tablespoons all-purpose flour

1 large egg

1 cup milk

1 teaspoon pure vanilla extract, Grand Marnier, or other liqueur




Roll out the pie dough to ⅛ inch thick. Transfer the dough to the tart pan by rolling it around the rolling pin, then unrolling it over a 9-inch fluted tart pan with a removable bottom.

With one hand, lift the edge of the dough slightly while you gently guide it with your other hand into the curve where the sides and bottom of the pan meet, carefully tucking the dough into the flutes along the side of the pan. Work all the way around the pan, until the dough is fitted snugly into it. You can use a bit of pressure to make sure that it pressed into the sides of the pan. This will prevent the dough from pulling away from the pan while it bakes. If the dough tears, patch it with another small piece of dough that has no flour on it.
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Trim away all but ½ inch of the excess dough extending beyond the sides of the pan.

Fold the excess dough toward the center of the pan, and press against the sides to create a double thickness of dough that extends ¼ inch above the rim of the pan.

Arrange the fruit pieces cut side up in the tart shell. (The fruit can be arranged randomly, in a spiral, or in concentric circles.)

In a medium bowl, combine the sugar and flour. Add the egg and beat with a whisk until fully incorporated and shiny. Add the milk and vanilla and whisk until smooth.

Pour the milk mixture between the fruit, being careful not to pour it over the fruit. Place the tart on the lower rack in the oven. Bake for 40 minutes, then move the pan to the center rack and continue baking until the clafouti is light golden brown, approximately 5 to 15 minutes. Set the tart on a wire rack and let cool. When cool, depan and serve. This tart is best within 2 hours after it is baked.





NOTE: Fresh fruit at its peak is essential to this recipe. It is also important to determine the liquid content of the fruit; try to use ripe but firm fruit. Fruit that is too juicy will weep in the baking process and result in a runny clafouti. Other fruits you might substitute for the plums or figs include apricots, pie or baking sour cherries, peaches, nectarines, blueberries, and raspberries.



TART DOUGH



MAKES TWO 9-INCH CRUSTS OR ABOUT TWELVE 3-INCH TARTLET SHELLS

This dough is the backbone of all the fresh fruit tarts we make at Gayle’s. It is very hardy and can stand up to the moisture of pastry cream and fresh fruit for hours. We bet the crisp cookielike crust will quickly become one of your favorites, too, because it’s so easy to make and use. It’s one of the recipes we learned at the Le Feyeux bakery in Paris. They have been making it for twenty years.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

——

½ cup (4 ounces) butter, at room temperature (use chilled butter for food processor method)

½ cup sugar

2 large eggs

1¾ cups all-purpose flour




To make the dough in a tabletop mixer, fit the mixer with the flat beater. In the bowl of the mixer, beat the butter on medium speed until smooth. Add the sugar and beat until incorporated. Add the eggs, one at a time, waiting until the first one is incorporated before adding the second. Add the flour all at once and mix slowly just until incorporated.

To make the dough in a food processor, combine the flour and sugar in the bowl fitted with the metal blade. Pulse several times to blend the ingredients. Cut the butter into ½-inch cubes and toss in the flour mixture to coat well. Pulse several times, or until the mixture resembles cornmeal. Add the eggs and pulse just until they are incorporated and the mixture has begun to hold together.

Transfer the dough to a lightly floured surface and divide it in half. Shape each half into a round, flat disc, handling them as little as possible. Cover the discs in plastic wrap and refrigerate for at least 2 hours. The dough keeps in the refrigerator for up to 4 days or in the freezer for up to 2 weeks.

Roll out and bake tart dough as directed in each recipe.






Checking Tart Dough Consistency

When rolling out tart dough, the temperature and consistency of the dough is very important. Remove the dough from the refrigerator approximately 5 minutes before you plan to use it. When the dough is ready to be rolled out, it should be cold but slightly malleable. If it is too cold and stiff, it will crack when you try to roll it. If it is too soft, it will stick to the work surface and rolling pin and will be difficult to fit in the tart pan.
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Using Fruit Glazes

Homemade jams and jellies make the best fruit glazes, but a good store-bought variety will work just fine. Do not use the packaged powdered glaze that is sold for coating strawberries; it is artificial tasting, poorly colored, and too thick.

We prefer to use currant jelly to glaze darker fruits, such as berries, and apricot jam for lighter fruits, such as peaches. To make a fruit glaze from a jam, purée the jam in a food processor or blender, then strain it through a fine sieve. Warm and use as directed.
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FRESH FRUIT TART



MAKES ONE 9-INCH TART

In California, the selection of fresh fruit is abundant. For the best berries, we go to the farmers’ market, where each vendor is known for his or her specialty. For this tart, take the extra time to find the best locally grown fruit in season. It’s worth the trouble because the fruit is really the star. Assemble the tart 5 hours or less before you plan to serve it—the somewhat delicate pastry doesn’t hold up much longer.


BAKER’S BASICS TO REVIEW

Checking Tart Dough Consistency

Folding

Using Fruit Glazes

——

½ recipe Tart Dough

2½ to 3 cups mixed fresh fruit (such as strawberries, raspberries, blackberries, blueberries, kiwifruit, peaches, nectarines, bananas, and seedless grapes)

1 cup fruit glaze

1 cup Pastry Cream

1 tablespoon Myers’s rum, Grand Marnier, or your favorite liqueur




Place the chilled dough on a lightly floured work surface and let it rest for 5 minutes. Lightly flour the top of the dough, then roll it into a ⅛-inch-thick circle that is at least 12 inches in diameter. Keep both sides lightly floured to prevent the dough from sticking to the surface or the rolling pin.

Transfer the dough to the tart pan by rolling it around the rolling pin, then unrolling it over a 9-inch fluted tart pan with a removable bottom.

With one hand, lift the edge of the dough slightly while you gently guide it with your other hand into the curve where the sides and bottom of the pan meet, carefully tucking the dough into the flutes along the side of the pan. Work all the way around the pan, until the dough is fitted snugly into it. You can use a bit of pressure to make sure that the dough is pressed into the sides of the pan. This will prevent the dough from pulling away from the pan while it bakes. If the dough tears, patch it with another small piece of dough that has no flour on it. With a sharp paring knife, scrape off the excess dough.

Gently pinch together the rim of the dough and the sides of the pan to make sure they are sealed. Cover the shell with plastic wrap and refrigerate for at least 30 minutes or as long as overnight before baking. (At this point, the shell may be covered with plastic wrap and frozen for up to 2 weeks. If frozen, thaw it in the refrigerator for at least 5 hours before baking.)

Preheat the oven to 350°.

To bake the tart shell, unwrap the chilled shell. Place the shell on the center rack in the oven. Bake for 7 minutes, then remove from the oven and check to be sure the sides are not collapsing. If they are, gently push them back into place with a dinner knife. If air pockets are forming on the bottom of the shell, prick with a toothpick to deflate them. Return the shell to the oven and continue baking until it is golden brown, about 13 minutes. The top of the sides will be a little darker. Let the shell cool in the pan on a wire rack.

To remove the tart shell from the pan, simply place your hand under the pan, touching only the removable bottom. Gently loosen the sides of the shell from the sides of the pan by prying the ring away from the bottom disc. The tart ring will fall away from the shell onto your arm.

Set the shell on the work surface and, using a serrated knife, gently loosen it from the bottom of the pan by carefully sliding the blade between the pan and the shell. (This becomes easier with practice.) The tart shell may be left on the bottom of the pan and served off of it if you prefer.

Except for raspberries and blackberries, prepare the fruit by washing and drying it very well, then removing any stems. Peel and slice the peaches, nectarines, kiwifruit, and bananas. Do not wash berries; use a pastry brush to clean away any dirt instead.

Heat the glaze, stirring frequently, in a heavy saucepan over medium heat just until it bubbles. With a pastry brush, coat the bottom and inside edges of the shell with glaze. Do not brush or drip glaze over the edge or it will show after the tart is filled. Let the glaze dry for 30 minutes.

Fold the rum into the Pastry Cream. Spread the cream evenly over the bottom of the tart shell, being careful to keep any cream from touching the sides above the level that the fruit will reach when arranged on the tart.

Arranging the fruit is an individual exercise. You may want to put the strawberries on whole or slice them. You may want to use only one type of fruit or as many as six kinds to create an elaborate mosaic. Try laying the sliced fruit in concentric overlapping circles. Use your imagination, and have fun.

When the fruit is arranged on the Pastry Cream, rewarm the glaze and gently brush it on the fruit. Be careful not to apply too much glaze or it will look gloppy. Do not get any glaze on the tart shell. The goal is to make the fruit look like it glistens naturally.

This pastry is best at room temperature, which intensifies the natural sweetness of the fruit, but it should not sit out of the refrigerator longer than 30 minutes because the Pastry Cream is perishable. If stored in the refrigerator, remove it 30 minutes before serving.





NOTE: For darker fruits, such as berries, use a currant jelly glaze. For lighter fruits, such as peaches, use an apricot jam glaze.



FRESH FRUIT TARTLETS



MAKES 12 TARTLETS

We make close to 400 of these tartlets every week during the height of the summer season. Because they are easy-to-handle, individual pastries, they are perfect for picnics and tailgate parties.


BAKER’S BASICS TO REVIEW

Checking Tart Dough Consistency

Using Fruit Glazes

——

1 recipe Tart Dough

½ cup fruit glaze

1 cup Pastry Cream

1 tablespoon Myers’s rum, Grand Marnier, or your favorite liqueur

3 to 4 cups mixed fresh fruit (such as strawberries, raspberries, blackberries, blueberries, kiwifruit, peaches, nectarines, bananas, and seedless grapes)




Follow the instructions for the Fresh Fruit Tart, with the following adjustments:

Cut twelve 4-inch rounds out of the tart dough. Fit the rounds into 3-inch tartlet tins. Set the tartlet shells on a baking sheet and place on the center rack in the oven. Bake for 5 minutes, then check sides and bottom of each shell as directed. Bake for 10 to 12 minutes more, or until golden brown. Transfer the shells from the baking sheet to a wire rack to cool. They will easily slip out of the tins.

Brush the tartlet shells with the glaze, fill with Pastry Cream and fruit, and glaze as directed for the Fruit Tart.







PASTRY CREAM



MAKES 3 CUPS

This is such a versatile component in the pastry maker’s world. It is used for all kinds of pastries, including tarts, cakes, éclairs, and breakfast Danish. A few spoonfuls of leftover pastry cream and fresh fruit can also transform a simple dessert, such as a brownie, cookie, or slice of our Lemon Bread, into a special treat. Other uses for pastry cream include just spooning it out of the bowl right into your mouth (or a young helper’s mouth).


1½ cups half-and-half

4 tablespoons cornstarch

½ cup sugar

½ cup water

4 large egg yolks, at room temperature

1 teaspoon pure vanilla extract




In a heavy saucepan, warm the half-and-half over medium heat until it begins to simmer. Meanwhile, in a medium bowl, mix the cornstarch with the sugar. Using a whisk, whip in the water until smooth. Add the egg yolks and beat to incorporate.

When the half-and-half is simmering, slowly add about one-half of it to the cornstarch mixture, whisking continuously to incorporate. Whisk this mixture into the simmering half-and-half and continue to whisk vigorously until the pastry cream thickens, about 2 to 5 minutes. It is very important to whisk continuously or the pastry cream may form lumps.

When the pastry cream has thickened, remove it from the heat, add the vanilla, and transfer it to a glass or metal bowl with a plastic lid. (A bowl covered by a plate works well, too.) Stir the mixture frequently while it is cooling to prevent a skin from forming on top.

Refrigerate the pastry cream after it has cooled. It keeps in the refrigerator for up to 3 days, but should not be frozen because it will become watery and lose its smooth texture.





NOTE: If you have cooked the pastry cream too quickly or too long and it develops lumps, don’t worry. It happens to the best of us. First, remove it from the heat and try to whisk it until it smooths out. If that doesn’t work, wait until it cools, then run it through a fine sieve or quickly blend it in a food processor until smooth. As you practice making pastry cream, you will become familiar with what it should look like when it is done.


Cookies

When most of us began baking as children, it was alongside Mom and a tray full of cookies. Cookies are such forgiving things—they turn out well, even in the reckless hands of children.

Cookies are not unique to the United States, although Americans have adopted them as their national pastry. Because of this, we’re especially religious about sampling the local cookie specialties when we travel. One of our favorite places to sample is a little bakery called Wittamers in Brussels, Belgium, that specializes in tiny buttery wonders sold by the pound. Fauchon, the huge food emporium in Paris, also makes cookies we can’t pass up. We cart home at least two tins of them on every visit. In fact, almost every bakery in Europe has a cookie that would make you travel hundreds of miles just to rekindle the memory of it. In the United States we never pass up Greenberg’s in New York City or Tom’s Cookies in Macy’s Cellar in San Francisco.

In this chapter, we have included the recipes for all of the cookies we bake at Gayle’s. We don’t bake them all every day. Instead, we rotate them every two months or so, giving our customers just enough time to get really hooked. Whenever the cookie varieties change, shouts of protest ring out until our customers find another favorite.

There are several types of cookies—bar cookies, drop cookies, hand-shaped cookies, refrigerator (icebox) cookies—and a lot of ways to make them. Using different forming and baking techniques, depending on whether you like your cookies soft, crispy, or chewy, can help you customize the results.

Here are some guidelines to help you achieve the ideal cookie for you:


• Ingredients: All ingredients should be at room temperature, unless otherwise stated.

• Measuring: Always measure out all ingredients before beginning to make the cookies. Flour and other dry ingredients are measured by the fluff and scoop method.

• Mixing: Cookies may be mixed in a number of ways. To mix with a table top mixer, use the flat beater and begin on a lower speed, progressing to medium-high at the end of each mixing phase. Be very careful not to overmix, and do not leave the mixer unattended. Mix the cookie dough only until each addition is incorporated. Using a sturdy handheld mixer makes it easier to avoid overmixing, but some cookie doughs in this chapter are too firm to mix with a handheld mixer.

Mixing by hand is a good way to get a feel for the dough, but it can be tiring, as some doughs are stiff and hard to mix for any length of time. If you prefer this mode of mixing, by all means, use it. It’s a tried-and-true method.

• Shaping cookies: At Gayle’s, we use an ice cream scoop instead of a regular tablespoon to drop unbaked cookies on baking sheets. It saves lots of time and makes uniform cookies. After dropping the dough on the sheet you may leave it rounded the way it comes from the scoop or flatten it. Ice cream scoops come in all sizes; look for one that makes the perfect size cookie for your family. Cookies may also be shaped using the log method (for more about this, see “Forming Cookies Using the Log Method”).

• Pans: Baking sheets measuring 17 × 11 inches are a good size for cookies because they are large enough to hold plenty of cookies but small enough for two to fit on the center rack of most ovens. If your oven is too hot on the bottom, use two baking sheets, one stacked inside the other for added thickness.

There is nothing wrong with well-worn, seasoned baking sheets. In fact, they are better, so don’t waste your time scrubbing every little stain off of a baking sheet. A well-seasoned pan does not need to be buttered for most cookies. The cookies may not spread quite as much as on a buttered or parchment paper–lined sheet, but if you form them using the log method they will spread very little anyway.

• Preparing baking sheets: Parchment paper is a wonderful tool for baking cookies. It keeps your pans clean and makes it easy to remove baked cookies. If you butter a baking sheet, do so only the first time you use it for each batch of cookies. After that, simply wipe the sheet with a paper towel; enough butter will remain on the sheet to keep the cookies from sticking to it. If you are baking on seasoned sheets (see “Pans”), it’s not necessary to line them with parchment paper or butter them.

• Baking: Ovens vary so be careful. (For more about this, see “Ovens” and “Adjusting Oven Temperatures and Baking Times”.) Check the cookies at least 5 minutes before the baking time is over. If you want chewy cookies, bake them 3 to 5 minutes less and remove them from the oven when they are just turning golden. If you like crispy cookies, bake them until they are dark golden brown. If time allows, always bake a few cookies before you bake a whole sheetful to see how the dough bakes in your oven.

• Cooling: Cookies that have been transferred to a cooling rack right after baking will be crisper; cookies that cool on the baking sheet will be chewier. Many bakers believe cookies must cool on a rack. At Gayle’s, we let cookies cool on their baking sheets and they turn out fine. It’s really up to you and your particular taste.

• Storing: Let the cookies cool completely before storing them in an airtight container. If you store them in a tin, use one small enough to just hold the cookies so there is very little headroom between them and the top of the container. The more headroom they have, the faster they get stale.

If you want to freeze cookies, double-bag them in resealable bags. If you like crispy cookies, bring them to room temperature, then crisp them in a 325° oven for 3 to 5 minutes.
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ROCKY-ROAD BROWNIES



MAKES TWENTY-FIVE 2 × 3-INCH BROWNIES

From ice cream to cookies, Rocky Road is an American favorite. These are rich, gloriously sticky, and make our customers very happy.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Melting Chocolate

——

4 ounces unsweetened chocolate

1 cup (8 ounces) butter

4 large eggs

2 cups granulated sugar

¼ teaspoon salt

1 teaspoon pure vanilla extract

1 cup all-purpose flour

1½ cups diced almonds

FROSTING

2 ounces unsweetened chocolate

½ cup (4 ounces) butter

2½ cups confectioners’ sugar

6 tablespoons milk

1 teaspoon pure vanilla extract

1½ cups miniature marshmallows




Preheat the oven to 325°. Butter a 15 × 10-inch glass baking pan.

In the top of a double boiler, melt the chocolate and butter over low heat, stirring frequently. Remove from the heat and transfer the mixture to a bowl. With a handheld electric mixer, beat in the eggs, sugar, salt, and vanilla. Stir in the flour until well blended. Stir in the almonds.

Spread the mixture in the prepared pan. Place the pan on the center rack in the oven and bake for 20 to 25 minutes, or until a toothpick inserted in the center comes out clean. Don’t overbake or the brownies will be dry. Cool in the pan on a wire rack to room temperature.

To make the frosting, melt the chocolate in the top of a double boiler over low heat, stirring frequently. Remove from the heat and let cool.

With a handheld mixer, beat the butter and confectioners’ sugar until smooth. Beat in the milk, pure vanilla extract, and melted chocolate and stir in the marshmallows. Spread the frosting on the brownies. Let the frosting set before cutting the brownies.







RASPBERRY-WALNUT BROWNIES



MAKES TWENTY-FIVE 2 × 3-INCH BROWNIES

These brownies are among the cookies that rotate in and out of our case. Every time they are “discontinued,” dozens of frantic customers remind us just how gooey and unbelievably satisfying they are. The key to these brownies is to slightly underbake them.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Toasting Nuts

Melting Chocolate

Folding

BROWNIES

9 ounces unsweetened chocolate, cut into ½-inch pieces

1 cup plus 1 tablespoon (9 ounces) unsalted butter

2 teaspoons pure vanilla extract

¼ cup raspberry jam

6 large eggs

3 cups sugar

1½ cups all-purpose flour

¼ teaspoon salt

1½ cups toasted walnuts, finely chopped (optional)

ICING

4 ounces bittersweet chocolate

½ cup (4 ounces) butter, at room temperature

2 ounces cream cheese, at room temperature

2⅓ cups confectioners’ sugar




Preheat the oven to 325°. Butter a 15 × 10-inch glass baking pan.

Melt the chocolate in the top of a double boiler over barely simmering water. In a separate saucepan, melt the butter. Add the melted butter to the melted chocolate, stirring continuously. Stir in the pure vanilla extract and raspberry jam.

Whip the eggs in the bowl of a tabletop mixer fitted with the whip attachment for 1 minute. With the mixer on high speed, slowly add the sugar and whip for 10 minutes.

Combine the flour and salt and place them in a sifter. Transfer the whipped eggs to a wide-mouthed bowl for easier folding. Sift the flour and salt into the egg batter, folding it in with a rubber spatula in four additions. Fold in the chocolate mixture, then the walnuts.

Pour the brownie batter into the prepared pan. Bake on the center rack in the oven for approximately 25 to 30 minutes. It’s important to check the brownies during baking. They are done when a toothpick inserted in the center comes out almost clean. Overbaking makes them dry. Let the brownies cool in the pan on a wire rack.

When the brownies are completely cool, make the icing. Melt the chocolate in the top of a double boiler over barely simmering water. Let the chocolate cool.

With an electric mixer, beat the butter and cream cheese on medium speed until smooth. Beat in the sugar and melted chocolate. Spread the icing evenly over the brownies.






RASPBERRY-WALNUT BROWNIE VARIATION

Omit the raspberry jam and nuts and press 1 basket of fresh raspberries into the batter after pouring it into the pan. Make sure that the raspberries are fully immersed in the batter.





LEMON LUST



MAKES TWENTY-FIVE 2 × 3-INCH BARS

We had been making lemon bars for several years and they always sold well. About four years ago, Joe and I took a trip to England and saw a pastry called Lemon Lust in a bakery window. We loved the name. When we returned, we renamed our lemon bars Lemon Lust. Sales tripled! It just shows what a little marketing can do.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Zesting Citrus

CRUST

1 cup (8 ounces) cold butter

½ cup confectioners’ sugar

¼ teaspoon salt

2 cups all-purpose flour

FILLING

½ teaspoon baking powder

¼ cup all-purpose flour

4 large eggs

2 cups granulated sugar

¼ cup freshly squeezed lemon juice

2 tablespoons grated lemon zest

——

Confectioners’ sugar, for dusting




Preheat the oven to 350°.

To make the crust in a food processor, cut the butter into ½-inch pieces and return it to the refrigerator. In the bowl of the food processor fitted with the metal blade, place the confectioners’ sugar, salt, and flour. Pulse until well blended. Add the chilled butter and toss with your hands to coat the pieces with flour. Process the mixture until it looks like a fine meal, about 15 seconds.

To make the crust by hand, cut the butter into ½-inch pieces and return it to the refrigerator. In a bowl, combine the confectioners’ sugar, salt, and flour. Add the chilled butter and toss to coat it with flour. With a fork or a pastry blender, cut in the butter until the mixture looks like a fine meal.

Transfer the crust dough to a 15 × 10-inch glass baking pan and press firmly onto the bottom. Place the pan on the center rack in the oven and bake for 15 minutes.

While the crust bakes, make the filling. Combine the baking powder and flour. In a separate bowl, beat the eggs with a handheld whisk until they are well mixed. Add the sugar and beat until it is fully incorporated. Add the baking powder and flour in small amounts, beating after each addition. Whisk in the lemon juice and zest.

Pour the filling over the hot crust and bake for 15 to 20 minutes, or until the filling has set and is golden brown. Let the bars cool in the pan on a wire rack. When completely cool, dust with confectioners’ sugar and serve.







CHEWY CHOCOLATE-OATMEAL BARS



MAKES TWENTY-FIVE 2 × 3-INCH BARS

The combination of chocolate and oatmeal are irresistible. Somehow, the oatmeal makes us feel like we’re eating something healthy!


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Toasting Nuts

Creaming

Melting Chocolate

CRUST

½ cup (4 ounces) butter, at room temperature

1 cup firmly packed dark brown sugar

1 teaspoon pure vanilla extract

1 large egg

1½ cups rolled oats (quick-cooking or regular)

1¼ cups all-purpose flour

½ teaspoon baking soda

¼ teaspoon salt

½ cup toasted pecans, coarsely chopped

FILLING

7 ounces (one-half 14-ounce can) sweetened condensed milk

1 cup semisweet chocolate chips

½ cup shredded sweetened coconut

½ cup pecans, coarsely chopped

1 tablespoon butter

¼ teaspoon salt

1 teaspoon pure vanilla extract




Preheat the oven to 350°. Butter a 15 × 10-inch glass baking pan.

To make the crust, in the bowl of a tabletop mixer fitted with the flat beater, cream the butter and the sugar until smooth. Add the vanilla and egg and mix thoroughly. In another bowl, combine the oatmeal, flour, baking soda, salt, and pecans. Add the dry ingredients to the creamed mixture and mix just until incorporated.

Pack two-thirds of the crust mixture into the bottom of the prepared pan. Reserve the remaining crust mixture.

To make the filling, combine the milk and chocolate in the top of a double boiler over low heat, stirring as it melts. When melted, remove from the heat. Add the coconut, pecans, butter, salt, and vanilla and mix until smooth.

Spread the filling evenly over the bottom crust. Top with the remaining crust mixture, sprinkling pieces of it over the filling.

Place the pan on the center rack in the oven and bake for about 20 minutes, or until the crust is slightly brown. Be careful not to overbake or the bars will be dry.







HEALTHY LOWFAT BRAN BARS



MAKES TWELVE 3¼ × 3-INCH BARS

This recipe is Joe’s answer to a request for a healthful dessert. The bars have a wonderful flavor.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

——

1 cup whole-wheat flour

1¼ cups rolled oats

1¾ cups diced almonds

1¼ cups bran flakes

1½ cups raisins or chopped dried apricots

1 cup honey




Preheat the oven to 325°. Line a 13 × 9-inch baking sheet with parchment paper.

In a tabletop mixer fitted with the flat beater, combine the flour, oats, almonds, bran flakes, and raisins. With the mixer on the lowest speed, pour in the honey. Mix just until there are no dry spots. The mixture will be a dry, sticky paste that will mold together when pinched between your fingers.

Press the mixture onto the prepared baking sheet, making it as even and as flat as possible. Place another sheet of parchment paper on top. Using the side of a jar or wine bottle, roll over the mixture until it is perfectly flat and completely fills the pan. Remove the top piece of parchment paper. With the end of a small dowel or a chopstick, make three rows of ¼-inch-deep indentations across the pan. The rows should be 3¼ inches apart. Then, make two rows of indentations 3 inches apart.
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Bake on the center rack in the oven for 25 to 30 minutes, or until the bars puff slightly, are golden in the center and darker around the edges, and spring back when gently pressed with a fingertip.

Let cool on the baking sheet for 15 minutes. When still slightly warm, cut into bars, using the rows of indentations as guides. Run the knife around the edge of the pan to loosen the edges. Remove each bar with a metal spatula and transfer to a wire rack to finish cooling.







SUGARLESS RASPBERRY-OATMEAL BARS



MAKES TEN 2 × 3-INCH BARS

One of our bakers, Christopher Love, developed this recipe for us because so many of our customers requested a sugar-free cookie.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Creaming

——

½ cup (4 ounces) butter, at room temperature

1 cup Fruitsource (see Note)

1 large egg

1½ cups rolled oats (quick-cooking or regular)

1¼ cups all-purpose flour

1 teaspoon pure vanilla extract

½ teaspoon baking soda

½ teaspoon salt

½ cup pecans

½ cup dates, chopped

1 cup sugar-free raspberry jam




Preheat the oven to 350°. Butter a 10 × 6 × 1-inch baking pan.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and Fruitsource. Add the egg and mix until incorporated. Add the oats, flour, vanilla, baking soda, and salt and mix for about 1 minute, or just until well combined. Add the pecans and dates and mix until incorporated.

Pat two-thirds of the dough into the bottom and about 1 inch up the sides of the pan, making sure it is evenly distributed and being careful not to compact it.

Spread the jam over the dough, leaving a ½-inch border around the edges. Crumble the remaining dough over the jam.

Place the pan on the center rack in the oven and bake for 30 to 35 minutes, or until the jam is bubbling and the top of the oatmeal dough just begins to brown. Cool completely in the pan on a wire rack, then cut into squares.





NOTE: Fruitsource is a sweetener made from fruit. You can find it in powdered form at most health food stores.



CHOCOLATE MACAROONS



MAKES 8 TO 25 COOKIES

This recipe is straight out of Maida Heatter’s Book of Great Chocolate Desserts. We have been making this rich, chewy cookie for years, but we’ve adapted the recipe to fit our bakery style. It’s one of the items in the showcase that none of us at the bakery can pass up. We make 165 at a time and they’re gone in 2 days.


BAKER’S BASICS TO REVIEW

Separating Eggs

Melting Chocolate

Whipping Egg Whites and Making Meringues

Folding

——

4 ounces semisweet chocolate

2 ounces unsweetened chocolate

2 large egg whites, at room temperature

Pinch of salt

½ cup sugar

1 teaspoon pure vanilla extract

2¾ cups shredded sweetened coconut




Preheat the oven to 325°. Lightly butter or line two large baking sheets with parchment paper.

Melt both chocolates in the top of a double boiler over barely simmering water. Remove the chocolate from the heat and let cool for about 15 minutes.

In the bowl of a tabletop mixer or with a handheld electric mixer, beat the egg whites and salt on high speed until soft peaks form. Slowly add the sugar, then the vanilla. Whip into a very stiff meringue, about 5 minutes. With the mixer on slow speed, add the chocolate and mix just until incorporated. Transfer the mixture to a large bowl and fold in the coconut with a spatula.

Using an ice cream scoop or a spoon ranging from teaspoon to standard ice cream scoop size, shape and drop the cookies 2 inches apart on the prepared baking sheets. Bake on the center rack in the oven for 15 to 20 minutes (depending on the size of the cookies), checking frequently. When done, the cookies should be crisp on the outside and chewy and moist on the inside; be careful not to overbake. The macaroons should lift off the sheets without sticking. Transfer the cookies from the baking sheets to a wire rack to cool.






Forming Cookies Using the Log Method

This is a professional baker’s method for shaping cookies. It’s fast and allows you to make the dough ahead of time, then to bake the cookies right before you serve them so they are as fresh as possible. The log method is also used when bakers want to save part of the dough for another time, or when they want the cookies to be flatter and more symmetrical and consistent in size.

The following cookies, which are normally formed with a spoon and dropped onto a baking sheet, may also be formed using the log method:


• Ginger-Molasses Cookies

• Peanut Butter–Chocolate Chunk Cookies

• Spritz Cookies

• Fudge Crackle Cookies

• White Chocolate–Macadamia Nut Cookies

• Lemon–Poppy Seed Cookies

• Oatmeal Cookies

• Chocolate Chip Cookies

• Anahola Chocolate Chip Cookies

• Cocos

• Pecan Clouds



After mixing the dough, lay a piece of plastic wrap, measuring at least 15 inches long, on the work surface. Spoon the dough onto the center of the plastic wrap in a long straight line. The dough should be about 2 to 3 inches in diameter, but does not need to be shaped into a perfect log at this point. Fold the plastic wrap lengthwise over the dough once and begin to roll it into a log shape, smoothing out any lumps and holes as you go. Make the log 2½ to 3 inches in diameter and as long as you wish. Or, you may want to make 2 or 3 shorter logs. When the log is shaped, wrap it in plastic wrap and refrigerate for up to 3 days or freeze for up to 2 weeks. If the dough has been frozen, let it thaw in the refrigerator overnight before cutting.

When you are ready to bake the cookies, preheat the oven for at least 20 minutes. Remove the cookies from the refrigerator, unwrap the log, and slice it into ¼- to ½-inch discs. The thickness of the disc determines the crispness and delicacy of the cookie. Experiment with one tray at a time to see how a particular thickness works for each dough.

It is very important to watch the baking times carefully. A cookie that is ¼ inch thick will bake faster than one that is ½ inch thick. For thinner cookies, check for doneness 5 minutes before the baking time is up.
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HAZELNUT MERINGUE COOKIES



MAKES 24 COOKIES

These cookies have very little fat. The only fat is in the nuts. They are great with ice cream, whether whole or crumbled over a scoop or two.


BAKER’S BASICS TO REVIEW

Separating Eggs

Whipping Egg Whites and Making Meringues

Folding

——

½ cup egg whites (about 3 large eggs), at room temperature

Pinch of salt

3½ cups confectioners’ sugar

¼ teaspoon cream of tartar

½ teaspoon ground cinnamon

1 teaspoon pure vanilla extract

2¾ cups ground hazelnuts (see Note)




Preheat the oven to 225°. Line a large baking sheet with parchment paper.

In the bowl of a tabletop mixer fitted with the whip attachment, beat the eggs whites and salt until foamy, first checking to be sure the bowl and whip are grease-free.

In a separate bowl, combine the sugar, cream of tartar, and cinnamon. When the eggs are foamy, add the sugar mixture very slowly with the machine on medium speed. When the sugar is fully incorporated, increase the speed to high and whip the egg whites for 15 minutes. Using a rubber spatula, quickly fold in the vanilla and hazelnuts by hand, being careful not to deflate the egg whites.

With a spoon, drop 2 tablespoons of the dough at least 2 inches apart onto the prepared baking sheet. Place the sheet on the center rack in the oven and bake for 30 minutes. Test for doneness by lifting a cookie and pressing gently on the bottom. It should feel firm, but still be soft on the inside. Let the cookies cool completely on the sheet.





NOTE: Grind the hazelnuts in a food processor by pulsing several times, or just long enough to grind them but not so long that they become pastelike.



FUDGE CRACKLE COOKIES



MAKES 40 COOKIES

These cookies taste a little like brownies and have a wonderfully chewy texture.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Melting Chocolate

——

½ cup (4 ounces) butter

6 ounces unsweetened chocolate

2 cups sugar

4 large eggs

2 teaspoons pure vanilla extract

1 cup pecans, finely chopped

2 cups all-purpose flour

2 teaspoons baking powder

½ teaspoon salt

Sugar, for coating




Melt the butter and chocolate in the top of a double boiler over barely simmering water. Set aside to cool.

In the bowl of a tabletop mixer fitted with the flat beater, beat the sugar, eggs, and vanilla until smooth, blend in the chocolate-butter mixture, then add the pecans and mix well.

In a separate bowl, combine the flour, baking powder, and salt, then add them to the batter. Mix just until incorporated. The dough should be very soft at this point. Cover the bowl with plastic wrap and refrigerate for at least 5 hours.

To bake the cookies, preheat the oven to 325°. Line two baking sheets with parchment paper.

Remove the dough from the refrigerator, then pinch off one-third of it. To keep the rest of the dough firm while you work, return it to the refrigerator. Place the sugar on a large shallow plate.

Take about 2 tablespoons of dough. Form it into a ball and roll it in the sugar. Place the ball on one of the baking sheets and repeat, placing the cookies at least 2 inches apart, until all of the dough (including the remaining two-thirds in the refrigerator) has been rolled. Bake on the center rack in the oven for about 12 minutes. The cookies will have a slight crust on the top but feel soft to the touch. Immediately transfer the cookies to wire racks to cool.






FUDGE CRACKLE COOKIE VARIATION

Refrigerate the dough for 5 hours. Shape into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





PEANUT BUTTER–CHOCOLATE CHUNK COOKIES



MAKES ABOUT 45 COOKIES

If you like Reese’s Peanut Butter Cups, you will love these cookies.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Creaming

Folding

——

1 cup (8 ounces) butter, at room temperature

1 cup chunky or smooth peanut butter, at room temperature

1 cup granulated sugar

1 cup firmly packed brown sugar

2 large eggs

1 teaspoon pure vanilla extract

2 cups all-purpose flour

1 teaspoon baking soda

5 ounces semisweet chocolate, cut into ½-inch pieces

¼ cup unroasted or roasted, unsalted peanuts




Preheat the oven to 350°. Line two baking sheets with parchment paper.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and peanut butter. Add the sugars and mix until fully incorporated and smooth. Beat in the eggs, one at a time, waiting until the first is incorporated before adding the second. Mix in the vanilla.

In a separate bowl, combine the flour and baking soda. Pour the dry ingredients into the creamed mixture and beat until fully incorporated. With a rubber spatula, fold in the chocolate and nuts by hand.

Using a spoon, drop 2-inch balls of dough about 2 inches apart onto the baking sheets. Bake on the center rack in the oven for approximately 13 minutes. Let the cookies cool on the baking sheet for 1 minute, then transfer to a wire rack to finish cooling.






PEANUT BUTTER–CHOCOLATE CHUNK COOKIE VARIATION

Shape dough into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





WHITE CHOCOLATE–MACADAMIA NUT COOKIES



MAKES 50 COOKIES

These cookies are similar to blondies. The addition of macadamia nuts makes them even more rich.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Creaming

——

1½ cups (12 ounces) butter, at room temperature

1¼ cups granulated sugar

1½ cups firmly packed brown sugar

2 large eggs

1 teaspoon pure vanilla extract

4 cups all-purpose flour

2 teaspoons baking powder

1 teaspoon baking soda

¼ teaspoon salt

12 ounces white chocolate, cut into ½-inch chunks, or 1 to 1½ cups white chocolate chips

1¼ cups unsalted macadamia nuts (see Note)




Preheat the oven to 325°. Line two baking sheets with parchment paper.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and both sugars until smooth. Add the eggs, one at a time, waiting before the first is incorporated before adding the second. Mix in the vanilla.

In a separate bowl, combine the flour, baking powder, baking soda, and salt. Add the dry ingredients to the creamed mixture and mix just until incorporated. Transfer the batter to a large bowl and, with a rubber spatula, fold in the chocolate and macadamia nuts by hand.

Scoop out 2-tablespoon-sized balls of dough and drop them at least 2 inches apart on a baking sheet. Bake on the center rack in the oven for 13 minutes, or just until the cookies begin to turn golden. Don’t overbake; these cookies should be soft and chewy.





NOTE: If you can only find salted macadamia nuts, place the nuts in a sieve and wash them. Spread them out on a paper towel to dry before using.


WHITE CHOCOLATE–MACADAMIA NUT COOKIE VARIATION

Shape dough into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





TRIPLE CHOCOLATE CHUNK COOKIES



MAKES ABOUT 40 TO 50 COOKIES

A chocolate lover’s dream come true—three kinds of chocolate in one cookie!


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Toasting Nuts

Melting Chocolate

Creaming

——

7 ounces semisweet chocolate

1 cup (8 ounces) butter, at room temperature

1 cup granulated sugar

1 cup firmly packed dark brown sugar

2 large eggs

1 teaspoon pure vanilla extract

3¼ cups all-purpose flour

1 tablespoon plus 1 teaspoon baking powder

2 teaspoons baking soda

2 pinches salt

8 ounces semisweet chocolate, cut into ¾-inch chunks

8 ounces white chocolate, cut into ¾-inch chunks, or 1 to 1½ cups white chocolate chips

1½ cups toasted pecan pieces




Preheat the oven to 325°.

Melt the 7 ounces of chocolate in the top of a double boiler over barely simmering water. Set aside to cool.

In a tabletop mixer fitted with the flat beater, cream the butter and sugars until smooth. Add the eggs, one at a time, waiting until the first is incorporated before adding the second. Add the vanilla and melted chocolate and mix until well blended.

In a separate bowl, mix the flour, baking powder, baking soda, and salt together. Add the dry ingredients to the batter and mix until smooth. Be careful not to overmix. Add the chocolate pieces and pecans and mix just until incorporated.

With a spoon, drop 2 tablespoons of the dough at least 2 inches apart onto the baking sheets. Bake on the center rack in the oven for 14 minutes.






TRIPLE CHOCOLATE COOKIE VARIATIONS

Substitute 1 pound semisweet chocolate for the chunks, omitting the white chocolate, and use walnuts instead of pecans. Shape dough into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





OATMEAL COOKIES



MAKES 40 TO 48 COOKIES

We have been making this tried-and-true recipe since the day we opened the bakery. It’s one of my favorites because it reminds me of childhood afternoons when my mother and I would stand around the kitchen talking while spreading butter on one oatmeal cookie after another.


BAKER’S BASICS TO REVIEW

Separating Eggs

Measuring Dry Ingredients

Creaming

——

1 cup (8 ounces) butter, at room temperature

¾ cup granulated sugar

1¼ cups firmly packed brown sugar

2 large eggs

1 large egg yolk

1 teaspoon pure vanilla extract

¾ teaspoon ground cinnamon

2 cups all-purpose flour

¾ teaspoon salt

¾ teaspoon baking soda

3½ cups rolled oats (quick-cooking or regular)

1¼ cups raisins, soaked and drained




Preheat the oven to 350°. Line two baking sheets with parchment paper.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and sugars. Add the eggs, one at a time, waiting until the first is incorporated before adding the second. Mix in the vanilla.

In a separate bowl, combine the cinnamon, flour, salt, and baking soda. Add the dry ingredients to the creamed mixture and mix just until incorporated. Add the oats and raisins and mix until incorporated, but do not overmix. The cookie dough will be somewhat moist.

Using two tablespoons, drop about 2 tablespoons of cookie dough 2 inches apart on the prepared baking sheets. Bake on the center rack in the oven for 12 to 14 minutes, or until golden brown and still soft when gently pressed.






OATMEAL COOKIE VARIATION

Shape dough into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





CHOCOLATE CHIP COOKIES



MAKES 48 COOKIES

There must be hundreds of chocolate chip cookie recipes. We love this one because it’s particularly buttery and chewy.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Creaming

——

1 cup (8 ounces) butter, at room temperature

¾ cup granulated sugar

1¼ cups firmly packed brown sugar

2 large eggs

¾ teaspoon pure vanilla extract

3¾ cups all-purpose flour

2 teaspoons baking soda

1¼ teaspoons baking powder

½ teaspoon salt

2 cups semisweet chocolate chips

¾ cup walnut pieces




Preheat the oven to 350°. Line two large baking sheets with parchment paper.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter. Add the sugars and beat until well combined. Beat in 1 egg and the vanilla. Add the remaining egg and beat just until incorporated.

In a separate bowl, combine the flour, baking soda, baking powder, and salt. Add the dry ingredients to the creamed mixture and and mix gently until just barely incorporated. Add the chocolate chips and walnuts and combine just until incorporated; do not overmix. The cookie dough will be moist and should hold together.

Using two tablespoons, drop about 2 tablespoons of dough on the prepared baking sheets. Do not flatten the cookies. Bake on the center rack in the oven for 12 to 14 minutes, or until golden brown and still soft when gently pressed.






CHOCOLATE CHIP COOKIE VARIATION

Shape dough into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





ANAHOLA CHOCOLATE CHIP COOKIES



MAKES 24 COOKIES

Joe learned this recipe from Michelle Ahearn at Michelle’s Cafe in Kapaa, Kauai, when we went to teach her how to make francese (Joe’s Italian-style French bread). One of the rewards was a new angle on the chocolate chip cookie. When baked, these cookies resemble the mountains on the west coast of Kauai—they’re mounded in the center and flat around the edges.


BAKER’S BASICS TO REVIEW

Separating Eggs

Measuring Dry Ingredients

Creaming

——

¾ cup (6 ounces) unsalted butter, at room temperature

¼ cup (2 ounces) margarine, at room temperature

1 cup firmly packed light brown sugar

⅔ cup granulated sugar

1 large egg, plus 1 egg yolk

1 teaspoon pure vanilla extract

2 cups all-purpose flour

⅔ cup rolled oats, finely ground (in a food processor or blender)

1 teaspoon baking soda

Scant ½ teaspoon salt

1⅓ cups semisweet chocolate chips

1⅓ cups walnut pieces




Preheat the oven to 350°. Line two large baking sheets with parchment paper.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and margarine until fluffy. Add the sugars and mix until incorporated.

In a small bowl, beat the egg and egg yolk. Add the vanilla. Slowly add the egg-vanilla mixture to the creamed mixture and combine well.

In a separate bowl, combine the flour, oats, baking soda, and salt. Add the dry ingredients to the creamed mixture and mix to blend well.

Remove the beater from the mixer and, using a wooden spoon, gently incorporate the chocolate chips and walnut pieces into the dough, being careful not to break up the walnuts.

Using two tablespoons, drop 2 generous tablespoons of dough 2½ inches apart on the prepared baking sheets. Do not flatten the cookies. Bake on the center rack in the oven for 15 minutes, or until golden brown.






ANAHOLA CHOCOLATE CHIP COOKIE VARIATION

Shape dough into logs, refrigerate or freeze, then cut dough into 1-inch square chunks. Place 2 chunks together for each cookie and bake, as directed for the log method of forming cookies.





COCOS



MAKES 72 COOKIES

I learned to make these cookies while staying on the island of Fin in Denmark. This is an adaptation of an adaptation that Flo Braker did after she tasted them.


BAKER’S BASICS TO REVIEW

Separating Eggs

Measuring Dry Ingredients

Creaming

——

1½ cups all-purpose flour

2½ cups unsweetened shredded coconut

1¼ cups plus 2 tablespoons unsalted butter, at room temperature

1 cup sugar

1 large egg yolk




In a medium bowl, mix the flour and coconut together to combine. Set aside.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter until smooth. Add the sugar and cream again. Add the egg yolk, beating until well combined and slightly fluffy. Scrape down the sides of the bowl with a plastic dough scraper. Gradually add the coconut and flour mixture, mixing just until completely incorporated.

Divide the dough into 4 equal portions. On a lightly floured surface, roll each portion into a log about 9 inches long and 1½ inches in diameter. Wrap each log in plastic wrap and refrigerate until firm, at least 4 hours. The dough can be refrigerated for up to 3 days or double-wrapped and frozen for up to 2 weeks.

To bake the cookies, preheat the oven to 325°. Line two baking sheets with parchment paper.

Remove dough logs from the refrigerator, unwrap them, and slice into ½-inch thick rounds. Place them 1 inch apart on the baking sheet. Bake on the center rack in the oven for 15 minutes, or until light golden around the edges. Let the cookies cool on the baking sheets for 5 minutes, then transfer them to a wire rack to finish cooling.






HOW COCOS CAME TO GAYLE’S

I was in Denmark when I tasted an ethereal coconut cookie called a Coco at the bakery across the street from the country inn where I was staying. While I waited for a ride to the airport on my last day there, I decided to stop into the local bakery, a quaint Old World–style building with a thatched roof, to chat with the cookie baker. He didn’t speak a word of English, but since the method of creaming butter and gently mixing cookie dough is a universal technique, I was able to jot down the recipe just by deciphering his simple hand gestures … and I still made it to the airport just in time to catch my plane.





GINGER-MOLASSES COOKIES



MAKES ABOUT 50 COOKIES

Dentists’ standard advice to stay away from sugar doesn’t hold true in Capitola. Dentist Bob Schellentrager, whose office is across the street from Gayle’s, gave us his favorite cookie recipe to make at the bakery so that his wife Judy wouldn’t have to bake them so often. They are absolutely toothsome.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

——

¾ cup (6 ounces) butter

1¼ cups sugar

¼ cup light molasses

1 large egg

2 teaspoons baking soda

2 cups all-purpose flour

½ teaspoon ground cloves

½ teaspoon ground ginger

1 teaspoon ground cinnamon

½ teaspoon salt




Preheat the oven to 375°. Lightly butter three baking sheets or line with parchment paper.

Melt the butter and pour it into a large mixing bowl. Let it cool. Add 1 cup of the sugar, the molasses, and the egg and beat well.

Sift together the baking soda, flour, cloves, ginger, cinnamon, and salt. Add the sifted ingredients to the butter mixture and mix well. Cover the bowl and place in the refrigerator to chill for 15 minutes.

Place the remaining ¼ cup sugar on a flat plate. Scoop out the cookie dough by the tablespoonful, roll each scoop into a 1-inch ball, then coat with the sugar. Arrange the balls 2 inches apart on the baking sheets. Bake on the center rack in the oven for 8 minutes for chewy cookies or 10 minutes for crispy cookies.






GINGER-MOLASSES COOKIE VARIATION

Shape dough into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





SPRITZ COOKIES



MAKES 30 TO 35 COOKIES

There is something very nurturing about these simple little jam-filled cookies—we’ve been making them since our opening day. They are easy to make and the dough keeps well in the refrigerator or freezer.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Creaming

——

¾ cup (6 ounces) butter, at room temperature

¾ cup sugar

1 large egg

1 teaspoon pure vanilla extract

2 cups cake flour

2 to 3 tablespoons apricot jam

2 to 3 tablespoons raspberry jam




Preheat the oven to 325°. Line two baking sheets with parchment paper.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and sugar. Add the egg and vanilla and mix until smooth. Add the flour and mix just until incorporated.

Pinch off walnut-sized pieces of dough, roll them into balls and place on baking sheets. With your index finger, make an impression in the center of each ball at least halfway to the bottom of the cookie. Fill the indentations with ½ teaspoon of apricot jam or raspberry jam.

Bake on the center rack in the oven for 12 minutes, or until the dough is set but not browned and the jam is bubbling. Transfer the cookies from the baking sheets to a wire rack to cool.






SPRITZ COOKIE VARIATION

Shape dough into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





LEMON–POPPY SEED COOKIES



MAKES 40 TO 50 COOKIES

At Gayle’s, we make these in batches twelve times the size of the one given here. That’s enough to last us for only 3 or 4 days! We use a small, 1-inch scoop to portion the cookies.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Zesting Citrus

Creaming

——

2 tablespoons poppy seeds

½ cup (4 ounces) butter, at room temperature

1 cup sugar

1 large egg

¼ teaspoon pure vanilla extract

2 tablespoons grated lemon zest

1¾ cups all-purpose flour

¼ teaspoon salt




Preheat the oven to 325°.

Place the poppy seeds on a baking sheet and toast for 4 to 5 minutes, or just until they start to brown. Set aside.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and sugar. Add the eggs and vanilla and mix to incorporate. Add the lemon zest and poppy seeds and mix. Add the flour and salt and mix once more to incorporate completely.

Divide the dough into two flat, circular pieces and cover each with plastic wrap. Place the dough in the refrigerator for at least 1 hour or overnight. The dough may also be frozen for up to 2 weeks at this point.

To bake the cookies, preheat the oven to 325°. Line two baking sheets with parchment paper. Remove the dough from the refrigerator and let it come to almost room temperature. Remove the plastic wrap, pinch off walnut-sized pieces, and roll them into balls. Place the balls 2 inches apart on baking sheets. Bake on the center rack in the oven for 15 minutes, or just until the cookies become golden brown. Transfer the cookies from the baking sheets to a wire rack to cool.






LEMON–POPPY SEED VARIATION

Shape dough into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





PECAN CLOUDS



MAKES ABOUT 72 COOKIES

When made with walnuts, these cookies are known as Mexican Wedding Cookies. We use pecans instead of walnuts. They are covered with lots of confectioners’ sugar and nestled together in our showcase, where they look like little clouds.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Creaming

——

1¼ cups plus 2 tablespoons (11 ounces) butter, at room temperature

¾ cup confectioners’ sugar, sifted

1½ teaspoons pure vanilla extract

3⅓ cups cake flour

Scant ½ teaspoon salt

1 cup plus 2 tablespoons finely ground pecans (see Note)

1 cup confectioners’ sugar, for coating




Preheat the oven to 325°.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter, sugar, and vanilla. Mix in the flour and salt. Add the ground pecans and mix gently, just until incorporated.

To form the cookies, pinch off walnut-sized pieces of dough and roll them into balls. Place the balls 2 inches apart on baking sheets. Bake on the center rack in the oven for about 12 minutes. The cookies should be hard but not brown. Let the cookies cool completely on the baking sheets.

Place the 1 cup of confectioners’ sugar in a shallow bowl. Roll each cooled cookie in the sugar until generously coated. Store in an airtight container.





NOTE: Grind the pecans in a food processor by pulsing several times, or just long enough to grind them but not so long that they become pastelike.


PECAN CLOUD VARIATION

Shape dough into logs, refrigerate or freeze, bring to room temperature, slice into discs, roll into balls, and bake, as directed for the log method of forming cookies.





BACI DI DAMA



MAKES 45 COOKIES

We first tasted these cookies in Florence, Italy. The chocolate ganache and hazelnut butter cookies are a heavenly combination. We came home with the idea but not the recipe, so we experimented with our butter cookie and it worked.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Toasting Nuts

Creaming

——

1¼ cups (10 ounces) unsalted butter, at room temperature

1 cup sifted confectioners’ sugar

2 teaspoons pure vanilla extract

1 large egg

2⅔ cups all-purpose flour

¼ teaspoon salt

¾ cup ground toasted, skinned hazelnuts (see also Note)

Chocolate Ganache (see also Note)




In the bowl of a tabletop mixer fitted with the flat beater, cream the butter, confectioners’ sugar, and vanilla until smooth. Add the egg and mix until incorporated.

In a separate bowl, combine the flour, salt, and ground hazelnuts. Add the dry ingredients to the creamed mixture and mix until completely incorporated.

Form the dough into a flat disc, cover it in plastic wrap, and refrigerate for at least 2 hours or overnight.

Preheat the oven to 325°. Butter two baking sheets or line with parchment paper.

Remove the dough from the refrigerator and place it on a lightly floured work surface. Lightly flour the top of the dough. Roll the dough out to ⅛ inch thick. Cut out circles using a 2-inch round cutter. When all of the dough has been used, press the remaining dough together and refrigerate for 30 minutes. Re-roll and cut out the dough as before. Dough trimmings can be shaped into miniature crescent shapes and baked.

Place the cookies on the prepared baking sheets (they can be close to each other because they will not spread). Bake on the center rack in the oven for 7 minutes, then check for doneness. They should be light brown. Bake for 3 more minutes, checking frequently because they brown quickly at the end of the baking time.

Let the cookies cool on the baking sheets. When they have completely cooled, spread about 1 teaspoon Chocolate Ganache on half of them. Top with the remaining cookies to make little sandwiches. Let the cookies rest on the sheets until the chocolate sets. If you want to eat the cookies sooner, place them in the refrigerator for about 10 minutes to set the chocolate more quickly.

NOTE: Make the Chocolate Ganache filling at least 5 hours (or even 1 day ahead) before making the cookies. It must be a spreadable consistency when used.

Grind the toasted, skinned hazelnuts in a food processor by pulsing several times, or just long enough to grind them but not so long that they become pastelike.






BACI DI DAMA VARIATION

Shape dough into logs, refrigerate or freeze, then slice into discs and bake, as directed for the log method of forming cookies.





LAVENDER SHORTBREAD



MAKES ABOUT 48 COOKIES

When we asked local cookbook author Fran Raboff if we could make this shortbread at the bakery, she said, “Talk to Renee.” So we did. Inspired by Santa Cruz gardening expert Renee Shepherd’s shortbread, which appeared in her book, Recipes from a Kitchen Garden, our recipe makes 500 cookies. After some figuring and head scratching, we came up with this version for home bakers.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Creaming

——

1½ cups (12 ounces) butter, at room temperature

⅔ cup granulated sugar

2 tablespoons finely chopped fresh or dried organic lavender blossoms

2 teaspoons chopped fresh mint

2⅓ cups all-purpose flour

½ cup cornstarch

¼ teaspoon salt

½ cup confectioners’ sugar, for dusting




In the bowl of a tabletop mixer fitted with the flat beater, cream the butter, sugar, lavender, and mint until light and fluffy. Add the flour, cornstarch, and salt and mix until incorporated.

Divide the dough into 2 equal blocks. Flatten the blocks, seal each in plastic wrap, and refrigerate until firm, about 1 to 2 hours or overnight.

Preheat the oven to 325°.

On a very lightly floured work surface, roll out each block of dough to measure 9 × 8 × ¼ inches. Using a metal spatula or dough scraper, square up the sides of the dough and lift it off the table from time to time to prevent it from sticking as you roll it out.

With a fluted pastry wheel cutter or a knife, cut the sheets of dough into 2 × 1½-inch rectangles.

[image: ]

Place the rectangles evenly spaced on a sheet. Bake on the center rack in the oven for 12 to 14 minutes, or until pale gold, not browned. Let the cookies cool on the baking sheets for 5 minutes, then transfer them to a wire rack to finish cooling. When the cookies are completely cool, dust lightly with confectioners’ sugar.







HAZELNUT TWIST COOKIES



MAKES ABOUT 30 COOKIES

The large-grained crystallized sugar called for in this recipe can be found in specialty food shops.


¼ recipe (8 ounces) Basic Puff Pastry Dough

CINNAMON SUGAR

2 tablespoons granulated sugar

3 tablespoons firmly packed brown sugar

1 teaspoon ground cinnamon

EGG GLAZE

1 large egg

1 tablespoon of milk

——

⅓ to ½ cup crystallized sugar or granulated sugar

¾ cup finely chopped hazelnuts




Preheat the oven to 350°. Line a baking sheet with parchment paper.

Roll out the dough to measure 15 × 5 inches. It will be about ¼ inch thick. Shape the sides of the dough with a ruler or the back edge of a chef’s knife blade to make them even.

In a small bowl, combine the Cinnamon Sugar ingredients. In a separate small bowl, whisk together the egg and milk to make the glaze.

Brush the dough lightly with glaze, then sprinkle with one-half of the Cinnamon Sugar. Coat with one-half of the crystallized sugar and one-half of the chopped hazelnuts. (A lot will fall off.) Flip the dough over and repeat the three-step process.

Using a ruler and chef’s knife, cut the dough into 5-inch-long, ⅜-inch-wide strips. Discard the irregular end scraps. Twist each strip into a tight corkscrew shape (they will untwist some during baking, so they should be tightly twisted to begin with) and place on the prepared baking sheet. (The cookies will be about 4 inches long when twisted.) Bake on the center rack in the oven for 20 to 25 minutes, or until they are very crunchy and a rich, golden color.







FLORENTINES



MAKES ABOUT 32 PIECES

These aren’t really cookies, although we sell them as such—they’re more of a chocolate nougat candy. They have always been one of my favorites. Many years ago, before we opened the bakery, I found the perfect Florentine in a shop in Aspen, Colorado. The baker wouldn’t share his recipe, so I created this one. We think it’s even better than his.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Melting Chocolate

——

1 cup sliced almonds

Scant ¼ cup finely minced Candied Orange Peel

¼ cup all-purpose flour

6 tablespoons (3 ounces) butter

⅔ cup plus 1 tablespoon sugar

2½ tablespoons honey

4 tablespoons heavy whipping cream

1½ cups semisweet chocolate chips




Preheat the oven to 375°. Line four large baking sheets with parchment paper.

In a small bowl, combine the almonds, orange peel, and flour. Set aside.

In a heavy, nonreactive saucepan, place the butter, sugar, honey, and cream. Cook over medium-high heat, stirring continuously, for about 8 to 10 minutes. Using a candy thermometer, test the temperature of the mixture. When it reaches 248°, add the almonds, orange peel, and flour. Cook and continue to stir until the mixture pulls away from the sides of the pan, about 6 minutes. Let the dough cool until you can handle it.

Working quickly, take a heaping teaspoon of the dough, roll into a ball, and place on the baking sheet. Continue with the rest of the dough, placing the balls 3 inches apart in rows 4 cookies long and 2 cookies wide. Bake on the center rack in the oven for 5 minutes, or until each cookie has spread to 3½ inches in diameter and set up slightly but is still soft; do not overbake. Let the cookies cool on the baking sheets.

In the top of a double boiler, melt the chocolate chips over barely simmering water. Using a serrated knife or a plastic pastry comb with ¼-inch teeth, spread the melted chocolate on the bottom of the cooled cookies. Let the cookies dry, chocolate side up, on the baking sheets. Store cookies in an airtight container.






Muffins, Cream Puffs, and Other Bakery Goodies

This chapter includes the items in our repertoire that have a huge following but don’t have a place in the other chapters. It’s an eclectic selection, ranging from muffins, quick breads, and scones to bread pudding and cream puffs, yet the recipes have one feature in common: they’re some of the simplest, quickest items to make. Even the cream puffs and éclairs are easier than you might think.

The techniques used in this chapter vary as much as the recipes, so guidelines and specific directions appear within each recipe. However, because we’ve included multiple muffin and quick bread recipes, we’ve compiled the following useful tips for your reference.

Muffins are characterized by a bumpy top and a dense, moist interior. They are great for breakfast or a snack, but are also wonderful with dinner. Quick breads are usually sweet, like cake, but they are denser and are baked in loaf pans.


• Measuring: Always have everything measured out before beginning the recipe. Flour should be measured by the fluff and scoop method. For more about this, see “Measuring Dry Ingredients.”

• Mixing: It is easy to overmix muffins and quick breads. To avoid overmixing, mix only until most of the dry spots are gone when combining dry and wet ingredients. A perfectly mixed batter should still have a few dry spots, which will absorb moisture and disappear during baking.

• Making batter in advance: Many people believe muffins must be baked right after they are mixed. This is not so. You can make muffin batter in advance if you follow certain rules. At the bakery, we make enough batter for 2 days and refrigerate half. We store it in airtight containers overnight and don’t stir it in the morning before scooping it into the muffin pans. If some of the liquid from the batter has pooled on top, it is all right to stir it very gently once or twice.

• Pan preparation: Be sure to butter muffin pans and loaf pans, even the nonstick kind.

• Filling muffin pans: We like to use an ice cream scoop to deposit the batter in the pans; it measures a specific amount and keeps the top of the muffin pan clean.

• Baking: Overbaking is just about the worst mistake you can make with muffins and quick breads, so always check them 10 minutes before the baking time is up. Most of these muffin recipes require two 12-cup muffin pans or one 18- or 24-cup pan. If your oven is not big enough to accommodate two 12-cup muffin pans on the center rack, bake one panful at a time. Placing one pan on the lower oven rack and one on the center rack inhibits correct baking. Remember, ovens vary. Knowing your oven is crucial to good baking. For more about this, see “Ovens” and “Adjusting Oven Temperatures and Baking Times”.

• Testing for doneness: When you have baked a particular muffin or quick bread several times, you will know when it is properly baked just by the color and look of it. We also recommend using one or all of the following methods of testing for doneness:


1. Insert a toothpick in the center of a muffin in the center of the pan or in the middle of a quick bread loaf. It should come out clean or with just a few crumbs on it, not with raw dough on it. This indicates that the batter has set, but has not overbaked.

2. With your fingers, gently press or squeeze the top of muffins or quick breads while they are baking. When ready, they should feel firm, have no soft area in the center, and lift out of the pan easily.

3. Take a muffin out of the pan and break it apart. It should look moist and crumbly, not gummy or underdone.



• Storing: Muffins and quick breads keep very well. Let them cool completely, at least 1 hour, before storing. For overnight storage, place the muffins (in a single layer) or quick bread in a plastic bag and store at room temperature. To keep for 2 to 4 days, store in the refrigerator and warm slightly before serving. To store for 4 days to 1 month, seal in double airtight plastic bags and keep in the freezer. Place in the refrigerator the night before serving. Warm slightly in a 325° oven for about 10 minutes before serving.





PUMPKIN-NUT MUFFINS



MAKES 18 MUFFINS

These muffins are like pieces of pumpkin pie. They are perfect for fall; we start making them around Halloween and don’t stop until Thanksgiving.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

——

3 large eggs

2¼ cups sugar

¾ cup (6 ounces) butter, melted and cooled

1⅔ cups canned pumpkin purée

3⅓ cups all-purpose flour

1 tablespoon baking soda

½ teaspoon salt

½ teaspoon ground cinnamon

½ teaspoon ground nutmeg

½ teaspoon ground cloves

¼ teaspoon ground allspice

¾ cup coarsely chopped walnuts

⅓ cup raisins

Streusel Muffin Topping




Preheat oven to 400°. Butter one large or two small muffin pans.

In a large bowl, mix the eggs, sugar, butter, and pumpkin purée with a wooden spoon until smooth.

In a small bowl, combine the flour, baking soda, salt, and spices, tossing to mix well. Add the dry ingredients, along with the walnuts and raisins, to the wet ingredients, mixing just until incorporated and a few dry spots remain; do not overmix.

Scoop or spoon the batter into the prepared muffin pan(s), filling 18 of the cups three-quarters full. Sprinkle 1 tablespoon of the streusel mixture over each muffin. Place the muffin pan(s) on the center rack in the oven and bake for approximately 15 to 20 minutes. The topping should be golden brown and the muffins should spring back when gently pressed. Let the muffins cool in the pan(s) on a wire rack.







ORANGE-OLALLIEBERRY MUFFINS



MAKES 18 MUFFINS

With their orangy aroma and pockets of soft berries, these are very popular.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Zesting Citrus

STREUSEL MUFFIN TOPPING

¼ cup all-purpose flour

2 tablespoons sugar

2 tablespoons firmly packed brown sugar

⅛ teaspoon ground cinnamon

3 tablespoons (1½ ounces) very cold butter, cut into ½-inch pieces

MUFFINS

3 cups all-purpose flour

1 cup granulated sugar

1 tablespoon baking powder

1½ teaspoons baking soda

½ teaspoon salt

⅓ cup finely grated orange zest

⅔ cup coarsely chopped walnuts

2 large eggs

1½ cups sour cream, at room temperature

¾ cup freshly squeezed orange juice

2 tablespoons (1 ounce) butter, melted and cooled

3 cups frozen or fresh olallieberries or other blackberries, coarsely chopped (see Note)




Preheat the oven to 400°. Butter one large or two small muffin pans.

To make the streusel, combine all of the dry ingredients in the bowl of a food processor fitted with the metal blade. Pulse to mix. Add the butter and pulse several times, or until the mixture is crumbly. Be careful not to overmix or you will end up with a dough instead of a batter. Set aside.

To make the muffins, combine the flour, granulated sugar, baking powder, baking soda, and salt in a medium bowl. Add the orange zest and walnuts and mix to combine. In a separate bowl, combine the eggs, sour cream, orange juice, and melted butter. Add to the dry ingredients, mixing just until incorporated and a few dry spots remain; do not overmix. Fold the berries into the batter. Immediately scoop or spoon the batter into 18 of the prepared muffin pan(s), filling the cups two-thirds full.

Sprinkle 1 tablespoon of the streusel mixture over each muffin. Place the muffin pan(s) on the center rack in the oven and bake for 14 minutes. The streusel should be golden brown and the muffins should spring back when gently pressed. Remove the muffins from the pan(s) and let cool on a wire rack.





NOTE: Fresh berries discolor the batter more than frozen berries.



REDUCED-FAT APPLE-CARROT MUFFINS



MAKES 12 MUFFINS

These tasty, healthful muffins have a fresh apple flavor and aren’t too sweet.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Zesting Citrus

MUFFINS

⅓ cup raisins

2 tablespoons water

1 cup all-purpose flour

1 cup whole-wheat flour

1½ teaspoons ground cinnamon

1 teaspoon baking soda

1 teaspoon baking powder

¼ teaspoon salt

⅓ cup granulated sugar

½ teaspoon grated lemon zest

1 cup coarsely grated green apples

2 cups coarsely grated carrots

1 large egg

2 tablespoons (1 ounce) butter, melted and cooled

1 teaspoon pure vanilla extract

2 tablespoons canola oil

⅓ cup firmly packed brown sugar

¼ cup light molasses

¼ cup apple juice

GLAZE

1 cup confectioners’ sugar

2 tablespoons apple juice




Preheat the oven to 400°. Butter one 12-cup muffin pan.

Place the raisins in a small bowl, add the water, and set aside to soak.

Combine the dry ingredients in a medium bowl. Add the lemon zest, apple, and carrot, then toss gently with a rubber spatula just until mixed.

In a separate bowl, whisk together the egg, butter, vanilla, oil, brown sugar, molasses, and juice. Add this mixture, along with the raisins and water, to the dry ingredients, mixing just until incorporated and a few dry spots remain; be careful not to overmix. Immediately scoop or spoon the batter into the prepared muffin pan.

Place the muffin pan on the center rack in the oven and bake for 13 minutes, or until the muffins are golden brown and spring back when gently pressed. Remove the muffins from the pan and let cool on a wire rack.

To make the glaze, whisk together the confectioners’ sugar and apple juice in a small bowl. When the muffins have cooled for 10 minutes, brush them with the glaze.







MOSTLY ORGANIC BRAN MUFFINS



MAKES 24 MUFFINS

When a new organic produce barn opened forty miles away in Carmel Valley, the owners came to us and asked if we would supply them with organic bread and muffins. We were so flattered that we created this muffin for them. The reason we call it “mostly organic” is that sometimes it’s difficult to get all of the organic ingredients. Fortunately, the muffins are just as moist and delicious even if you can’t find organic vanilla.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Folding

——

1½ cups organic wheat bran

1 cup organic rolled oats

⅔ cup organic raisins

¾ cup organic applesauce

1½ cups coarsely chopped organic walnuts

3 cups buttermilk

3 large hormone-free eggs

½ cup organic canola oil

¼ cup unsulphured molasses

¼ cup organic maple syrup

1 tablespoon organic pure vanilla extract

¾ cup puréed organic bananas

2¼ cups organic whole-wheat flour

2 tablespoons baking soda




Preheat the oven to 400°. Butter two muffin pans.

Combine the wheat bran, oats, raisins, applesauce, walnuts, and buttermilk in a very large bowl.

In another bowl, whisk together the eggs, oil, molasses, maple syrup, vanilla, and bananas.

In a small bowl, combine the flour and baking soda.

Fold the banana mixture into the bran mixture until just mixed. Fold the flour and baking soda into the batter, mixing just until incorporated and a few dry spots remain; do not overmix.

Scoop or spoon the batter into the prepared muffin pans. Place the muffin pans on the center rack in the oven and bake for 14 minutes, or until they are golden brown and spring back when gently pressed. (These muffins are moist and slightly dense, so make sure they are baked through before removing them from the oven.) Remove the muffins from the pans and let cool on a wire rack.





NOTE: This recipe makes a rather large batch, but the muffins keep well. For storage instructions, see “Storing”.



CRANBERRY-ORANGE MUFFINS



MAKES 18 MUFFINS

We make these muffins every year from November 1 through the holidays. They have an intense orange flavor and are not too sweet.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Zesting Citrus

ORANGE GLAZE

1 tablespoon (½ ounce) butter, at room temperature

1 tablespoon grated orange zest

1 cup confectioners’ sugar

2 tablespoons milk

1 teaspoon pure vanilla extract

MUFFINS

3 cups all-purpose flour

1 cup granulated sugar

1 tablespoon baking powder

1½ teaspoons baking soda

½ teaspoon salt

⅓ cup finely grated orange zest

⅔ cup coarsely chopped walnuts

2 large eggs

1½ cups sour cream, at room temperature

¾ cup freshly squeezed orange juice

2 tablespoons (1 ounce) butter, melted and cooled

3 cups chopped fresh cranberries




To make the glaze, mix all the ingredients until smooth. Set aside.

To make the muffins, follow the recipe for Orange-Olallieberry Muffins, but substitute the cranberries for the olallieberries. Brush the Orange Glaze on the muffins after they have cooled for 10 minutes.







JALAPEÑO-CORN MUFFINS



MAKES 18 MUFFINS

We serve these in our Rosticceria with some of the daily specials, such as chili. None of us can resist them. The amount of jalapeño may seem like a lot, but it’s not too much because the chiles mellow when baked.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Folding

——

½ cup (4 ounces) unsalted butter, melted and cooled

2 cups cornmeal

2 cups all-purpose flour

¼ cup sugar

2 teaspoons salt

1 tablespoon baking powder

3 large eggs

2 cups heavy whipping cream

1 cup fresh or canned corn

1 cup stemmed, seeded, and finely chopped red bell pepper

¼ cup plus 2 tablespoons stemmed, seeded, and finely chopped fresh jalapeño chiles

¾ cup grated sharp Cheddar cheese




Preheat the oven to 400°. Butter one large or two small muffin pans.

Melt the butter and set aside to cool.

In a large bowl, combine the dry ingredients. In a separate bowl, whisk together the eggs, cream, and cooled butter. Add to the dry ingredients, mixing just until incorporated and a few dry spots remain; do not overmix. Fold in the corn, bell pepper, and jalapeños until just incorporated.

Scoop or spoon the batter into 18 of the prepared muffin pan cups. Sprinkle each muffin with a few teaspoons of the cheese. Place the muffin pan(s) on the center rack in the oven and bake for 16 minutes, or until slightly golden. Let the muffins cool in the pan(s) on a wire rack.







PRUNE-ARMAGNAC GINGERBREAD



MAKES ONE 9½ × 3½-INCH LOAF

We make this every fall. The moist, rich “cake” is made in a loaf pan and smells divine while baking. It keeps well and is delicious alone or with whipped cream.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Creaming

——

1 cup prunes, pitted and coarsely chopped

¼ cup Armagnac or brandy

2 teaspoons peeled, grated fresh ginger

½ cup (4 ounces) butter, at room temperature

¾ cup firmly packed dark brown sugar

½ cup light molasses

2 large eggs

1½ cups all-purpose flour

1 teaspoon baking soda

1 teaspoon ground cinnamon

½ teaspoon ground ginger

½ teaspoon ground cloves

Pinch of ground cayenne pepper

¼ teaspoon salt

¼ cup strong black coffee

½ teaspoon pure vanilla extract

¼ cup crystallized ginger, finely chopped




Preheat the oven to 300°. Butter a 9½ × 3½-inch loaf pan.

In a saucepan, combine the prunes, Armagnac, and ginger over medium heat, stirring frequently, until almost all of the liquid is evaporated. Remove from the heat and let cool.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and sugar until light and fluffy. Add the molasses in a stream, beating slowly until it is well incorporated. Add the eggs, one at a time, waiting until the first is incorporated before adding the second. Blend just until the batter is smooth.

In another bowl, combine the flour, baking soda, spices, and salt. In a separate bowl, combine the coffee and vanilla. Alternately add the dry ingredients and coffee mixture to the creamed batter in several small additions, scraping the bowl after each addition. Add the prune mixture and crystallized ginger and mix just until incorporated.

Pour the batter into the prepared loaf pan. Place the pan on the center rack in the oven and bake for about 35 minutes, or until a toothpick comes out with a few crumbs on it when inserted in the center. Let cool in the pan on a wire rack.

When the gingerbread has almost cooled, remove it from the pan and place on the rack to finish cooling. Covered in plastic wrap, this bread will keep for up to 2 weeks.







LEMON BREAD



MAKES TWO 9 × 5-INCH LOAVES

We’ve been making this tea cake since we opened, and it’s still one of our best sellers. Undoubtedly, it’s so popular because it’s simple and fresh tasting. The lemon zest in the batter adds a fresh-off-the-tree flavor. You can eat it plain or serve with fresh berries in the summer or stewed rhubarb in the winter. The ways to serve this cake are endless.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Zesting Citrus

Creaming

BREAD

½ cup (4 ounces) butter, at room temperature

2¼ cups sugar

4 large eggs

2⅔ cups all-purpose flour

1¼ teaspoons salt

2½ teaspoons baking powder

1⅓ cups milk, at room temperature

2 tablespoons grated lemon zest

LEMON SOAKING SOLUTION

¼ cup freshly squeezed lemon juice

½ cup sugar




Preheat the oven to 350°. Butter two 9 × 5-inch loaf pans.

In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and sugar until fluffy. Add the eggs, one at a time, waiting until each is incorporated before adding the next.

In a separate bowl, combine the flour, salt, and baking powder.

Beginning and ending with the milk, alternately add the milk and dry ingredients to the batter in 3 or 4 additions, mixing thoroughly after each addition. Add the lemon zest and mix just until blended.

Pour the batter into the prepared loaf pans, filling them a little more than half full. (There should be some space above the baked loaves so that the soaking solution can be poured over them.) Place the pans on the center rack in the oven and bake for approximately 30 to 35 minutes, or until the loaves are golden brown and spring back when gently pressed.

To make the soaking solution, combine the juice and sugar in a small bowl, stirring frequently to dissolve the sugar. When the loaves come out of the oven, pour the soaking solution over them. It will take a little while for the solution to soak in. Let the breads cool in the pans on a wire rack. When completely cool, remove the loaves from the pans.






BLUEBERRY-LEMON MUFFINS

The tartness of blueberries and the sharpness of lemon zest make them perfect partners in these muffins, which are great for brunches, picnics, hikes, or any other excuse you can think of.

To make Blueberry-Lemon Muffins, prepare the batter as directed for the Lemon Bread. Fold in 2 cups of fresh or thawed frozen blueberries, then pour the batter into two large well-buttered muffin pans. Bake at 350° for about 18 minutes, or until the muffins are golden brown and spring back when gently pressed. Makes about 36 muffins.





HONEY CAKE



MAKES ONE 10-INCH CAKE

This recipe was given to us by Kenny Bloom, a longtime friend whom we met while remodeling the first bakery site. Kenny poked his head in the door as I was scraping the floor and Joe was scraping the ceiling. We’ve been friends ever since. This is his mother Judy’s recipe for a wonderfully spicy quick bread.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Separating Eggs

Preparing Cake Pans

——

2¼ cups all-purpose flour

1½ teaspoons baking powder

¾ teaspoon baking soda

¼ teaspoon ground ginger

¼ teaspoon ground nutmeg

¼ teaspoon ground allspice

½ teaspoon ground cinnamon

2 tablespoons vegetable oil

1 cup sugar

2 large egg yolks

½ cup honey

1 teaspoon pure vanilla extract

1 cup brewed coffee, cooled

½ cup walnuts, chopped

¼ cup currants




Preheat the oven to 350°. Butter and flour a 10-inch Bundt pan.

In a bowl, combine the flour, baking powder, baking soda, and spices. In another bowl, combine the vegetable oil and sugar. Stir in the egg yolks, one at a time, waiting until the first is incorporated before adding the second. In a third bowl, combine the honey, vanilla, and coffee.

Beginning and ending with the coffee mixture, alternately add the coffee and the flour mixtures to the egg mixture, incorporating well after each addition. Add the walnuts and currants and stir to blend well.

Pour the batter in the prepared pan. Place the pan on the center rack in the oven and bake for 35 minutes, or until the cake slightly pulls away from the sides of the pan. Let cool in the pan on a wire rack.







BREAD PUDDING



MAKES ONE 13 × 9-INCH BREAD PUDDING

We have so many kinds of breads left over every day that it was hard to decide which kind to use for our bread pudding. This recipe calls for the types we think are ideal, but you may substitute whatever you have on hand.


5 (½-inch-thick) slices day-old cinnamon bread (see Note)

¼ cup (2 ounces) butter, at room temperature

2 day-old croissants, cut into bite-sized pieces

5 large eggs

¾ cup sugar

1 tablespoon pure vanilla extract

2½ cups heavy whipping cream

1 teaspoon ground cinnamon

¼ teaspoon ground nutmeg

Whole nutmeg, for grating




Preheat the oven to 325°.

Butter one side of each slice of bread. Layer the slices, butter side down, alternating with the croissant pieces, in a 13 × 9-inch pan with sides at least 2 inches high.

In the bowl of a tabletop mixer fitted with the whip attachment, beat the eggs until thick, fluffy, pale yellow, and more than double in volume, about 5 minutes. Add the sugar and vanilla and beat until well incorporated. Add the cream, cinnamon, and nutmeg and mix on low speed until well incorporated. Pour the egg mixture slowly over the bread. You may need to wait a few minutes for the bread to absorb a portion of the liquid before pouring on more. Grate the whole nutmeg over the pudding.

Place the baking pan in a roasting pan or any other large pan. Pour water into the roasting pan until it reaches halfway up the outside of the bread pudding pan (this is called a water bath). Place the pans on the center rack in the oven and bake for about 20 to 25 minutes, or until the pudding is set but still jiggles in the center. (The pudding will continue to set as it cools.) Do not overbake or the pudding will be dry and rubbery. Remove from the oven and immediately take the pan of bread pudding out of the water bath.

This dessert is best warm from the oven. If served later, serve at room temperature. Because of the perishable ingredients used, don’t let it sit at room temperature for more than 8 hours.





NOTE: We used 5 slices from a standard-sized loaf for this recipe. If you are using a small loaf, add 1 more slice. The bread should be no more than 2 days old or it may absorb too much liquid.



LEMON CREAM SCONES



MAKES 8 SCONES

These scones are wonderfully moist when baked correctly. They taste even better when served with the English Lemon Curd.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Zesting Citrus

——

2 cups all-purpose flour

¼ cup sugar

2 teaspoons baking powder

⅛ teaspoon salt

½ cup heavy whipping cream

1 large egg

1½ teaspoons pure vanilla extract

1½ teaspoons grated lemon zest

⅓ cup (2⅔ ounces) unsalted butter, chilled

½ cup currants (optional)

EGG GLAZE (OPTIONAL)

1 large egg

1 teaspoon water




Preheat the oven to 350°.

In the bowl of a food processor fitted with the metal blade, place the flour, sugar, baking powder, and salt. Pulse several times to combine the ingredients.

In another bowl, mix the cream, egg, vanilla, and zest. Set aside.

Cut the butter into ½-inch pieces and sprinkle them over the flour. Pulse several times, or until the mixture resembles coarse crumbs.

Transfer the dough to a bowl and add the cream mixture. Stir to combine. Stir in the currants, being careful not to overmix.

Turn the dough out onto a lightly floured surface. With floured hands, gently pat the dough into an 8-inch circle and transfer to an ungreased baking sheet. With a serrated knife, cut into 8 wedges. In a small bowl, whisk together the egg and water to make the glaze. Using a pastry brush, coat the scones with the glaze.

Place the baking sheet on the center rack in the oven and bake for 19 to 22 minutes, or until the top is lightly browned and a toothpick comes out clean when inserted in the center. Let the scones cool on the baking sheet on a wire rack for 5 minutes.







ENGLISH LEMON CURD



MAKES 1¼ CUPS

When Joe and I visited England in 1992, we ate more than our share of scones with lemon curd. Scones and lemon curd just go together naturally. Lemon curd is also a great filling for cakes or a topping, along with whipped cream, for the Lemon Bread.


BAKER’S BASICS TO REVIEW

Zesting Citrus

——

3 large eggs

½ to ¾ cup sugar (use less for a more tart flavor)

¼ cup freshly squeezed lemon juice

2 tablespoons (1 ounce) unsalted butter

2 tablespoons grated lemon zest




In the top of a double boiler, whisk the eggs and sugar until smooth. Add the rest of the ingredients and cook over medium heat, whisking continuously, until the mixture resembles slightly whipped cream.

Remove it from the heat, cover, and stir frequently as it cools. When cool, strain and store in the refrigerator for up to 4 days.







CREAM CHEESE PASTRY DOUGH



MAKES ABOUT 2¾ POUNDS

This dough is one of the most versatile items in a pastry maker’s recipe book. We use it for sweet and savory goods, such as the Pecan Tassies, Rugelach, and Mushroom Turnovers. Other good uses include miniature pizzas, pot pie crusts, and cheese straws. Consider using it whenever you would use a pie dough; it’s richer than pie dough and adds depth of flavor.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

Creaming

——

2 cups (1 pound) butter, at room temperature

12 ounces cream cheese, at room temperature

4 cups all-purpose flour




In the bowl of a tabletop mixer fitted with the flat beater, cream the butter and cream cheese until fully blended. Add the flour and mix just until incorporated.

Form the dough into a 1-inch-thick rectangle. Cover with plastic wrap and refrigerate for at least 2 hours. Let the dough rest at room temperature for at least 20 minutes before rolling it out. This dough may be refrigerated for up to 3 days and frozen for up to 2 weeks.







PECAN TASSIES



MAKES 36 TASSIES

These little southern morsels are much sought after at the bakery. They taste like miniature pecan pies and have earned every bit of their zealous following.


BAKER’S BASICS TO REVIEW

Creaming

——

2 tablespoons butter, at room temperature

1½ cups firmly packed brown sugar

2 large eggs

1½ teaspoons pure vanilla extract

⅓ recipe (about 1 pound) Cream Cheese Pastry Dough

1¼ cups pecans, coarsely chopped




Preheat the oven to 350°.

Cream the butter and brown sugar until smooth. Add the eggs and vanilla and mix until fully incorporated.

Roll the dough out to ⅛ inch thick. Using a 3-inch round cutter, make 36 rounds. Gently fit the rounds into miniature muffin or gem pans. The edges of the shells should extend ⅛ inch over the top of each cup; trim any excess dough. Let the shells rest, uncovered, in the refrigerator for about 10 minutes.

Fill each shell halfway with pecan pieces. Spoon the brown sugar mixture over the pecans, filling the shells to within ⅛ inch from the top.

Place the pans on the center rack in the oven and bake for approximately 15 minutes, or until the shells are golden brown and the filling is just set. Do not overbake; the filling should be slightly gooey in the center when the tassies are cool. Let cool in the pans for 5 minutes, then remove from the pans and finish cooling on wire racks.







RUGELACH



MAKES ABOUT 30 RUGELACH

These little pastries are light and rich at the same time. They are very easy to make and are a fun project for kids.


¼ cup firmly packed brown sugar

½ cup granulated sugar

1 tablespoon ground cinnamon

½ recipe (22 ounces) Cream Cheese Pastry Dough

½ cup walnuts, finely chopped

1 cup currants




Preheat the oven to 350°. Line one large baking sheet with parchment paper.

In a small bowl, combine the sugars and cinnamon.

On a lightly floured work surface, roll out the dough into a ⅛-inch-thick rectangle. Sprinkle the cinnamon mixture generously over the dough. Cut long 4-inch-wide strips of dough from the rectangle. Using a pastry wheel or a long chef’s knife, cut the strips into triangles, each with a base of 4 inches. Sprinkle the walnuts and currants over each triangle. Beginning with the shortest side, roll up each triangle.

[image: ]

Place the triangles on the prepared baking sheet. Set the baking sheet on the center rack in the oven and bake for approximately 15 minutes, or until golden. These are best the same day they are baked or the day after. Store in an airtight container.







MUSHROOM TURNOVERS



MAKES 24 TURNOVERS

These turnovers are great hors d’oeuvres or a savory accompaniment to soups and salads.


FILLING

3 tablespoons (1½ ounces) butter

1 cup finely chopped yellow onions

10½ ounces mushrooms, cleaned and finely chopped (about 4 cups)

6 ounces cream cheese

¾ teaspoon thyme, dried or freshly chopped

¾ teaspoon salt

¼ teaspoon freshly ground black pepper

——

1 recipe Cream Cheese Pastry Dough

EGG GLAZE

l large egg

2 tablespoons milk




Preheat the oven to 350°.

To make the filling, melt the butter in a skillet over medium-high heat. Add the onions and mushrooms and sauté, stirring occasionally, until all of the moisture has cooked out of the vegetables. Add the cream cheese in 3 parts, stirring until each addition is well incorporated before adding the next. Stir in the thyme, salt, and pepper. Remove from the heat and let cool. At this point, the filling may be refrigerated for up to 3 days.

On a lightly floured surface, roll out the dough to 24 × 16 × ⅛ inches. Cut the dough into 4-inch squares. In a small bowl, whisk together the egg and milk to make the glaze. Using a pastry brush, lightly coat each square with the glaze. Spoon 1 tablespoon of filling in the center of each square. Taking one corner, fold it to meet the opposite corner, making a triangle and enclosing the filling. Press the edges gently to seal. Repeat to fill the rest of the squares.

Place the triangles on a baking sheet and brush the top of them with the glaze. Place the baking sheet on the center rack in the oven and bake for 20 to 25 minutes, or until golden brown.

These turnovers can be stored in an airtight plastic bag and frozen for up to 2 weeks. Defrost by bringing to room temperature while covered. Reheat in a 325° oven for 5 minutes.







CHEESE WAFERS



MAKES ABOUT 50 WAFERS

These luscious little hors d’oeuvres are so easy to make you’ll want to have the dough in your freezer all the time. The recipe is from our friend Barbara Hart, who lived in Mexico and threw the biggest and best parties you ever saw.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

——

1 pound extra-sharp Cheddar cheese, grated, at room temperature

1 cup (8 ounces) butter, at room temperature

1 cup finely chopped pecans

2 cups all-purpose flour

1 teaspoon ground cayenne pepper

1 tablespoon sage, dried or freshly chopped




Place all of the ingredients in the bowl of a food processor fitted with the metal blade. Process just until the mixture forms a ball.

Divide the dough into 4 equal pieces and place each piece on a sheet of plastic wrap. Roll the dough into a log and seal well in the plastic wrap. Refrigerate overnight. If you are in a hurry, you can freeze the logs for 1 hour before baking.

Preheat the oven to 350°. Line two baking sheets with parchment paper.

Cut the logs into ½-inch slices. Arrange the slices on the prepared baking sheets. Bake on the center rack of the oven for 10 to 12 minutes, or until slightly golden. Be careful not to overbake. Transfer the wafers to wire racks to cool.





NOTE: The wafers are only good for 2 days, even when stored in an airtight container, so it’s better to keep the dough in the refrigerator or freezer and bake the wafers the day you plan to serve them.



PÂTE À CHOUX



MAKES 20 TO 25 CREAM PUFFS, 12 éCLAIRS, OR 2 PARIS BREST

Pâte à choux is a light, eggy pastry shell used for Cream Puffs, Chocolate Éclairs, and Paris-Brest.


BAKER’S BASICS TO REVIEW

Measuring Dry Ingredients

——

½ cup water

4 tablespoons unsalted butter

1 tablespoon sugar

2 pinches salt

¾ cup all-purpose flour

3 large eggs, at room temperature




Ten minutes before beginning the choux pastry, preheat the oven to 375°. Place the water, butter, sugar, and salt in a heavy saucepan with a handle and bring to a boil. While the paste is on the heat, add the flour all at once. Stir vigorously with a wooden spoon until the mixture comes away from the sides of the pan and forms a ball.

Remove the paste from the heat and add the eggs, one at a time, beating well to incorporate each one before adding the next. After the third egg is added, beat until the mixture is smooth. Use immediately.







CREAM PUFFS



MAKES 20 TO 25 CREAM PUFFS

I still can’t resist sneaking a cream puff out of the case every so often. All that whipped cream nestled into a crispy shell is just irresistible.


BAKER’S BASICS TO REVIEW

Filling and Using a Nylon Pastry Bag

Whipping Cream

Piping Borders and Other Decorations

——

1 recipe hot Pâte à Choux

FILLING

1½ cups heavy whipping cream

2 to 3 tablespoons granulated sugar

1½ teaspoons pure vanilla extract, or 2 tablespoons Grand Marnier, Chambord, Myers’s rum, or crème de menthe

——

Confectioners’ sugar




Preheat the oven to 375°. Lightly butter two baking sheets or line with parchment paper. Fit a pastry bag with a ¾- to 1-inch plain tip.

To make the puff shells, place the hot paste in the pastry bag. Holding the bag at a 45-degree angle, with the tip ¼ inch away from one of the prepared baking sheets, pipe a ball that is 1¼ to 1½ inches in diameter and 1 inch high. After completing the shape, stop applying pressure, then pull up on the tip so that you do not create a “tail.” Repeat to form the rest of the cream puffs, placing them 2 inches apart. To smooth the tops, dip your index finger in a glass of water and run it over the top of each puff. Repeat until all balls are smoothed, wetting your finger every other time.

Place the baking sheets on the center rack in the oven. Bake for 15 minutes at 375°, then decrease the heat to 325° and bake for 15 more minutes. While the puff shells are baking, fit a second pastry bag with a ½- to 1-inch plain or star tip. Let the puffs cool on the baking sheets completely. (At this point, the puff shells can be frozen in airtight plastic bags. To fill frozen puffs, slice off the top one-third and crisp both halves in a 300° oven for 10 minutes. Let cool before filling.)

Fill the cream puffs as close to serving time as possible. As soon as the cream puffs are completely cool, gently whip the cream. Add the sugar and vanilla (or liqueurs) and whip until stiff peaks form. Slice off the top one-third of the puff shells. Place the whipped cream in the second prepared pastry bag. Pipe a spiral of about 3 tablespoons of filling in the bottom of each cream puff. Alternatively, use a small spoon to scoop the whipped cream into the puffs.

Place the tops on the cream puffs and sift confectioners’ sugar over them. Refrigerate, uncovered, until ready to serve. The puffs should be served the same day they are made.






CHOCOLATE-FILLED CREAM PUFFS

Substitute ½ cup cooled Chocolate Ganache for the vanilla, folding it into the whipped cream once the stiff peaks have formed.




CHOCOLATE-TOPPED CREAM PUFFS

To top the cream puffs with Chocolate Ganache, follow the instructions for topping éclairs.




MINIATURE CREAM PUFFS

Cream Puffs may be made in any size. At Gayle’s, we sometimes make tiny 1-inch puffs for special orders. They make wonderful bite-sized pastries for parties. To make the mini-puffs, use a ¼-inch pastry tip to pipe the shells. Bake as directed for the full-sized puffs, but check them 5 minutes before the baking time is up. Makes 40 to 50 miniature puffs.



[image: ]



CHOCOLATE ÉCLAIRS



MAKES 12 ÉCLAIRS

Over the years, I’ve watched many people eat éclairs and noticed that there’s always a look of total joy and contentment on their faces. Keep a few napkins handy. These are definitely gooey.


BAKER’S BASICS TO REVIEW

Filling and Using a Nylon Pastry Bag

Whipping Cream

Folding

Piping Borders and Other Decorations

——

⅓ recipe (1½ cups) Chocolate Ganache

1 recipe hot Pâte à Choux

FILLING

¾ cup heavy whipping cream

1½ tablespoons sugar

1 teaspoon pure vanilla extract, or 1½ tablespoons liqueur, such as Grand Marnier, Chambord, Myers’s rum, or crème de menthe

1 cup Pastry Cream




Make the ganache following the directions, letting it cool until it is soft but still at room temperature, about 1 hour.

Preheat the oven to 375°. Lightly butter two baking sheets or line with parchment paper. Fit a pastry bag with a ¾- to 1-inch plain tip.

To make the puff shells, place the hot paste in the pastry bag. Holding the bag at a 45-degree angle, with the tip ¼ inch away from one of the prepared baking sheets, pipe a 3-inch-long, 1-inch-high log. After completing the shape, stop applying pressure, then pull up on the tip so that you do not create a “tail.” Repeat to form the rest of the shells, placing them 2 inches apart. To smooth the tops, dip your index finger in a glass of water and run it over the top of each shell. Repeat, wetting your finger every other time, until all logs are smoothed.

Place the baking sheets on the center rack in the oven. Bake for 20 minutes at 375°, then decrease the heat to 325° and bake for 15 more minutes. While the puff shells are baking, fit a second pastry bag with a ½- to 1-inch plain or star tip. Let the puffs cool on the baking sheets completely. (At this point, the puff shells can be frozen in airtight plastic bags. To fill frozen shells, slice off the top one-third of the shells and crisp both halves in a 300° oven for 10 minutes. Let cool before filling.)

As soon as the éclair shells are completely cool, gently whip the cream. Add the sugar and vanilla (or liqueurs) and whip until stiff peaks form. Fold in the Pastry Cream. Slice off the top one-third of the shells. Place the filling in the second prepared pastry bag. Pipe a spiral of 5 to 6 tablespoons in the bottom of each shell. Alternatively, use a small spoon to scoop the filling into the shells.

To top the éclairs, make sure that the ganache is soft and at room temperature. Dip the top of each shell in the ganache and set it on a filled bottom. Refrigerate, uncovered, until ready to serve. The éclairs should be served the day they are made.






CHOCOLATE-FILLED ÉCLAIRS

Substitute ½ cup cooled Chocolate Ganache for the vanilla, folding it into the filling after the Pastry Cream has been folded in.




MINIATURE ÉCLAIRS

Sometimes it’s nice to enjoy these very rich pastries in smaller sizes. Try piping 1-inch-long éclairs with a ¼-inch tip. Bake as directed for the full-size éclairs, but check them 5 minutes before the the baking time is up. Makes 24 to 30 miniature puffs.



[image: ]



PARIS-BREST



MAKES TWO 8-INCH PASTRIES

This was one of the first pastries we ever made at Gayle’s, and I’m still very sentimental about it. It is named for the first train to travel between Paris and Brest, France. If you like the taste of caramelized nuts, you’ll love this pastry. We’ve recommended reviewing the directions for leveling and cutting cakes into layers because the techniques are helpful when cutting the rings in half.


BAKER’S BASICS TO REVIEW

Filling and Using a Nylon Pastry Bag

Whipping Cream

Folding

Leveling and Cutting Cakes into Layers

Piping Borders and Other Decorations

——

1 recipe hot Pâte à Choux

¼ cup thinly sliced almonds

FILLING

1 cup heavy whipping cream

2 tablespoons butter, at room temperature

1 cup Hazelnut Nougat

1 cup Pastry Cream

——

Confectioners’ sugar




Preheat the oven to 375°. Line two baking sheets with parchment paper or lightly butter them. Using the bottom of an 8-inch cake pan and a pencil, trace an 8-inch circle on the parchment on each of the baking sheets. If you are buttering the sheets, use the tip of a cotton swab to trace the circles. Fit a pastry bag with a ¾- to 1-inch plain tip.

Place the hot paste in the pastry bag. Holding the bag at a 45-degree angle, with the tip ¼ inch away from one of the prepared baking sheets, pipe around the circle to make a 1½-inch-wide, 1-inch-high ring. After completing the ring, stop applying pressure, then pull up on the tip so that you do not create a “tail.” Repeat to form the other ring. Dip your index finger in water and run it over the seams to smooth. Sprinkle the top of the rings with the almonds, hand-placing any that fall off and gently pressing to adhere them.

Place the baking sheet on the center rack in the oven. Bake for 20 minutes, then decrease the heat to 325° and bake for 15 more minutes. While the rings are baking, fit a second pastry bag with a ½-inch plain or star tip. Let the rings cool on the baking sheets completely. (At this point, the rings can be frozen in airtight plastic bags. To fill frozen rings, slice as directed below and crisp both halves in a 300° oven for 10 minutes. Let cool before filling.)

As soon as the rings are completely cool, whip the cream just until it forms stiff peaks. (If it is any stiffer, it will be difficult to incorporate into the other filling ingredients.) Set aside.

In the bowl of a tabletop mixer fitted with the flat beater, beat the butter and nougat until smooth. Add the Pastry Cream and mix thoroughly. Fold the Pastry Cream mixture into the whipped cream. Chill until ready to use.

With the tip of a sharp knife, make a hole in the side of each ring. Insert the tip of a serrated knife in the hole. Gently cut the ring in half horizontally, being careful not to twist the knife. (If you break the ring while cutting it in half, don’t despair. Any accidents will be concealed by the confectioners’ sugar.)

Place the filling in the second prepared pastry bag. Pipe half of the filling into each of the bottom halves of the rings so that it shows slightly on either side. Alternatively, use a small spoon to scoop the filling into the shells.

Place the tops on the rings and dust them with confectioners’ sugar. Refrigerate, uncovered, until 30 minutes before serving. These pastries should be served the same day they are made.






HAZELNUT NOUGAT

MAKES 1½ CUPS


1 cup sugar

½ cup water

1½ cups whole toasted, skinned hazelnuts




Place the sugar and water in a heavy saucepan. Using a candy thermometer, boil the mixture, without stirring, to the hard crack stage, 350°. The mixture will be a dark amber color.

Add the hazelnuts and pour the mixture out onto a buttered baking sheet; set aside to harden. After the candy has hardened completely, turn it out onto the work surface and break it into large pieces. Pulverize the pieces in a food processor until the candy resembles brown sugar. Store in an airtight container.
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