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        The Baking Process
      
    

    Baking is a cooking technique that uses the dry method of giving heat to the product by surrounding it with the hot air of an oven. This is done in vegetables, meats, poultry, fish, and other blends of food to bring out a desired degree of doneness.

    At present, baking is done in different, more varied, and complicated ways. Baked goods now start out as doughs or batters, which are just flour and water mixtures that are combined with other ingredients. When heat travels through these mixtures, certain complex physical and chemical changes occur that result to a different product. Small differences in ratios, proportions and measurement, or even methods of mixing will produce very different results. That’s the reason why most pastry chefs call their recipes “formulas,” which refer to the chemical reactions that take place.

    Baking is an exact science. It is strict, organized, and precise. Specific ingredients, amounts, and their proportions must be followed exactly, or else the end product will not happen, or it will not turn out as it should be.
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      Ingredients and Their Functions
    

    The following is a list of common baking ingredients and the different roles they take which will result to a finished product.

    

      Flour
    

    Provides the structure and character of a finished product. It gives the product’s texture, flavor, absorbency, and storage qualities. Flour is made up of protein and starch, as well as little amounts of minerals, vitamins, sugar, and fat.

    The flour comes from wheat, which contains the highest proportion of proteins—gliadin and glutenin, which becomes gluten when they come in contact with any liquid.

    
      White flour is made from the interior of the wheat kernel, which contains gluten-forming proteins. There are two types of wheat: hard and soft. Each type provides the qualities needed for different types of doughs and batters.

    
      Bread flour is made from hard wheat and forms long and strong gluten strands used for breads, rolls, and other yeast-based baked products.

    
      Cake flour is made from soft wheat, which has less protein and is useful in making soft and tender products like cakes and doughnuts.

    
      All–purpose flour contains less gluten than bread flour and is used in all types of baked goods, such as cakes, breads, rolls, and others. This type of flour is very common in the Philippines.

    
      Whole wheat flour is milled from the entire kernel. It is more nutritional than all the other white flours. However, it makes for a heavier, denser product since its gluten is less elastic. It is usually used as a combination with other white flours.

    Flours that are made from rye, soybean, oats, and barley are sometimes used for specialty items and as a combination with other flours. All these have protein, but not the gluten-forming type. They are combined with a strong flour (all-purpose, bread) to provide the gluten needed.

    

      Liquids
    

    When developing the gluten, moisture is needed, so water must be present. Most doughs and batters need water or a milk product to provide such moisture. Other ingredients like eggs, butter, and honey also contribute water. Some liquids, like oil, contain no moisture, so the development of gluten will not happen.

    Various milk products are used in baking, since they contain a great percentage of water. They also add flavor, food value, and keeping qualities. They also improve texture.

    
      Whole milk gives both the water and the fat needed by the batter. Skim milk has no butterfat present. Buttermilk is often used since it adds a special flavor and helps in tenderizing the finished product.

    
      Heavy or whipping cream is seldom used in batters and doughs but is used more often in making custards, puddings, fillings, and toppings. Its fat content is important. Heavy cream must have a range of 30 to 40 percent butterfat for it to whip. Half and half has less percentage of fat (10–12), and will not whip.

    
      Eggs, since it is 75 percent water, gives liquid to the batter. Other liquids that are used in baking are molasses, syrups, juices, and others.

    

      
      Leaveners
    

    An increase in volume of the batter or dough is due to the leavening agent present in the formula. Due to the leavening agent, bubbles of gas are formed and are trapped by the structure, which slowly form the shape of the finished product. Without the leavening agent, baked goods would be heavy, dense, and undesirable in taste and mouthfeel.

    The process of leavening may happen in four ways: with the use of yeasts, by chemical leaveners, by mixing, or by changing water into steam. The amounts of leaveners are small compared to the major ingredients, but they are just as important as the others.

    
      Yeast – is one of the simplest forms of plant life. It multiplies when fed with sugar, given the proper environment. It produces carbon dioxide which creates the space found in rolls, bread, and other products from heavy doughs. It also gives flavor and helps in digestion.

    Yeast causes fermentation given the right food, amount of moisture, and temperature. Food will come from the sugar, moisture from the liquid, and temperature which is 80°F or 27°C is done by the liquid. During fermentation, the yeast breaks down the sugars into carbon dioxide, alcohol, and water. A risen dough will mean that there is fermentation happening, and that leavening is taking place during the first few hours. The process continues until the dough becomes a baked product. At 140°F or 60°C the yeast dies, the bubbles it formed are now trapped in a strong gluten framework. The alcohol evaporates during the baking.

    The yeast commonly used in this cookbook is the active dry yeast, which comes into two forms: granular and instant. Active dry yeast is compressed yeast, with the water removed. It is granular and is usually mixed with warm liquid or added straight to the dough with the dry ingredients. Compressed yeast takes the form of a springy, firm, and grayish cake. It is usually dissolved in warm liquid. Active dry yeast must be stored in a cool and dry place. A temperature of 80 to 90°F or 26 to 32°C is an ideal environment.

    
      Chemical Leaveners – Baking soda and baking powder are principal chemical leaveners. Baking soda releases carbon dioxide to create its leavening action. It needs moisture and an acid to work with. Several ingredients can provide acid—cocoa, chocolate, honey, molasses, buttermilk, or fruit. Baking soda is not dependent on heat to produce carbon dioxide. The batters made with the baking soda must be baked soon after mixing, or else the gases will escape.

    Baking powder is made up of 1 part baking soda and 2 parts acid, which is cream of tartar and cornstarch as a stabilizer. It is a more stable leavening agent and it needs heat for maximum gas production. A baking-powder batter can be held for a time without losing its leavening power. It is usually used in cake formulas not having the acid needed by the baking soda.

    
      Mechanical Leaveners – Creaming and foaming are two processes which form air bubbles that can be incorporated mechanically. The heat of the oven makes the air bubbles expand and act as the leavener.

    
      Creaming method is a process done by whipping air into a fat-and-sugar combination until it is light and fluffy.

    
      Foaming method incorporates air by beating into the eggs. This process is done in angel food cakes, soufflés, meringues, and others.

    
      Steam – or wet heat is used as a leavener by vaporizing the moisture in the batter or dough during baking. Water which is converted to steam may expand up to 1,600 times its original volume. It needs a high initial baking temperature. The water must reach 212°F (100°C) to vaporize. Products leavened by steam are pie doughs, cream puffs, popovers, and puff pastry.

    

      
      Eggs
    

    Egg is an ingredient that helps and supports other major ingredients. Egg proteins are needed to assist gluten in providing structure. Eggs give moisture, since they are 75 percent water. The fat in the yolk of the egg may play the role of a shortening in some of the formulas. When whipped to three or four times its original volume, it becomes an important leavening agent. Whole eggs can be whipped to four times its original volume, while whites can increase to eight times and yolks can achieve two and half times their original volume.

    Eggs also add color, flavor, texture, and richness to cakes, breads, and other pastries. They have the ability to produce different types of textures. Whipped eggwhites folded into batters make lighter and fluffier products. Yolks are binders—when blended with other ingredients, they help to hold batters together.

    

      Fats
    

    The most important function of fats is to shorten gluten strands. When fat is present, the batter or dough rises higher before the gluten becomes rigid, therefore adding mass as well as softening the texture and tenderizing the product. Fat also enhances keeping qualities of baked goods by retaining moisture. It assists in leavening when they are used as creaming agents. Butter used in pastry doughs also increases volume by releasing the steam. However, if it cannot do this if it has no water. Butter and other fats enhance the flavor of a finished product.

    Various types of fats may not behave in the same way in baking and are not transferable.

    
      Butter is 80% fat, 5% milk solids, and 15% water. It is a natural fat with desirable qualities and good flavor that enhances certain desserts and pastries. Water in butter gives it its leavening ability. However, it has its drawbacks: It has a very low melting point, making it very difficult to handle. Also, butter is expensive.

    
      Margarine is made from vegetable oils and contains about 14% water. It may replace butter, but lacks its rich and distinctive flavor.

    
      Shortening is fat made ideally for baking. It is made by hydrogenated animal and vegetable fats. It is practically 100% fat and contains no water. It has a higher melting point than butter or margarine. Regular shortening has a strong and waxy texture, and has no flavor. This is usually used in pie doughs and biscuits to obtain a flaky texture. It is good in absorbing and retaining air when creamed, making it a good leavening agent.

    
      Egg Yolks are also classified as fat in baking.

    

      Sugar
    

    Sugar is used to add flavor and provide tenderness to a baked product. It also gives color through caramelization or through its addition in brown sugar and molasses. It absorbs and retains moisture that contributes to a baked product’s texture and keeping qualities. It is also needed as food for yeast. It assists in leavening by acting as a mixing agent with butter or as a foaming and stabilizing agent with eggs to incorporate air into the batter.

    Sugars have different textures and level of sweetness. They have a variety of individual flavors.

    
      Granulated sugar is white and comes from sugar cane. There are various degrees of refinement. Granulated or table sugar is the most common. Confectioner’s sugar is grounded white sugar with some cornstarch.

    
      Brown sugar comes from the same origin as white sugar, but is less refined and contains caramel and molasses. It is used for its flavor, color, and moisture-retaining qualities. Molasses is a liquid by-product of sugar refinement. It is an acid and is often paired with baking soda.

    
      Honey is a natural liquid sugar made by bees. It is used in cakes and cookies for flavoring. It also is acidic.

    
      Corn syrup, used in cookies, candies, and icings, is made from cornstarch. Because of it chemical composition, it stops crystallization and gives a smoother texture as compared with other sugars. It also provides a chewy texture to other recipes.

    

      Salt
    

    Salt acts as a seasoning, releasing out the flavors of baked goods just as it does in cooking. It has an important function in yeast products. Salt stops the action of yeast, controling its rate of growth. It also strengthens gluten which traps the carbon dioxide more effectively, thus improving texture.

    

      Flavorings
    

    Most flavorings do not affect the chemistry of baking. Its role is to simply add taste. Use the best quality possible. There are two types of flavorings: extracts and emulsions. Extracts are oils dissolved in alcohol. Vanilla, lemon and almond are common examples of these. Emulsions are oils emulsified with water. Examples of emulsions are lemon, orange, and mint emulsions.

    

      
      Techniques in Baking
    

    Before we start discussing techniques in baking, cleanliness and orderliness should be tackled and understood.

    Do your mise en place, which means having all your ingredients and equipment needed for a dish prepared properly and ready for the process of cooking and baking. Before proceeding with a baked product, make sure that the container it will be put in is ready.

    Work quickly, not fast. Make sure that the batter or dough gets into the oven without delay and in the most efficient way possible.

    Make sure that all work tables are clean at all times.

    Safeguard your hands when putting or removing a food item into the oven. The oven is usually preheated before you start baking. It is very hot. Every part of the oven has a different temperature, so make sure that the temperature needed to bake your food item is within the range of your oven.

    Baking times are just guidelines and approximates, which should not be taken strictly. Due to the different behaviors of ingredients and equipment, the use of our five senses is the best gauge to rely on if a baked product is done.

    
      	
        Measuring – is the most important part of baking and the source of everything needed to be baked. Be very accurate in measuring all your ingredients. To do this, you need to have a proper set of measuring cups and spoons.
Measuring Cups and Spoons: used for dry ingredients. You should have the following measures: 1/4, 1/3, 1/2, and 1 cup, 1/8, 1/4, 1/2, and 1 teaspoon, and as 1/2 and 1 tablespoon.
Measuring Glasses for Liquids: Liquid ingredients must be measured in a glass measuring cup. Put the measuring cup on the counter, move down so that the measuring cup is at eye level, and pour in the liquid. Keep an eye on the needed measurement and stop when the liquid hits the mark. Always take the lower meniscus.
Measuring Flour and Sugar: Scoop flour or sugar with a spoon, add to measuring container, and level off.
Leveling – Always measure dry ingredients leveled with the top of the measuring cup or spoon.

      	
        Sifting – a method of incorporating air into the flour. When a recipe asks to sift the flour with the other dry ingredients, it is often done to blend and to aerate them.

      	
        Creaming – The creaming of sugar and butter is an important part of baking. Creaming incorporates a great deal of air into the structure, lightening the texture of the cake. A major factor in the creaming method is the temperature of the butter.

      	
        Folding – is usually done when a light and airy ingredient has to be blended into a heavier one.

      	
        Whipping – is done to incorporate air into an ingredient to lighten it and to give it more volume. This is usually done with cream, egg yolks, and egg whites.

      	
        Tempering/ Lightening – a method of adding a small quantity of a whipped product into a heavier batter to enable an easier way of incorporating the rest of the whipped product.

      	
        Melting – As the word suggests, it means transforming a solid or a gel-form ingredient into its liquefied form. This is done with chocolate, sugar, and other baking ingredients.

    

  
    
      
        Modern Day Breads
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        Banana Bread
      
    

    
      
        
          	
            
              	250 grams

              	1/3 cup

              	6 grams

              	2 grams

              	2.5 grams

              	225 grams

              	225 grams

              	2

              	4 grams

              	1/2 cup

              	1 cup

            

          
          	
            
              	all-purpose flour

              	cocoa powder

              	baking powder

              	baking soda

              	salt

              	butter

              	sugar

              	eggs

              	vanilla

              	sour milk

              	mashed ripe banana (around 3 pieces)

            

          
        

      
    

    
      Sour milk:
    

    
      
        
          	
            
              	133 grams

              	1 teaspoon

            

          
          	
            
              	evaporated milk

              	cane vinegar

            

          
        

      
    

    

      Procedure:
    

    
      For the sour milk:
    

    
      	Mix evaporated milk and cane vinegar. Set aside for 5 minutes before using.

    

    
      For the bread:
    

    
      	Preheat oven to 350°F. Grease and line a large loaf pan.

      	Sift together flour, cocoa powder, baking powder, baking soda, and salt. Cream butter and sugar until light. Add eggs one at a time. Add in vanilla.

      	Alternately, add in flour mixture with sour milk, beginning and ending with flour. Add in mashed bananas. Stir well and pour into prepared pan. Bake for 50 minutes to an hour. Cool in pan.

    

  

      
      
        Camote Bread
      
    

    
      
        
          	
            
              	2.5 grams

              	140 grams

              	25 grams

              	10 grams

              	2.5 grams

              	250 grams

              	200 grams

              	0.75 grams

              	1/4 tsp

            

          
          	
            
              	yeast

              	water

              	sugar

              	shortening

              	salt

              	flour

              	boiled sweet potato (camote)

              	brim

              	jasmine or rose flavor (optional)

              	Melted butter (for brushing)

            

          
        

      
    

    

      Procedure:
    

    
      	Bloom yeast in lukewarm water with a pinch of sugar.

      	Heat shortening with sugar and salt. Cool to lukewarm. Mix flour and brim. Add yeast to the shortening mixture. Add flour and jasmine flavor gradually to the liquid mixture. Knead until smooth. Add sweet potatoes. Ferment for 2 hours.

      	Punch down the dough and cut in half.

      	Rest for 15 minutes, then divide into balls of desired size. Proof for 45 minutes.

      	Brush with melted butter and bake at 350°F until brown.

    

     

     

     

     

    
      
        The chef says:
      
      
Jasmine or Rose flavor enhances the floral notes of the sweet potato.

  

      
      
        Cinnamon Mango Bread
      
    

    
      Dough:
    

    
      
        
          	
            
              	2.5 grams

              	140 grams

              	25 grams

              	10 grams

              	2.5 grams

              	250 grams

              	0.75 grams

            

          
          	
            
              	yeast

              	water

              	sugar

              	shortening

              	salt

              	flour

              	brim

            

          
        

      
    

    
      Mango butter:
    

    
      
        
          	
            
              	1/4 cup

              	1/2 teaspoon

            

          
          	
            
              	softened butter

              	mango extract

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	200 grams

              	1/4 cup

              	1 cup

              	1 teaspoon

            

          
          	
            
              	dried mangoes

              	    butter, unsalted

              	    sugar

              	cinnamon
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      Procedure:
    

    
      For the filling:
    

    
      	Soak dried mangoes in warm water.

      	Drain and chop roughly.

      	Sauté in butter. Add sugar and cinnamon.

    

    
      For the mango butter:
    

    
      	Mix softened butter with mango extract.

    

    
      For the bread:
    

    
      	Bloom yeast in lukewarm water with a pinch of sugar.

      	Heat shortening with sugar and salt. Cool to lukewarm. Mix flour and brim. Add yeast to the shortening mixture. Add flour gradually to the liquid mixture. Knead until smooth. Ferment for 2 hours.

      	Punch down the dough and cut in half. Rest for 15 minutes, then flatten and spread the filling.

      	Roll the dough into the size of a baking pan. Put into a well-greased pan and proof until the height of the loaf is one inch above the lid of the baking pan. Brush with mango butter and bake at 350°F for 30 minutes.

      	After baking, brush again with mango butter. Cool before slicing.

    

     

     

     

    
      
        The chef says:
      
      
This is my take on the cinnamon raisin loaf. I wanted something delicate tasting and more Filipino.

  

      
      
        Filipino Fruitcake
      
    

    
      
        
          	
            
              	7.5 grams

              	225 grams

              	3 tablespoons

              	50 grams

              	1

              	55 grams

              	4 grams

              	90 grams

              	2.5 pieces

              	3

              	55 grams

              	250 grams

              	100 grams

              	50 grams

              	50 grams

            

          
          	
            
              	brown sugar

              	butter

              	light corn syrup

              	dried coconut, shredded

              	banana, sliced

              	warm water

              	instant dry yeast

              	white sugar

              	salt

              	eggs

              	milk

              	all-purpose flour

              	pineapple, crushed and drained

              	
                langka slices

              	dried mangoes

            

          
        

      
    

    

      Procedure:
    

    
      	Combine brown sugar, butter, and light corn syrup.

      	Cook over medium heat until mixture starts to boil.

      	Spoon into a 9-inch square ungreased pan. Sprinkle with shredded coconut and top with banana slices.

      	Measure warm water and add dry yeast and white sugar. Stir until dissolved and let stand.

      	Cream butter with sugar and salt. Add eggs, milk, and yeast mixture.

      	Beat until well blended. Beat in flour. Spoon carefully over pineapple mixture in pan.

      	Let rise until double in bulk (about 1 hour). Bake at 375°F for 40 minutes or until done.

    

  

      
      
        Rosquetas (Binli)
      
    

    
      
        
          	
            
              	20

              	23 grams

              	5 grams

              	165 grams

              	1,125 grams

              	45 grams

            

          
          	
            
              	egg yolks

              	sugar

              	salt

              	anisette

              	flour

              	baking powder

            

          
        

      
    

    

      Procedure:
    

    
      	Using a mixer with a whisk attachment, beat the egg yolks with the sugar until smooth and lemon colored. Add salt and anisette.

      	Add the flour and baking powder, one cup at a time, beating well after each addition. When dough is too stiff for the mixer, knead it with your hands until smooth.

      	Roll into logs 3/4-inch thick and about 2 1/2 feet long. Cut diagonally into 1 1/2-inch portions. With the tip of a stick or sharp knife, cut diagonal slits across the top of each piece. This will encourage the dough to rise. Set aside.

      	Drop into a large pan of boiling water. As the pieces surface, lift them out with a strainer and drain.

      	Place 1/4 inch apart on a baking sheet. Bake in a 350°F oven for 15 to 20 minutes, or until lightly browned and risen. Turn oven off. Cover cookies with Manila paper and leave in oven to dry for 30 minutes.

      	Remove from oven to cool. Store in an airtight container.

    

     

     

    
      
        The chef says:
      
      
Another travel snack. Rosquetas, with their light anisette aroma and taste, can last two months in a well-covered container even without refrigeration.

  
    
      
        Everyday Breads
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        Homemade Pan De Sal
      
    

    
      
        
          	
            
              	5 grams

              	440 grams

              	750 grams

              	180 grams

              	15 grams

              	75 grams

            

          
          	
            
              	active dry yeast

              	lukewarm water

              	bread flour

              	sugar

              	salt

              	shortening

              	Breadcrumbs

            

          
        

      
    

    

      Procedure:
    

    
      	Soften yeast in lukewarm water for 10 to 15 minutes. In a separate bowl, mix together the flour, sugar, salt, and shortening.

      	Add softened yeast and blend well. Transfer dough into a lightly floured surface and knead until smooth.

      	Form dough into a ball and put it in a slightly greased bowl. Brush surface with oil.

      	Cover with a damp cloth and put in a warm place. Let rise for 2 hours or until double in bulk.

      	Punch down and roll into logs. Cut into 1 1/2-inch pieces. Arrange on a slightly greased baking sheet, cut side up. Sprinkle with breadcrumbs.

      	Let rise for 30 minutes or until double in bulk. Bake in a pre-heated oven at 400°F for 20 minutes or until brown in color.

    

  

      
      
        Monay
      
    

    
      Sponge:
    

    
      
        
          	
            
              	2 kilograms

              	40 grams

              	1,200 grams

              	7,255 grams

            

          
          	
            
              	bread flour

              	dry yeast

              	water

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	2 kilograms

              	900 grams

              	880 grams

              	20 grams

              	160 grams

              	1

              	160 grams

            

          
          	
            
              	bread flour

              	water

              	sugar

              	salt

              	shortening

              	egg

              	powdered milk

            

          
        

      
    

    

      Procedure:
    

    
      	Mix together the sponge ingredients and let rise. Mix into the dough for 5 minutes. Pass through the dough brake until smooth.

      	Cut top center and proof for 30 to 45 minutes. Bake at 350°F for 30 minutes.

    

    
      
        [image: image]
      

    

  

      
      
        Pan Americano
      
    

    
      
        
          	
            
              	1 kilogram

              	560 grams

              	10 grams

              	20 grams

              	100 grams

              	10 grams

              	10 grams

              	7.5 grams

              	40 grams

            

          
          	
            
              	all-purpose flour

              	water

              	dry active yeast or

              	fresh yeast

              	sugar

              	salt

              	dry skimmed milk

              	brim

              	shortening

            

          
        

      
    

    

      Procedure:
    

    
      	Dissolve yeast in 60 grams of water. Using a mixer with a dough hook attachment, mix all ingredients at medium speed for 15 minutes, adding the shortening last. Ferment for 2 hours.

      	Punch down the dough and pass through the dough brake until smooth.

      	Cut the dough into several pieces of desired weight. Round and rest for 20 minutes. After resting, flatten the dough then roll into the size of a baking pan.

      	Put into a well-greased baking pan and proof until the height of the loaf is one inch above the lid of the pan.

      	Bake at 350°F to 30 minutes. Cool before slicing.

    

  

      
      
        Pan De Agua
      
    

    
      Sponge:
    

    
      
        
          	
            
              	750 grams

              	435 grams

              	20 grams

              	10 grams

              	10 grams

            

          
          	
            
              	bread flour

              	water

              	fresh yeast

              	dry yeast

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	1,125 grams

              	1,125 grams

              	1,500 grams

              	150 grams

              	40 grams

              	120 grams

              	75 grams

            

          
          	
            
              	all-purpose flour

              	bread flour

              	water

              	sugar

              	salt

              	shortening

              	brim

            

          
        

      
    

    

      Procedure:
    

    
      	Mix sponge ingredients with a fork and let rise.

      	Mix sponge with dough to create a firm dough. Knead until smooth.

      	Roll into bastones and cut into desired weight. Shape into oblong shape. Place in a cookie sheet and proof for 45 to 60 minutes.

      	Bake at 350°F for 20 minutes.

    

  

      
      
        Pan De Hangin
      
    

    
      
        
          	
            
              	3 1/2 – 4 cups

              	1 tsp

              	1/4 – 1/3 cup

              	1 tbsp

              	1 cup

              	1

              	1

              	1/4 cup

            

          
          	
            
              	all-purpose flour

              	salt

              	sugar

              	instant yeast

              	water

              	egg

              	eggyolk

              	butter

            

          
        

      
    

    

      Procedure:
    

    
      	Mix flour, salt, and sugar in a bowl. Set aside.

      	In another bowl, dissolve yeast in water. Add the egg and egg yolk. Mix well. Set aside.

      	Toss butter into the flour mixture. Add the yeast mixture.

      	Work the mixture into a dough and knead for 10 minutes. Let rest until double in size, about 30 to 45 minutes.

      	Roll out the dough. Using a cookie/dough cutter, cut the dough into 48 round pieces.

      	Allow the pieces of dough to rise in a warm place until double in size.

      	Baked at 375°F for 15 to 20 minutes.

    

  

      
      
        Pan De Limon
      
    

    
      Sponge:
    

    
      
        
          	
            
              	250 grams

              	150 grams

              	10 grams

              	12.5 grams

            

          
          	
            
              	all-purpose flour

              	water

              	dry yeast

              	brim

            

          
        

      
    

    

      Dough:
    

    
      
        
          	
            
              	750 grams

              	375 grams

              	150 grams

              	50 grams

              	1

              	 

              	2.5 grams

            

          
          	
            
              	all-purpose flour

              	water

              	sugar

              	shortening

              	egg

              	Lemon oil or extract, as desired

              	brim

            

          
        

      
    

    

      Procedure:
    

    
      	Mix sponge ingredients with a fork and let rise.

      	Mix sponge and the dough with a fork or by hand until fine and smooth. Dough brake until fine and smooth.

      	Make into bastones and cut at 25 grams per piece. Round each piece and cut the center with a sharp knife. Brush to with milk wash.

      	Place on greased trays and proof for 45 minutes.

      	Bake at 350°F for 30 minutes.

    

     

     

     

    
      
        The chef says:
      
      
These sweet, shiny and tasty looking buns have a faint lemony aroma that makes them a good partner with all spreads and fillings.

  

      
      
        Pan De Plantsa
      
    

    
      
        
          	
            
              	5 grams

              	10 grams

              	1 kilogram

              	630 grams

              	15 grams

              	120 grams

              	70 grams

            

          
          	
            
              	dry active yeast or

              	fresh yeast

              	bread flour

              	water

              	salt

              	sugar

              	shortening

              	Breadcrumbs for dusting

            

          
        

      
    

    

      Procedure:
    

    
      	Soak yeast in 60 grams of water for 5 minutes. Stir and dissolve completely. Mix in the remaining ingredients, adding the shortening last. Knead until smooth and fine.

      	Ferment for 2 hours. Punch down. Rest for 10 minutes. Cut into strips and make into bastones. Roll in breadcrumbs and rest for another 30 minutes. Cut into desired sizes and proof for 30 to 45 minutes.

      	Bake at 350°F for 20 minutes.

    

  

      
      
        Pan De Putok
      
    

    
      
        
          	
            
              	8 grams

              	20 grams

              	25 grams

              	 

              	1 kilogram

              	20 grams

              	3 grams

              	550 grams

            

          
          	
            
              	    instant yeast

              	sugar

              	water, to bloom yeast

              	 

              	all-purpose flour

              	salt

              	brim

              	water

            

          
        

      
    

    

      Procedure:
    

    
      	Bloom yeast and a pinch of sugar in 25 grams of water.

      	In a separate bowl, mix together the remaining dry ingredients.

      	Add in yeast mixture and slowly incorporate the remaining 550 grams of water in the bowl. Knead the dough until elastic. Rest for 1 hour or until double in size.

      	Scale the dough at 30-gram portions and shape into balls. Proof for an hour.

      	Score and break at 375°F for 12 to 15 minutes.

    

  

      
      
        Pan De Regla
      
    

    
      Filling:
    

    
      
        
          	
            
              	 

              	2 cups

              	3

              	1/3 cup

              	1/2 teaspoon

              	1 teaspoon

            

          
          	
            
              	Stale bread, cut into pieces
(1 loaf white bread, filling
a loaf pan 2/3 up)

              	milk

              	eggs

              	sugar

              	salt

              	vanilla

              	Red food coloring (optional)

            

          
        

      
    

    
      Sponge:
    

    
      
        
          	
            
              	10 grams

              	150 grams

              	250 grams

              	12.5 grams

            

          
          	
            
              	dry yeast

              	water

              	flour (1st class)

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	750 grams

              	375 grams

              	150 grams

              	50 grams

              	1

              	2.5 grams

            

          
          	
            
              	flour (3rd class)

              	water

              	sugar

              	shortening

              	egg

              	brim

            

          
        

      
    

     

     

     

    
      
        The chef says:
      
      
People from the Southern Tagalog region gave this bread its ribald name, meaning “menstrual bread,” because of its red pudding filling. Red is in vogue nowadays (e.g., red velvet), so we are again seeing a resurgence of this true-period bread.

    

      
      Procedure:
    

    
      For the filling:
    

    
      	Fill 2/3 of the loaf pan with the cut-up stale bread. Mix all other ingredients in a bowl. Press the stale bread pieces into the pan, then pour the milk-and-egg mixture and let soak.

      	Press some more with a fork to make sure air is released and the bread pieces absorb the milk-and-egg mixture.

      	Puree the pudding in a food processor. Add food coloring and cook in a saucepan on medium heat, stirring frequently to avoid scorching. Stop when it is thick, about 5 to 10 minutes.

      	Let cool then form into a log using a cling wrap. Chill when cool enough to place in the fridge.

    

    
      For the bread and dough:
    

    
      	Soak yeast in 60 grams of water for 5 minutes. Stir and dissolve yeast completely. Mix in the remaining ingredients, adding the shortening last. Knead until smooth and fine.

      	Ferment for 2 hours. Punch down. Rest dough for 10 minutes. Roll into a rectangle and place filling. Roll again.

      	Cut into desired sizes and proof for 30 to 45 minutes. Bake at 350°F for 20 minutes.

    

  

      
      
        Pan De Serbesa
      
    

    
      
        
          	
            
              	5 grams

              	220 grams

              	220 grams

              	 

              	180 grams

            

          
          	
            
              	active dry yeast

              	lukewarm water

              	beer, at room
    temperature

              	sugar

            

          
          	
            
              	3 grams

              	 

              	55 grams

              	750 grams

            

          
          	
            
              	salt

              	Shortening or

              	corn oil

              	bread flour

              	Breadcrumbs

            

          
        

      
    

    

      Procedure:
    

    
      	Soften yeast in lukewarm water and beer for 10 to 15 minutes. In a separate bowl, mix the flour, sugar, salt, and shortening. Add softened yeast and blend well.

      	Transfer dough to a lightly floured surface and knead until smooth. Form dough into a ball and put in a slightly greased bowl.

      	Brush surface with oil. Cover with a damp cloth and put in a warm place. Let it rise for 2 hours or until double in bulk.

      	Punch down and roll into 1 1/2-inch diameter strips (bastones).

      	Roll in breadcrumbs. Let it rise for 1 1/2 hours. Cut into 1 1/2-inch pieces.

      	Arrange on a slightly greased baking sheet, cut side up. Sprinkle with more breadcrumbs. Let it rise for 5 hours. Bake in a pre-heated oven for 15 minutes or until brown in color.

    

     

     

     

    
      
        The chef says:
      
      
I love the scent of fermented grain, and since Philippine beer has its rightful place among the best, I decided to bring this recipe out for those who enjoy a “kick” and a delicious aroma in their bread.

  

      
      
        Pan De Sitos
      
    

    
      Sponge:
    

    
      
        
          	
            
              	350 grams

              	210 grams

              	5 grams

              	10 grams

              	5 grams

            

          
          	
            
              	bread flour

              	water

              	dry active yeast or

              	fresh yeast

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	650 grams

              	325 grams

              	170 grams

              	20 grams

              	10 grams

              	2.5 grams

              	40 grams

            

          
          	
            
              	bread flour

              	water

              	sugar

              	skimmed milk (optional)

              	salt

              	brim

              	shortening

            

          
        

      
    

    

      Procedure:
    

    
      	Mix sponge ingredients with a fork and let rise or wait until double in size.

      	Mix sponge with dough ingredients with a fork. Add the shortening last. Knead until smooth.

      	Pass through the dough roller until the dough is stiff and of very fine texture.

      	Cut into desired weight (70 grams) and shape into oblong with two protruding ends.

      	With a sharp blade, make 5 straight cuts on top of the dough. Brush with milk wash and proof for 45 minutes.

      	Bake at 350°F for 20 minutes.

    

  

      
      
        Pan De Vienna
      
    

    
      Sponge:
    

    
      
        
          	
            
              	350 grams

              	210 grams

              	5 grams

              	2.5 grams

            

          
          	
            
              	bread flour

              	water

              	dry yeast

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	650 grams

              	325 grams

              	190 grams

              	50 grams

              	10 grams

              	2.5 grams

            

          
          	
            
              	flour (2nd class)

              	water

              	sugar

              	shortening

              	salt

              	brim

            

          
        

      
    

    
      For the egg wash:
    

    
      
        
          	
            
              	1

              	1 tablespoon

              	Pinch

              	 

              	Mix together.

            

          
          	
            
              	egg

              	water

              	salt

              	 

            

          
        

      
    

    

      Procedure:
    

    
      	Mix the sponge and dough ingredients, then run through a dough roller or brake until smooth and fine. Cut into oblong pieces, weighing 150 grams each. Cut across with a sharp blade and brush with egg wash.

      	Proof until double in size, approximately 45 minutes.

      	Bake at 350°F for 30 minutes.

    

  

      
      
        Pan De Sal De Antigua
      
    

    
      
        
          	
            
              	10 grams

              	22.5 grams

              	2 cups

              	10 grams

              	75 grams

            

          
          	
            
              	salt

              	sugar

              	water

              	instant yeast

              	shortening

              	Breadcrumbs for dusting

            

          
        

      
    

    

      Procedure:
    

    
      	Place all the ingredients in a mixing bowl. Mix well until smooth and elastic.

      	Place in a greased bowl and brush with shortening.

      	Ferment until doubled in bulk (about 1 1/2 hours). Punch down and turn out on lightly floured board.

      	Divide dough into two halves and roll into logs. Place the rolled dough on the table with breadcrumbs and rest for 30 minutes.

      	Cut into desired size and proof for another 30 minutes. Bake in an oven of 425°F for 15 to 18 minutes.

    

     

     

     

     

     

    
      
        The chef says:
      
      
This is the antiquated recipe of a crustier, salter, less sweet version of the homemade and modern pan de sal.

  

      
      
        Pasta Viaje
      
    

    
      
        
          	
            
              	1 kilogram

              	400 grams

              	300 grams

              	150 grams

              	5 grams

              	45 grams

              	2.5 grams

            

          
          	
            
              	flour (3rd class)

              	refined sugar

              	shortening

              	whole eggs

              	baking powder

              	skimmed powdered milk

              	vanilla extract

            

          
        

      
    

    

      Procedure:
    

    
      	Sift flour, baking powder and powdered milk. Cream sugar and shortening. Add eggs one by one, and continue beating until the mixture is fluffy.

      	Incorporate the remaining ingredients and mix until smooth. Roll into logs and cut into pieces.

      	Round each piece and flatten by hand. Press the center of the cookie dough with your thumb. Brush the top of the cookies with egg wash or milk wash.

      	Bake in ungreased trays at 350°F for 20 minutes.

    

  
    
      
        Rich Breads
      
    

     

     

     

     

    
      
        [image: image]
      

    

  

      
      
        Baliwag Pan De Sal
      
    

    
      Sponge:
    

    
      
        
          	
            
              	17 grams

              	330 grams

              	11.25 grams

              	250 grams

            

          
          	
            
              	active dry yeast

              	lukewarm water

              	sugar

              	bread flour

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	9 grams

              	10

              	250 grams

              	225 grams

              	90 grams

              	10

              	500 grams

              	5 grams

            

          
          	
            
              	sugar

              	egg yolks

              	bread flour

              	butter

              	sugar

              	egg yolks

              	bread flour

              	salt

            

          
        

      
    

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      For the sponge:
    

    
      	Dissolve yeast, water, sugar, and bread flour. Ferment for 2 hours.

    

    
      For the dough:
    

    
      	Add sugar, egg yolks, and bread flour to sponge mixture. Knead until smooth. Ferment for another 2 hours.

      	Add butter, sugar, egg yolks, bread flour, and salt to the fermented dough.

      	Rest for 10 minutes. Divide into 6 pieces and roll each into cylindrical French rolls.

      	Roll in breadcrumbs. Let rest and rise for one hour. Cut into pieces of desired size and place on a greased sheet and let rise for 30 minutes.

      	Bake at 400°F for 20 minutes.

    

     

     

     

     

     

    
      
        The chef says:
      
      
Baliwag pandesal is the richest variation of the common pan de sal, and is the smallest in size because of its richness. The bread itself is appreciated for what it is—heavier, creamier, with more eggs, and a developed flavor from the additional fermentation.

  

      
      
        Ensaimada Bulacan
      
    

    
      
        
          	
            
              	530 grams

              	450 grams

              	11 grams

              	50 grams

              	500 ml / 400 grams

              	450 grams

              	10 grams

              	16

              	1,250 grams

              	50 grams

              	2 cups

              	 

              	250 grams

            

          
          	
            
              	evaporated milk

              	(1 cup for brushing) fresh butter, melted

              	granulated sugar

              	active dry yeast, level

              	lukewarm water

              	granulated sugar

              	salt

              	egg yolks

              	all-purpose flour

              	potato, mashed and made into puree

              	grated cheese

              	Dusting sugar

              	bread flour

            

          
        

      
    

     

     

     

     

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      	Place milk, butter, sugar, and salt in a saucepan on top of a double boiler and stir until sugar is fully dissolved and butter is melted.

      	Soften yeast in lukewarm water and 1 tablespoon sugar. Add butter and sugar. Cool to lukewarm. Beat egg yolks slightly and add to the lukewarm milk mixture. Add flour and potatoes to the dissolved yeast and beat until well blended.

      	Knead on floured surface until smooth. Place dough in a greased bowl and brush top with soft butter. Let rise in a warm place for an hour until double in bulk.

      	When doubled in bulk, punch down and knead once more. On a greased surface, roll out a small portion until paper thin. Brush surface with butter and spread 1 cup cheese all over the rolled surface. Roll dough and form a continuous ring, snails, single, and double.

      	Place on a greased cookie sheet. Set aside in a warm place and proof until doubled in bulk. Bake in an oven of 325°F for 30 minutes, or until golden brown. Brush top with butter, dip in sugar, and sprinkle with grated cheese.

    

     

     

     

     

    
      
        The chef says:
      
      

      Ensaimada Bulacan is a larger, less rich version of its neighbor, the Capampangan ensaimada. Toppings such as salted eggs are quite commonly seen on these rich, large breads.

  

      
      
        Pan De Huevos
      
    

    
      Dough:
    

    
      
        
          	
            
              	2 kilograms

              	1,080 grams

              	20 grams

              	180 grams

              	20 grams

              	80 grams

              	40 grams

              	15 grams

            

          
          	
            
              	bread flour

              	water

              	active dry yeast

              	sugar

              	salt

              	shortening

              	eggs

              	brim

            

          
        

      
    

    

      Procedure:
    

    
      	Using a mixer with a dough hook attachment, mix all ingredients until smooth. Ferment for 3 hours. Punch down and rest for a while.

      	Roll out into sheets until smooth. Make into bastones and cut into 50-gram sizes.

      	Shape each piece into an oblong and place on the tray. Brush top with fresh milk and proof for an hour.

      	Bake at 350°F for 25 minutes.

    

    
      
        [image: image]
      

    

  

      
      
        Pan De Santan
      
    

    
      Filling:
    

    
      
        
          	
            
              	1/2 cup

              	1/4 cup

            

          
          	
            
              	coco jam

              	condensed milk

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	2.5 grams

              	140 grams

              	25 grams

              	10 grams

            

          
          	
            
              	yeast

              	water

              	sugar

              	shortening

            

          
          	
            
              	2.5 grams

              	250 grams

              	0.75 grams

            

          
          	
            
              	salt

              	flour

              	brim

            

          
        

      
    

    

      Procedure:
    

    
      For the filling:
    

    
      	Cook condensed milk in pressure cooker by submerging the can in boiling water for 30 minutes.

      	Mix coco jam and condensed milk.

    

    
      For the dough:
    

    
      	Bloom yeast in lukewarm water with a pinch of sugar for 10 to 15 minutes. Heat shortening with sugar and salt. Cool to lukewarm. Mix flour and brim.

      	Add yeast to the shortening mixture. Add flour gradually to the liquid mixture. Knead until smooth. Ferment for 2 hours.

      	Punch down the dough and cut in half. Rest for 15 minutes. Divide the dough to desired portions.

      	Proof for 45 minutes. Brush with melted butter and bake at 350°F until brown. Inject with filling.

    

     

     

     

    
      
        The chef says:
      
      
This is a pastel version filled with coco jam filling, or a smoother version of a pan de coco with sweetened grated coconut.

  

      
      
        Pan De Seosa
      
    

    
      
        
          	
            
              	2, 000 grams

              	1,020 grams

              	40 grams

              	20 grams

              	290 grams

              	20 grams

              	5 grams

              	40 grams

              	80 grams

            

          
          	
            
              	all-purpose flour

              	water

              	fresh yeast or

              	  dry yeast

              	sugar

              	salt

              	brim

              	powdered milk

              	shortening

            

          
        

      
    

    

      Procedure:
    

    
      	Dissolve yeast in lukewarm water. Weigh all ingredients accurately and mix with a dough-hook attachment mixer for 10 minutes, adding the shortening last.

      	Remove from the mixer by adding a little flour to prevent the dough from sticking to the side.

      	Ferment for 2 1/2 hours. Punch down and turn. Cut into several pieces of 70 grams each. Round and rest for another 30 minutes. Place dough on the table and flatten with a rolling pin.

      	Roll into a log & divide the dough into small dinner roll of 35 grams each. Bake at 350°F for 20 minutes.

      	After baking, brush top of pan de seosa with margarine and dip in sugar.

    

  

      
      
        Pastel
      
    

    
      Ingredients:
    

    
      
        
          	
            
              	240 grams

              	112.5 grams

              	270 grams

              	16 grams

              	55 grams

              	4

              	560 grams

            

          
          	
            
              	milk

              	butter

              	sugar

              	instant yeast

              	lukewarm water

              	eggs, beaten

              	all-purpose flour, sifted

              	Melted butter

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	1 can

            

          
          	
            
              	condensed milk, pressure cooked for
    30 minutes

            

          
        

      
    

    

      Procedure:
    

    
      	Scald milk in a double boiler. Stir in butter and sugar. Let cool slightly. Dissolve yeast in lukewarm water for 10 to 15 minutes, and add eggs. Add to the milk mixture. Sift flour and add to the mixture. Knead until smooth and let it rise for 3 hours or until double in bulk.

      	Divide dough into 45 grams per portion and roll in bastones.

      	Proof for 45 minutes or until double in size.

      	Baked at 375°F for 20 minutes or until brown.

      	Inject with filling using a piping bag.

    

     

     

     

    
      
        The chef says:
      
      
Some fillings have a richer yema base, or condensed milk with egg yolks and vanilla or caramel. Recently, modern versions with regional flavors, such as durian, nangka, and mango, have been introduced.

  
    
      
        Specialty Breads
      
    

     

     

     

     

    
      
        [image: image]
      

    

  

      
      
        Baguio Roll
      
    

    
      Ingredients:
    

    
      
        
          	
            
              	1 cup

              	5 tablespoons

              	2 1/2 teaspoons

              	1 1/2 cups

              	1 teaspoon

              	2 1/2 teaspoons

              	6 cups

            

          
          	
            
              	milk

              	sugar

              	salt

              	lukewarm water

              	sugar

              	active dry yeast

              	bread flour, sifted

              	Shortening

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	2 cups

              	1/4 cup

              	1 cup

              	1 tablespoon

              	1 tablespoon

              	1/4 cup

              	1/4 teaspoon

              	1/2 teaspoon

              	1 teaspoon

            

          
          	
            
              	raisins

              	butter

              	sugar

              	molasses

              	light corn syrup

              	water

              	nutmeg

              	all spice

              	cinnamon

            

          
        

      
    

     

     

     

     

     

    
      
        The chef says:
      
      
This recipe is patterned after the typical Baguio raisin breads that lowlanders bring back after a trip or vacation in the city of pines.

    

      
      Procedure:
    

    
      For the filling:
    

    
      	Chop raisins and sauté in butter.

      	Add sugar, molasses, corn syrup, and water.

      	Add nutmeg, all spice, and cinnamon, and cook to a jammy syrup. Cool.

      	Spread on dough for filling.

    

    
      For the dough:
    

    
      	Warm milk and stir in sugar and salt until arm to touch.

      	In a separate bowl, mix lukewarm water and sugar. Sprinkle in yeast.

      	Stand for 5 minutes, then stir until dissolved. Stir in lukewarm milk mixture and add flour.

      	Turn out on lightly floured board. Knead until smooth and elastic.

      	Place in greased bowl. Brush with shortening. Cover. Let the dough rise in a warm place, free from draft, until double in bulk (about 2 hours). Punch down and rest.

      	Roll out and put filling in between. Cover with a wet kitchen towel and fit into a loaf pan.

      	Place on a greased 9 x 5 x 3-inch bread pan. Cover. Let it rise in warm place, free from draft, until center is slightly higher than edge of pan (about 1 hour).

      	Bake in a hot oven at 400°F for about 50 minutes.

    

  

      
      
        Barquillos Tapong
      
    

    
      Ingredients:
    

    
      
        
          	
            
              	5 cups

              	5 cups

              	1 cup

              	5 cups

              	1 cup

            

          
          	
            
              	egg yolks

              	
                tapong (rice flour)

              	sugar

              	water

              	fresh milk

              	Dash of grated dayap (lime) rind

            

          
        

      
    

    

      Procedure:
    

    
      	In a bowl, combine all the ingredients and mix until smooth.

      	Pre-heat the barquillera. Pour in 2 tablespoons of batter. Close the barquillera. Cook until the cookie is brown.

      	Remove the cookies from the barquillera. With a stick, roll each cookie into a cylinder.

    

     

     

     

     

     

    
      
        The chef says:
      
      
The texture of these crisp sticks is very different from the regular flour barquillos. There is a fluffy, chewy, and slightly glutinous element that adds to the crisp character of this rare recipe I have only tried in Pampanga. It requires a barquillera or flat double-sided grill to cook the sweet rice sheet before it is rolled.

  

      
      
        Biscocho De  Cana
      
    

    
      Sponge:
    

    
      
        
          	
            
              	500 grams

              	300 grams

              	5 grams

              	5 grams

            

          
          	
            
              	bread flour

              	water

              	dry yeast

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	500 grams

              	300 grams

              	5 grams

              	5 grams

            

          
          	
            
              	bread flour

              	water

              	dry yeast

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	500 grams

              	200 grams

              	90 grams

              	40 grams

              	5 grams

              	2.5 grams

              	1/4 cup

            

          
          	
            
              	bread flour

              	water

              	sugar

              	shortening or oil

              	salt

              	brim

              	rum (optional)

            

          
        

      
    

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      	Mix sponge ingredients together and let rise.

      	Mix sponge to the dough to form stiff dough. Run through the dough brake until smooth and fine. Cut into 300-gram loaves and form into bastones.

      	Wash top of bastones with melted shortening and place 3 pieces on a tray. Dock with a wooden stick on top. Proof for 45 minutes and bake at 325°F for 2 hours.

      	Cool and slice with a sharp knife 1/3-inch thick. Place on a pan and brush both sides with rum. Toast in oven.

    

    
      
        [image: image]
      

    

     

     

     

    
      
        The chef says:
      
      
Normally, biscocho is a coffee and tea partner, but it is also a good pair for comfort snacks, such as stir-fried noodles or noodle with soup and porridge.

  

      
      
        Empanadang Tapong
      
    

    
      Filling:
    

    
      
        
          	
            
              	2 tablespoons

              	1 1/2 cups

              	150 grams

              	2 tablespoons

              	2 1/2 cups

            

          
          	
            
              	butter

              	chopped shrimps

              	crabmeat

              	chopped raisins

              	
                upo (gourd), cut into small cubes

              	Salt and pepper, to taste

            

          
        

      
    

    
      Crust:
    

    
      
        
          	
            
              	2 cups

              	1 cup

              	1

              	1/4 teaspoon

              	1–2 tablespoons

              	1 tablespoon

            

          
          	
            
              	rice flour

              	lukewarm water

              	egg

              	salt

              	lard or fat

              	
                achuete extract (from annatto seeds), optional

            

          
        

      
    

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      For the filling:
    

    
      	In a large saucepan, heat butter and sauté shrimps. Add crabmeat and raisins. Add upo. Cover the pan and simmer for 10 to 15 minutes. Season to taste. Drain then let stand to cool.

    

    
      For the crust:
    

    
      	Combine rice flour with lukewarm water. Add the egg and salt. Knead the mixture for about 5 minutes. Add the lard or fat and continue kneading until thoroughly mixed. Add achuete color if desired.

      	Cook the dough in a non-stick pan, mixing continuously for 15 to 20 minutes. Add oil if needed.

      	Roll the dough into 6-inch circles on a banana leaf or floored surface. Spoon some filling into the center of each circle. If desired, break one egg into the filling. Fold into a half moon and seal the edges. Deep fry until golden brown. Serve hot with spiced Ilocos vinegar.

    

     

     

     

     

     

    
      
        The chef says:
      
      
This recipe is related to the Ilocos empanada. Instead of banana leaf or flavored surface, the modern method to thin the dough before filling is to use acetate.

  

      
      
        Ensaimada Pampangueña
      
    

    
      Yeast mixture:
    

    
      
        
          	
            
              	20 grams

              	220 grams

              	12 grams

            

          
          	
            
              	active dry yeast

              	lukewarm water

              	sugar

            

          
        

      
    

    
      Cream:
    

    
      
        
          	
            
              	225 grams

              	120 grams

              	5 grams

              	135 grams

              	 

              	265 grams

              	250 grams

            

          
          	
            
              	butter, melted

              	sugar

              	salt

              	cheese ball, grated

              	Quezo de bola (edam)

              	evaporated milk

              	bread flour, sifted

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	12

              	4 1/2 cups

              	 

              	1 cup

            

          
          	
            
              	egg yolks

              	flour

              	Butter, for brushing

              	grated cheese

            

          
        

      
    

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      	Mix yeast, water, and sugar and stir well. Set aside.

      	Mix butter, sugar, salt, and grated cheese and cream well until smooth and fluffy. Add evaporated milk and bread flour.

      	Add the yeast mixture to the cream mixture. Add 12 well-beaten egg yolks until thick and lemon yellow in color.

      	Beat 3 to 5 minutes with a wooden spoon. Add 4 1/4 cups flour and continue beating until well mixed. Cover and let rise until double in bulk (about 2 hours).

      	Punch down and beat well. Cover and ferment for another 2 hours to let it set.

      	Take the dough out again, and turn on lightly floured or greased table. Roll into bastones. Cut into desired weight and rest for 20 minutes. Roll out thinly like paper, brush with butter, and sprinkle with grated cheese. Roll on a greased mold.

      	Cover and divide into small rolls then coil it into a greased mold. Cover and let rise in a warm place for 1 hour or until double in bulk.

      	Bake in 325°F oven for 25 minutes or until done. Brush immediately with butter for softer crust and sprinkle with cheese and sugar on top.

    

     

     

     

    
      
        The chef says:
      
      
There are several versions of this recipe, though many would have a minimum of 3 risings to develop that fermented aroma and flavor. This is one of the several ensaimada recipes of our family.

  

      
      
        Juan Padillas
Bread Rolls Base
      
    

    
      
        
          	
            
              	8 to 10 tablespoons

              	1 to 1 1/2 cups

              	15 cups

              	500 grams

              	40

              	1 1/2 teaspoons

              	5 tablespoons

            

          
          	
            
              	dry yeast

              	lukewarm water

              	bread flour

              	unsalted butter, softened

              	egg yolks

              	salt

              	sugar

            

          
        

      
    

    

      Procedure:
    

    
      	Preheat oven to 400°F.

      	Soften the yeast in lukewarm water. In a large mixing bowl, combine yeast with flour, butter, egg yolks, salt, and sugar. Mix thoroughly. Remove from bowl. Cover dough with a damp cloth. Set it to a warm place to rise until doubled. Allow sufficient time for the dough to rise.

      	Work with the dough in batches, on a floured board or smooth surface. Smoothen by slapping dough or hitting it with a rolling pin. Stretch the dough and roll it into a cylinder. With a dough cutter, divide the dough and form into small round parcels.

      	Place on a greased and floured (or paper lined) baking sheet and bake in oven until medium brown to golden.

      	Serve hot.

    

    
      
      Variations:
    

    
      	
        PAN DE AGUA (water-sealed bread): Roll the dough into a flat circle. Moisten the edges with water, fold into a half moon and seal. Add more flour if a slightly thicker texture is desired. These thick, sensuously shaped media-lunas (half-moons) make good breakfast and snack items.

      	
        TORTAS (dinner rolls): Oil your palms with pork lard. In the hollow of your first, roll the dough into balls.

      	
        PONCES (rich dinner rolls): Roll the dough into a flat rectangle. Spread with butter. Roll the rectangle into a cylinder and cut across into serving portions. Bake with the spirals on top.

    

    
      
        [image: image]
      

    

    
      
        The chef says:
      
      
About two years before Juan Padilla’s San Marcial Sr. passed away, our town baker called and passed these recipes on to me. Best results are, of course, in a wood burning stone oven in which these breads were originally baked.

  

      
      
        Kababayan
      
    

    
      
        
          	
            
              	1 1/2 cups

              	1/3 cup

              	1/3 cup

              	2 teaspoons

              	1/2 teaspoon

              	1/2 teaspoon

              	2

              	3/4 cup

              	1/2 cup

              	2 teaspoons

              	2 tablespoons

              	1/4 cup

            

          
          	
            
              	all-purpose flour

              	brown sugar

              	white sugar

              	baking powder

              	baking soda

              	salt

              	eggs

              	milk

              	cooking oil

              	vanilla extract

              	melted butter

              	sugar, for sprinkling (optional)

            

          
        

      
    

    

      Procedure:
    

    
      	Preheat oven to 350°F.

      	Combine dry ingredients: flour, brown sugar, white sugar, baking powder, baking soda, and salt.

      	In another mixing bowl, combine eggs, milk, oil, and vanilla extract. Whisk until smooth.

      	Using a wooden spoon, add this mixture to the dry ingredients.

      	Grease the muffin pans with butter or baking spray.

      	Transfer the mixture into the greased muffin pans using an ice cream scooper or spoon until half-full.

      	Bake for 15 to 18 minutes or until brown.

      	Brush with melted butter and sprinkle with sugar (if desired).

      	Remove from muffin pans and cool on wire racks.

    

    
      
        The chef says:
      
      
This is the original Philippine muffin that used to be sold in all sari-sari (mini-convenience) stores. It was one of the most inexpensive snacks, usually coupled with a local soft drink.

  

      
      
        Kalahi
      
    

    
      Sponge:
    

    
      
        
          	
            
              	63 grams

              	38 grams

              	2.5 grams

              	3 grams

            

          
          	
            
              	flour

              	water

              	dry yeast

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	188 grams

              	93 grams

              	38 grams

              	12.5 grams

              	1

              	 

              	2.5 grams

            

          
          	
            
              	flour

              	water

              	sugar

              	shortening

              	egg

              	Lemon oil or extract, as desired

              	    brim

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	25 grams

              	1 cup

              	1/4 cup

              	2 tablespoons

            

          
          	
            
              	tablea

              	sugar

              	evaporated milk

              	water

            

          
        

      
    

     

     

     

     

     

    
      
        The chef says:
      
      
A bakery ran by Batangueños on my street had these breads freshly baked every day and presented them as a huge pile that dwindled fast.

    

      
      Procedure:
    

    
      	Mix sponge ingredients and let it rise.

      	Add sponge to dough ingredients and mix into firm stiff dough until fine and smooth. Run through dough brake until fine and smooth.

      	Roll out and spread filling.

      	Make a cylinder and cut to desired size.

      	Proof for 45 minutes.

      	Bake at 350°F for 30 minutes.

    

    
      For the filling:
    

    
      	Put all filling ingredients in a blender until semi-thick.

    

     

     

    
      
        [image: image]
      

    

  

      
      
        Lastillas
(Cheese Sticks)
      
    

    
      
        
          	
            
              	30

              	1 can

              	8 tablespoons

              	1 1/2 cups

              	250 grams

              	10 cups

            

          
          	
            
              	egg yolks

              	evaporated milk

              	baking powder

              	grated quezo de bola (edam)

              	unsalted butter, melted

              	flour

              	Confectioner’s sugar

            

          
        

      
    

    

      Procedure:
    

    
      	In a large mixing bowl, combine egg yolks, milk, and baking powder. Let stand for about 20 minutes at room temperature. Blend in the cheese and butter with a wire whisk.

      	Add flour, one cup at a time, mixing with your hands. When the dough is stiff, knead it with your hands as evenly as possible. Pat the dough into a large greased and floured rectangular baking pan.

      	With a sharp knife, cut the dough into squares, rectangles, or other desired shapes. Transfer the cookies onto a baking sheet, sprinkle with confectioner’s sugar, and bake in 350°F oven for 15 to 20 minutes or until lightly browned. Remove from oven and let cool. Wrap individually or store in an airtight container.

      	Makes about 10 dozen.

    

     

     

    
      
        The chef says:
      
      
This is an excellent snack with confectioner’s sugar, and is a savory accompaniment for texture to rice gruel (lugao), pancit (fried noodles), and hearty soups.

  

      
      
        Malunggay Pita
      
    

    
      
        
          	
            
              	365 grams

              	5 grams

              	12 grams

              	27.5 grams

              	375 grams

              	30 grams

              	5 grams

            

          
          	
            
              	water

              	dry yeast

              	sugar

              	corn oil

              	all-purpose flour

              	
                malunggay
              

              	rock salt

            

          
        

      
    

    

      Procedure:
    

    
      	Add dry yeast and sugar to lukewarm water. Wait until the yeast blooms, around 10 to 15 minutes.

      	Mix remaining ingredients together and knead into a ball.

      	Cover with a cloth and let rise for 45 minutes to 1 hour.

      	Roll into 6-inch disks, let rise again, and precook on non-stick pan.

      	Grill on open fire before serving.

    

    
      For the pita:
    

    
      	After the first rise, cut into portions and let rise again.

      	Cover with a cloth and let rise for 45 minutes to 1 hour.

      	Roll into 6-inch disks for a third rising.

      	Puff on a pan or open fire until cooked.

    

  

      
      
        Nougatine
      
    

    
      Crust:
    

    
      
        
          	
            
              	3 tablespoons

              	3/4 cup

              	3 1/2 cups

              	 

              	5 1/2 cups

            

          
          	
            
              	white sugar

              	ice water

              	butter or shortening,
    cut into small squares

              	all-purpose flour

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	3 cups

              	1 cup

              	3

            

          
          	
            
              	cake crumbs

              	white sugar

              	eggs

            

          
        

      
    

    

      Procedure:
    

    
      For the crust:
    

    
      	In a small mixing bowl, combine sugar and iced water. Add butter or shortening, gradually add flour until dough is workable. Roll out dough thinly on a floured surface. Mold into bancas (boat pastry molds) and prick with fork. Bake in a 350°F oven until dry but half cooked.

    

    
      For the filling:
    

    
      	Combine the filling ingredients. Spoon into half-cooked pastry boats and bake until golden brown.

    

     

     

     

    
      
        The chef says:
      
      
This recipe is still very much a standard in fiesta delis and pasalubong counters in the Philippines. These long-lived boat tarts were part of the giveaways given to departing guests when they visited traditional Filipino households in the 19th and 20th centuries.

  

      
      
        Pan De Pasas
      
    

    
      Sponge:
    

    
      
        
          	
            
              	10 grams

              	480 grams

              	800 grams

              	2.5 grams

              	2.5 grams

              	10 grams

            

          
          	
            
              	dry yeast

              	water

              	flour (1st class)

              	brim

              	salt

              	malt powder

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	310 grams

              	200 grams

              	110 grams

              	10 grams

              	200 grams

              	50 grams

              	50 grams

              	60 grams

              	10 grams

            

          
          	
            
              	raisins

              	flour (1st class)

              	water

              	salt

              	brown sugar

              	shortening

              	skimmed milk

              	molasses

              	honey

            

          
        

      
    

     

     

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      For the sponge:
    

    
      	Dissolve yeast in water.

      	Mix the remaining ingredients and add to the yeast mixture. Ferment for 2 1/2 to 3 hours.

    

    
      For the dough:
    

    
      	3. Mix all ingredients together. Knead until smooth.

      	4. Wash the raisins in running water quickly and drain. Mix sponge and dough for 7 minutes. Add raisins before the last two minutes of mixing.

      	5. Scale and roll. Proof in baking pan till the top is one inch above the lid of the pan.

      	6. Bake at 350°F for 45 minutes.

    

     

     

     

     

     

     

    
      
        The chef says:
      
      
Another version of raisin bread, but a fuller, more compact version.

  

      
      
        Pan De Pascua
      
    

    
      Sponge:
    

    
      
        
          	
            
              	1,200 grams

              	695 grams

              	20 grams

              	10 grams

            

          
          	
            
              	flour (1st class)

              	water

              	dry yeast

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	800 grams

              	40 grams

              	10 grams

              	280 grams

              	40 grams

              	80 grams

              	10 grams

              	320 grams

            

          
          	
            
              	flour (2nd class)

              	whole eggs

              	salt

              	sugar

              	skimmed milk

              	shortening

              	honey or diamalt

              	glazed fruits and nuts

            

          
        

      
    

     

     

     

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      	Mix the sponge ingredients until smooth and ferment for 2 hours.

      	Punch down and rest for 10 minutes. Add the dough ingredients and mix again until smooth.

      	Add the glazed fruits and nuts and mix again until fruits and nuts are fully incorporated in the dough.

      	Rest for 20 minutes. Flatten dough with rolling pin and fold into a half-moon. Place in well-greased trays and proof for 30 minutes.

      	Bake at 350°F for 30 minutes. Cool and frost with white icing.

    

     

     

     

     

     

     

     

    
      
        The chef says:
      
      
This would be a cheaper and softer version of the German stollen that was reinterpreted for Filipino and Hispanized tastes.

  

      
      
        Panaritas (Cashew Tart)
      
    

    
      Filling:
    

    
      
        
          	
            
              	1 1/2 cups

              	1 cup

              	12

              	1 cup

              	2/3 cup

            

          
          	
            
              	white sugar

              	water

              	egg yolks

              	cashew nuts

              	butter

            

          
        

      
    

    
      Crust:
    

    
      
        
          	
            
              	3 tablespoons

              	3/4 cup

              	3 1/2 cups

              	 

              	5 1/2 cups

            

          
          	
            
              	white sugar

              	iced water

              	butter or shortening,

              	    cut into small squares

              	all-purpose flour

            

          
        

      
    

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      For the filling:
    

    
      	In a large saucepan, combine sugar and water. Boil for 10 minutes.

      	Add egg yolks, stirring briskly. Lower heat to medium, then add nuts and butter, stirring until mixture separates from the sides of the saucepan.

      	Remove from heat and let cool. Form into little pastilles.

    

    
      For the crust:
    

    
      	Mix sugar and iced water. Add butter or shortening while gradually adding flour until dough can be handled.

      	Roll out dough thinly on a floured surface. Cut into 2 1/2-inch circles. Put one nut pastille in each circle. Fold into a half moon and seal the edge with fork.

      	Bake in a 350°F oven until lightly golden. Roll in white sugar.

      	These little baked dumplings are usually done way ahead of time for fiestas and celebrations because of their very good keeping qualities.

    

  

      
      
        Pastel Suizo (Cake De Castañas)
      
    

    
      Fecula de patatas:
    

    
      
        
          	
            
              	1 kilogram

            

          
          	
            
              	potatoes

            

          
        

      
    

    
      Cake:
    

    
      
        
          	
            
              	2/3 cup

              	4

              	1 tablespoon

              	3/4 cup

              	1 teaspoon

            

          
          	
            
              	
                fecula de patata (potato starch)

              	eggs, separated

              	baking powder

              	sugar

              	grated dayap (lime) rind

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	3

              	1 cup

              	1 1/2 tablespoons

              	1 teaspoon

              	1/2 cup

              	2 cups

              	1/2 teaspoon

              	1/2 cup

            

          
          	
            
              	eggs yolks

              	milk

              	cornstarch

              	vanilla

              	butter

              	ground double toasted chestnuts

              	powdered instant coffee

              	sugar

            

          
        

      
    

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      For the fecula de papatas:
    

    
      	Make fecula de patatas one or two days ahead: Peel the potatoes. Mash and soak in water overnight.

      	With a sieve, collect the particles floating in the water and dry them under the sun. Set aside the dried particles and discard the potatoes.

    

    
      For the cake:
    

    
      	Beat yolks and baking powder until thick. Add fecula de patatas.

      	In another bowl, beat egg whites with sugar until stiff. Mix in beaten egg yolk mixture and dayap rind.

      	Pour into a buttered jelly roll pan lined with waxed paper. Bake in a 350°F oven for 15 to 20 minutes or until golden brown. Remove cake from pan.

    

    
      For the filling:
    

    
      	In a saucepan, combine egg yolks, milk, cornstarch, vanilla, and butter. Mix over low heat, stirring constantly until thickened.

      	Add the chestnuts and coffee. Remove from heat.

      	Spread the filling on the cake. Roll the cake into a cylinder and sprinkle with sugar.

    

     

     

     

    
      
        The chef says:
      
      
This very old recipe makes use of extracted potato starch. I’ve maintained the antiquity of the ingredients in order to preserve its originality.

  

      
      
        Petisue
      
    

    
      
        
          	
            
              	220 grams

              	112.5 grams

              	Dash

              	125 grams

              	4

            

          
          	
            
              	water

              	butter

              	salt

              	all-purpose flour, sifted

              	eggs

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	1/2 cup

              	1/4 cup

              	1/4 cup

              	1

              	1 2/3 teaspoons

              	1 teaspoon

              	1/4 cup

            

          
          	
            
              	evaporated milk

              	butter

              	sugar

              	egg

              	cornstarch

              	vanilla

              	whipped cream

            

          
        

      
    

     

     

     

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      	Boil water and add butter and salt. Allow the butter to melt and the water to start boiling again. Add sifted flour and mix thoroughly with a wooden spoon. Cook on low heat for 5 minutes.

      	Remove from fire. Add the eggs one at a time, beating well after each addition.

      	On a greased and floured cookie sheet, shape the dough into hearts and bake at 400°F for 30 minutes. When done, allow to cool in the oven before taking out.

      	Cut off top or force the cream filling through the center. Sprinkle with sifted confectioners’ sugar or dip in hot caramel.

    

    
      For filling:
    

    
      	Warm milk, butter, and sugar.

      	Remove from heat. Temper with an egg.

      	Bring back to heat and add in cornstarch to thicken. Cool over ice.

      	Whip whipping cream and fold in custard mixture.

    

     

     

     

     

     

    
      
        The chef says:
      
      
Petit Sue is a Filipino abomination for the French term “Pate Choux” or profiterole. The Filipino version is tropicalized using a yema filling, and fancy versions are dipped in hot caramel.

  

      
      
        Princess Cake
      
    

    
      For the cake:
    

    
      
        
          	
            
              	1 1/2 cups

              	2 1/2 cups

              	9

              	3 1/2 cups

              	1/2 cup

              	4 teaspoons

              	2

            

          
          	
            
              	butter

              	sugar

              	egg yolks

              	cake flour

              	cold milk

              	baking powder

              	egg whites

              	Fresh strawberries and peach slices

            

          
        

      
    

    
      Fruit buttercream icing:
    

    
      
        
          	
            
              	2 1/2 cups

              	1 1/2 cups

              	1 cup

              	1 tablespoon

              	2 cups

              	2 cups

              	2 tablespoons

              	3 tablespoons

            

          
          	
            
              	butter

              	sugar

              	milk

              	instant coffee

              	frozen or fresh strawberries

              	sliced peach halves

              	dark rum

              	Cointreau, triple sec, or any

              	    orange liqueur

            

          
        

      
    

     

     

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      For the cake:
    

    
      	Preheat oven to 350°F.

      	Cream butter and 1 cup sugar.

      	With an electric beater, beat egg yolks and 1 cup sugar until lemon colored. Add to butter mixture. Add flour alternately with milk. Add baking powder. Set aside.

      	Beat egg whites. Gradually beat in 1/2 cup sugar. Fold creamed mixture into beaten egg whites. Pour into a greased 10″ x 14″ cake pan. Bake in oven until toothpick inserted into the center of the cake comes out clean.

      	When cool, remove from pan and slice cake in the middle to make two layers. Frost with fruit buttercream icing between layers, top, and sides. Garnish with fresh strawberries and sliced peaches.

    

    
      For the fruit buttercream icing:
    

    
      	With a mixer, cream butter and sugar. Gradually add milk and coffee.

      	Fold in strawberries and peaches. Add rum and orange liqueur.

    

     

     

     

    
      
        The chef says:
      
      
This is a recipe inherited during the American period where canned peaches and strawberries were available. I have served this odd combination of peach, strawberry, rum, coffee, buttercream, and orange liqueur, and it has surprised many diners as I described it to be a period cake or dessert.

  

      
      
        Puto Binondo
      
    

    
      
        
          	
            
              	1/2 cup

              	1 cup

              	1/2 cup

              	1/2 tablespoon

              	1 teaspoon

              	8

              	360 grams

              	278 grams

              	5 cups

            

          
          	
            
              	shallots (minced)

              	vegetable oil

              	chopped lean pork

              	soy sauce

              	monosodium glutamate (MSG)

              	whole eggs

              	sugar

              	cake flour

              	salted eggs

            

          
        

      
    

    

      Procedure:
    

    
      	Heat oil in pan over medium heat. Sauté shallots until golden brown. Remove from oil and drain. Heat about 4 tablespoons of oil and fry pork until golden brown.

      	Add soy sauce and MSG. Cool. This will serve as topping.

      	Beat eggs until fluffy and lemon in color. Add sugar gradually. With a spatula, fold in flour.

      	Line a circular pan with cellophane. Pour half of the batter into the pan. Sprinkle half of the topping on the batter.

      	Place pan on steamer and steam for 10 minutes. Remove from steamer and pour the remaining batter on top of the steamed cake.

      	Top with the remaining topping and mashed salted eggs. Return to steamer and steam for another 10 minutes. Cool and cut into slices.

    

     

     

    
      
        The chef says:
      
      
These steamed rice cakes with shallots and pork are eaten as a snack and are used as an offering for prayers when visiting the tombs of dead relatives.

  

      
      
        Tamales
      
    

    
      
        
          	
            
              	1 kilogram

              	1 cup

              	8 cups

              	4 cups

              	3 tablespoons

              	4 cups

              	1 tablespoon

              	1 tablespoon

              	1/2 cup

              	1 cup

              	1 cup

              	 

              	8

              	40–50 pieces

              	1 cup

              	 

              	 

              	 

              	1 cup

            

          
          	
            
              	uncooked rice

              	uncooked peanuts, shelled

              	water

              	coconut milk

              	salt

              	white sugar

              	pepper

              	chopped garlic

              	atchuete extract (from annatto)

              	chicken stock

              	shrimp juice extracted from heads

              	Banana leaves, cleaned

              	hardboiled eggs, sliced

              	shrimps, cooked and shelled

              	
                chicharon (crispy fried pork rind), crushed

              	Boiled chicken meat, sliced

              	Chinese ham, sliced

              	Chorizo (pork sausage), sliced

              	ground toasted peanuts

            

          
        

      
    

     

     

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      	Toast the uncooked rice and peanuts until brown. Soak in water for several minutes. Drain, then grind in a food processor. Add the coconut milk, salt, sugar, and pepper. Strain with a strainer and set aside.

      	In a large saucepan, sauté the garlic. Add achuete extract. Pour in the ground rice and peanut mixture, stirring continuously with a wooden ladle until thick. Add the chicken stock and shrimp juice

      	On a piece of banana leaf, put 3 tablespoons of the mixture. Pat lightly to flatten. Top with egg slices, shrimp, chicharon, chicken, ham, chorizo, and ground toasted peanuts. Wrap the mixture in the leaf and tie securely. Repeat to make other tamales.

      	In a deep steamer, cook the tamales for about an hour, then cool. They will stay fresh if kept cold.

    

     

     

     

     

     

    
      
        The chef says:
      
      
Tamales in Pampanga is what one would term the semisweet version with someliones, a plain rice bottom topped with the savory rice purée with achuete, peanut, toasted milled rice with chicken, egg, and other toppings. White or no sugar versions with the same toppings are called boboto.

  

      
      
        Turron De Pili
      
    

    
      
        
          	
            
              	1 1/2 cups

              	1 cup

              	1/2 cup

              	1/2 cup

            

          
          	
            
              	pili nut, ground to a smooth paste

              	sugar

              	mashed potatoes

              	water

              	
                Dayap rind or anis del mono (anisette),
    optional

            

          
        

      
    

    

      Procedure:
    

    
      	Combine all ingredients and simmer in a pot over low heat. Stir continuously for 30 minutes to an hour, scrapping sides and bottom of pot and working toward the center.

      	Pour into a mold and cool. Cut into portions.

    

     

     

     

    
      
        [image: image]
      

    

    
      
        The chef says:
      
      
This is related to the Marzapan (marzipan) and the Tunonjijoma or finely ground almond turron. Pili, in terms of quality, can hold its own against the almond and has its own merits when made into this confection.

  

      
      
        Turron Pulot
      
    

    
      
        
          	
            
              	3 cups

              	3 cups

              	3 tablespoons

              	25

              	2 kilograms

              	1 kilogram

            

          
          	
            
              	white sugar

              	honey

              	anisado wine

              	egg whites

              	cashews nuts, chopped

              	pili nut, chopped

              	Confectioner’s sugar

            

          
        

      
    

    

      Procedure:
    

    
      	Melt sugar with a little water and cook until it turns a light caramel color. Do not stir.

      	Add honey and boil until the mixture clears and has reduced a little. Add anisado wine. Cool until lukewarm.

      	Beat egg whites until stiff. Fold into cooled honey mixture and simmer, stirring continuously with wooden scraper for 5 to 7 hours.

      	Test nougat by cooking it down to a dry foam. Knead in nuts. Transfer the nougat to a cool marble surface and cut immediately into rectangular pastilles. Roll in confectioner’s sugar or wrap in rice paper to prevent sticking.

    

     

     

     

     

    
      
        The chef says:
      
      
A special heavy pugon is used to cook this honey meringue and dehydrate it until it reaches a foamy caramel consistency. The nuts should be pre-roasted in an oven and lightly done (beige) to get maximum flavor.

  
    
      
        Biscuits, Cookies, and Snacks
      
    

     

     

     

     

    
      
        [image: image]
      

    

  

      
      
        Araro
      
    

    
      
        
          	
            
              	112.5 grams

              	90 grams

              	3

              	62.5 grams

              	62.5 grams

              	287.5 grams

              	29 grams

            

          
          	
            
              	butter

              	sugar

              	eggs

              	all-purpose flour

              	baking powder

              	cornstarch

              	vanilla

            

          
        

      
    

    

      Procedure:
    

    
      	Cream the butter, and then add the sugar little by little.

      	Alternate adding the eggs and sugar, and continue creaming until smooth.

      	Add the sifted flour, baking powder, and cornstarch.

      	Mix thoroughly. Add vanilla. Drop by teaspoonful in a greased cookie sheet or cookie press.

      	Bake at 350°F for 20 to 25 minutes.

    

     

     

     

     

     

    
      
        The chef says:
      
      
One of the most classic, shortbread type of cookies that were very popular in the fifties and sixties. These cookies have very long keeping qualities which made them popular for selling since they did not use artificial additives as preservatives.

  

      
      
        Bonuelos
      
    

    
      
        
          	
            
              	500 grams

              	440 grams

              	18 grams

              	3 grams

            

          
          	
            
              	flour

              	water

              	baking powder

              	salt

            

          
        

      
    

    

      Procedure:
    

    
      	In a large bowl, combine the ingredients. Mix well.

      	Knead the dough until it is very elastic. Divide into golf-ball size portions.

      	Fold, slap, and flatten each one on a hard surface several times.

      	Fry in hot oil, drain, and serve with hot chocolate.

    

     

     

    
      
        [image: image]
      

    

     

     

    
      
        The chef says:
      
      
Slapping these fried pieces of dough develops the gluten and gives them the characteristic texture and uneven bubbling that makes them different from their French cousin, the beignet. Central South American colonial versions are spiced with a mix of aniseed.

  

      
      
        Camatchile
      
    

    
      
        
          	
            
              	1000 grams

              	335 grams

              	300 grams

              	200 grams

              	40 grams

              	0.25 grams

              	30 grams

              	2.5 grams

            

          
          	
            
              	bread flour

              	shortening

              	sugar

              	water

              	milk powder

              	ammoniaco

              	baking powder

              	vanilla extract

            

          
        

      
    

    

      Procedure:
    

    
      	Sift together all dry ingredients. Cream shortening and sugar.

      	Add the eggs into the creamed mixture one by one and continue beating until the mixture is fluffy. Add the dry ingredients to the creamed mixture and mix thoroughly.

      	Roll the mixture on a floured board. Turn into long tapered sticks and shape into camatchile.

      	Arrange the camatchile on a greased tray and brush top with milk wash.

      	Bake at 350°F for 20 minutes.

    

     

     

     

     

     

    
      
        The chef says:
      
      
Great for stir-fried or noodles with soup. These cookie sticks have great longevity, if dehydrated and baked well.

  

      
      
        Carioca
      
    

    
      
        
          	
            
              	4 cups

            

          
          	
            
              	glutinous rice

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	2 cups

              	1/2 cup

              	1/2 cup

              	1/2 cup

              	1 teaspoon

            

          
          	
            
              	red monggo (mung) beans

              	sugar

              	water

              	condensed milk

              	vanilla

            

          
        

      
    

    
      Caramel:
    

    
      
        
          	
            
              	2 cups

            

          
          	
            
              	refined white sugar

            

          
        

      
    

     

     

     

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      For the dough:
    

    
      	Soak glutinous rice overnight. Grind, then wrap in cheese cloth and hang to dry or place a heavy object on top to drain out water.

    

    
      For the filling:
    

    
      	Boil the monggo and mash. Dissolve sugar in water. Add milk and vanilla to the mashed monggo and cook over moderate heat until dry.

      	Cool and form into balls. As soon as the ground rice is dry, mash with 1/4 cup sugar and 1/4 tablespoon water.

      	Shape into balls. Flatten each ball with the palm of your hand or rolling pin. Thin out and wrap the monggo ball.

      	Dry in towel paper. Top with caramel.

    

    
      For the caramel:
    

    
      	Cook sugar on low fire. While cooking, move the pan around constantly to prevent burning. Do not stir.

      	As soon the sugar liquefies, pour on top of the balls.

      	This rare recipe keeps the filling when others don’t. This fried bread snack is slowly disappearing from the roster of Philippine snacks.

    

  

      
      
        Crullers (Bitsu)
      
    

    
      
        
          	
            
              	625 grams

              	90 grams

              	10 grams

              	2.5 grams

              	30 grams

              	500 grams

              	2

              	5 grams

            

          
          	
            
              	all-purpose flour

              	refined sugar

              	salt

              	ammoniac

              	baking powder

              	water

              	whole eggs

              	yeast

            

          
        

      
    

    

      Procedure:
    

    
      	Mix flour, sugar, salt, ammoniac, and baking powder thoroughly. Add water and eggs. Knead until smooth. Rest the dough for one hour.

      	Roll out the dough into two 3″ x 1/4″ strips. Rest it for 30 minutes. Stretch strips and place one over the other: two strips made into one cruller or 3 strips braided into a cruller. Cut into 3/4″ x 4″. Press center with a barbecue stick.

      	Rest for 30 minutes. Deep fry until golden brown. Drain on paper towel. Roll in refined sugar.

    

     

     

     

     

     

    
      
        The chef says:
      
      
Excellent with hot chocolate, these crullers can be frozen after shaping, and can be fried once thawed and raised.

  

      
      
        Galletas Pesquera
      
    

    
      Sponge:
    

    
      
        
          	
            
              	500 grams

              	300 grams

              	2.5 grams

              	5 grams

              	2.5 grams

            

          
          	
            
              	bread flour

              	water

              	dry active yeast or

              	fresh yeast

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	500 grams

              	50 grams

              	150 grams

              	40 grams

              	10 grams

              	3.5 grams

              	2.5 grams

            

          
          	
            
              	flour (2nd class)

              	water

              	sugar

              	shortening

              	salt

              	soda

              	brim

            

          
        

      
    

    

      Procedure:
    

    
      For the sponge:
    

    
      	Mix ingredients until smooth and ferment for 2 1/2 hours.

    

    
      For the bread:
    

    
      	Mix the sponge with the dough ingredients. When thoroughly mixed, pass through the dough brake or dough roller until very fine and smooth.

      	Roll into sheets 1/4-inch thick. With a small round cutter, cut into pieces approximately 1 3/4-inch in diameter. Dock center or prick with 3 holes.

      	Arrange closely together on a greased tray. Bake at 350°F for 20 minutes or more to produce a crispy product.

    

  

      
      
        Gorgoria
      
    

    
      
        
          	
            
              	250 grams

              	9 grams

              	4.5 grams

              	112.5 grams

              	1

              	60 grams

            

          
          	
            
              	all-purpose flour

              	baking powder

              	salt

              	margarine

              	egg

              	milk

              	Cooking oil (for deep frying)

            

          
        

      
    

    
      Syrup:
    

    
      
        
          	
            
              	90 grams

              	30 grams

              	1 piece

            

          
          	
            
              	sugar

              	water

              	dayap (rind)

            

          
        

      
    

    

      Procedure:
    

    
      	Mix all the dry ingredients together. Cut the margarine into the flour until it forms pea-sized beads.

      	Add slightly beaten egg and milk. Knead slightly until it forms dough. Slice the dough into 2″ x 1″ pieces and slide each over a fork to form ridges. Curl to form a shell.

      	Fry in deep fat until golden brown. Set aside and let it cool.

      	In a thick-bottomed pan, mix sugar and water and dayap rind, and heat until melted. Add the cooled shell and cook until each shell is covered with syrup. Let it cool then serve.

    

     

     

     

    
      
        The chef says:
      
      
These fried, crisp gnocchi-shaped dumplings are very Moorish in influence and are also similar to many traditional Indian fried sweet snacks.

  

      
      
        Hopia Baboy
      
    

    
      Ingredients:
    

    
      Water dough crust:
    

    
      
        
          	
            
              	187.5 grams

              	65 grams

              	30 grams

              	60 grams

              	1/2 teaspoon

            

          
          	
            
              	all-purpose flour

              	sugar

              	pork lard, refrigerated

              	water

              	food color (red and yellow)

            

          
        

      
    

    
      Oil dough crust:
    

    
      
        
          	
            
              	250 grams

              	120 grams

              	1/4 teaspoon

            

          
          	
            
              	flour (3rd class)

              	pork lard, refrigerated

              	food color (red or yellow)

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	60 grams

              	2 grams

              	1 cup

              	1 cup

              	55 grams

              	63 grams

            

          
          	
            
              	sugar

              	vinegar

              	pork fat (diced)

              	wintermelon (kundol)

              	vegetable oil

              	flour (3rd class)

            

          
        

      
    

     

     

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      For the water dough crust:
    

    
      	Blend flour and sugar. Cut in lard.

      	Add water gradually, then the food color. Form into a dough ball and refrigerate for an hour.

    

    
      For the oil dough crust:
    

    
      	Blend flour and pork lard. Add the food color.

      	Mix until smooth and wrap in plastic film or cling wrap. Refrigerate for an hour.

    

    
      For the hopia:
    

    
      	Divide oil crust and water crust into 24 parts. Wrap oil crust inside the water dough.

      	Roll into strips. Press flat with rolling pin and fill.

    

    
      For the filling:
    

    
      	Marinate pork fat in sugar for 30 minutes.

      	Mix fat, wintermelon, and oil, and boil over slow fire until thick and dry.

      	Add flour when the filling is almost cooked. Fill the crust and press flat.

      	Brush top with egg wash. Bake in pre-heated oven at 400°F for 20 minutes.

    

  

      
      
        Hopia Hapon
      
    

    
      Dough:
    

    
      
        
          	
            
              	250 grams

              	4.5 grams

              	37.5 grams

              	2

              	112 grams

              	56 grams

              	5 grams

              	1

            

          
          	
            
              	all-purpose flour

              	baking powder

              	milk powder

              	whole eggs

              	sugar

              	melted butter

              	salt

              	egg yolk

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	2 cups

              	1/2 cup

              	1/2 cup

              	1/2 cup

              	1 teaspoon

              	1 teaspoon

              	1

            

          
          	
            
              	red monggo (mung) beans

              	sugar

              	water

              	condensed milk

              	vanilla

              	jasmine flavor (optional)

              	tablespoon pork lard

              	    (preferably commercial dutch)

            

          
        

      
    

    

      
      Procedure:
    

    
      For the dough:
    

    
      	Sift together flour, baking powder, and milk. Beat eggs and sugar lightly until sugar is completely dissolved.

      	Add melted butter, salt, and egg yolk. Knead into soft dough.

    

    
      For the filling:
    

    
      	Boil the monggo and mash until fine.

      	Dissolve sugar in water.

      	Add milk, vanilla, and jasmine flavor (optional) to the mashed monggo and cook over moderate heat until dry. Cool and form into balls.

    

    
      For the hopia:
    

    
      	Follow procedure for Hopia Hapon on page 85.

    

     

     

    
      
        [image: image]
      

    

  

      
      
        Hopia Ube
      
    

    
      Water dough crust:
    

    
      
        
          	
            
              	187.5 grams

              	65 grams

              	30 grams

              	 

              	55 grams

              	1/2 teaspoon

            

          
          	
            
              	all-purpose flour

              	sugar

              	pork lard, refrigerated
    (preferably commercial dutch)

              	water

              	food color (red and yellow)

            

          
        

      
    

    
      Oil dough crust:
    

    
      
        
          	
            
              	250 grams

              	120 grams

              	 

              	1/4 teaspoon

            

          
          	
            
              	flour (3rd class)

              	pork lard, refrigerated
    (preferably commercial Dutch)

              	food color (red or yellow)

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	2 tablespoons

              	1 kilogram

              	1 can

              	3 cups

              	1 tablespoon

              	1 tablespoon

            

          
          	
            
              	pork lard (preferably commercial dutch)

              	
                ube, mashed and strained

              	condensed milk

              	granulated sugar

              	lemon rind

              	rum

            

          
        

      
    

     

     

    
      
        [image: image]
      

    

    

      
      Procedure:
    

    
      For the water dough crust:
    

    
      	Blend flour and sugar. Cut in lard.

      	Add water gradually, then the food color. Form into a ball, wrap in cling film, and refrigerate for an hour.

    

    
      For the oil dough crust:
    

    
      	Blend flour and pork lard. Add the color.

      	Mix until smooth and refrigerate for an hour.

    

    
      For the filling:
    

    
      	Mix all ingredients and cook slowly in a pan or pot.

      	When almost dry, transfer to a buttered marble slab and flatten with a rolling pin.

      	Cut into desired size or shape. Wrap and cool.

    

    
      For the hopia:
    

    
      	Divide oil crust and water crust into 24 parts. Wrap oil crust inside water dough.

      	Roll into strips and coil. Press flat with a rolling pin and fill.

    

  

      
      
        Ligaya
      
    

    
      
        
          	
            
              	340 grams

              	250 grams

              	2 kilograms

              	20 grams

              	2.5 grams

              	100 grams

              	100 grams

              	80 grams

              	5 grams

            

          
          	
            
              	whole eggs

              	sugar

              	bread flour

              	salt

              	ammoniaco

              	water

              	dry gin

              	shortening

              	baking powder

            

          
        

      
    

    

      Procedure:
    

    
      	In a mixing bowl, beat the eggs slowly and add the sugar gradually. Add the flour, salt, ammoniac, water, gin, shortening, and baking powder to the mixture of eggs and sugar.

      	Knead to a stiff dough. Roll out the dough until smooth and fine. After sheeting, place on the floured table and cut into 1-inch squares.

      	Place the cut dough in boiling water and remove as soon as the dough floats. Drain.

      	Arrange the biscuits one inch apart on well-greased tray and bake at 400°F for 20 minutes.

    

  

      
      
        Masapodrida
      
    

    
      
        
          	
            
              	1 kilogram

              	750 grams

              	500 grams

              	10 grams

              	10 grams

              	2.5 grams

            

          
          	
            
              	all-purpose flour

              	sugar

              	shortening

              	whole eggs

              	salt

              	ammoniaco

            

          
        

      
    

    

      Procedure:
    

    
      	Sift flour and sugar together in a mixing bowl. Make a well at the center of the flour-sugar mixture.

      	Add shortening little by little until a smooth dough is obtained. Roll and cut into desired size.

      	Round, then flatten with the thumb. Arrange one inch apart on an ungreased tray. Brush top with egg wash and bake 325°F for 30 minutes.

    

     

     

     

     

     

    
      
        The chef says:
      
      
These are the shoot dry biscuit dough types similar to puto seko that encourages chocolate or tea drinking during snack time.

  

      
      
        Pilipit
      
    

    
      
        
          	
            
              	250 grams

              	250 grams

              	75 grams

              	90 grams

              	2

              	110 grams

            

          
          	
            
              	bread flour

              	all-purpose flour

              	shortening

              	sugar

              	whole eggs

              	cold water

            

          
        

      
    

    
      Syrup:
    

    
      
        
          	
            
              	540 grams

              	220 grams

            

          
          	
            
              	granulated sugar

              	water

            

          
        

      
    

    

      Procedure:
    

    
      For the bread:
    

    
      	Mix bread flour and all-purpose flour, shortening, sugar, and eggs and knead lightly.

      	Sprinkle water while kneading and continue until the dough is smooth and fine. This can be done by passing the dough through the dough brake.

      	Rest for 1 hour. Roll into long strips. Round the strips. Braid to form a rope. Deep fry until golden brown. Dry on a paper towel. Cool and cover with enough syrup.

    

    
      For the syrup:
    

    
      	Cook the syrup to soft ball stage or until it forms a thread when dropped in cold water. When thick enough pour into pilipit and let dry.

    

     

     

    
      
        The chef says:
      
      
This is a traditional crisp fried sweet pretzel type of bread sold in sari-sari stores or bakeries with very good keeping qualities and brought on long trips.

  

      
      
        Ruskas
      
    

    
      Sponge:
    

    
      
        
          	
            
              	700 grams

              	420 grams

              	10 grams

              	5 grams

            

          
          	
            
              	bread flour

              	water

              	instant yeast

              	brim

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	1,030 grams

              	78 grams

              	280 grams

              	25 grams

              	40 grams

            

          
          	
            
              	all-purpose flour

              	water

              	sugar

              	salt

              	eggs

            

          
        

      
    

    

      Procedure:
    

    
      For the sponge:
    

    
      	Mix all the ingredients together until smooth and ferment for 2 hours.

    

    
      For the dough:
    

    
      	Mix sponge into the dough and pass through the dough sheeter repeatedly until fine and smooth. Roll out in thin sheets approximately 3/4 of an inch thick.

      	Cut sheeted dough with a round cutter with hole in center (like a doughnut). After cutting, place in boiling water for 30 seconds. Place on greased trays and bake at 350°F for 30 minutes.

      	After baking, dip into boiled sugar icing.

    

     

     

    
      
        The chef says:
      
      
Another sweet afternoon snack served with little cups of rich tsokolate espeso, tea, or ginger tea (salabat).

  

      
      
        Sweet Empanaditas
      
    

    
      
        
          	
            
              	500 grams

              	281.25 grams

              	110 grams

              	4

            

          
          	
            
              	all-purpose flour

              	butter, softened

              	water, refrigerated

              	egg yolks

            

          
        

      
    

    
      Filling:
    

    
      
        
          	
            
              	1 can

              	75 grams

              	28 grams

              	3

            

          
          	
            
              	condensed milk

              	cashew nuts, chopped

              	butter

              	egg yolks

            

          
        

      
    

    

      Procedure:
    

    
      For the filling:
    

    
      	Thicken the condensed milk, cashew nuts, and butter in a double boiler.

      	When thickened, remove the mixture from the flame and add the egg yolks.

    

    
      For the dough:
    

    
      	Cut butter into the flour, then add water little by little. Add the egg yolks one at a time.

      	Spread over two sheets of wax paper and spread into desired rounds and fill with filling.

      	Fry the empanaditas until golden brown.

    

     

     

     

    
      
        The chef says:
      
      
This is one version used all over Southern Luzon and the Visayas and would have good keeping qualities as a snack item.

  

      
      
        Triangulos
      
    

    
      Sponge:
    

    
      
        
          	
            
              	150 grams

              	2.5 grams

              	5 grams

            

          
          	
            
              	bread flour

              	dry active yeast or

              	fresh yeast

            

          
        

      
    

    
      Dough:
    

    
      
        
          	
            
              	750 grams

              	750 grams

              	40 grams

              	40 grams

              	10 grams

              	20 grams

              	20 grams

            

          
          	
            
              	all-purpose flour

              	water

              	sugar

              	shortening

              	salt

              	whole eggs

              	skimmed milk powder

            

          
        

      
    

    

      Procedure:
    

    
      For the sponge:
    

    
      	Mix ingredients until smooth and ferment for 1 1/2 hours.

    

    
      For the dough:
    

    
      	Mix sponge and dough ingredients into a firm, stiff paste.

      	Roll into sheets about 1/4 of an inch thick through a dough brake.

      	Fill the sheets one on top of the other. Cut with a triangle cutter or sampaguita cutter.

      	Place in boiling water for 30 seconds then place on greased pans and bake at 350°F for 20 minutes.

    

     

     

    
      
        The chef says:
      
      
These puffy, airy crisp triangles are great for spreading because of their thin delicate and neutral textures.

  

      
      
        Appendix
      
    

    
      White Flour
    

    Flours differ considerably and can affect your baking dramatically. A recipe tested with one type of flour can be a total disaster if done with another, yet recipes rarely mention which flour one should be using.

    The most important aspect of flour that one should know about is the protein content. On the package this will be listed as grams of protein per cup (or some quantity) of the flour. Be sure to read the section labeled Nutritional Information and not the one that says % Daily Requirements.

    The main protein components in white flour after milling are gliadin and glutenin which, with the addition of water and the mechanical action of mixing, come together and form gluten. (If no water appears in the recipe, it is “taken” from milk, eggs, or other liquids.) Gluten is an invisible elastic web that gives dough its springy nature, and more importantly, gives dough the ability to retain the carbon dioxide gas produced by the action of yeast.

    Protein content affects recipes in two key ways: the amount of liquid required and suitability for a specific purpose.

    
      	The required proportion of liquid to flour can be affected because protein soaks up liquid. For example: 2 cups of bread flour (14g/C) with 1 cup liquid will yield a soft dough; 3 cups of soft winter wheat flour (9g/C) will be required with the same 1 cup of liquid to achieve the same consistency dough.

      	Low-protein flours are best for chemically-leavened (baking powder and baking soda) baked goods and for short pastry or piecrust. High-protein flours are best for yeast-leavened products (breads). In simple terms, yeast eats sugar and releases carbon dioxide gas. The gas is held by the rubber band-like gluten network that makes the bread rise. The less gluten, the weaker the network that holds the gas, which can then escape into the air instead of leavening the bread.

    

     

    
      
        
          	FLOUR TYPE
          	PROTEIN/CUP
          	% PROTEIN
          	USE FOR
        

      
      
        
          	Bread
          	14 grams
          	13%
          	Bread
        

        
          	All-Purpose
          	10–13 grams
          	9–13%
          	11–13% best for bread 9–11 % best for short pastry & chemically-leavened doughs
        

        
          	Soft Winter Wheat
          	9 grams
          	8%
          	Short pastry & chemically-leavened
        

        
          	Cake
          	2 grams
          	1.8%
          	Cakes
        

      
    

     

    The table on page 95 below depicts great differences in the amounts of water needed to develop gluten in a variety of flours that can be used to make a basic pie pastry. The crusts differ in texture, but each produces good quality pastry crusts.

     

    
      
        
          	
            FLOUR
          	COLD BUTTER
          	WATER
        

      
      
        
          	1/2 cups cake flour
8 grams protein per cup
(Swans Down, White Lily)
          	3/4 cup
          	2 tablespoons
        

        
          	1 1/2 cups all-purpose flour
11 grams protein per cup
(Gold Medal, Pillsbury)
          	3/4 cup
          	4 tablespoons
        

        
          	1 1/2 cups all-purpose flour
12–13 grams protein per cup
          	3/4 cup
          	5 tablespoons
        

        
          	1 1/2 cups bread flour
14 grams protein per cup
(Pillsbury)
          	3/4 cup
          	7 tablespoons
        

      
    

    

      Notes on the Flour:
    

    
      	Always measure by weight. If you do not have a scale, spoon ingredients into a dry-measuring cup (not glass) and sweep off excess with a knife.

      	Use a low-gluten flour (percentage of protein): 11% or less

      	Sift flour to remove lumps and aerate it. Use a sieve (strainer).

      	Using shortening for 1/4–1/3 of the butter will give a flakier dough, which is good for countering high-gluten flour. However, the taste of the baked good will not be as flavorful.

      	Flour kept in a freezer yields a flakier pastry.

    

    

      Notes On Adding Liquid:
    

    
      	The less liquid (and more fat) used, the “shorter” the dough will be.

      	The more liquid and the more you knead the dough, the more elastic and tougher it will be. (You’re turning it into bread.)

    

    

      
      Cuisson De Sucre
      

      
        (Sugar Cookery)
      
    

    The knowledge of temperatures in cooking sugar is more science than art and it pays to know the rules if you use cooked sugar with any frequency.

    Cooking sugar, with or without liquid, is a process of reduction: You are cooking the water out of it (yes, there is water in “dry” granulated sugar). If you start with no liquid, it will go faster, but there is greater danger of burning the sugar. The amount of liquid you add to the sugar is of little consequence, but the more you add, the more you must boil off.

    Water dissolves twice its weight in sugar, or three times its volume: e.g., 1 cup (8 oz.) water dissolves 1 pound or 3 cups of sugar.

    

      Rules For Cooking Sugar:
    

    
      	Put one part water for three parts sugar (by volume) in an unlined copper basin or saucepan (stainless steel is also good) that has been well cleaned and wiped with a paper towel, not cloth.

      	Add white corn syrup (1 teaspoon per cup) or a pinch of cream of tartar. Granulated sugar or sucrose, with the addition of an acid, is converted as it cooks into two different sugars, glucose and fructose. This chemical reaction (an inversion) prevents recrystallization.
      If one does not take the above preventive measure, bring the mixture to a boil, then cover it well and steam the sugar syrup for 2 to 3 minutes. Remove the cover and, using a very clean brush, paint the crystals into the liquid. Leaving a single crystal may cause recrystallization.

      	
        All of the water has evaporated when, after the syrup has come to a boil, the bubbles appear very close to one another and are very small.

      	As soon as the syrup reaches the desired stage, take it off from the heat and plunge the saucepan into cold water for a minute to stop the cooking. One may then rewarm the syrup to loosen it, but it is best to use it as soon as possible.

    

    

      Stages In Sugar Cookery
    

    
      
        
          	STAGE
          	TEMP.
          	TESTING BY HAND
          	USES
          	NOTE
        

      
      
        
          	
            SYRUPS
          
        

        
          	Small Thread
          	215°F 101°C
          	Thin threads between thumb and index finger
          	Poaching fruit, Soaking babas
          	Can dip fingers without harm
        

        
          	Coarse Thread
          	219–234°F 105°C
          	More numerous threads, longer and stronger
          	Candied fruits, Sherbets
          	
        

        
          	
            COOKED SUGAR
          
        

        
          	Soft Ball
          	234–240°F 115°C
          	Sugar detaches in water, making a glue which can be rolled into a soft ball
          	Buttercream, Italian meringue
          	Dip in ice water before and after testing
        

        
          	Hard Ball
          	250–268°F 120°C
          	Ball is harder, more resistant
          	Italian meringue
          	
        

        
          	Soft Crack
          	270–290°F 125°C
          	Will stick to teeth
          	Hard caramels
          	
        

        
          	Hard Crack
          	300–310°F 145–146°C
          	Detaches and breaks like glass
          	Glazing (puffs and fruit)
          	
        

        
          	Caramel
          	310–338°F 165–170°C
          	Light to golden brown
          	Sauces, Pralines
          	
        

      
    

    

      
      Cream
    

    French recipes often have two different kinds of cream: Creme Fraiche and Creme Fleurette. The first is like sour cream, except that American sour cream has a smaller percentage of butterfat and therefore breaks down in cooking. Thickening American heavy cream (add a tablespoon of sour cream, yogurt, or buttermilk per cup, warm up to 100°F, and let stand up to 24 hours in a warm place) gives a rough equivalent to Creme Fraiche, but it has less butterfat and a different taste. True Creme Fraiche uses many different cultures rather than just one. But this make-your-own process allows you to keep the cream longer (up to two weeks, if refrigerated) and develops a nice nutty taste which is good for sauces. Creme Fleurette is similar to Philippine heavy cream.

    

      Whipping Cream
    

    Beating cream quickly traps little air bubbles within the protein and butterfat: The more you beat, the firmer the protein-fat balloons become around these little pockets of air. If you continue beating, you will burst the balloons, forming butter of the fat, and the proteins will break down, releasing water (whey).

    Work with a chilled stainless steel bowl because you must “cream” the butterfat in the cream. If it is too warm and soft you cannot get the butterfat to stretch into the little balloons. French Method always beats cream over a bowl of ice and water, which usually makes it whip faster. A hand whisk will give more volume to the cream than an electric mixer. It is best to start slowly.

    

      
      The Stages Of Whipped Cream
    

    
      Creme Chantilly (creme shawn-tee-ee): The first stage of whipped cream compares to the soft-peaks stage of whipping egg whites. It just barely mounds but still flows from the whisk. This stage is used for all mousses, Bavarian creams, and frozen soufflés.

    
      Stiffly Whipped Cream: This stage is similar to the stiff-peak stage with egg whites for decorating cakes and “piping.”

    

      Notes:
    

    
      Adding Sugar: Confectioner’s sugar is best, as granular tends to “melt.” Two parts, by volume, confectioner’s equals one part granular. Add at the Chantilly stage.

    
      Adding Flavoring: Add 1 to 1 1/2 tablespoons liqueur or 1 teaspoon flavoring extract per cup just before the Chantilly stage.

    
      Folding Whipped Cream: When adding whipped cream to anything, everything must be at room temperature or the cream will melt.

    
      To Whip In Advance: Turn stiffly whipped cream into a sieve lined with a linen dishtowel or cheesecloth, place over a bowl and store in the refrigerator overnight. Discard liquid in bowl. It may be used to decorate many hours in advance.

    
      By Blender: Put all liquid ingredients in first, add dry ingredients. Mix in blender.

    
      By Hand: Add all dry ingredients first, make a well, pour in all liquid ingredients. Gradually stir the dry ingredients into the liquid.
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